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COOKERY MOTES are published by the MARGARIME
COOKERY SERVICE, Unilever Houss, London, ECH, to
help solve your presentduy cockery problems,

COOKERY SERVICE
NOTES No. 69

Recipes spproved by the Ministey of Food

OCTOBER, 1945

HOT CAKES FOR COLD DAYS

BUNS, GIRDLE CAKES AND SCONES
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and place them well o on i greased tn. Make thrée marks scroas
ihe top of each with L Ihcuk. of & knife, brush ov ith & little milk,
and bake In a very k oven (Regulo Mark 9) for 12- lﬁ minutes.

Makes 8 rolis
FRENCH ROLLS
I Ib. self-ralsing Bour 1 dlrled e reconstibuted
1 oz, margarine I teaspooniul salt
{ pins milk
L

Steve the flour and salt into an, snd make o well in the centre.
Mielt the Ir'l"'!bl-lll"t‘ and when
i he Tocons oit w5
dos Turu on o o 1|onrcu Tcard, Kriead 'Iglm:. ill\.]ﬂf mto two
ol partons, fod ch o into A roll or twist. brush with egp or milk,
Al bake on o greased i in o Bot oven (Regulo Mark T) for 30 minu

utes,
akes 2 rolis
RUSKS RUSKS
i, meif-ratsing fleur 1 dried &g stititeed
U OEE, IMANgAring 3} tablespoonsiul milk or water
I heaped teaspoonful sugar  } teaspooniul sait
Sleve the four and salt rub in the margaring, and add
ix the Tecon .Iluted with the milk or wate i
Y thi ot

elu, a a
16 minutes 15 a falsly oven (Hogale Mark 8) untll palo
Remove from the oven, divide each fa o two thinner founds (o
make two Fus :Iulr roundl pEny from the bottom
o7 nnd bake for @ farthor
Hu ll)llllll.(‘a In & Very moderate |a4~, e Mark 3) ap and
pale nnd gobden on fop. These Fusks e very crisg Makes 2 rusks

RUSKS (Usind Stale Bread)
Cut the bread Into thick slices, 5‘|.M‘* on A baking sheet, and bake for
minutes § mirly b % ulo a[Ah( L1} llllll‘ crisp and golden
o Hie stajeness of
5 -

When It
dipped in

BUNS, CAKES AND SCONES

BATH BUNS (with Ye

. plaln four 4 oxs. home-candied peel
oE. yeast 1 dried egg recomstibuted
tablespoonsful granulated sugnr  § pint warm milk

3 cos. margarine 1 teuspooniul st

. Pl in the margarine, and make

aspooniitl of the su
CgE. 10 the yeast, Seir
GE A spoonful of sugar. Mix
sl leave far 1 b Io l.!e 52 Ir in
T -ol\ to o lightly floursd Boasd, inta a long
ik, Lhen SOrm, tech Borion InGS & Tound
ing sheet. Brush with milk or recon-
s-lllu!cd CEE- X inder of the r. and leave In
o for 15-30 minutes to prove, Hak e 15 tan i
(Regulo Mark Mak buns
I" Fems, each of margarine and sugar can be spared. the buns

e nicer s.l.'l)
FOIL FRUIT BUNS: Add'2 cex. sultanas to the above rec

CANDIED PEEL BUNS (withoot Yeas)
ib. solf- nL\.rz ﬂuur 2 oas, bome-made candied peel
o5, THAREArE 1 dricd egs reconstituted
.* 3 Ial.ﬂmmuar.ul granulated sugnr | pint mikk
§ teasposniul salt

Steve the four nnd salt together, and rub In the mamgarine  Add
i tlhl"*ll"mn!lll of tho sugar and the chop) peel.  Mix m with
the mil the flour, and stic in T oon o flow .,
flensr mc Bands, and form the dough into a rall, Divide into 3 erl.ons
and t each portion fnto a bun. Pikce on n greased baking aheet.
brush wLI:h milk or reconstituted ege, and sprinklc with the !emnlnder

k_
mc.—mrr and pa
I together, cover .1:-. s eloth,
lile chopped peeol. t
roll, divide

of um mglr. Bake for 15-20 minutes In & fairly hot oven (Regulo
Mnrk 6] Makes

NOTE: (|-|>.|“n of making into buns, tabiespoonsful of the mix
be heaps o the greased baking sbeol
Fock Cakes

FOR FRUIT BUN Adﬂ 2028, sultanas or oiher dried frult to the recipe.

HOT AFFLE SLICES

4 good-sized cooking nppies 4 tablespoonslul sugnr
4 wblpspoonsiul milk (approx.)
4 teaspoonful saly
nd sAlt into & basin, and b u| the margaring, Peol
nndl mod with all th EEC l!IH 2 tenspoonsiul,
1 the milk mix ko [ o dogh, The Amaurt
! ples, but en ne
uld ¢ mixture be too L-ui. Turn on 0 & foured
Illla n round ithat will ‘ll an avernge-sized sandwich tin.
tin and put In the round, presing smoothly to the edges,
E J\ri: 1 n: n aec| with the back af the knife. brush with milk o
ed oEg. sprinkle with the remalinder of the a.num. and Eake
rur I Jlour in o modernte oven {Regulo Mark 4). Makes 8 good porilons

MARMALADE BUNS
nour ABGUL n nblespocniul mamsalkade
§ pint mik
M 1 tepapoonful salt
d malf Into & basin, Tab in the mammuar and add
N'I( o a wl Hable dough with the
sard, k i‘g fall aut to
| incn thick  Cuk o Foulkds Writh. 3 inch ciitier, place About
spoonful of marmalade in the centre of each, brush hall the
exch pou with water, and gather all the edges I||t42 a bunch In |m:
the marmalade, and tak! BN GOBE
|:|l.\.r thg BUBs o
N = el -mdcruum s out uﬂ'
e tips of the Angess. Place T Ly
3 with milk. sprinkle with the remainder of the sugar.
bake for 12 minutes in a hot even (Regulo Mark 7). Makes 17-18 buns

OATMEAL COOKIES
self Jlnlllt flour 1 teaspooniul baking powder
. p eatmeal or !oﬂml cats | Lesspoonful salt
m..rgnrlne or cucking 4 tablespoonsful water
2 tablespoonsful sugar I. |m|!l1l1 each cinnamon and fstmeg
DATE »!\'JJ APPLE FILLING
41 l'll-"lﬁ (welghed alter peellng)
i GaGe 1 tablespooniul syTup
or 3 ‘-‘lhll"]w il waker according to the jubclnes o thv: apples
To make the pasiry, sleve the flour, salt, baking powder and sploss
together. adl mMix with the oatmeal. Rub in the margarine, add 1
tablespoonefisl sugar, and mix with the water. Turn on to
board, knead well, and roll out 10 about | ineh ir
d=inch rounds. Spresd Illull' the number of rounds with 1.2
teaspoonsiul of the Allin cover with the remaining rounds,
nuly down PINCE on b proased baking sheet, brush o
5 ihe remmnder of the sugar, and bake for 15-30 minutes
:n a .ulzl) nm oven (Hegulo Mark @),
To make the filling: Peel and silce the app! and place with the
chiopped dates. syrup and waler i saucepan, nnd cook gently untll the
apples ane salt, sl i o aftin,  Ush o L Waler Lo stast the
Applis COOKING. Mix adl el tagether berare Ang,

SWEET OATMEAL SCONES

8 os. seli-raising four } pint milk

3 oxs. oa.mml desserispooniul syrup

1 oF. Mg 1 demertapoontul sugar

:m,mmul llnkllq, powder § tEREpoBful salt
Sleve the flour, salt and baking powder Into o bowl, and add U .
Rub In the margarine and add the sugar. Add the !II?II ¥ warmed
f?(wra to the milk, pour into the four, and mix to o falriy soft dough.
1515 0t B0 & Boured basnd, Enesd "5"5—15’ Fall gt to I iach In thicksess,

Cut Into small rounds, place on o greased Paking sheel, and bake foF
10 minutes in & bot oven (Reguls Mark 7). kS BBOUL 12 SOODES

Makes 10 cookies

SPICED TEA BUNS
I, melf-suiving Aour 1 tablespoeniul syry|
5. margarine o cn-o'lﬁng fat § teaspomrul ground gin
1 teaspooniul mized spice
teaspoanil st
& tantespoonstul milk
Sieve the four, salt, ginger nnd spioe dnio a basin.amd add the sugar,
cocl, and mix with the milk and
- Po i ba the ol . Bndl Beat for m IIII1II41U.' Uﬂ' wn,
e roady 13 or 14 gre.mﬁi Bun or tartlet tins. Three-gu
each 1 with the dough, and bake in & moderately hot ove
&) for 0 mimates, Makes 13-14 busns

YORKSHIRE TEA CAKES (with Yeast)
10 oms. plain flowr 1 dried g reconstituted
! desserispooniul sugr
1 tesspoonful sale
] plnl milk
_|||=\= the malt and four togedte 4 basln, and make & hole in the
Beal the yeast and the sigar 1o b cicam. Put the mangarine
|.u. & suucepan. sod the m|1l= anc heat both together untll the
JUSt NIk Thee :mn.- and the peconstltuied
oRE. Add thols ||'\Il:l\|1' [T
oF two, Cove b
on o board, div
rounds to 8t t\hn med lum -sized E
Grease the His and place & Found i each, and press evenly he sides.
Hest the Uns in & Warm place to prove the dough for 10 minutes, then
bake for 16-20 minutes on the middle shell of 2 hot oven |(Hegulo
7). Ent eliher hot or coid, slioed and gpread with margarine.
Makes 2 Founds

Yorkshire Fruited Tea Cakesr Moke as Yorkshire Tea Cakes, But add
3 ozs. sultanas or other dried frult and stir in.

I'UI!lSHlRI-'_ TEA CAKES (without Yeast)
10 s, alalng Aour 1 demserispooniul sugnr
1 62, mArgarine 4 pint milk

1 dried egg reconstituted 4 teaspoonful .
Sigwe the flour and salt LogaL Belt the margarine e with the
milk and egg. and n I.hi‘.- sugar to the Bour, . SUFD on 1o 8
Boained E tons, and roll out to two n
large enough At sandwich tins 6j |'| % wide,
Cirease the Mns, place il T Loy evnanly 1o Uhe sldes,
Bake for 13-30 minuies on the middle shell of & hot oven |Eegulo
Mark 7). Serve bot or cold, slioed, and spread with Ihh;Fh:l!lt
3

e 3 rou
GIRDLE OR HOT PLATE COOKERY
Detlcipus Hitho ealtes and scones of the plain or sl-ptaln type can
be made on a girdle or lnon fryks pais with & thick base, or the haot
etortrio niove, When In the Interests of time of { ] paving
0 sabie to Hght the aven. Cakes of ||.|-, 1 r d
ensy to propars. aidl mrely thke I.OI"H'.".' thas
(6-8 minutes on each sige), They are very nloe =Mﬂl M‘ hpli‘ Ollﬂl
and spread with o liktle neargariog

Success with girdle or {rylng- D=I'| baking Mne'uda foa zmal mlnl:t
ols GAUgIBg the tempemiure corsectly, To test this sprinkle o
dry four. If the peraiune ln. jlu( llfhl t'ﬂ ﬂuu: 'ﬁlnllld I!-H:be.u-
golden-brown in & m turns dark wery ‘1“'-‘“5‘ e
heat ks oo gr u nmn ﬂn:nld br Jw-e-m umtil the right fem ure s
abtained. 1 5 beifg @one OVET A PAS-TINE & th »-Isn-lo%

sheet over the l'laull.lc wlfl lldp Ml apread the heat more evenly.

When couking girdle scones. no greasing of the girdie is l“‘“"ﬂ!-
but the girdle or Irying-pan should be well sprinkied with four, For
ather Lypes of F"ﬂl"’ l:k.;q. auch ns mufine crumpoets, ete, the gindle
abould be Mghtly gressed

e e
O, DEAREATLLG

CRUMPETS
1 benapooniul aulgu' {optional)

§ teaspooniul
Pint miE or milk and whter

Sieve the flour and salt into a Basin, and add the sugar, Relt ihe
mnsgarine and add to the milk, Make a well ia the four, add half the

1 Ib. self-raisieg four




