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BIRD’S corces EGG suBsTITUTE.

ALFRED BIRD & SONS, LTD. invite the perusal

of the following practical recipes for the
SUBSTITUTE.

CONMCENTRATED EGG

se of BIRD'S
This POWDER

supersedes and at all times advantageously takes the place of
Eggs in the makmg of all sorts of Cakes, Light Pudidings, Pies, etc.

BREAD PUDDING.

Currants—2 o:s. | Any pieces of Bread
Raisina—2 oxs. which have accumu-
Sugar—4 Ik, inted:
Finely l_|l|::|E!l'|)-t|j Sust— | Bplce to taste,

1 I, A pinch of Balt,
Ht.'w Milk gquart

and 1 le vcl dessert=spooniul of
Bird's Ef Bubstitute,

liﬂl the Mﬂk and |,:u1||r it on as much Bread, cut
in small pieces {(with the crust), as will absorb it.
Cover with a plate, and let it n:-ma:u until cool.
Mash the Bread, and when well beaten up add the
Suet, Sugar. Raisins. Currants, Spice, Enlt. and
Egg Substitute, and mix thoroughly. Placeina
well-buttered dish, and bake until nicely browned
OVEr.

Serve with Bird's Custard as a Hot Sauce

{Recipe Mo, 2).
BATTER FOR YORKSHIRE

PUDDING or PANGCAKES.

Flour, : lb. Milk—1 pint.
Butter or Mar- A good pinch of Balt
garine—1i oz.
and 1 packet or a piled-up dessert-spoonful of
Bird's Yorkshire Pudding Powder.
Yorkshire Pudding. —Mix the Bird's Yorkshire
Pudding Powder with Flour and Salt, then rubin
the Butter or ]I'T.'Lt'gfl,riﬂn_‘, stir in half the Miilk by
degrees until a thick smooth batter is FI.'III!'HL‘L"
Beat well, add remainder of Milk, and mix in.
Melt some dripping in a flat tin, pourin the batter
and bake in a quick oven rur thirty to foryy
minules, or before the fire, then place under the

meat,

A Deliclous Fudding for after Meat—Froceed
as above, but add two table-spooniuls of Moist
Sugar and a few Sultana Raisins or Currants.

TREACLE PUDDING.

Treacle— Bread Crumbs—
_ 4 rable-spoonfuls i Ib.
Iy chopped Suet Candied Peel—1 oz.
b. The Rind and Julce
Flour- 15 b of a Lemon

and 1 piled-up dessert-spoonful of
Bird's Egd Bubstitute.

Thoroughly mik together the Suet, Flour, Bread
Crumbs, Candied Peel (cut up), [Um'rr: I:‘-I:I'_"ll.hl"tl'-
minced) and E ggl-’ swder, then stir in with a fork
the Treacle, until the h.h-."l-_ iz of a uniform con-
sistency, adding last of all the Lemon Juice. Al
once put ||'|I|._‘|..J well.buttercd mould or basin. cover
with a grease ser, and steam for two hours.,

Serve with Erri‘.l s Custard as a Hot Sauce.
{Recipe No. 2).

CUMBERLAND PUDDING.

Flour-—2 opes. New Milk—1 pint
Sugar—2 ozs. A pinch of Balt
Butter or Margar Rind of halt a Lemon
ine—1 cz.
;,|,|1.|.I 1 level Lil,::.htl't-h].'h}ﬂi'lrl.il -.:t-
Bird's Efg Subsatitute.
Hub the Butter into ie F||.'!|.Jf, add the Hl:}:.l.r,
Leman HLml and gradu; ally the Milk. Beat well,
and add the Egg Substitute last, Put into a
buttered dish, and bake in a moderately hot oven
for about half an hour.

PLUM PUDDING.

For Christmas or Birthday.

Mixed Pael -2 ous.
A gquarterof a Nutmeg
grated

Bread Crumbs, 8 ozs,
Flour—4 ozs.
Ralsins—1 Ib. -
Currante (well A small pinch of pow-
washed)—8 oves, dered Clnnamon,
finely chopped— | A little Balt

12 gz, | New Milk—
Molst Supgar—12 ozs. 1} tea-cupfuls

and 1 table-spoontul of
Bird's Egff Substitute.

Mix thoroughly with a wooden spoon the
RHI“HEI"\ Cul‘l‘ar:[ﬁ. H'r:.JL. crlllﬁl:l'\, I'uuur :)'ucl;,
Sugar, Spice. Salt, Peal (cut up) and Bird's Egg
Bubstitute, moisten the whole with the Milk Put
into well-buttered moylds or basins, ticover firmly
with a pudding cloth which has been previo usly
buttered and :-phnk]fnt wilh ‘h:uzr and bol for
eight hours, Serve -vith Bird's Custard, || ade
as a Het Pudding Sahee. adding a little Brandy if
preferred. thus making: a Brandy Sauce,

LEMON PUDDING.

Buat,

Bread Crumbs- IFiuur -2 table-spoon-

fuls

ThE= Rind and Julice
of 2 Lemons

A little New Milk

and 1 level dessert-spoonful of
Bird's EgZ Substitute,

T|Ir: Lemon ]"l_'-';'.:_-,.'r'.l_:l:!d be H.l;,'|i Bra ied o
minced. and the _i-un'd: strained.
Cruml s, E1-;,'rl r. Suet *‘iuh A,
Juice, and the E] r Sul 1'\l||L||.'l. Then reduce to
the consistency nib v very sl batier with Milk.
I'l::ll into a well-buttered mould or basin, cover
with & greased paper. anl ~,.|r_4-|-| fear |-. o hours
When turned out the Puddn ” should have: wime
sifted Sugar sprinkled aver it.

Aerve with Bird's Custard
(Recipe No. 2).

Note. —-Qranges may be
Lemons,

% ozs
Molst SBugar—4& ozs.
Finely -.'|1-J|‘.-|1-:|.l Buet—
3 ozs

finel y
Mix the Bread
Lemon Peel and

asx a Hot Suauce

‘.'|||-.L"‘|ti1.Li1.l,'l.! =-|_"I the

[OvER




ROCK BUNS. PLUM CAKE.

A woell-tried recipe -Mose Delicious | Flour—1iib. Butter (Dripping &r
Flour—1 ib | Buttaror Ralsins— % ozs Lard may be used)
Sultana Ralsins | Margarine - 4 ozs. | Currants—3§ ozs. B ozs,

% OZE. Hew Milk—1 rea-cupful Candied Peel (cu A '.: :I ated Nutmeg
Currants-— 2 ozs. \ pinch of 8alt small}—1 oz. ' inch of Salt
Bifted Sugar—g nzs. A 1I.h,. grated Nutmeg | Bugar—=6 ozs Hefw M|J_]-: a teacup-

and 1 piled-up de r'l--cpmmr'u] of and 1 piled-u 1.| ||.LL o
ar onlul of
Bird's Egg ‘ stitute, Bird’ B, E‘.gr& Suhsltir.u:e

Hub ihe '.':i'..-:h'.' into t Flour, add the Bird's Cream the Butter, add the Su gar, then beat in
Egg Substitute, £ Currants, Raisins, Nut- | the ur, moistening w 'I* a little Milk, Mixin
megr and Sal i ST ..u‘_"' ii_;':'.l::' 11_1:_;'1-'_-;||:| || e Currants, Raisi ng, and Peel [_,::-.tl!,.'. ;“_Iﬂ_
with a wonden Wil A mten with the Milk. B!Td B E;:[; EubELll’.llLL |'.-|_',;,: all well to=
Put in - -" i vell-greased baking tin, H Ll' er, and bake at once in a moderately hot
and bake for al '-.;Hll_ 20 MInULes, aven for about 1% hours,

PANCAKES. LEMON CAKE.

New Milk—3] pint | Flour—B& ozs. Flour—1 lb. New Milk-—
Butter, Dripping, or A good pinch of Butter or Margarine i 1.,;1..:upru':
Lard {either of them Balt —4 Ib 1 or E'-Lﬂmnn!
will da)—1 oz. | Powderad Bugar— A pinch of Salt
an -\.1 1 IE_':'\I, ri-amoan rl,.l |_'j.|r 511'1':'.1'. 1 1 = d.
I and iled-up dessert-speonful of
Bird s Eg¢ Bubstitute, EFrd‘i EE aubgfg;uw i
Mix the Flour and Salt, then stir in as much Milk Cream the Butter, add the Sugar, grated Lemon
as will ma a suff Latper : x ".n,':: heaten I:IHI:l'- Find, and Flour, mai | rthey =with a little
smueth. add the rensain! Milk, and then Milk. Lastly. add the Egg Substitute, beat all
the El.rii B Eaf E auhs:hu:e "-I-. t'~ yme Dripping well together. and put into a well-greased cake
ar Lard in the Ir:-. 1g=pan. pour in as much batter tin. Put a large slice of Citron or Candied Peel
as will cover the hottom .:l!i[!'ﬂ_' pan to make the on the top of the cake. and bake at once, in a
]:l.'l.'.'lh'.Lli\-Cl.'h about the l'.|1:--.k|'l.'*-1'-\. 14 i ;1qr:'t.r|_-|.'. E"r:. -"Y"II_"Ell-'riﬂt' aven, for a little over an hour.
geatly until the }‘:.J"n..t]-cr a5 Jll:'lf."-\- a light brown I'his gquantity 1z best made into two cakes.

(olour,urning over fo get both sides doe alike; | GOGOANUT BISCUITS OR CAKE.

SR [ER e e D et ek
ShErE e o B engled apanox HE teqlited. Flour—; Ib. | Butter or Margar.
HIGE GA]{EE 5 Dericeated Coeos a
nat=—} b | New ..!al]-; 4 tea.
Fmely ground Eice | Buttar or Margarine Powderzd Sugar— cupful
11k, { Ib. 6 ozs. |
Powderad White Flour-3 tablespoonfuls and 1 dessert-spoonful of
Bugar—] b, | New Milk--A small Bird’'s Egg Subsatitute,
! | tea-cupful Cream the Butter, add l:lﬂ.' sugar, Cocoanut, and
nd a level dessert spoonful of Flour, meistening the whole with a little Milk,
Eil."dﬂ- Egg Substitute. Lastly, add the Egg Su l.'l'-»ll ute, '*-. Ll all well to-
Creamtl E ut and Suear, then add the Ground gether. and bake 1in a mod |_r1 tely quick ﬂ-‘El'l in
Rice I 1o ] '\||| e with a little Milk. "-"lrlt ered patty pan 15 if bizcu e L]4 'F'H-'- orelse
Lastly, |..1 i the l ftute, mix thoroughly, in well-buttered cake ting, if fm-L akes,
and bake at once m 115 -|~»-'-;3 palty pans. Ready-grated or desiccated Cocoanut is now

ohtainable at all grocers.
CH ERHV Gﬁ.“Ea.
i - CASTLE PUDDING.
FiDUT‘ B ozs. The rind of half a e w5 i
Butter or Margarine Leman Yery tasty, llght and Spongy.
3 ors. Glace herries— Butter or Mar. Flour—B& ozs
Gastor Bugnr- 4 ozs l 1 oz garine—2 ozs. I A mnch of Salt
M ik h of Salt Milk- 1 small tea- Sifted EUEE\.I"— 2 ors. Milk—5 ’Jl.l'-;-.'-'.|'.,'-|_;-r_|-
cuphul fuls
able-spoanful of and 1 level tablesspoonful of
; tubstitute Bird s Egg Bubstitute
Mix well the Flour and Salt in a basin. rubin the Bent the Butter to a cream. adding the Sugar.
Rutter, add Sug i Lemon ied sod Cherries tir in quickly the Bird sthstitute andthen
Cut g 1% IO th ds gl wan e ‘.[l.,' lig :'-::'. !ﬁl-.' Flour. Witl ' ke the whole
lastly, add the ledr 1 =% Bubstitut J i into @ nice smooth mixture -..l-iiw ,rﬁ'.;an: in
well. H: |1 1 ill some =1 |' p’ eased calie tins with mall greased pudding or cake tins or small cup;
the mixture, and h.-.'-u- 5:1 4 fairly hot oven from | and bake in a fairly | 1wt oven tfor about twenty
15 to zeminutes, 1 minutes. Turn on to a hot di “~|I and serve with
(3 Bird's Custard Hot as 2 Savce.

Ll BIHI}’S BUS':’AHE_ POWDE R --F0R RICHEST ANO MOST DELICIOUS CUSTARD WITHOUT EGES
e BIRD’S BLANC-MANCE POWDER-—fo ELECANT, HICH-CLASS, DELICATE BLANC-MANGE
I'_ISE BIBD,S CRYSTAL JELLY POWDER—DissOLVES INSTANTLY!

: =
. Biﬁﬁ 5 BAKING POWDER—1H# ORCINAL ABSOLUTELY PURE AND STROHCEST OF ALL
[OvVER




