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Seasonable recipes selected and tested by the

Home Service Advisers of the Gas Industry.




Wintry weather makes for larger appetites. Here are rec ipes to
f,'\|i':=.-'l; the i‘l;l?;l-‘,l; and to "I"I;I"Z-hi". rrOWInge E'Ilill.:.iL C There are
suggestions, too, for sweets and cakes for the party season. Gas

cooking, of course, gives them that extra touch that means perfection.
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Each one contains a number of recipes
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Soups tor cold davs

I R Fiths of
ce !-:-:'}_ i OF. marg , 1% pints boiling war

Peel carrot, turnip, parsnip ; chop leek and celery finely ; shred the
rOOL % L‘t_L!;L]W';L'h on a '-IIL'L]ilH'.I orrater. Melt the margarine in a [‘ELI.I'!,
add vegetables, and place lid on firmly. Cox

ok on a very low flame
for ten minutes, shakine occasionally. Pour on the boiling water
anc oning. Bringe to boil and simmer for 15-20 minutes.
To mal s 1nto a erenuine MINESTRONMNE soup, use the same

| but add a little shredded cabbapre and a few
skinned and guartered tomatoes. When the soup boils add a
SPOON of chopped f

table-
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macaroni. LODKE TOF Dwenty minutes. I o

can spare it, hand erated cheese with this soup.

FEMITIRS; = !':'.l"\- WALET

and quarter the tomatoes. Melt the

tomatoes, simmer gently for hfteen
Water, E‘.'?"l_'i Lo the |'I"'i.! A11CE SITIMETACE

and pepper. \dd the wvermicelli
] Ik‘:l.‘_’-ll.{. VETY Tl

Two unusual fsh dishes :

O e POTArOCs, 12 small « i g, prrated cheese

rumbs, salt

cpper
e ¥ i - - | - . : » - , .
eason the fish with nd pepper, put into a greased fireproof
pour the milk over and bake in a2 moderate oven for half an




hour. Boil the onions in a small quantity of water till tender, then
drain. Melt the margarine in a saucepan, stir in the flour, then
gradually add the liquor from the |'|_-| made up to 1 pint with onion
water. Stir till boiling o and season with salt and T, ‘-.rr.m;r
the onions round the fish, then a h.fr-:u r of thic L!} .uu! potatoes,
pour the sauce over, sprinkle with grated cheese and crumbs, and
bake in a quick oven rill ightly browned.

Small fllets of plaice, whiting or lemon sole, 2 Ib. cooked spinach, 2

cheese, & pint white sauee, salt and pepper.

Take 6 small fillets of fish and remove the skin. Season each fillet
with salt, pepper and a few drops of lemon juice ; roll up, place on a
greased baking dish, cover with greased paper, and bake in a moderate
oven for ten minutes. Boil and drain the spinach, chop finely,
season and place on a greased oven dish. Arrange r'iu- cooked
fillets on top. Make up the white sauce to coating consistency, stir
in the ~::hl.:L:h{!1 with the L_‘=-;|;_1‘I ion of one tab I_L'HI:'!I-EII"I'I{L.L dr"u;l any
liquor that came from the fish whilst baking ; coat the fish with the
sauce, sprinkle over the remaining cheese and a few breadcrumbs,
and return to the oven till lightly browned.

And som LThE["]L savoury

etable stock,
ntuls Hour,

% lb. minced beef, z small onions, z carrots, 11 oz, dripping, § pint veg
1% oz. breadcrumbs, 2z sticks eelery, one small epg, 2 level tablest P
chopped parsley to taste, seasoning, savoury balls.
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Grate onc of the onions and add it to the m=at together with the
breadcrumbs, chopped parsley fncl the beaten egg. Season with
salt and r'-;]m-:r and mix |'|rn--l.nhh Roll into small balls, flatten
and coat with seasoned flour. F]‘-L'l"EIL and slice remaining ve Lrn;_“;] les.
Make some veal forcemeat, roll into small balls, flatten dr]:. coat with
seasoned flour.

Melt the L|1ml'~|n-- in a trying  pan and lightly brown the meat cakes,
onions and savoury balls. Lift out an d put the meat cakes into a
casserole with the ]*l'L"'.r:u*':‘al Ve L:wm]ﬂm Add the two |'a]11:,u]'.|rr nfuls
of flour to the fat in the pan, and when brown, grad lually stir in the
stock (or water, with vegetable extract mh.l.d to taste). Stir till
boiling, then pour over the contents of the casserole, cover, and
cook for two hours in a slow oven, adding the savoury balls the last
half hour.

i Ib. tomatoes, chopped cooked meat, 1 pint white sauce, sweet pickles.

Skin and slice the tomatoes, lay them at the bottom of a casserole,
cover with pieces of cold cooked meat and a little sweet ]‘Iic]q e.
Cover lightly with white sauce, and repeat layers till casserole is fu
Sprinkle with breadcrumbs. Make very hot in oven and serve at once.
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2= OF, MACATONI, 2 OOLON § oz, dopping, 1 Ib. cnoked meat, 5 .’.:'-!-.-utu.J.:||'|.|~,

tomato puree, 2 tablespoonfuls bread crumbs, 2 level tablespoonfuls grawed cheese,
. MATEATING

Cook !l‘:t' MAacaroni in ihing salted water until tender. Strain and
place the macaroni In a greased pie-dish. f'lmlh the onions 15:1L'|':.' and
fry them in heated dripping ur 1| il golden brown, then place half of
them over the macaroni. Slice the meat, and arrar 1ige in the pie-dish.
Cover with remainder of onions and the tomato puree. Mix the
breadcrumbs and cheese together and sprinkle over as a top layer,
then add the margarine cut into small pieces. Bake for thirty
minutes in fairly hot oven.

4 Ib. sausages, 2 oz. dripping, 1 large cooking apple, a little flour, parsley, milk
{ routons of fried bread

Heat the dL'l[‘.-]Hn-;_{ Il A Tf'-.I’]' pan, [':'ri'i\-lh. the sausages and fi y till
brown. Litt out and ]x'i_-\.l‘ﬁ ]H-T. P core ft!'Ld H?i(.‘:. tne :1|‘|‘!‘|EL:.
Dip in a little milk, then in flour, and fry in the pan in which the
sausages were cooked. Drain well, then fry some small triangles of
bread in the same pan. Cut the sausages :'11[|-, slices and arrange these
alternately with the xll“.-i‘ﬂl.'k,, in two lines in the centre of a hot dish.
Surround with croutons of fried bread aml garnish with parsley.
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Some ** sweet ’ ideas :

1 1b. suet pastry, 14 Ib. apples, 2z oz, currants,  lemon, cinnamon, brown sugar,
I O, CAr 'Iluhl'_l.. = L'l I K& II 'II'J"Ii"'I.'.

Spread the margarine thickly over the bottom and sides of a pudding
basin, then "~]11|I"kIL liberally with the brown sugar and line with
pastry. Peel, core and cut up apples into small pieces, and put half
in the |].I."-|I".; then H[#I.[]Lu over the er-]]::i candied peel, currants,
grated rind and juice of half a lemon, a dust of cinnamon and sugar to
taste ; add the apples and a little more sugar. Pour over half a
teacupful of water, cover with crust, twist a greased paper over the
top, and bake in a moderate oven for about 1} hours.

4 0z, flour, 1 oz cornflour, !";IIL!" of salt, 1% OF, butter or margarine, 24 oz, SUEAL,
2} oz. milled hazel nuts or almonds, } teaspoonful cinnamon, grated rind and juice
of lemon, 1 yolk of egg, apricot jam.

?ass the Hour, cornflour and salt 1|I‘]IIJLJ.L:]L a sieve and rub the butter in
lightly. Add the sugar, milled nuts, cinnamon and a little lemon rind.
Mix well together, then add the yolk of egg and sufficient lemon
juice to form a :«]'mtl paste. Roll out the paste and line a sandwich
tin with it. Trim the edge with scissors. Roll out the trimmings
and cut into h-'.l'i[“-'-:ﬁ. 5[‘11':;1!.] a little H|1Tir.'f-'. jam over the bottom of
the tart. Arrange the strips of pastry as a lattice. Bake for 3o
minutes 1n a moderate oven. Turn out when cool and fill the 5[!2-:.1'5
between the lattice with more apricot jam.




} |b. of black or white grapes, 1 oz. shelled walnuts, 1 gill of 1:1 it sy rup, 2 bananas,
2 oranges, glace-cherries, 4 oz. of sugar, 1 lemon, 1 I|l|:- le, 2 slices of tinned pine-
H:Jl]!r"f” 1CT ||r][]Ll ||1| 1 |]|. li' 1.'|l_,_4.' 1|"l"\1'l ] | :rl]"il'l] '1-||_T|‘r

The grapes should be wiped, the bananas peeled and sliced, the apple
peeled, cored and sliced, the skin and all white pith removed from the
oranges which should then be divided into their natural sections.
Dice 1]::!._, pineapple. Strain off § pt. syrup from the tinned fruit; chop
fruit into small pieces. Chop f he walnuts finely and cut the cherries
into quarters. Mix all the fruits together in a bowl. Put the sugar,
water, and the pineapple juice into a pan, stir until the sugar has
melted, and then boil tast for a few minutes. Add the strained lemon
juice and sherry and boil up again. Put this with a spoon over the
fruit salad and allow to ht..:.:_n.m. cold. Put the salad into a glass
dish and sprinkle with chopped walnuts. Serve with mock cream.

Cakes tor the festive season:

B oz, [][Ju Cy 4 OF. CASTOr Sugar, 2 tal :ll "‘1| L"I'JI:IFJ'I"- |]J n. I QZ. l:'itl'ﬂ]] ]']L'L'],. 4 CL, ]]IJ”EI'
or margarine ; 2 eggs (shell or reconstituted), 4 ozs. place cherries, lemon essence,
Sieve the flour. Cur the peel into small dice and halve the cherries.
Cream the butter and sugar, add the beaten eggs with one or two
tablespoonfuls of flour, beat lightly, then add the cherries and peel,
remainder of flour, milk and a few drnrm of lemon essence. Bake in
a moderate oven for 1} hours.

3 0Z. margarine, 1 egg, 4 oz flour, 3 oz. sugar, 2 teaspoonfuls almond essence,
z 0OE. ﬁ{.'l:'.l'llirlii\ I OF, {'J:ITT'I.:.?.'_{k.l'_':;.

Cream the margarine and sugar, then add the egg, almond essence,
flour, semolina and ‘.-.]lj_hl'.]} L]L.Il-]'.{_{] cornflakes. Mix together and
l-..ntad thoroughly. Roll out thinly on a floured board and cut into
hngers. Bake on a well-greased baking tin in a slow oven till golden
hnm'r:.

5 oz. flour, 4 oz, castor sugar, 2 eggs (shell or reconstituted) 3 oz. butter or margarine
I* Oz, {.h"‘i'\z:ﬂi'( 1.d.| nues, 1 Or 2 ||‘|'il'_""\-"l' MO L]l"'\. '|'||| h ”" 2O li_—lf"j_'

Cream the fat and sugar, add the 'ux'u.']|—l::_';1::_'n eggs gradually, then the
flour and chop |1L:i walnuts, Mix lightly and add a spoonful or two
of milk, to make the mixture a soft consistency that will drop easily
from the spoon. Three parts fill greased patty tins and bake in a
moderate oven for 15 to 20 minutes. When quite cold spread the
top with glacé icing and put half a ‘walnut in the centre of each.




pre of liquid & approximatesy 7 level
{ of';
tablespoaniuls

If your r:_'n:j]‘.u_' gives the u'::f;_{ht of the Jﬂ:,_rnr-.h'u.'fll'ﬁ In ounces you

can get the exact equivalent by consulting this list and measuring

the quantity in tablespoonfuls.




