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CHOCOLATE SAUCE (With Castard Pwﬁfr}l

2 rounded dessertspoonsiul i
eaped teaspocnaiul cocea ,E pint mnu gl

Mix or sieve Lm c\.l-«lfartl powder and cocon together. add the
mix o the - Shring e
of the "o t & bol |I.IIG| POUr over the mixture, stirring sl
oty 10 the sauce and boll gently for ¥ minubes, atdll a"lr
Serve hot with g Ading g8, edo.
A1l household ll.'II. ed, the dry milk—34 Jevel tablespocnatul
be mied with ather dr ~|-h.eal.—ur_- than prooped as i
above, using § pint water instead of milk.)

TOCOLATE SAUCE (With Dried Edd)

piat milk, fresh or househiid
teaspoonaiul sugar
2 teaspoonsiul cooon
Mix flour, supar, deipd egE and cosoa u»..w-e- Reond
?hl.c with n_lI lr of the milk Grad el remninin
ughly. te the boll, stdring nll the tme,
nutes. B“'Ht hat.

CHOCOLATE FILLING

1. taespoontul {nm >3-ru|: oF hopey 1 beaped teaspoo £oo08
1 tablespooniul teuspooniul va [Errre
1 mblr—apoollfll? hn Ixrlmld ik powder
E'ut the m.lk |>-o\u1ﬂ and cocon Inforn small bn.1l|| Add the lam or
B . ABd TmiE |:n[1l smooth and free lienpe.  Add the
nnrol. n mnd water and stir in.

NOTE: TI r IIHH:F Auan| HI'_I' is sufficlent to filll n Sponge Sandwich or

MILKE CHOCOLATE ICING AND FILLING

1 bevel cle-«-rn-lmn . margaring
bl!ﬂlmml
dr_—xi(‘- -||:-em"|1'|ll housghold m| Illt. powder

of i mndwich cake, or |
ace the cake oB
s spreading to the sides
naife dip) hat W e for of hours, oF oW
toset. Thisls s ‘li!'l..c_ll.ln_l'_l’ <I.e||¢luus sorl Illu,. = = e
FoLp

CODKERY MWOTES are publithed by the
STORK MARGARINE COOKERY SERYICE,
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COCOA COOKERY

CHOCOLATE CAKES, FUDDINGS, ICINGS AND FILLINGS

BOILED CHOCOLATE FRUTT CAKE T CHLOUR CAKE

CHOCOLATE CARAMEL TARTS CHOCOLATE OATMEAL BISCUITS
CHOCOLATE DATR OR SULTANA CAKE = CHOUDLATE PANCAKES Ok
CHOCOLATE GINGER CAKE DROF S00MES
CHOCOLATE MADEIRA CAKE CHOCOLATE CARAMEL MOULD
CHOCOLATE ROCK BUNS CHOCOLATE ROLY-POLY

CHOCOLATE SANDWICH CAKE E SPONGE FUBDING
CHOCOLATE 5PONGE 7 nuc (21

CHOCOLATE S3WIS5 ROLL LATE FILLING

SMALL HECH CHOCOULATE CAKES hth GIML“: ICING AND FILLING

Readers of Cookery Serviee Notes will notice semething different
mbout this month's issue—we have changed the name from Home
Front Codkery Advics back 1o olf réal name, the Stomk MancAniNe
CookEny SERVICE.

Thase of you who have coples of our carller leaflols will recall
that from 1940 to October, 1942 thoy were bsued by the SToRe
MarGARTRE Coosxeny Semvice. Then, due to & Government Order,
we could not include the name of Sronk in the leaflels. We dee
to continue to laue the leafets, however, a8 so many of our friends

m helpful,

. certaln restrictions on the use of paper have been with-
dmw:l, 80 It Is the Stonk MARGATINE CoOXIRY SIRvIcE which once
ngnin imues this leaflet. It is & step towards Teal peace-time con-
ditions and we hope It 8 the fore-runner of not only being able to
talk about olr product but Lo belng able Lo make it for you ence more.

A favourite flavour In cookery with M‘ﬁp«io ar aIJ a§
mother down to the youngest taddier, s th
Cookery Notes wo :rr l,:\-u all kinds of necd) n owing how uﬂllnnnr
coron can be used to uce many aitmetiv Imkm and phessant
Lasting reaults, and ‘the recipes for very ecomomical fillings and belngs
By party touch to cakes, Apbtages and mu:-..:u
As o result of our experiments, we mAKe TR0 TeCONEATHISTIONS —
(1} Do not add the cocon dry to 1.I-.r: flour whenever this can s
nvolded. Instead, firsi beat the cocoa into the margarine. Coverin
ihe cocoa With the margarine “anl it n. mtgctlue coating of fat an
results in & Better Lextiufe and a nlcer colour o the ke,
uu When ampnnr{ n recipe, decrease wsual amount af Bour mrﬂlng
the amount of cocon mdded. For instance, 1f snn nr : Elng an
nmlnnry Cake ing 8o four &Bd you ““1 10 chacobats
favoured cake, use 7o@s, four ml lew, for ¥ l“hlmnwu n|1|. of oovoa.




BOILED CHOCOLATE FRUIT CAKE

8 ozs. self-Talslng four 1 mhespooniul syrap
2 heaped lablepoonsful coooa abimpoonsful dried egg
3 o8, FUIADAS ! pint bot nn:er
3 oza. megarine or cocking fat seanpoaniul
3 tablespoonsiul sugar 4 teaspoonful pmtta nutmeg
§ tempoonful bicarbonats of soda
Btove the flour, nutmeg, ng and salt together, Put the ra:_ SERE, AYTED
And frult in & sucepan. Hiend the cocoa SmooL zm he Dot water,
].FrI.IIS{ :)uwl! to the 1 simmar for
e Make & el In tho Centre
& £ in the mixt |u stir quickly. put into a g
lined na.k.e tin, nnd blhl! for § bour (0o moderais oven (Regulo Mark 1].

TE CARAMEL TARTS
Water 1o

2 i cnx|r0-0n[ul salt
Sieve the Hour and salt Stogeth 1|MI :m-: In 1.|.r [t -g.nﬂﬂt' Mix with
T paste.  Turn on i poard, and roll gus whinly.
o rounds, and place in hr!"ﬂ.‘h lllt} 1I||< I!I1 with & teaspoosiul
Filliag (340 Dot kg In & falrly hot oven |(Regulo
|ll.(‘-l TFC CIID(‘DI)[C J:'II.I‘nF i e ¥ nboe bkked
ge bake tho paat n- alo when eool Bl
35 |u|d leave untill it seis i {Malkes 1013 iaris

CHOCODLATE DATE OR SULTANA CAKE

3 ors. dates or sulianas
Tl cocca i| teanpoontal b
Nkl espoan
d tenspoonful salt
nnglclur.; fat
o I)Ig. with the hat
the

2 -nmmlfmuml d'lcd ERES
e margarine and cocon Lo Bl sugar and
it the Heonatitsted g & llttle of the
nger.  Pol the semssiinder v
1 0 Pus i o grossed, lined tin and bake for
1 I.nur llt & moderate u.tn LHegulo Mark 4

CHOCOLATE MADEIRA CAKE

maising four 2 reconstitted driel egEs
2 he plmpoonsiul cocoa 4 L |I-.-n|m-u |'I ik
3 cos, mn!’i‘hrlne ufual ¥
I tablespootafil MEgar 1 -e—.apml-rul P

Dieat the margarine and cocoa untll smooth 1l|d CIORInY.
the sugar, Add the e el and bt

sleved flour and = 5 . B

nd the flavoy P E IJ":“‘ l|1IN lll?. lI

inutes in & e crran: |Hmu|o Inric 4

CHOCOLATE ROCK BUNS

B ors self-ralsing ﬂﬂ‘l! 2 oes. Bu r
i ne'\DrlI LERspoanEll 1 recons e cird
rgaring 1 !ea.n|mnt'| salt T (L'll.a:\.plew!l».l'l‘l itk

IM"II. the I |Iﬂ!ﬂ|’l¢ ll“ﬂ cocoa together, add the sugar. and beat
Beat In g- '\qudu by, ®dd tho aboved flous ;mt #alt, and the ;|||||;
;ma miy l.'B 0 -.'ﬁl! i Plle In rough heaps on “Lﬂ mﬂ baking sheet,

And bake for 18 I'ﬂll'\l.lu(l‘ in o fairly hot oven (Regu Ma.r: L1

nkes B-10 bups)

CHOCOLATE SANDWICH CAEE (Rich)

& oms. pelf-ralal rewnsm-uud :‘rlec ERE
F}=3 OEE MATELT i uhln:-pﬂonl 1 cocoa - sugar
Dent the margaring and cocon together until smooth, then -m the sugar

nd beat to m cream. Heat in ]}f!m.lunl e reconatituted dried g
okt 1n the Nour, Pk Gt & we 8-in. sandwich tin, and bake
tor 25 mmum on the middie shelf of & mesderately hot oven (Regulo

Mark Coal, out open, spresd with Jam, of clumln.m it ng or Milk
;mmmw I¢ing (s0e recipes), and put togoiher

CHOCOLATE SPONGE (Without Fat)
tovel uhlhls-o-mw dnl:d. L I t.|‘.| espoofiiul coool
tablespoonsy aa.p-emnm] baking pawder
e raiviri 3 .'. ta .plp-ommrul. wn waler
hc—npﬁl L-nlnm-oun'ul Ary househald mitk b Gt saln

NOTE: Tnl ml o .--| 3 only be made successfully wiih ﬂlf hmlael:nu.l
¥ = is important that the mixture i
I sﬂl.l.lr_‘d

Sleve 1|Lc< |-r=1 r\’,‘g. milk powder, and cocoa Into a medium aed mixing

bowl, ﬂ 11'|I| L) ‘hlwor\ rubbing gut the lumps Add

3 1.n-_m- LT, X 16 & &0 nal WILh & fort.
Ang m—!l Add the rcmmn.mf two tahlespoons 3

[ n N||~uu-lh|5'. Acld el B

brakly e fork

the flour,

I .al K,

the middle shelf n! a
epa, -.||-Nn with

& for
1 \I ﬂ;uh Mark 8}
>\|m.3 erabMite Checals u.\. [ulm; ises Feck

rate
ar Choeol
and pm together m,;ln

CHOCOLATE SWISS ROLL
(Recipe and Method same &8 for Chocolnte Sponge)
I'Lrl- [enun' n sheet u[ Ereaseproof pagp o line bhw Ilu]l

n
sliape for & few seconds,
wire iray

SMALL IlI 1 CHOCOLATE CAKES (for Special Decasions)

Recipe ¢ Chocolate Sandwlch Cake, Fut into enses {3 tes

spooRsiul Inte GacH). lAcs o & bAKing sheet nd pake for 15

minutes on the second shelf of & modesate ot oven [Regulo Mark 8]
‘Hlshh 13 cakes)

TWO-COLOUR CAKE

cas. self-raising o 3 drled eggs
I heaped :.m]hpm:mul cocoa 1 vanilis
3 oS margarine
2 tablespoonsiul sugar
Have ready two mizing ':-olrl-t and divide th r:«- F, 1 L]
in hall. Cream half arg mr in one Bow! "EFP g
i

{ the m secomatituted eRg

Eradunily ure with & little of the

slered flour nnlin partian of flour to

ful of milk

easertspoonaful mik (o the covon one.

ng to the mixture '\l‘nl.l'll. Aloses 0L COTEAIN COCOM, 3

:nwmp-nun\luL of the mixtures froen each bowl into & grensed,

llllrd h-kl:-k Ll the m'lvm n. 1r|.o tn I8 covered: :::uu where
there ks white -|-|1 ire AL OB top the cocoa ml.g “nm both are

This gives an attractive plebald effect. Smooth the top with o kllllJe

Bake for 1 hour in & moderste oven (Regulo Mark 4).

CHOCOLATE OATMEAL BISCUITS
4 ofd, Mmedlum or fne ur.mn] I tanlespoonIul HURAT

ol 2 ors. margarine of emltln‘g int
1 bevel doaser u]nqm:(ul d.an! ogE mixed with 1 tablespooniul water
* teaspoonful salt f required. about n teaspooniul waler eXira
Slcve lhu flaur ma malt u.hw Add the oatmeal and sugar and mix.
L the slightly, make o well In the flour ansd oatmeal,
h the Tewml.lluted S Lo make & alll bl pliable
b, ndding o ttle water §f Boceasary. TUM out on 10 & Howred
ard, knead well, and roli aut ta a thickness of about one-fifth of an

ineh. Prick well all over earefully with a fork, cut into rounds, pla
on & greased baking sheet and bake for 16-30 minutes In & m.od['rut\':
o (Rogalo Mark 4). and ce with Milk Chocolate Iclng (aee
recipe), placing & teaspoontul on each. and spreading smoothly all over

with a knife dipped Io ot water, or sandwich twe bisculls together,
{Makes 18 bisculis)

CHOCOLATE PANCAKES, OR DROP SCONES
# czs. self=raising Bour 3 tablespoonstul dried egg
2 lablespoanafiil coooa k. rmh or houselold
1 oF MATEAri
:l ftablempoonainl sugar
margaring into the sioved four and sait, and sdd the s
lner the drsed cgg. cocon mnd 2§ ulﬂh--umh(ul of dry ot
U this is used, and mix with the flou ¥ midd
halt ;ul.u: of cold water, and mix 1o & smooth lmur: 5L
o drop o the sm-o II' fresh milk is \Md om.t the :n:l:ll
d~y TREre and mlx with bl plnt of milk i
Circase rhe glrale ar frying pan Wwith & good thick Bhse muu
to get fairly hot, FJrD‘]" eapoansfal the mix |rc on to
tever ubenall s used, and ook brawn e alde, £ LU
cook the other. Serve while hot. I:M'.lkes 18-

CHOCOLATE CARAMEL MOULD
CARAMEL 1 tablespoont AT 1 l'u'll.'l[\-wllflll water
{8 tew ! - TasearEN] SOrnEcur
MOULD ‘] [J t fer 1 ki el
Iablespocnaiul dried oFF
Ta make the mrn:m-l put e Sugnr and water together In a s
and v bedl mapldiy il the :lr.l:ll.ur\e b
hen pour into m dry plai c 1
And round o that some of the MIXLUTE CoALs 3
a-lcw.' wr,clmr I.'II(‘- ﬂrlw B I‘lollr ||‘|c| ocon o swgar, and ml
3 Uy emix soth thin esean: with the wate
ut lu(o a ..mpan and 'h!lng i
e, Rinse the caramel-coated mewld qu o0l
e |s-unr In the chocolate mixture hot. Bake lur "5 mlnul.,h
motderataly hot oven (Hegulo Mark &), Leave thl cold, ar
.‘kno‘x -5 porthons)

CHOCOLATE 'F.i}l.\' FOLY
@ ors, self-ralsing four o, mnrgur]nc
3 level tbiespoonstul dried egy lva\]mllrlal A
2 tableapoaslil sug i OF WALEF Lo ml:l (apout § pint)
2 uhleapmnuul cotoa .lnm lor nIJI.
Sleve the Bour, st cocod & MIE thomois bhla' apl
mb 1n the MATgAr Friyiy lllﬁor_ n-n: mu: "W the mi
il ouE to &N ohiong on o Sprenid :l
m-n;u lacsely in greaseproal paper '||'||.N|=rd. with melted enargarine,
nnd steam for I hour. Serve hot with Chocclate Sauce {nee Tl."|’.‘|]'|ﬂ'l
(Barves § portlats)

-t
1t round

CHOCOLATE SPONGE FUDDING

wedf- _\.\lNll'S ﬂu.lr |ﬂm '5'“ Atgias
tablEspooaL TeCo ted s
O, | i lubpuumul salt

B ubl!apﬂu:wful mille
Beat ihe margarine and cocos togeiher. Add the sugar nnd beat In.
Add the egngs mduull nawl Dok I alle toly with a HEtle of the slaved
flour and salt, Add the rematBler of the flour and ml: Saw M: dmu‘m
with the milk. Fut into o well-greased pudding
e roaf paper, and ateam for 1| Bour. Serve idk hot H:‘"'I’ J'\"’

Chocolate Hauce (see recipes {Serves & portlons)

Nors; This recipe makes an extraordinasily Nght and appetislng pudding.
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