Pancake day : any day / British Egg Information Service.

Contributors

British Egg Information Service.

Publication/Creation
London : British Egg Information Service, [19607]

Persistent URL
https://wellcomecollection.org/works/mh9ufgef

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




2>

2z
IL

Al U [ N e\ T [\
A S NS EIIENNK

S
SO SO

i3

ﬂ'f""ﬁ"

2=
A

=N

=
I*'
,-"’-.
e

>
=3

'

KBS
_-';:I,,}K{ 2

!‘E:'-...-""'?

"ﬂ
)

r..--'l.
=
.
=
-

e
"“'-u.--

Shrove Tuesday special: traditional
English pancakes thin, lightly
browned, rolled and sprinkled with
sugar and lemon. Much too good to
be special to just one day. Much too
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good to wait twelve months for.
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Pancakes are so very easy to make,
g0 very versatile, Think of a pancake
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rolled around a sausage. Pancakes
covered in an impressive sauce.
Pancakes filled with a guess-what
filling. Think—and you’ll realise any
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day is Pancake Day.
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Tssued by the
BRITISH EGG INFORMATION SERVICE
Wingate House, 93-107 Shaltesbury Avenue
London, W.i
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['he epg acts as raising agent in the basic batter
nothing else is needed. So use plain flour. (See that
it 15 dry and free from lumps.

Grandmother alwavs left her batter to  stand.

Today's cooks know this isn't necessary: leave it or

not, whichever is casier. Tlse a frving pan about 7

across, A fairly J'.q';n'j.' one 15 best, but not too heavy
to toss! (You can turn them if vou like—but tossinge
is more fu

Grease the pan lightly with butter or lard—only just
enough to stop the pancakes sticking,

Best, of course, to cook the A akes and eat them at
once. But they can be kept in a covered dish for a few
hours, then re-heated in a moderate oven (gives you

ume to ':lii'l\' JII'II.‘.'H ('l'.'iLI'I_'_'\,'!'. ‘.'L!Lt'll 1-.'::11"r1' i_'[llq'r':,'ii!l'i]]‘-",

BASIC PANCAKE RECIPE
.i 03

4 ozs. plain flowr

+ pf. muik

pinch of salf

viiEEr ar |'-'.'?'|'J'.__ir;.l." fl’--'.'-l: |'.r':_'

MerHon: 1. Sieve the flour aned salt into a basin.
2. Make a well in the centre, add the eees and a little
of the milk. 3. Stir, drawing in the flour from the
sides, beat well unul smooth, 4. Add the milk
.'|'~||:.||:L||1..'\ slirring i beating thoroughly., 5. Trans-
fer the batter to a jue, so that just the right amount
may be poured into the pan. Too much batter makes
l|!|l:" |Z':'.Ell:'."|:-iv|' thick 1 I _\Iu-:,l_'h'., Ii, Melt a small *!':i;'-.;'.;-
of butter in the frying pan, just enough to cover the
base, pour ofl any excess fat and use for next pancake.
7. When the pan is hot, pour i sulficient batter from
the jug to cover the bottom of the pan thinly,
8. When the underside is sufliciently brown, toss or
turn the pancake over and cook the other side.
9. Turn out on to a warmed |!::I.|.L" I-'.t'l!'|? hot, 10, Re-
peat with the remainder of the batter.

This recipe makes eight pancakes cooked in a frying
pan with a base measurement of seven inches,

SAVOURY STUFFED PANCAKES

Use all these fillings in |1;::|t';:]{{'.~: made with the basic
recipe. Just put a good tablespoonful of the hot filling
to one side of each pancake before rolling up. Make
the filling first, then keep it hot while you do the
pancakes,




Mushroom
T

2 pzs. plain flowr
2 pzs. bulter
L o, milk

1 im i, grated mulmep

SOLEE !”l'-e'u:l ..hl Ilr'll

Mernon: Wash the mushrooms and slice thinly.
Melt the butter, add the sliced mushrooms, cover and
cook slowly for 5 minutes, Add the flour, cook gently,
stirring all the time for 1 minute. Add the milk
rracdually, bring to the boil and cook for 2 minutes,
Season and add the erated nutmes.

Beef Savoury

. minced beef (raw or cooked)
0. buller
. slock or oaler

LIRT=51 ':l'-'." onRron

vl and pefber

] - I
i mood _,-'-.'.r.'r'-ri rJ Hiyrme

For Cheese Sauce

| oz, buller

. (L T ﬁl’]“r

salt ar efrfver
i pt. s

1] 1}
i 0zs, grafed chicese

Mernon: Chop the onion finely and fry in the butter.
When cooked add the minced beell If raw mince is
used, cook slowly for 5 minutes. Add the tomato
purée, thyme and stock. Season. Cover and cook
gently for 15 minutes, To make the sauce, melt the
butter in a pan, stir in the flour and cook for half a
minute. Add the milk gradually, bring to the boil,
gtirring to prevent the sauce going lumpy. Season
and add 3 ozs. of grated cheese. Use the beel and
tomato muxture to fill the pancakes and roll up.
Place them closely together in an ovenproofl dish.
Cover the top with cheese sauce and top this with
the remaining 1 oz. of grated cheese. Place under
a moderate grill or in a hot oven until the cheese 15
golden brown.

Smoked Haddock and Egg

2 hard-boiled egay

B ozs. smoked haddeck

| oz, bufler

| oz. plain flour

L . malk;

ralt and feprper

| tablespoon lemon juice

fittle chopped parsley

Metraon: Poach the haddock in the 4 pint of mlk.
Shell and roughly chop the hard-boiled eggs. When
the haddock is cooked, strain off the milk and make




up to 4 pint. Flake the fish. Melt the butter in a pan,
stir in the flour and cook for half a minute. Add the
milk gradually, bring to the boil, stirring to prevent
it going lumpy. Cook for 1 minute. Add the faked
fish, c'Jm]:qu'n:! hard-boiled eges, parsley, lemon jui-: I
and seasoning,

Spinach

4 frard-botled epos

2 Ih. spinach or | large packel frozen spinach

| oz. butter

| mediumi-sized onton

| tablespoon tomato purée

| feasfoon fafrika pefiber

salt and pepper

| oz, prated cheese

Mernop: Cook the spinach and drain well. Chop
the onion finely and cook in the butter until solt, but
not coloured. Stir in the tomate purée and paprika
pepper. Simmer for 3 minutes. Slice the hard-boiled
cxgs and add to the tomato mixture, Season. Heat
the spinach through with a little butter. To fill the
pancakes cover the surlace of each with spinach,
place a spoonful of egg mixture on cach and roll up.
Arrange in a hot heatprool dish. Sprinkle with
grated cheese and brown under the grill or in a hot
OVEn,

Kidney

12 ozs. Kidney

| ox. Butter

L fil. stock

| medinm sized onion

1 oz, plain flowr

salt and pepper

MerHop: Chop the onion finely. Fry gently in the
butter. Hemove the core from the kidney, chop into

'\-|I‘.|i|.” E.lit'li'l:'.‘i ':ltll:.ﬁ :l'i]l!. Lk :|'||' L |.|'::|]':|.'[|. Ii:l]:il':':'l. Ill‘l‘:'lt'l] :I]l:
kidney is cooked, mix in the flour and cook for half
a minute. Add the stock gradually, bring to the boil,
H[ii']'i]]:‘.; 1o ]]rl."'i.'ﬂ'[|| |Elt' Sl _i':ﬂ-i.[l!: ]'I:II:I'I[:I'!-'. Hl!il:illll.
Cook over a low heat for 5 minutes.

Curried Chicken

12 ozs. cooked chicken

1 medinm-sized onton

| oz, buiter

2 leaspoons curry powder (increase lo tasie)

| 0z, plain flour

b pt. chicken stock

| tablespoon lemon juice

Any left-over cooked vegetables, peas, carrats, boiled potatoes
salt and frefpier

Mernon: Mince or chop the chicken. Chop onion
finely, and fry gently in the butter. Stir in the curry
powder and cook for a few seconds. Add the flour
and cook for hall a minute. Add the stock gradually,
bring to the boil, stirring all the time. Add the




minced chicken, and vegetables. Season and add the
lemon juice. Cook gently for 10 minutes,

Sweet Corn

| small packet frozen sweet corn kernels (or one small tin)
Merton: Cook the frozen sweet corn, or drain the
juice from tinned corn, Mix the cooked sweet corn in
with the basic pancake mixture, Make the pancakes
in the usual way, Serve flat with fried or scrambled
ege on top and grilled bacon and mushrooms: or roll
round a rasher of grilled bacon: or add two table-
spoons of cooked peas, or diced cooked potatoes with
the sweet corn.  Serve as above,

SWEET PANCAKES

Use the same basic pancake recipe with these fillings.

Lemon and Sugar
8 ozs. castor TR

_'I .I-'u"l'.'l ! CHILYE LETARO "|;.'JI.! 14

MeTHop: Put the sugar in a basin, add the lemon
juice and mix. As each pancake is cooked spread a
level tablespoonful on half of it and then roll up.

Banana
4 bananas
2 I'r.'.'l-'."f'-'_.". s saft brown sugar
Crated rind and juice rg,."' | lemon
Mernop: Slice the bananas thinly and mix with
brown sugar, lemon rind and juiee. Fill the pancakes
with thiz mixture and sprinkle with a little more
brown sugar before serving.
Pineapple
| small tin of pineapple
2 tablespoons strawberry jam
Grated rind of 3 lenon
Mernon: Chop the pineapple into small pieces and
mix with the jam and grated lemon rind, Heat
through.
Apple
b . swweetened .fJ‘.’-:lr'.'lr-:‘ priree :E'JJI".-"I'.-'?[.I.\'. 1 ib. Hf.—‘f}fﬂj::

ozs. sull i3

teaspoon ground cinngmon

IE SuZar
Mernon: Mix the sultanas and cinnamon with the
sweetened apple puree. Turn the cooked pancakes on
to sugared greaseprool paper. Place a spoonful of
apple mixture in the middle, roll up. Place in a hot
dish and keep warm. Dredge with icing sugar just
before serving. Serve with whipped cream.
Lemon
Crated rind and juice of 1 lewnon
I level J'n:.'.'!.-."-".';'."'.-ij.r.' casior sugar
MeTiHop: Make up the hatter as in the basic recipe,
adding the sugar with the flour, and the grated lemon
rind and juice after the milk. The lemon pancakes
can be filled with any of the sweet fillings.




Fluffy Pancakes

LUse the basic recipe but separate the eggs. Use the
volks with the milk to make the batter. Whisk
the whites stiffly and fold into the batter just before
cooking, Fill these with savoury or sweet fillings.
Meringue Laver

| ege while

: . faxlor sugar

gt or lemon curd

';.l|n' Hi l::'l'.!I I|'.!I|"'|'-'|'|':J 5

Mernon: Sandwich the {.:l.j'|1'||,,'1kr:-i [uu.-e'[]]-:'[ 'H'ili:ljil[ll
or lemon curd., Quickly make the meringue by
whizking the ere white tll very stiff. Fold in the
sugar. Place this across the top pancake. Decorate
with the almonds., Bake in a very hot oven, 450°F. or
Mark 8 for 1-2 minutes until meringue is lightly
browned. Serve immediately by cutting into wedges,
as with a cake.

Crepes Suzette

Make the basic pancake mixture adding 1 dessert-
spoonful of castor sugar with the flour.
Filling:

[ |'.l|'a' £r

0z5. caslor sugar

tablespoon grated lemon rind

fea -'_.-'sr-mr grated orange rind

tablespioons orange jiice

fablespoans Comntreau

tablespoons Brandy or Rim
Errner cream the butter and sugar until licht and
Huffy. Mix in the grated lemon and orange rind.
Beat in the orange juice and Cointreau, a little at a
time. Keep the pancakes hot and when they are all
made, put a spoonful of mixture in the middle of each
and roll up. Place in a very hot ovenproof dish and
keep hot. Warm the brandy or rum, pour over the
pancakes and set alight. Serve immediately.
Or melt the butter slowly in a pan, an omelette pan
1z 1cdeal, add the sugar, grated lemon and orange rind,
orange juice and Cointreau and cook until the
muxture comes to the boil. Put 3 or 4 crepes into the
pan, basting [requently, when they are hot fold into
quarters, and repeat with the remaining crepes.
Warm the brandy or rum, pour over the hot crepes
in the pan, and set alight. Serve immediately with
remaining sauce.

OTHER AVAILABLE INFORMATION
LEAFLETS IN THIS SERIES:

“You can make an Omelette™

“Soufllés. So easy when you know how"

“Separated Eggs. Yolks v. Whites"

“Egg Packing"

“16 Ways to decorate eggs for Easter”




