Iced Xmas cake and other recipes / Stork Margarine Cookery Service.

Contributors

Stork Margarine Cookery Service.

Publication/Creation
London : Stork Margarine Cookery Service, 1947.

Persistent URL
https://wellcomecollection.org/works/edzbhayj

License and attribution

Conditions of use: it is possible this item is protected by copyright and/or
related rights. You are free to use this item in any way that is permitted by
the copyright and related rights legislation that applies to your use. For other
uses you need to obtain permission from the rights-holder(s).

Wellcome Collection

183 Euston Road

London NW1 2BE UK

T +44 (0)20 7611 8722

E library@wellcomecollection.org
https://wellcomecollection.org




I

JSTORK MARGARIME COOKERY SERVICE aj;

-
STMAS PUDIMNG (with Dried Fgash

H. ozs. raisins. 8 ors. sulianas. % ozs curmants and ‘u)\
[eandied peel il avail
5 azs. fresh nm-derumh- 46 oS, mangarine Pinch of w-nl'
t-ru:d rind and juice of | orange or 1 heaped rablespoonful
3 level tablespoonsiul |l||ul CRE [marmalude
4 pint milk 2 tablespoonsful cider, beer, brandy or milk
4 ops, Demerara or granulitedisugar | level teaspog
I heaped teaspoonful mixed spice § level reaspoonfisl s
( lean the [ C B Skeve tegether
. sali, spi g
Iadn. il used

ly [ p
dism-sized qu ns b micleed ||1.-r,.1r=||\. and uld the m
reaseproof paper and a pudding cloth, and steam g
dedings have cooled, remove
paper, and cover with clean,
cloth, and
B portions, or 1 |
espectively & and 4 por
lIh:s pudding kesps well. and can be made o1 lesst 3 month before
Chri:

CHRISTMAS PUDDING WITH SHELL BEGGS:
1L 3 shell eggs are wsed, add only 3 ablespoonsful milk instead of §

CHRISTMAS PUDDING — EGGLESS ;

Ingredienis as above, omitting urlcd. iht". egps. I

addimg 1o the other ingredients, siir e § pint mi

vincgar. When the milk II||.\.'|.|.|'1 stir m 5 level |I..I$|'\I|\||[||| bicar
of soda, sdd quickly to the padding mmxturc. stic well, and put §
bauns. Steam as directed above,

MINCEMEAT

14 e mined frisit (ol raising, currams or dates, accerding
o supplies available) s vk
12 ors. apple, weighed after peeling and coring J||| TR
24 ozs. chopped, candied 1, i available 3 ors, sugar
Gruted rind of | ¢ . il obtainable
1 lewed teaspioniul
1 lewel teaspoanfial mised
§ pat kemon squash or lemon juice {if not sl
able, make up to 4 pint with lemon squash)

Chean the currants.and sultanas, and stome and chop the mising or dages
Peel, core a ate the o Mix the dried fruit, chopped peel and
the apple toge r. and stie in the shgar, mined spice, nutmeg, salt, and
grated orange rind, if used. Melt the margarime, pour over

and stir well.  Add the lemon squash or bemon jusce, the sherr
vinegar, and mix thoroughly. Put into jars, cover with greasep
paper and tie down. Makes 3-3) Ibs. approsimaiely

This mincemneat keeps for ot least 2 months when stored in a dry pla

COOKERY MNOTES sre publiahed by the
STORK MARGARINE COOKERY SERVICE,
Unilever House, Lendon, E.CA,
- o help uru your p(ll!ll'dl‘l‘ cosking problems.
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ICED XMAS CAKE and other Recipes

CHRISTMAS CAKE - ICING - ALMOND PASTE
DECORATING - TMAS l"l.'DI'lI.‘\'(.' * MINCEMEAT

Christmas
decorated.  This
wing and decorations, or o
result will look really b Three ideas for deco
averleal, as well a3 dirce making and using an
Pudding and Minc b oare alse included, and
with them we send you our wishes for a very Bappy Chrissmas,

ALMONIDY PASTE (Using Mashed Potato Powder)
Chis quantity i suflicient for the top only of | large cake
ashed podaio powder (b level shlespoonsful)
AArgarine 4} 1ablespoonsful granulsted sugar
[ahlumnneful waLEr | heaped tablespoonful dried cpe
1 teaspoonful almond essence | teaspoonful vanilla essence
her the mashed pmnu powder and Urmd egg, and mix well,
I the margarine, sugar and E cepan, and stir over a low
niil the margarine ks
Stir i the potate puw-lrr low, and continuc (o
stir for abouf 3 thick and smooth. Remove [rom the
heat, and thoroughly aur in the essences, and the colounng when used
for decorations. Cool, and' knead. well, . Roll o a round 1o fit the
size of the cake. Molied sagur brushed aver the top of the cake will
help 1o keep it an position.
Add almond paste 10 a cako the day before icing
ALMOND FAST SGLESS No. 1
Omit dried egp. add [ level lespoanful sensolina, and increase waler
to 4 tablespoonsful instead of 2. Mcthod : Bring water 1o hail, sprinkibe
in semolina and simmer for 10 minutes.  Add margarine and sugar and
stir until dissolved,  Add potato powder, and stir over a low t wntil
thick ond smooth—about 3 minutes Rfmnle fram k. add essences,
ele, as directed above.
ALMOND FASTE — EGGLESS No. 2
Omir dried "egg. and stir in 4 bevel tablespoonsful fine cake Srumbs at
the same me ad the cssondes,

|Im.|n|E pastic. the
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CHRISTMAS CAKE iwlih Dried or Shell Eggs)
(Medinm Fruited)
3 Ib. marganne 3 Ib. eastor sigar 10 oxi. plan flour
1 Ik mixed fruie (f 1, currants, 6 ozs. sultanas, ﬁua. raising)
5 reconstituted dried or shell cggs ilm.h of s
§ kevel texspeonful nuimeg §¥ lbevel |=.n.|!-c'm||‘||l cinnaman
1 weaspoonful bicarbonsre of soda dissolved in 1 teaspoonful milk
Clean the fruit. Sieve the Mour, sall and spices fogether. Beal the
margarine i Wi o mazing l'\wrl uniilgofi. Add ihe sugar and beat
until white and cr Add e beaten eg;&. a tablespocnful st o
fime, and beat in < oroughly before adding (he pext. M
the maxiure sho of ¢ beat in tle of the sieved flour
with” each egg -uln.ln-nr I"L' resl of the sieved Nour aml spices
alie with the fruit we the |‘Il‘dr|l\IIML(' of soda in the milk,
and axd th the I e P d Eianch cake fin
lined with th .n'.ellﬂl margarine, and
bake for ¥ |f]|.‘<|r e oven (Regula
k3 the tin for . rurn out, and
ng o y. Wrap in d e greaseprool paper. and
|l.'). airy plu.n. Add almond N1I4 and ice according 1o
insructions
Thes 18 not a pré-war type rfich e wall oaly keep
th. belore Chridmas,

1 Ib. phain flour
Pinch of sl

Banine. +m| sir
.u]d e vineg:

Siewe the flour, @lt and spices

in the sugar and prepared [ruil

wiir, and when thick bic;

1 the flowr. 3

slifring 3 pul preasad S4mch

brushed with melted margarine, smooth the (op,
on fbe middle shelfl of a very moderale oven (R
Mok ;- This cake will keep For about.a monih—ses above note.

“NIT!-‘ ICING

n which the speon will siand wp alon
g and a fow drops of <o ing, il used :c( el almond
is the day before icing. Mow phoo
e down, them, with o
1'".‘“ the

the cake on & pd
knife dipped in
decorations genily
mext day, when it
further iing deco
PIPING.: Add 3 few drops the sugar to make the icing
shightly softer wnd 1l Fraclics [‘Ij’!lﬂ[f on 3 plate “first, IF the
icing spreads. add m if it-is oo Rard. add more liquid,
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SUGGESTIONS FOR ICING AND DECORATIONS

. lexn Top OMLY, DECORATID
WITH ALMOSTY F‘a-:ll Haowwy
asgy BERRIE

Icing:  White — b,  king
Sugar.

Almaond Paste :  Cuantity as
recipe fof wop of cake,
Hall quantity for decora-
1h0ds § caves  coboured
gfoem,. berries

Inscripdion :  Icing, coloured
pake red

Frill : Purchased.

|{'|I1 Tap axr Swes. HEco-
o PasTe

leing: White

Almend Pa
recipe for
Three-quarters grantity for

Top part coloured

green, trank coloared brown,
pot coloured red.
Dabs of w Feing at
of green top 1o e
candics,

Insexipiion : IIII;. colowred
darkish

Borders - "hml, effect in white
ing.

3 lcen Tor osy. DECORATED
WATH A% ALMON
Yue Lo amn
BOUGHT ORNAMENTS:

Ieing:  White —41b. icing
SURAT.

Almond Paste : Quantity as
recipe for the iop of cake,
Quarter guantity for yule
beg, goloured brown,

Dmaments fo be bought :
Father Christmas, Robin,
Holly leaves, Frill,

Tnacription : i coloured
pale green.

Barder : Siars in white king

»
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from greaseproct paper.
and practice with any old piece of paper
ihe hole ai ihe botiom of the bag (o big. We have illusiruied writing
the inscription by holding the bag with both hands, as this is the easiest
way for the beginner,  When you write, keep the point of the bag well
down on the cake and remember 1o squecze the bag with cven pressure
all the time.
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HOME-SMADE |
If you do not possess an lcing Sel.

]

Use greaseproal paper and cut
ch square,
into hall to form o
ngle : the three poinis of the
trianghe have Beoen numbensd A,
B, €. Fold over C to B,
press down the centre from the
middle of the base up to poinl
A, open the ghe out agam
L ¥ou can e crease line
fﬂ[ purdanee.
Fald comer C up'to comner A.
Fold cormer B night over flush
with erease line  down  the
cefnilfe.

o up paper with left hand,
placing fingers down opening,
and fold over cormner B untl
it mects back of comer A. This
diasgram shows three comers
almost meeting,

G PIFING BAG
quite easy Lo make a3 Piping
Study the diagrams and insructions curefully

first,  Be careful not to make

This diagram shows the fisal
posalion of the thice coraems.
Fold the three cofmers over,
pressing them down well,
Tear two ltle slits at the top
of the bag miess  them
down toe keep the bag firm.
Cut off the point of ihe bag
about | inch wp, so that you
have a hobe aboui § imch across
Half fill the bag with the icing
mixture, Fold jhe sides of the
op of the g toward: the
il | Al dowr the b
until the t nof the bag is
tight with the g To write,
press the icing da with the
two thumbs. Take care to keep
the hands on the rolled paper
2md not on the bag where the
icing is, otherwise the heat of
the hands will melt the ing
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