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JELLIED FLUMS

b Jir homeshotiled plums 3 tablespoonsiul suger
| |'|I1|l Hguld from plums made up with waler
4 level deaserispoonsful <ornfiour of arrewrool
or 4 lovel tablespeaniul four

If the plums are lently cooked, drain them well. saving the julce.
and place ther & glass dish. (If they req further cooking
simmer gently in the lguid from the jar. with o

necessary. Sec also Tableis. } Dmln

dish. Sprinkie 1 ta

smooih past

of the llquid with

uur'lllolll stirring a

k] bes,

quite cold

MARSHMALLOW FRUIT FLAN
PASTRY : g four
3

FILLING :

TOPPING

m ‘the boil

3 Luar
ALl ol Pour  over
Allow 1o become quite cold be

To make the tapp mscdve the sugar and gel LI o

& low heat, stirring all the U-II\'.‘ Coal &l add tho wn
pour over the dry household m 0
egg-beater for T-10 minutes 1|1|||1 smooth and fludy; pour ores
Aan, turning from skle 1o shle so that It covers ihe top evenly
unidl set (sbouk an hour). (Berves 8 pao

USING FRUIT BOTTLED IN CAMPDEN TABLETS

If frult boitled this way Is used for any of the cold swneets, It must
first be treated in the usual way.

mpty the frult and quulu into M rs,.cn smudepan and boll for
1 mlnuun unttl there ks T Dr l e preservative. Then
ndd sugnr and simmer the rr. |1 gont :r til It Is cooked. The lguid
cnn then be used for making frilt 'M!Irc :\.u.ll sauces, angd the frujt
nccording 1o the instructions gives ln

FOLD WERE

FOLD HERE

COOKERY MOTES are published by the
STORK MARGARINE COOKERY SERVICE,
Unilever House, Londen, E.CA,
to belp tolve your present-day cooking problems.
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MORE “QUICK- TD-\lAKB” PUDDINGS

T E

ruBginG
AP BATE O SULTANA CIARLOTTE
CARAMEL FUBSING

[ T Fooeda,
At colurse, 5 Ot I i

Ler wn— lon of peddings,
3 rwus o 1 klual of weather.
iries have Isen Tecelved  megarding use aof
pudddings. and several recipes wre given.

Geelntine varies and care should be taken to use the right amount,
For powdered gelatine It s casy to give the weight In tesms of spoonsiul
for the benefit af those people who do ot poasess scales, but leaf, sheet
oF crystal gelating varles so eh, wo catinet glve any wasy gubde and
Usisy Lypeis lbotild be welghed,

Alwnys semember, 100, that gelating when dissclved In lbquid should
notl be Balled unless any recips specifically gives this Inatraction.

When using gelatine these days, it 1s also recommended that o
small test jelly Is made o make sure that the results are liked before
proceeding with the more elabornte dishes
‘I"u remove a Jelly frem a mould, when set, bold the mould In the left

1l and place the tips f whe Angers of the right hand on top of the
¥ near the cdge. Gently Tm'IL lm ]rlly awny from the mould Do
he edge is released sll Thea turn the jelly mo I:I

aside du.-.-u on o dish. Hold the 4l|gh and the mould Armly tog
til the jelly is fres. If the jolly is obatinate and aun
1d, dip the moubd quickly in kot water and then try




HOT PUDDINGS

CASTLE FUDDING
6 cms. well-mlsing flaur

2 pes. margaring
| iosspouniul vanills emenon

2 tablewponnsful sugar
2 reconstituted dried eggs
A g

o baking bt EAN oz

2\.‘ 2} minutes in o |!tc gulo Mark 5). Serve with a
Hitle 0% jam of q‘.ruy

NOTE: To make one large padding from the above mixture, place In a

gtk i e e (Reguln

i s i

{Berves & portions)

DATE OR FIH: PU

DEN .\lel-' Pl'l:r:w{:
ps lomon Aavouris
ah m,m. L.m" e ®

e [
ture, stirring all L'n time Anvouring and pour cﬂ-my
pples. Hake for 3 moderate oven (Regubo

into » glasa dish and pour he
Serves 58 portions)

JAM MARSHMALLOW PUDDING
2 reconstituted dried
B or hausehodd)
. ped tablespoonsiul jam
MARSHMALL oW CTEAM
L brvel dessertapoonful cornflour or
vwnont or | level tablespooniul Aour
5 2 hieaped tablespoonsul househald milk
vinllls essence A little grated nutmeg
Filace the breadcrumba in & basin; put the milk, margarine and sugar
in m s b imicat (t Imlu

put it

aven |Reguby Lu

BIARSHMALLOW cornffour with o lttle of the
er. muTgarine and sugar to the

Pour over the cornflour graduslly, stirring

e Esoepan and cook for I minutes, con-

milk, heating all together until smeoth. BSUr o the vanilla, Remorve
the pudding from the oven, spread the jam evenly on the top, pour
over the marshmallow cTeam, grato the nautmeg over the top and set

for 10 minutes longer in & moderate oven (Regulo Mark 4).
(Serves ¢ portlons)

MACA.RD"" AND DATE OR SULTANA CHARLOTTE
4 ozs. macaroni i tablespooniul sugas
1 pint milk (fresh of household) 2 rec 1 diried eggs
3 oxs. dales o7 suliaias
TOPPING:
2 tablespoonsiul bresdcrumbs
1 oz. margurine

Bosk the macaronl in the milk far 1 b
MEERAD UL teTdler (abaut |

1 teaspoc:
Grated nu

Add mr :ll\, r and ook

. SugAT and
iy hat uwn (Regulo

I sugar (may be omitted)

cornflour ar

2 heaped tables

Additional | piat water
1 gasel ple-diah,
?-h l:l l||r Bodl

d
T l|.¢ C.uM- o |||h ol baka
0 Mal
(S2rves 6-8 por
3 necessary fo ket the cnmapel mixture cocl hefore add
2ol water, bocatne waler wrded i hoill L sugar will s

ED} OAT PUDDING

fie oats. sugar and n.'||0|5||rd dutes or s,
11k and the e
d

s
oven meg- Io Mark ) for 3 hours (Berves 4-0 postio

SULTANA OR DATE ROLY-POLY

ining Bour } toaspooniul salt
rERTie Twater to mix

Ablaspoanatil golden myrup
§ teaspoonful cls

Slave the four amd slt together an
gradually a Uttle at.s tn to o 6EM, dry dough
Which leaves. the st of d a Wit and roll into
an oblong on & lghuy foured bo sl Hent the syrup, dates snd
ner, pread evenly over the paste, leaving s IEargin

3 aes. chopped dates or sultanas
amos

a margarine. Add water

1 5
o. abput § b nll munu Brush round the cdges with water and
&l

form Into & roll, pressing the outs) and the ends lighily down
o seal. Wrap loosely In easeproal  pRper by d with malted
rgarine: fold over the onds of the paper and steam for 1 hour.
‘0 with hot syrup if Mked. fves 5 portlois)

COLD SWEETS
JELLY

To 1 pint of water or frult julce, use jo= (5 level desserispoonsiul)
af powdered gelatine. If the frult julce b already sweef, no sugar is
requined. If water i used, Savouring easence should be added to tasie
and 3 good tablespoonsful of sugar ta | pint of water or unsweetened
fruft juice,

METHOD: Put the 1 pint of cold waler or frult julce I & EAucepan.
At the powdered gelatine and place the saucepan over a very low heat
ne 'is dlssolved, stirring all the tme. Thed add the
1 U uwsed, and stir well untll sagar is
o a wetted basin or mould previously
o Lo sl The 'J|<||I||l must mnot bodl and
o dizsolve the golating and sugar.
W 4 POTEIGNS)

CORNFLOUR JELLY
nt of wWaler of unsweetened frult julce

and not frult julse
t julcs Lo A SmO0LH

‘0
1o & wetted mould, previously soaked In cold
(Berves 4 portions)

ORANGE OR LEMON JELLY
mg @ Soft Frust Drink and Gebk

t Rl
.m o i -.art,un-n

DRANGE AND LEMON FRUIT JELLY CREAM

BOTTOM LAYER: Make 1 pint omnge jelly, following mbove recipe,
and put Into & lnrge glass dish and leave to set.

BECOND LAY Draim o 1=Ik. jar of botiled fruit. mrl’elum: yellow
plumas, until the frult is free of jules, ihen ge in & neal
Iayer 0n top of iy set orange jeily. (See mod
In Campden Tableta)

THIRD LAYER: With the julce from the bottled e §
i Nimictn, el it e e U gy 5 i TRV SOt T
to set.

POURTH LAYER: Top With & layer of wartlme l:!h‘-n! .rMI‘..e b
W bl ll“ Nﬂ. &8}, To decorals, draw a 0
w s rldged all over 1 n!mrn '] wl.lh botiled
ﬂmrlm draioed and wiped dry, oF halves of plus om,
Lal:rru 12 portions)

SPONGE 1 ¥ CREAM
Break up thres-guartefs of & Jum spongs sandwich (recipe In Cook
Noles No, 89, Fub 1520 o IArge gliss dish and pour over | pint orangs
or lemon pelly (fecipd above). Iress with & fofk Lo soak the sponge
I e Ugakd. Allow o sel, Lhen poir over § plnt jelly o
flavour. Allow to set and spread with wartime crewmn |fecipe
Kotes Mo, 58). (Berves B-8 postions)




