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The film show is presented by Standard Brands Limited of London
and Liverpool, manufacturers of Royal Baking Powder, Royal Dessert
and Chase & Sanborn Coffee

Have you tried Chase & Sanborn Coffee 2 It is vacuum packed with the
aroma and flavour sealed in the tin—a new delight in coffee drinking.
We will gladly send vou on request our book on * Coffee and How to
Make it.””
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“Let’s make it
= q Party”

With the Compliments of
MARIJORIE THORNTON,
THE COOKERY ADVICE BUREAU,
STANDARD BRANDS LIMITED, ALDWYCH House, Lonpon W. C. 2.

Write to her on any of your cookery problems, her services are free and
most willingly given.

We would Like to present you with a copy of the book used in our
film ** Let's Make It a Party ™ but paper restrictions make this impossible
You can, however, obtain a free copy by purchasing a 4-0z. tin of Roy
Bak Powder from your local grocer. * Royal Recipes for Today ™
15 the name of the book and it contains only recipes which have been
tested in our own kitchen and the rationing limitations have been kept
constantly in mind. There is, however, no attempt at austerity and a
helpful feature is the inclusion of alternative recipes with shell and dried

eges,

Your grocer will see that you receive a copy of this book when you buy
your 4-0z. tin of Royal Baking Powder.

Suggestions for Party Sandwiches
Hardhoiled Dried E 1 be used as the foundation of sundry fillings.
Reconstitute the dried egg. Season with salt and pepper and pour into
greased mould. Cover with greased paper and steam for 10-15 minutes,
until set. Turn out, and slice when cool.

l. Chopped egg mixed with a little anchovy
€55ENCe.

2. Chopped egg and grated cheese. Mix
together with a little melted margarine.

3. Chopped egg and parsley.

For salad sandwiches—chop and mix together
hard-boiled egg, shredded cabbage heart, a
small onion or leek, beetroot and parsley
and blend with mayonnaise.

For savoury sandwiches—mince remains of meat or fowl and season well :
then add chopped onion and parsley and some mayonnaise.

For sweet sandwiches—two suggestions are chopped date, and raisin and
apple chopped together.




TEMPTING FILLINGS, TOPPINGS AND SAUCES
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Make your own Candied Peel

Cut the orange or lemon peel into neat pieces, cover with cold water
i and boil until soft. Remove pith, Then drain and
boil up in fresh water (this takes away the bitter
taste) and drain again. Boil a te ~|'-r'ul of sugar
in half-a-teacupful of water unt “ threads ™
when dropped off a spoon, and simmer the peel
in this for ten to fifteen minutes. Lift out and
coal the pieces with granulated sugar. Cool off
and it is ready for use. It will keep quite a long
time if stored in a cool, dry place. (The surplus
syrup can be used for sweetening purposes.)

Sweets off the " Points

Substitute peppermint, cocoa, lemon or orange flavourings, with the appro-
priate colour where possible, for the almond essence, in the almond paste
recipe given above, Cut into shapes.

ALMOND BISCUITS
{with dried egg)

& oz. plain flour; | rounded
teaspoon Royal Baking Powder
| level tablespoon dried eg 3 o,
sugar ; 3 oz margaring ; almond
essence ; 2 tablespoons water.

Sift together dry J‘Lbl\.‘.“l.’!'l‘-.
in fat. Mix to stfl f ‘ater.
Add essence. K:u:'.ld and roll out, cut
into rounds and bake on greased baking
shect in mod * (Regulo 4)
until crisp.

JAM BUNS
{with dried egg)
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OF T, : 5 aboul 3 1o 6 table-
spoons milk {(warm) ; jam

Grease baking shects.  Sift together
flour, Royal Baking Powder, salt, sugar
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Make tuu cuts on top. Bake in
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minuies.

COFFEE SANDWICH

(with dried egg)

6oz, plain flour ; 3 lev poans
Baking Powder ; pinch of
3 oz marganne ; 3 oz
r: 2 level tablespoons dried
i 9 1ablespoons  warm
black coffee ; vanilla eéssénce.

Sift  together plain flour, Royal
Baking Powder and salt. Cre:
gether margaring,

{dry). Beat i

gradually. Add essence. Iu]nl in ~.:m’l'
flour mixture and remainder of coffee
alternately to form mle batter. Bake
in greased and floured 7 inch sandwich
tin in moderate oven 400% {Regulo 3)
for 23 1o 30 minutes.  When cold, split
and use coffee cream filling.

Filling
| oz, margaring ; 1 oz sogar;
2 tablespoons warm black coffee :
3 to 4 level tablespoons dried milk.
Beat margarine and sugar warm.
Add coffec and milk (dry) alternately
until required consistency is reached.

FRENCH PANCAKES
{with dried egg)
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Remove from saucers, spread with jam.
Fold and s¢rve hot i
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or cake Bake in hot oven
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FIG ROLLS
(with dricd egg)

8§ oz. plain flour ; 2 rounded
teaspoons Rm | lllll\.._l}_ Powder
pinch of salt ; 2 oz. sugar: 3 oi.
margarine ; 2 reconstituted dried
epgs i | b, figs—washed and
soaked until soft—chopped.




