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{' STORK MARGARINE COOKERY SERVICE A%

CHOCOLATE SAUCE
OF. margarine 1 heaped ieaspoonful cocoa
ped tablespoonful flour 1 heaped tablespoonful sugar
water
eocoa and sugar fogether, and blend with a litthe of the water,
II,— atir in the remainder of the water. Melt the margarine, add
'] i coak it bubbles. Add the blended cocos, and stir
until boiling. Cook for 3 minutes. stirring all the time. Serve very hot
Morre @ If liked, o pinch of cinnamon may be added to this sakice.
SWEET SAUCE (Foundation Recipe)
| pint waler 3 reaspoonsful sugar

1 level tabbespoonful corflour, or amowrool, or
A few drops vanilla essence 1 rounded blespocniul four

x the cornflour, arrowroot, or Bour with the sugar, and blend 10 a
= th eream with a linde of the wat ring the remainder of the
water to e boil, and pour gradually over the cornflour, ete.. stirring all
the timse. (If flowr is used, stir very carcfully fo avoid lumps) Retum
1o the saucepan, bring to the boil and cook gently for about 3 minutes
longer, stirmng “||—||,||—||,,||‘ Remove from the heat, add the favour
tasting until the right degree i3 obtained, Serve very hot.

VARIATIONS

Fruit Sauce Use § pint of the juice from ‘mlllc-l or stewed fruit
instead of water, sweeten with syrup, sugar, or bo make as
directions above, I juice from sweetened bottled 1I'l-|l s msed, lesa
sugar will be necded

Jam Sawce Mike a8 recipe for Sweet Sawce, bul omil the ﬂ.l}_,l
When the sauce is cooked, remove from Ihcth-ll and stir in 1 good
blespoontul jam. blending it thercughly with the sauce.

Lemon Sasce Use | level tablespooniil custard powder instead of
comilowr, eic, and follow the method for Sweet Sauce.  When ik
sance la ] remc e heat and flavour with ben
essenee according o fade, of & 2 1ablespoonsful lemon squash.
Marmalade Sasee Follow ihe recipe for Sweet Saoce, and when it
is cooked thoroughly, stir in a good tablespoonful of ms e
Orange Sauce This sauce can be made cither with 1 level table
spocnful comflour, e, or custard powder. Make as recipe for
Sweel Savoce and add the Aavouring when the sawce is cooked, b
stirring in 2 tablespoonsfal orange squash or a few drops of crange
essence, acconding 1o Laste.
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MILKLESS PUDDINGS AND SAUCES

FUDDINGS SAUCES

CASTLE PLDDES CHDDOLATE SALCE
SWELT SAUCE
FRUIT SAUCE
JaM SAUCE
DDING STEAMED MON SALCE
BAKEDY MARMALADE SAUCE
OFEN FRUIT FIL ORANGE S4LCE
STEAMED OR BAKED SPONGE PUDDINGS
CHOCTHLATE PUDEHNG
GINGER FUDDIRG
CGOLDNN PUDDING
RED-CAF PUDDING
SPIID PR PUDDING

Few people can spare emough milk these days for making puddings,
let alone the sauces that go with them, and yet many puddings are so
much nicer if served with the correct co, capecially steamed puddings.

When making a savce for a pudding. the point to remembaer is that
the Mavour of the sasee should go with the pudding in question. and
mast of the pudding recipes in this keafler include recommendations for
the correct accompanying sausce. 1t is imporant 1o stir sawces contimu-
oudly whilst they are made 1o @ n a smooth consistency and 1o avoid
Tumps,

In cur climate & hot pudding at this time of the year is as important
a3 a hot meat dish, and the pudding recipes will belp to round off the
main meal of the day,
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CASTLE PUDDINGS

2 mblespoonsfl sugar
espoonslul waler

1 oz. margarine 1
1 heaped iablespoonful dried ege kL
2 heaped tableipoonsful self-rasiing four
Grease five medium-sized dariole moulds {or any other small individual
mouldsl.  Sseve the fowr and dried egg er, and stir in the sagar.
Add the water, beating well.  Melt the ganne on a low heat and
beat in thoroughl Half-fill the darioie moubds, place on a baking
sheet, and bake for 15-17 minutes on the sccond shelf of o fairly hot
oven (Regulo Mark 6). Serve with any of the smuces gneﬂ
{idakes 5 zmall puddings)

CASTLE FRUITY PUDDINGS

4 oxs, dried baked breaden obs (8 he.ped desserispoonalul}
4 ors. self-raising Nowr 2-3 oux. dates, suliznas, eic.
4 or. chopped peel (f o LT 2 r.hleqmnneful :n ar
2 ors. margarine 8§ ublespoor L
1 lewel teaspoonful baking owder § teaspoonfial Mn
1 bevel teaspoonful grated nutmeg of 1§ level teaspoondul mixed spice
s 10 d le or small indivi I moualds. Sieve the Pour, baking
7, salt, and nuimeg or spioe into a bowl, and mix with the bread-
¢r|lll'|M sugar, fruit, and chopped peel. Melt the marganine amd sair
inte the four, e with the water, beating well rec-guiarters fill the
dariole moulds, place on a baking sheet, and for 20 miAwles on
the second shell of & fairly hot oven (Regulo Mark 6).  Serve with any
of toe sawsces given. Make hall quantities for a smaller aumber of
pusddings. (Makes 10 small puddings)

CHOCOLATE DATE FLAN

Fiiiing
I or margarine
| heaped tablespoonful fowr
¥ |,,|;|.'—"umq1,[n'| waler | heaped tablespoonful sugar
imch of salt I level dessertspooniul cocoa
} pint water
2-3 ozs. dajes
Pinch of cinmamon
To make the pastry, sieve the flour and salt together, rub in the
margarine, and mix wiih ihe water to & sl pastc which lesves the sides
the bowl clean. Roll our thinly on 2 | vy floured board, Line 2
mndinm-silcll fan tin. fill Ihr pled preaseproot paper,
bake on the second shel . ven (Regulo Mark 6) for
IIJ minutes. Remove the |-l|!-cr carnel ullj' and bake for a further 20-2
minutes al same temperature.  Bemove, and place on a wire tray 1o Ll:m'l
Ta make the filling, chop the dates, Blend the cocoa and cinnamon
with 2 Heile of the water, Meli the margarine in & saucepan, add ihe
flowr and cook until it bubbles. Add the remainder of the water and
stir umtll bodling.  Stir in the sugar, the chopped dates and blended cocoa
and cinpamen, and cook genily for a furiher 3 mlnules Cool a lilile,
pour cvenly into the pasiry flan, Eat either hot or cold
(Servos 4-5 portions)
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JAM DUMPLINGS STEAMED

4 Ik, seli-raising four 1 ors. margarine
4 tablespoonsful waler Pinch of sl
6 good teaspoonsful jam
Sieve the four and salt together, and rub in the margarine. Mix o a
fairly soft dough with the w Turn on 1o & Boured board, and
ad a litthe, until smooth. v Roll cach portion
to a ball, then make a deep hollow in the cenire so that the ball of
stry resembles & bird's nest, Place & o vaide and
fold the edges over so that they seal, (A5 the pasiry is rat
i not necessary to wel the edpes.) Gemly shape e o ball again.
Take a sheei of greascproof paper and place one hall of it on the
botom of the top part of the stcamer. Place the dumplings on the
greaseprool paper and fold the paper over'so that it covers them. Put
“n Llc bid and steam for | hour.  Borve with Sweet or Lemon Sauce,
{Serves 6 portions)
NOTE ©: A pfoper steamer is needed for these puddings, as they must nog
be placed in wate

FLUM SPONGE FUDDING STEAMED

B
3 tablespoonsiul cold water
1 oz. ma e | roundad mbleipoonful arfowrool o connflowr

Drain the plums, keeping the liguid, amd pisce in a medium-sized fre-
proof dish, spi : o il sugar. Measure 12
tablespon TOWTOOE B

with a hittle. bring o
and pour over the a
the saucepan, and

the plums, and |I|.m !
epp and m

smoothly, dd the melted and cooled margarine, and slir
'our evenly over the plums. and spread care-
fully rowards the sides with & knife. Cover with greaseprood paper and
steam for 1 hour, Serve with Sweet or Lemon Sauce, (Serves & portions)

PRUNE SPONGE BAKED

3 tablespoonsful cold water
2 heaped tablespoonsful self-raising floar
oF, margarine 1 beaped tablcipoonlul dricd ™
pint Boiking water Lemon flavouring (optional)
1 rounded 1caspoonful comflour (or arrowroot)

cs, pit into a bowl, potir over the boiling water, and scak

i a smucepan with 1 mble-

wr umtil sofs,  Drain, and

measure } pint of the juice, making up with water if necessary.  Mix
the comflour or arrowroot a cream with a link of the § pint juice.
Bring the remainder of the juice fo the boil, and pour over the comilosr,
stirnng all the time. Return o the sucepan. and stir uatl ing.
Remove from the heat and in the lemon flavouring. Flace the
prunes in the bouom of a mediumesized piedish, and pour over the
savct.  Sieve the flowr and cpg logeber, and sir in the remaining
2 tablespoonsful sugar, Add the 3 ablespoonsful water, and mix

OIS, prunes
3 mablespoonsful sugar
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smoethly, beating well.  Melt the margarine over o low heat, and stir
inte the spomge mixtore. again beating well. Pour evenly over the

E”hm' and bake on the middle shelf of a fairly hot oven (Regulo
dark 6) for 30 minutes. Serve with Lemon Sauce (Serves 4 poriions)

OPEN FRUIT PIE

2.Ib. jar apphes or other boatled Fruit
4 tablespoonslul juice from jar

I dessertspooniul dried breaderumbs

2 meconstilited o 7

1 teaspoonful lemon flavouring

6 ozs. self-raising flour

Finch of salt

3 ors. margarine

Just wnder 3 table-

spoonsful water

3 tablespoonsful sugar
Sieve the flour and salt together, and b in 2 ozs. of the margarine.
Mix with about 3 tablespoonsful water to a stiff paste.  Roll owt thinly
and line a piedish, first damping all round the rim. Trim the pastry all
round and flate the edges, Dwain the apples, put into a saucepan with
the & tablespoonsful juice from the j l;m margarine and 2} table-
spoonsful sugar, and simmer until soft. Mash with a fork. stir in the
<pps and lemon flavouring, and ammer gently until the eggs thicken, but
do not boil.  Pour inte the picdish, sprinkle with the breadcrumbs, dot
with the remaining margarine, sprinkle with the remaining sugar, and
bake on the second shelf of a moderately hot oven (Regulo Mark 5) for
30 minubes, {Serves & portions)

STEAMED OR BAKED SPONGE PUDDING

6 ozs. self-rmising flour B
2-3 mablespoonsful sugar 3 reconstituled eggs
1 tablespoonful walcr Pinch of sl
Seeve the flour and salt together.  Beat the margarine until soft, add the
sugar, and beat untl creamy. Beat in the reconstituted eggs, a table-
spooaful a1 a time. and the tablespoonfil water. When all has been
beaten in. gently fold in the sieved flour. Fut into a greased pudding
basin, cover with greascproof paper. and steam for 2 hours.  Serve with
any of the muces given, To bake, place the mivture in 4 preased
picdish and bake for | hour on the middle shell of a moderale oven
(Regule Mark 4). {Serves 6 portions)

VARIATIONS
Chocolate Pudding lace 1 tablespoonful flour with 1 table-
spoeniul cocoa and al.l(r 1 teaspoonful cinnamoen, and serve with
Chocolate Sawce.
Ginger Podding Add | level teaspoonful ground ginger to the
Mour, ete., before sieving. I a hotter Aavoar i desired the amount
of ginger may be inereased. Serve with hot golden syrup,
Golen Pudding Flice a tablespooniul golden syrup in the bottom
of the basin or péedish before putting in the pudding mixuze, and
serve with hot golden symip, or Sweet of Lemon Sauce.
Redeap Pedding  Place a tablespoonful jam in the batom of the
basin or piedish before pulling in the pisdding mixiure. Serve with
Jam Sauce.
Spiced Froit Pudding Add 1o the Bour 2 ozs sullanas of raising,
1 level teaspoeniul mixed :g( . and, if available. l-oz. mised pwl
and gently fold inte the beaten mixture. Servo wil
Lemon Sauee.

1 s, margarine




