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BREADCRUMB COOKERY

CAKES, PUDDINGS AND MAIN MEAL DISHES

HOW T MAKE DRIED BREADCRUMES
CAKES AND BISCUITS:
CRUMBLY CAKE (WITH OR WITHOUT EGG)

CRUNCHY RO EGEG

HOUT
SWEET CRUMB 'Ilf‘fL'IT\ IWI'IE! (JH. WITHOUT EGG

FUDDINGS.
BREEAL} ANDY MARGARR FUDDING (WITH OR WITHOUT EGG)
B TH BREAD{EUMBS OF WITH BREAD)

FRLAT LD | I
GOLDEN ORANGE PUDHDING (COLDY
EDN' BREAD AND MILK
FPUDME
" 1RL’ IT PUTHDING
A MLE] AMHDIENG
STEAMED DA

MEAL DISH
E DDING

{ SAVOURY

ARDINE PATTIES

STEAR HASH

We are agnin urged to save bread, but If a liftle doer go stalo,
lsn't Waseful 1o use the Bréad 10 Belp out ihe dally mesls. This month
we [Ive many recipés which will provide delictous cakes. puddings nnsd
savouries and ab the same tme belp the world to get on its Teet again

HOW TO MAKE DRIED BREADCRUMBS
scrips of Bread, crusts and re
king sheet In ihe top of &
rrt or on top of the boller, When 0 e it
kb -:nM. with & rolling pin or put them & b mincer, Hieve
15 n covered jur, They w|1|. ucp for o long time

em and 8%
proparty dr rd and stored,
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CAKES AND BISCUITS

CRUMBLY CAKE (WITHOUT BOG)
i ||1 salf-raising flour a ur:l ul u., or mixed fruit
. dried breadorumbs g
cww . a0 i |..w|n sl vin
3 1ablespoonaiul sugar t ‘fu.1pm!lf|l1 bicarbonate of soda
1 neapest st 1 loval tenapoonsiul mixcd spice
# tablespoonaful T]
Sieve the Aour, salt o u. >pl\.e Inta a ‘-nl add the bréeaderumbs and
ix. Rub in th- marg ine anel SLUF I the frult and sugar. Mix the
r with Ik aidd the bleathonnie of soda and stie uatil tse
L= f"nt'u \l £l || msst be mixed with the flour. Fut into &
roms REd for 1§ bours In a moderile
TI)|-< calie Siehar hot oF cald
six with 2 recor

.4-
|.1h|-ra|va|:~ easpooniul sl

OF CUITAnis, mixe L or mmll;.! Pl
& hi rumbe and rub in
a ng and mix with the
in uls]o-\ R anaral il apart on a well-
1 the aldéa af cach bun Wik &

i

groased baking

Bake for 20 minutes inon falsy
Makes -0 buns)

knife. as the mixt

llrll. |:|.r||. (Reguln Markc B
TH TED EGO: MI! with 1 reconstituted egg and

a'.|s|mst.|n.1.e]; 2 tablespoonst n BUMT dough,

SWEET UMBE Bi‘SCUI (WITH EGO)

Ib. solf-rataing flour espoonaiul sugar
b. dries. brewde 5. TRIEAEine
|_ teaspooniul sl

WITHOUT RECONSTITUTED B
mately 4 tablespoonaful milk ko
with the bowl af the spedl,

PUDDIN

BREAD AND MARGARINE PUDDING (WITHOUT EGO)
Lanlespoonslul -\.uul r
fresh of housshold
l[ IIKNJ
agd with mnrgarine o tho
tablespoonful sugar. Contiie
abaul o teaspoaniul
rinkie with the

o
for the top
o e Top Touik 1 the m|n.=  carstully over

ey in o wery

the A &
Mtela ucrm—«l I|\Illl'i‘f i e
1o Bod § houe.

I e.u..uu \Inrk 3- 1i the oven |-| | 1uc FYry higher

wes 5-8 portlonsy

ta hl.p.,.mn.ml dried egg

| angd sir (nto the remalnder

WITH .IIICIUU."-‘S’TITHTE’[:I E r
with 4 tablespoonsiul of th
of the milk hefore adding to ll'\e DUIl"ll'lH
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FRUIT CHARLOTTE (WITH FRESH BREADCRUMBS)
2 b J&F Dottled q\;\lu or other frudt
1} oS, margarin T Iuﬂgmoruml SURRr
B heaped tabl ;mm.aru; e e e
§ teaspoonful lemon Mavouring (i apples are used)
Whe frult from the jar. keeping the Juice separate, Place a layer
it In the bottom of & greased pledish.  Sprinkle with 1§ tables
sugar and 4 tablespoonsful breadorumbs, Repeat the layers
remainder of the algar and 1|l’l—mltlumhk Dat all aver
margarine.  Add whe nunouunk 1o the |juice and pour it d
:nc side af the [rult In the dish and bake for 30 minutes in a moderately
kot oven (Reguie Mark ). {Berves 8 portions)
I\"|l'l.1l ‘:il ICP‘! OF STALE BREAD: Sﬁrﬂld 5 or 6 thin slices of bread
R :.|.|:.: @ Iayer i baritomm of the dish, cover with
kbo with n tabb ul of sugar and repeat as
wi L'| o layer of bread with the sprimd alde up abd
with the remabiler of the asgar. Pour the julce over the
BOVE,

FRUIT MOULD (cOLD)
2 1. Jar of bagtled frait 3 tablespoonsiul sugar
2 thin alices of stale bread
go pudding basin with thin slices of bread cut to shape and
Lt 1 e b, frult and mix «||h u.\-
f the frulL in th basin, ndding one of twa
s l.']lt- juice. Cover with a layer of bread. Add the
ol julee. fmr with another layer of bread.
J pinc 1l plate or saucer over with
= or overnight untll the bread
Turn gut mnrull
w8 § portions)
GOLDEN ORANGE PUDDING |l(‘JC-LD|
nk water 2 good tALMSpOOnAIu] GRATLE 1A Lade
tabiléapoansfil suger 3 tablespoonsful fresh breadorumbs
inded iapiespoonsful cust wiber
| water extra 1o mix custard powder
household milk powder
AUELF

h the 0 tablespoots

malide and sUugar in

r aver (ll@ custard, stin I

AR mhd Sook for B minutos, Rtrrin
higat, stir in the breadcrumbs nnd po

issalve the gelatine nnd
el

for about & T
av oo the sides with o
) u-. hot wuter ecessary, Make & partern om g tap
:\- -|I.\‘.|I‘|‘I the surface with fork, or corate with drain batiled
\ar}. lr hnnmlwlcl milk is not nvallabie, use cream to
colpo for Wartime Croeam in Cookery Mo B0.
(Serves 6 ] rHthIuﬂmI
LFASHIONED BREAD AND MILE (FOR CHILDREN)
1 thick sfice staly Bread 4 pint milk
1 level dessertspoonful sugnr
Remove the crasis Inlen the bread and save for dried breaderumbs.  Cist
e bread In small squares and place with the milk and the aigar in &
Baepan, Heat mlllr untl almost it boillng polnt. steTing ot iotervaks.
Pour into o basin and serve whanh cooled slightly.

. made from

rren 2 small portlons)

'I.'I\I\LII a light and easlly digested supper dish for young children or
invalids.
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SPICY BREAD PUDDING (BAKED)

4 thick siiees siaby bresd —_— ne

3 Rahl nsful sugar 5] ul bll’ﬂﬂx!l’lﬂll‘ af sodn

2.4 m:"fﬁm sw'ff (with some emm--dw pal 17 available)
naful mixed sple

misful sall-raising Bour
"I' (&E:dmhnfumllh freah or ho.ehﬂu { teaspoonful salc

Break the bresd up and sonk 1n cold wnter for about 10 minutes,
d.rnonmug o Bow mtale 18 18, Sguesse Very ory. put Into o bowl and
break as small as possible with o fork, Rln‘v the ﬂour uLt and splce
;Im! add with mr I'rnlv and sugar to the bread. stirr

Mplt the margarine disolve Lhe blearbonate af Ao-!- n mr Tl
add with the melted ||)nu|r|ne to the bread, ete.  Htlr well. put Into &
E.un.mz pledish and bake for 50-55 minutes in a u1r|}- I'M ll\cu uu—w i+

nrk &). 8 portipns)

STEAMED RHUBARE OR FRUIT PUDDING

8 o7 @ thin slices stale bread 3 iablespoonsfiul sugar
2 b jar beted Rt of b, fresh rhubark 1 ox. margarine
Grease a large ||||m:||.u= Du.'iLII ||I||I Hne with the Bread cut in strips and
spread with the mangarin n round for the boitom. See that
the ploces fit ¢ tmu—hy hel that e 1 Argarine 1s on the Inside If hottled
frult Is used. dnm and mix with the sugar. Piac the fruit and
Judce in the ba ® n inyer of bread and muruntllw on IOIh. then ndd
i e Frult and cover w A bread amd
! L n-q nmu: an inch
Thalr the wisgar, cover with
malnder of the rhibark and
EAr ma sor with bread and MATEAMnE. Cover with gresssproof
papur and steam for 1 hour, (Gorves 8-t portions)

STEAMED CRUME SPONGE PUDDING

It drled breadcerumnbs 2-3 tlﬂlll'!puol "I|'I -ﬂ'lgni
‘t Ib, soli-rassing four 9 tatimpoonsiul milk
m’c :|| rgaring 1} tablespoonsiul vinegar
tanas or mixed fr i xooniul salt
T Reaped and 1 level LELIpoCnATU] mixed spice
§ level teaspoonful bicarbonate of sodn
Siove the Hour, salt e into n basin, add the breuderumbs and
mix. Rub in the marg 1 ndd the sugar and sulianas.  Add the
vinegar o thc Iﬂll" l"u'ﬂ l-li i h.{a.rhnrmlr of sodn
IXENISG B ¥ gulekly 1 Aouy, ste. Put I8 A
P n:l'l.l:l-{ badin, with h m ndl of greased greaseproof
m and teamn for @ hours. Serve with hol syrup
{Serves @ portlonsys

‘When the

STEAMED DATE PUDDING
TRY: B heaped tablospoonaful self-ralsing flour Pinch of st
2 can. margnrine 4 tablespooansd wh
FILLING
§ heaped tnblespoonful dried breaderumbe 1 tabisspoonful sugar
3 oo chopped dates 1 el margaring
I heaped teaspooniul grated DULmag B mblh|mm.llal milk
TO nn.lsr (]10 I'\l'}' Eleve H.'IG flour and salt into a bowl D'|W b in the
h i

" Lt

zuualudef \H;- m!m Imc n wtn.gmnd
pasLry trim_off the cdges neatly. Boll out the ong-
thick Jmlml to At the top
To make the filling. mix all [hl: ingredients together, put Into the
pudiding basiz, smooth the with the round of pasisy.

b ilge of the paste I. g Wit press twd cilges
wu m.-r to seal.  Cover Wilh FTenteproot paper and Steam for 1 hous

(Serves @ portions)
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