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and fry the pleces of plgeon lghtly an both shkiles. Mix togethier the
uSEAT 16Y. CUFTY powder. .rmr;(n: |||u| SEAsSONINE And spread half
the quantity over the pleces of phfeofi. Place hall the bacon In the
n-mlam of the ple i the pleces of plgean on lap if
le the fAour into the pan, stir unéil brown, add
remainder of curry sauce and stir over a falrly low heat until thick.
Season and | Gver the pigeon. Arrange the remsinder of the bacon
0B Wap.
To make the .cg..m.\H mix ail the mHmumu togethor and spread in
A layer on top of the bacon, Cover with pastry and bake for 3§ hours
in n modemtely :nol: aven (Regulo >1||rk B); for the st Bour on & shelf
the top, ll'r‘I! eover with greaseprool or Kiichen papér aned removs
o 1.\- midelbe of thy oven. {Berves 4=5 portlons)

STEAK AND Sdl.:!n\l.-ls PIE
Haleed Fle I‘m Y e trm.|m-|arul flour
§ Ib. ewl

leek or sprin
steak can be used)
nkle with 1 teaspoonful of the flour
t Bot and fry

epper, Sdnike
. then r—:, ke, over iree
pil,  Now 3 J mages until brown

browE. At uu-'u.mor [
0 i ihe

&

ﬂ#'!rhlts ¥0L o For the first hour bak

shell near the top, ||.ddl| shell of the ovel

cover the top of the i rood or kitchen 1m1|cr
(Herves § portions)

VEAL AND HAM FIE
Raised Ple Paatry 1 teaspoondul mixed I|ﬂb1
e 2 reconstituted dried
A 1 not avallable, fank or fat bacon or pork can
teaspoonful chopped parsiey
Balt and popper

1y ehopped anlon

ot et oxp moel m Ukl EAIK te Ealx

ham. into small pieces. sprinkle with salt and pepper
reconstituied dried eg
To [

Cover with the
{Fogula Mark Bj,
5 near the then cover with greasg-
prood paper and transfer to mkl-!le ahell of o last b
[Barves 8 partlons)

COOKERY MOTES are published by the
STORK MARGARINE COOKERY SERVICE,
Unilever House, Londen, E.CA4, |
to help solve your present-day cooking problem
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STORK MARGARINE
COOKERY SERVICE
L

COLD MEAT PIES

RATSED PIE PASTRY POR OOMD MEAT PIES
USING OOOKED OR TINNED MEAT OR FISH
AMERIEAN SAUSASE K BAVGURY AN FIE
BEVILLED ENUBAGE FIE HERALNG FIE
TAT FORK AMR TROFTER FEE SaLbioe FiE
MEAT AND MACKRONT FIE VEGLARIAN FiX

USING UNQOOKED MEAT
L WD BACON FIE FTEAK AND EAURMGE FIE
rraesn R VEAL ANE HAM FiE

For any kind of large cold meat ple, when the flling is
ctely enclosed in pastry, instead of just having & Iayer of
pastry on top of a flled pie dish, RAISED FIE PASTRY should be
u.ﬂ\! This pasiry is sometimes referred to as & bolled pie crust,
because it §s mixed with boiling water.

It is called RAISED ple pastry because, when it bs in dough
form and it is being shaped to fit » baking tin, it stiffens quickly
and will stand upright without much support. In fact, experts in
making this pastry do not roll it out to At the tin, but place the
ball of dough in the tin and then mould i with ihe hands to it up
the sides. This mcethod needs & lot of practice, 50 Wwe have glven
a simpler way in our mecipe.

RAISED ple pastry should be used for cold meat pies. beeause
when it 5 cold the ple can be cul Into sectlons withoul much
crumbling of the pastry.

The varicus fillings given are in two aections: the first using
meat or fish which is already cooked or tinned, and the second
section uses fresh uncodked meat, $o of coutse the pies will need
longer baking.

Our special recommendation &s the Meat and Macarenl filling




RAISED FIE FASTRY FOR COLD MEAT FIES

¥ ¥
ut mnd mi e k
and ndd o the bacon and the anions, and
In the pan, & all the llme unill thick.
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bs snd Dt
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DEVILLED

SAVOURY HA\I FIE

mbs 1 desserispooniul chop|
1 reconstituted dried egg
and pepper

Fry bacon and chopped nm.uu  Hghtly, . mix with the
=musige meal, parsiey. op bacon
m lon and cook for five 1 the time. ke L

@ line I.ht |;|e as previously
rves B portions)

o dried eggs
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e

ke with & for
r
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and bake

broad beans, celery,
4.

Beives 8 prsrilotid)

(2) Using Uncooked Meat
LIVER AND B\(.(I\ FIE

chopped parsiey

bresdorumbs
cos of fat | Balt '\lm Peppes

ped onlon, ek or spring onlons

b, e liver Anely and cut the bacan o Bam i enves

Lightly, then add teck and i olde

th mineed s, crmbE and

I
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FIGEON PI
desaettapooniul chutney
tenspoonstul v
bacon, ham of pleces of pork
ul :m— imustard 2 heaped teaspeonsiul Sour
ul powder  Balt and peppor
Teael J mna \c-g:mllh: stock o w:
ETUFFING
mbe 1 reconstituted drisd ¢ggs
pocnful chopped pamiey Ealt and pepper
reoniul chopped leck, onlon of Spring anban
b the plgecn and cut inte small picces st the usual joints. Sprinkie
i salt and pepper. Cut the baet peces nud Iy lightly,  E




