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hi‘l"LE SA UCE

tespoanatul sugar

: 1. apple ta
A |.|mo water

o, mn.-;nrl e (eptiansl)
M core and silee the n.||‘.|.¢=. and cook with ihe m.-l'ms.r!nl: and ]||<t
wiMctent waler to prevent burning. Add the sugar aod mash well
To maks really smooll, Press LATOUEh & shVe oF sLralne

THICE GRAVY
M for Thin umr_v but atir in 2 level tablspoonaful Bour instead of
& desseriapoonsl

Duck 1 Stuff with Sage and D'm:m or Apple Stuffing
GUARLILY for Roast Gooss. Vo with Apple Biisce as

Hare and Rabbie STUFFIRG
B ows (18 ‘um;"uﬂ tables breadcrumba
1_tanlospodl hopped pamley (optionad) 2-3 oz, fat bacon
& liver of tho Inn: 3 mb‘mr. 1 ..:mlm
I reconsiliuted dried
1 teaipocntil ech af

with b
ngredients, using ]nl( euon,gh I]qnld 10 a.u.d
ARSG 10 taste, rbbil abd stw up with cottos
the stufling dess not escape.
NOTE: Use hnll quantities Tor a small rmbblt.

FORCEMEAT BALLS
Follow recipe for Forcement, using guarter guantl
roil 1o flour and roast with the hare or rabbit.

BROWN SAUCE
ke celesy or | temspoonful celery seeds tied o muslin
\int stock or water in w iblets were conked
ul tomato or mummm:. ketchup or ssuce
ba of 1 Leaspod im0l el hedbe tled in muslin
oz, margarine 1 D e of mace
tabd :-pwcﬂul flour L carrot
elow 1 onbkon
Melt the morgarine In n saucep - and onion. chopped
Stir until brewn, th Ek the A el Brown ala-u ul
atock gradunlly, stir unt!] bodling. Adn_ the remainder of the
ebed and sliced. and the herbe I AR eI S Lo
hour, remove the muslin bag M J-.erbu and siraln. Sta-beat before
Berving.

!U peppercorns
Hall

Foast Beel : In formal tlmes jars
ean be purchased. To make thé s
Is & slmplified recipe:

resdy-made Horserudlsh Sa
0 from. thoe horserndish root, hers

HORSERADISH BAUCE
1 l m'wr‘“ﬂu ul grated horseradish 1 teaspoonful sugar
1nﬂmm mmgnr (white, 11 pessible)
J Javel Table I household milk powder
4 FInt (4 A hm.alu'l Wh Wakes
Pllﬂ( 1||.P 'g.lm water into a bowl, prkl]kl: In the milk ]N:‘Iﬂt‘l’ and
" il

fork, Add the sugar. vinegar nud gmted horseradish
tt’h! mlx well.

Mution 1 ONION SAUCE

1 large snisn fof mone accondiag to tasis) LY““ millk

1 tatlespocniul fla 1 Salt and pepper
Codle the onlan

O
conilnuously. ::mou. ad -\nne

Pork :  Bags and Onlon StuMng (sef recipe for Ooose) 15 also served
with rost pork. Make up e mikkture, plsce it in & comer of tha
St st the same Usb &s the pork, basting it with

Jc1na¢ which are rolied, ke boned breast or nhnu:nr— of veal,
o TS e putting It in the centre and rolling
o A Thie stuffing and then tying e e iR Pt
1 joimts which are not rolled ahould be served TRaked FoOrcemen
IinJI- {see \nsiructions for Eoast Hare or Raluit),

FOLE MERE

FOLD HERE

COOKERY NOTES are m‘h hed by t
STORK MARGARINE COOKERY SERVICE,
Unilever House, Landonm, ECA,
to help selve your presemt-day cooking problems,

COOKERY NOTES No. 70

Reclpes spprowed by the Minlssry of FPeod

MNOVEMBER, 1945

_-‘
STORKHARGARINE
COOKERY SERVICE
L—"

VICTORY CHRISTMAS

CHRISTMAS PUDDINGS BOXING DAY CAKE
NUTMEG SAUCE ANILLA 3HORTEREAD CAKE
DECKER FEUIT SANDWICH

THIN AXD THIR

This i our first peace-time Christmas for six years and there
will- be many happy [amily reantens, We shall not have o worry
about black-gut or alr-ratd wamings, bat we shall still have to plan
our food rationa and we hope our recipes will help you to make this
Victory Chrisimas o really gny o

This month's leaflet, and some of those published provipusly,
together provide recipes for n variety of Cakes, Puddings nnd Christ-
mag fare and glve n cholee for using vour supplies to the best
advantage. If therefore, you have not coples already, send also for
the rn]l.owmu -

sy Notes No. 668 for :Ic'.uan. and Fany Cakes

r‘mxvr Notes No. 62 for Jeily é:

Cookery Notes No. 58 for Trlile :m hom:-mndn Cream

Cockery Notes No, 38 for Bisc pecp

Cookery Noles No. 48 for Minosmeat

economical Chrlatmas Fuddings
N.B.—The next issue of Coolkery Service Notes (Mo, T1) will be published

in January, 1048,




Her =I'o lwo h"‘lpr\ '\>r Ghrlelmlu Pusddings. Both are sconomical
in mnmrj i you will probably have to save \p somm
drled fralt to -na.ke Wor 1. ::erl;pﬂ mare econombcal In dried frult were
Riven o mkeﬂ Hotea Mo, 48

CHRISTMAS PUDDING No. 1

023, MAargaring. of chopped of Abredded &
s, ||I.IM ur Gozs. and d ozs currants :r ||ulll|hln
ers, Faisin:

oaa Bdae pm-\ent‘d crange e s J'eel or graied rind of

2 oranges ar T tablespeanaful marmalade

Ak czs. self-raising four

he (4 heaped tablespoonsful)
g 3 i teaspeansdul

c ey and g

T i teaspoon
. clder or beer

sing nnd chop the dates and peel fnely.
ther, add she breaderumbs, frufe,

LIl hngﬂnnr
. (11 abredded or

l'l\l‘G bl‘-ll\?! IM in tht

"é

N B

I-c ll\m neld dry i
11 togeiher, cover and lea
b"'!l Etir well, put lnbo 2 lasge (umml
A mq.,. b1 | mxw-md mad a

to Eeep well
o
1214 portions)
NOTE: Half the quantity will be suliclent for a small family.

CHRISTMAS PUDD;NG MNa. 2

3 ops. margarizg 4 ib. sultanas

§ b Tnisins or 4 oms. ralaina and 4 mu currants if avnilable

2 cas, bome-preserved mixed r\ﬁ.-l or gated rind of 2 omanges or
2 ablespoaiaful marmnalsde 1 teaspoonful sabe

3 wablespoonsiul Sugsr 1 hblhpaak ¥

2 oms, freah bBreadcrumbs (4 h ed L oIl |

s s ﬂ-l* TAbsing 1|u..|-

Eo\n ench of
1 plllll (12 wal Impuumrnl_; )

Make us for No. 1, omitting egg
iMakes 1 Largs pudding—o-10 portions)

) tenspoanatul mixed spice
Ll el and ground i oY
Site; Sifive: s o

NUTMEG SAUCE (io scrve with Chrivtmas Podding)

l MGE Water =2 lewel tablespoonaiul sugar
itvet mh.hnaourul caraflolr of arrowroot
or 2 bevel ublmwnsrul I'lnur
uring or 2 tablespoanstul letmon agused
=

A fow drops lemen T
e wneg of more pccording to o

§ teaspoaniul g

tie comflour, amowroot or Mour with the sugwr and bond to o
oF i With a Hitle of the water, Ering the remainder of the

.d PEUF gradually aver lhe cornflour, eic., stirrin

. (11 B wted, SEF very carefully to aveld lumps.)

to the u\ltutul\ IW for 3 minutes longer, nvlrnn,g con Unus|
Remove from th & and add the Aavouring, tasty L the right
degreo s obtained. S4r In the mnmvg, Spnin tu.rlng Lor StEEngth of
Oavouring, Dedl up agaln and serve.

BOXING DAY CAKE

Ib. SOltaANss [oF 4 ced, $uliaBae and 4 ods. TalElns)

e | teaspooniul each of mixed spbie, DOURGE and cinfhmon
L | b rarbmlalt of sodn ] l.m:lp-wmml anlt
I 3 tablespoonaful s

A
. m'll' mising floi S
1 pint (12 mmup-mmtun water

1
3 G@8, margarine
e tha AOKF, 1l5':-1rbv |alt' af soda, salt and spices together and rub in

rgarine. Flage tl UIt, #UgRF and Walsr 16 a saucepan and bring

1o the bodl. Blmmer for 5 minutes. ool i kewarm, add to the
nnd sty well.  Fiace In & (ne \I:n :Imud. with

paper and brushed with melted margarine, smooth the

the blade of & knife, and bake for u urs b a moderate oven (Keguin
MEREX 4). {Sufficlent for 8-10 portios)

VANILLA SHORTBREAD CAEE

! reoonsiitutod dried egy

teaspoaniiul sal
teaspooniul I\-n.n:ltln L)

Cream the margarine snd MIHI Wi:l:thcr nr\u. bﬂt in the egg and vanilia.
Slewe the Mour and salt fogot! fold into the mixture. Turn out
on to s fio El‘d Don!d knead I1g)|(|}' nnd ro'll Ijlm a rqum‘ that will nt
# s adwlch tin, Grea-~ the iin, put in the round qg
dough, Auie me «Igﬁ- Iy |>rm|ng llgm. down all round the

the thumb at j=inch intervals, prick all over with n fork, mark Iubo
trhuq{ular pustians with the back of u kuife, and bake far 30-35 minutes
In o fmirly hot oven (Regulo Mark @), (Sumeclont for §-8 portlons)

LB JECKER FRUIT SANDWICH

Water 1o mix
1 1b. bottied plums, damsons of apples
1 toaspochilul salt 2 tablespoonslul sugar Y

Bleve the fSour and salt togethor and rub in the margarine. Mix with

Ehe waler to & very silT dough. Roll into i ball, divide into two equal

partisns and rall ench out I.E! aly into & round thae will B & feirly u.npe
vy she

:i 1. solf-ratsing feisr
. margarine

rioeg
EAVIOg & SAFEin &
plams with 'IIIII 1DE BURAT,
waier and place on top the other round of r.\u.lry Presa pes ol
the bottom |'u'|d :op In}w’a of pastr 1 ush all round
AgalE With waler and press strips o -m.nmmp,, all round the
e to prevent any of e julce escipl h the remainder of the
plams which have bee t in Balfl, arfange & large round on top ul’
lh= astey, plm--¥ the inslde surface of e
BCTOSS & i with n hr{l.[q p[
rm.u-unacr af the 'mmr ni
rk 7). Berve olthor ot or wld ['[; u 1Ar] cald. )
{SulEickent for # good portlons)

um upnldn And soarin)
inkle with UIru
1ot oven |{Kegule

ACCOMPANIMENTS TO SERVE WITH CHRISTMAS ROASTS

Turkey: Chestnut or Chesnul and Sausage Stuffing.
Forcement of Sausage Meat. ead Bauce.  Thin Oravy,
Chicken; Serve with Daked B&\mﬁta. Breid Sauce.
Forcemeal or Herb and Breaderumb Btuffing, Thin Gravy.
Goos, Apple E!I'Il“ns oF Say and Gnlorl Btuffing,
! Abple Bau Thick .

d Onlo Apple Blufting.
Docks 86 and Ol or-Appl ”{,‘GE“‘

H d Rasst 1 Rabbli 1
s ond R 1 POttt Tt S B e
Baci Horseradiah Snuce,

Yorkahire Pudding, Thin Gravy.

Mutton ¢ Onion Ssuce, Thin Gravy,

Pork ¢ ] Thick
Al EIGE snd Omion Sluf!hg Ir ilked.

Veal: Berve with bo-fed bacon or ham If svailable.
Forcemeat StUMng or balls, Thick Gmmvy.

CHESTNUT STUFFING (1If cheatnuts avallabley
Pepper and salt

Turkey 1
4 Ibs. chestnuts int water or stock
1 2, masgarine ful sugar
Remaove the outer pesl of the cheatmats, cover with cold witer and b
to boll. Deain off the witer and peel off the remaining akin. Put the
ﬂ\.ﬂmut-l- in & pan and 'wt cover with the stock. Simmer gently until
Hub through s sieve amd mix with the melied margarine, and
. adding pepper and salt to taste.

CHESTNUT AND SAUSAGE STUFFING

Mix 11b, cooked. ab chestnuts [see above} with 1Ib. uncooked
sausAge meat, 2 teasponaful thyme and seasonlig to baale.

FORCEMEAT
2 1bs, beeadcrumibs [ Ifwel mem.l’uL drlﬁl hﬂm
2 ozs. milted Isanparife of chopped
§ lovel tablespoorsful choppod ;m-rllo-y 3’11‘ am! poyp!:‘
Il the dry Ingnedients together and bind with the milk. Season
e

bbﬂ‘ﬂnn: for stufing: Place the ChestBut StuMng In the meck &
Ehe turkey and siom the ml emel with 21!15 BALSARE Meat 07 with the
Poromneat. Quantitles are for a la chestnuts unobtain-
allp, use Porcement only, or sausage o - 4 and Forcemeat the

wiher,
BREAD SAUCE

{4 heaped tablespoonsful) !'rMh M'mdc-rumbs i pist milk
l Mgatim -4ited otlon It and pepper
Stick the cloves In the onlon &lul almmer |n the milk for 16 minutes,
nmuu\-c the cnlon and cloves. brsaderimbs I6lo & basln, Pour
the milk ovi SLLrEiEg l.'!ﬂ'[l:llj' M pper and salt jhd 1ot 1t -!ﬂ.l)d
,w -1! alal ks r the sauce back to the muscepan o rehest.
£lat the mizture boll ngain.

THIN ORAVY
T MAke SLok, ‘l’l-lll the ulhl.ela. cover wiih ecld water and simmer for
i-2 hours. Wien eooked, Femove the bird from the meat t:ln pnul off
IL| Lhr I‘at Dﬂ\‘lﬂ\ﬂ dﬂi!‘ the mncbnmuﬂ Jubses at Uhe bodlo T 16
el dessertapoansiul flour and cook over & low heat ntit hmlm
!“WI:IIK all the time. Add 1 pi stock from the giblets, mn.:lng up with
potato water If mecessary, and stir until boiling. Bodl for 3 minutes

Chisken 1 Porcement zeclpe.  fo n? ome-ekghth
Quantities) ls the mnnrt l1u|'l|ﬂz or clllcl:n hnr_; simplified mizture
15 often used, omitting the parsioy, ns foliown:
HERE AND BREADCRUME STUPFFING
4 oz, (B heaped tablespocnaful) Breaderumbs

I o, margarine Balt and pepper
4 leval teaspoonEful mived dried herbs
1 recomstituted dried egg or mik to mix

Mat the betaderumbs and herbs in a 'nm.ln al!uﬂ pr r and salt io

taate.  Melt the margas and Jrour aver. Add the reconstituted 'E“
or a little miX 1o bind and suir well, ‘I‘tn: ml:uurl shauld be falrly st

Goose 5 APPLE STUFFING

2 Iba. cooking apples (bottled or m-m. Water

1 o, magnrine } Fenapoanful

1 tablespooniul Sugas Eableaposaalul bruuslmnmb-
Peel, core and alice the -l:.pmn and tphuva in & pan w st enough water
to Keep them from burnlng (If bottled -pples nre add some of the
Julze from the bolths). Add the .m?n d cook UBtl the apples are
BOft. Stir In ths SUPAT. DUATEE KO BroAderumbe KOG s,

HAGE AND ONION STUFFIRG
ﬂ:lm. gatlom &I ol teaspoonsiul dried sage
mmcruml-l (18 e hlu:mlumlp Balt and pepper
romunl\u:-d dried g qr mllk to bind, i Decessary

Peel the onlons, cut Inm uarters and drop into bolling salted water
Nll lnr L$ mlnuhﬂ.dml and WK Wit the breadcrusibs And | mge,
wgg or milk w blnd the ingredients togeiher. Add only &
lltﬂn l1 a Hme ns the water in the nnl.ol!ﬁ hﬂpq 1o molsten the mixiure,

which abould be fniriy hll.ll Season to




