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CUSTARD POWDER

(Vanilla. Standard 2 Escoya Flavours)
makes the

':Delic:ious and
Health~Giving‘

with Summer Fruits

The reverse side of this leaflet gives a few easily
prepared yet health giving nutritive dishes in which

EGROL CUSTARD is used,

ESCOYA isa tlavour which no one else makes. A few people do not like it
though many prefer Egrol Custard, Escoya flavour, to any other. You may be
one who will be delighted with it. We urge you to try Escoya flavour as well as
Vanilla or Standard.

11 pints tin 73d. 2 pint pkt. 14d. 1 pint pkt. ld.
Sole makers F.W.HAMPSHIRE & Co. Ltd. Riverside Wks. DERBY




RECIPES,

EGROL CUSTARD.

MeecTions—For one pint of Custard take one tablespoonful {} oz.}) Egvol, add sufficient milk
to make a smooth paate, then boil 1 pint of & or cream with 1§ to 2* tablespooasicl
of sugar, :I-c'-"-':l!'-'l:lll.L, to taste, and while thoroughly bolling prioiir steadily into the bas . stirring
all the time, Boil up again for 4 minute Keady when cold, Yery important. Stic well
before pouring on boiling milk,

FRUIT PUDDING.

IMGREDIENTS—Stewed “mixed fruit, Raspbercies, Gooseberries and  Strawberries, staie
sponge cakes,

MetuHou—Cut the sponge cake into § inch slices, and with them line a pudding basin.
atew the fruit in a jar until tender, sweeten to tasts and pour both fruit and syrup intoe
a basin, Cover with slices of cake, presz it down with a plate and weight until cold, then
serve with Egrol Custard. Fora plain pudding, stalebread may be u=ed instead of the cake.
BODSEBERRY TREIFLE.

Ivcrepienrs—2 |ba gresn goossborries, B czs. of sugar, § of a pint of cream, § pint
of Egrol Custard, 3 sponge cakes, | oz. of alnonds,

-"'T'I'.I'J“":'l-—"':ifl.:'.'\' :.rl.' ,.;_.l.J'\'!?'.l.'i'.:'i with the sugar and 4 I_:'g'!r||'-{|;.n|c_.1|f|u'5 of water in a jar

il tender, then rub through a fine : ] Divide each sponge cake into 3 or 4 slices,
a deep dish, cover caeberry pulp, pour over the warm custard, and
waration to become perfectiv eold, When rea 0 RArve -.-.-!nip the cream stiffly,
ver the sutire surface, sprnkie with almonds, previously blanched, shredded
dden brown, and serve.

HEB GURRAHT AND Hﬁ.aFBERR‘I’ Thl’t'i'

IngrEMENTS-~1F pints of red « s o1 of raspberries, 2 or 3 tablespoonfuls of
maoist 5 IEFAT. |

MeTHOD—5trip the currants fr he stalta, put balf of them unto a pie-dish with an
inverted i and raspherries, then the remainder of the currants,
peling themm rathoer vinthe cantr Cover with pazte, brush lightly over with water, dredpe
well with castor sugar, and bake for about 3 of an hou a moderately bot oven, Serve
with

EMPR F-’aE PUDDING.

Ivorenrents —1 quart of milk, ozs. of rice, 2 ozs, of butter, | tablespoonful of sugar,
pasta or past jmngs, stewe 5D 3 and gooscherties, salt.

MerHop— Simmer the rica in the milk until tender and faidy dry, then add the butter
gumar, and a 1 pinch of salt. Line the uf the pie-dish with paste, then spread a
thin laver of ri t [ e d I cover Lh:i-.'hl:.' with the stewoed froeit. He-
peat until the dish i tfi, letting the aver be of rice, Bake in a8 moderate oven for
about ¢ an hour, and serve with Egrol Custand.

STRAWBERRY SOUFLE.

INGREDIE TS i a pint of strawberry T sweetened to tazte, § Ib. of strawberries cut

» dics, 2 ozs. of castor sugar, 2 czs. of fine four, 1§ ozs. of butter, 3 yolka of eggs,

whites of args. 1 .'-.{ii: ol milK or Eresti, carimjne,

METHOD—Rex the strawl . a pulp by passing them through a hair sieve, and
sweeten to taste with castor sugs ' B er, stir in the fAour, add the milk, boil
well, then inenrporate the supar and strawberry pulp. Now beat in the wolks of eggs BApAr-
ately, bri n the colour by adding a few drops of carmine, stir in the strawberries, cut
into diee, and laztlv, asd werv e 3 ¢ whrsked whites of eges., Pour the mixturs
1'II1" a well buattersd ould and bake in 2 hot oven from 35 to 40 minutes. Serve with

Egrol Custard.

CHERRY PIE.

InGrEDI: =1 b, ripe Chestles, 2 (o 3 t: poonfuls of moist brown sugar, short paste.

Metiop —Stalk the Cherries, roll the paste juto an oval form a Jittle larger than the top
of the pie-dish, fnvert the b in the centre of the paste, and cut round, leaving } inmch
marsin on all =zides. Line ti cidge of the pis-dish with the trimnmungs, put in half the
cherries .and the sugar, then the remainder of the e, Moisten the paste lining the edge
of the dish wath water, put on the cover, | B, and notch them at intecvals
of about J; il.l.l"' Hake in 2 sk owen from 4 po i = amnd when the paste has
rigseén and set, brush it over li Vo cold water, and dredge well with castor sugar. Ihis
must b ~|-'|*‘ quickly, amd the pie mediately wced in the oven, [f the pie iz to be
satel eofd. directlvit leaves the oven the crust : id be rajsed gently with a knife to aliow
some of the steam to escape, otherwise it may Jose some of its crispness,  Serve with Egral
Cuestard either hot or cold

BEANANA CREAM.

INGREDIRNTS—} oz, gelatine, § Eill « hick cream, 1 pint of Egrol Custard, 4 bananas,
juies of § 4 lennon

MeTHOD —=Well soak the g ine t i » oream  and whisk till stiff, then mix
it with one pint of good thick Egrol AT i escova flavour), four bananas
5'"!-"|'I"H|- wd cut imto jces about a quarter [ a ik ck, and the juice of l a lamon
mix well ang w (| 1 * po qet pour inte a wetted mounld. When cold turn out,

sh looks well if deen =] with little heaps of whipped cream of different colours




