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SHERIMP BOATS

4 or. shoricrust pastry. For the filling : i pint milk ; i 0z, margarine ;
1 ar. ﬂﬂur' + 34 oz, peeled shrimps ; seasoning ; lemon Juice.,

Make the pastry and rell out very thinly. Prick pastry with a fork and
press on to upturned greased boat-shaped tins. Bake in a hot oven for
approximately 10 minutes. For the filling, make a white sauce with the
flour, margarine and milk ; stir in the peeled shrimps, season with salt and
pepper and flavour with lemon juice. If desired, a dash of tomato ketchup
may be added. Fill the pastry boats with the mixture, and decorate with
amall sails made from rice paper and cocktail sticks. Serve immediately,
To serve cold, cool both pastry cases and shrimp sauce before making up
the boats,
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Raspberry, greengage, orange, blackcurrant and lemon jellies.

Make half-pint jellies of the raspberry, orange, greengage and blackcurrant
and when very firm cut them into rather small cubes. Make a strong jelly
of the lemon flavour and leave to cool but not set. Pile the cubes into a wet
jelly mould and then half fill with clear lemon jelly. When on the point of
setting fill up with the remainder. This is so that the cubes shall remain
suspended. When turned out the coloured jellies should show through
in a rainbow effect. Decorate with mock cream.

STUFFED PEACHES WITH M RINGUE : A
arge freestone peaches ; 6 macarcons ; 2 eggs ; 3 tablespoonfuls castor
sugar ; % teaspoonful vanilla essence,

Pare the peaches and cut in halves. Crack one peach stone and pound
the kernel to a pulp. Crush or roll the macaroons. Hollow the peach
balves slightly, Combine the kernel, macaroons, peach pulp and the egg
yolks well beaten and fill the peach halves with this mixture. Bake in a
moderate oven for approximately 15 minutes, Make a meringue of the
egg whites, sugar and vanilla essence ; heap on the peaches. Slightly brown
the meringue in a cool oven.

ALMOND PETIT FOURS

1 white of egg ; 4 oz. ground almonds ; 2 oz. castor sugar ; few drops almond
essence ; glacé cherries for decoration ; rice paper.

Whisk the white of egg until stiff. Lightly fold in the sugar and ground
almonds. Add the essence and mix thoroughly. Either place the mixture
into lightly greased small petit fours tins, or force the mixture through a
piping bag fitted with a rosette pipe and force small rosettes or fingers :
place on a greased baking tin or on rice paper.

Brush with a little egg white and decorate with a cherry. Bake in a moderate
oven for approximately 15 minutes. Allow to cool slightly before removing
from tins or tray. Variety may be achieved by using different colourings.




MINCEMEAT

4-6 oz, mixed dried fruit, including dates ; 1 or. mixed candied peel ; 3 or 4
apples ; 2 oz, sugar or syrup ; + teaspoonfil mixed spice ; } teaspoonful
ground nuimeg ;| teaspoonful lemon juice ; 1| level rablespoonful marmalade ;
1-14% oz. margarine ; few drops rum essence or one teaspoonful brandy or rum.
Mince the fruit, peel and apples coarsely. Melt margarine, sugar, and
marmalade. Add fruit and flavourings. Cook together for 5§ minutes.
Pour into clean hot jars, and use within 10-i14 days.

PARTY PUMNCH . "
| guart af cider ; & wineglassful brandy ; 1 wineglassful sherry ; 1 slice

of lemon ; 1 slice of orange ; 1 slice of grapefruii ; sprig of mint ; 1} bottles
of soda water.

Mix all the ingredients together. Cool in a refrigerator or stand on ice
at least half an hour before serving,
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