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GRILLED PIQUANTE SALMON

ink rice stock water, and lguid from saimon tin 2 ozs. rice
I arge or 1 lmlﬂ tin Grade 3 salmon 3 er'wlmneu dried eggs
. TRIERETE l Eaml ul breaderumba
1 hea l-ihlew il Aour Fepper |nr.| |u.||
poofifil mistard plokbes fnely rhnpp-ed
Cosk the r.m in : plnt bolling salted water until soft—about 20
minutes. Draln, the water. Meanilbme, break up the salmon
with a fork, I'Enlollllﬁ Ill] bones. Melt 1 or af margarite in o saudepan,
ndel the flour and cook untll tha mi¥tiare Bubbles, stifring all the 1Im
Add the § pint 1quid, and stir uatll the rr| ;hm- th:rkms Hemove from
the heat, and stir in reconstitated eggs. salmon, tioe, chopped ||!ck]u.
Pepper And salt.  Relurn to the heat and o Geekly unkl the i
Again bubbles. Pour into & fireproof dish, sprinkie nv:r the 'lne\(;.d-
erumabda, and pul utder the grill until golden brown on
ﬂ\'ﬁ“w 4 portloos

SALMON AND NUTMEG FLAN
CRUST § om. margaring
1 Ib. potat 2 tablepoonaful breadcrumbs
1 noorullmmn dried egE Balt and pepper
Coole the petstoes, drain, and keep the water. Reconstitute i

and add o the patatoss with the margarine, breadcrumba, pep
salt, Rfagh all thoroughly together. Tumn out on to a A I'U
and gently roll to fonm o flat cnke the size of a fnirly Infge sandwich
o, I the cake inio the tin, and with & knife press tho mizouse up
round the sides io form a flan shape wilh & erust all Foy
Inch wide and IigI“Ch deep, Decorale by prossing o fork ¥
on the crust edge all the way round, and smooth the botiean of the
Potato exke with o Enifn,
FILLING heaped tablespoonful four

large or 1 small iln Grade 3 aalmon Gnsed nutmeg

reconstiiuted dried eggs Pepper and salt
1j o=s. morgarine i tablespoaniul breaderumba
} pint Hguor made up frem salmers julee and potato water

Drain the salmon and flake, and Dh( v--w Make up the salmon
Jukce to § pint with the potato watar. of the margarine in s
saucepnn. add the Bour and cook until Lhc :|| Ialur\e butibles, stirring all
the tim Add the liquor, and stir HI'I balling. Hemove from the heat,
nded the eggs and salmon. Season with grated nutmeg, pepper and salt,
and ur into e fl Bprinkle wll.h the breadcrumbs, dot with the
remalnder of ihg margarine, and bake for 30 minutes in s hot oven
{Regulo Mark T). Berves 6-8 portlons,

CURRIED SARDINES

1 small tn of sardines 1 om. margarine
§ an onlon 1 tablespooniul flour
Lo! cooking apple or 1 stick of rhubarb 1 tablespoonful vinegar

rlew or Bol mashod potalos | pint vegetabls stock
1 fresh or botiled lomato, or 1 tablespocnful lomatlo sisoe or purée
1 dessertspoonful curry powder, ar | uhlupwnr TR Yery het curry

Is. prefermed wpper and sal

op: the sardines. removing bones, luul put aabde. 'rhr:n peel amd

ﬂmp t'\.c upple. or rFhubar cniom. Bielt the Margarine In &
sAuCEpan, add the apple rhubart and onlon, and fry unul lght
brown. Bur in the four and the Curry powdsr, and cook genily for
B minutea  Add the chapped to Foaaises, and Lo alock, atls uatll
balling. then allow o sl o an a lew beat for 15-20 minutes. Add
the vinegar. and the sandines. Season, and cook geatly for 10 minutes
longer. until the sirdines are heated through, Serve with a border of
botled rice, or mashed potatoes, Serves I porthons.

COOKERY HG'I'ES are MIHud by the
| STORK MARGARINE COOKERY SERYICE,
%— Unilever House, Londen, E.CA,
n!u your mum—dw cooking pmhlu-u

SARDINE AND PARSLEY FIE

1 small tin sardines 2 uhluFlmnﬂul chopped parsley
§ pimt paum WhLET 1-2 ablespoansiul vinegar

I G2 maArgaring 3 :umam.uu abrled

1 Beaped LablespoaBiul Aeur 1 ik, patatoes Fepper and sal§

Cook and mash the potatoes :neplluz me wWoter) and beat oo 1
reconstituted g and pepper and st to iasl of U the sardines,
removing the bones. Melt ihe margarine In n sauCepan, |=d the IIMIJ'
and cook until the mixture bubbles, stirring afl tho time. Add th
stock, and stir until boiling. Rﬁr‘o\.a from the heat |nd |uﬂ tn.:
sardinps, 2 reconstituted oggs, the pardley and vimegar,
pour inte & greased plo-dlah, Spread the mashed potatoes Ilgnt:l
the sardine miztuse. Bake for 30-30 minutes io & hot oven |
Mark 7). Herves 3-4 por

FOLD HERE

FOLD HERE

RABBIT (OR MEAT) AND GREEN PEA SAVOURY

oz, tinmed rabbit, wolghed after mlnn ur tinned meat

b dried -llnlv jons, or 1§ Ibs. fresh green peas 1} ozs. margaring
heaped tablespoonful flour : reeonatituted drisl eggs
L‘lhlt‘lqwﬂul vinegar 1 tablespocniul m;umm
pint water in which peas were cooked  Pepper and salt

teispoonsful dried mint, or 2 teaspoonsful chopped fregh ssint

eIy Notes No. 48, Drain
Chop the ﬂbbll ar meat into small cubes,  Melt

0 mangasine. add the Oo nd cook untll the mixture bubdiles,
Add the water and bring to ln.r ol stirring sl the time. Cook for
4 minutes. Remove from the heat, add the rabblt or meat, mnlwu peas,
chopped mlm nmmlhultd ogEs. vinegur and seasoning Stir “u
put into o gressed ple-dish. sprinkie with the hreascrusiba, dot with
the remalnder of the margarine, and bake for 2 minited 1n a hot
oven (Regule Mark 7). Barves 8-0 portbons,

COOKERY NOTES No. 53

Racipes sppeoved by the Minissty of Fosd

M 1944

STORK MARGARINE
e e R T
COOKERY SERVICE

MEALS FROM CANNED MEAT OR FISH

MEAT
BEVILLID SAUSAGES
MAGOUT OF SAUSAGE
BAITSAGE AND APPLE SAVOURY
SAUSAGE CUTLETS

FISH

BAKED HERRIRGS WITH MUSTARD  ORILLID PIOUANTE SALMON
SALMON AND NUTMED FLAN
CURRIED SARITN
SARDINE AND PARSLEY PIE

CURIIED STEAK AND RICE

STEAK AND MACARCNT CASSEROLE

RRALSED SPICED MAM WITH
PUMPLINGS

SPICES HAM AND LENTIL FRY

MACKEREL AND CHUTNEY PIE
MACKIREL RISOTTO
TAKED SALMON AND MACANONT

RAENIT OR MEAT AND GREEN PEA SAVOURY

That ald remark about Mother being & wonderful cook with a

Un opener has lost its point, for nowadays we rely on tinned meat
or fish for a pood many meals especially now that some of them—
mnlctlhrly tinned flah—have been reduced on points value. Mooy
these goods are delicious served cold straight from the tin, but it

In alse mice to make thom up Into other kinds of meals with rce,
potatoes, ele  Also, someilmes 4 whole Un s too much for one meal,
many of our recipes give fdens for using only pari of the
contents, Eat hall cold one day, and thon make & quite different
flavoured dish with the rest for the next day. In these recipes a
whaole tin can, of course, be used If preferred, instead of the amount
:;\;:cn: the result would just be a richer flavour of the meat or

HOTE: ah!llurf unratloned sausige meat could also be used in an
af tho recipes based on tinned meat. ¥




DEVILLED SAUSAGES
1 reconstiiuted dried egg § iin sausage meat
Seasoning Ib. mazhed potato
Breaderumbs or catemeal for coating
DEVIL SAUCE
2 laml'molmm :olll RIAVY 1 dessertspooniul ketchup (30 availablo)
I sertapoaniul vinegar 1 teaspooniul salt. | nesled
mlpn-onlul made mustard 1 of margarine melted
dessertspooniul chulney oF chuthey sauce

Mix [!m !n:n!nrd potate, reconstituted egg and usage meat
togetber roughly with a fork. Season to taste wl\.'lh pcé:lke and -u.l'l
Tan out o8 1o a board sprinkled with oatmeal oF breadcrumbs, form
iato a mnall, divide Inte # equal porilond, form each portlen loto &
L 5 l ln the catmeal or breadcrumbes, and lay skde by side in
the bottom arjpe greased ple-dish or baking tin. Mnke the sauce
by mixing aII the Lngmd:mbs together, adding the melted mangarioe last.
and pour evenly over ihe sausages in the dish. Heat for 20.30 minutes
in & moderately hot oven {Regulo Mark @). Aiakes B sausages.

RAGOUT OF SAUSAGE

§ tin American sausape me Pagiper and salt
1 pint vegetable stock or Tt 3 Desnstiiuted dried ogEs
3 onbons or lorks 1 oz, tat from tin

ruley for garnishing
2 tuuuﬁp-bnml[ut ke ot ehutney or sauce

Chap the ontons of lecks fnely, Melt the fatl In A saucepan, add
the chopped ontons and the washed rice, and cook until the onlons are
beginning 1o turn golden brown, Pour in the stock, being to the baill and
ook for about 18-20 minutes wntdl the rics is soft, stirring aften ‘-'"W
lh.e Eausage meat fAnely and mdd, with the reconstituted egge, and the

taste, and cook for n further § minutes, Serve on &
Serves 3-4 portions.

Season 1o
MI dish, garnished with chopped p

SAUSAGE AND APPLE SAVOURY

eontents of tin of Amerbcan ﬂ'u.llg! meat (after fat has been removed)

o8, macaron! Pepper and salt

ozs, apple o 1 oe. fat from can of ment

reconstituted dried rgga I tableapoonful breadcrumbs

pint vegesable siock mld waler in ']uh.h applo slngs and macason)
wore Gocked

Wiash tha spple rings in coll running waler and soak omernight in

1 pint cold water. Draln. make the water up to 1 pink, ndd | teaspoontul
salt, being 1o the L.ull a.ud the macaronl and codk gently until tender,
about 20 mk aA¥ing the water. Chop the apple Tings
and the s ssage to the Mmasaronl with the reconatituted
, and the waer Iu. who mncaronl was cmlch:l. madn Up B &

int with cxtra water or vogotable stock. Season Laste, put inta o

arge gressed casserole or ple-dish, sprinkle witl :!w breaderumba, dot
with the (st and bake for 40-43 minutes in & moderately hot oven
iReguls Mark @), Serves 5-8 portlons.

SAUSAGE CUTLETS

4 HO American sausago meat 1 tablespooniul choppsd parsl

4 tablespoonsiul catmend Breadesumbs or oatmeal for coating
4 tablespoonsful mashed potate  Pepper and

2 reconstituted dried egys Fat (from tin) .I'-ar Irying

1 ablssposnful tomsto or any table sauce

Mix the sausage meat wlth tho oatmeal, reconstituted tato,
amsley amd sauce, Somson Sprinkle a pasiry e ey
PEmdcrumis oF cataieal, t.-lHl thn mixtuse cul &nd form Ints o Foll.
Divide Into B equal portions, fofm &ach mmn I.M-t: L Ak
cutlet, coat with the catmeal or breaderumbe, d fry 1o the
untll golden brown on both sides. Makes § cullets.

CURRIED STEAKE AND RICE

or | contents of 1-Ik tin of steak

il GELGIES oF Leis |or severnl spring anlans)

feaped tablespaoniul dour apple IL[ nmhhm

dessertapooniul eurry powder OF. EA

pink wiler in which rioe s cooked  Balt and p¢|>[n-

s, rioe | tablespooniul vinegar

bottied or fresh tomato, sticed, or 1 tabbmpooniul tomato suce or puste

Cook the wasbed rice In bolling salted water until soft. Deaim,

saving the llquid, and keep hot. Chop the apple ol onloans aod Ir)’
in the margariee untll “f & browm. SlLr in tnu ﬂpur snd curry
jusing a mmui)m.nl:uL I a hotter curry ls preferred), amd cook Incr
& minutes, silrri l'mqltellll Draw off the heat and add the water,
and tho tomats w e, ng to the ball, stlrring all the tlme, then
allow 1o simmer on 3 low hw.g Tor 15- m mlnum stirring at Intervals.
Remove flom the heat, chop the steak, acd add, with the cooked rice,
mnd the vinegar. Stir well, season, n'hl:rl “to the heat, and cook B"'l“!‘
for 10 minutes longer untll the mixtwre is heated through.
Immedintely. Serves -3 Wfl ulbl-

STEAK AND MACARONI CASSEROL
i er tnnl.ruh of 1-1b. tin of steak 2 leeks or seversl spring antons
o5, EACARON OF, FEAFEATING OF COOGKING T&t
| pint waber, er vegelable stock, of nra!l'l fros msacaranl
2 tanlespoonsful home-made WMato skoe, oF punke, of any table sauce
Pepper and salt
Cook the mscarant in Bolling salted water until soft. Drain, saviog
Lho Walef. Chap Lthe ledks Anely, and fry lghtly in the fat in & fAkrly
lasge sdsecpan Lhe sleak, and &ny Infge plece of MACAroni, And
put into the saucepan with the water or s1ock, and tomato sauce, Mix
well togetlier. Lo taste. pour Into & grexsed casserols, coves, and
eook for 20-30 minutes in & moderately bot oven (Reguls Mark &
Berves -6 porticna.

BRAISED SPICED HAM WITH DUMPLINGS

§ o 12-0n tin of spiced ham 1 pint vegeinble stock or wnter
i 1b, swedes I cm margarine of coolking fat
1 heaped tabbespoonful fow Fepper and salt
1 beek [of the equlvalent In Eprlng aulbanel
DUMPLINGS witheus fac}
4 I self-ralsing flour 1 teaspoonful sali Water @ mix

To make the dumplings. sleve the fiour and salt Into o basin and
mix with water to o soft dough, ns for scones. Turn out on to &
floured board, form Imto & roll, and divian it & equal porttons
Roll Int balls.

Chapalye beek, and dice the swodes and the meat.  Melt the fat in
a fairly IRNge suscepan, add the leek and the awul.m amd Iy lightly.
stirring often.s Sprinkle with the flowr, and cook minutes longer,
stirring well. igd the = . andd bring 1o the bﬂll BtirTing all the
Hme. Lower the heat o slmmering point, ndd the meal, season. and
add the dumplpgs. Cover, and aliow to cook gently for 45 minutes,
Biving the pan o gecasional shake. Serves 4-0 portlons,

SPICED} HAM AND LENTIL FRY

1 b, whols .shrqﬂ lamtits 1 or mrmrlpu aF mnnz m
| heagud Tab
1 heaped :n.hbmpnnm:ul pu.m.le
§ pint fresh vegelable stock or waler  Salt -
‘Wash the lentils In cold running water, and scak moh.lg].: |“, |
pint r_‘Mﬂ whter to Which § teaspoonful biearbanste of sods has
soded.  Drain, make the water in which they were acaked up to 1 phnt
Wit idded cald Water, hrmg 1o the Bodl, add the lentils. and cook 'rnuy
unel st abait § AR hour. Dealn. Cut the meat loto cubes. Chop
the washed parsioy aBd l‘aum-tu. and fry lightly In the margari
Add the flour and cook for 3 minutes I.vn:uz_ n!l.n'h'iﬂ | ihe time, de
H:e water or stock, and the meat, and b I, gtirring all the
Lower the heat, add the eoaked 1EI'IlIB, and gtir in. wn and
nmt. gently foF 5 minutes WMBges, stireing !uquunur Barve Vary hot.
Fves 34 pnrum.

2 tablospoanslul vinegar

BAKED HERRINGS WITH MUSTARD SAUCE Sigeef.

1 tun ne:tlalm ur plichards 3 tanl nsful vimegar

1§ o=s 2 meconstituted dried eggs

pint vegelable stock or waier
':Inr and salt

1 hEIDHL EII:ILCID-DGIII'\II I'lﬂlll'

@ tenspoons:
1 heaped llb'lH‘pﬂ-DlIlul .rlabe

Fut the herri with the liguor from the Un in the bottom of &

flllly large I =dish. Bpr]nch with = Eablespoonful af u‘ﬂ

, pepper and L Melt . of the margarine In & saucepan. add
thﬂ our, and cook until the m1lium bubbles, stirring all the time.
Add the stock, and stir untll bolling, Cock for 3 minutes lm'lszr
surring ruj-lﬂlr Femnove from the heat, add the reconstituted eggs, the
musstard and the remalnder of the vinegar.
aver the herrings, sprinkle th
of the mangarine, and bake for 3=-30 minutes in & hot oven (I
Mark T) until golden brown. Berves 6-8 portlons.

MAUKEREL AND CHUTNEY FIE

tin mackeral 2 i ul oy
reconatituted oEER 3 tand
0%8, TAFEARIOG -
heaped tablespoorful Bour Popper and nnu

pint liguor made up with saace from tin and vegetable stock or water

Btrain the jnle: from the mackerel, nnd make up to 1 |‘|!B|. with
wegetable siock ter. Lay the muckerel in the bettom of m
te-dish and spri luu with T wblespoonsful of the vinegar and pep)
and salt. Melt 1o of the mangarine In 8 sucepan, add the a‘lmlr n:u.
000k until the mizture bubbics, stirring all the time. Add the lguor,
mad stir untll bolling. Cook fof I minutes longer, remove from the Deat,
and silr in 2 reconstituied eggs, the chutney or pickle, and the !‘HI!IIBW
al’ ihe vinegar. Heasom to tasie, and pnnr evenly over iha mack
Mash the u pataioes well with 1 reconstd egg, and the mlnl.r‘
ouncy af =@ ine. Season with Pﬁ‘D’-‘r and sait and spread eventy
over thy mackerel, Bake for 30 minutes in & hot oven {Elﬂ;_lz Nltl "l'}.

WNOTE: Tinned berrings or smimon can also be used for this nun.

mized pickles
u-hu FISIEEAE
L

AL CH - MACKEREL RisoTTOo S8 - S0

2 oza. rice 1 tableapooniul chopped parsicy
§ Hn mackerel 1 o= margarine

4 reconstituted dried eggs 1 dessertspooniul four

1 tablespooniul vinegar 1 pint vegetabio siock

2 tenspoonsiul made mustard Pepper and salt

Flake the mackerol, removing all bones. Blend the Bour 1o & amaoth
paste with a little of the stock, d put aside, Melt the margarioe In n
sancepan, add the washed rice. and {1y for 3 minutes. u"rrl:l[ rl:quemlr
Pour in the IEH'KH bring to the boll. and conk untll the rice is

15.20 minutes. Remove from the heat, and |.t|r in he unr.-ﬂ mm:knrr:l
mustard, ¥inegar, reconstituted egps. mnd flow BeaRon, TStUrT
o the heat, and slmmer gently for 10-15 mlnum ar un:ll. the mixtuse
thickins, atifFlng Irequently. Berve very hot, sprinkled wlu\ ehopped
parabey. Serves 2 portions,

BAKED SALMON AND MACARONI

kit IIquur mnde up from salmon Julun from tin and macaroni water
Fge oF 1 ssnall tn Grade 3 salmon . l:mlrwl

4 cdd. ENACRIGT] heaped tablespoaniul flaur
2 reconatituted drled egEe

Flake the salmon, remov] lli bones. Cook the macarond in 1 pint
bolling llJl.bcl wlﬂr( until , saving the water. Melt the
and cook until the mixture
w‘u‘ﬂ. Add 'L'Ito ILq_lI.cIT and stir until boalling,
#cd the salmon, ¢EEs, Eacaronl, and vinegar,
dish, and bake for 20-30 Finites
%




