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Sieve the Mour, sal, and baking powder together iwice
margarine into a mixing bo d i d the
bral ullhl light and creamy, then beat in the
©gEs, one al a i om a cup ; beal in e
mn mext, I thes mixoare s any spgns of curdling :‘Id @
fAour with each egg.  When all the eggs have been beaten
remaining four with the milk.  Pul mie 2 7 incl
greaseprond paper and brushed with melted mar
and press the sieip of citron peel gently down
1 hour, 45 minutes on the middle shelll of a very moderale ove
Mark 3 : 133°F). Cool on a wire iray.
ALMOND CARE "
Ingredients as for Madeira Cake, omitting the lemon rind and citron
and beating in teaspoon almond essence 1o the creansed T
and sugar. Bal i
COCONUT CARE
As for Madeir Cake, of
teaspoon coconut flaveu 1o the creamed marg
fold in 4 ozs, |h rounded Rtablespoons) deswccated coca wth 1h

Cake, omitting the kmon rind,
essence 1o Lhe creamed r

IS.:S.: as direcred,
SMALL RICH C :

Use any of the above . halving the qu

Three-quariers fill paper cases placed on a bakir

brushed with melied margarine, allowing about 2 nou m.icn b

the mixture for each, and bake for 23-30 Le maoder
{Regulo Mark 5 : B0°T) on the seoomn

wire Lray. L

TREACLE CAKE (Eggless)

& ozs. (8 heaped wablespoons) plain lour 4 s, margs
1 level teaspoon baking powder 2 hr-mc‘l ubln:iuum\p k
2 heaped tablespoons golden syrap
Pinch of sali ]
8 tablespaons milk
Sieve the flour, salt bahmc powder and 5|m: !u;nclllcr ;n.! .uh n
margarine. nd
stir,
the trea

ul in r
melied margarine, and bake for 1§ howrs on the ‘middle shelf of o .-1._,
oven (Regulo May J0°F.). Cool on re tmy

T ciows if sliced thinly whien cold, and spread with

(] P
Ingredients and nsethod as above. Bake as directed for Date and Nut
Bung. Makes approximaiely 18 b
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“COOKERY NOTES arc published by the

STORK MARGARINE COOKERY SERVICE
9, Great Sullolk Street, London, S5.EA

to help solve your preaen v covking problems.

STORK MARGARINE
e P S
COOKERY SERVICE

COOKERY NOTES No.
E ] SEPTEMBER 1951

Reprinted MAY 1953

CAKES

Cherry Cake

Date and Mut Cake

Date and Mui Buns

Dundee Cake

Fruit Cake

Frait Buns

Cake (Eggless) Boiled Method

Genoe Cake

f.nliu: bread

Treacle Cake (Eggless)
Treack: Buns

Thisteen years ago, the Stork Margarine Cookery Service was formed
1o help housewives with their cookery probloms arising from rationang
and food shortsges,

Daring these years, we have issued recipes for many ypes of cake,
all 'E[IH.I"!”} tested to make the best use of the ingredients available.

We have now chosen the mose popular types of cake, and have
Brought the recipes up to date, in keeping with present da pplies, and
we hope you will find this handy selection of help and interes:.

STORK MARGARINE COOKERY EE.RVICE.




;& STORK MARGARINE COOKERY SERVICE

CHERRY CAKE
6 OEs. OHEATRATING
3 eggs
4 ozs, glace cherrees
Pi of salt
dry thoroughly, pressing out any
on a plate, sprnkle with four,
salt together t M the m: m{ar b
Add the
time from a cup
Lun.' shows ny \IKIH nl'

ApCT
el Half press in :hc
rigs all over i‘!c LO[‘. w that they are still . Bake for
iddle shelf of a very moderate oven | Regulo
A wire fray.

DATE AND N
oons) self-rak Pinch of salt
I 8 ||:|m:. grated rinds of 2 kemons

4-6.075. 510 ned, chopped datcs 3 eggs
T poon mixed spice

th

. fruat, ete.  Put imo
wshied with melied marg

hell of a moderate ov

tes in 4 mo
d shelll from

) plain our inch af sali
bonate of soda disselved in 1 teaspoon milk
2 0w glace cherries 8 ors. aullanas
4 021, u.mp\:.L mi opEs
Finely graved rind
Linc an & inch cake tin cproofl paper, and brush ins
!lunmh. il mecess: 5

the cherries, and o th the rest of the prepare

the flour and salt togsther. Pul the margarine in a bow 1 beat until

@ —
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soft.  Add the sugar to the margarine and beat until light and creamy,
then beat in ihe ed rind, and almond essence. Add the CEgS, one
shly in bofore adding the

id m little of the

cly until all has

IJI\-uoNCKl im the milk.

2, arrangs the remamin-

al i i % d bake for 3 hours on
T |I|JI|. =.I1|.IF of a slow oven (Regulo Mark 315°F.). Cool for
at 10 minutes in the tn before turning oul. h cooling on a wine

FRUIT CAKE

& ozs. (8 heaped tablespoons) sclf-raising Aour Finch of salt
& o0 margaring 4 oux, (4 roundesd 1ablespoons) sugar
4 ozs. mixed fruit (currants, sulanas, reising, €ic.) 1 egg
1 oz, chopped glace cf ¥ oz, mixed chopped peel
F Iy grated find of 2 ors 5 tablespoons milk
Sieve the flour and sali lumlnfr and rub in the margarine wntil the
fe [ooks like fine breadorumbs,  Stir in the sugar, graed rinds,
chopped cherries and peel, Beat the Q g 4 litthe, stir in the
nx with the fowr, fruil, etc.  Put into a 6 inch cake tin lined
greaseprool paper, and brushed with melied margari and bake
hours on the middle shelf of a modorale oven (Regulo Mark 4 :

360°F.). Cool on a wire tray,

hod as above. Put 2 well-rounded teaspoons of the
of 18 bun tins brushed with melied margarine, and
e in ¢ moderately hot oven (Regulo Mark 5 ; 380°F,)
top.  Cool on o wire
Makes 18 buns.

FRUIT CAKE (Eggless) Boiled Method

aped 1ableipoons) sellf-raising Aour Pinch of salt
spoon grated mumeg 1 tevel teaspoon mixed spice
4 ozs, m Argaring 2 pas. {2 rounded ablespoons) sugar
1 heaped 1ablespoon golden syrup § level leaspoon bicarbonate of soda
4-6 ors. sulianas, or currants (or mixed fruit) 1 pint hot waber
nd sall together,  Put the margarine, frai,
a saucepan, and bring to the DUlI Albow

and add the
in the centre nl 1ur¢ I-nur gfc., pour in the conled m.- ure, stir
lIUKa]?I' together, mixing well. Put into a & inch cake tin lined with
--r\:.w-pr-:lcrf piper, and brushed with melted margarine, and bake for
1} hours the middle shelf of a moderatc oven (Regulo Mark 4 =

L (uul on a wire tray.

Bake as directed for Date and Nut
Makes 18 buns.
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GENOA CAKE

9 ozs. (9 heaped tablespoons) plain flowr
§ level teaspoon baking powder 5 owd. sullanas
6 OF3. margarine 3 eggs 4 ors, glace cherrics
|'~ o5, (6 rounded tablespoons) castor sugar 2 o0&, mixed chopped peel
2 ozs. sweet almonds 2 tablespoons milk
Finely grated rind of | kmon PFinch of salt
h the almonds, if necessary, by soaking in boiling water and
the skins. Cut the cherries in four, chop the almonis and mix

cst of the prepared fruit and peel.
sur, salt and baking powder together twice,  Put the margaring
thI and beat unm soF:. m:d the sugar, and beal uatil
i Add the eggs. one
pefore adding the next.
IF the mmlure \.wu.'s any signs of curdling add a littke sieved floar with
each egg. Fold in the rl:n:.ul:lrlg flour alternately with the fruit, and
finally add the milk. Put inic imch cakc tin lined with greaseprool
paper, and bruzhed with melted .|r4, bake an the middle shalf
of a slow oven (Regulo Mark 2: 313°F) for 3} hours. Cool on a
wire tray.

5 028, curranis

GINGERBREAD
4 O, MATEATING 3 ozs. (3 rounded tablespoons) Demerara sugar
4 oz, (3 level poons) black treacls Pinch of cayenne
4 o, (4 bevel 0anE) golden symip 2#3.;,
1 heaped dessertspoon marmalade 2 heaped teaspoons ground ginger
4 azs. (4 heaped 1ablespoons) self-raising flour
& ozs. (4 heaped 1.:h|u.pon|au fine catmeal, or wholemeal flowr
I heaped teaspoon mi i One-cighth pint (5 tablespoons) milk
One-eighth L-\I teaspoon bicarbonate of soda
Melt the marga n a saucepan, add the treacle, syrup, sugar, milk and
nm.l stir over a bow heat until the sugar is dnmlmd Remove,
wke-warmm.,  Sseve together the flour, ginger, spice, caye
{5 Add the oatmeal, or wholemeal Bour, and stir
egps together lightly, and stir into the fowr, elc,
e, mix, and beat well together.  Pour into &
ring T inches across, and lined with grease-
p.anl’p.tp-::r brushed with melied margarine. Bake for | hoor, 50 minutes
on the middle shell of n moderate oven (Regulo Mark 4 @ 360°F)M
Cool on & wire Lray,
GINGERBREAD BUNS
Use half the quantities given above, and make as directed. [
mixture equally between 17 bun fins brushed with melied marg
bake for 25 menules in a moderately hot oven (Regulo Mark 5
an the second shelf from the top. Makes 17 buna.
MADEIRA CAKE
.4 o5, (8 heaped tablespoons) plain flowr
2 kevel teaspoons baking powder
& ors, (6 rounded tablesposns) castor sugar
Fincly grated lmds of 2 lemons
Strip of citron peel

2 1ablespaons

£
Pinch of faﬂ
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