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BCOTCH PANCAKES OE DROF SCONES

§ 1b. self-ralakig four 1 tablespoonful drisd sE

1 o2, margurine 4 pint mik, fresh oF Bousehobd

Z tablespoonsful sugar Pinch of sall
Hulb the margarine into the sleved flour and sali. Sieve together
drbed uw 2 tablespoonsful dry hewsehold milk and mu
with the Sour, etc, Cradually sdd half piat oold water and mix to s
smooth batter suoiently soft to drop off the spoon, I fresh milk is
uidd, sfove the Maur, dried ogg and ssit togelber. Rab in mnmnm.
.r.m sugar, and mix with milk. The pancakes are Bow by

roppiag tablespoonstul elther en ta & girdle iron or & frying n -'m:n

‘amur.i bave a good thick base Ofesss OVer he surinoe whatever
atensil you 1se, et the pan get fnirly hot and then co0k the pancakes
Brst on one shde untll brown and then on the other. [ Makes 10-24.)

SANDWICH CAKE

This recipe s a llitle exirnvagnni in mangarine and sugar
wartime, but it does make a really good sandwich cake. It will npp-u.l
to those prople who are not heavy boead apd sugar eaters and so will
have some margarine nnd sugar 1o spase

4 oex. sell-ralsing flour 3 O35, BUgAF

2j-% om margaring 3 reconstituted dried eggs
Boai the masgarine and sugar to o crenm, (Sec Maderla Cake Feciph
for fmstructions on creaming.) Then beat in s:rud wnlly the recodi-
stituted dried eggs. Fold In the four and put Inte o well-greassd
nndw.:h fin and bake for 3% minutes an the oiddle shell of

hot oven [Hegulo Mark B). Cool, cul opén and spresd with

Jam, ||n-n.uug the halves carefully together agali,

SPONGE SANDWICH
2 level 1;.r,|e-qmm|u| dried &fg 3 oos. self-raising flour
! oeE. suga 1 baking powder
Beaped t-b1!r|'mru|‘u1 dry ablospocnafl waFm WRter
bousehold milk
Note: This recips can only be mads suscessfully with dry hossshold
milk and 1t 14 important that the mixture 1S beaten  exacily as
Inatrcted,
Bleve the dried egp and milk pawder Into o medium-sized mickng
bowl, or mix together with the fingers. rubbiag cut the lumps,  Add
3 tablespoonsrul warm water and miz Lo @ smooth paate, beating woll
Add the remaining E |ab|un-oomru| warm water, & tablespeenful at a
thme and beat In oothly. Add the sugnr and beat briskly
mpldly with a -h: whisk for 16 minutes. Sleve the flour. salt
baking powder togeiher snd fold In quickly with a metal spoon. Tum
into D well-greased sandwich Un (8j-1n. to 7-In, across) and bake for
20 minutes on tﬂc mkidie shell of & moderately haot oven |m.?:uln
Mark 5), Cool, cut open, spread with jam and puat togotbor again.

SWISS ROLL
Hecipe and Method samo as for Sponge Sandwich.

Put tl:: mixture into s well-gressed Swiss Hall fn (B=In. x 1Z«in.).
E ly with & knife and bake for §2 minules (on the second
bt rma\ the top) In & falrly hot oven (Dtegulo Mark @) Whilst
baking. cui an oblong of greaseprool paper & Mithe langes than tho
Bwim Holl, lay on a table and sprinkle with o teaspoonful of sugar.
Illw rendy two tablespoonsful warm jam.  Turmn the Swiss Roll on to
the gr roof paper; with a sharp knife gquickly cut off about }-in.
from all el This kecps the roll a nhapo and make 1t roll
more eaally withoul cPAcKing. Bpread quickly with the jam sed roll up,
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MADERIA ORANCE CAKE SFONOE SANDWICH

MILK FUDDINGS EWISS WOLL

Blnce we were fimt introduced to dried eggs we have learned by
eEperience tho Best ways of using them. Our Cookery Notes No.
ismedd las% month, was all about cmolelies and the best way of making
them with dried eges. In this leafiet we are golng to deal with mesh
of the other types of dishes in which sggs are inciuded

Always remember that dried egps are as good as fresh eggs and
contain protein, the food value which 1s also found in meat, so that
i egge felp to replace myeat, That is why everyone should ahuhl
and use ihe full milon of dried eggs which are an IMpoTtant Ltem Im
our warthme diet. Thai specially applies Lo those childfen who are
nliowed cxtrn rations of dried opg and we are gIVing some easy WaAFR
of making dishes with dried egg which children are sure to like.

There are two ways of bandling dried eggs o cookery:—
i1y Pry—in ita ariginnl powder form.

{2} - Reconsiifuied: that ls, bring the egps back to Wquid form by
mixing In the proportion of 1 level tablespoonful dried egg to two
tsblespeonsiul cold water, (Cookery Notes Mo, 50 showed the best way
af mixing the ofg and the waler together to aveld lumps,)

METHOD 1—DRY:The general rule for using dried ogg In ita ariginal
powder form s when the recipe also includes other dry Ingredients
such as flour, although there are some eXCopLiONS to this rule. When
using them qug in cakes and puddings, messire out 2 tablespoonsial
af cold water for each tabl nful of d.ied egg used In the mecipe.
Then when you have ruboed :! fat Into the flour and added tho other




dry Engredients. first add this e-eld water and thén sdd sufslent
ndditlonnl waier or milk to get the oormect conslstenoy.  In this way
It Is easler to control the total lmmmb of lquld which you are sdding.

METHOD 2—RECONSTITUTED: ‘l?!e dried egg s always mixed Arst
with the correct amount of water

(1) PURELY KGG DISHES:—that b, mm:n. scrambled eggs and
hard bolled eggs.

{3} CAKES AND PUDIMNGE, which are made by the creaening
Ei , Le, Demting e margarine and sugar together first. This
method which is sed for richer cakes or pudldings 5 8 1l sUrenuous
bocaise of Lhe Benting which s Letesaary and we have found it is less
bard work to beal Ihe feconiatituted drted epgs Inbo the crtamed
margarine and sugar than o beal in the off I8 dFy powder form (neo
fall reclpe glven latery.  The main ohject of this cremming mobheod
In to beat mir fnto the mixture so that the caster you make this
work the more alr you will get into your mizture, '\Ulﬂﬂh is 'I]lf e
recommend reconstituting the oggs

G0 BAUCE. Serving an rﬁ saucr 15 B0l general praciico snd
¥l tabbe for many Lypes of dishes iastewd
of just an ordinsry white sauce.  The sddition of e makes & much
richer and more nourishing suoe sod Is & very oasy way of using
dried egg and B0 Inchuding this valuable food In

an advanisge over (resh ofg beoaase

o be cameful pob to et the mizture hall, otherwise the
oy would curdle.  With dried egg b 15 much simpler.  You will see
froam the recipe given later that the reconstituled oy s sdded ns soon
el the lgubd hes Been stirred in, so that when the mizwahe thickens
the aluee "9 , Fokaon why Use dfied added In ita
pawder to e four kn making Uhis kiod suos s because bt
wenaied unm be subject o too grest n heat. would cook too quickly at
that stage and also there would not be enough (et to sbeort all the
four nisd SRR

(4] MILK PUDDINGS. are mrely included In any sundsed
recipa for Milk Puddings and of this type, Rice Pudding s mase mare
than any other beenuse It Is so easy o do. Dried oppe can be added
which would make this pudding even mose nourishing. particularly
for chiliren, The ggs should be reconstituted and ndded to the cold
milk in the proportion of 1 tablespoonful dried eEg b0 half plot milk.
GENERAL INNTRUCTIONS: | level iablespoonful dried equals one
freak I reeanstituied to lbquid form, add 3 wblespsonaful eold
waior to every level tablespoonful dried cgE,

NOTE: Nover reconstituls dried efgs untll you are meady to use them.

RECIPES

BATTER OR YORKESHIRE FUDDING
Bame people prefer the lme af Yorkshive Pudding which ia very puffed
up with a ol of air whersas olbers prefor the more substantial
ilnﬂ This depinés on Ih-r amount of egy used o 8 given amount
of milk. The secret of o good babter Is the bentng.  Batters usbiof
SRR SAD b mikde with plain or sell-ralsing four, But you Enat
Be sure to follow the Instructions carefully.
i]l. foanr § mint mllk
ful dried egg Fineh of. sl
Mofe: Use 3 tablespoonsful dried egg io get a more pufed-up result.
Blove the Aour, dried egg And salk iDto & basin. Make a hole in ihe
middle ahd gradisally stir W imblk, kesplng the misture free from
-.II the milk has been
bet  the mizture

-alensd
mm nat be oo hig for
roen e mEal o I you have
HBee that Uhe far b mny Bol. then pour in ihe hater.
It Is important that the fal ahoild be smoking hot. Place it om a
shell Just abowe the mbddie of the aven, e e g g avon bur
4048 minubes (Regulo Mark Tj.

the Bslf piBt i or
A jolnl coaking

Wousehald Mk In Batters. 17 you use houschold milk, add the eorrect
amount of milk powder 1o W four and dried spg and then mdd eold
water for mixing.

Hipe @l Batter: The half plee batter s suficlent for 4.5 p-e\'rlow! Uee
nhalf guantities [or smaller baties sufficlent for 2-3

CUSTARD (Coldy

1 drisd egg 32 P SUgar
1 Ie'\e] fablespocnfisl Aeur 4 teaspoonful vanills Anvouriog
i pint mikk

Usimg Fresh Milk: Mix flour. sugar and dried egg together, Blend to
a SO0l paste with o Litle of the milk. Graduslly sdd the remainiog
mllk, Pul in a saucepan. Hring 1o over m gentie heat,
stirring abl the time until the mixtare thickens. Cook for a Turther
2 minates. add favouring and serve cold,

Using Momsehald MiEk: Mix 1 Bugar, drted GEE and 2§ level tabis-
spoonadul dry household milk together. Proceed as above, Bal use Balf

pint water for mixing

CUSTARD  (Hot)
To serve hot. immedistoly the cusiard is made, add 2 tablespoonsiil
dried egg to this recipe.  You will then find it will be as thick as the
above custard 1= when [t is ool

BAKED EGG CUSTARD

This makes a deliclous baked custard, very sultable for children, and
ean be served alone or with stewed prunes, frulf, ete:—

2 recoBstitated Arted GEER 2 tenspoonsful sugar

i pint mik i teaspoontul vanilla Mavoisring
Reconsiltute the dried eggs.  Add sugar and beat well,
'Mlt do not boll it. I household milk is used, 2§ inblespoo s

reconstituted with half pint water, and then heated in the same
\m. F heated milk over oggs graduslly. stiFring all tho time.
Add vanilla Savouriag.  Pour Inlo a well fproasd diah.  Place tho dish
0 A larger dish of waler, so thal the waber comes half way up the
baked custard dish. Bake in o modemtely hot Olon IRﬂ(II'IB Mark B)
for 40-48 minutes. 3 persons.)
EGG SAUCE

1 o margaring | pimi milk, Bousehold or fresh
1w fiour 1 reconstituted dried oeg
BEalt
Mele the margariog, add the four and ook untl the mixiure bub'h'.ﬂ.
stirring all the time. Hemove from the heat and graduslly stir
rl|1lk keeping the mixiure smooth and free from lumps  Then add
econstituied gy and sur in,  Reuen 1o the heat, being to
(hr wcdl, stirring all the Linse, and cook for ¥ minutes, Season to taste,
Nape: If Bousehold milk 18 used 10 mEs B Feconalitited (At atd Not

uséd dry.
HARD BOILED EGGS

2 reconstituted dried eggs Harall knobk of marTgarine
Balt to fasie
Melt the margarine and add %o the reconstliuied dried ogg and salt
to taste, Pour into & greased cup or small mould, cover with groase-
|:rnvd' por and tio down with string. Steam for 10-18 minutes in-n
aﬁvmwn with gently bolllng waber wmlng half-way up the
vld! af the rm out canefully when cooled slightly. and wse
elther hot or cDId for all dishes in which hard ball are required
—sauces, currles, salads, ete. If used for eold meals such &8 ehisds,

do moi ehep up until the egg Is guite cold.

MADEIEA ORANGE CAKE
& omas, self-mabsing four 3 reconstitured dried sges
3 ozs. sugar Gmated el of | arange
2)-1 oms. margarine Finch m[’{\.slt
Wash the omnge well. Grate "off the rind with a fne grater. Mix
the grated rind with the sugar and leave fo stand for 20 minutes
for the sugar to ahsork the flaveur, Warm a mixing bewl of plase
the bowl over & basin of hot water. as this helps to soften the
margarioe.  Pul the mangarine into the bowl, bBreak 0 1
wooden spoon and beat bDriskly untll the margarine is saft.

“for B M!hul!::l

And bent Into the margarine. Reat hard untll the mixture s light

and Auly, acd looks like coram.  Gridually beat in the mmumm
drigd eggs, about A third at & tme, sprinkling in also a

of the ulwﬁ 1'|u||r and sa Beat each nddition of egg |:rwmugl|laf

15 mmmﬂt and ke mixture Decomes Lhick

mlr fold In the rest of the sleved flaur with o nm.-l

Add -I Llll' Bour at once. Folding means HEtng up the healen

hottom of the basin and covering the flour with It

Then, with ihe eﬂp: af the spocn quickly cul Lhrough the mizture

with severnl strokes and conUnus this ILAGE and SULLIGE process wntll

&l the fowr s folded in. Do mot beat the mixtare ab this wiage.

I favouring essence s used Instead of orange peel. Bt should be adeed

townrds the end of the folding process.  Line & cake tin with grense.

proal paper. The paper for l'llt Shile anoild stand Gp an inch higher

than the depth of the iin, Brush over with il margarine.  Pour

In the mixi dvellbng the top, Plade on the middle shelf of o slow

oven (Regule Mark 2} and bake for 1§ houns.

MILE PUDDINGS
GENERAL INSTRUCTIONS: Allow I ozs. (2 heaped iablespoonsful) of
rice and 1 abiespooniul sugare 1o each ping of milk, When the pudding
Is to be cooked alonwe I the oven it should be placed In the upper
part of 4 very slow oven. |Regulo Mark 1} Il is not ||mlw|ry to heat
the oven IJH. jourly. If the pudding is te be copked at ibe same time
an @ whobe ey with the heat high, place the [\uldﬂlng on the top
shell when ﬂn( lighting the oven, After 18 minutes when the oven is
hot, mave the pudding to the lowess runner or the battom plate or tray.

RICH RICE PUBDING

2 neaped tablespoonsiul riee 0. MATEATITG

L pint milk, fresh or Bousehsld | tablEpocntul SEgar

2 reconatituted drbsd egme A little grated nulmeg
Wiash the rioe and put in a greased ple dish with the margarine, sugar
and milk, mized with the reconstituled eggs. Gmie o little nutmeg
on Eop. then place In the oven as expluined abeve amd cook for 3
hours. but aleo put, the dish in another dish witl water in I, so that
the wuier comes nalf way ugp the sides of the ries pudding dish,

S When thne = Hmited & quick method I8 Lo cook the rice in s
saucepan for 20 ptes with the milk. When the grains are soft.
mix in the reconstituted dricd MArgaTine And SUERr. put in A
Ereassd pbe dlish, grate Nuimeg over Lhe top and bake for aboul 30
minutE ol the middls ahell of & moderalo oven (Rogule Mark )
until golden-brown on Loy, (Berves 3-4 prrRORE.)

OMELETTES

See Leafiet No, 40 dated February, 1944, for full Hiustrated instructions
for making omelcttes with dried egg.

. FANCAKES
I level tablesoconful dried ogg | pintmilk, freah or hoasehold
4 ozs, eell-mislng Aour Pinch of =it
TSING FRESH MILK: Sleve the flour, dried and =lt Into & mixzing
bowi. Md haif the ul]lk el mdul!l} mix in with the Bour, beating
well ihe remainder of it Ilr.'l a time, Plu-.'lly beating
Merw Mu'.\,mwn,n i Nt }honrpd a frylng
pan with aufliciont ’mt mnlted fat to Wrw the hottom, I“wt in !\Im-
clent pancake mixture to cover thinly the hotiom of the pan
until the top is set and covered with bubbles. Then toss or tum ﬂIJI
2 fiah indle or pabeite knife and cook until the bewer abde b gobden-
brown, Sprinkle over & litde sugar or & apoondful of Jam eor syrup
Roll and serve very haot
USING HOUSEHOLD MILK: Add '!I level Hbl"mnrf\ﬂ dry housahold
milk to fAour, #to., and mix with half piot oo
More; To make a richer pamcake sdd ! uhleﬂmnn’ul dried cgg t0
i

this recl
SCRAMBLED EGGS

2 reconstituted dri rtpper amel salt

2 ablespoonsful of mATEaTINe L d
Reconstitute the cggs and beat well. M‘ld the milk snd pepper and
st Melt the margafine 1o a saldcphi, pOUF 10 the -r? nnd stir over
n Illrl:r low heat. as the m' nnnl net cook quickly. SUr ostasionally

AN SErve &5 00D 05 the CEEs so




