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HINTS ON STEAMING FOOD 1IN A STEAMER

OR SAUCEPAN

ers should gome
ore the food is
Add addi
hailing water 1o copa T some will ¢
The lid £ hily to prevenlt steins escaping :
pad with grease » prevent il necessary
For food ked all th gh the stcam must circulate
E e of their shape. pudding basins are wheal for
ge Mat dishes, and, when
3 the i e cr, iwisy the cnds and
placn et tier of the slemer
CRRDER OF Foom Meat and fish dishes go in the
Ve L n

CO0K MG TIME o ¢ 1 E Decide
. amdl place the
on the differeni fiers rding to the

conking time stuied

TWO-TIER STEAMER

If only two tiers are available. place vepetables around the meat
on the bottom tier

USING A LARGE OR 9 SAUCEPAN
Fosd iis placed in tiny or jars, or some vegetables gan cook in the
waler. Use good clean jam or frub fins or stone jam jars. o not wse
glass jam jars as they may c during the long boaling. Make sure
e smooth edges. u id cutting the hands. A % mucepan
wr -k, fins or jars, ree of the b, size
The water should come only half-way up the jars or tins. and should
be boaling before the oking ©o nces.  Add additional boiling w
1 make up for oval tion, The lid 1o the sucepan must fit tighly
keep in all the sicam

COVERING BASINSG TINS OR JARS
Food steamed in any of these uiensals should bhe covered with one
of the following -
(4] Greaseprool paper, plus pudding cloth if mecessary,
m A tin lid pressed down
bl | s which screw on hily, a5 allowance
must be m: or expansion of (he metl
€} A sulser or plate.
Note: In the sawcepan merhod, place o weight on saucers o
plates o kecp them in posits as the bubbling from
ihe boiling water may lopple Ve
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to help solve your prevent-day cooking problems.

COOKERY NOTES No. 90
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FOLD HERL

STEAM COOKING

COOKING A COMPLETE MEAL ON ONE GAS RING
OR ELECTRIC HOTPLATE

Duting the colder weather, when fuel-saving is expecially mecessary.
a complele meal for three fo six people can be cooked on one gas
burner or ebeciric hotplate,  The equipment required is either = three-tier
steamer or o large saucepan with x tighily finting Nid, and preferably at
least 9 nches in diameter,

FOLD WERE

| READ CAREFULLY NOTES ON
L6 LAST PAGE

| LL SHINTS ON STEAMING FOOD

il e e IN A STEAMER OR SAUCEPAN™
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DMRECTIONS FOR STEAMING BY THREE-TIER STEAMER OR SAUCEPAN
STEARNNG T I

. 3 : : AT TH AT
i EPARATIONS STEAMING 1N & STHAMER
Foon PR 3 | EAMER OF 541

EAMING IN & SAUCEPAR

EOTTOM TIER
FISH FILLETS OR Wash and dry. add | Wrap in  greassd greasge- | 20025 min P, or | Pul wrapped Bsh on a3 nlate
UTLETS| sali and pepper, a | proofl paper 1 1 3§ ¢ R e
l§nibe vinzgar or lemon thick- ds u cooked. .. place
TUee n< iOp of saucepan
iCepan hd

BACOMN, HAM or Soank VEIT W T v theckness 251 miir | - ’ o n be stcamed
FICKLED PFORK cald water, 1 4= paper  Eo r. na
SALTED BEEF dry. reLain juices.

CHOPS Sprinkle with salt and | Wrap in double thickness of
INTS PERer. Ereas paper Lo refuin
EABBIT (Whaobeh juices for making gravy

BEABBIT (Joinded) Shee 1 anan. add &sh Pur all i a basin. i g1 2 hours ar il tender
and pepper water, and cover,
CHICKEMS Wash well and dry. Wrap in greazeproof, # : - hours Wrap in  greaseproof. and

steam  as for joines

MEAT FUDDIMNGS - Frepare im basin and cover 54 hours Prepare im basin and cover

| STEWING STEAK I ingredients in a basin | 24-3 hours Prepare {a a tin and cover
| STEWS

MIDDLE TIER
BEETROMNITS Wazh, buy do no peel Wrap in greaseprool paper

BROALD HEAMS Shell amd wash I
| Saly =znd WEEp in Ercasc-
-l x prood : or place ina basin z o
CAHBAGE rall kends) Wash, dhred or Break | SIEEMINE
SPINACH inta small pieces N r water to cover | Doiling : E
Lo ablex, udding ming 10 4 icammg vegetables jn a
PEAS Shedl peas.  Cover bassn = ng ;4 E-\.II. s Saucepan
Sttt Flace im a tim or jar. add
CALLIFLOWER Wash and G ondo sprimkle w sall. and wrap I + 5% mins. sill, and cowe WERC-
Tor iR greasoproal B b mmins tables with hot waler
- : £ wien Himled umder
CELERY Wash well, Whole : Sali andd wrap in imp + B0 mina colimn * Steaming in u
ARTICHOKES [ i 3 M ns Steamer.”
Sectjons ; Plaee (0 basin, &
a liele hot w:
mlt. and cowver, § VYepetables in oa

CARROTS Cut in rings. of four | Place im basin, sali, and | & g i 1-14 howrs
PARSNIPS portions  lemgthwise. | cover basin o E 30 mims i : ki Can be
aWkLIES ‘oung carrods can be | wrap in grease | X ustal way
IUENIPS left whole an the hoiling water in
A A ihe axucepan under the
FEEMCH OR Slice Plzce b bassn, sall, ansd | S I 45 m %, ar in the large
REUNMER BEANS cover basim: or salt and : 13- . | cpan. Add salt, but
wrip in greaseproof not add mint for

LY o g ar ¥ an 9% - peis and new potatoes.
MARROW Cut prepared marrow | Place in basin, salt, and g : 20-25 min B s

in sections Wer .h..:.n,.ur wly  and ¢ 1520 mins omions N ihe water
in- greaseproo of any olher stromg-
FOTATODES (00d) ! of 1he est re . T + b= 60 m llavouned wegetabies
. Culling up m with (=25
hig ones peel. sprinkle with
Wrap i gre I'EL'|‘-|I!-\.'!'.
i SLEs I

POTATOES (MNew) As above Ay WOVE, L B mmant whe Stearr 1040 mims,
wrappsd in greaseprood. Haiblir 1520 mms.

| LEEKS greaseprood and cowver,
Slices ' Place o baun, sl
and cover Bagin,

| OMNIOMS Whole : Salt amd wrap in | Seearning 14 howrs Place in tin or jar, add salt. |

TOPF TIER

MILK PUDDINGS : Prepare according to | Pluce in basin, cover with | Haif 2s long again as
Sacarand YOI Fecipe preaseproof e for a baked mil
Cratrmeal dding !
Semodini, etc Al puddings  which ¢an

be made in a tim or jar

STEAMED SPOMNGE Prepare scoording to | Place in a basin and cover | 2 hours can be sieamed in 5 savoe-
PLIDDIMNGS WOUF edipe with greaseproof, pan, with oiher ting con-

STEAMELY PLELMMMNGS | mg Eeeat  and  vege

STEAMED FRLUIT lcs, or the vepelables
PULDINCGS WITH | | | lexcept onions and leeks)
FASTRY LINING cian be cooked loose I\
AMD TOP | | the boiling water

ROLY-POLY

FRESH FRLIT Prepare fruit. add 3 | Plwce in a basin and cover |
tablespaonsiul - water | with greaseproof paper I n I all
and ¥ tablespoonsiul | i basin can be |
sugar per b, frain 1 ¥ for ihe time

- - abed, bag if the pudding

| DRIED FRUITS Soak i cold waret Feit o hasmin,. Caver  fruil - i% I = there will be ligtle
overmight. Add sugar | with some of the oaking | / Rings x | Fher foods.

I laske. waber, and cover basin. : [ hours | ft for ather foods

tins and steam lor

Figs : | houwr
Prisnes ; § hour




