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SAUSAGE AND TOMATO GALANTINE
1 Ib. sausages oF enrstionsd sssmge meal I rasher of bacon
-3 azs. any tinaed or cold cooked meat 1 o0& margarine
2 tablespoonsful sweoet lable sance of chistney 1 medium-sized onion
2 level ablespeonsful dried egg 6 oes, tomaoss
4 heaped tablespooniful fresh breaderumbs Salt amd pepper
1 iablespeoniul chopped parsbey 1 tablespooniul Aour
2 level measpoonsful mustard mixsd with 2 teaspoonsful water
Pour sufficient baoiling water over the tomatoes to cover, leave for a
minute, and remove the skins from the tomatoes, Make the margarine
bot in a frying pan, chop and fry the onion untl soft but not brown
Slice the tomatocs and add, stirmng over the t until abmost coolkod
Remove, and add the bacon rasher chopped. Fry lightly, and add o
the tomatees, eic. Cul the finned meat inbo cubes, and add to the other
imgredicnts. Add the swusages, skinned (or the sausage meat), the
muzstard, chopped parsley, sicved dried egg, and sweet saeec or chumey,
and mix well together with & fork. When well mined add the bread
crumbs and seasoning, and again mix thoroughly. Sprinkle a plate or
pastry board with the flour, and form the sausige maxiure inte o r.\-II
apdd coat with flour. Roll up in a cloth brushed with melted marga :
tic the emds sccurely, and tic with st all round ; put into 2 sEue
of boiling water, boil for 5§ minutes, then simamer for 1-14 howrs.  Lift
out, but do not remove the cloth.  Stand on a flat dish, cover with 2
board with 3 weight on top and bave antil next day. Remove the cloth
carcefully, and brush the galantine over with glaze (recipe below),
repeating two or three times when the previous coat of glaze has ser.
Shice, and serve with a green salad, Serves 6-8 portions
QUICKLY-MADE GLAZE
| rounded dessertspoonful gelatine
I level teaspooniul meat extract i pini hot waier
One or two drops gravy browming Sale und pepper
Dissolve the gelatine in the water over a low heat, stir in the meat
extract, and simmer for about 5 minates, bui do pot allew fo boil.
Season il necessary, and colour with the gravy browning. Allow to cool,
and just when bega g 10 sel brush over the galantine with the mixmre.
For further coats it may be neoessary to melt the glaze and cool again
before applying.
Mot ; This ghre will not keep, so only sufficient for immediaie
requirements should be made.
STUFFED TOMATO SALAD
6 firm good-sized tomatoss 1 tablespoonful diced cooked potato
Salt and pepper 3 dessertspoonsiul sbud deessing
2 blespoonsiul diced comed beel, or any cold cooked meai
1 dessertspooniul each of grated carred, finely chopped chives and
chopped parsley or walercress
(Mote : If chives are not oblainable, use | level teaspoonful very
fincly chopped cnion)
Cut a slice from the top of each tomato. Remaove the inside pulp, and
mix with all the other ingredients. Refill the tomatoes, putling the mme
quantity of flling in exch, and replace the tops. Serve with lettuce,
trowd, potato salad, walercress. ele. Serves 3-6 portions
Variations : Imssend of meat, use 1 sirdines, or 2 pilchards, or 2 heaped
tablcspoonsfal tmped salmon, Mash with a teaspooaful of winegar,
and season before mixing with the other ingredients,
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STORK MARGARINE COOKERY SERVICE,
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to help solve your present-day cocking problems.
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TOMATO COOKERY

HOT DISHES
BAKED CHOPE WITH TOMATOES AND MACARONT
MUSHECOM AND TOMATO HOTPOT
SAVOURY LAMB OF FORK CHOFS
STEAE AND TOMATO ME
STUFFED TOMATOES IN PARSLEY SAUCE WITH RUNNER BEANZ
TOMATO AND MUSHROOM CURRY
TOMATO AND SAUSAGE PAN HASH
COLD DISHES
HAM AND TOMATO MOULD
SAUSAGHE AND TOMATO GALANTINE
STUFFED TOMATO SALAD

This summer, tomatoes will not be quite the novelty they
were in previous years, because of the imported supplies which
have been available from time o time during the spring.

But even to those who have been lucky enough to obtain

early ones, the flavour of our home-grown tomatoes is still
the best in the world, and especially if lllcy are garden grown
and can be picked as needed.

First, you will want to make the best use of them by cating
them uncooked with salads, but remember really tasty main
meal hot or cold dishes can be made with tomatoes.

This leaflet gives such recipes, which will help o give
variety 1o your meals.
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BAKED CHOPS WITH TOMATL AND MACARDNI
4 lamb or p.:r'-: chops : ized onikons

ed breaderumbs

'|| wegetable stock or water in which roni was cooked
poomful i exlracl oF § meat cube
the m oiling salied
ninuates).  Dhrain. and sve the
|||d fry the chops on both
I

He
nd fry for & min
battom o

10e%. \rrlu_.)c
crambs, doi w
Bake 1

MUSHROOM AND TOMATO HOTPOT

e extract

pttatoes,
fhou
followed h-.

e shoc

widdle shell of a [airly }

MotE = 1f fresh

AVOLURY LAMEB OR PORK CHOPS
lambh or pork chops, or 1§ k of lemb cul info picoes
Ik, 1 d dessertspoonful flour

b ock or waler

Wash tho m ¢ excess fat. Make the margarine
hat in a frying pen, | golden brown o both sides.
Remave, and fry the of lecks. Place the meal and
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lecks in @ casserale. Sprinkle the pan with the four, and stie uneil

brown. Add the vegelable stock. and stir Cook for 3

minutes, sirming all the time.  Season, pour . Al add

the bouguel of herbs, Sk nd -I;:e the d Npe Over
and around the mear. Cover. and cook on the middle shelf of a fairly
hot oven (Regubo Mark 6) for 1 hour. Remove the herbs before serving
Serves 4 poriions
‘iTl-' AK AND TOMATO FIE
} a qin of sie 1 large 2 medium-szed onlons or keks
: & gill vegeable stock
I lewel teaspoonful flour
:usr |-r cooking faf
1 cube mined
\ul and pepper
inblespeonsful waler

lice the
er |.||||I soft (20-30

g water ovet the
and slice.

b ox

er into o basin. and

press gent L
35 minuies on the so
Serves 5-6 por
STUFFED TOMATOES IN PARSLEY SAUCE
WITH RUNNER BEANS
atocs } pint milk and water or vegetable stock
ed potatoes | devel =blespoenful dried b -r.u]\:.' mbs
d Cheese | heaped tableipoonful B
1 hea ped tablespooniul © ur!l'ﬂl parsley
Sall and pepper
ar any cold cooked meat
aful fresh brc ]
1 ihe inside pulp. Chop
for

Fill

2 ors. comned beef, tnned =
I heaped and 1 level b

centre of » mh
ancaml the mmu S, \[men with :hn. cheese .md salt and pr:l‘r':r.

To Muke the Sauce M..II 1 oz margarine. add the four and cook until
it bubbles; add the § ping liguid,
minures,

stir until boiling. Cook for 3
Add the parsley, season and pour over the potatocs only.
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Brusl |I:\- tonialoss with e
remainder of the margarine, ed, and bake for 20-25 minules on the
second shelf of a fairly hot oven (R(gl.lu \l.ult t-\ Serve with freshly
cooked rumner beans, Serves 4 portions
TOMATO AND MUSHROOOM CURRY
o slock or waler
heaped and | level tablespoonful Aour
unided desserispoonful curry powder
medium-sieed oni
small cooking apple £,
level teaspoonsful meat or vegerable extract
the oiion
peel the mu\’mlum- "
M Lr the margarine hot in HOEpaI,
18 1o furm 'hmm Add the
Add the
i \I 6 I
lid an 1
Sei

Salt and pepper

l \!lnllml and L‘lml ofl &i
*.rr-r-\ T portions
FAN HASH
ood oF tinmed fmeat

bacon U
Mix all o
S

1
very law heat
or twice with a i A ting:

COLD DIst
HAM AND TOMATO MOULD
ui bam pr por wold wnlkrl LII\I.'ﬁl
[ mead or vegelable exiraci
J||\| over 1 desserispoonsiul gelatine
J Sprinkle with
. the meat im0 cube ble wock
ich is l.n..ul"s improved if previously s ||||crcd Wik
bones, i then strzined). add the ge |Ih. r.
. and aver a bow heat until Ihl’-‘ m." ine hais dissolved,
Add sl |>¢I PEPpET.
lrlm’uLcs round a me
sprinkle cubes of meat
mixiure 1o cover.  Repeal wn
Plage in & cool place. or in o refrigerator, (o set

Serve with a green salad) Serves 3 poriions
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