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STORK MARGARINE COOKERY SERVICE

BN
FHUTT BLUNS (Egghess) bodled method
B oous. (8 Iwaped tahdespoons) wll’ -raising four Prch of salt
4 038, MATEArine 2 ors. (2 rounded tablespoons) sugar
I heaped tablespoon golden syrup 4 ors. mixed dried fruit
1 oz. mixed pesl § level teaspoon grated nuimeg
§ level teaspoon mixed spice i pint hot water
b level teaspoon bicarbonate of soda

'\lem the flour, nutmeg, spice salt roncrhcr
gar and syrup v (R n
Allow to simmer for 3
e of .‘i|\$ Make a well in
pour in the cooled mixture, and stir
Put 2 well-rounded teaspoons of mixture info cach of 18 greased
bian tins, and hake for 20-25 minutes in o moderately hot oven (Regulo
Mark 5: 120° F) on the second shelfl from the top. Cool on a wire
rray. Makes 18 Buns.
GINGERBREAD BUNS
2 ori. MAFEATiDG 2 ozs, (5 level dessertspoons) black treacle
2 ozs. (4 level dessertspoons) golden syrup | e
1§ 0, (3 rounded dessertspoons) Demerara sugar 3 dessertspoons milk
1 'r.mml teaspoon marmalade Small pinch of cayenne
2 ows. (2 heaped tablespoons) sell-raising flour
2 ous. (2 heaped tablespoons) fine oatmeal, or wholemeal fiour
| slightly rounded feaspoon rmixed spice
1 heaped |ea oon ground ginger
Pinch of bicarbonate of soda (or one-gighth level teaspoon])
Melt the margarine in a ss.uu:-:p.m add the treacle, syrup, sugar, milk
and marmalade, and stir over a low heat until the sugar is distolved.
Remove, and cool to luke=warm, Sicve together the flour, ginger,
spice, cayenne and bicarbonate of soda. Add the catmeal, or whole-
meal four, and stir well together, Beat the ege a litle, and stir into
Add the coaled treacle mixture, mix, and beat well
de the mixiure equally between bun tins brushed
il nrgarine, and bake for 25 minutes in a moderately hot
oven (Regubo Mark §5: 330° F) on the se-mml shelf from the top.
Cool on a wire tray. Makes 17 Buns,

WHEATMEAL OR OATMI JLTANA BUNS

4 ozs. (4 heaped tablespoons) self-maising flour
4 ozz, (4 heaped tablespoons) \\hcnlmml or fine oatmeal
1 level teaspoon baking powder 4 o7s. margarine
2 egps (or 1 egg and 2 extra tablespoons milk) 2 tablespoons milk
4 o7s, (4 rounded tablespoons sugar) 4 ozs. sullanas
Pinch of salt
Sieve the flour, baking powder, and salt topether, and mix with the
wheatmeal or cmlmu:d Put the margarine into a bowl, and beat unatil
soft. Add the sugar and beat together until Hght and creamy. Add
the egps, one at a time from a cup, ;|-u1 beat exch in I:hnm\lg'hh It
the mixture shows any signs of curdling, add a little of the flour, ete.
with each cgg. When the eggs ane beaten in fold in the flour and meal
mixture, with the fruit and ml]k Drivide the mixture belween 20 well-

el bun tins, putting about 2 rounded teaspoons in each, and bake
or 2% minutes in a moderately hot oven (Regulo Mark 5: 320° F)
on the second ahelf from the top. Cool on a wire tray. Makes 20 Buns
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MORE RECIFPES FOR BUNS AND SCONES

Bath Burs Hot Cross Buns Wheatmeal or Cuat-
Bun Loal Muffins meal Sultana Buns
Crumpets Potato Scones Wholemeal Scones
Fruit Buns (Eggless)  Sally Lunns Yorkshire Tea Cakes
Gingerbread Buns Treacle Scones

BATH BUNS (with rich Yeast Bun Douph)

FER“I:.M. i pint luke-warm water, or milk and water
4 heaped tablespoons) plain  flowr
| oz (] rnumlod tablespoon) sugar
I} ozs. wyeast (3} Ir,h:l} OR {Ii O, d:le-d yeasi (3 level
dessertspoons when crume- rEpOOns)
Biled)
OTHER INGREDIENTS : 14 Ibs. plain flour 6 ors. margarine
4 oz. (1 heaped teaspoon) salt aﬁ
4 ozs. (4 rounded tablespoons) 1 oz (1 slightly rounded tab
SAEAr SPODN) sYTupR
12 ozs. sultanas 4 ors. mived chopped peel
8 ozs. (8 rounded tablespoons) sugar nibs or Demerara sugar
To make the Ferment : Blend the yeast with the sugar, and gradually
add the water and sieved flour 10 make the Ferment, Cover with a
cloth and put in a warm place for approximately 30 minutes until
bubbles appear all over the susface.
To make the doagh : While the Ferment is developing, sieve the 1}
Ibs. plain flour and the sali together. Cream the margarine and sugar
together, and beat in the syrup. Beat in the egg. Fold in the sieved
four, Add the Ferment when ready, and mix to a smooth dough,
Knead thoroughly, return to the bowl, cover and kave in a_warm
place until it has doubled its balk Ifawmurnmﬂr | hour). Knock
back the dough to its urlsllnl size by pressing out the gas with the
knuckles. Again knead thoroughly. Work in the fruit and peel and
6 ozs. of the sugar nibs or Demerara sugar. Again cover, and allow
to rise for a further 20 minutes,
To make and ** prove ** the Bums : Divide into small portions, form
into rounds and place on well-greased trays. Brush the tops with milk,
and sprinkle with the remaining sugar nibs. Cover with a damp cloth
so draped that it does not IDU{S} the tops, and again leave in 4 warm
plce to prove for 30 minues.
|Contizned oo mert paee




STORK HARGMR#NE COOKERY SERVICE

e s iy
Batk Bens—continosd
Bake for 15-20 mioutes in o hot oven (Regulo Mark 7: 425" F)

on the sccond shell from the top. Cool on & wire tmy.
Makes 32 Bath Buns.
YORKSHIRE TEA CAKES (plala yeast doaph)
FI-'R'H NT: & pint luke-warm water or milk and water
{4 heaped tablespoons) plain four
I cz. {1 rounded tablespoon) sugar
} oz yeast (approx IrﬂJltl'\-]
23 level desserispoons - OR
when crumbled)
OTHER INGREDIENTS : 11, plain Aour
3 level teaspoons. salt 2% 078, MArgarine
2 ozs. (2 rounded iablespoons) 4 ozs. curmants or sultanas
sugar {optional)
Egg or milk to coat
Make and develop the Ferment as directed for Bath Buns, Sieve the
1 Ib. plain flour and salt together, rub in the margarine, and stir in
the sugar. Add the Ferment when ready and mix together to a fairly
sofi dough. chad well, place in a bowd, cover with a cloth and leave
in m warm place until it doubles its bulk (approximately 1 hour)
Continue as directed for Bath Buns, adding the fruit similarly, if used,
until_ready to divide into portions.

Take pieces of the dough about 6 ozs. each in weight {or about
ihe size of three farge cggs). Shape into flat rounds, place on greased
haking sheets. brush the tops with milk or egg, and lesve to prove as
directed for Bath Bums, (30-40 minuwies), Again brush with cgg or
milk, and bake for 1520 minutes in a hoi oven (Regulo Mark 7:
425" F) on the second shelf from the top. Cool on n wire tray. Brush
with glare (recipe on next page) while still hot.

Mukes approximately 6 Tea Cakes,

BUMN LOAF (with yexst)
Ingredients as for Yorkshire Tea cakes, using 8 ogs. mixed fruit and

ry or {1 Iml dessertspoans |

"After the final .\m..mlmu. divide the d,oush into two portions,
form into ablongs, put into two 1 1b 2 ressing oul
to the sides. Hrush with egg or mi II;’ and leave
in & warm place to prove for appr ..1:--I\- l hvur or until nicely
domed above the edges of the tina. B for 40 minutes on the middle
shell of a moderately hot oven (Regulo Mark 5 ; X80° F). Brush with
glaze (recipe on mext page) after removal from oven, Cool on a wine
tray. Makes 2 Loaves.

HOT CROSS BUNS (with yeast)
Ingredients and method as for Yorkshire Tea Cakes, skeving 4 level
teaspoons mixed spice, and 1 level ieaspoon cinnamon in with the
four, and adding 5-6 ozs. currants instead of 4 ors, After final knead-
ing. divide into portions about the size of a large cgg, form into rounds,
and place on greased baking shects, Mark a cross on each with a
knife, culting into the do'ugh a livtle. Brush with egg or milk, cover
with a eloth, and leave to prove in a warm place for 30 minutes.
Bake for 15-30 minutes in a fairly bot oven (Regulo Mark 7 : 425° F).
Brush with glaze after removing from ihe oven, and cool on a wire
tray. Makes 25 Buns.

&
A

A —

b -

GLAZE 2 ors. (2 rounded tablespoons) sugar

5 tablespoons water # level teaspoon gelatine
Place the sugar and water in a saucepan over a gentle heat, dissolve,
then bring to the boil. Cool a litthe, add the gelatine, and stir until
dissolved. Immediately the buns are removed from the oven brush
the glare over while it is s1ill liguid, and leave until set.

SALLY LUNNS (with yeast)
Ingredients and method as for Yorkshire Tea cakes up to stage when
divided into portions.

Divide the dough into four equal portions, mould into rounds,
and place in four S-inch cake tins, greased, and lined round the sides
with greased greaseproof paper. Press out to fit the tins, Brush ihe
tops with egg or milk. Cover, and prove for 40 minutes in a warm
place. Bake i a hot oven [Rcl,u.u Mark 7: 423° F) for 23 mimstes.
Cool and sprinkls with icing sugar. Makes 4 Sally Lunns,

CRUMPETS
I Ib. 2 ors. plain Aour 1 pint luke-warm water
1 oz, yeast (approximately 2} 1 oz (3 level dessertspoons)
= Tlpoons  when '5- OR dried yeast
¥
1 level teaspoon sugar
5 level teaspoons salt

i pint cold water
i level feaspoon bicarbonate
of soda

mmu the yeast with the sugar, and gradually stic in the luke-warm
Sieve the Nour, make a hole in the centre, pour in the veast
mixture, stir together Tantil thoroughly mixed, cover, and leave in a
warm temperature for 1§ hours. Blend the bicarbonate of soda
smoothly with the § pint of cold water. Add to the yeast and flous
beating well. Leave 1o stand for 10 minutes longer in a warm

nally stir in the salt,

{.rc:me the crumpet rings (or hoops) lightly, and place on s
moderately hot non-greased gindle or hot plate. Ladle the batter inio
ithe hoops, allowing about one-cighth of a pim (or 3 tablespoons)
1o each, and cook over a moderate heat until the surface is well
covered with holes (8-10 minutes) then remove the hoops, turn and
cook the other side, Serve hot, spread with margarine, or toast when
cold, and spread with margarine. Makes 18 Crumpets.

MUFFINS
14;1]5 [::“I'rcape-d tablespoons) t oz (2} level teaspoons) sal
an
1 ox. yeast (or 2} level dessert- o J1 o tl 1=\rl dessertspoons)
sponns when crumbled) dmd

& punt luke-warm water mh:d [c.axrm-:m sugar
Sieve the flour and salt together, Eucml lh¢ yeast with the sugar, and
mix smeothly with the luke-warm water. Add to the Aour, and mp;
to & smooth dough. Mix with a woeden spoon for five minutes in
a warm temperature. Cover the basin with a cloth, and leave in a
warm temperature for § hour (on the top of the cooker, when the oven
beeat is turmed on, B very suitable).

Knock back the dough to its original size, that is, press out the
#as from the dough with the knuckles. Cover again with the cloth,
and leave in g warm place for a further § hour to rise again.

[ Contizsed oo sert papr
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Miudfins—continwed

Divide into six portions, mould into rounds, and fit into greased
muffin rings placed on a lightly floured board. Leave to prove, or
rite in & warm place, covered with a damp cloth, for 45-50 minates.

Heat to a moderate tem ture a lightl ased girdle or hot-
phate, and cook the Muffins, mln the r.rﬁ; jl"fsr;? m.E\um on each
\lﬂc. When one side is :nulﬂed. remove the: nnn before turning over.
Split open, and serve elther hot, or toasted when cold, spread with
MEArgarine. Makes 6 Muffins.
NOTE: The proving time varies according to temperature. When
ready for cooking, the surface of the muffins will retain the impression
of the finger when lightly pressed.

SCONES
POTATO SCONES

§ 1b, cooked pataices 3 ozs. (3 heaped tablespoons) plain four
2 GFs. MArgarine 1 level teaspoon salt
Mash or sieve the potatoes, and beat in the margarine. Sieve the flour
and salt together, and work smoothly into the potato mixture. Turm
out on to a lightly floared board, divide into four portions, and rofl
exch owt thinly in fairly large round. Cut each into fou treangles,
and cook on o hot lightly greased girdle, frying pan, or hot-plate for
about 5 minutes on each ide, until nicely browned. Serve hot or cold,
spread with margarine. Makes 16 Scones.

TREACLE SCONES

B ovs. (8 heaped tablespoons) plain four § bovel fcaspoon sal
I rounded teaspoon baking powder § level teaspoon ground cinnamon
4 level teaspoon ground ginger 4 level teaspoon mixed spice
1 ozs, margarine 1 oz. (1 rounded tablespoon) sugar
1 well-filled tablespoon black treacle 6 tnblespoons fresh or soar milk
Milk to coat

Sicve together the Aour, baking powder, ginger, spices and sali, and rub
in the margarine. Stirin the sugar. 'Warm the treacle, and mix with the
milk. Add to the rubbed-in mixture, and stir in to form a soft dough.
Turn out on to a lightly foured board, and knead a Hitle. Roll out 1o
about §-inch thick, and cut into rounds with a 2§-inch cutter. Place
a litthe apart on a greased baking sheet, brush the tops with milk,

and bake for 12 minudes in a hot oven (Regulo Mark 7 : 425° F) on
the second shell from the top. Miakes 13 Scones.

WHOLE! '|IFJlI_ SI'U\"F,S
£ ors. (R heaped fal 15} g whol 1 flour
1 level teaspoon salt 2 azs. margarine
6 tablepoons milk Milk to coat
Mix the flour and salt together, and rub in the margarine. Add the
milk and mix ¢ il dough. Turm out on to a foured boaard, and
knead lightly. Divide in two, roll cach portion out to & round about
-inch thick. Cut half-way through each scone on top in the form
of a cross, making four triangles. Brush over with milk, place on a
lightly-greased baking sheet, and hake for 23-30 minutes in & hot oven
(Regulo Mark 7: 415° F) on the second shell from the top, Serve
gither hot or cold, separated, cut open, and spread with margarine.
Makes & Scones.




