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paper. securing tl i d :‘
1«1} hours. Serve 3 bl

| Serves

Joss. sultanas of other frult to the Boar, ele
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UNS AND SMall CAKES:

D ¥ EARE CHELSEA BURS

CUREANT CAKE COLDEN BUNE
T AND MARMALADE CAKE Lo BAEAD: PIBGERS:

FiG E K CAKES

GOLDEN FRUIT CAKE

10N PUDDI Josd CARE | JAM ROLY:POLY
s | LARDY CAKE ORANGE OR LEMON PUDBING
GEANGE SIORTENEAD CAKE OATHEAL PUTDENG
YEAST FRUIT CAKE STEAMED SPORGE PLIDING

According to the latest news available at the Ume this leafiet
is gaing to the printers, it appears that we must be prepared Lo cope
with being without dried egg, and also with not having enough shell
g% Lo spare for cake and pudding making

BSome kinds of cakes and puddings can still be made without
eggs, and alihough this means they will be yel anotler sLep away

) © e e Tl N from our pre-war standards, the results are satisfactory and they
ver. rib in e FMATER d A e i :
egar to the milk, stif b The Dlearbonate of sods will continue to provide variety in our meals.
x the liguid with the fous, Pub into o well- Thure are two reasons for using eggs in cookery. Pirst, they
1 with 3 round of greased greasepioad or 5 Lhe » L ’
ETCAMPEGAl PApEr .'im B u\’l‘dl}ln.; cloth mRd stem give added food wnlue Lo the ciake or pudding, and we cannot do
with hot Jam of syrup \Serves 6 portions) CadE W, much o replace the lost albumen. Secondly, eggs help o raise o
cake or pudding, amd here we can inchude some other ingredients
and vary our metlod of mixing, to help o e up for the missing

rourns
{Sorves & portions)

STEAMED SPONGE PUDDING (Plain Foundation Hecips)
WA & FOLD HERE

3 os, [rult with the sugar. Serve with custard, |
b bn“-r :”n-; |:I:_|“| sapooniil ground, ginger. with fiour and STORK "!ARG"'“"E COOKERY SERVICE, eggs. Our recipes have been tested with these changes in mind;
A : : § the botiom of the bakls befare iinitiver ks, Laedew ECHs the results a ' and the Colden Fruit Cake and Steamed
F T LI e | km  to help ialve your present-day cocking problems. | Sponge Pudding are specially recon
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CAKES
BOILED FRUIT CAKE
Ip, self-raising flour 1 tanlespoaniul jam or syrup
o, curmuu X mn_um'mlxed frult  § teaspoontul :rmﬂlumn.eg
2 tablbeapoo Bl i teaspoonful sa
§ leveld le-u.po-nnl .: hll’ arbaina e of aodla pint hot water
3 oS, margarine or cooking fat for h al oaeh)
Sipve the fiour, nutmeg and salt together. the fat. frult, sugnr and
Allow
Malte
in the mix abckE:
an i lned. witl BFeasn-
far 1 hour in a

§ lewel tenspoond
Eleve e four a

o
w-'n-r-:l mud J|I||':|
(Regulo Mark 4),

together. Put
@ mederate oven (Regule

el

el teaspoonful b
ol Leaspoonial
3t

ot Gr Kl

the margartn, o brimg to the

r 3 minates. Cool, acd the bicarbonate of sods and

stir quickly Into the flour. mixing well together. Put into o gressed,
hined tin and bake for | hour in o moderste oven (Begulo Mark 4).

GV I FRUIT CAKE
i, i Taur teaspooniul mixed
# tablespocnadul sugar ANAS, CHFTARRS O
4 om, 1 p il skl
salt

rub in the nl-"HﬂTl'Ie nnd add

winegar together, add the

. nlr qul..).ly mix with the Bour and oiher

into & greassd, ped tin ard bake for } Bour in a

||.Nt'm1' u\lc 1 Iﬁﬂsula Mark &).
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JAM CAEKE
It self.radsing Aour 3 tablespoansiul jum
um |||I|1-Ir||u ar mixed frult § pint water
EATEAE { teaspooniul salt
i :Ine. lv:l.lm-ourul Bicarbonate of soda
Sove the four, bicarbonate of soda and st inte & basin, stir well and
rab in the margarine.  Put Im water, Jam and frult in a saucepan,
bring o the boll, stir well, cool and mix well togesher with the flour
mixture. Ful into & well-greased, lined tin and bake for 1 our inoa
mederate oven (Regulo Mark 4).

LARDY CAK
’ Ib. self-ralsing four 2 tablespoonsful sugar
2 tah u-w EEd L] | eold waler 3 cas, lard or cooking fat
3 oms. w0 nis or mixed fruit { tesspoondy
||100||.|'ul mixed spice or clanamon
Sieve the flour and mit mte 8 basin, ndd the frult and mix with the
waler to m soft dough. Turn out on to & foured board, knead lighil
roil gut to the shape of n squ mrr nls-mz: jin, thick, Mix the s
1 gt lvide it three squal portions.
o Lo I‘IH.T I tions. Take one-thind of the
o little nuts and o .
hird of l:lle ~D|\e1. sugar. Mow fold the dough Into
L 2 alding aver

i
¢ take the end on ¥
this partion
nre. o

Repeat. tie

D CAKE
» 4 tenmponntul
1 o

L
Eldes until it fts. Flute the
into & or 12 portlons And bake

t oven (Regalo Mark €),

mmlmuuhn salt
be spared)
r the smu a0l A LEARDE
the ioF tapld), mis with
the yeast. Cover with
a cloth and i
mArgaring and mix with |
mixtuse, sur in and b
place for 1 Boum to s B AnAl sHE, it “into a
o4l U andl bake for | hiour |.| [ Ia.u'l.h I‘.M aven |!:q| Mark 0],
then lower the heat to moderate (Mark 4) and bake foe a further § hrr.lr
NOTE: the bars over the stove 15 n good place to kegp yen
alEiure warm. Hee that there is cnly a gentle heat & |t|r:|1|ea1h

o 'l'l| h & cloth
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BUNS AND SMALL CAKES

CHEL!Ea\ BUNS
. slf-ralakng Aou ] lub1upmmrn| rugar
@sh, Enargarine or oonnng fat § ieaspooniul
3 ors. sultARAS, CUFTATIES OF ERiXed Trult
B taniespoonsful water and milk [or milk, I IE can be spaned)
:n.nvn lnqu-lhl'r the Bour and salt and rub in the fuf,  Add the water and
mix to m soft dough. Turn on to o floured board and knead
.gnur R into an oblong and ik into o long skrip
about jin. thick. Sprinkie the frult and sugar evenly over the surfnce,
keeping aside it a cdessertspoonful of the sugar to sprinkle on the
tops of the buns before baking. Holl up the strip frmly Hke a rely-poly
and eut into pleces about an Inch wide. Flace on a woll-greased baking
eheet With o cui side up and packed clossly topether fo keep thoir
shape. Brush with a littde meilk and sprinkie with the remainder of
the sugar. Bake for §5 mm\ltﬂ ina ot oven {Hegulo Mark 7). When
cool, e e buns apa (Mokes B buns)

GODLDEN BUNS

1§ tablespooneful , vi

 tablespoonsful m

{ teaspoonful sal
me-made candied orange or lemon poel
| teaspoonial blmzlsou.:e of sodn

§ I self-rataing Aour
u Mhlh|m‘.‘|af'a| ARIAT
ATEAE,

nnd r|||| :|n "IR mal‘mr:m l.\n‘.,a.l.
f

|¢.u|x ansr
uirly hot oven (Heg

mixture H
(Mnkes 18 buns)

Mnrk 8},
VARIATION.
ult ean be added |J|a|.rm.‘l of poel
Eratad ormng rind and
||c| r[cun-celmllk by SAELE REAGUINE

i IIa\.mu with nmmh. or In
bE‘]'L)' BUNS: Sleve In 1 rounded veaspocnful of mixed spice with the

flour,
GINGERBREAD FINGERS (OR SOUARES)
L

sar
mixed spice
Prok. (or 14 tablespoonsiul
golden syrup ar k treacle
'Illl‘ﬂ- and 1 level |(ﬂ\|!ﬂlﬂ-|‘-|lll Rround Kllll{"
L] 1 teaspoonful Mearbonate of soda '-".’ul[ﬂucl[l 1 sale
Sleve the flour. salt, glnger, apice and it el Y
together, Pt the water, syrup, sug rgaring oo A
bring to the boll  Stir woll, coal, ad
the e of tk P {:
the Iguid LT X thoroughly,. b s Four
greased and lined squire glngerbr n and bake for 1 hour in o
modsrats oren (Regula Mark &). Cogl und out fnto fingers or sqares
1M 13

fingers -
ROUK CAKES
§ b, self-raising four 2 o@s. sultanns or any other frult
d oes. mArgRrine 5 |..h|h|mn~1|.| zm'lc
3 tablespoansiul Sugnr § teaspoc
Slewe the flour and salt into o basin and rub 1I\ lI'P margarine.  Add
the sugar and froft and mix to o SUT dough with th . Place In
rough heaps on g Well-greaied baking aheet and bake for 30 minutes In
n falrly hot oven (Regulo Mafk &) (Makes 8§ burs)
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