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SEMOLINA FRUIT JELLY
1 by l‘rw}- frult In neuon. such as plums, dumsons, ic.
1} pints wal tabiespoansiul sugar
Shmmer the imlt with the water n:nn magar until eooked.  Stmaln wnd
anke up tve julce to 1§ p by adding water i necessary
BOTTOM LAYEE: Cooked frult ' Lemon of ather nnwurinﬂ I Ik
§ pint julce 2 leved desserispoonsiul gelatine
Lt e eooked frult coal. then armoge it in the bottom of & ghiss boml,
Dissalte the gelatine in the frult juice over & low heat and add &
11els! coere Mavouring & lked. - Pour over the [rult and leave to
a cool place.
TOP LAYER: 1 pint frult Juleso L] bevel tablespoonsiul semolina
tabiempoonsiul water B tevel teaspoonalul gelatine
Cherrles for decaration
Bring the julce #o the boll, seatter in the semaliia and slmmer far
19 minutes untll cooked, stireing frequently. DMsolve s gelatine 1o
the water on & low heat, remove the frule julce, che, from the
SUF in the dissolved gelntine snd lave to cool. When anly Dikew
snd suMeiently cool that 1t will not nlﬂl Um Jelly, pour aver tha bol
fayer and leave in o cool place Lo sel
wihole bottied cherries i.mml Hghitly 1r|lu the Jelly
omn miss be used for decorntlon. iHerves e B p-nmunn

SAVOURIES
CHEESE AND SEMOLINA SAVOURIES
piot milk 2 crs. semolink (6 bevel tabdmpoonsliel)
Mot water i reconstliuted dried egg
aes. cheese Balt and pepper
Cayenne Fat for feying
FOR COATING: 1 reconstibuted ogp 1 tablespoonful breadcruints
Fut the milk and water In o saucepan, bring o e Boll, sprinkle o tho
memoline and MmEer gently for 10 minutes, stirring all the tme, Craie
the chesse and sdd with the sgg to the semolinm. lllrrlul, over A genily
Toeat unill Ehe cheese s melled. Rtmm\e from the heat, stason Lo taste,
and put Into s welted sandwich .?lmmg wr.mhlr and gvenly
Leave unill cold, then fura ot and |.I.Il nie & qulh'l trianguine portio
Mka & frult tart. Brush esch one with reconstituted ogg. cover the
aurfach Well with bresdcrumbs and fry s hol I:r. until goiden-brosn
ain both abiles, (Barves 8 portions)

BACON AND TOMATO SAVOURY (18 minutes ecoking tlme)

2 good-sliod tamalocs 2§ level tabl naful semaling
1 good-sized onlen § pint vegetable stock or water
3 reconstituted dried eEEE j oo ne
3 rashers fat bacon or ham o pietes of TAL park Balt and pepper
Chop the bacon roughly snd fry untll orisp, Add the chopped oqlon
and fry until beginning to turn golden-brown.  Sprinkle In e semolina
and siir with the bacon and ondon for o minute or two, Bring the stock
to the boil and pous over e semolinn, eto., stirring ail the time
Beason, simmer gently fof 10 mlniutes, sUITING in the reconstituted oo
5 minutes before the sanollna 1s cooked. 'While the semoling Is cooking
xlll:¢ and iry the tomatoos e IM hlﬂ Ilﬂﬁﬂ;ﬂ-"llﬁ Berve the savoUTY In
a Bot disl -m'. (Berves 2 portions)
i A E0HEE

BREAKFAST
PI]II‘I'IJGI:‘. Afor Breakfast when cereals aro scarce)
2 cas. (6 Iem tabdespoonsful) semoiing
L uutu Pinch of sal
m waler and milk to the bodl, wrlnlle In-the sensolina with ihe
-u whirriig all the Ume. Blmmer gently for 10 minates, sUrrieg ofton,
Bervo with & Hitde golden syrup or mrluklul with suges for hru-liu:
on days when cerésls afé UBprocumbie (Serves 5-0 poarticos)
NOTE: When appies are plelmm lu.nr 11, apples snid § pint water
Instend of milk and water, Peel, and slice apples. cook them In the
wiler for 5 minutes and sweeken Lo nm Then sprinkle in the semoling
and cook for & further 10 minutes.

rolb, lLFnE

FOLD HEKE

COOKERY MOTES are publithed by the
STORK MARGARIME COOKERY SERVICE,
Unilever House, Londen, E.CA,
to help solve your present-day cooking problems.

Recipes spproved by the Misisiry of Fosd

AUGUST, 1945

STORK MARGARINE
T T A
COOKERY SERVICE
——

SEMOLINA COOKERY

HOT PUDDINGS COLD FUDDINGS
BAMED EEMOLINA FUBING FRUITY SEMOLINA
SEMOLINA 716 CUSTARD CRANGE MOTLD
STEAMED FRUIT SEMOLINA PUBDING STRAWBERRY CREAM
CHOCOLATE MOULD
LEMON EOO JELLY
SEMOLINA FRESM FRULT FUDDING SEMOLINA FRUIT JELLY
SAVOURIES: CHEESE AND SEMOLINA SAVOURIES
BACON AND TOMATO BAVOURY
BREAKFAST: SEMOLINA FORKEIDGE

Mow Lhat rice B practically unobtainable, semoling 15 A grand
alternative for both hot and ecold poddings and other dishes.

Semolina cookery s very eagy and cconomical téo because o

lttle goes a long way. That 15 an lmportant point to remember

and {he amounis used In these g have been carefully tested

and should be followed @ olinn is o nhm*hr and

swells & ok in ? M 15 used the puddings will be

nd ’ .1' ¢ pnu creamy ms they should be.

Gl (quick new method) will help to

pudding which was s0 easy io make,

on the semoling. Before baking does away with

of semalina in milk before finishing it off in

soaking in cold milk will not be successful.

LS mr_v to start awelling the Hitle grains,

‘simmer days ahead the eoald puddings and jelles will
help to provide sultable “afters ¥ for hot days. The usial kinds of
powders for - making mnulda are far from plentiful, but you will be
surprised with the lowely dishes which can be made with semaoling.
NOTE: In the measursments = level  means running an Upright knife

" lade acsoss tho spocn edges,




BAKED SEMOLINA ml:-l:mm (Quisk New Mothod)
mt ek
hl-pmruml m:nolmn uuwn NEmEE

3';““ e 'RAl 1A or beman anvouring i lked
Orease & c-dl -n—d Inne the mlmlmﬁ afidl AUERT In the Doltam.
Bring the I;m; 10 the p , pour over the stmalinn and mix well.  Allow
o stand for & minate oF r.wo Air again, add Savouring If used, dot with
the margarine, grale B over and bake for 45 minutes in the lower

t (second shell from & bottom) of & moderats oven |
ml 4. iServes 4-& portions)

ﬁlM’ULIhA FIG OR DATE CUSTARD

1 pint mil & cma. MgA oF dates

2§ level uhlt:\j’\conlflll semallnn . margAriae

ilhlﬁrqmn.ﬂ'nl sUgRr recoastibiiled drled eggs

1 teaspoonful powdsred CINTAmON
Cul the Ngs tn quarters, pisce with the milk INto & EAUCEPAN OVET &
gentie heat and bring the milk ta ﬂulng point and continue cooking
the flgs a% this heat for & ol hreass lgsdish, put in the
semoling and sugnr and stir In 180 reconstiy Iiserease the
hest under the milk and when It s bolling pouf over the semoibes
mixture, stirring well. Dot with the margarine speinkle cver the
powdered clnnamon and baks for 46 minutes In the lower part of a
moderale OWea (REgulo Mark 4).
NOTE: 'I.-{CB o sultdnns can b used ipstead of fAgs. T will not be
necessary’ B oook thear inthe milk: simply mix with the dry semolina.
Also, previously cooked stewed fgs can be used the same way, Grated
nutmeg can also be used Instead of cinnamon.  (Serves §-6 portions)

STEAMED FRUIT SEMULINA PUﬁDlVﬂ
oz, pedl-ralsing Bour
:m i bevel “hlnmnuuljnlr‘ollllh i uupmmnl mluﬂ spice
O, IMATERCine rAbimpocnlitl drisd &Eg
H tablesponnsful mugar 1t tablepoanatul waler
3-3 ops. raisins, sultanas, ote. 1 Loaspocnful salt
Sjave e Nour, dried opg. spices and st into o basin.  Add semolina.
Huh Irl ll!e margarine. add the augar, (RNt and water and mix well.
n greased badln, cover with goeascproo] paper and steanm for
l !n:m.l Beno with marmed EFrup, CUMAR- OF AWROE SAUCE.
NOTE: This is a very good. lght pudding which turns out sﬂlmclr.
{Serves 8 porticns)

SEMOLINA TREACLE TART
PASTRY. 8 oes, self-raling flour Pinch of salt
T Oz, MATEATLEe ) Water to mix

JETEE NGRS 51| i g ona et ko k-n over from & baked pudding):

4 jatiospoocslal syrap :-pq-malul. brabderambe

2 good Labbepoonsful coked o mtigntani o
Bleve the Bodr and salt L rub in the margarine aod mix

B ik olf 6 Strip and press

down Tound wedtod
nnd line the phlt Witk the rod
To make the LUINE. MIx the cooked
Epeoniul of lhn uynm Gl
#prap over the phsey. than
top. Bake for aliutes in & I'l.lll]' haot
NOTE! Jum of marmalide can Be sed’(nsténd
FILLING No. 2 {using uncooked seensling):

2 [0l syTup oF jam I teaspoonful

1 teaspocnful semollng 2 ublﬂmm!’-l .
Pince 1 umunm:ul B¥TUP or ]nn with the water in 8 saucepan, brin
fa the ball, Uit PRI A BLPAE TOF B 11 At
e _lwu].ntngj wlrn -EM the -emaﬂlru mnlxiire
manth] !P"Bl"ﬂ miniites
m-mm‘m:mﬂomus, muhuﬂw

4 ozs, self-ralsing flour
3 oes, r\aaro-rlaei Water to mix
Make pastry as for Semoline Treacle Tart. Line flan ring of sandwich tin,
FILLING. I ozs. dales 1 tablespoaniul sugar
nt milk reconstituted dried eggs
paped teaspoonalul semmoling Mnmnn R VOTEnE
Cut the dates in quarters and arraage i5 the Bottom of the Aan
the milk with thy sugar in & saucepan and being to the ball, Hwhnklt
In the semoling, stirring all the time, and simmer for 1 mi b, U
frequently. Il!mm from he hest, str in the reconstituted eggs o
the almond flavo ag and pour over the dates. Bake for 30 minutes
in & fairly hot ol!l: [Il-l'ullib Mark 8) (Serves 5-0 portloms)

When the bousewife is In & hurry:
TWO QUICK SEMOLINA PUDDINGS (15 minutes conking time)
GOLDEN SEMOLINA
int milk 2 or, sultanss. dntes, ste. 1f Mked

1-2 tablespoonsiul uuuur 2 cia. (5 level I.ﬂD]hqu!Bth'll semolina

TOFPING: § OF margar u;mnn:ulnlgm
tevel uhlh]us-nntu: ‘hresderambs Gn.u:u ey

saucepan, bring to the bodl, wrllmw En the
rLII.s all the uine, and simmer gently for
1i# min 4 i ¥. Pour iBte & goeaacd pla-glah, sprinkle
evenly Ilt]l t'1e Ilr!ﬂ.ﬂtl'llntbﬁ MI with the mlrgn:'l:le sprinkle witlh the
sugar and nutmeg and put under & moderately kot grill untd & nice
erisp golden-brown all over (About 5 minutes). This quick pusdding
18 specially recommendsd. Serves 4-5 portions)

Put ihe milk afd siEgar |
Mmo]lln nnd Hle- Itull

SEMOLINA FRESH FRUIT PUDDING

1 pint el 2 pes. (5 Level tabl naful) semollna
; Ib, fresh frult in season, such as apples, blackberrles, plums, elc.

recomatituted dried eggs 1 tablpspooniul golden syrup
2 abispoonsiul sugar § oz, margaring
A lttle water
Cook the semoling as for Colden Bemoline, adding the sggs 5 minutes
Dafore Ui cooEing is Nnkhed, Cool = 1Gle and pour Ioto a glass dish,
While the semolina s ecoking, simmer the frwilt with the =
margarine and water. Codl & litthe and pour over the semocling.
either hot or cold, {Serves 6-6 portions)

COLD PUDDINGS

FRUITY SEMOLINA
2 ozs. appie rings (For fresh Apples see Hote
j pint Julce innﬂ nIleT SLEMIDIEE cooked lppll ringa)y
pint cold w Calouring
£l lnlelmmrul augns Lemon. flavouring
1§ bewel rabdemspoonisiul semsoling
Dottled cherrles for decoratlon, If avallable

Wash the apple rin puk into & saucepan with the cold water, bring
&0 the boll and boil fast until seft, adding & Hitle mose balling water
If beginning to boll dry.  Strain, savieg the juice. Measurs half & pint,
mnking up 5 mecmsary with a lttie water or lemon squash, pu!
sucepan, bring o the boll, ndd the sugar and sprinkle In the semcdina,
“I:rllll L ﬂlu time. Slmmer for 10 minutes, stirring (requently. Then
m% % ana'l finely and add, Stir well and cook gently for &
further 2 or Remave from the heat. ndd the favouring and
athl' drops of eo:mr!!g b Ilhesdﬂh‘ﬂﬂl In evenly. (Or divide imw
thres: POEE Eiog  Ahemm B MRk, pale AN pale gresn
respoctively, ) Put into custard or -umu ﬂlln,:nuﬂ ACH A n-n‘:auzd.
cherry on top of sach for decoratbon, Fre cold, Bk do nat leave o
stand tog long, nmwmhwuumtur\mm
N'D‘l'l. Two falrly lnmge peeled, cored and -um

nd cooked In a litle water :1-.»..“??!’ Dlan ean be used when In

(Gerves 3 portions)

' ORANGE MOULD -
: I.ml milx 5 2 hbmnﬂu! mmllhﬂu
avel

Bring the milk to'the boll, sprinkle in I.Inlemn!lnl and
gom for 107 mimutes, stir frequently. Hemove from mﬁ mut. stlr

n the marmaksde, pour inte A wetted mould and leave o sct.
(Serves & portions)

HGTS mmm GELATINE is used in the four Enihgg;l:clpﬁmd
delletous, But make SUre you buy. quality or
v.ll-tnm mna of golatise, s g =

STRAWEBERRY CREAM

1 pint milk 2 tabid unnvmhn water
1§ level tablespoonsiul semolina -3 tahlespoonsiul pugar
& lovel ful gelatine Sh.ll-ll‘berry ﬂ.l'wlllll.ﬂ'
Fink eclouring
Put the milk and uGar. e st ocephn and being io the boll. o
in’ the semolins, etitriag all the tme, Simmer Ly for 10 inL s,
ﬂlnlug [requently. Dtmlw Ilw uullk-lu! |n Hu! tahléspooniaful water
w heat; do pot allow w the semollna fram the
h'-l. =m! it e e Add i.'he mummu very carefully, tantlng
for stremgth, Add the colouring a drop at a time from n skewer. nod
stir in very evenly until the right shade is nmll!ﬂl Pour into a weited
mould and leave to et in a cool place overnight or place In refrigerntor
i avallable.
T turn gut, press down pmuy with the tips u[ uw run;ern all rwml
the sides unill thp eresm comes sway from
Fince the moubd upaide down in the centre of l'h.n l‘llull I'il:lm I'hlfh Il I-
to be served. hoid the dish and the mould ﬂmﬂ;( aud shake up nod down
briskly unill the cream coomes away. 1f pedsinle, avold holding the
mould under the running 'bul. wab!l tap, H thia melta the eream and
spally !he shipe and appearn:
NOTE: A oot ublug)auml of sl'lwbm'y um simmered with 1 tabl
spoonful of water and then poesied |.I!|'ml¢llJ a Ane skeve or sLIRiner lldll
MRke SUMICKETE SUTRWBETTY. Tui‘f B flavour and eolour the cream withos
any other additions. Simply take away two tahiespoonaiul of milk l'mm
the pint when cold and str in the purée after the somoling 8 conkoed.
:quvw 5 rol'lbnﬂli
OTHER FMWURS with appropsiate colouring: r.z
use na.murlnnu sparingly lnd llulrl 1aste
s when ey e Gvailanis, nda the
[I'l. 1ge of lemon lo the milk before bolibng and st in
the juice after the somolica ls cool H-tmnu muMctent mlll- fram the

pint io allow for the IIIW!I;: 0( ]l!l;ﬂ to b nddi

e Inter Letmon,
amngs, mspberry of other favours can alse be Wuimﬂ U! ‘mnking a
1»% (a8 with stea jam) from lemnab 6f orange marmalade,
Tnspberry Jam, ete. (See directions above)

CHOCOLATE MOULD
] pint milk msful I:Iul '-I.tl?'

& tabl
ol 3 | semcling 5 bovel 1 gelatine
e e
Make as for Strawberry Cream. Mix hl— (with 3 tatie-

spoonsiul of the hot waier and add to the
1t is cooked, stirving In evenly. .,

LEMON. BGG JELLY

I pint milk 2=3 tablesp
u level tea

14 level tabiespoonsiul semolice ol

2 reconstituted dried eggs tablespoonsiul

- Leman uwasluualnmwﬂrmww
Mnke a8 for Steawberty, Croaen, ndding the reconstituted eggs B minutes
before the semolina is cocked, Slemmer wery gently ofier the efgs are
aaddded, sUrming weil,
r:or:. :rnmmm-n.luua nmu-mt the rind und Julcs af sne

Cream.
(Berves B punbuul




