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THIS SUMMER...

_ (Juaker’s

7he way The Dares oo /

Jale: ¢ cor i Summer
Specials

Pour some Quaker QOats on to a plate. Add sugar and
milk. Simple, delicious — and the children love it!

st L These tempting, quickly made dishes
2 3 ) s
IS OMNE OF THE FINEST ENERGY-GIVING = Iikrn Eromi a wide range of economical
AND BODY-BUILDING FOODS recipes using Quaker Oats.
High quality Quaker Oats provides more energy-power If you like them—and we know you will—write
thant any other cereal. It is also richer in body-building to Quaker Oats Ltd., Southall, Middlesex
protein. Thar is because Quaker Oats 15 milled by a secrer and we will gladly send you a further
process which removes only the outer husk of the grain selection of ‘Quakrcl— Recipes quite free.
and leaves the ennire kernel of the oats, complete with
bran and germ. Thus in Quaker Oats you get the 100%,
nuiritive whole grain cereal with nothing rakem away.

LOOK FOR THE QUAKER MAN *R . FOR FINEST CEREAL FOODS




uaker Oats (6oz.) . . Blend well, sieving the
nif-raising flour flowr and  ginger or
oon ginger or mixed spice wiixed sprce.
‘. SPOONS Sugar
h of salt
2 oz. melted margarine Make hole i the cemtre

4 tablespoons honey ‘|Ilitl|}' warmed) and add the melted far

Clean and split ¢ fresh herrings. Remove the bome by
inserting the thumb under the rail end and lifting carefully.

FREPARE THE FILLING:
1} cups Quaker Oats (41 0z} . .
i dessertspoon chopped sweet herbs

Mix together in
Place a porvion
1 egg (well beaten}

MAKES I8

1 cup Quaker Oats (3 oz.)
4 Ib. sausage meat (or chopped luncheon

st}

chopped onion (lightly cooked)

easpoons salt
poon pepper

1 tablespoon tomato sauce

3 tablespoons water
I teaspoon mixed herbs

MAKES 8

3 0Z. margarine
4 OZ. SUgar

tablespoons milk

Mix rogerher
roughly. Make into
eval of rennd shapes
and fry in hor far
writfl  brows, Serve
with more tomaro
Jance, if desived.

cups Quaker Oats (6 oz.)

-2 tablespoons cocoa

tablespoons desiccated coconut

reaspoon vanilla essence

MAKES ABOUT 20

and honey then the exg.
Mex th ly. Drap

T, ! I
roor to spread. Rake
i a moderage  oven
(320°F) for abour 15
IRITUEES,

Melt in pan and leave o

cool shightly.

Add and mix rthoroughly.
Make inte small balls and
roll  im  more desiccared

cocornur.

1 tablespoon grated onion
1-2 oz, butter or margarine
1 ¢EE

Little milk

Pepper and salt.

4-6 medium sized cocking apples, shiced

1 tablespoon lemon juice

i cup flour. ST
1 cup Quaker Oats (3 oz.)
3 heaped rablespoons sugar
i teaspoon salt

I tEAsPOON Cinnamon

4 cup melted butter or margarine

SERWVES 4 TO & PERSONS

kerring and rail

together in baking

with selt, pepper and Quaker
Oars. Cover with greated paper
artd bake for 30 mimues in a
moderarely hor oven (400°F).
Serve with slices of lemon or
musrard sauce.

4 0Z. margarine Creant rogether
1 tablespoon sugar
= tablespoons

golden syrup Warm and add

2 cups Quaker . . Add amd mux o=
Oats (6 oz.) gether.  Bake in
small, well greaved

orkthire pudding

rim in a moderate

oven (320°F.) nil

i.n‘d’eu Erowen (1-1

ovr). Cut fre seeips

MAKES ABOUT 12 and leave in pin to

cool.
If you prefer less crumbly Krunchies, add a
beaten egg when mixing.

Place in greased shallorw bak-
ing dish,

Sprinkle on apples

Mrx rogether

Mix in rill crumbly, Sprinkie
crumb mixmure on rop of
apples. Bake im a moderate
ouen (350°F) for -1 hour or
u the apples are render.
Serve warm or cold with milk.




