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team or boil from
i '-T form the mixty 3 2 , and boil
gantly for 1} hoiurs. Serve hot Egrol Custare

MA GARONI SWEET

1 Ib. Macaroni, 1§ pin i, 3 o 3 ind of 1 lemon,
and simmer
sh

1y
grate

TESTIMONIALS.

.SP.\’ANISH FMBASSY 1, Grosvenor Gardens, S.W.
F. W, |I i

COOK to SIR G, FURNESS, 23, Upper Brook Street, Lonu'on S.W.
gaid :  The best [ ever used.
COOJK to LORD DE SAUNAREZ, 43, Grosvenor P]acc, S.W.

I consider " Egrol™ splendid, and quite equal to Custard made with ||-:Iu.
CJJ‘{ to the Hon. Mrs. A. KEHH 12 Gmwenur Place, 5,W.,

I have rlll|f|I||(‘d<| in re ‘Egrol.’* Itis excalle |,|.,:

ths, @
ird I hav r ; my
i 1t to all my ir 1 ample,

sther I have tried. I always
mention it to my friends as

* for a considy
mended me to ) arn
d no other to equal it. I am specially |
g s flavour,
Mrs, A, B H., L—, said:

Ifind " .,rml"t[- rlicious, quite as good as egg custard,

Manufactured only by F. W. HAMPSHIRE & Co., Ltd., Riverside Works, Derby.
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The Home of Egrol

RIVERSIDE WORHKS
DERBY.

00000000000000000000000000000000000000

makes the most
delicious and

Egglike Custard

See inside for many Recipes.
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EGROL RECIPES |||

EGROL CUSTARD.
1 g i1 oz.) F,.rol add sufficiént milk
1 to 24 rable-
d B, pour steadily
ra mlm 1c. Ready when cold,
VERY IMPORTANT—SLIr well before pouring on L'u'lll 18 milk.

DELECTAELE PUDDING.
Flour, one Lreakfaste i i e of I*ri':lfl. on}e heaped
y together, then

I r:i m:lk.

_ Flour, one breakfastcupf ...1r one tablesy nr-n.ul. mag-
butier), 1§ oz I uarters
&
water, w
3 ar b
1an pour in the mixture and ste

a sauce,
DH JOHNSON 8

i

are suitabls. _| s

a layer of fruit, until dish is .‘.I'I,
late or dish on top

out in a glass dish.

o a well-butterad
5, mare or less
= 1 y B milk, two
a little salt. Poor the hot Cu if to the jam, and
tcs.

BLACKCURRANT TRIFLE.

1 pint *“Jellova™ Blackcurrant Jelly, 1 oz
red, 1 pint Egrol Custard, Cream (as required),

v e of |r|c
€ j I and put into
id a [u w |rn,1_‘. ol 1 i : O er sugar to the
. whisk it until thick, then pile on top of the .

APRICOT TRIFLE,

rol Costard, 1 tablespoon-
ASLOT ST, 1 table-

¢ for half an hm:r

1' I
l| EGROL RECIPES |

let them soak for 1 hour. Now
served, and add § an

Juice, and pour over the 1|1
and serve the custard piled

RHUBARB FLAN,
A fe icks of rhubarb, 3 tabl W medst brown
eggs, a little caster sugar
Strip the rhul

well with caster s1
hot or cold with I t,rr.l Cllct.uni

CDFFE E CREAM.
1 pint t hot E . blasy SEONOE, to tasie
the white of i
S | CRIRLAT get . but not cokd
enough to set. 1o th ail th and fold it
into the mixture,

RHUBARB F{]UL
1 pint of ¢ b pulp int of [ z
Surip the r sl | 1 51 soft, pass
a finesieve, sweeten stirin the W Cust - in a glas s dish or
glasses.

Beat § Ib. of bo
ground riee and the san
small, a break{

1t a well-butt
with Egrol Custa

Three sponge cakes cut t . it ne | ; pant af
Egrol Cu

p the slices.

Make




