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ROYAL ICING
This 1a the correct icing to use for special occasions, hut 1t needs
whites of s and leman jufce. Here are the nstrsctions the lucky
people who can make 14
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COOKERY MNOTES are publivhed by the
STORK MARGARINE COOKERY SERYICE,
Unilever House, Londsn, E.CA,

to help salve your pflml—‘n‘ cooking pml:lltlm_ |
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VICTORY IN EUROPE
CAKES AND ICINGS

TING DO
WARTIME BETMO

The MARGARTHE COORERY SERVICE célebrates the grand Vietory
in Eurcpe (8/5/45) by the ismue of this leaflet, with recipes fon
Victory or Party es and icings and Instructions for making anc
using home.made Iving Bags for piping inscriptions and decorations

[ ate now—lke thousands of housewives—the joy
of belng able to cook and plan meals witho npleasant inter.
ruplions. During the past five-and-a-hall years many a recipe ha
had to be re-tested because it has been prud i Ehe
nearest table half-way through our exy K 3 p8 A
past apd 5o we are gay in this manth's be

you will want for those even grander days T men
and womenfolk too, will come back home, 1 only from BEurope ane
the Mediterranean and the high scas, but frem the Far East too




VICTORY OR FARTY CAKE

This recipe makes quite o lamge cake;

Pinch of salt
10 c@a, self-raising flour
B recomstituled dried oFgs

dates )
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WHITE ICING (wing Icing Sager)
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W s wooden
I

yru " f\.l|=|
4" n'll II I? I|1.rl.‘ Wi
P a

e Tl . When the top

aer or nle hlu round the sldes, smoathing

s the cecornthons gently nw the T

top while 3 il wet and leave until the nexc day, when 11 will be

reaty to pipe on the inscriptions and sdd any further decorations such
i Foaolles, Darmow ds of kolng, ete.

HOME-MADE ICING FIFING BAG

1f you do nat possess an fobig Set. 18 1a quite rnaI{ o make a Piping Eng
rm.-n Ereaseprond n::lt‘r Huudy the d!.n.gmm: and INSLruoLions car
and ||u.u'rc wi old plece of paper be careful not to wi-v
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o by holdiBg the Dag With both hands, os this is the
the beginner. When you write. keep the point of the
bag well down on the cake and remember to squeezo the bag with even
pressure mll the time.

INSTHUCTIONS FOR MAKING AN ICING BAG
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PIFING ICING

Thia lcing 1= the White Icing with & very littie additional water to
make It slightly softer than the leing for the top:

Mix the koing sugar with milk of waler. Aavouring and colouring to o
cofataténcy thal will fow smoothly ihrough s piping bag when prossed
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