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HAVE A LOOK IN THE LARDER
S5ome cold meat, left-over potatoes and
vegetables—anything of the sort—makes
the basis of this delicious dish.

MNOTE.—~Unleis you are
an expert, don't voss the
pancikei — turn them
with a supple broad-
bladed knife, Make sure
your pan is really hot.
Greate sparingly.

A series of ten
Collect them all

'l:hr,.F_. up the
cald meat and
wjeTnH?H 2eas0n

fo Taste

Melt a tablespoon of buffer

In a saucepan and add fwo
feaﬁpu.::ﬂs of BOVRIL, Stirin B
the chopped meaf and
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PUTTING FLAVOUR IN THE FILLING
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SERVED
IN SPLENDOUR
Spinach or greens are
good with these pan-

As cach pancake is cooked, place | cakes. Arrange the green
a dessertspoon of the savoury vegetable in the centre of
mixture In fes centre and roll up. | a piping hot platter and
Use 3 ecockeail or match stick to

top off with the savoury

h | ¥ - s,
make the roll stay put rolls.  Serve with gravy.

e

Bovril is invaluable in all meat dishes — but especially when
using up the cold joint. Add just a little—for Bovril is highly
concentrated. Use it in stews, hash, meat pies, soups and

sauces. Bovril helps everything you eat to do you more good.

BOVRIL, the power of beef
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