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The following recipes are new ways of making Alr
The Mashed m
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Mark: Both pastes will keep Tor i bas) 4 wocks

ALMONID PASTE (Usimg Mashed Podaio Powder)

MOVEMBER, 1946
4| rh\-ulu' powder (6 level tablespoonsful) %
| tablespoondul A|:|||,|1.\_\! sugr FOLD HERE
I heaped iablesg :
I teaspoonful vanil

£ d epg and mix well i
cepan. and e aver a low CHRISTMAS COOKERY 1946
I the supar dissolved (3-8 minates) |
£ in.  Keep the heat low amd
I.II!III thick and smooth. Remaove

the cuences.  Coa ad knecad

CHRISTMAS
by
d o [l the sive of cake,

CHRISTMAS

APGNGE RECIPE FOR
JAM 3 P0G
CEFAM SPONG
JAM AND TREAM 5PONGT
THREE-TIER JAM AND ©
ALMOND PASTE iwith Semolina amd Hreaderumbs)
pedd deserispoonsiul dried Breaderumbs
ped Rablespoonsful semoeling - ful almond essence
5 aiie vanilla essence
A tablespoonsiul sugar 2 mhlespoonafil waler

ALMOND PASTE O MANZIFAR

arg: w11 Add the semolina and breader We wish you all o very happy Cliristmas, and hope that
A1 OVer & inies,  Add the suga il w. recipes and fdeas Will help 10 make vour Cheistmas coo
il fopeiber a further § minues. Remove fr the K ‘ N
Wl thoroughly cucnces.  Allow 10 cool, knead well and varfedy atcractive amd pleasing to all.
Ul 1o sire cake. . &
This Almend Pastc is inclined to harden. but is excellent wh & -
d buked breadorumbs Tor this recipe sho - s mobie e
baked Bread should hl: yery fimcly crushed CHRISTMAS CAKE
sieved 1o gel a \|ruw|h resuli. I b mixed fruil 6 ors. curranis.
or acoording 1o supplics avails
12 ors. sell-raising Mour
3 reconstimieed dried cpgs
1 teusp ul abmond csence meh of sal
Add the sl 7 and piit assde. = EAFEArIne i
o ini bl soft, add the suger, and beat both togeiher 1
! Auld ahe reconstituted egps {3 devel tablespoonsh
CﬂGKElt'f NQ‘I’ES are published by the e h & rbistpoonsful waser)
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Unilever House, Londen, E.CA4, i "\:;I |'L4l|r miniure )Ithvr\ any m,nn of q,l:luﬂ e
: ave boen beaten in, gemtly stir in the remainder of the siev
to helpsolre your present-day cooking problems. | fruit. and the milk. finally stirring i the almond coenc
- . T-inch cake tin., ;:rnucd ond lined with gressed pa
3 bears on the miuddle shelf of & slow oven (Regubo B
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CHRISTMAS PUDT
11 Iha, mixed fruit (sultanas, cureams, misins or dates, whatever is
§ I, self ing 1l i equal quantities)

o aml paper L
sth. aml srore i

scrving 6
el af marmal
and min well.

AT

$ pint vincgs
b devel teaspa
Clean the p raising or dabe
F s dried fruit and the
nutmeg. salt, am
pour ewer the fruil and
lemion vinegar, .I|Ii| GitES
with gr 2 d e dawn
s quantity © 2 tely 3 lbs.)
MINCE PI
N teaspoonful skt
i Ors. MErgArine b iublespoonsiul water
e ihe flour and sl into b
% with the water
Cut into rounds
are rourds of postry, Place a
iy imto \I'upr Pui 3 good reaspoeniul of
y with
edges penily
5 bake for 23
minuies on

Mome: If patty ti e avallable. bake in small bin tins, cuting the
top round of pasiry .| size wmaller the botroam, iMnkes 22 pies)

@
;5\1: STORK MARGARIME COOKERY SERVICE

ﬁ’i STORK MARGARINE COOKERY SERVICE §
[

WHIFFED CREAM — Using Houschold Milk
(For Trifles, Fland, Stewed Frial of Sponge Sandwiches)

\ hcmn] tablespoansful dry houschold milk  2-4 ozs. unsalied margarine
wspoonsful powdered gelatine 24 teaspoonsful sugar
spoaniy vanilla essence 1 pimt boiling water
1e hoiling warer, sugar and gelatine in a large pudding basin, and
I the sugar and gelatine are dissalw d the vanilla snd cool
1. Sprinkle on twop ol the lml.k powder, and whip briskly
o rotary type cgg-beaier for 10 minuwies until the mixiure
lake e of egp and increases in wolume 1o 1-1§
and cooled margarine, and add abouwi
e 1o the whipped mixmre. beating each adidition
ling the next,
1 keeps well, is its very nicest when freshly
fresh powdered milk in pood condil The cream
milk which has gone stale and lumpy.
lefi 1o stand for f-an-hour, s is
then specially \||||1b|\' for Sponge Sandwiches and cakes,

a
ghly before

WHIFFED CREAM — Using Evaporated Milk
(For Trilles, Flans, Stewed Fruit or Sponge Sandwiches)

I level tablaspoanful sugar

3 ublespoonsiul hor water
the hot water. sthifmg over o bow
s allow 10 boil} Pour the milk
e . and whip
amd

whipped, for scrving with frail. To top a inllc
1 Ihll an-hour before serving. as the cream becomes
s if stands.  For Cream Sandwiches and cakes, beave Tor aboul
ur alter whipping, until the orcam bocomes thicker, befors
g the sandwich.

Note: In very hot weather the cream will take longer to whip.

ORANGE CREAM FILLING (lor Sponges)

i pint amge squazh 2 mblegpoonsful sy,
b opint w 3 e peed 1r.<spmu=slul custard powder
1 or. margafine I heaped tablcipoonful dry household milk
Mix ghe eustard powder o a smooth éncam with a little of the water.
T valer in 2 wnccpan with the orange squash and
bring 1o the botl, and poar over the custard
Il the time. Retumn to the sivcepan, amd bail gently
about 3 mincles), slisfing contimaously, ave until com-
sel. make the filling. beat the margarine until sofi.
inder of ihe sagar. and beal together until creamy. Add the
d mixiy dessertspooniul at a time, and beat each addition
letely smooth amd creamy belore adding the next.  When
d has been nin. add the milk powder and beat
them continwe until all the custard has been added.  Fill
the spange cake s direcred,
»
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FINK GLACE ICING (for Covering Sponges)
3 tublespoonsful sieved icing sugar Red cooking colouring
Water (about | tablespoonful) Vanmilla essence
Put the icing sugar into a small and very clean saucepan. Add the warer
very gradually and mix 1o a soft paste, Sir over a very low heat wniil
the supgar melts, but on o socount let it get s hot kenwvc fr the:
heat and add the colouring a drop at 2 time,  Stir in el pe streaks
remain and the colour is a very pale pink, Add the 'mml.ll EssCee M)
the same way, and tasie until the right degree s resched. The ieing
shoubd be thick emcugh o coar the back of the =
should flow casily, I 100 liqued, &
thick, zdd waigr, o cln p a2 timc, ontil 1he
wed,  Pour over 1 middle. of the sponge. amd J” W
kwur.h the sides. smoothing round edge with a knife dnpc\l n
haot waier,

2 hea inblespoansiul

2 hn'.unr:ijuhlu\ =|‘ msfil s

44 |.|I‘t|tq'~-|m\}|ll malk

4 teaspoonfil sl o |||rl\cd iy
Sieve the flour, . Baking powde
sugar. Add the ik and the melied r
about o minute,  Put into @ grease
preaseproe] paper brushed with mclicd mar)
evenly with a kr and bake th
(Regubs Mark &) for 15 o 17 m
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halves fogether ap
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Cream Sponge: Cul und spread with Whinesd «

W [5ee recipe)

JAM
Make a sponge as dire

the knife forward (o the centre v downwards st
cut arcund the sponge. keeping the fe at

e exd| i 1
hollow with 1-2 ul-h.\[k-mn[lal !
spoonsiul \‘rhlm\eq TG
for about an hout (@
genily down L pe the
edges 5o 1 e Bicther the twe sides s like wings
Press gently down the o paortions very carefully
with a sharpe meal W¥ok! sguccring the cre o 3

THREE-TIER JAM AND ORANGE SPONGE

Make double quantity Spoage Recipe.  Divide info three equal pon
and bake in theee G sandwich tins for 12 minutes on the second s
of a fairly hot oven (Regile Mark 6). « When cool, s

mecipe).  Plage one ercam-

gently down so that the filling comes out o the edges.

r un sponge.  Cover the top spenge with & thin coating

g (see recipel. 4
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