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COOKERY SERVICE

HOT CAKES FOR COLD DAYS
ROLLS, BUNS, GIRDLE CAKES AND SCONES

ROLLS : sesaxrasy Ul BUNMER BOLLS Ill..'hs CAKES AND SCOX
FRENCH BOAL

RUSKS -
MEMES DAING STALE BREAD
GIRIHLE OR HOT PLATE COOKERY :

AYRLF MU

Plain and sconomicsl BUns, soones and cakes cu\ Lwe] a8 dolictous
8 thelr mare smartly dresscd slsters in the sk AnCY cakes and
sandwlches.

We canmot ruw.;,,. spare the Ingr fonta for the -m.p akes, 8o thin

we are giving varlos feclped for the more satlafying buns and

woones, Tor polls G0 make in an emergency. and recipes i'or those kinds
of s and muffins which can ed on & girdle or hot plate, or
even in n strong frying pan.

Many of ihese recipes can be made nnd cooked quickly and eaten
het. and ane 35 ly usefu]l when unexpecied visitors call and th: ke
tin is emply or the bread is getiing low

ROLLS
BREAKFAST OR DINNER ROLLS
§ 1b, self-ralabng four i plnt milk
§ teaspoonful sale
-glue mg— lhur md salt -og.»uw ndd mr mllk and mix with n fork.
e lnlo & lopg moll. and
d.h-la: Jnla elgm plu-u Wou :. |>|clc into o swmooth roll of ball,




and place them on B greassd tin. Make thres marks
[ um af each --m: 0 back of a knife, brimb over with a littie milk,
and bake In & very Mla.t oven (Heguloc Mark 9) for 12-16 :LI.IlIn..‘!“w

es B rolls
FRENCH ROLLS
'I dried ey reconstltuted
temEpoaniul aaly
i E"l'l milk
Bieve l.hr ﬂml' and an!( into a basl
H rine, hen

1 1b. self=-ralsing flour
1 oo margarine

aed tin in & hot !lltl.l l’H(‘HIIIO )'hlrk |I Iur 40 n||r|l|14.-c
Makes 2 rolla

RI
1 .Lnnl | egg reco st bt
aj ta nsful milk oF water
1 |.n|=n.| Il.-la|>-c 1 sugar 4 uar.gmm =it
Sleve the flour and sl WOgELher, rub In the mangarine and add the
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by L Tarn on 10 [ mnm
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These Tuxks are Very crisp.

Makes 34 rusks
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BUNS, CAKES AND SCONES

BATH BUNS (with Yeast)
- - hume-cmdlﬂl [
L l

i b, plain four
o yeast
tablespoonaful granulated sugar l pint w:.rm

2 oo, margarine 4 Reaspooniul .nl\
Sleve the four and the salt ogether, rub l6 the margurine,
well i the cen Cream the yeast Wil & Leaspon :
warm nnd sdd, with the egg. to the yeas e
ato the Bour, addin n tablespooniul of sugar, Mix
r, cover with a clotl, an o far | hour o rise. Stir in
rmppm peel, turn on to & lightly Noared board. Tasm Taio Tong
|.-| nie § equal portions. then form_cach portion lnto & ronsl
Al r.Jrcl Brush with milk of rec
41It|:l-ed l‘ﬂu EpTin he remsinder of the mnd leave In a
waren plice for I minutes longer to prove. Bake for 15 mitutes 16
& hot oven (Regule M.uk. . kes 8 Buns
NOTE: |r 3cen. each of mu:\uun. anBd SUgRr can be spared, the buns
I e nkoer still,
FOR nUJTJ. DUNS: Add 2oms. sultanns to the sbove recipe,

CANDIED FEEL BUNS ({witheut Yeast)

; 108 M-Jl-ra.lnh# fRaur 4 ous. home -made candied pel

3 iy, mMATE 1 driedd epp reconstituted

-3 rabiespoonsul granulated sugar | | mall

§ teaspooniul K-ll.l.

Sleve the flour amd suli together. and rub In the margasing  Add
1 tahblespoonful of the sugnr snd the chepped pesl, Mix the
the milk, add to he Bour. and stir b
four the hards,
mnd form esoh por

M ll|e sugar. Bake for 15-20 minutes In & falrly hot aven (Regulo
k 6], Makes B burs
vn'rp Tnsiead af making inte buns, tubiespoonaful of the mixture can
be pinced in raugh Beaps on the greased baking aherl, 8s for

FOR Pltl!l'r Iﬂ.hl's Add 2 oes, sultanss or other dried frull to the recipe.

HOT AFFLE SLICES
3 good- s\.mﬂi \'mklng 4,;,. o 3 tablespoansiil sy
B s, ralsing f 4 tables
rmulllr ar \whng fak 4 Eenspon
Foanad salt fnlo a basin, and b b
did with all the su
e milc nllll mix o
d Jubcifess o
100 MBist.

Sieve the
|||cl E‘ute t=

the rmmu Jlnw g _smoothly 1o tho edges,
nck n! brush with milk or
apnnlcl i ur, and bake
for 1 hour In o modernie oven (Regulo Mark 4

MARMALADE BUNS
Abxg 3

allghtly with the tips o Ggan. Y
Ancet, brush wits il aprinkle with the of the mugnr,
bake for 12 minutes in i hot oven (Regulo Mar 7). MAKes ]

tu‘r-u-'nl_ uﬂﬂmwa
4 = sclfnising Oou 1 teaspooniul baking powder
4 oz oatmeal or rolled oats teaspoaniul
o2 nuu-g cunking fat Lokl
2 tabil sugar | teas| ful each clmmng
DATE AND AFPLE FILLING

41b. apples {welghed after peellng)
4 In. cates

B

1 tablespooniul syrup
& or 3 whlspocnalul Wales ascording Lo the julclness of the spples
To imake the rm.-‘(::.'. sleve ihe flour, salt, baking powder and nplrrn
Ligpether, 1ih the catmeal. Rub In the margarine,
tablesponnafil e sl mix with the mﬂrr i
board, Kisesd well, i roll out Lo absit § | n ckness. Cut into
A-inch rounds.  Spread half the number at suRds with 1-3 good
tmapoonaiul of the Alling, and cover with the Femalning roubds,
IJH‘M“la mently downs, Place on & gressed m:mz nheﬂ hr.uh with milk,
rinkle with the n‘.-lnlunclrr of [ht NUEgar, 18-30 minutes
& rair 1y bt oven |Hegulo Mark 8},
'Iu make the flling: Peel uul sllce the apples, ond place with the
pped dates, syrup snd w -. r]lrul and cook gently until the
a.j M ane molt, stirring [i § S water 10 start the
o COoKLng. MIx al lA.l':ll logl!ti‘l(! before using. Makes 10 cookios

SWEET OATMEAL SCONES
[ ul'll‘ rl|l'|.||:|; flour pint milk
e tepooniul FYrup
1 o ml]‘ﬁll 1 d.ﬂ-ﬂmmmnl Bugnr
1 teaspoaniul mklnu powder 1 tenspooniul sabc
Blavi tie four, st and baking powder Infto & bowl, and add the catmea,
R'\I.b in the :rulguim wad add Wb siigar. Add the :fh Ihn.'nq;d
Eyrup to the mil ur into the flour, and mix W & fal
m nll w |. ﬂm." ‘board, hraam‘.l huml] roil out e 1 I.n=:n in :.b1=lﬂn-
Cut rounds, pi

baking sheet, and
10 mlnllk.l In l. ot oven |un|.n k 7). akes :‘D-uu( |m

SPICED TEA BUNS
3 Ib, self-raising faur I tnnlespoonful syrup
@S, IERFEAFINE oF conking fat tenspoeniul ground gloger
1 dried egg reconstituted |':‘1 it mixed spice
I tablespoontul sugar lpdbqpul’ul sale
8 rablEspoonifi ml]u
Sleve the four, milt, ginger and spice Inte & Dasin, and Add (e SUEAT.
Malt the margarine with the syrup, cool, and mix with the nnll: il

S e e el hot ove
) for 20 minukes. akies

YORKSHIBRE TEA CAKES (with Yeast)
1 dried egg rec
1 desserispoonfu
{ tesspoonful sals
i pint milk
Bieve the mit and four together Into o basin, o
Ieat the yeast and the sugar to n crea
saucEpan, add the milk, aod b

. margarine

st L
bake for
Miark 7). Largat

Makes 2 rounds
a Cakes 1 Make ns Vorkshire Tea Cakes, but sdd
er alrled frult spd st b

YORKSHIR wt Vemat )
10 oEs, solf-ralsing flaur 1 1 sugar
1 oz, margarine
1 driedl egg reconstitated
i Malt the garine, mix with the
Sugar 1o :h X, CUTH OB 10 &
QUL to LWO Folkns
e th tins 6; ime widle.
Cirpase the L a 4I :|=|uull| c\.- aly 1o the a_ulw
Bake for 18- hot oven (Hegulo
Mark 7). Serve hot or (old sliced, and ﬂplnd u.lih mh;?n.ll!e
akén 3 rounds
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GIRDLE OR HOT PLATE COOKERY

Dnlicious little cakes and scones of the plain or semi-plain type can
be made on & girdle of iron frying-pan with & thick base. or ihe hot
pote of an eleckric stove. wh T e of fuel-
]\ is not advisable Lo Hght aven.  Cakes of this Kind ame d
aay Lo PR and hrf:l;I take longer than 12-15 mEin
16-b minutes on ech side). They Are very mice enten hoi—aplit open
and spreac with a litke '" FERrine.

Hisecess with girdle iry! Dlﬂ bll‘ﬂlf ﬂl‘-l‘lﬂl(l'\ 10 B great exll:nt
on gauging the ler|||ler ture correctly, To Gt & Inkle oo
a pur, If the teenperatufe is just al,,m Mo s
rLIr:l Brewn in & minute or eo. T it turns dork \-'rs
lu'n[ is too great and should be lowered uniil the right I.l!n
obtalned. 1f the baking 15 beisg doBe Gver & gas-
sheot over the fMame will belp 15 spread the heat

‘When cooking girdie pes, o gressing of the girdie iz needed,
but the girdle or fying abould be well sprinkled with four, For
other ] rdle eakes, SUCH AR mMuMins, crumpets, ¢to., the girdie
should u,uutv

CRUMPETS

1b, seif-ralaing fApur I tesapocntul sugar fopelonal)
oe. margarine i teaspocniul
pint milk or milk aBd Wales
Bleve the Bour and salt Inte a basin, and add the sugar. Melt the
margarine and add o the milk. Make a well In the flour, add halfl the




