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A seres of ten
Collect them all
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I GETTING THINGS
READY

ESSENTIAL—-A tight-fitting lid.
Use a casserole or saucepan with
close-fitting lid for cthis stew—
the steam must stay in to cook

Chg Crust.

Place the meat and Dmc}_J?
with the diced carrots in
your casserole. Add Bovril
and seasoning and cover
with cold water Brlng to the
boil, reduce the_——>———__
heat and let {""}

simmer for ©
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Increase the heat
under the stew pan, 50
that it boils gently
Keep just above boiling
point for 30 to 40
minutes, without

||f'[iﬂg the lid

Curb your
Curiosity-
leave the
cover on

As nice as Meat Pie— As nourishing as Meat Pudding —
Easier than either!
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VWrap the casserole in a napkin and serve direct from the dish.
Or cut the crust in wedge-shaped pieces and arrange round a
platter, with the stew in the centre. Tastiness is the first
essential of any stew—so never forget to stir in a licele Bovril.
That's the way to make it ren_:l}- savoury and delicious. Extra

nourishing too.
BOVRIL the power of Beef

Bowril, Old 5i., London,




