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PLAIN BISCUITS
Retipe &8 for Congress Tart Past When rolled out. prick all aver.

Ty
€Ut into rounds. and bake for 18 minutes In & fAiFly hot oven (Regulo
Mark 5).

SWEET BIH‘UIT‘!’
1f-raising flour " Bagar
s o, '|I¥I1§!l‘ll\' o7 cooking 1 e Iuted dried egg
i l.vmmq.nul salt

Bleve the flour and =it ftogether and cream the fat and sugar. Beat In

egg nnd graduslly work in the flour, & little st & time, with the
back of a wooden spoon until all ks absorbed. Enead well, form
Ball, turn aut o P & thinly, prick all over
a fork & o a £ “'hnul baking sheet, and i‘»kc
15 mi (Eegulo Mark 5).

4 ozm, oatm

4 omx. sell-raising Sour piE caking o~

1 level dessertspoonful " FOLD HERE
ul et

T
Bieve the |‘|rn|* and salt together. Add the oatm Hl nrltl "uaaﬂ
Meit the fat, cool slightly, make a well in the o
fliuted egy to mikks 4
sides of th &

iy to avoid eracking the dough. cut into rounds or s
and bake for 18-20 minutes on o greased baking sheet in o moderns
oven | Rogibe Mark 4)

WHOLE U‘—\TMEJII BISCUITS

B ozs. oatmen! i pint boiling water

1} oms margarine, dripping or cooking fak 1 bevol Leaspooniul salt
Mix the salt with the oatmenl, and make & well in the centre
the fnt, cool slghtly, snd pour in. Add the bolling water, and I
thoroughly, Leave for § hour fo thicken. ‘.I.'lam out on o B oW
floured board. knead, and roll out very thin t into ey
teiangies. Lif carefully with a broad-biaded ko le on io n well-gre
baking sheot. and bake for 20 minutes in n moderntely hot ov
(Regulo Mark ),

cuapaonsiul
A it

Beating thorpughly in, an
tha flour, spioe and st tog nd add gradunily e
nat sdd any o Tiguid, mm_m lightly, and divide the dou
4 eaunl partions 3 sandwieh tin, and rell o
Inte 4 rounds abe the same siro ns iho s u»rl
Pt o round of pastryat the boltes the tin, spresd over

Jam fo within § -~| .>| the edpe. Damp thi odge with

af thom Wi

oy e 4 rosawds of pistry with 3 Wyers Pross dows the pa
edges, prick all over the top round with a fork. and bake 16 & 2
Tt Gven. om) the second whelf from’ thie’ tp: fof 30 minlles (Reg
Mark d).

FOLD MERE

COOKERY MOTES are publithed By the
STORK MARGARINE COOKERY SERYICE,
Unilever House, London, EC
to help solve your present-day cosking problems.
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STORK MARGARINE
COOKERY SERV

CAKES, BUNS, SCONES AND BISCUITS

APPLE CAKE CHELSEA BUNE

BARN TRITH MUTMEG FRUIT BUNS
CANE PLAIN BOONES

CONGRESS TARTS FRUIT SCONES

GINGER FREUIT CAKE OATMEAL SCONES

LARDY CAK

ORANGE SHONTEREAD CAKE

PRY IOCOLATE SPICED CAKE i)

ROCK CAKES WIOLE OATMEAL RESCUITS

SPICED BISCUIT SANDWICH

PLAIN BESOTTTE:

u will not find uny satravagant recipes In this montiy loaflet,
wl " B e £ Ernk g
can apare all the lng s which wo umed

Thc llol bile lhr‘\c days. however, is o make cakes whlu afe nice
an rationed g 1
¥

ra Duty, we all Iak.— & cale oF blscull, so all these recipes
spared to et U
rine when you can. but it you ke shoft, suggestlons are
conking fat or dripplog Instead, The quantities of At
given are the lowest it Is possible Lo ase. buk 1f can use the exim
ounee, tho cakes will be thnt much nicer and lghter, Jam can also
FEPARCH SUZKE IF SOME CAKCS, 05 you will see from. the neclpes.

DRIPPING: When dripplog |5 wsed for cake-making It must be
ied. Cut It up and pat It B & SAUCEPAn, cover It with cold water

and bring to the ball. Pour lite & Bawl, aBd ad it cools the fat will rise
to the top. When It Is complately cald and ll £1 ,ua.l 1Efe oft
the fnt, 1tm|:|h;: from 1h: derneath any ploces L, e, &0
18 fat &3 laft clean. ally. mgain melt the fat, this umr without

ater, and heat 1t uml! it Bubbles. This removes any remnalning

ro. Pouf [nbe a bailn, and when It has hardened 1L 1s resdy o use




FILLING: 3 Ih.
2 tat

BARA BRITH

§ It self-ratsing 6
1 S0

wasily from the
d brushed w
iRegulo Murk 4

PASTRY:

FILLING:

1
Emooth,

1 oub on
rounds. and put ionte w

%0 decorate the taris
T make the fi
h w0l

r

GINGER FRUIT CAKE

12 ons a.r-lr ralsicg feur
tadd rd oERs
fresh apples, cooked

1 teaspoant
mixed with 1 teas

2 henped teaspoonsful ground ginger

1 heaped Irlq-v-onrul mixed spice
Eenspo0 fcarbonate of soda
stoning. § teaspoonful salt

t or margarine pint wnter

sin. Stone and chop the
w 10

LARDY CAK

(Welsh Bread)

CALT
Andl sugar

3 tablespoonutul sugar
3 ows. bard
Cald water to mix
cinnamon
, I avallable

‘mw I-old
done by
I N\u A tho

pt
lightly do

mArk into tr
hot oven (Reg

CHOCOLATE SPICED CAKE

zrr'McI
{Regulo Mark II

bake for ] hour b

slternntel
nder of the skeved
er. 0 tablespooniul
f froam G'Iu. SpOCIL. 3

e gven

ROCK CAKES
§ Mo self-ralsing flour 2 tnbbespoonsiul jam
d i far 3 reconstituted dried eggs
%, raising oF sultanas  § lenspoon
malt §nto & BRaIn, and Tub 6 the T&E
with e T tmu.umml il Lo B0 a
10 additional water should be needed). Flaco 1n
s BAKINg aNieet, and bake for 16 tes {
Illvb hr Mark 8), M, 9 J

CHELSEA BUNS
self-rising flour abiespoar
pint milk

COOELNE TRE, af
I WAler

d
-.\:o
Tace, uullu:
ul the
ece

Bpri 5
. break separate b
M

az & patty

 apr .Icl-r cter the top of o

o 15 minutes i n-wmtrmul)
18 small buns.

oo
B love &
out to

plsce on & ey i af; b
|](r5| Mark T). Cus T \n\u|'|||t' ﬂ

FRUIT
SULTANA, PRUNE OR CURRANT
2 ors. frult and 1 tablespoonful sugnr to the Plain Scone Reoipe.

DATMEAL SCON

ater |.u

b ther, Add
don with nbos
knes v:l and roll out
na w greased baking sheet nnd bake o
Ina th oven {Regulo Mark Tj,




