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STORK MARGARINE COOKERY SERVICE

CHOCOLATE GINGERBREAD (With Egds)

A iiltle exirg pooking fime {3 requwired, bul no cxirg l'ouﬁd'

T owa. u}r-mlllnw flour 4 oam,

1 tablespocnil o 2 w.uumml g-gg

3 level ubleumm:.n golden syTup {(or SUgar)

4 uwcl mwmluL |nmt'u EpCE 4 temspoonful salt

cumsded emspooniul ground ginger

; Tavel l.mpou 1 hlcnb-ol mie of sodu i pint bolling wnter
Cream tha o cocoa an

beat §n the m—m.mh ted e,
mgﬂ ‘f‘l’ and add to e Creaitied
the hicarbonate D‘ H'.\ﬂll. In the '|.IG.||.| #
beatlng woll after each addita nu
well-grenned and lined i, and bake
af & moderale aven ([Gegulo Mark 4)

DATE AND NUTMEG CAKE (Eggless)
A little er{l.r mul'lna ¢ than wpual rrqul-m Bt wo extra Ngwld

5
il ﬂdll n ||lIL° nl a Illlﬁﬂ.
nln! beating, pour ntoss
1} bours on the middie-ahalf

‘.r taarparies s
d vinegar uopcmer
to of acda, " g mix with the flor and
Put Into & g e, IIIW‘J s and bake for 1
Vel [ IRegulo Mark 4.
LEMON MADEIRA CAKE (Wih Egds)
No egxfra bn)«r‘ﬁ' Gizne required and no extra iguid ur\-jla the favowring
Ik, -radging flour 3 aEs, mang
3 reconstiiul
blrlp of hnm! mouvud peel
& aspoonsul wa

ol L
[ Wit the mangarine
in the reconstituted eRgs.
bea untll esch sdditlon i
= mext. 17 the mixiure shows any
{stoved Wi e salt) with edc
ooy of egg. Al beat in . Add the remalnder of thi sleved
Bour amd salt, nnq bl e, eyl eial apoon. QULLIOg Lhrough e
mibxture with the n inagen Arring. the flavauring Lowards
he snd of the Iu. \nw a ;,ruu-d and lined n, bevel
o steip af |He- uarcvlﬂuu,’

& afterwaras dried) 5 3 tap, press
howrs on the middie lm o] linw
oven. {1tegulo Mar

NOTE: If a i a b'.'. U:r\.'h nnd wash well, dry and grate off
the rind \.\.I1I‘h L2 i N the susgar and leave Tor 30 mintes
Ein Ile IFAT ITto the SOftaned TAREREING

Ml vt A ki ] towards the end of the mixing The rind

and juice of an omnge can also be used for an Orange Madeira Cake

and & St o homo-poeserved orange wnnl placed on top.
SPICY FRUIT CAKE (With Egg)

Abouf same amowunt of lgwid reguired, but a litle lorger baking time
i, self-raising flous 1 level teaspoaniul mixed a|a|rr
tablespoonisiul sugar 1 bevel ieaspoonrul grated nu

3 ows. margarine 2-3 ozs. mul 8, CLITADLE, L0,
2 reconstituted oggs DaTLEreRerYen posl ||.r Avallable)
3 blespoonsiul milk 4 teaspoonial salk

Siove the flour, salt and splees into & Gasin. b in the MAFgLrinG. add

e sugne, frull amd chapped peel and mix with the szes and milk. Pat

info n greased. lined tln and bake for 1] hours n & moderats oven

(Regula Mark 4)

in warm
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A?I’LE‘ CREAM SANDWICH (With Edds)
This &z o delicious combination when the ingredients can be spared.
A uure LJ!M h‘tNL ard a little forger baking Hme are reguired
'I s, self-ralslng fNour 4 recomstituted eggs
OFS. MArgaring 1 dessertapoonful milk
a 028, NEIGLT Pinch of salt
Bt te mangarin .e and s a cream, add the & tablespoonful
n |I. time, and beat 1N e muumu wall, adding = [ithe ﬂuur [ loved
Ealt) af l1|e mkEETE sl:ll-a- any skgns of curdling. Whas all
lllr R |IH Been beaten b, add wilke sl fold In the l\mu Indder of
ll|e sieved flour. Put into & “1[- eased 3 Im.h md--ch tin with
M3 I EreLsont paper Etom and e for 30 minutes cn
me middte sheld of & |:.m|enL9Ly 3t oV | BB u..o an 8). When col
ot dn hall 8 with Apple Cream Plllng,

AFPFLE CEEAM FILLING
FEarine 1 iablespoondiul sugar

1] heaped ta |moe|>.ru| LEy 5 Bousehobd milk

2-F tablespoons mxm pottled apple (sWeetened )
Cream the margard EERD wweLhrr and beat in | Beaped table-
SO0 1 of dry hml-ic‘lmlll I‘nli thy dd the apple. & jeas) nful at a
thme, beating |r| each nddition Itg and o
remaining mitk po i
Julcy, & 11
of i lem e
Half wauld be
NOTE: Alu
bt it mu
Hleved slraw ﬂ s el
the flava 5 cloua w‘lul.r‘ql flavour Ls
il 1s tvr} rtrr-ml

3’ beve In ihe

the appe bx very
{' Ll I Lu mnke the

I* -.| fcient to G & large e

Recipe as for A eh. per cases with the
tl Ixture, ce ol i bumlu. ahigol and 'ba'\u‘ J'n.\lI 20-35 minutes on the
modlemtely b #f (Hegulo Mark 5). Cool amd eut

N slles In |..-Lr L slope the cut

iher they stand up like the wings of &

ok =- lf“:lmlll'l-ll of Appin l!nm Filling on each

3 it Ly towmrds the edges. Arrange the - wings™ on
top, kesping them well together and pressing the edges lightly down
inko the cream, (Mnkes 15-13 cakes)

A pithe extra milk and a Hitle longer baking time are required
b, self -ralsing Naur 2 oms sultanns, curmata, etc,
oS, MATEATInE 1 tablespoonful mi
3 1abIansu||a! il sugar LERpCanIL sall
2 reconstiiuted eggs e drops lemon favouriBg
Sleve mn four and smlt fnto & bowl and mib. In the
SUEAT, vouring and mix to & Ul dough With the eggs
I Eablespoonsiul well “mrl. o0 & well - Eressed hnulng il
!nd bk !M 20-35 &1 es in A Indrly hat aven | Regulo Ma.rll
WITHOUT EGG: Mix with 6 tablempoonsful milk-to s st dough,
mitting agge. {Makes n.n b
SCONES
A little extra liguid and longer cooking Hme
j 1o self-radsing faur 8 |a.h|c>1'|-o-o‘n.|n|] milk f(or milk and water)
o&. margnrine 4 teaspoonf
Hdgve the Aour m.u Balt 10t & bad
8 soft deugh with the milk. ‘Ture o red
& fo |~I-m‘l- In thickness, gut inte a.mn]L rounds, place oo a
Ereased haklng sheet and bake for 20-20 minutes cn the second shelf
ol 0 bot oven (Ragulo Mark 7). \binkes B0 soopes)

he margazing and mix to
knead well,
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GOOSEEERRY FPIE
1 1B, gooasberties (&ny frult in season, or a 2-1b. Jar of bottled frult
RN be used inatead)
i pint water 3 tablespoonsiul sugar
PASTRY:
A iltie extra waler s needed and @ Hitle longer baking time
Ib. eelf-mlsing Aour teaspoonful salt
CRA. TEArgarine st under 3 tablespoonsful water
Wash and irim the gooseberries, place with Lo watler and sugas inoa
Elmmner for about 16 minutes, depending on the ripeiess
¥. sigvo the flour aned salf into & basin,
SLUT dough with the wates, ol out
Inech nnd 15 & atze § Inch
larger than the dish. Put the gocseberries with Lhejnlre buto @ pl
th I1||( them \ln I.|| I:tu: centre to support the poas Damp & 3
pEpdliat Sl of pastry o it o
m: he pastry gently dowm, Damp this sl
all rwml_ fifs the remuining pasery up on the rolllk ng
I""-‘-P it carefully aver the top af E|I! Dle !llklrm care naot to nl:u:cn I.t.
otherwise 1t wiil uhnnk eny fram Fross it gonely
dawn all pousd, The 4 hand, all round the
edges with m.:u—. »ma bake foF 30-0% @ irly hot oven
{Regulo Mark G). i8ervid B-8 partions)
APFLE PASTIES
Fastry as for Gooseberry Pie
8 heaped teaspocnaiul cooked sweetened apple
Rall the n.mn Dut very thinly. i ands about 4} inches in
dinmeter, ) : Nli-ld 1o ful
cooked apple in the eentre, i of the
Ty together to meet In the hebirt, o \\hllug cugemer to
o6 i ahioet of gresseproof paper on m baklng sheet. brush with me
rearie and arnge whe pasties down Ui ceatre. Ko for 25-30
minutes in & falrly hot oven (Regule Mark &) {Makcs 3 pasties)
NOTE: Any sther frull in Seasen cin bo used Instahd of apple. Boltled
frilt can nlss be wsed Il sweetened,

FRUIT SPONGE FUDDING (Eggless)

This requires ®o extra dquid and no rr.\rlgw :Emv ,rar sleaming
Ih, urll'-rn-llr-f Hoar Ak ar mixed frult
tableipoonaful sugar || umu{.oou:hl] WInEEAT

3 5. mll‘lﬂ B tablespoansiul milk
rﬂqn:ll:ﬂul mixed aplen § teaspooniul salt
{ level tmu'moanl’ ul bicarbonate of soda

Sieve the flour, salt and splce together and mb in the margarine  Aded

the sugar apd frult, Add the vinegar to the milk, then atir I the

bloarbonate of soda, uickly with She flaur, etc.

well-greased pusiding hﬂlrl with & round of grensml gresseproal Dlr't'f

1D Uhe Botiomh. core WHE greaseprool paper and pu.l.u K < Toth and

steam for 2 howns. 6 portionsy

CHOCOLATE SPONGE PUDDING (With Eggs)
A longer steaming time i reguired, bet no exira lguld
3 tablepoonalul o 2 recanslituled SERS
T o self-ralsing 5 lnhlh|m|anul milk
1 heapeeal u.hlc:]m-ou.rul TOTOR 1 teaspoontul salt
3 . Eargnrine
Cream._the margarine and cocoa together nnd beat In the sugar.  Add
the rggs. o tablospoantul at a ime. and ki each addition thareughly
before nd & the next, Rdlllﬂg B little I“ﬂ'l! (aleved with the salt) if
the ml:lmln shows any signs of cmu.lull Acldl the remalndler of me
d ith ¢ b into & well-
in the hottom, cover e
steam far 1i-2 hours, e
8 8 partiens)
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