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COOKERY MOTES are published by the
STORK MARGARINE COOKERY SERVICE,
Unilgver House, London, ECA4,
to help solve your preient-day cooking problems.

COOKERY NOTES No. 57

Regipes approved by ths Mialstey of Fsod

MBER, 1944
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LIVER, HEART, KIDNEY, TRIPE, &c.
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BRAINS ON TOAST
' Bralns or 3 suta aleep's brains 1 oF. margarine
I rirdl CRE 1 giil milk
1 teaspoonful chopped pagsiey Sale and pepper
After preparing and cooklng the brains, r\l op them coarse Beat the
Toconstitial with the milk, smnll pan and add th
8, n.ar mm chopped parsley. :. over low heat untll \Im
are thickens, Season and serve on sliees of boi toast spread with
{Serves 3.4 porilons)
AND STEAK PIE
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1§ pimts cold
Salt and pey
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HK\I%I‘D HEART WITH FORCEMEAT
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l "\‘Ilt WALEE 1N WhICH IEaTts Wore slmmered
ArEArine
penper

1 [l‘-nlponl'flll clllrd horbs
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A 1LELle el
TO MANE THE FORCE "E.d!", mix all the ingredients iogether and
maolsten with the egg and milk aen-«-an and l'onll inta balls
Wish tho heart well in warm water,
u w HnmEr Very
u\.—lng 1|m mhogk,  Chap
ip and carrot into cubes. Make the
eprinkle with the flour, and cook
£ to U hedl, stifring all the time.
ensOn, ito & Casseroln, Arr the
at fom. tu'\t'r and coolk In n skow oven |Regulo \E‘t 2.
LS OF U the heart & ton ves 4-3 portio

CURRIED HEART
1b. Beart 4 pint siock in which heart was slmmvered
enlon L uemlwwn.ul CNETY powder
{ napie 2 vomu
G, TEATEALIE heaponntul winegar
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OX HEART SHEPHERD'S PIE
1 Ib. eooked mashed potstoes
2 o Pepper and salt
§ Pt stk In wmm m-nrl was cooked
Ihl‘ ht‘lrl. nﬂ-ll 1 pint cold water and simmer until the
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KIDNEY AND TOMATO FUDDING
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EIDNEY STEW

Alvien's ELIneTa ar | Ib. ox kidoey medlum-sized earmats
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DEVILLED KIDNEYS AND BACON
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MOCE DUCK
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a Paotato water
e nvmulul II.mar mixed with § 1-.=-ww-l’ul aalt and
:'vmm and salt 4 easpoontul peppot
Mix the flour, pepper and aalt tagether.
1')IW U‘l| the [vel -|I“|n]L Jalh’-t“-
lase ] with lnyers
Berw
boll sl) 1a|ltc\'| u.a.
thick I¢||I.|
hrue rnrh 1l
mrmkh— Ne remalBder ¢
per and bake 1
N¥er 18 tender.

e ;m
2, COVET u.lll: vn-n-u-l.
m.crfu.r m-m [Eegulo Mark 4) ror 1 hour er until
Berves J-4 pOFLIORS

LIVER AND BACON llﬂT—PDT

b !( Into ]l eces and roll In the seasol
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s G L0, ReAson
sriers of the way up ihe hoi=pet, cover, ant: cod
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LIVER CAKES
It Tiver chopped parsley
i nlieem t Iu(
.ﬁ Hitle milk or water
1] DfMILCI“Ini"\- for coating
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LIVER SAVOLURY

1b. Hver Reaspooniul mixed hechs

: ruokin.; fat L wegelable slock 0«. WA LET
1 taldespooniul Mour 28, NArient aE it

1 large cnlomn Salt nnd pepper

Whash the beans and sonk overnight in | pint cold water. Put in a
sucepan with the smicr In which they were soaked. made up to § pint.
Bring to the boll and r ently for 1-1§ hotars o addlng
Llrmunx. rul salt 5 Eefare Lhey afo ready. Dealn anid kewp
of, SAVING LhE WALET [0F SAOCK,

Wash nnd dry the liver, ren ing any plpes. Cut Into pleces. Make
the fat hot, slice the onlon and {ry until golden brown. Hemove, ads<d
the lver and fry bl 4
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Simmer gently for § hour of untl the :ILur 1a wuu.u w

4 minutes belore serving.

ROTE: The & rved In & barder on s hot dish, with the Hver in the

ay be we
oETErE. PO-" G |IIG|€ of the gravy IW'\‘I' and serve i I'i-\'P“I'N(I' ol the gravy
separaisly.

TO PREPARE SWEETBREADS
After washing the sweethreads, soak them In eold water for 1 hour.
Hinse and blanch by putting them Into & saucepan with cold water to
cover. nading n tablespoonful of vinegar to whiten them. Hring slowly
ta M Ball, ek gesntly 2 Ll
cold water, abd tak e,
the shape. Put them hetween twa disnes With o we:g
press untll cold. They may then be used as desired.




