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WELS RARERIT
4 ozs, grated cheese (preferably Chedidar) 2 1aMespoonsful milk
I level teaspoonful mode muestard 1 oz FEArine
Finch of sall, pepper und cayenne

Put the grated choese, milk, margarine, mustard, and s i e o
saucepan, and stir over a low he il the cheese is 1] ed. Pour
over slices of hot m d roast, and brown for a m e a P under
the grill, Serves 2-3 poations

COOKERY MOTES are published by the
STORK MARGARIME COOKERY SERVICE,
Unilever Heouse, London, ECA,

e help falve yaur preieft-day cooking problems.
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CED REEF DR HAM AT FATYE VY

NI TOMATOES ON TUAST QUICK SARDINE AND B

} SAUSAGES O8N TOAST s MACK

ASTE &, IRY SAVODLURY PORE IN CLOVE SAUCE

TED EHEESE SANDWICH SALMON SAVOURY

HAM AND HORSERATHSH SAVOURY  SAUSAGE AND SCRAMBLED G

HAM OR PORK AND BAK! AN SAVOLEY

WELSH RAREMT

A quick dish for evening of supper, en for breakfast. is

thing every family demands fro The housewife,
then, wanis io have handy some recipes based ingredients which
would reasanably be ble in the store cupboard

Such recipes are included in this month's Cookery and they
range from old-esiablished Favou 0w 1
preparing quickly savoury Is « st of served with foast.

1k, Barge % possible)
4-5 rownds I th margarine
a SUCEpIN, cover slighaly salted
nd cook unnl sofl (ab ae
Mix with the gr
the time,

melied,  Se

Place under o grill i galden brown.

NoTE : Buck Rarchit should be served with b bed cgE w1 top.
If unable 1o spare this. serve with serambled reconstituted eges
piled on top

RAMBLED EGGS
4 egps (shell or reconstitvied dried epgsh knob
4 mblespoonsiul milk
Add the milk and st snd pepper 10 the ggs.
MATgAring in 0 saucepan, pour in the epgs, and stir briskly over a low
heat until the misture thickens and sets. Serve e
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POACHED FRESH BEGGS

Half fill a frying pan with water. Add 2 teaspoonsful salt and, if liked.
about a dessenispoonful of vinegar. (This gives the egg whites a good
colour.) Bring to the boil. Break each egg into a cup and then slide
it gently into the boiling water, Cook over gentle heai uniil set. Lift
out with a fish slice, allow 1o drain for a second or so over the pan,
and slide gently on to the Buck Rarchil, or hot toast spread with
margarine,

If an egg poacher is wsed. hall Rl the bottom pan with wa add
1-1I1 only, znd bring to the Rub with margaring the dual
imers in the top [ he eggs. one at time, into a cup. slide
it vio position, an the lid and cook
gently until ser.  Remove the containers separately, and gently slide the
eggs oul on to the Buck Rarebil, of margarined 1oast

CREAMED ATINC EF OR HAM  AND TOMATOES
0N TOAST

1 oz margaring | heaped tablespocniul Aour

14 gills milk, milk and water, or vegetable stock

1 tablespooniul finely chopped parsdey or 2 tablespocnsful

Salt and pepper chopped watercress
3=4 ozs. chopped corned beel. tinned ham of pork. of any

1 tomato per person cald wuLﬁl et

Melt the margarine in_a sawccpan. add the flour. and cook

bubbles, Add the liguid, and cook until boiling, stiffing all the .
Siir in the chopped meat. and parsley or watercress, scazon, and cook
gently for 5 minates longer, stirring continuowsly. Keep hot until
required.  Cut the tomatoes in half, sprinkle the cut side with salt and
pepper, place, cut side upwards. on the greased bars of the grill pan.
and :nmf under a hot grill for about 3 minuics; or slice, and fey.
without breaking. in a little hot margarine. Spread the shees of hot
toast with margarine, spread over the creamed beef, and arrange the
lomatocs on bop.  Serve at once. Tves 1-4 portions

LED SAUSAGES OMN TOAST

3 ablespocnsiul tomato orsweet chutney

. margarine 3 level teaspoonsful made mustard

I ablespoonful vinegar 3 level teaspoonsful curry powder

| heaped rablespoonful flaer 1 tablespoonful mushroom ketchup

I heaped teaspoonful meat or wvegetable exiract, or 2 meat or
} piar water or vegetable stock vegetasble cubes

Salt and pepper

Cut the sausages each into 4 portions. Make the margarine hot in a
feying pan, and fry the pieces of sausage until eooked, turning aver and
over until well browned. Remove, sprinkle the pan with the flour, and
stir over the heat for about half a minute, Stir in the chomey, musiard,
curry powder, ketichup, vinegar, and meal exiracl. or meal cubes mixed
to o paste with 2 litle warm water. Add the water or vegetable stock
apd seasoning. and stif =il boiling.  Add the pices of fned sausige,
and cook lFtnllr for 7-10 minates longer, stirring at inbervals,  Serve

on slices of hod foas spread with marganne. Serves 3-8 porfions
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FISH PASTE SAVOURY

| large jar fish paste I tablespoonful vinegar
} oz, margarine Salt and pepper
1 tablespoontul green tomate or sweet chuiney
Melt the margarine, tum the fish paste imte & basin. and mix with the
melied margarine, chulney and vincgar, scasoming 1o taste.  Heat the
mixiure in & savcepan over a low heat, stirring all the time, and spread
on rounds of kot toast spread with marngarine.
¢ savoury is to spread the cold
and heat under 2 hot grill for
Serves 4-5 panions
e also makes 4 very good sandwich fitling.

FRIED} CHEESE SANDWICH
or. graled cheese Sale, pepper and caysnne
i teaspeoaful made mustard  Margarine for spreading
2 thick shices of bread per person  Cooking fat for frying
Spread the bread with margarine, then very lightly with the mustard,
Spread the cheese thickly on the margarined side of one slice, pressing
down with a k E inkle with sali. pepper and cayenne. Press
the other sli p. with the margarined side down. Make the
Fmargarine or king fat smoking hot in a frying pan, put in the
sandwich, and fry goldem brown, first on ope \lde and then on the
other. Serve at once. Orilled tomatoes may be arranged on top. of
liked. Serves | portion

HAM AND HODRESERADISH SAVOLURY

3 ors. tinned ham, or any other tinped mest
1wz nuargs 1 pint vegetable swock
1 heaped mablespoonful four + aspooniul sugar
2 heaped keaspoonsfel hotseradish sauce  Salt and pepper
Melt the marg add the flour, and cook until it bubbles. Stir in
the horseradis ce and the vegetable stock, and cook wntil boiling,
stirring all the time. Cook for 3 minutes, stirring continuously. Add
ham, ino cubes, and fhe sugar and seasoning,  Make very hot.
all the time.  Serve on slices of hot wast spread with margarine.

Serves 1 portions

HAM OR PORK AND BAKED DBEAN SNACK

round hat ceast spread with margarime, per person

slize tinned pork or ham 1 teaspeoniul tomato or table smuce

teaspoon{ul made mustard | heaped rablespoonful baked beans

teaspoonful grated cheese (opuionaly

Knaob of margarine or cooking far for frying

Make the margarine hot in s frying pan. and fry the slices of tinned ham
of potk until picely browned om bolh sades.  Place on ihe rounds of hot
margarined toast.  Mix the mustard and rable sauce together, and spread
over the slices of meat. arm the beans gently in a SIUCCpan, affange
on lop of the mez s nkle with ihe grated cheese, and place for a
minuts or owo under a hot grill uniil the cheeie is melted and beginning
10 quen brows, Serves | portion
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HERRING ROES ON TOAST

I small jar anchovy or bloater paste
1 oz margarine or cooking fat

1 b, Bereing roes
Sali, pepper and cayenne

‘Wash and dry the roes, and sn-l kle with salt,
Mike the margarine hot in a frying pan. and fry the roes for 3-5
minutes en each side, fumning carefull mlh a fivh slice to avoid breaking.

Spread anchovy or bloater paste light f:.- on slices of hot toast spread witl

margaring, and heat for o minuie under the grill, Arrange the cooked
rocs on the toast, and serve at once.  Grilled tomatoes way e placed
round. Serves 1-3 portions

Mok : The anchovy or bloater paste may be omitted if not liked.

pper and cayenne.

MEAT PASTE SAVOURY

1 large jar mean paste 1 level neaspoonful mear exirsct

{ oI, margarine 1 tablespoonful tomate or sweel (able sance
Meli the margarine ; furn the meat paste inte & basin, and mix with the
tomato sauce, meat extract, and melled marganime. No seasoning is
required.  Spresd on rounds of ot wast spread with garine, and
rl.n.': under a hot grll for a manute of two, of heal in 4 Savocpan
efore spreading on the toast, Serves =5 poriions
More : This savoury mixiure also makes o delicious sandwich filling.

QUICK SARDINE AND POTATO SNACK
§ Ib. romatoes
1 I cold cooked polatocs
I tin sardines

1 oz margarine
Salt and pepper
Chopped parsley

Diain the oil from the sardines and chop them up roughly. Slice the
tomatoes and potators.  Make the margarine hot in a frying pan,  Mix
the polatoes, surdines and tomatoes roughly together, seasoning well, add
ta the hot margarine, and cook, wming over and over with .\ fork, until
Bt all through. Serve sprinkled with finely chopped parsie

Serves 3 -’ portions

SAVOURY PORK IN CLOVE SAUCE

1 heaped teaspoonful brown or granulated sugar

3 ozs. tinned or cold cooked pork I oz. margarine

I heaped tablespeontul four " 5 cloves

} pint vegetable stock or water 1 dessertspoontul vinegar
I level teaspoonfubdry mustard Sale and pepper

Crush the cloves, and simmer in the 4 pine liguid for 10 minwtes,

and make the liquid up to } pint again with water or vegetable st
Chop the pork, and fry for a minute or iwo in the hot margarine.
Remove the pork, sprinkle the flour ino the pan. and stir over the heat
for a 'minute, Mix the musiard 0 3 smooth pasie with the vinegar.
Add to the pan the | pint liquid, the sugar and the mined mustard, and
stir until botling.  Add the chopped pork, season. and cook for § minutes
longer, stirsing all the time. Serve on slices of hot toast spread with
margarine, Serves 2-3 porl
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