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PHOTOGRAPH B — Nest and Eggs Decoration
ALMOND PASTE (msing Mashed Potnto Powder)
4 aps, mashed potato powder (6 level tablespoonsiul)
beaped tablespoonful driedegg 44 tablespoonsiul granulated sugar
1 teaspoonful slmond essence

1
2 oz, mArgATine
2 1 RCas POl

tablespoonsiul water

I0OND PASTE {using Semolinak

4 heaped desserizpoonsful dried breaderumbs 2 ors. margarine
2 heaped tablespoonsiul sem. iblespoonsiul

2 recomstituted dried cggs plus

1 reaspocnful almand essence

FOR COLOURING

teaspoonful cocoa :
A few drops green cocking colouring (see note at end of instruciions)

Before decorating the cake turn on the oven with the hear at jts hotwest
temperature (Regule Mark 12). Make the almond pastc as directed for
e imside layer, and, after kneading, cut off one quarter and pui a il

and then divide remainder info two equal portions,  With

poriicn make o round to fit the top of the cake, and with the other

a long 4-inch sirip o go round the fop, and coat by Brushing over the
uted egg. (See recipe for Photograph A Decorations, for full
LN

The cake is now pat inte the very hot oven (Regulo Mark 12) and baked

for 3-4 minuics, uniil the almond pasie is a golden brown. Rembve

and cool,

To finish decorating, place the cake on an upiumed plate, and brush

lighitly with warmed sugar or syrup the almend paste in the centre about

o outside ridge.
maining portion of almond paste into two pieces.  Plce
ion in g small bowl, add the cogoa and work together with the

fingers wnlil smaoth wmfofnm dark brown in colour. Form into a

ball, then press the thumb in deeply, and with the fingers mould the

almond paste into the sh of a bird's nest.  Place on the pastry board,

mib inside the cav finish the moulding until the nest

iz firm and will keep its shape. Tramsfer carefully on 1o the damped
surface of the cake, and press down gently. Take three very small
portions of the remaining almond paste, and mould inio eggs, rolling
them between the palms of the hands until round and of the same size.
Place careflully in the mest.
Put the rest of the almond paste in 2 small bowl, 3dd one or twa drops
af green colouring, and work this in with the fingers until the colour is
the same all through. Form into & strip, and roll out thinly. With a
3hlrr knife, cut thin strips about | nch wide, pick each strip up
carciully on the flat pant of the blade of a knife, brush lightly under-
neath with the warm sugar o syrup, and arfange below ihe nest to
represent reeds or branches, Three or four strips radiating from a poiat
below the nest will be found very cffective.

Mote : If greem cooking colowring ks not obtainable, mix cocoa with
practically all the paste for the decorations, leaving unealoured
just sufficient for the three linde cggs. About 2 reaspoonsful
cocoa would Be reguired.
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FOLD HERE

STORK MARGARINE COOKERY SERVICE,

Unilever Howse, London, EC4,

to help sslve your present-day cooking problems.

=
STORK MARGARINE

MARCH, 1947

SIMNEL CAKE

~ The origin of Simnel Cake is somewhat obscure, but as some
ldlclil:llh.l.rir! sy the word it taken from an old French word Simenel
it seems 1o have been o traditional cake for a very long time.  Alihough
ithe eake is more truly conmected with Mothering Sunday, custom now
assogiates it with the period of the year just before and at Easter.

Simnel Cake iz a spiced fruit cake, with a layer of almond paste
baked in the cake, amd the baked cake is then decorated with more
almond paste. The complete cake is made in this order :—

Ist. The almond paste for the Luyer,
2nd.  The actwal cake.
3rd. The almond paste for the top and decorations.

We are giving recipes for two different types of almond paste, and
our recommendation is for the mashed powto powder one which we
evolved last Christmas, as the paste is of good texture and colour, and
tasy to handle for the decorations, alihough the new semolina recipe
is a good aliemative.

Two ways of decorating the cake are shawn in the illusirations @
Photograph A shows the traditional Simnel Cake style of decoration,
with the inner ring of balls of almond pasie.
Fhotograph B is based on the Easter Egg idea, and is more economical
in the amount of almond paste required,

When you have decided which almond paste recipe you will use.
and which stybe of decoration you prefer, mark up the three fecipes you
will have to follow, and you will make that * something differeni for

tea ™ which is the aim of every woman.
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ALMOND PASTE FOR INSIDE LAYER (using Mashed Potaio Powder)

2 ors. mashed potate powder (3 level mblespoonsful)

1 bevel tablespooniul dried egg 1 iablesporniul waier

| 0z, margarme 1 reasposnful almend essence

2 rablespoomiul granulated sugar  § teaspoonful vanilla csscnce
Bieve together the mashed potato poawder and dried opp
Put the m: c, and water in a sucepa
i argarine is melied and the sugar II\.ﬂi (3-5 minutes),
ke po powder and egg and stir in,  Keep 1 low, and
we (o siir for aba 3 upes il (hick and . Remove

h sugar (icing o castor

will fit a 7-inch cake tin,

te 10 the shape of the

tin. Hemove the tin, run a palette knife (or ended knife) under

the round of paste 1o loosen it from the board, and leave amil the cake
mixiure is rexdy.

ALMOND PASTE FOR INSIDE LAYER (using Scmolina)
2 heaped dessertspoonsful dried breadorumbs 1 o0& margaring
1 heaped tablespoenful semolina ? tablespoonsiul sugar
d egg plus | exim tablespoonful water
- § texspoonful vanilla essence
breaderumbs and
reconstitated g amd stir over & low heat for § minutes.
Add the sugar, stir all together over the hent for 2 further 5 minug
Remaove from the h and thoroughly stir in the essences.  When cool
sough to handle, knead well and follow above directions.

SIMNEL CAKE
2 level tablespoonsiul dried egg
I heaped teaspoonful mixed spice
- _ 10 tablespoonsiul :||‘|IL L mix
il (sileamas, raising and currnnis)
¢ tin with grea

welf- rmu:;. flour

| in thoroughly.

flour has been beaten in.  Gently sair in

re in the battom of the tin,

k of a weoden

for the layer, and

pressing 16 gendly down all over.

xture on top. place the cake tin on

" 2 n (Regulo Mark 4) and bake for

1 howr. Lower :hc heat 1o very (Regulo Mark 1) and bake for
a further 1} houss, Cool on a wire tray before decorating.
The following will be needed when decorating the top :

For Brushing Cake: 2 teaspoonsful warmed syrup, or sugar melted in
a wery lintle water,

For Coating Almond Paste: 1 lovel dessertspoonful dried egg mixed
with 2 desserspoonsful warer.
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(A} SIMNEL CAKE— Traditional Decoralions

i ot VOS5
(B} SIMNEL CAKE— Decorated with Mest and Egps
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PHOTOGRAPH A — Traditional Decorations

ALMOND PASTE (using mashed Fotato Powder)

6 025 mashed patato powder (9 level tablospoonaful)
3 level mblespoonsful dried egg 3 tablespoonsiul warer

25, margarine 1} teaspoonsful almond essence
blespoonsful granulared sugar 1} teaspoonsful vanills essence

ALMOND FASTE {using Semalina)

6 heaped desserispoonsiil dried breaderumbs 6 tablespoonsful suga
3 ozs. margarine 3 heaped rablespoonsful semolina
3 reconstituted dried egpe plus 3 cxira tablespoonsful watcr

1} teaspoonsful almond essence 1§ teaspoonsful vanilla essence

Before decornting the cake, mm on the oven with the heat at it hottest
temperature (Regulo Mark 12),
ake the almond paste a5 directed for inside layer, and after kneading
& into three pontions.
Place the ¢ake on an uptumned plate, and brush over the surface with a
lintle of the slightly warmed sugar or syrup.
Roll out one portion of the almend paste to o round than will fit the 1op
of the cake. Place the fin in which the cake was baked on 1wop of the
almond pasie, and cut to shape. Carefully lifL the round of almond
paste with o pabette knife (or two ordinary kiives) on to the cake, and
gently press down all round.
Brush all round the owter §-inch surface of the almond paste with
warmed sugar of syrup.
Form the second portion of almond pasie inte a long sirip aboun 4 inch
in thickness, rolling it lightly on the board uniil it is long enough (o go
round the edge of the top of the cake, Lift carefully on o the cake,
amd press gently down all round the edge 1o form a redge about § inch
deep and § inch wide. If the strip breaks whilsit being placed in
position, gently press the adpes topether, and mould ino shape with the
fingers until the ridge is smooth and of even thickness all round,
¢ the ring of almond pasie, brush lighily ancther {-inch ring all
d with warmed sugar or syrup,
Take all the remaining almond paste, knead well, and form into balls
bout the size of a marble. Place these all round the inside of the
raised edge of almond paste.

Coating : Reconstitute the cpg. and brush lightly all over the outside
ridge of almond paste, the top halves of the balls of almond paste, and
¢ almond paste in the conire.

Final Bakimg: Put the cake on a baking sheet, place the baking shect
on the third shell from the top of the very hot oven (Regulo Mark 12)
and allow to remain for only 3-4 minutes, until the almond paste is a
nice golden brown, Remove and cool on a wire tray.

MWoTk : Maghed potato powder is sold ia 1-1b. ting, of packets of v:r]rmg
sizes, Ondinary pomto flowr is not suitable for these recipes.
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