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RABBIT HOT-POT

1 rabblt 2 tablespoonsful Anely chopped parsley
j 1o omtons or leeks 1 oz margarine
I Ib. potatoes l :mlk tapocniul fouw
vegeiable itk v e
sall nad I"'.']""."‘

Waih the rabblt, and cut Into jolnts. Ghop the onlons, and dice the
@ fry lightly in the hat margarine. Bemove, and {ry the
o the vegetables and the mbbit joints in o casserole,
Yer Hpr:nkl# the remainder of the fat with the flour
I: |1 I|| brown: add the Nguld, and stir antil
E".lCC the potatoes falrly
inkle with salt aned |s¢~|pc'r.

i (Regula. Mask 4

'L M.‘h. the chopped parsley

If liked. ¢lvop & raaher of b&con and sprinkle over the polaiom
before covering.

Serves & portions

CURRIED RABBIT AND MACARONI

t A epipeer
d ey uneil
apple 4

the pigecs E rs.  Cut the bacon In pleces,
fry; then fry the n the fat until brown on both
Imlw-e the pigean bacon, and iry she sliced vegesables in
Flace the ‘t\:vl.n'nlﬁ in m casserole with the pleces af plgeon
on top, Sprinkle the flour in the pan, and brown, then add
&, nnd siic l1nch bolling. Season, and pour rownd mu rulgml:
Cover, and cook for 3} hours in a moderate oven |Rq;|llu Mark 4
rves 4 |==!|,|lsl|a

DEVILLED PIGEON AND CELERY

STy powder
rul chuitney
| temspoonfal fiaur
] dry mustand i pint vegetable stock or wat
2 Ianlwlmlaslul mushroom or tomato ketchup  Salt and pq-pa

Cut the prepared pigeon in quarte the bacon in ploces, and fry;
then fry the pleces of pigeon in Thig TR ABrHl Droeo s Both sides. Put
into a casserole with the bacon. Put the mlnmru, curry powder, and
flour in the pan and fry ngml; stirring alf ¢ Add the chutney.
chopped celery, ketchup , wtir until mmpu_ peason. and poar
over !'h.eaii.l’ L DD’W.*I' -!Irﬂ cmh for 3f hours in & moderste oven
[Reguls K 4). Serves 4 porilons

HERE

FOLD HEEKE

COODKERY NOTES are publithed by the
STORK MARGARINE COOKERY SERVICE,
Unilever House, London, E.C4,
to help solve your present-day cooking problems.

COOKERY NOTES No. 60

Racipes approaved by 1he Ministey of Foad

JANUARY, 1945

CASSEROLE ROAST
BIEF AN TOMATS 160T-roT
3 BTEAK

CASSEROLE OF SEEY WETH DUMPLINGS |WMETE]
K ANS VEGETABLE STEW (BEOWH|

¥ RARME AND -\l.ll.n'l' CABSIRILL
CASREROLE OF MUTTON AND WATIERCRERS

fribreey e MueRone
FICHOKE STEW Ko CAMIAGLE

SIVELLES FIORGH ANB CEL

sence Between conking In o casserole and stewing is that

in liquid and casseroling s cooking b a little
figuid and the stemm from the liguid. Themfore the first rule for
cassurele cooking s mot to drown the dish with 100 much Ikllulcl

Casserole cookery means. long oven cooking at & very m te heat

and In & clo.\:‘y covered earthenware or fireproof glass dish. I]' lllrt oven
I+ Being Used At & BIgH Lemperature, the casserole can e placed at the
Botiom of the oVen OF In the Qril pan, and so fusl can be saved,

It lmproves many kinds meat, particularly the cheaper culs.
There 15 akso less shrinkage af mest eceny pared  with roastng. and
casserole cooking is one of the best methads for iavallds.

CASSEROLE ROAST

1 1Bk, tepalde or sllverside of beel 2 parsnips
L o ERAREATiEG I teaspoonful flour
1 pink WaAler of VEgHABLlE Atotk Salt and pepper

Brown the meat quickly on both sbdes in the kot |nl|runt|n.r. Cut the
pamnips In 2-io. lengths and brown. Place the parsnips inon cnmmle
with the meat on top. wrinkie the [l.‘ with the four, and

brown. Add the stock, r untll boiling, season and pour l.'DIllIﬂ. hlal.
not over, the meat. Cover and cook for 1§-2 hours In & very moderate
oven (Regulc Mark 3). Berves § portlons




BRAISED BEEF

1 Ib. topalde or silvemide of beef

1 carrot, 1 onjon, § white turnip or swede

A bag of mixed herbs 1 mponnfm if dry)

4 MOt water or wegotable stock Salt and peppor
Brown the meat qulekly on both sldes In the hol margarine. then brown
thi cUl-Up WEetAnlES. Paco the "gxhhln i & caserole wiih the b
af harka, sasca. and place Lhe meal on Addl the stock:  Cover, an
cock for 2 hawurs In a slow oven (“q{mo Mark 2). Hemave the hesta,
and serve on & hot dish with the gravy and \mﬂn.u polirtd raund
he et Berw -5 poTtions

1 oz margarine

BEEF AND TOMATO HOT-POT
11 shin of beef, j Ib, ox kidney (optionaly 2 oniona
1 Iin potatoes
1 Ib. tomatoes (botiled)
1 tabiespoonful four
Cut the meat into small pleces and dip in the four seasoned with
=it and pepper.  Slice thy vegetabbes and the apple. and armange n:.len
of meat, vegotables and ='|’|>".‘ |'|1l4.'m||1.cls seasoning each lajy and
making the bt layer of po WMCkent WALer Lo COEY
oue-third up the elde Inhmll l pin ¢_‘|. ‘Gover ¢lose v and ook 1 for
hours untl the meat 1s tender In o slow oven imum Mark 3.
Berves § portions

STEWEDY STEAK

1 Ib, stewing steak -1 OF. MATERFInG

2 wmblespoansfizl hame- mld!- wmnm SALIDE 1 earrat

| pint vegeiable stock or 1 cnlon

1 beaped teaspooniul ﬂour Salt and pepper
Cut the ateak In pleces, nnd fry lghtly in lI:n hut argarine.  Fems
and fry the vegeiables, sliced thinly. Flace L nka
® cassercle, seasoning to iaste, Sprinkle the l!u\.|r in the remainder of
the faf, and fry brown, Add the stock and the tomato sauce, and sur
until boiling. Seasom and peur over the meat and vegelables. Cover
closely and cock in a slow oven (ltegulo Mark 2) until ihe meatl is
fender and tho vegetabies are soft (2-3 hours). Berves 4-5 poftions

CASSEROLE OF BEEF WITH DUMFPLINGS (White)

§ Ib. stewing llak Half n head of colery

1 onfon. | small swede, 1 parsaip 1 mablespoonful Bour

3 hbleqmmrnl c}mp]ma Balt and pepper

-u-r B cover

Dumplings 1 4 omn. seli-raising Apur

1; o, :nnJ'g-:r Cald wator

iyl mized herbs A pinch of st
wlp-e mc mteak, cutl i inlo neat pbeces. and roll in the flour seasoned
with salt and pepper. :sllm the vegetables and place with the meat in
kayem in & casserole. ning each layer. Add coough water o cover
the vegeiables, cover. FEE i & very moderate oven | egulo Mark 3)
for 2j-3 hours. About 40 minutes before the stew ix resdy, add the
dumplings, pushing them well down Inte the gravy, 15 minutes before
the cookling is compbete, sprinkls in the ehopped parsbey. To make the
dumplings. rub the mMargarins B the aleved four and sali, add the
herbs, and miT with suficlent water to make a falrly soft dough, Turn
on to & foursd board, knead, and divide into B p-urtlmm
es 4 portions

STEAK AND VEGETABLE STEW (Brown)
1 Ib. stewing steak 1 ol T e
2 parenipe, 2 canrots, 1 white turnip, 1 sweds 1 Lkl nful Boar
1 pnt vegetalde stock or water Balt and pepper
Wipe the steak, cut It into neat pleces, and fry |n the hat marpaios

and fry untl brown. Add the stock, stir until bedll lmu nnd paour
aver the meat and ihe vegetables. Cover, and eook for 23-3 hours in &
very modemate oven (Regulo Mark 3) until the ment is tender.

Serves 4-5 porticns

CASSEROLE OF MUTTON AND WATERCRESS
1-1§ lbs. sormg or neck of mutton
1 bundie watercress 5
1 desserispoonful flour 1 piat water or vegelable atock
Balt and poppar
Wash the meat, and cut lur-o 4 to 6 pieces. Fry light Ia. e hot
margarine, and put into s sole with the onlons w Seasod
with salt and pepper, Pry lhlr rlmlr in the remainder of IJw Mnnu
Uil brown, Add the stock, and stir untll boling. Seasos and pour
over the meat, ¢l¢, and cook for 3 hours In & 'vlf; ponberate oven
IIII‘“I.IDII Mark 3). 30 minuies before the cooking is Anished, add the

opped watercress. Serves 4-6 portions

CASSOULET OF MUTTON

1 Ik, shoulder or Beéck of mution 2 lecks

1 gl vegotable atoek of waler 1 tablespoonful flour

Bauguet of parsley. thyme. atd mint or larmgon] oz, margariog

3 lespomissd ] Nome-made tomato Eice  Salt mnd {\epptl
Wash and cut up the meat. and trim off the sxoess fat. Cook the meat
lightly in the hot margorine and remove.  Cut the leeks ito lhln slices,
nng fry until they are lght brown. Flace meal and leeks In u :lnumlr
Sprinkle the pan with flaur, and SLF b 1 Pour
1o the vegetable stock, stir untll it thickens, and put |:|Lo the cnsserole,
Add the bouguet of Lerbs and the Lomato sMGCE, BEASON, COVEr ANd coaK
Erntly In 8 mederate oven |Regulo Mark 4) for 2-2§ hours. Remove tho
pouguet before serving. Berves § portlans

MUTTON AND ARTICHOEKE STEW

I Ib, scrag or peck of mutton 1 tablespocniul ries

11, nllthnkﬂ 1 desseris, ful four

1 o3¢ margarine I tablespooniul chutbey

1 dessertspooniul CU"TJ:‘W' § pint vegotable stock or water

It and pepper
Wash the muiton, cui into pbeors, and fry in the bot mArgarine.
Hemove, and fry ihe sliosd srtichokes, Piace the artlchokes in the
bosttom of & casserale with the méal on fop. Add the curry, chuin ‘? rkeg
and fiour to the fryleg pan. stir, md fry for n few moments
stock and stir untll bBoilin and pour over the Ja.-l
In & very moderate oven (Hegulo IIIIIK 3y for 3}-3 hours
Berves 4 partions

BAGOUT OF MUTTON

i-1§ Ibs. sorag or neck of mutton | tablespsonful pearl barley

3 anloss ! it Vegotable slock or -lwr

1 dmcnmmluL fiour ML Enargarine

1 turnip, 1 pars b potatoes Iwnllollln

1 root of l.'!:ll‘l.‘l.ll: or small celery SQJl and pepper
Wash the meat, and cut into pleces. Dip In the Aour seasoned
with pepper and salt, apd fry mnl;I Pince In & casssrale. Then (6§
the cut=up lrsﬂml-"lﬂ- (exeept the b Bnd place With the meat,
seasoning with salt and pepper. Sprinkle the pan with the remalnder

of the faus, rlml fry until teginning to turn browm,  Add the stock and

the hlﬂﬂ' and stir untll bolling.  Pour over the Tmeat, place the sliced
oL a 1op, #eason, cover, and bake for 3} bours in & very moderate
ovER lﬂﬁulo HIHK ). Ted 4-6 portions

STUFFED BRAISED BREASTS OF LAMB
Pt atock
teaspoonslul flour
8alt and pepper
Bu.llﬂ‘lnl'ml“ﬂ.ﬂ pleces of mace and 1 clove tled in muaslin

until beginning o brows. I‘u.l. lnw [ u—hﬂ fry the
snd add, pln with ﬁulﬂul'

Salt and
1 Nmnnl‘t':lwl::dm o
Mile to bind

Wash the maat, 1mi¢ur.LLl-l‘o-lhdpoﬂlwu. Fry lghtly in the hot
Thet fy the chopped-up put with the

nkle the
. and fry untll light brown,
over the meat, o

le_ Be-nn.

atir
Mk ‘the num txing
ients together, and BINAIGg with the m;‘:rnn ik
nnd place round the meat. Cook fof 2§ houfs n &
(Regulc Mark 3). Remove the birbs before serving.
Birven 4-8 portlons

Very muﬂlnle

FORK mn APPLE CASSEROLE

; w traspoonaiul powdered, or fresh, chopped sage
g apples j plnt nwehhl: stock or water

2 large onlons 1 dessertapoaniul Nour

1 1. potatos SBalt IM Pepper

Cut the pork In neat pleces  Add sall and pepper to

the pork In it Slice the ondons and polakocs, mod l:hop qu .ppL;.,

Armnge ihese Ingredients In hr:n Ln a  casserole, the g

sprinkied in botwess, srasoning each layer well '\-I'lh nlt Ind
Bprinkle the remainder of the seasoned flour on top, and pour

the sieek or water over. Cover, and coak o very mn-ﬂ-erlle oven

{Regulo Mark 3) for 3 hours. 4 portions

FORK AND FARSNIP CASSEE(K.E
i Ib. pork slessertapooniul four
L In. parsnips li"clsll-c-ﬂ N‘hr mellm] I on. dripping or mamgarine
§ pint water or vegela Salt and papper
2 Lableapoonalul »bulme,r r.\r I u::lum:'ul vegriable plokle of
ceall

Snlﬁlll.l

t lo. bresdorumis
% oflons {chopped)
1 tesspooniul sage

]

1 reconatituted drisd ogg
A little milk
Ealt mnd pepper
Cut the pork in picoes, roll in the Mour seasoned with salt mnd
and brown in tho hot fat.
2-in. lengths. nm
pal'k o0 lap, and season =l

£ g Mawar Iu the hot f.ll.
i.u—x!e and the siock and siie wntil bolling.

Make the stuffin ng | by mixing ull the m

wd hlnd:ng with the egg and mi
balls, and place on top, Cover lnﬂ m 3 hours in
oven {Regulo Mark 3),

RABBIT AND BACON CASSERDLE
1 rabbit i 10, Mt bacon Sall and pepper
About & tescupful of vegetabls slock or water
Btufling: Recipe sa above,
Waaln the rabbit, cut ints joints, sprinkls with salt and pepper,
pace io the cassercle. Make the stufing by miziog Al
rodients Loge with the egg

L2 3 ihe s
te oven {Regulo Mark 4),

RABBIT AND CELERY CASSEROLE

nd

m o Laitle, and
Placs the rabhil jalnts
fGisr, allow o hrown




