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STUFFED MARROW (Quick Method)

4 A il : T
1 desserspoonful 1 Salt und pepper
el the I nd and ssoop
knife

ne.
Serves

STUFFED UNCOOKED TOMATOES

p Wi
salad dress

5
I reaspoonful vineg

Mix the calmon, i § 1, with the pulp the

and all the oth ESETS 3 .. Fill the i

the mixture, and se 'l

Nore : Tinned h B 5 or white cooked fish can be
used i afl salmon,

! COOKERY MNOTES sre publithed by the
| Iﬂ'k\ STORK MARGARIME COOKERY SERVICE,
A Unilever House, Londen, E.C4,
ks o help solve your present-day cooking problems.
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PATTIES

When Almdner vegelab
cooked in the ¥ way &kl served
1o provide flav

plentiful

BROAD BEANS AND PORK
A6 ors. pickled pork
T gArine
I heaped teaspoonful dry masand
al of vegetable exir I m at
LoMmako Siice or sweel ‘Table ssse  [vepetable cubes
old water oven

eans are cooked. P
and musiard
ver a bow heat, and well
i or vegelable
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paile whik
and stir in ¥
stirring sl free It
sirring all the line.

L or waler,
r 3 minutes,

pork into slhees, add
Il wgether and serve very
iur'..:- 4-5 portions

ud of pickled

moderaiel
toss in &
serve the

BROAD BEANS IN ONION SAUCE — wiilh Sasages

1
Serves 4-5 poriwons

CREAMED CORMNED !'l!l AND FRESH FE
1 tb. fresh g
cormed beel

a savoury on slices of hol oast spr i
wuick, substantial me meal, add a po ||n|.
Il mew pomi ¢

y chopped |

CASSEROLE OF MNEW PEAS
. For cooking wh
3 Ibs. fre
I teaspoonful s
4 tablespoonsd
Pour sufficient b

cover them,
beave them 1o s

e waler, and place
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a caggerole, sprinkling over the sugar
nd pour over the peas. shaking well to oo
ver the casserole, place on the lowest shelf of a
k for 1 by
4 Ghe casserole E 18
bous TRavour, but are not such
paniment 1o roass kamb,

I.! mext half an h.-ur h.f\ re the peas are cooked
Serves 3-4 poriions

CREAMED NEW POTATOES AND FRE I OR RUNNER BEANS
with Chiise of Re-heated Meat
I Ib. French or runmer beans
-.-nhll finely chopped spring - n 1ops
or chives

d p
r the meat hot all through.
Serves 13-4 part

oFd, grated cheese

1
rgaring and 1 oz _“n.m, lar
oooked vegetables Sale and prpn.
peas in boiling salied water wmil soft (15-2

b Ml the re
i fry the cakes or p
i sides, wrming sarefully with a flar slic
akes § cakes or pattics
i add 3-4 ozs. finely chopped cold cooked
maful tinned salmon mashed with

-
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CARROTS IN CHEESE AND WATERCRESS SAUCE
pint water in which carrots were boiled 7
Ib. carr 4 pimt milk
heaped 1ablespoonful flour 1 oz, grated cheese
heaped tablespoonful fincly chopped watercress  Sall and pepper
Wash and scrape the carmots, and cun inte small cubes.  Cook in bodiling
malied water until soft {about 20 minuses), ain, saving ihe waier, an
keep hol.  Melt the margarine, add the flour and cook unil it bubbles,
atirring all the time. Add the milk and carnod water. and stir wniil
boiling. Cook for 3 minutes, stirring muously. e in the grated
cheese and the oked carrots, and cook gently until the cheoese 15 just
Add the chopped waiercress, salt am pcppn.r. and gerve with
or fish in seaion. Serves 34 portions

i oz margarine

LAMB CHOPS AND WHI TURNIPS

b chops (or perk chops) I 16, white turmips
pint water from cooked vege I teaspoonful sugar
rounded desse; ful f Sabt and pepper

freshiy g 1 oF. margar

vips, and el into cubes.  Parbodl in fa
- savaig the water.  Mail the
|I|c chops well en both sides.

oven IRnu.qu Mark 4) or unfil the meat is tender.
Serves 4 porn

SPRIMNG GREENS AND BACON WITH EGG SAUCE (an Irish Dish)
} Ibs, spring greens. or curly kale 34 rashers bacon
pint milk 3} reconstilured eggs
or, margarine 1 level desscrispoonful flour
aped Lablespe | finely chopped onion. chives or onion tops
heaped ful finely chopped parsley Salt and pepper
& running tap.  Shred
fe, and k in boiling salted water for
in a colander pressing the water out with the botiom
4 by covering the colander wi plate and p
of gemly boiling water. While the greens
. make the sauce,  Mylt the margarine in a saucepan
flour and cock wntl it bubbles, stirring all the time. Add the milk
finely chopped onion or chives, and cook uniil boiling. stirring all
time,  Add the parsley and the mommut«l CgEs. and cook gently
a further 3 Scason with =alt_and
pepper,  Fry the b 'hr run and keep hat.
sauté  (uh: i Faifed greens in the bac
tuming them over a J aver until piping hot.  Serve on a
the bacom on top, ani sauce served in a savce boat, This digh is
pariicularly gmld ved with potatees boiled in their jackers.

Mot : The smuce can be made omitting the onjon and parskey, if liked,
Serves 34 portions
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