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STORK MARGARINE
COOKERY SERV
MORE PUDDINGS-HOT and COLD

MARMALABE PUDDING
ORANGE CURD TART
PLUM CHARLOTTE

HOT BREAD PUDNDING SPICED
CHELSEA ROLL FUDDING
CHOCOLATE BAREWELL TART
CHOCOLATE GINGER PUDGING
CHOCLATE RICE PUDDING RICE CINNAMON DUMPLINGS
CHOGOLATE ROLL HEMOLINA FRUIT CUSTARD
FRUIT PUDDING STEAMED
CARAMEL CUSTARD COFFIT MOTLD
CHOCOLATE MOULD ORANGE ANMD LEMON CREAM

Mo British maln meal of the day i compleie without o pudding,
and with o little planning it is easler to vary puddings than most of
our war-time dishes. Here we are giving more suggesllons, as our
last pudding beaflet Mo, 47 scemed very popular—ideas suliable Tor
any kind of weather, and recipes which are econcmieal In fat. They
are also sparing on other ralioned foods and at the same time make
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COOKERY MOTES are published by the
STORK MARGARINE COOKERY SERVICE,
Unilever House, London, E.CA4,
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