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COOKERY MNOTES are published by the
STORK MARGARINE COOKERY SERVICE,
Usilewer Heuse, Londan, E.CA, |
to help salve your present.day cooking problems. |
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“SNACKS, SPREADS, FILLINGS"

BNACKS AND FIVE-MINUTE MEALS

LRFAST SAUSSGE 0N TOAET
¥ mrrrEs rascices

SANDWICH SPREADS OR FILLINGE (SAVOURY N
BAVGURY MEAT FASTE SFREiD CHMEISE AND SICRITEASSNS, SFREAS
BAVGURY MIZZING o F RS AFREAD
BEARGARINE A3 MEAT Of VESETANLE EXTAACY SFAEARS WITH EIOMY VARIATIONS

PADS Oft FILLINGS (SWEET)
AFRHGT SFRESR
APPLE SFAEAD
PRUNE BrRCan

With the great Victory in Europe, nnd the fresdom from danger
of many parts of the country, many people this summer wish o
ast of tholr lelsare time, her in the open air or visiting
they have becn separated or scen only oconsionally
pd & hall years.

cipes to mect these occasions.  Meals

de quickly from food likely to be in the howse, or

hand, and many kinds of spresds and Allings for

sandwiches. Some of the ingredients used In the reclpes are meals

or spreads by themselves, but our recipes show how to vary the

flavour of these goods and ales how to make them go a loBg way
by simple additions.




SNACKS AND FIVE-MINUTE MEALS

SAVOURY EGGS
2 oxs. cooked or tinned cold meat pf -\.-lz-'d ham

2 reconstituted dried egg pint el
ing anlon or chives

Inito small pl
] COoK e,

AND EGGS ON TOAST
1 tin sardines i3
3 reco I.Ilu(r\J dried eggs 1 dem
1 o8, ®

| soya flour (optional)

1 chesine:
Halt ond peppe
Fiake the = e a fork and mi
pepper.  Mix the w,—.\ 1
dried eggs. r
Cook for

particns

0N TOAST

ful dry mustard
1 dessertspoonful vinegar
pepIper

p the hrn.x.' at sansge |
pawider, T
= Fry all tog 'II

the mllk, r.ua\-m o
n low heab until l‘mn
EACEATLLL,

Salt and pepper

Bkin the sausage and o o fork. Str the saya flour into the
reconstituted eggs. add the ;u.'.—r sausage And chutney and season to
taste. e fat hot and cook the mixture on o low heat, stimiog
o an sl spread with margaring

nnd,_ if lked, put under the gril fof & WEYALE 0F TWS lo Brown Defore
dishing up. (Berves @ porticns)

SALMON SAVOURY

2 reconssliuted dried eggs
1 tablespooniul chopped pensdey
oF. margaring 1 tenspooniul vinegar

pint vegetable stock or milk Balt and pepper

e salmon wit lmk. flrat dlraln L

wook anil g

ateck of milk and cook ulﬂ & gentle lreat U !
time. Cook for 3 minutes, silll stirring li!nluvc £
add the peeonstituted d'led eggs. Naked u1n|oua and pur-'!ry Coak pml?-
over & low pn-_ for 2 or 3 minutes lon ut do Bot allow
Add the ¥ and seasoning and i savoury of oo rouRds of
‘toast oF Deead ,pmn with masgasine, (Berves 3:3 postloan)

mmall tn salmon

Aelt the

SALMON AND CHEESE PATTIES

1 small or | large tin of s ! oz stale grated cheese
2 tablespoonsiul breader B 2 reconstituted dried fggs
Salt and popper
1 br#ak It up with o fork. Mix
the BE t0 tasts. Porm into pattles,
1 eucn in baesdcn til golden brown on bot
sides, (Makes 3 pattles)

ed black puddin

1 rasher fat baco ) 2 1 a few spring onlons

1 ox. margird Hn baked Beans
L and pepper

AMake the margarine angd fry the on

gently unthl soft, add the
and sausage meat or BIack 3

dding and Ty
o

juently. Add the mL«l‘ bean
o

STUFFED PAN

2 ous. flour § om B
1 tabiospooniul dricd egg 1 o2, cooking
4 pint milk Pineh of st

i Nae
fresh sausage meat 1§ tablespoonful chopped parsley
& bowl alf
lnder of the milk,
Stir the ot

m pancake

pficient hot meltes fat o coves
Lalles 1o cover the bottom of the |W‘
Cook over & moderate heat un

i il 51
urstter 1 |'||!-arlalt'l.>’ ot grill JI'\II. cm l.n::l. HO1H.I1 L .
A lhttle margar) and keep Not. Cook the remainder of the bal
the same way. o vat of ihe snusage meat. Serve very h
Berves 4 portions)
NOTE: If fresh sausape meat 1s used, chop up and (ry for & fow minuies
before spreading on to the pascake.

OTHER FILLINGS:

Wo. 2 1 rasher fat bacon 24 ows. boeakfast or lver sausage

1 onton salt
the bacon and Iry with the cnion | cooked. Add the breakfast
or sausage chopped, and fry for o minute or two. Season nnd use
r Filling Mo, L.

No. 2 2 ofs cold fat posk 1 teaspoonful mived herbs
1 dessertspooniul sweet chuiney  Salt and pepper

Mix the herbs with the huwr aud omit pansley. Chop the pork, mix
with the chutney and sess o -

No. 4 1 ozs. stale grated cheeso Caliry salt

Mix the cheese umi celery salt with the batter. Before putting under
the grill, melt § 0%, MATEATIOS ANd POUT oVer, SAVINng the remalining § oF.
mArgaring for the ‘steond pancake.

SANDWICH SPREADS OR FILLINGS (SAVOURY)

SAVOURY MEAT PASTE SPREAD
1 lnTge JAr meab paste
{apoonful salad dressing or tomato sauce
pooniul chopped pickiss, watercress, chopped chives oF
Balt and pepper 1o imste grated carrot
the meat paste info & bowl and mix with e other Ingredisnta.

HERRING OR PFILCHARD SPREAD
i o

ige bones, Pt it a bewl, add
rgredionts and beat with a wooden spoon 1o o sEoGth

CHEESE AND HDRSEE\D[BH SFREAD}
2 ces. stabe oh
1 desseTispoon orsersdish sauce II i% I avann
1 teaspoor Erated horseradish
1 temspooniul vinegar
1 § teaspooniul dry mustard
i beat with the mrine untll ereamy. Mix
Ti grated horseraddisty b used, mix the musstard
¥ A add 1o the ¢ e margariee and choese and
finally stir in the horecracdish.

MARGARINE AND MEAT OR VEGETABLE EXTRACT SPREADS
1 oa. margarine
1 level teaspoonful meat or vegetnble extract

the following:
stale grated cheoss
conKEd VERCIARIEN—[WAS OF CAFTOLE, &
heaped tablespoonsiul mw grated carrat
heaped t-|1|‘.|.~11m-c-r|\>:l=| chopped lettuce
T Mnlesla-m;-'ml'll chopped watercress
level ‘mlt-qmn. duumn-! chives
vrmapoenlul Ilﬂl")’ "‘
tablEposniul Nnaly o

d work In any of the other
additkons wl B .\ I.uud.l‘l' a|!0&l'\

SANDWICH SPREADS OR FILLINGS (SWEET)

DRANGE SPREAD
2 oz, mArgarine 1 dessertspoeniul nmu.ue J|LIc=
1} tablespoonshel suger Cirated rind of an oran,

Blightly warm the margarine in & bas over hot water, Bcn'l in the
sugar for severnl minutes untll the mixtuse is soft and commy. Ad
the grated crange rind and omoge juice and glve a linsl besting.
DATE AND 'S'I'IEUP SPREAD

Dates are not always avallable, but keep this Tecipe by you and make
it when you can. hs It ks really delictous.

2 cas, dates 1 tablepocnlul golden SFrup
ADDETIONE which can be added I Hked:

1 taklespooniul Anely chopped cob or hazel nuts, raisins, sultanss

or currants
oR

i graved appio or eguivalent in cooked or bottled mpples

Chop the dates and put them inte & shucepan wiil the syrup.  Simmer




