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CORNED BEEF AND TOMATO FPASTI
Fuoumg : T o, cormed beef Salt and pepper
biespoonful tomato or other chutney
Pastry : 4 ors. self-raising flour
Jusi umder 2 fablespoonsful warer
To make the pastry, si ([ i salt into = bowl, b in the
margarine, e 3 h pasic wl -
sides s Iy floured board. n APRIL, 194
;i ! ter. Cul the ¢
¢ tomate chuiney - FOLD HERE
o iy the cemre of « At Bl s s 2 2 -
reund of past 3 cs 1), brush with water hall
und the - i e other edge ower amd press ihe
Flu 2

S s CORNED BEEF COOKERY
CORNED BEEF AND VEG E COTTAGE

1 Ib, potatoes
Ib, earrois

ORNED BEEF AND CARROT PUDHRG  CORNED BEEF AND 8L SHROOM S AVOURY
MVILLED CORNED BEEF CORNED BLEF AND POTATO CAKES
RNED BEEF FRITIERS CORNED BLLF rs

swede € CORNED BELF ANID TOM FASTINS
ASD HORSERADISH PIT.  CORNED BLEF AND

AND LENTIL FATTIES VEGETAMLE COTTAGE FIF

be extract, § meat cubes maxed
l AND MACARON| CURRY  CORNED BEEF AND VEGETABLE FIE

} pint vegetable stock
Salt
mip o cubes.

pes in this beafler all inchude Cor
be for Corned Muiion,

Mash d h ol gredients
. and 3 E 2 e T i of cooking them

(Serves 6 poiions) Fzo g - i
FOLD HERE CORMNED BEEF ANID CARROT PUDINNG (STEAMED)
VEGETABLE FIE
Recipe ot for ed Bk and Wi I o e, bul omi
polaioes. In: 1, cover a5 Tollows
Suomr Pasray . sel g 3 ors. margarine
- Pinch of sl

aising flowr

e
ned beef

COOKERY MOTES are publithed by the
with ih B pas STORK MARGARINE COOKERY SERVICE,
he edpes of pasiry with 2
o in the centre fo let out the deam, | 4 Unilever Howse, London, E.CA,

e helf of u fairly hot ov 1 ts help solve your prescat-cay cooking problems.
vies 6 portions)
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To make the filling, cut the carrots info cubes, and slice the onions
fincly, [Pur inio 2 sasccpan with aboul 1 p |t of shightly salied water,
and cook wntil soft fabout 20 minutes). 3 ! ¢ the wancr.
Melt the margarine in a saucepan, add the I'Iullr K antil it babbles.
r im the meai or vegetable exitract and add ! pinl vegetable walcr.
r umtil rmi:liru Lo i %, stirming all the time.  Siir in the
cooked nd onion, and the cubed cornod beel, and scason 1o
taste.  [Fill : pudding: I~|1|n with the mixtu il fokd Ihr odges of the
crust owver the top of the filling. Brush all round the folded-over crust
with water, pai |?m remaining ro of pastry crust on op, and pres
Cover with greaseproof paper, and sieam for

siling waler.
Nom: The previcus cooking of the vegeltables shortens the sicaming
time by 1-2 hours, iServes & porthons)

gently down
1 hour over [

CORNED BEEF (QUICK METHOD)

2 feaspo
| imblespoanf

until baoiling.  Cook fnr
chopped cormed beef, 5
longer wmtil very hot, stin

CORMED BEEF FRITTERS
comed beef 3 ozs. cooking far 4 ors. zell-raising Aour
poanful sal § pint water, and 1 extra tablespoonful

sl zall imto 2 basin, mak well in the cenire, and add
ughly wilh oden spaon, be:

1 |I||I leave the baner

" il equal thickmes

thial Eat) i & gkl e very hor.  Dip
cach slice of comed beef into the batte L well.  Dwop into the
hat fat, and fry unil the bamer is g b ..\| crisp all over,
tarning over when cne side is cooked, ansd allowd ut 3 minutes to
ach ssde. Serve at once \mlll brown gravy and I‘rnlll, Lunlu.d wegetahles.
iMakes 4 Fritters)

ieve the o

CORNED BEEF FRY

Ib, comed beef 1 medivm-sized omion Sali and pepper
i cooked patatoes 1-2 oz, margarine or cooking fai
ine of cooking fat in a frying pan.  Chop the cnien
very finely, break up the cormed beel, and mix well with the pmatoes
and ompon, seasoning o taste. Pue into the hot fal. pressing b A
round Aat cake. Cook over a very low heai for 15 minures umtil the
umder side s miccly browned. then tum. adding the remainder of the

marganne or cooking fal, and ook wntil the other sde ix brownod
iServes 4 partions)
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CORNED REEF AND HORSERAD| PIE

} Ib, corned beel

B ods. margani large or 2 medium-sized onbons
I I-c.lrw\llrnpm I'uihlmnr.ulhh sauce | heaped weaspoonful four
] pint vegetable stock or water 1 1b. cold cooked polilocs

Salg T

Cut the cormed beel in strips and kay along the bottom of a greased
picdish, Slice the rematocs, chop the onjons, and fry both in 1 oz of
e margarine sofi.  Asrange on top of the carned beef, sprinkling
wilh salt and pepper. Add the flour to the pan and cook for a minuie
stirring all |.|I-i time. Then pour in the § i

b r 3 minuics, contd
. and pour over th i -,
and arrange o . Dan e, sprinkbe with
wli and pepper, and bake for oven (Regulo
Mark & (Serves 6 parionsh

‘ tomatoes, fresh or Botrled

CORNED AND LENTIL PATTIES

I II.|\|I|\ |ﬂ- %, cormed b

4 lu:.upnl lablespoonsiul b

1 reconstituted egg for o B e of cooking fat

the corned F i 4 shices,
El

Cook the lentils in bodling, slighil
ed 1 :

ining
[ far very hol, &
golden hrnu.n \'\I! both sides,

CORNED BEEF MACARONI CURRY

cormed beel -8
1 medinm-sieed apple (or equivaler
1 or. margarine 1 heaped iablespoonful flour
1 rounded dessertspoonful curry powder natoes (hatiled or
§ pint big from bottled wmatoes, vegetable stock, or waler
lilcurmguumful winegar Sali and pepper

l cuil the corned beel | small
g salted water w soft 12530 minules).
J:If.ln saving the water, and keep hoi. Meli the margasine in a sauce-
pan. add the finely chopped oniom and apple and 1’|3 penily until the
onion beging to tum brown.  Add the Rour and carry powder,
- Cook for 3 minutes, stirring all the (ime,  Add the fomatoes,
and the } ping liguid, and sir until bailing. Cook for 3 minutes,
continuously, Add the vinegar and scasoning and the cut-up comed e
and simmer for 10 minues, stirming m\.—mul.lll; Serve in & kot dish
with & border of hat macaron; all fok {Serves 3 portions)

F

I medivm-sired onion
bouled apple)
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CORNED BEEF ANI MUSHE SAVOLRY
5. carmed beef 2 batiled or fresh tomaioes
s mushrooms, or mushroom stalks 1 oz, margarine

heaped fablespoonful flour Salt and pepper

pint liguid from tomatoes. or vegetable stock

Mgl the margarine in a frying pan, add the peelu.l mu\hrmn.‘ or the

of 1wa over thr L
for 3 S, SIrT all the time. Season, add ihe comed
alices, and siir over lIl-: keat for about ¥ minutes long s
iServes 1 portionsh

CORNED B AND POTATO CAKES
carned beef b b cold cooked polatoes
| heaped dessenspooniil fincly chopped parsley
I dessertspooniul flour

k to coat 1 hlespooniul breaderumbs

Break up ef and po x fork.  Add the chopped
parsbey, of margarine, 3
Divide into § p-‘-rlhll’h r.-rnl imEe rol
il i o

g [ wvery
1 ry the cakes until nicely |\r|-\\|l-t<|. nlll by siales.
iMakes 5 cakes)

CORNED BEEF PUF

poonsiul self-raising Rour
||1||L {or 13 blespoonsful} 2 level 1ablespoonsful
| oz margarine,

sieve the Aour, dried cgg and sl inte a bowd,
ooth paste with & lintle of the milk, then add the
ng well with each asddition, F
Place a small knob of ma e or cooking
ins, amd pat into 3 very hot oven (Regulo Mark 8)
r|L¢<| and become smoking hot, Cut rl\c corned beef

vt e tray of bun tins from the oven, fill
from the top with meat batter, aking care 1
quantity of meat in sach. Place on the secand shelf of ihe oven at the
mme omperatune (Regulo Mark 8) and bake for 15-20 minutes wntil the
pulls are well risen and golden brown.  Serve immediaely with freshiy
eorked vepetables and brown gravy iServes 5 portlons)
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