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TO DEALERS:

Thiz waucher will ba
towards your
ae redeemed by Yan den

next 1 Ib packet / j,f' f Berghs Limated, Eros
l}l Blue B-Fll'l-d, the SR Hauie, Brownhdl Hoad
luxury margarine Loadua, 5.E.E. provided
that you can use 3 = i htair
straight from the | - allowed 173d for it
fridge. Takeitto |8 g n u-l1'= payment

| i i lora |k packet

PLITATR L | of Blue Band

Cut out the I'3 voucher above
and take it to your grocer now!

If you would like some more "One-Stage’ recipes,
send this coupon to.—
The Blue Band Bureau,
Kildare House, Dorset Rise, London, E.C.4
Please send me a free copy
of the Blue Band ‘One-Stage’ Recipe Booklet.
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This 1s Blue Band, the luxury margarine
that you can use straight from the fridge

Blue Band is made from the purest vegetable oils, smoothly
blended for quality and texture. This means that it doesn’t
harden even at fairly low temperatures. You can keep it

cool right up to the moment vou want to use it, because
Blue Band spreads straight from the fridge. It comes in
four quarters, individually foil-wrapped to keep them
fresh, and each a perfect fit for your butter dish.
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flour and baking

Add

‘One-Stage’

4 oz. Blue Band luxury margarine

4 oz, castor sugar

2 eggs, large

4 oz, self-razing flour

I level teaspoon baking
potder

Jam for filling: icing or casfor

sugar to sprinkle

| sieved
| together

Place all the ingredients in a mixing
bowl and beat with a wooden spoon
until smooth (2-3 minutes), Plare in
one S-inch or two T-inch sandwich

Victoria Sandwich

cake tins, pr
with grea f paper and
inzide with melted Blue Ba
]l :!‘|-- ||'|i|||:|||- -C!'|-:'..I. of a v TY e der-
ate oven (Gas No. 3: 335°F.); the
B-inch cake for 35-45 minutes; the
two T-inch cakes for 25-35 minutes.
Turn out and cool on a wire tray.
Cut the S-inch cake through the
centre and sandwich topether with
jam. Sprinkle the top with icing o

rastor sugar.

riously bottom-lined




‘One-Stage’ Farmhouse Fruit Cahke

6 oz. Blue Band luxury margarine

B 02, casior sugar

Jeggs, large

2 tablespoons milk

Joz sultanas, 3oz. raising

g0z, glace cherries, chopped

120z, self-raising flour | sieved

I level teaspoon mixec | together
spice !

Place all the ingredients together in

a mixing bowl, and beat together

with a wooden until well
mixed (2-3 minutes). Place in an
8-inch round cake tin previously
lined with greaseproof paper and
brushed with melted Blue Band.
Smooth the Bake on the
middle shelf of a pre-heated mod-
erate oven (Gas No. 4: 360°F.) for
1}-1! hours. Leave in the tin for 2-3
minutes, then turn out and cool on a
wire tray.
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‘One-Stage’' Lemon Meringue Pie

‘One-Stage’ Pastry:
4 oz, Blue Band luxury margarine
oz plain flour, sieved
! tablespoon water
‘One-Stage’ Filling :
4 level tablespoons cornflour
pint water
oz, Blue Band luxury margarine
Grated rind and juice |.ll.r I large
lemon
4 oz, eaztor sugar
= CEE _'.'|.l|'.".' =, |'r.'."_;:|'
Meringue:

= PR ||.'.'.'|'.-;, ||r.!.l_.l_:'|'
40z, castor sugar

To make the One-Stage” Pasiry:
Place the Blue Band, 2 1,:|,i-]--_-\;|::|\_'|:-'
of the Hour and the water
bowl. Cream with a fork
tor about half a minute, until well
mixed. Mix in the remaiming flour to
form a fairly =zoft dough. Turn onto
I'i.f'.‘illj
rly thinly
to & round and line an S-inch Auted
flan ring, placed on a baking sheet.
Line the flan ring with a round of

mixing

a lightly ard an

until smooth. Roll out

with
|J:l|-Li?|'|’, |lt':J‘.'|~'- (0] i||-,-;|||,
Bake on the second zhelf from the
top of a pre-heated moderately hot
oven (Gas Mo, 5: 380°F.) for 15 1
utes, Remove the greaseproof pa
haking
and the flan ring: return the

and bake
further 15-20 mimutes,
Tomare the Filling: Place
f - water, Blue

greaseproof  paper

and fll

crusts o

beans or crusts of hbr

CAse Lo Lhe oven

fand, lemon rind
and juice and ecastor sugar in oa
medium-sized saucepan, Place over
a moderate heat and whiszk until
the mixture boils; continuwe whi:

for 2-3 minutes. Allow the

to cool shghtly, then beat in the egy
volks., Pour into the flan case,

To make the M ringue. W |_i-|-;, Lhe
egg whites stiffly. Add 2 oz. of the
castor sugar and whisk until as stiff
as before. Using a metal tablespoon,
gently fold 1 the remaining castor
sugar. File over the lemon mixture.
Bake on the third shelf from the
top a |
Ma, 24

slow oven ((Gas
* 20-30 minutes.

abed

Serves 6 portions




‘One-Stage’ Quiche Lorraine and
‘One-Stage’ Cheese and Onion Flan

‘One-Stage’ Pastry:
4 oz, Blue Band luxury margarine
I tablespoon water

G oz, plain fAour, sieved

For ‘One-Stage’
Quiche Lorraine Filling:

2epps, standard

rilled and chopped

For *One-Stage’
Cheese and Onion Flan Filling:
4oz, Cheddar cheese, grated
2egps, standard
b level teaspoon saill
| level teaspoon dry mustard
Pinch of pepper
i pint single cream
I medium onion, diced, fried in

4 0z, Blue Band and drai

To make the "One-Stage’ Pastry:
Flace the Blue Band, water and
two tablespoons of the flour in a
mixing bowl. Cream with a fork for
about half a minute, until well
mixed. Stirin the remmaiming flour to
form a firm dough, Turn out onto a
hgphtlv-floured board and knead
until smooth. Roll out fairly thinly
to a round, and line a T-inch plain
flan ring placed on a baking sheet.
Trim surplus pastry. Prick all over
with a fork.

To make the 'One-Stage’

Flace all the ingredients, except the
bacon—or in the
and Onion Flan, except the onion

in & mixing bowl and whisk together
until well mixed. Place the bacon
or onion—in the hottom of the flan
and pour over the mixture. Bake on
the second shelf from the
pre-heated fairly hot oven |
G: 400°F.) F0-35 mim
fillimgr has = e

Remove from
hot.

case of the Cheese

top of a

the oven and serve

Serves !'_|'|,'lr|r'.'.'r_|r.",'




Blue Band are offering you

their new, full-colour
‘One-Stage’ Recipe Booklet.
49 delicious recipes, sweet
and savoury, English and
Continental.

Printed by Impress (Acton) Ltd., London, W.3.




