Good morning! : macaroni rice-shaped / Mercantile Produce Co. Ltd.

Contributors

Mercantile Produce Co.

Publication/Creation
London : Mercantile Produce Co., [between 1940 and 19497?]

Persistent URL

https://wellcomecollection.org/works/ugrsyvhg

License and attribution

Conditions of use: it is possible this item is protected by copyright and/or
related rights. You are free to use this item in any way that is permitted by
the copyright and related rights legislation that applies to your use. For other
uses you need to obtain permission from the rights-holder(s).

Wellcome Collection

183 Euston Road

London NW1 2BE UK

T +44 (0)20 7611 8722

E library@wellcomecollection.org
https://wellcomecollection.org




GOOD
MORNING/

§
\.g Y/

'Jg
MQCQRONI

RICE SHAPED

i T e

- "F'h"l‘-l"t—-ﬂ_ AT
MANUFA ccfug‘fﬁj & PACKHED
b X
MERCANTILE PRODUCE C9 LTP
BREWERY ROAD LONDON. N.7

MADE FROM FINEST SEMOLINA




RECIPES

Use for milk puddings in the same way
as rice, except that it is not necessary
to soak before cooking.

MACARONI RICE CUSTARD—1 Ib.
of Macaroni Rice Shaped; 1 pint of

milk-and-water ; § oz. of Custard
Powder; 2 oz. of sugar.

Boil the Macaroni and strain. Blend
the Custard Powder with the milk-
and-water, place the cooked Macaroni
in a greased pie-dish, mix the sugar
with the uncooked Custard, and pour
it over the Macaroni. Bake in a slow
oven for 20 minutes or .until the
Custard is cooked.

. Chopped dates or raisins may be added.

MACAROMI| RICE AND SCRAMBLED
EGG.—2 dried eggs; 1 small chopped
onion; 2 oz. Macaroni Rice Shaped:
Chopped parsley; Seasoning; 4 pieces
buttered toast,

Cook the Macaroni in valling, salted
water with the onion; strain. Recon-
stitute the eggs and scramble them.
Mix the cooked Macareni and cnion
with the eggs and place on hot
buttered toast. Garnish with chopped
parsley.




