


FOREWORD

It 1s with pride and pleasure that | resen
WOODEN SPOON Recipe Book, on beﬁt)valf otf T:;g
Sharon School

This book was made possible through the sole
endeavours of our small enthusiastic Committee and
| take this opportunity of thanking all the ladies who
made available their favourite recipes, as well as the
Radio and T.V. Personalities and our sponsors, for
their contributions.
| feel that special mention must be made of our

advertisers, to whom we are grateful for their
generosity, co-operation and courtesy.

Whilst | do not claim this book to be a Gourmet's
Encyclopaedia, | feel sure that you will find many
recipes — both old and new — to enjoy and | hope
THE WOODEN SPOON will be a source of many a

delicious ““mouthful’’.
Bon Appetit!

CONNIE TAITZ
Convener.
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BISCUITS AND CAKES

THIS SECTION (PAGES 1 — 34) CONTAINS THE FOLLOWING RECIPES.

Cheese Scones made with Olivine
Featherlight Crumpets
Flapjacks

French Pancakes
Pancakes

Featherlight Scones
Cheese Scones

Scones Q.E.D.

Cheese Puffs

Ginger Biscuits

Basic Rich Pastry

Basic Dough for Tarts
Apple Slice

Ginger Rolls

Orange Honeys

Spicey Orange Bars
Pineapple Crisps

Crusty Lemon Butter Squares
Strawberry Biscuits
Cookies

Plain Biscuits

Plain Butter Biscuits
Fruit Tartlets

Chocolate Squares
Chocolate Crunchies
Crunchies

Peanut Butter Crunchies
Puffed Wheat Crackle
Golden Peanut Biscuits
Cinnamon Rollies
Cinnamon Balls

Chelsea Buns

Meringues

Brandy Puffs

Condensed Milk Biscuits
Brief Moments

Sour Milk or Butter Milk Rusks
Post Toastie Biscuits
Castor Sugar Biscuits
Shortbread

Swiss Cakes

Cracknell Biscuits

Fridge Cookies

Jumbles

Custard Logs

Coconut Puffs

Coconut Pyramids
Greek Shortbread
Stuffed Monkeys De Luxe
Stuffed Monkeys

Biscuit Whirls

Almond Macaroons
Date Loaf

Date Loaf De Luxe
Pound Cake
Boiled Fruit Cake
Fruit Cake
Festive Fruit Cake
Quick Lemon Cheese Cake
Cheese Cake
Cheese Tart
Quick Mock Cheese Cake |
Economical Cheese Cake |
Swiss Roll

Chocolate Swiss Roil

Mocha Swiss Roll

Hurry Up Chocolate Cake
Chocolate Sponge Cake

Chocolate Chiffon Cake

Chocolate Cake

Hot Milk Chocolate Sponge
Sandwich Cake

Orange Cake

Orange Frosting

Orange Butter Cake

Orange Two Tone Cake

Spice Cake

Binenstich

Raisin Roll

Ginger Loaf

Ginger Cake

Iced Ginger Sponge

Sponge Cake

7 Egg Orange Chiffon Cake

Marble Chiffon Cake

4 Egg Orange Chiffon Cake

Fresh Apple Cake

Plain Cake

Minute Cake

4 Egg Mocha Chiffon Cake

Mocha Frosting

Pebble Tart

Macaroon Cake

Cinnamon Crumb Cake

Melk Tart Filling

Marble Cake

Coconut Loaf Cake

Tuckbox Cake

Blits Tart

Banana Cake

Fluffy White Frosting

Wine Butter Icing

Royal Icing

Glace Icing

Apricot Glaze

Boiled Icing




BISCUITS AND CAKES

CHEESE SCONES MADE WITH OLIVINE
QUICK AND EASY

2 ounces Buttercup Margarine 3 tablespoons Olivine

1 cup Water 2'/2 cups Brown or White Red Seal

2 teaspoons Baking Powder Flour

1 Egg (optional) 1 cup Grated Cheese (the sharper
the better)

METHOD: Melt the margarine with the oil in a double boiler. Add the
water and beat very well. Add the flour which has been sifted together
with the baking powder. Add the cheese. If you desire a richer scone add
an egg.

Roll the mixture into small balls and flatten slightly. Bake at 350° for
15 minutes, or so.

FEATHERLIGHT CRUMPETS

4 ounces Red Seal Flour Pinch Red Seal Salt
1 tablespoon Sugar 2 teaspoons Baking Powder
1 tablespoon melted Melva Vege- 1 Egg

table Fat 1 cup Milk

METHOD: Sift flour, salt and sugar. Add well beaten egg and half cup
milk, beating well. Add balance of milk and melted Melva. Sprinkle baking
powder over and fold in, blending well. Drop spoonfuls on to greased hot
plate or pan. When bubbles appear turn and cook other side till lightly
browned. Place on clean cloth, as each crumpet is ready, keep covered

with the cloth.

FLAPJACKS
Mix:
1 cup Red Seal Flour Red Seal Salt and Nutmeg to taste
2 teaspoons Baking Powder 2 dessertspoons Sugar
Add:
1 Egg Y2 cup Milk

2 tablespoons Olivine Oil
METHOD: Beat well. Drop onto greased hot plate. Turn whe:. bubbles
appear.




FRENCH PANCAKES

Suitable for cheese, mushroom, salmon, asparagus blintzes.
6 Eggs 4 ounces melted Buttercup
1 cup Milk Margarine

% pint Cream

i | Salt
Pinch Red Sea % o asertspoons Water

34 cup Red Seal Flour .
METHOD: Beat eggs well, add other ingredients and fry on one side
only.

PANCAKES
1% cups Red Seal Flour 2, teaspoons Baking Powder
3 tablespoons Sugar % teaspoon Red Seal Salt

Mix the above all together. Then add:-

1 Egg beaten 1 cup Milk
3 tablespoons Olivine .
The mixture must be smooth.

Drop 1 teaspoon at a time on greased hotplate or frying pan. When golden
brown turn to other side until done.

FEATHER LIGHT SCONES

2 cups Red Seal Flour 3 ounces Buttercup Margarine
4 teaspoons Baking Powder 1 Egg beaten
1 level tablespoon Sugar 34—1 cup Top Milk (depending on

4 teaspoon Red Sw‘“‘ size of egg)
METHOD: Sift flolir] salt and sugar. Cut butter into flour and finish

rubbing in lightly with finger tips. Mix egg and top milk and add to flour
mixture, binding dough with a knife. Lightly pat dough 2" thick onto floured
board, handling as little as possible. Cut into rounds with floured cutter,
brush with beaten egg and bake in 450° oven for 10 minutes.

CHEESE SCONES

1 teacup Red Seal Flour (generous) 1 teaspoon Dry Mustard
1 teaspoon Red Seal Salt 2 drops Tabasco or Pinch Red Pepper
1 cup Milk 1% cups Grated Cheese

1 dessertspoon Baking Powder

METHOD: -Mix all dry ingredients and cheese and add 1 cup milk with
Tabasco sauce in it; butter deep cookie pans. Bake in hot oven 450° for
10 minutes, using 1 dessertspoon mixture for each scone.

.




SCONES Q.E.D.

2 cups Red Seal Flour 2 tablespoons Sugar
3 teaspoons Baking Powder 2 tablespoons Butter

Egg Y, Milk
Red Seal Salt + cup M

METHOD: Mix together flour, sugar, bakihg powder and salt. Rub butter

In mixture; add milk with beaten egg. Pat into pan. Bake in hot oven. Cut in
squares.

CHEESE PUFFS

1 cup Grated Cheese
1 cup Milk
Y2 teaspoon Red Seal Salt

1 cup Red Seal Flour (sifted)
4 teaspoons Baking Powder

METHOD: Mix above ingredients together carefully. Then spoon a little

mixture onto greased baking sheet or put in patty tins. Bake 10—12
minutes at 350°—400°.

GINGER BISCUITS

Ya Ib. Buttercup Margarine Y2 |b. Sugar

%2 Ib. Red Seal Flour 2 heaped teaspoons Ginger
1 level tablespoon Syrup 1 tablespoon Milk
1 level teaspoon Bicarbonate 1 Egg

METHOD: _Sift flour, sugar and ginger into a bowl and rub in the
margarine till mixture resembles fine crumbs. In a small pan melt syrup
and add milk (low heat) and stir till blended. Add bicarbonate of soda. Beat
egg very well and add to the flour mixture, together with the melted syrup
mixture. Form into a dough. (If necessary add a little more flour.) Roll into
small balls, the size of a small walnut and place on biscuit sheets, leaving
room for spreading. Bake for about 10 minutes at 300°—325°.

The above quantities may be doubled if a larger amount is required.

BASIC RICH PASTRY
FOR TWO TARTS OR BISCUITS

(Can be preserved in the fridge for a week if necessary)

% |b. Butter 2 tablespoons Thick Cream
1 cup Sugar 3 teaspoons Baking Powder
1 tablespoon Olivine Oil ‘4 to 5 cups Red Seal Flour
1 teaspoon Vanilla if making biscuits to make a soft dough

(for tarts omit Vanilla) 2 Eggs plus 2 Yolks
Pinch of Red Seal Salt

METHOD: Cream butter and sugar well. Then add oil. Separate the eggs
and add the 4 yolks to the creamed butter and mix. Add the cream. Beat ﬁp
the two egg whites stiffly and fold into the mixture. Add the vanilla. Sift t he
flour, salt and baking powder and mix all ingredients to form a soft do%g .
Roll out or press into a greased pyrex dish. Add filling and bake at 375° or
400°

NdTE: It is easier to work with this pastry if it has been previously

chilled. Wrap the pastry in an air light container or plastic bag and place in
the fridge until required.

THIS PAGE HAS BEEN SPONSORED BY MRS. ESTHER SAPIRE



/ BASIC DOUGH FOR TARTS

% Ib. Buttercup Margarine 12 cqus ::ed Seal Flour
1 Egg 2 Egg Yolks

1, teaspoons Baking Powder 4 dessertspoons Sugar

1 teaspoon Vanilla Essence

METHOD: Cream margarine and sugar, add egg and egg yolks; then
flour, baking powder, and lastly vanilla essence.

APPLE SLICE

8 ounces Red Seal Flour sifted with 3 ounces Melva Co_oking Fat
pinch of Red Seal Salt Squeeze Lemon Juice

About V4 pint Iced Water 3 ounces Butter

Filling:

1 Ib. Cooking Apples, peeled cored 1 ounce Peel chopped
and sliced 1%2 ounces Sultanas

1 teaspoon Cinnamon

Glaze:

1 Egg White or 1 Egg (beaten) Castor Sugar
%2 ounce Almonds (halved and
blanched)

To Finish:
2 tablespoons Apricot Glaze

METHOD: Rub half fat into flour. Add lemon juice to iced water and use
this to make a soft dough. Roll into oblong 3 times as wide as it is long.
Using half the butter, place small pats of butter over two-thirds of the
dough and fold in three, placing plain third against dough with butter. Seal
edges lightly and chill. Give quarter turn and repeat process, first with
remaining cooking fat and then the butter, chilling well between each roll
and fold. Roll and fold once more, without fat, and chill again.

Fl"'l'ng: Mix together all ingredients. Roll pastry into an oblong about
14" x 10" and divide unequally into two pieces about 14 x 4%" and
14" x 5'2". Place the smaller piece on a baking tray and, leaving 1’ clear
edge of pastry, put filling down centre, piling it up well. Fold second
piece of pastry in half lengthwise. With a sharp knife make cuts through

the two layers, at right angles to the fold and at 1”’ i :
to the open edge. intervals, but not quite

Dampen the edges of the first piece of pastry and o it pi
Place it on the fruit filling, with the cuts pgapir\;g sligh':ﬁ/',1 grl::i T:O?:utuplet?\eé
edges to seal. Set 425° oven and chill the apple slice for 10 minutes 8laze
top with egg white (or beaten egg) sprinkle with nuts and sugar Bake at
top of pre-set oven for 20 minutes. Reduce heat to 375° for '10 to 15

minutes until golden and crisp. Remove to coolin -
with 2 tablespoons of hot apricot glaze. g rack and brush lightly
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GINGER ROLLS

3 tablespoons Sugar

2 Eggs )

1 teaspoon Baking Powder

2 teaspoons Ginger

3 cups Red Seal Flour (approx.)

14 Ib. melted Butter or Buttercup
Margarine

2 tablespoons Syrup

1 teaspoon Bicarbonate of Soda

1 teaspoon Mixed Spice

METHOD: Combine all ingredients and make into a pliable dough.
Filling: _
1Ib. Dates 2 tablespoons Apricot Jam

Juice and Rind of 1 Orange

Boil till soft and mash well. Cool. Add a few chopped nuts. Cut dough-
into 4 pieces. Roll each piece into_an oblong and spread with date
mixture. Roll up like a Swiss Roll. Brush with egg white and bake at
350° oven 20 to 30 minutes (allow for spreading). Cut on slant when
cool.

ORANGE HONEYS

1% cups Red Seal Flour 1 teaspoon Baking Powder

4 teaspoon Red Seal Salt One-third cup Olivine Oil

Vs cup Honey 14 cup Sugar

1 Egg 1% teaspoons grated Orange Rind
1 cup slightly crushed Cornflakes 1 tablespoon Orange Juice

METHOD: Sift flour, add baking powder and salt; sift again. Mix Olivine,
sugar, honey, egg, orange rind and juice; blend thoroughly. Stir in flour
mixture; mix well. Fold in cornflakes, drop by heaped teaspoonfuls on
greased cookie sheet. Bake in moderate oven, 375° about 10 minutes.

SPICEY ORANGE BARS

Two-thirds cup Buttercup Margarine 1%2 cups Brown Sugar

2 Eggs 2 tables
_ poons grated Orange Peel
2 cups sifted Red Seal Flour 3 tablespoons Orange Juicge

1 teaspoon Soda V2 tea
c spoo
1 teaspoon Cinnamon 1 teasgob: :zg::; | Salt

Y teaspoon Cloves bt
1 cup chopped Walnuts 1 cup seedless Raisins

METHOD: Cream together su i i

) gar and margarine. Add sift
sta_lt and spices. Then add €ggs, orange peel and juice. ISIciixﬂ\c/)grr' s;/(\)lgﬁ'
stir in raisins and nuts. Spread in a greased 15%" x 102" x 1"ybiscuii

pan. Bake in moderate oven 350° ab : :
into squares. Makes about four d%z:n.om 30 minutes-or 1ill don. Cool, cut

THIS PAGE HAS BEEN SPONSORED BY MRS. MARY FOSSE



PINEAPPLE CRISPS

2 ounces Brown Sugar
2 ounces White Sugar
1 cup chopped Nuts

1 cup Cornflakes

2 Eggs

%2 Ib. Red Seal Flour
2 teaspoons Baking Powder
4 teaspoon Red Seal Salt
4 ounces Buttercup Margarine
2 cup fresh or tinned Pineapples
finely chopped and drained well
x with half the brown sugar

METHOD: Crush cornflakes slightly and mi '
and chopped nuts. Sift flour, baking powder and salt. Cream margarine and
sugar and add eggs one at a time, beating well. Add sifted dry ingredients

ixing well. Roll rounded teaspoons

alternatively with chopped pineapple, m ' _
of dough into cornflake mixture and push dough off spoon with knife onto
well greased baking sheet. Bake 12 to 15 minutes in 375° oven. Makes

about 36 cookies.

CRUSTY LEMON BUTTER SQUARES

6 ounces Buttercup Margarine 2 Eggs

6 ounces Castor Sugar 6 ounces Red Seal Self-Raising Flour
Topping:

Juice of 1 Lemon 4 ounces Castor Sugar

METHOD: Grease a shallow baking tin 9" x 13" very well. Cut margarine
into pieces and slowly melt. Cool and stir in sugar. Beat eggs and stir into
mixture with the flour. Turn mixture into prepared tin and bake in 350°
oven for about 35 to 40 minutes till lightly golden. (Surface will be soft).
Remove from oven and while hot spread with topping made from:-

Lemon juice and 4 ounces castor sugar mixed to a thin paste. If lemon is
large add a little more castor sugar to spreading consistency. The lemon
juice will sink into the surface, leaving a crispy top when cold. Cut into

48 squares.

STRAWBERRY BISCUITS

4 tablespoons Olivine Oil 2 teaspoon Strawberry Essence

8 ounces Red Seal Flour 1 Egg White
1 level teaspoon Baking Powder 1 tablespoon Cold Water

4 ounces Castor Sugar Strawberry Jam

METHOD: Mix oil and sugar very well. Sift flour and baking powder and
add to oil and sugar mixture. Add essence and egg white and mix to a sjuff
dough with the water. Roll out onto floured board to 14" thickness. Prick

surface with a fork and cut into 2" rounds. Remove centres from half the
oven for 10 to 15

biscuits with a 1 cutter making rings. Bake in 375°
d place rings on

minutes. When cool, spread rounds with strawberry jam an
rounds, filling centres with extra jam.




COOKIES
1. Mix % Ib. butter or Buttercup margarine (soft — not melted) with 1 cup
d 2 eggs. _ )
2. g‘.'ﬂa{ ?::ps Rgngeal Flour with 2 teaspoons baking powder and pinch
Red Seal Salt. .
3. Add the flour mixture to the butter mixture by the cupful.
4. Add sufficient milk to make a dropping consistency.
5. Add 2 teaspoons vanilla essence.

METHOD: Place in buttered patty tins or paper cups. A_“°W oven to heat
to 400°, reduce heat to 350° and bake 10 to 15 minutes till brown.

PLAIN BISCUITS

(For Cookie Press)

1 1b. Buttercup Margarine 2 cups Sugar
4 Eggs

2 Ibs. Red Seal Self-Raising Flour
Flavouring

METHOD: Cream margarine and sugar, but do not over-beat. Beat eggs
and flavouring. Add alternately with flour, till a smooth dough is formed.
Press out with cookie

machine. Bake in oven for about 8 to 10 minutes
at 375°—400° (approximately).

PLAIN BUTTER BISCUIfS

Y2 Ib. Buttercup Margarine

2 Egg Yolks
4 cups Red Seal Flour 1 cup Sugar
Ya pint Thick Cream Y2 teaspoon Bicarbonate of Soda
1 teaspoon Vanilla Essence

1 teaspoon Hot Water
METHOD: Beat egg yolks till pale and add cream and vanilla and beat
well. Dissolve soda in hot water and add. Then in another bowl sift flour
and sugar and rub in margarine till mixture resembles fine breadcrumbs.
Add egg mixture to flour to form soft dough. Chill dough in fridge. Roll out
on lightly floured board; cut into shapes. Brush w

_ ' ith egg white and sprinkle
with sugar. Bake in 400° oven for about 8 to 10 minutes.

FRUIT TARTLETS

Y |b. softened Buttercup Margarine 2 teacups Red Seal Cake Flour
V2 teacup Sugar 1 teaspoon Baking Powder

1 Egg 1 teaspoon Vanilla Essence
METHOD: Mix together margarine, sugar and egg, a i

gradually and baking powder; add vanilla gssence. Rogl? outd:::\esgttaighf?#é
cut it with a round biscuit cutter. Place the rounds of dough in greased
Patty pans and prick with a fork. Bake a

t 375° for 15 minutes.
When the tart shells are cooled and removed from the
filled with custard and decorated with fres

: tins, they can be
: d d h or tinned f
fruit and cream combination.

ruit or any other

THIS PAGE HAS BEEN SPONSORED BY MRS. GERDA WULFSOHN



CHOCOLATE SQUARES

1 teaspoon Bicarbonate of Soda
1 teaspoon Vanilla

1 tablespoon Syrup 10 ounces Red Seal Flour

1 Egg beaten 1 cup Chopped Dates

METHOD: Cream butter and sugar well. Add syrup, egg, flour and then
bicarbonate of soda, vanilla and dates. Bake in large shallow greased tin

350° oven for 30 to 35 minutes.

6 ounces Buttercup Margarine
6 ounces Sugar

ICING:
2 ounces Red Seal Flour 1 heaped tablespoon Cocoa
5 ounces Icing Sugar Vanilla

Mix ingredients with little hot water. Ice while cake is hot and cut into
squares when cold.

CHOCOLATE CRUNCHIES

2 level tablespoons Cocoa 2 rounded tablespoons Icing Sugar
2 rounded tablespoons Golden Syrup 2 rounded tablespoons Coconut
2 ounces Butter or Buttercup (optional)

Margarine Corn Flakes or Rice Krispies

METHOD+-- Melt all ingredients together except corn flakes and bring to
phe boil. Add corn flakes to absorb all chocolate. Drop by dessertspoonsful
Into paper cases and chill in fridge. (A great favourite with children.)

CRUNCHIES
1% cups Red Seal Flour Y4 Ib. Buttercup Margarine
1 cup Oats 1 tablespoon Syrup

1 cup Sugar Y2 teaspoon Bicarbonate of Soda

1 cup Coconut

METHOD: Mix flour (sifted), oats, sugar and coconut together. Melt the
butter and syrup (do not boil), and add the bicarbonate of soda. Pour melted
mixture over dry ingredients, and blend well. Press this crumbly mixture
into a well greased shallow pan and flatten down with the back of a
wooden spoon. Bake in 300° oven for about 20 to 25 minutes. Cut into

squares while hot.

PEANUT BUTTER CRUNCHIES

1%2 cups Red Seal Flour Y2 cup Peanut Butter

Y2 teaspoon Baking Powder Y2 cup Granulated Sugar
Y4 teaspoon Baking Soda Y2 cup Brown Sugar

Y teaspoon Red Seal Salt 1 Egg well beaten

Y2 cup Olivine Oil Y2 cup Milk

METHOD: Sift flour; measure and add baking powder, soda and salt;
sift again. Cream together Olivine and peanut butter. Gradually blend in
granulated and brown sugars, add egg and mix thoroughly, stir in flour
Mixture alternately with milk; mix well, drop heaped teaspoonfuls on
Ungreased cookie sheet. Bake in moderate oven, 375°F for about

2 minutes.
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PUFFED WHEAT CRACKLE
(A great favourite with children)

i Wheat
2 ounces Buttercup Margarine 5 cups Puffed V
4 tablespoons Syrup Few drops Vanilla Essence
4 tablespoons Sugar

METHOD: Put margarine, syrup and sugar in a large saucepan (8"). Boil
until a little of the migture bec\(;mgs hard and brittle when dropped into cold
water (3 to 5 minutes). Remove from heat, beat in essence then '§t|r in
puffed wheat until all toffee has been absorbed. Turn out on a 12I x 8
greased tray and cover with greaseproof paper. Press down evenly. Cut
into slices when cold.

GOLDEN PEANUT BISCUITS

V2 |b. Butter 1 cup shelled and halved Peanuts
1 cup Sugar 2 cups sifted Red Seal Self-Raising
4 tablespoons Golden Syrup Flour

METHOD: Cream butter and sugér. Add golden syrup and beat again.
Add flour and peanuts and mix. Drop by teaspoonful onto greased tray

about 2 inches apart, as biscuits spread. Bake about 15 minutes in
moderate oven.

CINNAMON ROLLIES

2 cups Red Seal Flour Two-thirds cup Milk

4 teaspoons Baking Powder 1 Egg

% teaspoon Red Seal Salt V2 cup Brown Sugar

4 ounces Buttercup Margarine 4 teaspoon Cinnamon

Plus 3 tablespoons Buttercup (Handful Mixed Cake Fruit optional)
Margarine

METHOD: Sift dry ingredients and rub 4 ounces margarine into this. Beat

g and add milk to make pliable dough. (If egg is large add little extra
flour.) Roll dough on slightly floured board to thickness of % inch. Spread
with softened 3 tablespoons margarine. Sprinkle with brown sugar and
cinnamon and fruit (if desired). Roll up as for a Swiss Roll and cut into 2"
slices. Place standing on cut ends in a very well greased deep patty tin.
Bake at 375° for about 2 hour.

CINNAMON BALLS

2 cups Comnflake Crumbs 2 cups sifted Red Seal Flour
1 cup Butter or Buttercup Margarine 1 teaspoon Cinnamon

v cup Sugar 1 cup chopped Pecan Nuts
2 teaspoons Vanilla Essence 1%2 cups Castor Sugar

METHOD: Crush flakes into crumbs, blend butter, sugar and vanilla
essence. Sift flour with cinnamon, add nuts, mix well with butter mixture
and shape into small balls. Place on a baking sheet, bake for 25 minutes in
a 350° oven, remove and roll in castor sugar.

THIS PAGE HAS BEEN SPONSORED BY MRS. MONICA MENASHE
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CHELSEA BUNS

2 cups Red Seal Flour . 3 ounces Buttercup Margarine

4 teaspoons Baking Powder 1 cup Milk

Pinch Red Seal Salt

METHOD: Rub margarine into dry ingredients until fine crumbs, add milk
and knead dough (dough should be soft so you can roll out).

Melt 2 ounces butter and spread over dough (after dough has been rolled
out) and sprinkle sugar, cinnamon and fruit over the buttered rolled out
dough. Roll up tightly and cut into slices and dip one end into beaten egg.
Place on greased pan. Bake at 450° for 10—12 minutes. Ice with water
icing.

MERINGUES
3 Egg Whites 1 teaspoon each of Water, Vinegar
1 cup Castor Sugar and Vanilla
1 teaspoon Baking Powder V2 teaspoon Red Seal Salt

METHOD: Beat egg whites till very stiff, adding salt and baking powder
gradually. Add alternately 1 teaspoon sugar and drops of liquid until all
used up. Bake 250° for approximately 15 minutes. Switch off oven and

leave in oven overnight.

MERINGUES

2 tablespoons Boiling Water

2 teaspoons Vanilla
2 level teaspoons Baking Powder

1 Egg White
2 teaspoons Vinegar
8 ounces Castor Sugar
METHOD: Beat egg white till stiff, adding sugar, water, vinegar — keep
beating — finally add vanilla and baking powder. '

Pipe into shapes or drop from spoon. Bake 200° for 45 minutes — turn

off and leave out overnight.

BRANDY PUFFS

Fat or Olivine Oil for deep frying 1 level tablespoon Icing Sugar

2 ounces Butter or Buttercup 3 large Eggs
Margarine 1 tablespoon Brandy
2 tablespoons Castor Sugar

4 ounces Plain Red Seal Flour

METHOD: Heat the oil. Put
Bring to the boil. Sift flour. Beat e

14 pint cold water and butter in saucepan.
gpgs, stir flour into pan. Beat over low heat

until mixture forms a ball. Cool slightly. Sift icing sugar. Beat in icing sugar,

beat in s and brandy. _ '
Drop :gegped teaspoons of the mixture into the hot f_at or (IZ!':' r(l:(;)rc:k :—e?

minutes or until well puffed up and golden brown. D_raln on ki gn top v'\)/itri

When drained toss brandy puffs in castor sugar. Pipe cream p

fine nozzle.
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CONDENSED MILK BISCUITS

(No Eggs)
% Ib. Red Seal Flour (12 ounces) Y2 |b. Butter
2 teaspoons Baking Powder 1 teaspoon Lemon Essenlce
Y2 cup Castor Sugar 4 teaspoon Red Seal Salt

Y2 tin Condensed Milk (sweetened)

i i dients
METHOD: Cream butter, sugar and condensed milk. Add dry ingredient:
and lemon essence. Put through SAWA biscuit maker or any Othe'('jb'SCU't
machine — make different shapes. Decorate with hung(r)%os angi
thousands™, cherries, chocolate vermicelli, etc. Bake at unti

golden brown — about 15—20 minutes. Open oven regularly to check that
the biscuits are not burning.

BRIEF MOMENTS

2 cups (9 ounces) sifted Red Seal
Flour

1 cup soft Butter
Y2 cup sifted Icing Sugar
1 teaspoon Vanilla Essence Y4 teaspoon Red Seal Salt

METHOD: Mix butter, icing sugar and vanilla thoroughly. Mix flour and
salt and stir in. Chill dough for 1 hour. Heat oven to 400° {moderately hot).
Form into round shapes (preferably with biscuit maker) all the same shape,
or form in chocolate ‘kiss’ shape by gradually twisting top of cookie into
peak. Place on ungreased baking sheet. Bake 8—10 minutes, until set but
not brown. When cool, put two cookies together (flat sides) with coloured
icings or chocolate icing. Makes about 7 dozen biscuits.

COLOURED ICINGS:
Mix:
1 cup sifted Icing Sugar
Y2 teaspoon Vanilla Essence

Tint desired colours. The mixture should
“Brief Moments” together.

3 or 4 teaspoons Cream (to make
spreading consistency)

be quite stiff. Use for sandwiching

SOUR MILK OR BUTTER MILK RUSKS

12 ounces Butter or Buttercup

Margarine Butter Milk
2 Ibs. Red Seal Self-Raising Flour 1% to 1%z cups Sugar

METHOD: Rub the butter or margarine into the self-raising flour.
Dissolve sugar in thick sour milk or buttermilk. Pour milk mixture over flour
mixture, and mix thoroughly. This can be done in a mix-master. Knead
a little and then roll the dough into long rolls about two inches thick in

diameter. Qil the pan and bake at 350° until brown. Remove from the oven
and cut into slices. Put the slices back into the oven and dry out thoroughly
at 250° for about an hour.

The above quantities may be halved, if desired.

1% cups Thick Sour Milk or

THIS PAGE HAS BEEN SPONSORED BY MRS. BELLE BOROK
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POST TOASTIE BISCUITS

Y4 Ib. Butter 1%2 cups Red Seal Flour

1 Egg 1 heaped teaspoon Baking Powder

3 tablespoons Sugar Red Seal Salt

Few drops of Vanilla Essence Ya |b. Mixed Fruit (or currants, dates,
1 cup crushed Post Toasties nuts etc.)

METHOD: (Can be done in the mix-master.) Rub the sugar into the
butter. Add the egg and then the vanilla. Sift the flour, salt and baking
powder. Add the flour to form a soft dough, and then the fruit mixture (it
may be necessary to add a little more flour). Take a teaspoon of the dough

and roll it in the crushed post toasties. Place on a greased tin and bake
at 375° or 400°.

CASTOR SUGAR BISCUITS

1% cups Red Seal Flour Vs Ib. Buttercup Margarine
Pinch of Red Seal Salt (4 teaspoon) Y carton Cream approximately

METHOD: Rub flour, salt and margarine until like breadcrumbs.
Gradually add cream to mixture until of rolling consistency. Roll out 4"
thick and cut with small round cutter (wine glass size) and thimble for the

removal of centre. Bake at 375° until very light brown. When baked roll in
castor sugar while hot.

SHORTBREAD
1 Ib. Butter or Buttercup Margarine 4 tablespoons Cornflour
%2 Ib. Castor Sugar 4 cups (2 Ibs.) Red Seal Flour to start

METHOD: Mix together till dough comes away from sides and is no
longer greasy, if necessary add a few more tablespoons of flour. Press into
pan and bake at 300° for % hour. Take out of oven and sprinkle
immediately with castor sugar and cut while still hot.

SWISS CAKES

4 ounces Butter 4 ounces Red Seal Flour, sifted
1 ounce Castor Sugar 1 teaspoon Vanilla Essence

METHOD: Cream butter and sugar. Add flour and vanilla and mix well.

Pipe through star tube into paper cases, leaving a depression in the centre.
Bake at 350° till pale golden. Fill centre with jam, when cold.

CRACKNELL BISCUITS

4 Eggs Red Seal Flour to make dough that
1 dessertspoon Sugar can be easily handled
2 tablespoons Olivine Oil

METHOD: Beat eggs until frothy, add sugar then oil and beat well. Add
flour and make a fairly soft dough. Form into rolls between palms of hands,
cut into 3" lengths and shape into rings. Drop rings into boiling water,
Cover and leave for about a minute. Remove and bake on hot baking sheet
(ungreased) at 450° to 475° till golden brown.
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FRIDGE COOKIES
1 small tin Evaporated Milk 5 ounces Mixed_ Peel
4 ounces Marshmallows 2 ounces C.herrl.es o
3 tablespoons Orange Juice 1 packet Dnge_stlve Biscuits
8 ounces Dates 1 teaspoon Cinnamon
4 ounces Raisins (seedless) 1 teaspoon Nutmeg

3 ounces Walnuts or Almonds

METHOD: Put milk, marshmallow and orange juice into a saucepan.
Heat slowly until marshmallows dissolve. Chop fruits and nuts and stir into
mixture. Finally add biscuits crushed into crumbs and the spices, press all
into buttered mould, cover and chill for two days. You can then cut into

small squares, or shape into small round balls. Roll them in icing sugar
and serve them in small cake cases.

JUMBLES

Y4 Ib. Buttercup Margarine

Y2 cup Sugar 1 cup Coconut

1Egg 2 teaspoon Baking Powder
Few drops of Vanilla Essence 1 tablespoon Cocoa

METHOD: Beat margarine and sugar, add egg, vanilla and dry

ingredients. Spread in Swiss Roll tin, bake at 275° for 15 to 20 minutes.
Ice with chocolate water icing while hot. Cut when cold.

1 cup Red Seal Flour

CUSTARD LOGS

6 ounces Buttercup Margarine 6 ounces Red Seal Flour
2 ounces Castor Sugar Pinch Red Seal Salt
2 ounces Custard Powder

dough is formed. Divide dough into 24 pieces and rofl ea

Sausage shape 2" long. Place on prepared tins and flatten each lengthwise
with a fork. Bake for 15 minutes.

COCONUT PUFFS

1 1b. Coconut 1 tin Sweetened Condensed Milk
2 tablespoons Sugar 1 Egg

METHOD: Mix all ingredients to ether until pliable. Roll

on baking tray. Bake at 350° until t?rown g ' Sl ilacs

THIS PAGE HAS BEEN SPONSORED BY MRS, BERENICE HAMMAR
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COCONUT PYRAMIDS

6 ounces Coconut Glace Cherries
6 ounces Castor Sugar A sheet of Rice Paper
2 Egg Whites

METHOD: Mix the coconut and sugar. Whisk egg whites until they are
very stiff, then fold in the coconut and sugar. Cover a baking tray with rice
paper and cover it with heaps of mixture. Form these into little pyramids
with moist fingers. Top each with a piece of cherry. Bake in a moderate
oven — 350°—375° for 20—25 minutes. Leave to cool.

GREEK SHORTBREAD

2 Ib. Butter 1 Egg
3 tablespoons Icing Sugar Red Seal Flour to form soft dough
3 tablespoons Custard

METHOD: Cream sugar and butter. Add custard powder and egg. Add
enough flour to form soft dough. Roll into strips and form shape of “S”.
Bake at 350° for 20—25 minutes. Biscuits do not turn brown. Remove from
oven and sprinkle well with icing sugar.

STUFFED MONKEYS DE LUXE

% Ib. Castor Sugar 1 Ib. Butter

1 Ib. Red Seal Flour 1 tablespoon Cornflour (if necessary)
1 tablespoon Cinnamon 1 teaspoon Mixed Spice

1 teaspoon Baking Powder 1 Egg Yolk

Blanched Almonds for decoration 1 Egg White

METHOD: Sift all the above dry ingredients. Add cut up butter and rub
into flour. Add egg yolk. Form into pliable dough.

Filling:
1 cup Sultanas, 1 cup Currants and V4 cup Mixed Peel minced.
Add:
1 teaspoon Mixed Spice 1 ounce soft Butter
1 Egg Cup Brandy Stale Cake Crumbs
Va Ib. Almonds

Mix the above ingredients together well. Roll dough out " thickness. Cut
circles with 2°—3" cookie cutter. Place teaspoon filling in centre. Wer:
edges, cover with remaining circles, pressing edges down. Paint top wit
€39 white and place Y2 almond in centre.
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STUFFED MONKEYS
i ! Chopped Nuts
12AEIb. Butorep MRS ‘l/zccuuppCakepferuit (moistened with a
ggs . .
Red Seal Flour Sl:g;l:ajam)
vy Cinnamon

1 teaspoon Baking Powder -
e and sugar. Add beaten eggs, baking powder

METHOD: Cream margarin :
and enough sifted flour tg make a soft pliable dough. Roll dough into oeblgrr:g
shape, about 4" wide. Spread over little extra very soft margarlg o

sprinkle with sugar and cinnamon, mixed fruit and chopped nuts. RO p
like a Swiss Roll and cut into one-inch slices. Brush tops with beaten egg|
and sprinkle with little cinnamon and sugar. Bake in well greased tins unti
golden brown in 400° oven.

BISCUIT WHIRLS

5 ounces Sugar

1 Egg Yolk

1 teaspoon Vanilla
Little extra Sugar

METHOD: Place all ingredients in a bowl. Knead well into pliable dough.
Pinch off pieces of dough the size of a walnut and roll into %" rolls about
6" long. Starting from centre, form into whirls. Dip into slightly beaten egg
white and then into sugar. Bake in 325° oven for about 20 minutes or till
golden brown. This dough also makes a good tart base.

8 ounces Red Seal Flour

6 ounces Buttercup Margarine
Pinch Red Seal Salt

1 Egg White

ALMOND MACAROONS

8 ounces Shortcrust Pastry 3 Egg Whites
5 ounces Castor Sugar Raspberry Jam
2 teaspoons Lemon Juice Sugar to dredge

3 ounces Ground Almonds

METHOD: Line some patty tins with shortcrust pastry and pri

_ rick the
bottom of each. Put the sugar into a bow! with the lemon juice an% ground
almonds. Beat the egg whites and mix with these ingredients. Put a little
raspberry jam in each pastry case and place some of the almond mixture
gnn:ggéf:tt alx c;loss of paigéé)n top of each and dredge with sugar. Bake in

e i il fi '

a moder: y hot oven for about 30 minutes, until firm and golden

DATE LOAF
1 |b. Dates
. 3 cups Red Seal FI
2 teaspoons Bicarbonate of Soda aking P,
2 cups _Boiling Water g ::'egags:oons Skl Fovest
Or;e-;hurd Ib. Buttercup Margarine, 2 teaspoons Vanilla
r Butter 1 cup Sugar

METHOD: Cut up dates, add bicarb
. ad onate of soda ili
\t/(e)m(':lcl)OL R(;de butter/margarine and sugar well. a}&\gdbcmmgbwater, Py
illa and date mixture to this. Then add the sifted flgur eaar:gnbel?_gs,
aking

powder and mix well. Put into ' :
el bour. 2 bread tins and bake In moderately hot oven

THIS PAGE HAS BEEN SPONSORED BY MRS. LEILA CAPELLUTO
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DATE LOAF DE LUXE

4 ounces Buttercup Margarine

2 packets Dates (1 chopped fine and
1 in large pieces)

Y2 cup Water mixed with 2 cup Milk

1 cup Sugar

2 teaspoons Baking Powder

3 Eggs

1 teaspoon Vanilla

1 teaspoon Cinnamon

2 cups Red Seal Flour

1 cup seedless Raisins

4 ounces Nuts (Cashews or
Almonds) chopped

METHOD: Cream the margarine and the sugar. Next add finely chopped
dates which have been soaked in Vs : :

POUND CAKE
Y2 cup Butter (no other shortening) 1 teaspoon Baking Powder
1% cups Castor Sugar 1 teaspoon grated Lemon Peel
Two-thirds cup Milk 1 tablespoon Lemon Juice
2' cups sifted Red Seal Cake Flour 3 Eggs

1% teaspoons Red Seal Salt

METHOD: Cream butter and sugar until light and fluffy. Add milk and
sifted flour, salt and baking powder. Beat up well, then add lemon juice and
rind and beat again. Add eggs one at a time, mixing in gently with a fork.
Then beat well for one minute. Pour into a greased loaf tin and bake in a
slow oven 300° for about 1 hour 20 minutes. When thoroughly cool, sift
icing sugar over the top. This cake keeps well.

BOILED FRUIT CAKE

1 cup Seedless Raisins 1 cup Sultanas

1 cup Currants 1 cup Sugar

1 cup Water Y Ib. Butter

1 teaspoon Bicarbonate of Soda 1 beaten Egg

1 teaspoon Baking Powder 2 cups sifted Red Seal Flour

1 tablespoon Brandy

METHOD: Boil all ingredients together for 20 minutes in a big pot.
Remove from stove and add the bicarbonate of soda and mix well. Allow to
Cool, then add the beaten egg, baking powder, flour and brandy. Mix well,
Pour into greased and lined cake tin. Bake at 325° to 350° for 1% hours.
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There’s more to this ===
Red Seal than ===
meets the eye... S
it’s the sign of ===
splendid achievement = . A company whose
and research in the = = incredible growth since
ﬁ;!ld of f lokle‘::i' : 1964 has been ingenious
maize meal, prepac and enterprising.
foods, petfoocg and M And today
stockfeeds.
Perfection in

it stands for a
dynamic and
progressive

Milling Company

with factories in

Salisbury and

Bulawayo. Working
towards a better
tomorrou.

products for home
and farm.It’s a
status symbol in
its oun right—the @
seal of Palte-Harris.

?w—-f"f“‘%iw_?{ ParLtE-HARRIS

?_ =. 2= INDUSTRIAL HOLDINGS LIMITED

M
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FRUIT CAKE
1 Ib. Fruit 4 Eggs
3 cups Red Seal Flour Y2 cup Milk
Y2 Ib. Buttercup Margarine 2 teaspoons Baking Powder
8 ounces Castor Sugar Few drops Lemon Juice

METHOD: Warm fruit, then mix little flour. Cream margarine, sugar; add

€ggs, one at a time, then add milk and flour alternately. Add baking powder

tﬂ/en I1e1r/mr>1n Juice. Add fruit last; mix with wooden spoon. Bake at 350° for
4—1%2 hours.

FESTIVE FRUIT CAKE

Y2 Ib. Butter % |b. Sultanas

Y2 Ib. Brown Sugar 2 Ib. chopped Cherries

V2 Ib. Red Seal Flour 2 ounces chopped Almonds
Pinch Red Segl Salt 2 ounces ground Almonds
1 teaspoon Mixed Spice Grated rind of 1 Lemon

1 teaspoon Baking Powder 6 ounces Peel

4 Ib. Currants 4 Eggs

2 Ib. Raisins 1 tablespoon Treacle

Y2 Ib. Dates

METHOD: Cream butter and sugar thoroughly:; sift flour, salt, spice and
ba!ung powder. Mix the fruit, nuts, lemon rind and peel together and set
aside. Beat the eggs and treacle and add to the butter and sugar mixture
alternately with dry ingredients, lastly fold in fruit and nuts. Bake in double
lined and greased tins for approximately 3—3%: hours in 300° oven. (To
test if done insert fine skewer or knitting needle, which should be dry on

withdrawal.) Makes 2 cakes 7%:" by 2V2" deep.

QUICK LEMON CHEESECAKE

1 cup Biscuit or Rusk Crumbs 3 tablespoons Sugar

4 tablespoons melted Butter 1 teaspoon ground Nutmeg
Filling:

1 tablespoon Gelatine Grated rind of 1 Lemon

Ya cup Cold Water 2 cup strained Lemon Juice
1 tin Condensed Milk 1 cup Whipped Cream

8 ounce carton Cottage Cheese

METHOD: Combine crumbs, melted butter, sugar and nutmeg. Set aside
one third for the top and press the remainder of the mixture into the base
of a 9" or 10" springform pan. Bake at 350° for 8®minutes.

To make filling: Soak gelatine in cold water, then dissolve over hot
water. Stir cottage cheese to soften, add condensed milk, lemon juice and
rind. Beat together until well-blended, then add gelatine. Fold in whipped

Cream.
Pour mixture over cooled crust. Sprinkle reserved crumbs on top and

chill for at least 4 hours.

THIS PAGE HAS BEEN SPONSORED BY MRS. SELMA FRIEDLANDER
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CHEESE CAKE

i i kes, apple tarts, etc. The
[ Recipe suitable for_cheese ca _ Ste.
fol?oavs\’fli(r:\gpra:c:irge makgs a large quantity which keeps well in the fridg

i cups Red Seal Flour
14 ounces Buttercup Margarine 2 te:spoons Boking Powdor
:35 gc?:sps Sugar 4 heaped teaspoons Cornflour
(]
Filling: 1 i
E cup Mi _
52 lgg éream Cheese %, teaspoon Vanilla ESjep::
1 tablespoon Red Seal Flour 2 tablespoons Lemon Jui
3 tablespoons Sugar

i dd to melted
METHOD: Melt down margarine. Beat up eggs and a
margarine. Mix well. Add sugar and rest of dry ingredients. Very soft
pastry.

To make filling: Combine cheese, flour and sugar. Add yolks of eggs,

vanilla, milk and lemon juice. Beat whites stiffly and add. Bake at 325°
for 45 minutes.

CHEESE TART

Pastry Shell Two-thirds cup Milk
3 Eggs 2 level tablespoons Red Seal Flour
1 carton Cream Cheese 3 tablespoons Castor Sugar

1 carton Cottage Cheese Cinnamon and Sugar mixture

METHOD: Line a pastry dish with pastry. Separate eggs. Cream together
cottage cheese, cream cheese, sugar and yolks. Then add milk and flour.

Beat whites stiffly and fold into mixture. Pour into pie dish, sprinkle
with cinnamon and sugar mixture. Bake in moderate oven (approximately
350°) for 30 minutes.

QUICK MOCK CHEESE CAKE

% packet Marie Biscuits crushed Va |b. Butter or Buttercup Margarine

Filling:

1 tin Condensed Milk Y2 cup Le i

2 teaspoons Cornflour 3 Egsl;s ser:::‘a:elﬂce

METHOD: Melt butter ir in biscui i i i
e and stir in biscuit crumbs. Line oven dish with half

To make filling: Mix together conden i .
and egg yolks. Fold in stiffly beaten egsgdwmlt|cle(§ cg_rlnfloqr, lemon_juice
crumb-lined dish. Cover with - File this

. mixture into
approximately 30 minutes ir 3000r§\?;ﬂllnmg half of the crumbs. Bake



21

ECONOMICAL CHEESE CAKE

a Ib. Buttercup Margarine 2 teaspoon Baking Powder
3 tablespoons Sugar 1 cup Red Seal Flour

1 Egg '

Filling:

1 tablespoon Red Seal Flour 1 cup Milk

13 tablespoons Sugar 2 tablespoons Lemon Juice
Y2 Ib. Cream Cheese 2 teaspoon Vanilla

2 Eggs

METHOD: Cream butter and sugar, add egg and sifted dry ingredients.
Spread in ovenproof dish in size approximately 8" x 12",

To make filling: Sift flour and sugar, add cheese (sieved) and mix
thoroughly. Separate eggs and add yolks to mixture. Add milk and vanilla
and lastly lemon Juice. Whip egg whites until stiff and fold into mixture.
Place filling in dough lined dish and bake in 325° oven for 45 minutes.

SWISS ROLL
4 Eggs 4 tablespoons Water
4 ounces Sugar 1 heaped teaspoon Royal Baking
4 ounces Red Seal Flour Powder

METHOD: Beat the eggs and sugar well together until creamy. Add
flour and mix lightly. Then add water, and lastly baking powder. Line
bottom of Swiss Roll tin with greaseproof paper, pour in the mixture and
bake. When baked, turn out onto a damp sugared cloth, cut off crusts with
a sharp knife, spread with soft jam, and roll up carefully, leaving in the
damp cloth for a short while. Temperature 400°. Time 10 minutes.

CHOCOLATE SWISS ROLL

5 Eggs 1 cup Icing Sugar
% cup Cocoa

METHOD: Separate the eggs. Beat the yolks until almost white, add icing
sugar and beat. Add cocoa, and again beat. Fold in the beaten egg whites.
Pour into a greased Swiss Roll tin and bake at 375° for ten minutes. Roll
on a sugared damp serviette when baked. Fill with sweetened whipped

Cream when cool.
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MOCHA SWISS ROLL

It

14 cup Red Seal Flour geEdgggal Sa
1 cup Icing Sugar Ve
3 tablespoons Cocoa
Filling: .
4 tab?espoons Cocoa v, teaspoon Vanilla
One-third cup Castor Sugar 1 cup Cream

i It and sift again.
D: Sift flour and measure. Add sugar, cocoa, sait '
IgleEpa.léil:'a(t)e eggs and beat egg yolks until thick. Add sﬁteclI lngri?llegtiitﬁ?g
vanilla. Blend well. Beat whites until stiff but not dry. Fold in ybatter ture.

Line greased pan with waxed paper and grease again. Pour in .

in moderate oven 350° for 15—20 minutes. Turn out on damp icing sugar
cloth and roll.

To make filling: Mix cocoa, sugar and vanilla with little hot water. Whip
cream well. Fold in cocoa mixture.

HURRY UP CHOCOLATE CAKE

6 ounces Red Seal Flour 2 teaspoons Baking Powder
4 ounce Cocoa 2Eggs
6 ounces Sugar V2 cup Milk

4 ounces Buttercup Margarine Y2 teaspoon Vanilla

METHOD: Mix all well together and bake at 375° for half an hour.

CHOCOLATE SPONGE CAKE

6 tablespoons Milk 1 cup Red Seal Flour

4 tablespoons Olivine Oil 1 level teaspoon Cream of Tartar
3 Eggs Y2 teaspoon Bicarbonate of Soda
1 cup Sugar

3 tablespoons Cocoa

gether. Beat eggs and sugar till light
lour and add to eggs. Add bicarbonate

ix with flour and eggs. Add cocoa. Put
for 25 minutes.

METHOD: Boil milk and Olivine to
and fluffy. Mix cream of tartar with f
of soda to the boiling mixture and m
into sandwich tins. Bake at 350°

CHOCOLATE CHIFFON CAKE

1 cup Red Seal Flour

Y2 cup Boiling W
1 cup Castor Sugar 4 Egg Yollkls o ater
12’ table;poons Cocoa 1 teaspoon Vanilla
rounded teaspoons Baking Powder 4 stiff i
i e Ol stiffly beaten Egg Whites

METHOD: Sift together flour, s ' ir i
V2 cup Olivine, % cup boiling wat{gar, 1 the ‘g Tanung, powder. Stir in

: ) - er and the egg yolks beaten with the
vanilla. Fold in the stiffly b ‘ ! . -
for about 25 minutes at 3"’50%?‘9“ egg whites. Bake in large sandwich tins
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The luxury
table margarine

Available in %Ib and 5lb sizes

KOSHER AND PARAVA

MADE FROM PURE VEGETABLE OIL
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CHOCOLATE CAKE
2 Ib. Butt ine v teaspoon Cinnamon
120 ounze:gzz’fruttercup MsHact Grated rind of Lemon
3 Eggs (separated) Little Rum or BrandlvFlour
4 ounces Instant Drinking Chocolate 10 ounces Red 'SeaPowder
1 glass strong warm Coffee 1 teaspoon Baking “
METHOD: Mix together butter and sugar. cream very vtve”t'as/te) egg
yolks one at a time, then add rum or brandy '(accordmg (o] ‘tﬁ s
cinnamon, grated lemon ring, alterr!ately wi
| fold in stiffly beaten egg

chocolate powder,
coffee. Add the flour and baking powder. Lastly !
whites. Bake in slow oven, approximateIY 300° to 3

minutes according to oven.

HOT MILK CHOCOLATE SPONGE
SANDWICH CAKE

1 teaspoon Vanilla
al Flour (rounded)

6 tablespoons Milk
3 tablespoons Olivine Oil 1 cup Red Se
2 level tablespoons Cocoa (9 ounces)
3 large Eggs Pinch Red Seal Salt
2 teaspoons Baking Powder

1 cup Sugar (8 ounces)
METHOD: Set oven temperature at 425°. Take 2 x 8” s_andywch _pans,
grease them with oil and sprinkle with a little flour. Boil milk, oil and
cocoa (if desired the cocoa can be sifted with the flour). Beat eggs very

A ery well. Add vanilla. Sift the flour, salt and
baking powder and fold into the egg mixture. Add the boiling milk mixture
and divide into two sandwich pans. Put the two pans in the oven, and
immediately switch the temperature down to 400°. Bake for 10 to 15

minutes.
ORANGE CAKE
V4 cup Butter 1%2 cups Sugar
% cup Orange Juice Grated Rind of 1 Orange
% cup Cream 2Y2 cups Red Seal Flour
2 Eggs

2 teaspoons Baking Powder
1 teaspoon Vanilla Essence
METHOD: Cream butter and sugar very well. Add orange juice, grated
rind. and cream, blend well. Sift flour and baking powdegr. Add 6nge egg
and half the dry mixture, blendm? well, before adding the second egg and
remainder of flour mixture. Add flavouring. Bake in 2 layer pans at 350°

for 40 minutes. Put together with orange frosting.

ORANGE FROSTING

1 cup Icing Sugar Juice and grated rind of 1 Orange

14 teaspoon lemon juice

THIS PAGE HAS BEEN SPONSORED BY MRS. DOREEN ZILBERG



Ko
25
ORANGE BUTTER CAKE
Sugar Y2 Ib. Butter
; 2;:5 1 cup Milk
2 cups Red Seal Flour 2 teaspoons Baking Powder

ETHOD: Cream butter and sugar well. Beat in €ggs separately. Add the
xilk and flour gradually and lastly add the baking powder. Gra\;e in rind
of one orange. Bake in moderate oven for 40 minutes.

ORANGE TWO TONE CAKE

2% cups Red Seal Flour Pinch of Red Seal Salt
4 teaspoons Baking Powder 1% cups Sugar

% |b. Butter 2 Eggs

3 teaspoons Cocoa 1 cup Orange Juice

2 teaspoons Orange Rind

METHOD: Cream sugar and butter very well. Add orange rind, then two
lightly beaten egg yolks. Add the flour and orange juice alternately, and
then baking powder and salt which have previously been sifted together.
Lastly fold in suffly beaten egg whites. Divide mixture into two and add
cocoa to one part. Drop alternate tablespoonfull of each mixture into
greased uns Makes a large cake — 3 layers. Bake in a 350° oven,

SPICE CAKE
3 Eggs seperated (beat whites) 4 ozs. Buttercup Margarine
1% teaspoons Vanilla Essence 1 teaspoon Ginger
2 teaspoons Cinnamon Y2 cup Milk
Y cup Water 2 cups Red Seal Flour
2 teaspoons Baking Powder 1 cup Sugar

METHOD: Cream margarine and sugar. Add egg yolks, beat in well. Add
vanilla then cinnamon and ginger. Beat. Then add flour alternately with
milk water mixture. Beat well. Add baking powder with the last lot of
flour. Fold in egg whites last. Bake in 375° oven in loaf tin for 40—45
minutes Serve with icing sugar and cinnamon sprinkled on top.

BINENSTICH
(Bee Sting Cake)

Pastry:
i :/‘ Ib. Buttercup Margarine or Butter Ya Ib. Sugar

/2 Ib. Self-Raising Red Seal Flour 1Egg
} T°Dping:

4 0zs. Bunt 2—3 ozs. Sugar

2-3 0zs. Chopped Almonds 2 tablespoons Cream

::E';:‘OD: Cream margarine or butter and sugar. Add whole egg, then
our.

1’: fake topping: Melt butter and sugar, add chopped almonds, bring to
© .bo"- remove from stove and add cream.
il cake tin well, pat in pastry and pour topping over. Smooth out

brow, With fork. Bake 350° for approximately 15—20 minutes till golden

o S

|
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RAISIN ROLL
1 breakfast cup Red Seal Flour

Plum Jam
Ya Ib. Butter Raisins
% cup Cream Cinnamon

METHOD: Rub butter into flour, add cream and mix into dou

ate. Roll out thin, spread with plum jam, raisins and cinnamon and roll
up. Bake at 350° for about 30 minutes. Glaze with water icing when hot.
Currants and Sultanas may also be added.

GINGER LOAF

gh. Refriger-

Ya |b. Buttercup Margarine

1 teaspoon Mixed Spice
1 dessertspoon Ginger

Y2 cup Water
2 cup Syrup 3 Eggs
1 cup Sugar 1 teaspoon Bicarbonate of Soda
1 dessertspoon Cinnamon 2 cups Red Seal Flour
Y2 cup Milk

METHOD: Cream butter and sugar. Add egg yolks, then milk, syrup and
water, to which soda has been added. Mix in dry ingredients. Lastly add

stiffly beaten egg whites. Bake % hour in moderate oven in well greased
tin with paper at bottom.

GINGER CAKE

1. Place the following in a bowl and mix together:-
3 Egg Yolks (reserve the Whites) Y2 cup Olivine Oil
Y2 cup Sugar 1 cup Syrup

2. In another bow sift the following ingredients:-

2% cups Red Seal Flour 1 heaped teaspoon Baking Powder
1 teaspoon Ginger 1 teaspoon Mixed Spice

%2 teaspoon ground Cloves 1 teaspoon Cinnamon

3. Make one cup strong tea. Allow to get cold and add one teaspoon bi-
carbonate of soda.

METHOD: Mix dry ingredients and add mixture 3. Stir well and add
mixture 1 and beat in electric mixer for one minute. Fold in egg whites

stiffly beaten. Grease 2 loaf tins lining bottom with greased paper, and
bake for 30 to 40 minutes in 350° oven.

ICED GINGER SPONGE

2 cups Red Seal Flour

Y2 cup Butter (Y4 Ib.)
2 E_ggs ) ) 2 teaspoons Ground Ginger
A little Mixed Spice % cup Sugar
Y2 cup Syrup Y2 cup Milk
1 teaspoon Bicarbonate of Soda

METHOD: Melt butter, and cream with suga dd s, beating after
each addition. Add syrup. ugar. Add eggs. J

. Ac ). Gradually add flour sifted with ginger and spice.
Lastly add milk into which bicarbonate of soda has been dissolved. Beat
well. Bake in two greased layer

. 4 tins in moderate oven for half an hour.
When cold ice with chocolate butter icing.

THIS PAGE HAS BEEN SPONSORED BY MRS. DAWN COHEN
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SPONGE CAKE

1 cup Red Seal Flour

6 Eggs separated
4 drops Water

1 cup Sugar .
4 drops Lemon Juice
METHOD: Beat the egg whites till very stiff. Add the sugar, not more
than 2 tablespoons at a time. Add 6 egg yolks, and beat. Ac?d lemon juice
and beat. Add water and beat. Lastly add flour that has been sifted three
rimes. Oil pan and bake at 325° for 45 minutes — 1 hour.

7 EGG ORANGE CHIFFON CAKE

24 cups sifted Red Seal Flour 5 Egg Yolks

2 teaspoons Baking Powder Juice and rind (grated) of 2 medium
1'2 cups Sugar sized Oranges

1 teaspoon Red Seal Salt % teaspoon Cream of Tartar

14 cup Olivine Qil 7 Egg Whites

METHOD: Sift the flour, baking powder, sugar and salt into a bowl. Make
a well in the centre and add the Olivine, followed by the egg yolks and
then the orange juice and rind. Blend and then beat in a mixer for one
minute until smooth. In a larger bowl, beat the egg whites with the cream
of tartar for at least 10 minutes, until very stiff. Spoon the flour/orange
mixture over the stiffly beaten egg whites, and fold in very gently (do not
stir) until just blended. Spoon into ungreased 9 inch chiffon cake tin with
loose bottom. and bake for 45 to 55 minutes in 325° oven. Invert
immediately and allow to stand until cold. Ease out with thin bladed knife

(Never grease chiffon cake tin.)

MARBLE CHIFFON CAKE

2% cups sifted Red Seal Flour 1 teaspoon Vanilla
1% cups Sugar 7 Egg Whites
3 teaspoons Baking Powder 2 teaspoon Cream of Tartar

1 teaspoon Red Seal Salt Y cup Boiling Water
Y cup Olivine Oil 2 tablespoons Sugar
7 Egg Yolks 2 ounces Plain Chocolate melted

% cup Cold Water

METHOD: Sift together flour, sugar, ba ‘
Centre of dry ingredients and add oil, egg yolks, cold water, vanilla.
Beat till satin smooth. In large bowl, beat egg whites with cream of tartar

tll very stiff peak i in thin stream over entire
s form. Pour e olk mixture in thi _
5 . i blend. Remove one-third of batter

Surface of whi ently folding to

to separateeggwi.hletl‘:zsr'\dgmeltyed chogolate, water and sugar and gently fold

Into one-third portion of batter. Spoon half the light batter into ungreased
' tube pan, top with half the chocolate batter. Repeat layers. With

Narrow spatula, swirl gently through batters to marble. Bake in slow oven

(325") about 55 minutes or till cake tests done. Invert cake in pan, and

Cool. If liked frost with chocolate frosting.

king powder, salt. Make well in
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4 EGG ORANGE CHIFFON CAKE

3 Egg Yolks 1 teaspoon Orange Rind

4 Egg Whites 1 cup Red Seal Flour

3% cup Castor Sugar 1'% teaspoons Baking Powder

Ya cup Olivine Oil > teaspoon Red Seal Salt

Ya cup plus 2 tablespoons Orange 4 teaspoon Cream of Tartar
Juice

METHOD: Separate yolks from egg whites. To the yolks add sugar, oil,
orange juice and rind. Mix until well blended and smooth. Sift flour, baking
powder and salt; add to yolks. Beat egg whites and cream of tartar until
very stiff. Fold yolk mixture into egg whites very gently. Bake in ungreased
chiffon tin for 1 hour at 300°. After 50 minutes, switch off oven and leave
cake in oven for remaining 10 minutes. After taking out of oven,
immediately invert tin and leave until cold. Ease out of tin.

FRESH APPLE CAKE

2 medium Apples 1 teaspoon Bicarbonate of Soda
1 cup Sugar Y2 teaspoon Red Seal Salt

Y2 cup meited Buttercup Margarine 1 teaspoon Cinnamon

1 Egg a teaspoon Nutmeg

1%2 cups Red Seal Flour Y2 cup Seedless Raisins

METHOD: Peel and chop apples coarsely. Add sugar and allow to stand
for 10 minutes in a big bowl. Blend margarine and egg in apple mixture.
Sift flour, soda, spices and add to mixture. Dust raisins in flour and add to
mixture. Bake 50 minutes in moderate oven 350°. Cool 10 minutes and
remove from pan. Cool on rack and when cold sprinkle top of cake with
icing sugar.

PLAIN CAKE
12 cups Red Seal Flour (6 ozs.) 4 ounces Buttercup Margarine (very
% cup Sugar (6 ozs.) soft)
2 teaspoons Baking Powder 1 teaspoon Vanilla Essence
2 Eggs Y2 cup Milk

METHOD: Put all ingredients in bowl. Mix with [ 5
Bake at 350° for 50 minutes, or in sandwich a:NtllOOEefgtreagES% 2::3:25:

If chocolate cake is desired, add 1 h
flour accordingly. eaped tablespoon cocoa and reduce

THIS PAGE HAS BEEN SPONSORED BY MRS. ESTELLE LOBEL
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MINUTE CAKE

11 cups Red Seal Flour 3% cup Sugar

2 teaspoons Baking Powder Pinch of Red Seal Salt

2 Eggs _ Y2 cup Milk

1 teaspoon Flavouring 14 Ib. soft (not melted) Buttercup
Margarine

METHOD: Put all these ingredients into mixmaster; make a well a
the eggs. milk and flavouring. Lastly add the soft margarine. Bea?dvfgﬁ

Bake in 350° oven for 7z hour.
For variation, slice 1 apple into bottom of cake tin and sprinkle

cinnamon and sugar on top.

4 EGG MOCHA CHIFFON CAKE

1 tablespoon Cocoa sifted V4 cup Instant Coffee

One-third cup Boiling Water 7% cup Red Seal Flour

v, cup Castor Sugar 1V teaspoons Baking Powder
v; teaspoon Red Seal Salt 4 Egg Yolks

V4 cup Olivine O 1 teaspoon Vanilla Essence

4 Egg Whites v teaspoon Cream of Tartar

One-third cup Castor Sugar

METHOD: Sur the cocoa. instant co _
and set aside to cool Sft into a bowl the flour, castor sugar, baking
e a well in the centre and add in the following order

the egg yolks, olivine oil, the cocoad /coffee mixture, which has now cool
and the vanilla essence Str 1o blend, then beat with electric beater for
eat in electric mixer the egg whites and

one minute. In a larger bowl, b .
cream of tartar unul very stuff (about ten minutes). Gradually ?gd th?ﬁ
e-like an

one-third cup castor sugar and continue 10 beat until mgringy ;
very stiff. Fold cocoa/flour mixture gently into the egg white mixture, until
just blended. (Do not stir) Spoon INtO ungreased 9" chiffon tube pan. with
loose bottom, and bake 1N 325° oven for 45 to 50 minutes or until surface
springs back when lightly touched. Immediately invert pan and alllc:Jw to
cool. When quite cold, gently ease out with a thin bladed _kmfe. (Never
grease chiffon cake tin) Cover with the following Mocha Frosting.

tfee and boiling water until smooth

MOCHA FROSTING

4 ounces Buttercup Margarine
1 tablespoon Cocoa

(TYLLN

6 ounces\Sugar

2 teaspoons Instant Coffee

1 tablespoon Powdered Milk

METHOD: Sift dry ingredients. and cream wit
light. If necessary add a little top milk 1o get
Spreading.

| fluffy and

arine til
e istency for

the right cons
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PEBBLE TART

Pastry:

| Flour
2 ounces Butter 2 cups Red Sea |

Olivine Oil 2 teaspoons Baking Powder
3 tEagt:“poom vine =t Pinch of Red Seal Salt
2 tablespoons Sugar Vanilla Essence
Filling:
1 cup Raisins soaked in Brandy or Cooked Apple
Sherry Cinnamon

Nuts Brown Sugar

METHOD: Cream butter, sugar and oil. Add beaten egg. Add flour,
baking powder and salt sifted together. Add essence. Knead. Grate half
of the dough into a pie dish.

To make filling: Mix together and grate rest of dough on top of filling.
Bake at 350°—375° for one hour.

MACAROON CAKE

First Part:

% cup Butter V2 cup Sugar

3 well beaten Egg Yolks 1 teaspoon Vanilla

Y2 cup Milk 1 cup Red Seal Flour
2 level teaspoons Baking Powder Pinch Red Seal Salt

METHOD: Cream butter and sugar well together. Then add the well
beaten egg yolks, vanilla and milk together with the flour sifted with the
baking powder and salt.

Second Part:
3 stiffly beaten Egg Whites 1 cup Coconut
Va cup Suger

METHOD: Fold the sugar into the stiffly beaten egg whites, then add the

coconut. Spread Second Part over First Batter. Bake for 40 minutes in
350° oven.

CINNAMON CRUMB CAKE

1%z cups sifted Red Seal Flour

2 tablespoons Butter or Butterc
3 teaspoons Baking Powder “P

Margarine
Vs teaspoon Red Seal Salt 1 Egg
3 tablespoons Sugar Milk
Crumb Mixture:
4 table S
ot spoo:: ':.?:ra utter 2 level tablespoons Red Seal Flour

2 teaspoons Cinnamon

METHOD: Sift together flo i
and cut into p1ece:gwith a knlilfré.s‘?:\té: aking powder and sugar. Add butter

in a layer cake pan. Crumb the i mix thoroughly. Spread the batter

over the batter. Bake at 400° for 25 minﬁtéosgether With 8 fork and spread

THIS PAGE HAS BEEN SPONSORED BY MRS. MYRA BUFFENSTEIN
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MELK TART FILLING

2 cups Milk 2 Eggs
3 tablespoons Sugar 1% tablespoons Cornflour
1 full tablespoon Butter (can be Y2 teaspoon Vanilla Essence

omitted) Y2 teaspoon Almond Essence

METHOD: Boil milk and sugar, add butter. In a small
and cornflour and about a tablespoonful of cold milk. Add the egg mixture
to the boiling milk mixture and stir until thick. Remove from heat and
add the almond and vanilla essence. Pour this mixture into a pie dish which

has been lined with a sweet short crust pastry, and bake in a moderate
oven, about 350° for 25— 30 minutes.

bow! beat the eggs

MARBLE CAKE

%2 Ib. Buttercup Margarine 1 cup Milk

1'% cups Sugar 1 teaspoon Vanilla Essence
4 Eggs 2 tablespoons Cocoa

3 cups Red Seal Flour 2 tablespoons Sugar

2 teaspoons Baking Powder 2 tablespoons Milk

METHOD: Cream margarine and sugar. Add eggs (whole), one at a time.
Sieve flour and baking powder and add alternately with milk. Beat for ten
minutes Take one-third of the mixture and add the cocoa, _2 tablespoons
sugar and two tablespoons milk. Grease and flour baking tin well; put in
one layer white mixture, then chocolate mixture, lastly white mixture. Bake
at 350° for % hour. Makes a very large cake, or 2 small ones.

COCONUT LOAF CAKE

3 ounces Buttercup Margarine Yolks of two Eggs

Ya cup Castor Sugar 1 cup Red Seal Cake Flour
1 teaspoon Baking Powder Pinch Red Seal Salt

% eup Milk

METHOD: Cream margarine and sugar. Add egg yolks. Then add the
::r:gr ingredients and gput into a loaf tin. Top with the following
IXture:-

;“' Cup Castor Sugar 1 cup Coconut
Egg Whites

_ - nut.
geat egg whites. Add castor sugar and beat again. Stir in the coco
ake at 375¢° for 45 minutes.
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TUCKBOX CAKE

12 ounces Red Seal SeHl-Raising 4 ounces Glace Cherries
Flour 4 ounces Chopped Dates
s teaspoon Red Seal Salt 4 ounces Mixed Dried Fruit

5 ounces Butter or Buttercup 2 Eggs
Margarine Milk to mix

5 ounces Brown Sugar

METHOD: Sieve together the flour and salt and rub in the fat. Add
sugar, cut up cherries, dates and fruit, add the slightly beaten eggs and mix
with enough cold milk to give a dropping consistency. Put into a square or
oblong cake tin and bake in a moderately hot oven, 400° for about
1%z hours. If preferred do not cut up all the cherries but halve some of
them and put on top of the cake mixture before it goes into the oven.

BLITZ TART
1 cup Red Seal Flour 1 teaspoon Vanilla Essence
1 teaspoon Baking Powder 3 tablespoons Milk (or boiling water)
4 Pinch of Red Seal Salt 2 cup sliced Almonds
‘a Ib. Butter 1 tablespoon Sugar mixed with
1% cups Sugar Y2 teaspoon Cinnamon

4 Eggs (separated)

METHOD: Sift flour, baking powder and salt. Cream butter and ' cup
sugar. Add well beaten egg yolks, vanilla, milk and sifted dry ingredients.
Spread mixture into two pans and beat egg whites stiff with the remaining
% cup sugar. Spread over unbaked mixture on both pans. Sprinkle with
almonds and cinnamon/sugar. Bake in a 350° oven for 25—30 minutes.
Cool and spread custard or whipped cream between layers.

BANANA CAKE

Y2 cup soft Buttercup Margarine % teaspoon Bicarbonate of Soda
1% cups Sugar 1 teaspoon Red Seal Salt

2 large Eggs Ya cup Sour Milk (made sour with
2 cups Red Seal Flour Lemon)

Y4 teaspoon Baking Powder 1 cup Mashed Ripe Bananas

Y2 cup Chopped Nuts (if desired)

METHOD: Grease and flour 2 x 9" layer pans or 13" x 9 oblong pan.
Cream margarine and sugar. Beat eggs in thoroughly. Sift dry ingredients
and stir them in alternately with a mixture of the sour milk,
mashed bananas and chopped nuts. Beat batter thoroughly and pour into
prepared pans. Bake in moderate oven, 350°, for approximately 25—30
minutes for layers. For square or oblong pans bake 35 to 45 minutes. Cool.
Use whipped cream and sliced bananas for filling and spread whipped
cream over top of cake. Can be eaten without cream as well.

THIS PAGE HAS BEEN SPONSORED BY MRS. ANNA COHEN
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FLUFFY WHITE FROSTING

1 cup Granulated Sugar Dash of Red Seal Salt

One-third cup Water 2 unbeaten Egg Whites
14 teaspoon Cream of Tartar 1 teaspoon Vanilla

METHOD: Combine sugar, water, cream of tartar and sal
Bring to boil, stirring till sugar dissolves. Very slowly add to unbeaten egg
whites in mixing bowl, beating constantly with electric mixer till stiff peaks

form. Beat in vanilla. Frosts top and sides of two 8 or 9 inch layers, or 10
inch tube cake.

tin a saucepan,

WINE BUTTER ICING
Sufficient for 8'* Cake

4 ounces Buttercup Margarine
2 tablespoons Wine

METHOD: Cream margarine. Add icing sugar gradually, alternately with
the wine Beat well unnl mixture resembles whipped cream.

12 ounces Icing Sugar

Variations:

GRANADILLA Subsutute strained granadilla juice for wine.

MOCHA Substitute 2 teaspoons coffee and 1 tablespoon cocoa dissolved
In 3 tablespoonshot water for wine

ROYAL ICING
Used for “‘flowers’’ “leaves’’, etc.

11b. Icing Sugar 2 large or 3 medium Egg Whites

METHOD: Sieve 'cing sugar Beat egg whites lightly and add icing sugar
gradually, beating very well unul mixtyre “holds a peak’” when pulled with

a knife. Divide mixture and colour as desired. Cover with plastic bags to
Prevent drying out

For harder icing Add 2 drops acetic acid per egg white before adding
'CINg sugar 1o the mixture

For softer 'Cing. Add 1 teaspoon glycerine per egg white to icing.

GLACE ICING

Sufficient for 8 Cake

%2 1b. Icing Sugar

A 1 teaspoon Vanilla Essence
PProximatet

Y 3 tablespoons Water Few drops colouring

g‘raEdTH?o; Sift the icing Sugar, blend with boiling water (add the water

0 d:a_ ') 10 a thick Spreading consistency. Add vanilla and a few drops

icin e Colouring — remembering that the colour will deepen as the
g drieg.

v.riations:

Orange __

Le'hon s“bsmute orange juice for water and vanilla.
~ Substitute lemon Juice for water and vanilla.

\
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APRICOT GLAZE
Sufficient for 8’ Cake

2 teaspoons Lemon Juice

6 tablespoons Smooth Apricot Jam
er low heat. The mixture

METHOD: Heat apricot | jui
_ : Heat apricot jam and lemon juice 0
will become liquid. Strain and pour over cajke. )

BOILED ICING

. Shiny coating icing
suitable for Petits Fours — about

4 ounces Buttercup Margarine 2 tablespoons Milk
i 1 teaspoon Flavouring

Few drops Colounng
METHOD: Sieve the icing sugar. Melt margarine in saucepan, remove
Add B tablespoons icing sugar, milk and any desired flavouring
to stove until mixturé boils (do not

. inq 6 tablespoons icing

two dozen

from heat

and colouring glend well and return

stir at this stage) Remove from heat. Add remaining : ici

sugar and beat well. This icing dries very rapidly soO work quuckly.ulf icing
p spatula In boiling water and smooth over rough

drnies 100 quickly di
patches
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PASTRY AND PUFF PASTRY 2

IDEAS

THIS SECTI

Mock Puff Pastry

Puff Pastry

Sour Cream Flaky Dough
Hot Water Pastry

Pizza Pies

Cheese Spirals

Onion Tart

Savoury Egg Rolls (Parava)
Cream or Savoury Horns
Asparagus Roll

Perogen

Tongue Horseshoe

Lamb Chop Pie

Cornish Pasties

Salmon in Pastry

Fish Roll

Fish Roly Poly

ON (PAGES 35 — 46) CONTAINS THE FOLLOWING RECIPES.

Sharon Fish Pie

Puff Puff Pears

Strawberries in Puff Pastry

Jam Tarts (Parava)

Pastry Fillets (Jam Puff Slices)

Apple Puffs (Parava)

Apple Strudel

Fruit Rolls (Parava)

Custard Slices

Pigs Ears (Parava)

Eccles Cakes

To Glaze Pastry

To prevent Fruit Tarts from becoming
soggy

Sausage Rolls

Cornish Pasties

Savoury Salmon Rolls (Parava)
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PASTRY AND PUFF PASTRY
IDEAS

For all the following pastry recipes your pan must be ice cold. The
best way to ensure this is to lay your uncooked baking on the pan and
leave in fridge for at least half an hour before cooking, unless
specifically stated otherwise. _

Your oven must be very hot from 425° to 500° F., depending on

the heating capacity of your particular oven, hence no exact degrees
are given in the following recipes, bar one.

The amount of pastry you use will depend on how many biscuits or
rolls you require.

MOCK PUFF PASTRY

Va2 |b. Buttercup Margarine Good pinch Red Seal Salt
2 cups Red Seal Flour Y2 pint Cream

METHOD: Coarsely grate margarine or cut into sifted flour and salt. Add

cream and mix well with knife. Refrigerate for at least 1 hour. Roll and
fold three times.

PUFF PASTRY

2 cups Red Seal Flour Va Ib. Melva Vegetable Fat
% teaspoon Cream of Tartar Two-thirds cup Iced Water
Vs |b. Butter

METHOD: Sift flour, measure, add cream of tartar and sift again. If short-
ening is very hard, pound with rolling pin to make it plastic. Cut shortening
into 1%2 inch cubes. Toss cubes into flour, until well coated. Do not
blend with flour. Add all but 2 tablespoons water all at once. Mix gently
with a wooden spoon, using a folding motion until paste forms a ball. Do
not break up cubes of shortening more than necessary. Pour remaining
water over crumbs at bottom of the bowl and pat into the ball of paste.

Flour board well and toss paste, which is at the moment sticky, in the
flour just until it can be handled. Pat into a flat square 1% to 2 inches
thick. Roll paste into a square about % inch thick. Brush off excess flour
with a pastry brush. Work quickly and in a cool place. Fold pastry in
thirds. Roll a little to seal layers. Fold in thirds again. Repeat rolling and
folding four times. After each time cover with a damp cloth and place in

refrigerator for a short time. This makes the dough easy to roll and the
pastry extra flaky.
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SOUR CREAM FLAKY DOUGH

(For filled cookies and tartlets —
if more is required.‘)zan be doubled

1 cup Red Seal Flour

3 ounces Butter 2 teaspoon Baking Powder

Y2 cup Sour Cream

Sl\fltET‘l;lngk ‘?rate butter into flour. Add baking powder and then cream.

b é“ e until mixed. Chill for 12 hours. Roll onto floured board.

wiah forkunP§ Ia:nd fill with a little jam. Fold over and press down firmly

i tare rick a few holes in the sides. Bake at 400° until golden brown.
er illings can be used, i.e. raisins, pineapple (grated and sweetened).

HOT WATER PASTRY

4 ounces Melva Vegetable Fat Y teaspoon Red Seal Salt
3 ounces Buttercup Margarine % cup Boiling Water
8 ounces Red Seal Flour

METHOD: Cut shortening into small squares and pour over boiling water,
stirring till melted. Allow to cool slightly. Sift flour and salt into bowl and
add liquid, mixing thoroughly with knife, to form spongey dough. Wrap in
tinfoil or wax wrap and refrigerate overnight. Next morning roll in one
direction only. Fold in three and re-roll. Repeat this process once maore.
Fold and wrap in tinfoil or greaseproof paper and use as required. Keeps
well in refrigerator.
Good for apple strudels, vol-au-vents or meat pies. Heats up well.

PIZZA PIES
1 Ib. Puff Pastry Oreganum
1 tin Canned Tomatoes Grated Cheddar Cheese

Anchovies

METHOD: Roll out pastry, cut with scone cutter to size to fit patty tins.
Put dough in patty tins, brush with oil, add piece of tomato to each patty,
cover with grated cheese, put @ Cross of anchovy on top of each and
sprinkle with oreganum. Cover the patty tins with damp cloth for 30 min-
utes. Put into very hot oven for approximately 10 minutes. Remove patties
carefully from tin, place on plate, garnish with chopped parsley and olives.

If one large pizza is required use the same method; just roll out the dough
to fill a Swiss Roll tin or large biscuit tin.

THIS PAGE HAS BEEN SPONSORED BY MRS. VIVIENNE BENATAR
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CHEESE SPIRALS
(From left over Puff Pastry)

Left over Puff Pastry Diluted Egg Yolk
3 tablespoons grated sharp Cheese 1%2 teaspoons Paprika
1% teaspoons Red Seal Salt A dash of Cayenne

METHOD: Roll out the puff pastry 4" thick. Cut out an oblong 10" long
and 6~ or 8" wide. Brush with diluted egg yolk. Combine 3 tablespoons
grated sharp cheese with the paprika, salt and cayenne. Sprinkle half the
cheese mixture over oblong pastry and pat gently with knife until cheese
mixture adheres firmly. Turn over, brush with diluted egg yolk and sprinkle
remaining cheese mixture and pat to make cheese mixture adhere. Cut into
strips %' wide and 10"’ long. Place on a greased baking sheet. Twist each
strip into a spiral. Press ends firmly to pan so they cannot unroll. Chill
thoroughly. Bake in moderate oven, 375°, for about 20 minutes. Makes
2—2" dozen delicious cheese spirals.

ONION TART
42 Ib. Puff Pastry Va teaspoon Black Pepper
4 cups Chopped Onions 1 cup Sliced Black Olives
1Y cups Dried Peeled Tomatoes 4 tablespoons Minced Parsley
1"z teaspoons Red Seal Salt 8 Anchovies, Minced

2 Cloves Garlic, Crushed

METHOD: Soften the onions in butter, add tomatoes, garlic, salt and
pepper. Stir and cook for 10 minutes, cool. Roll out puff pastry dough to fit
1 large baking tin. Spread the cooled onion mixture on the pastry and
sprinkle with the olives, anchovies and parsley. Bake in 425° oven for
20 minutes. Serve hot.

SAVOURY EGG ROLLS (PARAVA)

6 Eggs Dash of Mustard
Mayonnaise Pepper
Vinegar or Lemon Red Seal Salt

METHOD: For 1 Ib. Puff Pastry you need about 6 eggs. Makes at least
4—5 dozen small rolls.

Hard boil eggs, mash and mix with mayonnaise, a drop of vinegar or
lemon juice or a dash of mustard, according to taste, some seasoning salts
and salt and pepper. Must be fairly spicey. Cut pastry in half, roll out both
pieces. Keep in fridge for some while. If small sausage-type rolls are
required, cut each piece of pastry into two or three sections, lengthwise.
Put some mixture down length of each piece and fold over. Be careful not
to put too much on pastry as it will ooze out. Brush with beaten eggs and
cut into small pieces. Pinch sides together and bake on chilled pan in very
hot oven for about 5—7 minutes, depending on your oven. '

For a supper dish: Make the rolls any size you wish, and serve with
hot mushroom, cheese or mustard sauce.

If required, put unbaked uncut rolls in deepfreeze and cut just before

gfwkri\ng ;v hen required. Keeps for weeks in freezer and most useful to have
and. ;
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CREAM OR SAVOURY HORNS

Ingredients as per Puff Pastry

mﬁreg?)?st Ffori }hlsh_you must have metal horn cases. Roll out your well
e and 3/_'W _3 r \,’f:t inly, cut Into strips, the length of your pastry, between
eineal ant;bw" €. Place your strip at the thin end of your horn, pinch on to
mels o stl'_egm rolling your strip to almost the top of the horn, but not over
e anp tl1Ds must overlap each other, otherwise the horns will come

part. Finch top ends together. Chill again on pan in fridge then brush with

beaten egg and bake in a i '
featen 299 an: very hot oven till golden. They come off easily

Fill with jam and cream or orleywhip, or with a savoury salmon, egg or

?i'lr:nshroom mixture. The empty cases keep for weeks in a tightly closed

Please note: _Your pan or metal horns must not be greased for any of
these pastry recipes.

ASPARAGUS ROLL

2 ounces Butter 1 beaten Egg

3 tn_blespoons Red Seal Flour 1 |b. Puff Pastry

a pint Sweet Cream 1 tablespoon Caraway Seed

Y Ib. Cheddar Cheese Grated Pinch of Red Seal Salt

1 Ib. tin Asparagus cuts or Cocktail 8 Anchovy Fillets
Asparagus 1%2 cups Bread-crumbs

METHOD: Drain asparagus, reserving the juice. Melt the butter and add
flour, mixing well. Add asparagus juice and stir. Then add cream, grated
cheese and stir over a medium heat until same thickens. Fold in the
asparagus and add a pinch of salt. Remove from stove and cool. Roll out the
puff pastry thinly on a floured cloth and sprinkle with the breadcrumbs.
Cover half the dough with the asparagus filling. Lifting one side of the
cloth, roll up like a Swiss Roll and place on a biscuit sheet. Brush all over
with the beaten egg. Sprinkle with the caraway seed and garnish with the
anchovy fillets. Bake in a 450° oven for 10 minutes, then reduce oven to
350° and bake for 20 minutes. Serve hot.

PEROGEN

2 cups Red Seal Flour %, |b. Melva Vegetable Fat

2 teaspoons Baking Powder 1 Egg -
% teaspoon Red Seal Salt 1 teaspoon Vinegar

METHOD: Sift dry ingredients and rub in Melva until mixture resembles
fine crumbs. Add egg beaten with vinegar and form into dough. Cut with
cookie cutter (3") and fill with the following:- b  with oni
illing: i f any cooked meat which has been minced with onion
::.I':;ntgo whrfilc’:(tt\u;teaso bee¥1 added chicken fat, salt, pepper. Place teaspoon
filling on each round, wet edges with water and pinch together anng
centre. Brush with beaten egg yolk mixed with a little water. Bake in 400

oven till golden brown. der to the above meat filling
Variation: Add 1 heaped teaspoon curry pow er to the a .
Place teaspoon meat P xture on 3" rounds, wet edges with water nd fold
in half. Press edges together with fork. Brush tops with egg yolks beaten

with little water. May be served hot with drinks.

THIS PAGE HAS BEEN SPONSORED BY MRS. SUZANNE ALHADEFF
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TONGUE HORSESHOE

8 ounces Flaky Pastry Egg to Glaze
8 ounces thinly sliced Pickled Tongue

METHOD: Roll pastry out to oblong 15 x 10”. Divide into 6 squares of
equal size — cut across each square to form a triangle. Place a piece of
tongue on each triangle and roll from the longest edge towards the point,
roll up the pastry with tongue inside. Damp corners and secure. Shape
gently into horseshoe. Brush with beaten egg and bake at 475°.

LAMB CHOP PIE

8 ounces Puff Pastry 1 teaspoon Mixed Herbs

9 Chops 1 tablespoon Chopped Parsley
1Y, Sliced Potatoes Red Seal Salt

8 ounces Sliced Onion Pepper

1 Clove Garlic Chopped Egg for Glazing

4 pint Soup

METHOD: Arrange chops in pie dish so that bones stand up in a line
down middle of the dish. Fill up with sliced potatoes, onions, chopped
garlic, herbs and parsley; add seasoning and stock. Roll out pastry to cover
dish. Cut a strip approximately %2 inch wide to fit round edge of the pie dish.
Damp with water. Make a slit down middle of the pastry so that bones
stand upright. Cover pie dish with pastry, trim and scallop the edges. Glaze
top with egg. Bake 20 minutes at 475° and then reduce and bake 40
minutes at 350°. When serving place small frill on top of each bone.

CORNISH PASTIES

Brown Stew Potatoes
Puff Pastry

METHOD: Make a nice brown stew, including some potatoes, or use
heated up left over stew, or curried stew, to which potatoes have been
added. Use chilled rolled out pastry, cut round rings with lid of small pot.
Put a small amount of warmed, well seasoned meat, and fold over, pinch-
ing sides. Brush with egg. Cook in hot oven till done (on a chilled pan)
usually about 15 minutes. Serve with gravy or mushroom sauce.

METRIC CONVERSION TABLE

WEIGHT VOLUME
1 kilogram = 1000 grams = 2 Ibs 1 litre = 1000 millilitres = 1% pints
1 Ib. =454 grams 1 pint $ 570 millilitres
12 0z. = 340 grams Y2 pint = 285 millilitres
8 0z. = 230 grams ¥ pint = 190 millilitres
6 0z. = 170 grams 'a pint = 143 millilitres
402.= 115 grams
30z.= 86 grams
20z.= 57 grams
1oz =

28 grams
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SALMON IN PASTRY

1 |b. Puff Pastry V2 cup Fresh cut up Dill

Juice of 1 lemon

Filling:
g 2 cups cooked Rice

2 cups Tinned Salmon Y Ib. Fresh M
2 Hard Boiled Eggs 1‘sm'all osniOn""h'Wm’

10 tablespoons Melted Butter 2 teaspoons Curry

METHOD: Roll pastry in 2 sheets, approx. 12" x 8", making one sheet
slightly larger. Place the smaller sheet on baking tin. Place % of the rice
nver the pastry, ke_epmg away from the edges, spread the salmon over the
ice and sprinkle it with lemon juice, black pepper and a little cayenne
epper. Sprinkle dill on the top. Cover with chopped eggs and 4 table-
spoons melted butter. Cover with mushrooms and onions and a little more
d|§| and remainder of rice. Moisten edges of pastry with water. Now cover
with larger piece of dough. Press edges together, cut some vents on the
top, paint with egg yolk. Place within a very hot oven. Turn down
immediately to 300° and bake for 25 minutes. Have ready 6 tablespoons

of melted butter into which stir 2 teaspoons of curry — pour this into
pastry vents.

FISH ROLL
1 pm:.km Frozen Fish 1 tin Mushroom Soup ’
1 Onion Seasoning
1 Green Pepper Y pint Cream

1 Ib. Putf Pastry

METHOD: Fry chopped onion and green pepper in butter and add ' tin
of soup, which should be thickened with a little Red Seal Flour. Boil up
first, in a little salt water, the fish with a cut up onion, bay leaf and pepper-
corn. When cold flake it and add to the onion and mushroom mixture;
season and add chopped parsley. Roll out pastry; put fish mixture on one
side; cover with other side. Bake at 450° for 10 minutes and then at
350°. Heat and stir the other half of the mushroom soup as a sauce. Mix
in Y4 pint cream.

FISH ROLY POLY

Filling:

1 Ib. Salmon type Tinned Fish a cup Finely Chopped Parsley
or Cooked Fresh Fish 1 teaspoon Vinegar

2 Hard Boiled Eggs Mayonnaise

Y2 teaspoon Pepper Dough

1 Ib. Puff Pastry

METHOD: Coarsely flake the fish (if tinned drain first) chop and add the
hard boiled eggs. Mix in pepper, parsley and vinegar. Add sufficient may-
onnaise to moisten to a spreading consistency. Roll out pastry, lightly
flouring the board if necessary. Put fish mixture on top of pastry, moisten
edges, then roll up like a Swiss Roll. Bake at 400° for 30 minutes. Serve
hot with mayonnaise or other sauce.

THIS PAGE HAS BEEN SPONSORED BY MRS. MARGOT BENNETT
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SHARON FISH PIE

1 Ib. Puff Pastry 1% cups Medium White Sauce
3 Hard Boiled Eggs flavoured with 1 tablespoon
Chopped Parsley Anchovy Paste

2 cups Cooked Flaked Fish

METHOD: Divide pastry into 2, rolling out one half to fit a deep greased
pie plate. Mix fish with the sauce, add seasoning if necessary to taste. Add
parsley. Turn fish mixture into the pie and cover with slices of hard boiled
egg. Moisten edges of pie; roll out remains of pastry and cover, pressing
edges all round with fork to seal. Bake in hot oven 425° for 20—25 min-
utes, until pastry is cooked and nicely browned.

PUFF PUFF PEARS

Pears Beaten Egg
Squares of Puff Pastry Strawberry Jam
Sugar Whipped Cream
Brandy

METHOD: Roll out some puff pastry fairly thin, cut into squares, each
large enough to enclose one pear. Peel pears, remove stalk and hollow the
centre to remove core very gently. Fill hole with sugar and brandy. Turn
each square of pastry over then, keeping pear upright, shape pastry round
each one. Brush with beaten egg. Leave a hole at the top and decorate
with a few bands of fancy shapes cut from pastry trimmings. Brush with
egg glaze. Bake upright in pre-set oven for about 15—20 minutes. Mean-
while melt some strawberry jam over hot water. Pour a little over each
pear. Serve with whipped cream.

STAWBERRIES IN PUFF PASTRY

1 |Ib. Strawberries 1 teaspoon Sugar

% |b. Puff Pastry Vanilla Essence

4 tablespoons Almonds Strawberry Jam
browned and chopped V2 pint Cream

METHOD: Roll out pastry as thin as possible onto a large sheet of tin
foil. Lay this onto a baking tin. Pierce well with fork, chill. Bake in hot
oven for 10—15 minutes. When cold trim and cut into 3 strips 3"—4"
wide. Mix sliced strawberries with beaten, sweetened, cream. Spread over
first layer of pastry. Place a second layer on top, spread remaining cream
and cover with last piece of pastry. Brush top with strawberry jam, arrang-

iing halved strawberries on top. Cover sides with nuts and crushed trimm-
ngs.

JAM TARTS (PARAVA)

Puff Pastry

I Beaten Egg

METHOD: Roll out puff pastry thinly. Leave in fridge for some time. Mark
out into s

ot quares, dab a bit of jam, about half teaspoon, on each square.
v“ Pastry into_squares, pinch together, brush with beaten egg. Bake I
uzli':'\ghot oven 7 to 10 minutes. Keeps for weeks in tin. Warm up before
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After trying all the luscious recipes in this book, you
will become a fat girl, whom no-one loves, except . . .

JOAN LAWRENCE INTERNATIONAL
HEALTH CLINIC

Your dreams of being streamlined again
can be realised by phoning

24511
for an appointment

SEE YOU LIGHTER and BRIGHTER

at
109 Montagu Avenue
SALISBURY NO PARKING PROBLEMS
HOUSEWIVES

, THE BEST INGREDIENTS
Make sure each recipe FOR YOUR CAR ...

IS @ success by using and

servin the appropriate
9 PProp 1. Fill with SHELL Petrol

wines for each occasion.
2. Use only SHELL Super

Consult the experts. Motor Oil.

3. Get these and

MAX'S personal service at:
CELLARS TUDELY SERVICE

Ballantyne Park STATION

Mount Pleasant

The ONLY professional

wine experts in Rhodesia. Phone 36376




v FILLETS (JAM PUFF SLICES)

Jam
Sugar Whipped Cream

Shredded Almonds . 14" thick and 6" wi
into rectangle % thiC and 67 wide.
METHOD: Roll out pu;f ﬁjfé&ypa stry cutter. Brush half the strips very
Cut strips 2 X 3 each one of the remaining strips. Press
tula. Sprinkle with sugar and shredded
hly and bake in hot oven

d
almonds sheet. C‘f:il(lj th?-';ougd cool. Cover lower stri

‘ i hen baked split an ' rps
4250 for 26—30 minutes. Wor currant jam and sweetened, flavoured,

ith raspberry, _ _
alr:ipped gream. Cover with top Strip-

APPLE PUFFS (PARAVA)
About 4 dozen medium pieces.

PASTR

1 Ib. Puff Pastry Cinnamon

6 Apples Sultanas or Raisins
Castor Sugar |
METHOD: Cut1 Ib. puff pastry into half. Roll each half fairly thinly on a

floured board, equally, so that they can eventually fit over each other. Put
both halves in the fridge for at least half an hour, folded over. Core and

peel approximately 6 apples, medium to large, and cut into about half inch
round slices, then cut these slices in half. You can usually get about 4
slices from one apple. Experience will tell you how many apples you need.

Put some castor sugar and a few shakes of cinna
or seedless raisins (optional) over the apples, and let stand for about a
quarter of an hour. The apples must not be too wet. Take pastry from
fridge. Lay apple slices in rows on one piece of pastry, leaving about one
inch or a little more apart. Put other piece of pastry on first piece and
flatten with your fingers between the apple slices in rows. Cut pastry
between the flattened rows and press each piece of apple and pastry
together. Brush if desired with beaten egg. Put wrung out wet cloth on
pastry for about 10 minutes and put on chilled baking sheet and bake in
very hot oven for 8—12 minutes or until golden brown.

These puffs are delicious served as a hot sweet after a meat meal. If
desired sprinkle with a little icing sugar. Also delicious for tea. Can be
heated up next day, or kept in the deep freeze and then heated up.

This recipe can be adapted to fresh peach i [ r
el draited finned fruit. PeAchise. apricots; pISEp:S 556

APPLE STRUDEL

Puff Pastry
Melted Buttercup M i Sygar
greadcrumbs p Margarine ‘L:e"r‘rrl‘:rr\“ .? t:‘ice
rated A
pple Mixed Cake Fruit

METHOD:

margarirl\::e. sR:)i"ﬁm puff pastry onto a clean serviette. Brush with melted
have been'm&eg e rt:readcrumbs on top then add grated apples whic
a handful of mixe\glt kSugar. and cinnamon, 1 tablespoon lemon juice an
tin and let strudel stgzdef;:u:;}j Roll up like a Swiss Roll, put onto a baking
for approximately 20 minutes. minutes in fridge, then put into a 450° oven
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FRUIT ROLLS (PARAVA)

Y2 Ib. Mixed Cake Fruit Brown Sugar
Y2 Ib. Pastry Chopped Nuts

METHOD: Mix cake fruit with a couple of spoons of brown sugar and
add a handful of chopped nuts. Roll chilled pastry thinly; cut in half and
lay fruit the length of each pastry strip, roll over and pinch sides together.
Either cut into small pieces or, if liked, leave in one long roll. Brush with
beaten egg. Leave unbaked pastry mixture on flat pan in fridge for about
half an hour. Bake in very hot oven for 7—10 minutes. The small pieces
must be laid cut side down on the pan.

CUSTARD SLICES

1 packet Puff Pastry % pint Milk
1 packet cooked Vanilla Pudding Icing Sugar

METHOD: Prepare pudding as directed using only % pint milk (mixture
should be like thick custard), set aside. Roll out pastry, handling as little
as possible, to fit baking tray 18" x 12" approximately. Bake till golden
brown in hot oven 425° approximately 10 minutes. Cut in half to fit Swiss
Roll tin approximately 7" x 11". Spread custard mixture over half pastry,
cover with other half like a sandwich. Leave in fridge to cool. When cool,
sieve over icing sugar and cut into approximately 9 slices.

PIGS EARS (PARAVA)

Y2 Ib. Pastry Hot melted Chocolate (optional)
Castor Sugar

METHOD: Roll 2 Ib. well chilled pastry to form a strip 4" thick and
approximately 18" long. Brush lightly with water and sprinkle generously
with castor sugar. Fold the ends over to meet in the centre and flatten
lightly with rolling pin or hands. Brush again with water and sprinkle with
castor sugar. Fold again, flatten and repeat water and sugar treatment.
Press the two folded portions together well and chill the pastry for 10—15
minutes. When chilled, cut a roll into 4" slices with very sharp knife.
Place cut side down on a wet baking sheet and sprinkle with castor sugar.
Bake at about 425° depending on your type of oven, for 5—7 minutes.
Watch carefully as they burn very quickly and easily. For very special
occasions, dip one end (after baking) of each biscuit into some hot melted

chocolate, drying on wire rack.

ECCLES CAKES

8 ounces Puff Pastry 2 ounces Currants

2 ounces Buttercup Margarine 2 ounces Candied Peel

2 ounces Sugar Grated rind and juice 1 Lemon
2 ounces Sultanas ) Pinch of Mixed Spice

METHOD: Roll pastry out until it is about the thickness of a cent. Cut into
large round shapes. Cream margarine and sugar together, then work in all
the ingredients. Put a spoonful of this mixture on half of the pastry. Fold
over, then press the edges very firmly together. If necessary, brush with a
little milk and water to seal. Shape with rolling pin and your fingers until
you have rounds. Make two to three slits of top of each cake. Brush with
milk and castor sugar. Bake in the centre of hot oven 450° for 20 minutes.
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| TO GLAZE PASTRY

i d:-
To give pastry a good finish the following glazes may be use

1. Top of pies — brush with beateR 848\ .y 4 jittle water.

ies — brush with egg yolk dilut ]
%: xgatgﬁle? — brush with slightly beaten egg whites.

| TO PREVENT FRUIT TARTS
| FROM BECOMING SOGGY

the pastry with a beaten egg. Allow to

ini i i try, paint _ _
Aiter UG Sus e e g in fruit. This will result in the bottom

stand for a few minutes before puttin _
of the crust being crisp and brown after baking.

LA
Y

SAUSAGE ROLLS

Mince any left-over meat, if possible add minced pickled or smoked meat
or polony for extra taste and flavour. Add cold gravy and minced onion.
Do not put eggs in meat mixture.

Proceed as for Egg or Salmon Rolls. Extremely good for keeping unbaked

in deepfreeze.

CORNISH PASTIES

Make a nice brown stew including some
. , potatoes, or use heated up
Ie::jc"o;er Stew, or curried stew, to which potatoes have been added. Use
g n;oﬁ trolfled out pastry, cut round rings with lid of small pot. Put a small
Brushnwict)h ‘t’ev;grnéegékv;’:lL steasonegi“r(;\eat, and fold over, pinching sides.
: . . ot oven till done (on a chill
15 minutes. Serve with gravy or mushroom (sauce. sdipan) lisually apout

SAVOURY SALMON ROLLS (PARAVA)

Y2 Ib. Tinned Pink S
almon
METHOD: M 1.1b. Puff Pastry
; ash salmon lus iui ] ]
and |emon i on plus juice, mix with m . . . r
Proceed ac 1 €aS0Ning salt, Red Seal S ayonnaise, a little vinega
as for S alt and pepper. Must be spicey.

A avoury E
also serve with mushrrgomgga?,ggs' Very good as 3 supper dish; if wanted,

THIS PAGE HA
S BEEN SPONSORED BY MRS. ESTELLE MICHELSON
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DIPS, SAVOURIES,

HORS D'OEUVRES

AND SOUPS

THIS SECTION (PAGES 47 — 54) CONTAINS THE FOLLOWING RECIPES.

Avocado Pear Dip

Hot Mushroom Dip )
Roquefort Cheese Dip
Cheese Dip

Liptaeuer Cheese

Cream Cheese and Tomato Dip
Cauliflower Dip

T na Fish Dip

Tuna Dip

Tarama

Appetizer Melon Cocktail
Grilled Grapefruit
Avocado Hors D'Quvres
Curried Cashew Nuts
Cream Cheese Olives
Anchovy and Olive Rolls

Cheese Pufis

Cheese Stuffed Cucumber Snacks
Cheese Balls

Choux Pastry Snacks
Cheese Dreams
Savoury Puffs
Dauphine Potato Puffs
Onion Tart

Party Loaf

Creme d’'Asperges

Gazpacho (Spanish Cold Soup)
Ministrone Soup

French Onion Soup AcEs
French Onion Soup -
Tomato Soup (Milk) L]-n

Cold Beetroot Soup
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DIPS, SAVOURIES, |
HORS D'OEUVRES AND Soups

AVOCADO PEAR DIP

Avocado Pear - 1 tablespoon Vinegar
1 small Grated Onion 2 tablespoons Mayonnaise
Tabasco Sauce Red Seal Salt

Worchestershire Sauce Pepper

METHOD: Mash a ripe avacado pear. Add onion, dash of Tabasco Sauce
and dash of Worchestershire Sauce, vinegar, mayonnaise, salt and
pepper.

HOT MUSHROOM DIP

Whit.e Wine Mushroom Soup
Garlic Grated Cheese

2 Eggs Red Seal Salt
Pepper Fried Bread Cubes

METHOD: Simmer a wine glass of dry white wine with a crushed clove
of garlic in a small pan until well reduced. Strain into a bowl and add one
can of mushroom soup. Add 6 ounces grated cheese, 2 beaten eggs, Red
Seal Salt and pepper. Mix well and return to stove in a double boiler
until it is creamily blended. Serve hot with fried bread cubes.

ROQUEFORT CHEESE DIP

Roquefort Cheese Red Seal Salt
Cream Cheese Pepper
Mayonnaise Pars[ey
Worchestershire Sauce Paprika

Onion Juice

METHOD: Mix together one-third cup softened Roquefort Cheese, Va cup
softened and sieved cream cheese, 2 tablespoons mayonnaise, Y2 teaspoon
Worchestershire sauce, 1 teaspoon onion juice, Red Seal Salt, pepper. If
necessary add a little cream or top milk to get right consistency. Blend
well and sprinkle with chopped parsley and paprika.

CHEESE DIP

4 cup Chopped Capers

Dash of Tabasco Sauce

Dash of Worchestershire Sauce
% cup Tomato Ketchup

Y2 cup Sherry

4 ounces Butter

1 Ib. Cream Cheese

1 teaspoon Red Seal Salt

1 teaspoon Mustard (prepared)
va cup Chopped Onion

Ya cup Chopped Parsley

METHOD: Cream butter very well. Add the cheese and all other ingred-
ients. Serve in bowl, surrounded with potato crisps.
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LIPTAEUER CHEESE
6 ounces Cheesd}(cheddar)

. 1 small Onion Grated

3 :\nchowes Chopped 1 teaspoon Paprika
easpoon Capers 1 teaspoon Mustard Powder

METHOD: g

eat chqese with enough boiling mi

CREAM CHEESE AND TOMATO DIP

Cream Cheese Tomato Soup
Cayenne Pepper Tabasco Sauce
Dry Wine

Chopped Parsley
METHOD: Blend

into required quantity of cream cheese some condensed
tomato soup to make a smooth :

consistency, similar to lightly whipped
cream. Add a dash of cayenne pe ; o o i

: ) : Pper or Tabasco Sauce and also a little
dry wine. Sprinkle with chopped parsley and serve with bread sticks.

CAULIFLOWER DIP

1 small Head of Caulifiower Vs cup Chili Sauce

(slightly boiled) Y2 cup Sour Cream
4 cup Horseradish (prepared) 4 ounces Cream Cheese
METHOD: Mix horseradish, chili sauce and sour cream, and add to
mashed cream cheese. When ready to serve, place sauce bowl in centre of
round plate and surround with separated flowerlets of cauliflower.

TUNA FISH DIP

1 tin Tuna Fish 2 Anchovies (or equivalent anchovy
2 tablespoons Capers paste)
2 tablespoons Mayonnaise 1 Lemon

METHOD: Press tuna fish through sieve. Add crushed anchovies or
anchovy paste, capers, mayonnaise and the juice of 1 lemon. Serve in a
dish surrounded with potato crisps.

TUNA DIP
6 ounces Cream Cheese LemonJquce
nces Tin Tuna Fish Onion Juice
g:\:ll Jar Mayonnaise Few drops Tabasco
Small tin Carnation Milk Pepper

Red Seal Salt

i i fold
METHOD: Mix all ingredients together till creamy. Cut up fish and fo
in. Alternate with salmon or anchovies.

N MAIR
THIS PAGE HAS BEEN SPONSORED BY MRS. JOA
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TARAMA
Y2 to % cup Olivine Oil 1 whole Egg
Y2 Ib. Tarama 2 slices White Bread (soaked in water
Juice of 1 large Lemon (or more) and squeezed.)

METHOD: Mix for as long as possible in mixer — until whitish and
smooth. One grated onion may be added. Four tablespoons of cream will
give Tarama that little extra smoothness and richness.

APPETIZER MELON COCKTAIL

Canteloupe Lemon Juice
Honeydew Honey
Spanspeck Fresh Mint Leaves
Watermelon

METHOD: Cut balls of equal quantities of canteloupe, honeydew, span-
speck and watermelon. For each fruit cup mix 1 tablespoon lemon juice
with 1 tablespoon honey. Let the balls stand in this mixture in the fridge
until thoroughly chilled. Garnish cocktails with fresh mint leaves. Balls of
avocado may be added for a novel flavour.

GRILLED GRAPEFRUIT

3 Grapefruit 3 ounces Brown Sugar
6 teaspoons Syrup or Honey Few pieces Crystallised Ginger
Halved Cherries

METHOD: Halve the grapefruit and remove the core and membrane.
Put a teaspoon of syrup or honey on each half and sprinkle with brown
sugar. Place under grill for a few minutes and garnish with ginger or halved
cherries. Serve hot with a few drops of rum if desired.,

AVOCADO HORS D’'OEUVRES
(For 4 Servings)

Red Seal Salt

2 Avocado Pears Pepper

V4 cup Cream Cheese Olives

V4 Ib. Smoked Snoek Mayonnaise

METHOD: Halve avocado pears. Mash cream cheese, snoek, pepper,
salt, mayonnaise and finely chopped olives. Fill avocado halves with this
mixture. Garnish with parsley and a sprinkling of cayenne pepper.



With Compliments

from

DOMINION PHARMACY

46 Baker Avenue Telephone
SALISBURY 27843

GOLDEN GLORY |

oo - oo ot ata e aalalatatataatalots rooOwo

The Friendly Suppliers of Fine Foods and Fashions
51 Bond Street MOUNT PLEASANT Phone: 39677

L ST =

OUR SELECTION OF THE FINEST MEATS
& POULTRY — ARE SECOND TO NONE —
YOU CAN ASK ANYONE!

CITY BUTCHERY (PVT.) LTD.

(Where only the best is good enough)
Phones: 20819/21909

67, MANICA ROAD,
SALISBURY.
m———— i
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CURRIED CASHEW NUTS

Large unsalted Cashew Nuts Olivine Oil
Salt Water Dry Curry Powder

METHOD: Choose large unsalted cashew nuts. Soak them in salt water
for 1 hour. Dry well. Heat just sufficient Olivine Oil to cover the base of
your pan. Dust the nuts generously with dry curry powder. Stir the nuts
until they are hot and crisp. Drain on brown paper. If they are not yellow
enough, dust with more curry, while they are still hot. When cold spike
3 or 4 nuts on cocktail sticks and serve with a small bowl of chutney, into
which the nuts may be dipped.

CREAM CHEESE OLIVES

METHOD: Make a mixture of the cream cheese, Red Seal Salt, a
sprinkling of cayenne pepper, a little chutney and a few drops of
Worchestershire sauce. Blend well and coat stuffed olives with the mixture.
Roll in chopped cashew nuts that are salted. Impale on cocktail sticks and
Insert into the skin of half an orange as a base. Serve with drinks.

ANCHOVY AND OLIVE ROLLS

Anchovy Fillets Large Stuffed Olives
Seasoned Cream Cheese (optional)

METHOD: Wrap an anchovy fillet round each large stuffed olive and
secure with a toothpick. If desired remove the stuffing from olives and
replace with seasoned cream cheese.

CHEESE PUFFS

1 cup Grated Cheddar Cheese Ya cup Dry Breadcrumbs
1 Egg Separated Vs teaspoon Dry Mustard
Va teaspoon Paprika Vs teaspoon Red Seal Salt

METHOD: Mix together cheese, breadcrumbs, egg yolk and seasoning.

Fold in stiffly beaten egg white. Shape into balls about % inch in diameter.

goll mhsome fine breadcrumbs and fry in hot Olivine Qil until browned.
erve hot.

THIS PAGE HAS BEEN SPONSORED BY MRS. PEARL BROWN
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CHEESE STUFFED CUCUMBER SNACKS

Remove centre of 2 peeled cucumbers with an apple corer. Stuff with

any of the following mixtures:-

Anchovy Filling:

4 to 6 ounces Cream or Cottage
Cheese

6 to 8 finely chopped Anchovies

Red Seal Salt

Smoked Salmon Filling:

4 to 6 ozs. Cream or Cottage Cheese
Y2 teaspoon Lemon Juice
Red Seal Salt

Pepper

Snoek Filling:

4 ounces Cream or Cottage Cheese
1 teaspoon Lemon Juice

Red Seal Salt
Pepper
Sardine Filling:

Same as Snoek Filling, but use sardines.
If cucumbers are very long, halve before removing centre. Chill stuffed

1 tablespoon Mayonnaise
Few drops Lemon Juice
Dash of Pepper

Dash of Tabasco

3 tablespoons Smoked Salmon
finely chopped )
1 tablespoon Cream or Top of Milk

Y2 cup Snoek
Vs teaspoon Grated Onion
1 tablespoon Cream or Top of Milk

cucumbers and cut into %2 inch slices. Insert toothpick in each slice.

CHEESE BALLS

V4 cup Butter

Y2 cup Red Seal Flour

1 cup Milk

1%2 cups Grated Cheese (use several
varieties if you have left overs)

1Egg

Dash of Cayenne Pepper

3 drops Worchestershire Sauce or
little Prepared Mustard

Red Seal Salt

Pepper

Egg and Breadcrumbs for coating

METHOD: Make a white sauce with the butter, flour and milk. Add
- Then add grated cheese. Continue
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CHOUX PASTRY SNACKS
BASIC CHOUX PASTRY

2 ounces Buttercup Margarine 2 ounces Red Seal Flour
Va pint Water Pinch Red Seal Salt
2 Eggs

METHOD: Place water and margarine in a saucepan and bring to the
boil. Add flour and salt all at once into the boiling mixture and stir all the
time until the mixture forms a ball and leaves the sides of the saucepan
clean. Remove from stove. Allow to cool, beating well. Add eggs one at a
time, continuing to beat well after each egg. The mixture should be thick
and glossy and just stiff enough to hold its shape. Drop small teaspoonfuls
onto greased baking sheet, leaving room for spreading. Bake in hot oven
425°—450° for 15—20 minutes till well risen and pale golden.

Using the above recipe the following may be made:-
CHEESE DREAMS

Basic Choux Pastry Recipe s teaspoon Red Seal Salt

2 ounces Parmesan Cheese Olivine Qil for frying

Y teaspoon Cayenne Pepper

METHOD: Prepare basic choux pastry and after adding eggs add
Parmesan cheese and seasoning and beat well. Drop from small teaspoon
into very hot oil and fry until golden brown. Drain well before serving.

SAVOURY PUFFS

Make small puffs using teaspoonsful of the above mixture. Fill with any
of the following -

Cream Cheese:
4 ounces Cream Cheese 1 tablespoon Mayonnaise
V4 teaspoon Red Seal Salt Good pinch Cayenne Pepper

Va teaspoon Garlic Salt
Combine all ingredients together to form soft mixture.

Salmon:
1 small Tin Red Salmon 1 teaspoon Lemon Juice
Pinch Red Seal Salt Pepper
Flake salmon finely and add rest of ingredients.
Tangy Egg:
4 Hardboiled Eggs s teaspoon Red Seal Salt
1 tablespoon finely chopped Spring 1 tablespoon Mayonnaise
Onion Pinch Pepper

Mash egg together with all ingredients. If too dry add little extra
mayonnaise.

Cheese Pickled Gherkins:

4 ounces Grated Cheddar or any 2 tablespoons Mayonnaise or
other sharp Cheese Thick Cream

2 tablespoons finely chopped Pinch Red Seal Salt
Gherkins

Combirie all the ingredients to form a soft mixture.

THIS PAGE HAS BEEN SPONSORED BY MRS. HERZLIA CLAIN
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DAUPHINE POTATO PUFFS

1 cup Mashed Potatoes Red Seal Salt
1 Basic Choux Pastry Recipe Breadcrumbs
s teaspoon Cayenne Pepper

METHOD: Combine all the above ingredients. Drop from teaspoon into

breadcrumbs and fry in hot Olivine until golden brown. Drain well and
sprinkle with extra salt. Serve at once piping hot.

ONION TART
1 cup Red Seal Flour Y2 cup Milk
1 teaspoon Sugar 2 ounces Butter
2 teaspoons Baking Powder Pinch Red Seal Salt
Filling:
1 x 1 Ib. tin Asparagus Y2 pint Cream
1 Egg % to 1 cup grated Cheddar Cheese
8 Onions coarsely chopped Pepper
2 ounces Butter Red Seal Salt to taste

METHOD: Sift dry ingredients. Grate butter into mixture and stir in milk
with 3 knife. Knead lightly and gently paste into greased pyrex dish

To make filling: Simmer onions in butter over medium heat until tender,
but not brown. Add salt and pepper. Cool. Spread this mixture over dough.
Combine cream, beaten egg and little salt. Arrange drained asparagus
over onions and add cream mixture. Sprinkle with grated cheese. Bake at
425° for approximately 10 minutes.

PARTY LOAF

METHOD: This is easy to do if you can find fillings of different colours.
Beetroot, picallili, avocado pear and so on. Remove crusts of a small
sandwich loaf and cut lengthwise in slices, butter both sides of slices.
Fill each layer with different colours then place the layers back into the
shape of the loaf. Cover top and sides with sieved and beaten cream
cheese and garnish with stuffed olives. When you cut the slice you have a
multi-coloured layer. Using a round loaf, known as the television loaf by the
bakers, make similar layers then ice again with cream cheese. Place a

china crinoline lady on the top and make frills all ar i i
Found potatd ecisng ound the skirt with

CREME D’'ASPERGES

1 tin Asparagus Soup
1 tin Asparagus 1’ cuts.

METHOD: Make the soup, as direc i i

' ; ted on the tin, using all milk [
the tin of asparagus cuts and add the pieces to the sou% and kee DLa(;?
Just before serving, whip the cream < l

immediately. and fold into the soup. Serve

V2 pint Cream



HERRINGS AND FISH

THIS SECTION (PAGES 55 — 72) CONTAINS THE FOLLOWING RECIPES.

Herring Bourangere

Herring Au Vin Blanc

Herring Lyonnaise

Chopped Herring

Creamed Herrings

Creamed Pickled Herrings
Mustard Herrings

Herrings in Mustard Sauce
Herrings in Hot Cream Sauce
Pickled Herrings

Herring Salad

Danish Herrings in Wine
Pineapple Herrings in Mayonnaise
Compote of Herring

Sweet ‘n’ Sour Marinated Herrings
Herring Bake Sweet ‘'n" Sour
Snoek Salad

Tuna Mousse

Moulded Fish Salad

Tuna Salad

Salmon Mould

Trout Grilled

Trout au vin Rouge

Trout d’'Oree

Trout Colbert

Sole Walewska

Sole Bonne Femme

Sole Bourguignonne

Sole Mornay

Sole Fillets in Apple Juice
Kob Steaks with Mushroom Sauce
Baked Fish Fillets

Maitre d'Hotel Butter
Gefilte Fish

Gefilte Fish

Gefilte Fish Cakes

Baked Fish Balls

Pickled Fish

Egg and Lemon Fish

Baked Fish

Fish in Curry Sauce

Fish with Capers

Seafood Newberg

Salmon Asparagus Chantilly
Salmon Lasagne Casserole
Baked Tuna Fish
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HERRINGS & FISH

HERRING BOURANGERE

Herring Melted Butter
Thin sliced Potatoes Lemon Juice
1 Onion Chopped Parsley

METHOD: Season the cleaned herring and place in buttered pan. Add
thin sliced potatoes and 1 onion. Pour melted butter over and enough

HERRING AU VIN BLANC
Herring Butter Squares
1 cup White Wine

METHOD: Cut into thick slices, season and place in butter dish. Add
1 cup white wine. Sprinkle with butter squares. Cook for about 4 minutes
then cover and allow to simmer.

HERRING LYONNAISE

Herring Sliced Onion

Red Seal Salt One-third cup Vinegar
Pepper White Wine

Red Seal Fiour Chopped Parsley

METHOD: Siit the cleaned herring along the back and sides. Season
with salt and pepper, and coat with flour. Saute on one side, then add
sliced onion. Turn herring and add one-third cup vinegar and white wine.
Cook until ready and pour the juices over and sprinkle with chopped

parsley.
CHOPPED HERRING
3 Herrings Ya teaspoon Pepper
1 large Onion Juice of 2 large Lemon
2 large Apples 4 Hardboiled Eggs
12 Marie Biscuits soaked in White 1 dessertspoon Sugar
Vinegar

METHOD: Clean and soak herrings overnight. Next day skin and fillet
herrings. Soak biscuits in approximately 4 cup vinegar. Mince _hgrrmgs,
apples and 2 eggs. Add soaked biscuits, pepper, sugar, lemon Juice and
mix well. If the herrings are large, it may be necessary to add extra bls_cquts
and a little more sugar. Arrange on a platter and decorate with 2 remaining
grated or finely chopped eggs and garnish with parsley, tomatoes and

) pickled cucumber as desired.

THIS PAGE HAS BEEN SPONSORED BY MRS. JACQU!E ADELSKY
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CREAMED HERRINGS
White Vinegar

Sugar Herring

Mustard Eggs

Cream Cornflour
Onions

METHOD: So .

. : ak and fillet 6 herri ;

vinega - _ rrings. For the sauce, boil ! .

eggesg bre:tn\?vel/T Kflljl?( fl:g:; pm a double boiler. Take 3 on'ks/za?\?ittIZev‘:va?(;tlg

add e o oon mustard powder with a littl i

cup coglgs"’v:i'e”r"ggdcoggtantly on stove. Mix 2 teaspoons cﬁrvﬁﬁZTrvv'ﬁfﬁi}'
aad to mixture in pot, stirring all the time till it thickens2

Cool. Fold in % pi
: 2 pint cream. Sli i . : .
pour over sauce in layers ce onions and cut herrings into pieces and

CREAMED PICKLED HERRINGS

g IHemngs_ Bay Leaves

arge Onions Peppercorns

3 Egg Yolks % cup White Vinegar
1 teaspoon Mustard %, pint Cream

1 tablespoon Sugar
_METHQD: Clean and skin herrings and soak overnight; slice into one
inch slices. Slice onions and pack alternate layers of onion and herrings

into a jar. Rub together egg yolks, mustard and sugar. Add bay leaves and
percorns. Place this mixture in a double boiler and boil till mixture

thickens shightly. Remove from heat and allow to cool. When cool strain
and add cream. Pour over herrings and refrigerate. Allow to stand for

3 to 4 days before use.

MUSTARD HERRINGS

2 large Onions

g ::;" ‘?gﬁ(s 2 teaspoons Mustard Powder
% cup Sugar Bayleaves
1% cups Vinegar Peppercorns

% cup Water ht. Beat egg yolks with sugar till light

METHOD: Soak herrings overnig it B aad one ablespoon at @ tgﬂgl

. Boil vinegar and water heat to boi
and creamy " "Add mustard and return 0 BS8 g

mixture, mixing well. ACK © A
. t:;r‘:c:gg(:ool, cut herrings into 1" pieces. Arra;\gi?I jha‘:.r ;': 0% 2icuid over
iun altern.ate layers with bayleaves and peppercorn

herrings in jar, and refrigerate.
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HERRINGS N MUSTARD SAUCE

Vinegar Bayleaves
Peppercorns Eggs
Mustard Sugar
Onions Herrings

METHOD: Soak 6 herrings overnight

. ! and cut into 1 inch pieces. Boil
together 1 cup white vinegar, 3 p

ayleaves and 6 peppercorns. Beat
d and 1 Cup sugar. Gradually add
ned to “low” to simmer gently until
to cool then add 1 pint cream. Slice
te layers of onion and herrings. Pour

hen cold, leave in fridge for few days

HERRINGS IN HOT CREAM saAucCE

3 Salt Herrings Y2 pint Sour Cream
2 Onions 2 Eggs
Water

Pinch of Pepper

: €am, eggs and pinch of Pépper and stir into cooled
onions over very low heat, to Prevent curdling. Remove herrings to a

suitable heatproof dish and pour over Sauce. Serve hot with boiled
potatoes.

PICKLED HERRINGS

6 Herrings 3 Onions

8 Bay Leaves 10 Peppercorns

1 cup White Vinegar 1 tablespoon Sugar
Ya cup Water

HERRING SALAD

Use the above pickled herring recipe. Strain about half the amount of
errings and oniong into a bowl, discarding bayleaves and peppercorns.
Add the following:-

/4 cup thinly sliced Celery 2 diced Apples (1 if large)
72 diced Pickled Cucumber ¥2 finely chopped Green Pepper
diced Beetroot (optional) Y2 pint Cream

METHOD: mix together well; pour over herrings and place in fridge for

\ about two hours before serving.

THIS PAGE HAS BEEN SPONSORED BY MRS. ROSETTE IZEREL
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DANISH HERRINGS IN WINE

6 Herrings 1 cup Brown Vinegar

V2 cup Olivine Oil 1 cup Tomato Puree

1 cup Dry Red Wine 1 cup chopped Onions

1 cup chopped Apples 1 heaped teaspoon prepared Mustard

4 teaspoon Pepper

METHOD: Clean and soak herrings overnight. Next day skin, fillet and
cut into approximately %2 inch slices. Mix together in a bowl all the
remaining ingredients and stir well. Place herrings in this mixture and mix
well. Transfer to a suitable glass jar or container. Cover and refrigerate
for at least 4 days before use.

PINEAPPLE HERRINGS IN MAYONNAISE

8 Herrings 2 large sliced Onions

Va cup Sugar 1 small tin Pineapple Chunks
1 cup Vinegar 1 teaspoon Dry Mustard

4 Egg Yolks Bayleaves and Peppercorns

METHOD: Soak herrings overnight. Clean and fillet into quarters. Roll
epch quarter round a pineapple chunk and secure with a toothpick. Bring
vinegar and pineapple juice to the boil. Beat egg yolks and sugar together,
and slowly pour the vinegar and pineapple juice over the beaten egg
mixture. Remove to a double boiler. Add mustard, bayleaves and pepper-
corns. Boil until mixture coats back of spoon and thickens. Allow to cool.
A_rrange alternate layers of herrings, sliced onions and balance of
pineapple chunks. Remove bayleaves and peppercorns from the
mayonnaise and pour over the herrings. Cover jar and leave in refrigerator
for 3 or 4 days before using.

COMPOTE OF HERRING

6 Herrings (soaked overnight and % cup Dry White Wine
cleaned) % cup White Vinegar
1 Ib. Mixed Dry Fruit 1 cup Syrup

2 large Onions

METHOD: Soak dried fruit in water for 1%2 hours to 2 hours. Fillet
herrings and arrange in layers with fruit and onions in suitable oven dish.
Add remaining ingredients and bake in 350° oven for approximately 2

hours.

SWEET ‘N’ SOUR MARINATED HERRINGS

6 Herrings 2 tablespoons Syrup
3 Onions %, cup Saltanas

4 tablespoons Water 2 Lemons

Few Peppercorns Pinch of Pepper
Bayleaves 4 cup Sugar

METHOD: Clean, skin and soak herrings overnight. Slice onions and
place in saucepan with peppercorns, bayleaves, pepper, lemon juice,
syrup, sugar, sultanas and water. Boil for 20 minutes. Cool. Cut herrings
into one inch slices and place in dish. Pour marinade over herrings an
refrigerate. Allow to stand for 2 or 3 days before using.
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With Compliments

from

CRAIGHILL FISHERIES (PVT.) LTD.

FRESH FISH AND SEA FOOD SPECIALISTS

39, Forbes Avenue, Telephone 25408
Salisbury, P.O. Box 1741
Rhodesia. Salisbury

WITH COMPLIMENTS

from

CONSOLIDATED LIGHTING (RHOD.)(PVT.) LTD.
THE LIGHTING SPECIALISTS

P.O. Box 8231 144 Hatfield Road
Phone: 661017 Salisbury

STABILITY PHARMACY (PVT.) LIMITED

FOR ALL YOUR REQUIREMENTS

OPEN EVERY DAY OF THE YEAR
from

8 a.m. to 8.30 p.m.
Chancellor House Phone: 24750

Jameson Avenue
SALISBURY After Hours: 82384




60

HERRING BAKE SWEET ‘N’ SOUR

3 large or 4 small Herrings
2 Onions
4 dessertspoons Syrup

3 or 4 teaspoons Allspice
2 large Lemons
1 Cinnamon Stick

METHOD: Clean and skin herrings and soak overnight. Cut into one inch
slices and place in well greased oven dish. Slice onions thinly and place
on top of herrings. Mix syrup with juice of lemons and pour over herrings.
Add allspice and cinnamon stick and bake in slow oven, 300°, till well
browned. May be served hot with mashed potato, or cold.

SNOEK SALAD

8 ounces Smoked Snoek
Red Seal Salt, Pepper
Garlic Salt

Paprika to taste

METHOD: Chop all ingredients finely, add to rice and mix well. Add a
little mayonnaise and press into a mould. Put in the freezer for 10 minutes.
Unmould before serving.

1 cup cooked Red Seal Rice
1 pickled Cucumber

1 Onion

1 Green Pepper

TUNA MOUSSE

1% tablespoons unflavoured Gelatine
Y2 cup Cold Water
Va cup Lemon Juice
2 cups Tuna coarsely flaked
V2 cup chopped pared Cucumber
Y2 cup thinly sliced Celery
1 cup Mayonnaise

METHOD: Soften gelatine in cold water in saucepan. Add lemon juice.
Heat and stir over medium heat till gelatine is dissolved. Stir into
mayonnaise. Add tuna and remaining ingredients except cream. Mix well.
Fold in whipped cream. Pour into an 82" x 42" x 22" loaf pan. Chill till
firm. Unmould and decorate with lemen slices.

Y4 cup sliced stuffed Green Olives
2 teaspoons Onion Juice
1 teaspoon Horseradish Sauce
/a teaspoon Paprika
1 cup Whipped Cream
4 teaspoon Red Seal Salt

MOULDED FISH SALAD

2 cups boiled flaked Fish
2 tablespoon Gelatine

1 tablespoon Lemon Juice
Y2 cup Mayonnaise /4 cup thick Whipped Cream
1 teaspoon Worcestershire Sauce Red Seal Salt and Pepper

METHOD: Soften gelatine in a little cold water and dissolve over boiling
water. Combine with fish stock and allow to cool. Stir in mayonnaise,
lemon juice, salt and pepper, Worcestershire sauce and onion. Fold in
whipped cream. Stir in flaked fish and capers. Turn into lightly oiled mould
and chill. Unmould and garnish with tomato, parsley, capers, olives etc.

Y2 tablespoon finely grated Onion
Y2 cup boiling Fish Stock
2 tablespoons Capers

THIS PAGE HAS BEEN SPONSORED BY MRS. MERCIA BRENER




61

TUNA SALAD

3 Tomatoes
8 Spring Onions
12 Olives (take out pips)

1 tin Tuna Fish (flaked)
1 Cucumber

1 Lettuce (torn)

6 sticks Celery

METHOD: Dice all the ingredients, exc i i
. | ept the fish, and place in a salad
bowl. Add fish, salt, one tablespoon brown vinegar, one tabﬁespoon Olivine

Oil, and toss.
SALMON MOULD

1 tall can Salmon

) 2 tablespoons cold Water
2 Hardboiled Eggs, coarsely chopped 4 tablespoons Cheese Sauce
3 t82b|83900"3 Tomato Sauce ) 1 medium sized Onion, finely grated
1—2 dessertspoons Lerqon Juice 2 tablespoons chopped Pickled
2 tablespoons May_onnalse Cucumber .
1 tablespoon Gelatine Red Seal Salt and Pepper to taste

METHOD: Sprinkle gelatine over cold water and allow to set till firm. To
the juice of salmon add sufficient water to make up quarter of a pint. Heat
this liquid and add the gelatine cake, stir till dissolved. Allow to cool. Flake
salmon, add eggs, cucumber, lemon juice and rest of ingredients. Stir in
gelatine and place in well oiled fish shaped mould to set. Turn out on bed
of finely cut lettuce and decorate around mould with sliced egg, tomatoes,
cucumber and-olives.

RAINBOW TROUT
(Sole may be used)

TROUT GRILLED

Trout Red Seal Salt

Olivine Oil Pepper

METHOD: Cut the trout and rinse thoroughly in cold water, then dry the
trout. Brush with Olivine Oil or melted butter and season with salt and
pepper. Place under griller and turn frequently, brushing with oil or butter

the underside to prevent sticking.

TROUT AU VIN ROUGE

1 Onion, chopped fine

Trout L
Red Wine

Red Seal Salt

Pepper Melted Butter

1 Carrot

METHOD: Season the cleaned trout with Red sheal e?: I;inaendar?; %%%i
Place in pan and pour over 1 carrot and 1 onion C o'r)pthe trout and cook
lightly in butter. Add enough wine (red) to almost °°|‘1'§n cover and cook in
on top of the stove for approximately 10 mmutef, t ons of melted butter
oven. Remove and drain the trout an faddsé?r\;?nbgespo

to remaining juices and pour over tratt jor ‘
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TROUT D'OREE

Trout White Wine
Red Seal Flour Mushrooms
Melted Butter

METHOD: Lightly coat the cleaned trout with flour and place in a pan
of melted butter. Pour cup of white wine slowly over. Allow to simmer
turning over. When cooked, remove fish and add one-third cup finely
chopped mushrooms to juices in pan and pour over for serving.

TROUT COLBERT

Trout Breadcrumbs
Red Seal Flour Butter
Milk

METHOD: Remove skin and side bones. Soak in cold boiled milk for

approximately 10 minutes. Coat with flour, egg and breadcrumbs and deep
fry in butter.

SOLE

SOLE WALEWSKA

Sole Y2 cup Fraesh Cream
One-third cup diced Mushrooms Grated Parmesan Cheese

METHOD: Remove skin and side bones of Sole and poach. When cooked,
remove and boil away two-thirds of remaining water in pan. Add mush-
rooms, fresh cream and 1 heaped tablespoon grated Parmeson cheese.
Stir and pour over.

SOLE BONNE FEMME

Sole 2 cup Mushrooms
Parsley Lemon Juice
Va2 cup Dry White Wine

METHOD: Fillet and season both sides. Place in buttered pan with
fine chopped mushrooms and pinch chopped parsley. Add the dry white

wine and few drops lemon juice. Bake in oven. Pour juice over for
serving.

SOLE BOURGUIGNONNE
Sole

Onions
Red Burgundy Butter
Finely diced Mushrooms Red Seal Flour

METHOD: Fillet and season. Poach slowly in fish fumet made of the

bones of the Sole and any Red Burgundy. Remove the fish and strain the
fumet. Replace Sole in fumet and add finely diced mushrooms and onions
already cooked in butter, and spoon of flour to thicken.

THIS PAGE HAS BEEN SPONSORED BY MRS. RUTH FERERA
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SOLE MORNAY

4 large Fillets of Sole Chopped Parsley

Bouquet Garni Red Seal Salt
1 cup Milk Pepper

Y2 cup White Wine Butter
Mushrooms

Red Seal Flour

METHOD: Roll up fillets. Steam fillets in wire sieve or colander. When
fairly soft, place in casserole. Sprinkle with lemon juice. Meanwhile make
a white sauce with butter, flour, salt and pepper. Add milk and wine and
stir till smooth. Add the mushrooms, parsley and pour over fish. Place in

oven and bake for 10 minutes. Ch i
Z or with — mushroome. eese (grated) may be used instead of

SOLE FILLETS IN APPLE JUICE

4 large Fillets Sole 1 chopped Onion

1 Bayleaf ) Red Seal Salt
1 cup Apple Juice Pepper

METHOD: Bake the fillets with the bones, onions and apple juice for
10 minutes. Remove bones and strain off the liquid. Melt 1Y, tablespoons
butter and add 1'% tablespoons Red Seal Flour. Add the sauce from the
fish slowly. Stir till boiling. Add chopped parsley and pour over fish.
Bake 5 minutes more. Cream may be added to the sauce. This is an
excellent dish.

KOB STEAKS WITH MUSHROOM SAUCE

4 Kob Steaks (%4’ thick) 3 tablesppons Red Seal Flour
1 chopped small Onion 2 cups Milk

s Ib. chopped Mushrooms Red Seal Salt

6 tablespoons Boiling Water Pepger

3 tablespoons Butter Paprika

METHOD: Place steaks in oiled baking dish. Cook onions and mush-
rooms for 3 minutes in the water. Add butter, stir in flour and mix well.
Add milk. Heat to boiling point, stirring constantly. Sea_son and pour over
fish. Sprinkle with paprika. Bake in 350° oven for 30 minutes, or until fish
is tender. Serves 4. Kingclip and Sole are equally tasty for this dish.

BAKED FISH FILLETS

11b. Fish Fi ingclip, Hake etc.) 1 tablespoon Red Seal Salt
1 ct:on;;ri‘l: Hete]Kingcle 1 tablespoon Olivine Oil

Dl’y Breadcrumbs Melted Butter

i i i i i It. Dip
M : i into serving pieces. Combine rmlk a_nd salt.
fisﬁrmgoﬁxilfutthg::eitr?to crumbs. Place in greasrce,d baking dish. Sprlnlélg
with oil and brown quickly in very hot oven (500°) 10 to 20 minutes.
not add water. Serve with Maitre d’Hotel Butter. Serves 2—-3.
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With Compliments

from

RHODES MOTORS (PVT.) LTD.

Union Avenue,
SALISBURY. Phone: 2915271

————— Corner Baker Ave & Angwa St.

FOUNDATION OF A LOVELIER HOME PHONE 61011
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MAITRE D'HOTEL BUTTER

This is made with cold butter, kneaded with finely chopped parsley,

pepper, Red Seal Salt and lemon 'juice. Place a pat of this butter on each
serving of hot fish.

GEFILTE FISH

3 Ibs. Mixed Fish (usually 1 Ib. each Pepper
of the following:- Hake, Cod, Red Red Seal Salt to taste
Roman, King Klip, *“74"") 1 Egg

3 Onions Carrots

1 teaspoon Sugar Water

2 tablespoons Matzo Meal

METHOD: Clean, skin and fillet the fish. Retain the bones, skins and
heads. Mince the fish with two onions. Add salt to taste, 1 teaspoon sugar,
1 suffly beaten egg. 2 tablespoons matzo meal and three quarters of a cup
of water. Mix thoroughly. Slice carrots (so that you have enough carrot
slices to decorate the fish) and remaining onion. Place these vegetables
and the fish heads, skin and bones, into a 4 quart pot with 2 pints of water.
Add 1 teaspoon salt and pepper to taste. Bring to the boil. Form fish
mixture into balls and drop into boiling liquid. Allow to boil for 1% hours.
Place fish balls in serving dish, garnish with cooked carrot slices. Taste
hquid to see if seasoning is correct. Pour strained gravy over.

GEFILTE FISH

2': Ibs. Fish (any mixed fish, if Red Seal Salt
possible) Pepper _ .
1 large Onion 1 tablespoon Olivine in _
1 Egg 2 tablespoons Marie Biscuit Crumbs
1 teaspoon Sugar 1 tablespoon Ground Almonds
1 cup Cold Water (optional)
1 tablespoon Chopped Parsley Additional Onion
About 4 Carrots

METHOD: Wash, salt and fillet fish, reserving bones, heads and skin
for the stock. Mince fish with onion and two carrots. Add all remaining
ingredients, mixing very well. Form into balls. Place skins, bones and
heads in a saucepan, together with additional onion and 2 sliced carrots.
Place fish balls on top. Add sufficient cold water to cover the fish. Sm:(mer
gently for approximately 2 hours. If necessary add extra water to keep

fish covered. Serve either hot or cold.

GEFILTE FISH CAKES
METHOD: Use the above mixture. Form into small fish cakes. Roll in

beaten egg and coat in breadcrumbs. Fry in hot Olivine till nicely browncd.
Drain on crumpled brown paper.

THIS PAGE HAS BEEN SPONSORED BY MRS. LENA KANTOR
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BAKED FISH BALLS

METHOD: Use the above mixture. Butter oven dish a
in same. Dot with butter. Add about 2 pint milk an
browned. Mix 1 tin mushroom soup with ¥4 pint cream an
Bake till brown and bubbling.

nd place fish balls
d bake till lightly
d spoon over fish.

PICKLED FISH

5 Ibs. White Fish Red Seal Flour
Red Seal Salt Beaten Egg
Pepper Olivine Qil
Lemon

METHOD: Take 5 Ibs. of white fish (Kingclip, Hake, Kob, etc.) and
prepare for frying. Squeeze a whole lemon over the fish slices. Add salt
and pepper. Dip first in flour, then in beaten egg and fry in fairly deep, hot %
Olivine. Leave to drain and cool on clean brown paper. Place in dishes,
pour over the following sauce:

Sauce: Putin saucepan —

3 pints Vinegar 1 tablespoon Peppercorns
2 pints Water 6 Bayleaves
1 tablespoon Sugar Pinch Red Seal Salt

Bring to the boil for 5 minutes. Mix 4 tablespoons curry powder, 4 table-
spoons flour and a little water to make a smooth, thin paste. Add the
boiling vinegar mixture and mix until smooth. Leave to cook slowly for
about 7 minutes. Pour over the fried fish. Leave for 2 hours before
serving.

EGG AND LEMON FISH

6 large slices Fish 2 cups Water

2 large Lemons 2EggyY |
g Yolks (or 1 large whole e

2 tablesp_oons ngar 1 dessertspoon Vinegar B! :

1 large sliced Onion 5—6 Peppercorns i

3 Bayleaves Red Seal Salt, Pepper

METHOD: Boil water, onion, vine
ater, ; gar, bay leaves, pepperc
r;:‘e_pper fo;\ 3 Jo 6 minutes. Add cleaned fish and gengyps?mm%rrn ?c')rsgg——a-gg
m éﬂé’;z:ry ) angt::e:)lgfdf g:u;:encr)‘f Iefln(;)ns and sugar (more sugar to taste if
_ ) urther minutes. Carefull i
dish. Strain stock and return to heat. Beat egg yolksy arr\ec;n g':’i? ifr:sg }ic;tlg

rohest bu do rot ho S e 05, miXure nto fsh stock and
refrigerate. ' g well. Pour this sauce over fish. Cool and

R —
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BAKED FISH
Fillets of Fish Lemon Juice
Red Seal Salt Mushroom Soup

Pepper

METHOD: Place fish in greased pan, spri i
o ] . sprinkle with salt, pepper and
lemon juice. Cover the fish with a can of mushroom soup.pBFa)ﬁe in a

;nn%d:;?atg oven for approximately 30 minutes. Serve with mashed potatoes

FISH IN CURRY SAUCE

g::‘:n Carrot
Olivine Oil

Red Seal Salt SJ;;’:" !

Ego Pepper

METHOD: Mince 1 Ib. hake with 1 large onion and 1 raw carrot. Add
2 teaspoons Olivine Oil, 1 teaspoon sugar, salt, pepper, 1 raw egg and a
little water. Mix well. Form into balls and fry in deep Olivine Qil.

Sauce: Fry 1 chopped onion in a little Olivine Oil till light brown. Take
1 teaspoon curry powder and 1 teaspoon Red Seal Flour. Add about 2 table-
spoons tomato sauce, 1 tablespoon chutney, 1 teaspoon sugar and dash
Worcestershire sauce. Mix well, add about 1 cup water, 1 grated apple
and about 2 tablespoons sultanas. Add to fried onion and simmer for about
10 minutes. Pour over fish and chill.

FISH WITH CAPERS

12 ounces of any White Fish 1 tablespoon Capers
1 or 2 Onions Parsley
2 tablespoons Sour Cream Red Seal Salt
Juice of 2 Lemon and grated Lemon Pepper
Peel

METHOD: Slice the onions and fry until golden brown. Cut the fish into
small pieces and add to the onions. Season with salt and pepper, add sour
cream, lemon juice and peel, parsley and capers. Mix well and bake in a

moderate oven until the fish is tender.

SEAFOOD NEWBERG

Cooked Fish :’,,‘:,;T;g
Buttercup Margarine Worcestershire Sauce
Red Seal Salt

s Red Seal Flour
Paprika
Mayonnaise Pepper
Milk

METHOD: Melt 3 tablespoons Buttercup Margarine. Add broken up

i Y4 teaspoon

: 3 spoon salt, ¥2 teaspoon_paprika,
ﬁg%l;ed 2:512 dAd‘;lnu/;tatreda ‘% teaspoon Worcestershire sauce and pepper,
e t vd 1% cups milk with %2 cup mayonnaise, pour

2 tablespoons flour. Blend _ ;
into fish ‘r)nixture. Cook until the mixture thickens. Serve on toast.

THIS PAGE HAS BEEN SPONSORED BY RHODESIAN GARDEN DEVELOPERS
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SALMON ASPARAGUS CHANTILLY

Dash of Pepper )
2 tablespoons Mayonnaise

2 tablespoons chopped Parsley

1 Ib. tin Salmon (drained) ) )
Liquid of Salmon mixed with milk

4 ::brl';?;‘:)ofncsug:ttercup Margarine 3 Hardbqiled Eggs. coarse_ly ch;)gped
4 tablespoons Red Seal Flour 1 sr:nall tin Asparagus cut into
3 teaspoons grated Onion pieces

1 teaspoon Dry Mustard %, cup Grated Cheese

2 teaspoons Red Seal Salt Crumbs . b it
METHOD: Remove skin and bones from salmon. Make a sauce by =
ing margarine and adding flour. Stir well, add milk and salmon fllqmdhag:i ,
simmer, stirring all the time, till smooth and thickened. Remove rcc):m be_ .
Add grated onion, mustard, salt, pepper, mayonnaise and parsley. Com rrl;e
sauce with salmon and fold in eggs and asparagus. Sprinkle with crumbs
and grated cheese. Bake in 350° oven for about 256—30 minutes.

SALMON LASAGNE CASSEROLE

2 x 7 ounce tins Salmon 2 ounces Butter
8 ounces Ribbon Noodles 1 x 6 ounce tin Tomato Paste
2 Onions chopped Y2 teaspoon Red Seal Salt
2 Green Peppers chopped and % cup Water
seeded Pepper
V2 teaspoon Oregano 2 ounces grated Parmesan Cheese
4 ounces Cheddar Cheese

METHOD: Boil the noodles and drain. Saute onions and green peppers
in the butter, until soft but not brown. Add tomato paste, water, salt,
pepper and oregano. Flake the salmon and stir into the mixture. Grease
an oven dish and place a layer of noodles in the bottom, then a layer of
salmon mixture and a layer of sliced cheddar cheese. Repeat this process,
ending with a layer of cheese. Sprinkle with Parmesan cheese and bake in
350° oven for about half an hour, till brown and bubbly. This dish may
be made beforehand and reheated for about % hour before serving. Serve
with a crisp green salad.

BAKED TUNA FISH

1 x 7 oz. Tuna Fish flaked 1 tablespoon Butter

1 tablespoon Red Seal Flour 1 i
Red Seal Salt Pec::e:w'k
Paprika

Bay Leaf
2 Hardboiled Eggs chopped
1 teaspoon Worcestershire Sauce

and add milk and seasoning. Cook

ingredients. Fill individual dishes and toy e 2, and add remaining
cheese. Bake at 3805 fol:azgodgrneuie:r‘d top with extra crumbs and grated

Y2 cup soft white Breadcrumbs
3 tablespoons Lemon Juice

METHO_D: Melt put_ter, blend in flour
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SOUPS

GAZPACHO (SPANISH cOLD SOUP)

2 Green Pepperin 1'’ slices 1 . :
g Y2 medium
% unpeeled Cucumber in 1" slices 1 stalk Celecr)::zr; tl'a.-’l.},i(.;::s

METHOD: Place all the aboye ingredi

discard water.

Place in liquidizer:-
2 peeled Clove of Garlic
A dash of Tabasco Sauce

1 teaspoon Red Seal Salt
Y2 cup Water

1 Tomato quartered

1 sprig Parsley

Ya cup Salad Dressing

1 tin (1 Ib.) Tomato Puree

Liquidize at high speed for one minute. Combine the above vegetables

with the tomato mixture, then place in fridge. It b .
) . ecomes firm, an
be served cold. Serves 4 10 6. 4 d must

MINISTRONE SOUP

4 pints Water 2 cup chopped Leeks

11b. Soup Meat % cup diced Carrots

Beef Bones % cup diced Turnips

% cup chopped Onions 1 cup shredded Cabbage

V2 cup sliced Celery 2 clove chopped Garlic

1 teaspoon Red Seal Salt s teaspoon Pepper

12 cups diced Potatoes % cup Peas

1 cup Macaroni (broken in very small 1 cup Canned Tomatoes
pieces) 1 cup cooked Butter Beans

1 tablespoon chopped Parsley

METHOD: Make stock of water, meat, bones and onions. Then add leeks,
carrots, turnips, cabbages, celery and garlic and simmer until soft. Add
seasoning and boil for about 15 minutes. Add potatoes, peas and macaroni
and cook until vegetables and macaroni are tender. Add tomatoes, beans
and parsley and simmer gently for a further 15 minutes.

FRENCH ONION SOUP

42 cups Vegetable Stock

French Bread

Red Seal Salt Pepper Parmesan Cheese, grated |

METHOD: Heat margarine and add onions; sirSnmer t”tl stc;fstteanlcrjw I;g;;lry]/
: i i on to ;

browned. Add stock and simmer for 20 minutes. easd o tagie. In 2 agp

: i ra margarine an
ooy aicps b Frepio Brgad, [ @ ?op. Sgrinkle with Parmesan cheese.

bowls with sauteed bread floating on t : ¥
Sauteed bread may also be covered thickly with cheese and placed unc
grill, before placing on top of soup.

3 tablespoons Buttercup Margarine
2"z cups sliced Onions

THIS PAGE HAS BEEN SPONSORED BY MRS. MARGARET LEWIN
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(20560

CIreal

It's the top
seller, So smooth and
creamy — with plenty
of plump, juicy tomatoes
packed into it! Out of this
world for flavour. Like
all of ROYCO's
17 magnificent
varieties.

REACH' FOR THE Roqc'o S
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FRENCH ONION SOuP

2 tablespoons Butter Red Seal Salt
2 large Onions Pepper
6 cups Scalded Milk French Loaf

METHOD: Melt buttey, chop or grate onions, saute until tender and
golden. Add scalded milk, simmer for 20 minutes, season and pour over
bread. Grate cheese, sprinkle on top and put under grill. Serve at once.

TOMATO SOUP (MILK)

3 cups Tomatoes 2 teaspoons Sugar

1 cup Water 1 cup Scalded Milk

4 tablespoons grated Onion Two-thirds cup cooked Red Seal
1%z teaspoons Red Seal Salt Rice

METHOD: Over low heat cook tomatoes, water onions, salt and sugar for
30 minutes. Force through food mill. Stir in milk and rice.

COLD BEETROOT SOUP

Beetroot Lemon Juice
Sugar Eggs
Red Seal Salt

METHOD: Peel 6 large beetroots. Cover with about 6 or 7 large cups
water. Add 1 tablespoon sugar and 1 teaspoon salt, and boil until soft.
When soft remove beetroots from liquid and grate 3 beetroots on a coarse
grater and place the grated beetroot back in the boiling liquid. Add the
juice of 1 large lemon, extra salt and sugar to taste. More lemon might be
required, as the soup should have a sweet sour taste, but should not be
too sweet. Simmer for a few minutes and remove from heat.

Beat the yolks of 2 eggs and slowly add a little of the hot soup to the
beaten eggs, beating all the time.-Continue until about 1 cup of soup has
been added to the egg mixture, beating continuously. Then add the egg
mixture to the soup and beat very well. Cool and refrigerate the soup.
Serve with hot boiled potatoes and a spoonful of cream.

Further Soup Recipes can be
found in the Outdoor Entertaining

Section.
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PRESERVE AND RELISH
those

CULINARY TRIUMPHS
with
CAMERAS & FILMS

From:- LES BRENER

alisbury .
harmacy i

AND PHOTOGRAPHIC CENTRE

Pax House, 87 Union Avenue, Salisbury

Phone 60723/4 P.0. Box 3571

HIGH QUALITY CANNED FOODS BY

GIBCAN

BRUSSEL SPROUTS

DILL CUCUMBERS
CELERY HEARTS CHASSEUR SAUCE

NEW POTATOES MANGO DELIGHT

PIE APPLE MUSHROOMS

BEETROOT
GUAVAS
PRUNES

GIBCAN

Manufactured in Rhodesia by
GIBBS & CO (C.A.) (PVT.) LTD: P.O. Box 2280, SALISBURY

SR




HERRINGS AND FISH

THIS SECTION (PAGES 55 — 72) CONTAINS THE FOLLOWING RECIPES.

Herring Bourangere

Herring Au Vin Blanc

Herring Lyonnaise

Chopped Herring

Creamed Herrings

Creamed Pickled Herrings
Mustard Herrings

Herrings in Mustard Sauce
Herrings in Hot Cream Sauce
Pickled Herrings

Herring Salad

Danish Herrings in Wine
Pineapple Herrings in Mayonnaise
Compote of Herring

Sweet ‘n’ Sour Marinated Herrings
Herring Bake Sweet ‘'n" Sour
Snoek Salad

Tuna Mousse

Moulded Fish Salad

Tuna Salad

Salmon Mould

Trout Grilled

Trout au vin Rouge

Trout d’'Oree

Trout Colbert

Sole Walewska

Sole Bonne Femme

Sole Bourguignonne

Sole Mornay

Sole Fillets in Apple Juice
Kob Steaks with Mushroom Sauce
Baked Fish Fillets

Maitre d'Hotel Butter
Gefilte Fish

Gefilte Fish

Gefilte Fish Cakes

Baked Fish Balls

Pickled Fish

Egg and Lemon Fish

Baked Fish

Fish in Curry Sauce

Fish with Capers

Seafood Newberg

Salmon Asparagus Chantilly
Salmon Lasagne Casserole
Baked Tuna Fish
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HERRINGS & FISH

HERRING BOURANGERE

Herring Melted Butter
Thin sliced Potatoes Lemon Juice
1 Onion Chopped Parsley

METHOD: Season the cleaned herring and place in buttered pan. Add
thin sliced potatoes and 1 onion. Pour melted butter over and enough

HERRING AU VIN BLANC
Herring Butter Squares
1 cup White Wine

METHOD: Cut into thick slices, season and place in butter dish. Add
1 cup white wine. Sprinkle with butter squares. Cook for about 4 minutes
then cover and allow to simmer.

HERRING LYONNAISE

Herring Sliced Onion

Red Seal Salt One-third cup Vinegar
Pepper White Wine

Red Seal Fiour Chopped Parsley

METHOD: Siit the cleaned herring along the back and sides. Season
with salt and pepper, and coat with flour. Saute on one side, then add
sliced onion. Turn herring and add one-third cup vinegar and white wine.
Cook until ready and pour the juices over and sprinkle with chopped

parsley.
CHOPPED HERRING
3 Herrings Ya teaspoon Pepper
1 large Onion Juice of 2 large Lemon
2 large Apples 4 Hardboiled Eggs
12 Marie Biscuits soaked in White 1 dessertspoon Sugar
Vinegar

METHOD: Clean and soak herrings overnight. Next day skin and fillet
herrings. Soak biscuits in approximately 4 cup vinegar. Mince _hgrrmgs,
apples and 2 eggs. Add soaked biscuits, pepper, sugar, lemon Juice and
mix well. If the herrings are large, it may be necessary to add extra bls_cquts
and a little more sugar. Arrange on a platter and decorate with 2 remaining
grated or finely chopped eggs and garnish with parsley, tomatoes and

) pickled cucumber as desired.

THIS PAGE HAS BEEN SPONSORED BY MRS. JACQU!E ADELSKY
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CREAMED HERRINGS
White Vinegar

Sugar Herring

Mustard Eggs

Cream Cornflour
Onions

METHOD: So .

. : ak and fillet 6 herri ;

vinega - _ rrings. For the sauce, boil ! .

eggesg bre:tn\?vel/T Kflljl?( fl:g:; pm a double boiler. Take 3 on'ks/za?\?ittIZev‘:va?(;tlg

add e o oon mustard powder with a littl i

cup coglgs"’v:i'e”r"ggdcoggtantly on stove. Mix 2 teaspoons cﬁrvﬁﬁZTrvv'ﬁfﬁi}'
aad to mixture in pot, stirring all the time till it thickens2

Cool. Fold in % pi
: 2 pint cream. Sli i . : .
pour over sauce in layers ce onions and cut herrings into pieces and

CREAMED PICKLED HERRINGS

g IHemngs_ Bay Leaves

arge Onions Peppercorns

3 Egg Yolks % cup White Vinegar
1 teaspoon Mustard %, pint Cream

1 tablespoon Sugar
_METHQD: Clean and skin herrings and soak overnight; slice into one
inch slices. Slice onions and pack alternate layers of onion and herrings

into a jar. Rub together egg yolks, mustard and sugar. Add bay leaves and
percorns. Place this mixture in a double boiler and boil till mixture

thickens shightly. Remove from heat and allow to cool. When cool strain
and add cream. Pour over herrings and refrigerate. Allow to stand for

3 to 4 days before use.

MUSTARD HERRINGS

2 large Onions

g ::;" ‘?gﬁ(s 2 teaspoons Mustard Powder
% cup Sugar Bayleaves
1% cups Vinegar Peppercorns

% cup Water ht. Beat egg yolks with sugar till light

METHOD: Soak herrings overnig it B aad one ablespoon at @ tgﬂgl

. Boil vinegar and water heat to boi
and creamy " "Add mustard and return 0 BS8 g

mixture, mixing well. ACK © A
. t:;r‘:c:gg(:ool, cut herrings into 1" pieces. Arra;\gi?I jha‘:.r ;': 0% 2icuid over
iun altern.ate layers with bayleaves and peppercorn

herrings in jar, and refrigerate.
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HERRINGS N MUSTARD SAUCE

Vinegar Bayleaves
Peppercorns Eggs
Mustard Sugar
Onions Herrings

METHOD: Soak 6 herrings overnight

. ! and cut into 1 inch pieces. Boil
together 1 cup white vinegar, 3 p

ayleaves and 6 peppercorns. Beat
d and 1 Cup sugar. Gradually add
ned to “low” to simmer gently until
to cool then add 1 pint cream. Slice
te layers of onion and herrings. Pour

hen cold, leave in fridge for few days

HERRINGS IN HOT CREAM saAucCE

3 Salt Herrings Y2 pint Sour Cream
2 Onions 2 Eggs
Water

Pinch of Pepper

: €am, eggs and pinch of Pépper and stir into cooled
onions over very low heat, to Prevent curdling. Remove herrings to a

suitable heatproof dish and pour over Sauce. Serve hot with boiled
potatoes.

PICKLED HERRINGS

6 Herrings 3 Onions

8 Bay Leaves 10 Peppercorns

1 cup White Vinegar 1 tablespoon Sugar
Ya cup Water

HERRING SALAD

Use the above pickled herring recipe. Strain about half the amount of
errings and oniong into a bowl, discarding bayleaves and peppercorns.
Add the following:-

/4 cup thinly sliced Celery 2 diced Apples (1 if large)
72 diced Pickled Cucumber ¥2 finely chopped Green Pepper
diced Beetroot (optional) Y2 pint Cream

METHOD: mix together well; pour over herrings and place in fridge for

\ about two hours before serving.

THIS PAGE HAS BEEN SPONSORED BY MRS. ROSETTE IZEREL
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DANISH HERRINGS IN WINE

6 Herrings 1 cup Brown Vinegar

V2 cup Olivine Oil 1 cup Tomato Puree

1 cup Dry Red Wine 1 cup chopped Onions

1 cup chopped Apples 1 heaped teaspoon prepared Mustard

4 teaspoon Pepper

METHOD: Clean and soak herrings overnight. Next day skin, fillet and
cut into approximately %2 inch slices. Mix together in a bowl all the
remaining ingredients and stir well. Place herrings in this mixture and mix
well. Transfer to a suitable glass jar or container. Cover and refrigerate
for at least 4 days before use.

PINEAPPLE HERRINGS IN MAYONNAISE

8 Herrings 2 large sliced Onions

Va cup Sugar 1 small tin Pineapple Chunks
1 cup Vinegar 1 teaspoon Dry Mustard

4 Egg Yolks Bayleaves and Peppercorns

METHOD: Soak herrings overnight. Clean and fillet into quarters. Roll
epch quarter round a pineapple chunk and secure with a toothpick. Bring
vinegar and pineapple juice to the boil. Beat egg yolks and sugar together,
and slowly pour the vinegar and pineapple juice over the beaten egg
mixture. Remove to a double boiler. Add mustard, bayleaves and pepper-
corns. Boil until mixture coats back of spoon and thickens. Allow to cool.
A_rrange alternate layers of herrings, sliced onions and balance of
pineapple chunks. Remove bayleaves and peppercorns from the
mayonnaise and pour over the herrings. Cover jar and leave in refrigerator
for 3 or 4 days before using.

COMPOTE OF HERRING

6 Herrings (soaked overnight and % cup Dry White Wine
cleaned) % cup White Vinegar
1 Ib. Mixed Dry Fruit 1 cup Syrup

2 large Onions

METHOD: Soak dried fruit in water for 1%2 hours to 2 hours. Fillet
herrings and arrange in layers with fruit and onions in suitable oven dish.
Add remaining ingredients and bake in 350° oven for approximately 2

hours.

SWEET ‘N’ SOUR MARINATED HERRINGS

6 Herrings 2 tablespoons Syrup
3 Onions %, cup Saltanas

4 tablespoons Water 2 Lemons

Few Peppercorns Pinch of Pepper
Bayleaves 4 cup Sugar

METHOD: Clean, skin and soak herrings overnight. Slice onions and
place in saucepan with peppercorns, bayleaves, pepper, lemon juice,
syrup, sugar, sultanas and water. Boil for 20 minutes. Cool. Cut herrings
into one inch slices and place in dish. Pour marinade over herrings an
refrigerate. Allow to stand for 2 or 3 days before using.
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With Compliments

from

CRAIGHILL FISHERIES (PVT.) LTD.

FRESH FISH AND SEA FOOD SPECIALISTS

39, Forbes Avenue, Telephone 25408
Salisbury, P.O. Box 1741
Rhodesia. Salisbury

WITH COMPLIMENTS

from

CONSOLIDATED LIGHTING (RHOD.)(PVT.) LTD.
THE LIGHTING SPECIALISTS

P.O. Box 8231 144 Hatfield Road
Phone: 661017 Salisbury

STABILITY PHARMACY (PVT.) LIMITED

FOR ALL YOUR REQUIREMENTS

OPEN EVERY DAY OF THE YEAR
from

8 a.m. to 8.30 p.m.
Chancellor House Phone: 24750

Jameson Avenue
SALISBURY After Hours: 82384
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HERRING BAKE SWEET ‘N’ SOUR

3 large or 4 small Herrings
2 Onions
4 dessertspoons Syrup

3 or 4 teaspoons Allspice
2 large Lemons
1 Cinnamon Stick

METHOD: Clean and skin herrings and soak overnight. Cut into one inch
slices and place in well greased oven dish. Slice onions thinly and place
on top of herrings. Mix syrup with juice of lemons and pour over herrings.
Add allspice and cinnamon stick and bake in slow oven, 300°, till well
browned. May be served hot with mashed potato, or cold.

SNOEK SALAD

8 ounces Smoked Snoek
Red Seal Salt, Pepper
Garlic Salt

Paprika to taste

METHOD: Chop all ingredients finely, add to rice and mix well. Add a
little mayonnaise and press into a mould. Put in the freezer for 10 minutes.
Unmould before serving.

1 cup cooked Red Seal Rice
1 pickled Cucumber

1 Onion

1 Green Pepper

TUNA MOUSSE

1% tablespoons unflavoured Gelatine
Y2 cup Cold Water
Va cup Lemon Juice
2 cups Tuna coarsely flaked
V2 cup chopped pared Cucumber
Y2 cup thinly sliced Celery
1 cup Mayonnaise

METHOD: Soften gelatine in cold water in saucepan. Add lemon juice.
Heat and stir over medium heat till gelatine is dissolved. Stir into
mayonnaise. Add tuna and remaining ingredients except cream. Mix well.
Fold in whipped cream. Pour into an 82" x 42" x 22" loaf pan. Chill till
firm. Unmould and decorate with lemen slices.

Y4 cup sliced stuffed Green Olives
2 teaspoons Onion Juice
1 teaspoon Horseradish Sauce
/a teaspoon Paprika
1 cup Whipped Cream
4 teaspoon Red Seal Salt

MOULDED FISH SALAD

2 cups boiled flaked Fish
2 tablespoon Gelatine

1 tablespoon Lemon Juice
Y2 cup Mayonnaise /4 cup thick Whipped Cream
1 teaspoon Worcestershire Sauce Red Seal Salt and Pepper

METHOD: Soften gelatine in a little cold water and dissolve over boiling
water. Combine with fish stock and allow to cool. Stir in mayonnaise,
lemon juice, salt and pepper, Worcestershire sauce and onion. Fold in
whipped cream. Stir in flaked fish and capers. Turn into lightly oiled mould
and chill. Unmould and garnish with tomato, parsley, capers, olives etc.

Y2 tablespoon finely grated Onion
Y2 cup boiling Fish Stock
2 tablespoons Capers

THIS PAGE HAS BEEN SPONSORED BY MRS. MERCIA BRENER
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TUNA SALAD

3 Tomatoes
8 Spring Onions
12 Olives (take out pips)

1 tin Tuna Fish (flaked)
1 Cucumber

1 Lettuce (torn)

6 sticks Celery

METHOD: Dice all the ingredients, exc i i
. | ept the fish, and place in a salad
bowl. Add fish, salt, one tablespoon brown vinegar, one tabﬁespoon Olivine

Oil, and toss.
SALMON MOULD

1 tall can Salmon

) 2 tablespoons cold Water
2 Hardboiled Eggs, coarsely chopped 4 tablespoons Cheese Sauce
3 t82b|83900"3 Tomato Sauce ) 1 medium sized Onion, finely grated
1—2 dessertspoons Lerqon Juice 2 tablespoons chopped Pickled
2 tablespoons May_onnalse Cucumber .
1 tablespoon Gelatine Red Seal Salt and Pepper to taste

METHOD: Sprinkle gelatine over cold water and allow to set till firm. To
the juice of salmon add sufficient water to make up quarter of a pint. Heat
this liquid and add the gelatine cake, stir till dissolved. Allow to cool. Flake
salmon, add eggs, cucumber, lemon juice and rest of ingredients. Stir in
gelatine and place in well oiled fish shaped mould to set. Turn out on bed
of finely cut lettuce and decorate around mould with sliced egg, tomatoes,
cucumber and-olives.

RAINBOW TROUT
(Sole may be used)

TROUT GRILLED

Trout Red Seal Salt

Olivine Oil Pepper

METHOD: Cut the trout and rinse thoroughly in cold water, then dry the
trout. Brush with Olivine Oil or melted butter and season with salt and
pepper. Place under griller and turn frequently, brushing with oil or butter

the underside to prevent sticking.

TROUT AU VIN ROUGE

1 Onion, chopped fine

Trout L
Red Wine

Red Seal Salt

Pepper Melted Butter

1 Carrot

METHOD: Season the cleaned trout with Red sheal e?: I;inaendar?; %%%i
Place in pan and pour over 1 carrot and 1 onion C o'r)pthe trout and cook
lightly in butter. Add enough wine (red) to almost °°|‘1'§n cover and cook in
on top of the stove for approximately 10 mmutef, t ons of melted butter
oven. Remove and drain the trout an faddsé?r\;?nbgespo

to remaining juices and pour over tratt jor ‘
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TROUT D'OREE

Trout White Wine
Red Seal Flour Mushrooms
Melted Butter

METHOD: Lightly coat the cleaned trout with flour and place in a pan
of melted butter. Pour cup of white wine slowly over. Allow to simmer
turning over. When cooked, remove fish and add one-third cup finely
chopped mushrooms to juices in pan and pour over for serving.

TROUT COLBERT

Trout Breadcrumbs
Red Seal Flour Butter
Milk

METHOD: Remove skin and side bones. Soak in cold boiled milk for

approximately 10 minutes. Coat with flour, egg and breadcrumbs and deep
fry in butter.

SOLE

SOLE WALEWSKA

Sole Y2 cup Fraesh Cream
One-third cup diced Mushrooms Grated Parmesan Cheese

METHOD: Remove skin and side bones of Sole and poach. When cooked,
remove and boil away two-thirds of remaining water in pan. Add mush-
rooms, fresh cream and 1 heaped tablespoon grated Parmeson cheese.
Stir and pour over.

SOLE BONNE FEMME

Sole 2 cup Mushrooms
Parsley Lemon Juice
Va2 cup Dry White Wine

METHOD: Fillet and season both sides. Place in buttered pan with
fine chopped mushrooms and pinch chopped parsley. Add the dry white

wine and few drops lemon juice. Bake in oven. Pour juice over for
serving.

SOLE BOURGUIGNONNE
Sole

Onions
Red Burgundy Butter
Finely diced Mushrooms Red Seal Flour

METHOD: Fillet and season. Poach slowly in fish fumet made of the

bones of the Sole and any Red Burgundy. Remove the fish and strain the
fumet. Replace Sole in fumet and add finely diced mushrooms and onions
already cooked in butter, and spoon of flour to thicken.

THIS PAGE HAS BEEN SPONSORED BY MRS. RUTH FERERA
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SOLE MORNAY

4 large Fillets of Sole Chopped Parsley

Bouquet Garni Red Seal Salt
1 cup Milk Pepper

Y2 cup White Wine Butter
Mushrooms

Red Seal Flour

METHOD: Roll up fillets. Steam fillets in wire sieve or colander. When
fairly soft, place in casserole. Sprinkle with lemon juice. Meanwhile make
a white sauce with butter, flour, salt and pepper. Add milk and wine and
stir till smooth. Add the mushrooms, parsley and pour over fish. Place in

oven and bake for 10 minutes. Ch i
Z or with — mushroome. eese (grated) may be used instead of

SOLE FILLETS IN APPLE JUICE

4 large Fillets Sole 1 chopped Onion

1 Bayleaf ) Red Seal Salt
1 cup Apple Juice Pepper

METHOD: Bake the fillets with the bones, onions and apple juice for
10 minutes. Remove bones and strain off the liquid. Melt 1Y, tablespoons
butter and add 1'% tablespoons Red Seal Flour. Add the sauce from the
fish slowly. Stir till boiling. Add chopped parsley and pour over fish.
Bake 5 minutes more. Cream may be added to the sauce. This is an
excellent dish.

KOB STEAKS WITH MUSHROOM SAUCE

4 Kob Steaks (%4’ thick) 3 tablesppons Red Seal Flour
1 chopped small Onion 2 cups Milk

s Ib. chopped Mushrooms Red Seal Salt

6 tablespoons Boiling Water Pepger

3 tablespoons Butter Paprika

METHOD: Place steaks in oiled baking dish. Cook onions and mush-
rooms for 3 minutes in the water. Add butter, stir in flour and mix well.
Add milk. Heat to boiling point, stirring constantly. Sea_son and pour over
fish. Sprinkle with paprika. Bake in 350° oven for 30 minutes, or until fish
is tender. Serves 4. Kingclip and Sole are equally tasty for this dish.

BAKED FISH FILLETS

11b. Fish Fi ingclip, Hake etc.) 1 tablespoon Red Seal Salt
1 ct:on;;ri‘l: Hete]Kingcle 1 tablespoon Olivine Oil

Dl’y Breadcrumbs Melted Butter

i i i i i It. Dip
M : i into serving pieces. Combine rmlk a_nd salt.
fisﬁrmgoﬁxilfutthg::eitr?to crumbs. Place in greasrce,d baking dish. Sprlnlélg
with oil and brown quickly in very hot oven (500°) 10 to 20 minutes.
not add water. Serve with Maitre d’Hotel Butter. Serves 2—-3.
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With Compliments

from

RHODES MOTORS (PVT.) LTD.

Union Avenue,
SALISBURY. Phone: 2915271

————— Corner Baker Ave & Angwa St.

FOUNDATION OF A LOVELIER HOME PHONE 61011
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MAITRE D'HOTEL BUTTER

This is made with cold butter, kneaded with finely chopped parsley,

pepper, Red Seal Salt and lemon 'juice. Place a pat of this butter on each
serving of hot fish.

GEFILTE FISH

3 Ibs. Mixed Fish (usually 1 Ib. each Pepper
of the following:- Hake, Cod, Red Red Seal Salt to taste
Roman, King Klip, *“74"") 1 Egg

3 Onions Carrots

1 teaspoon Sugar Water

2 tablespoons Matzo Meal

METHOD: Clean, skin and fillet the fish. Retain the bones, skins and
heads. Mince the fish with two onions. Add salt to taste, 1 teaspoon sugar,
1 suffly beaten egg. 2 tablespoons matzo meal and three quarters of a cup
of water. Mix thoroughly. Slice carrots (so that you have enough carrot
slices to decorate the fish) and remaining onion. Place these vegetables
and the fish heads, skin and bones, into a 4 quart pot with 2 pints of water.
Add 1 teaspoon salt and pepper to taste. Bring to the boil. Form fish
mixture into balls and drop into boiling liquid. Allow to boil for 1% hours.
Place fish balls in serving dish, garnish with cooked carrot slices. Taste
hquid to see if seasoning is correct. Pour strained gravy over.

GEFILTE FISH

2': Ibs. Fish (any mixed fish, if Red Seal Salt
possible) Pepper _ .
1 large Onion 1 tablespoon Olivine in _
1 Egg 2 tablespoons Marie Biscuit Crumbs
1 teaspoon Sugar 1 tablespoon Ground Almonds
1 cup Cold Water (optional)
1 tablespoon Chopped Parsley Additional Onion
About 4 Carrots

METHOD: Wash, salt and fillet fish, reserving bones, heads and skin
for the stock. Mince fish with onion and two carrots. Add all remaining
ingredients, mixing very well. Form into balls. Place skins, bones and
heads in a saucepan, together with additional onion and 2 sliced carrots.
Place fish balls on top. Add sufficient cold water to cover the fish. Sm:(mer
gently for approximately 2 hours. If necessary add extra water to keep

fish covered. Serve either hot or cold.

GEFILTE FISH CAKES
METHOD: Use the above mixture. Form into small fish cakes. Roll in

beaten egg and coat in breadcrumbs. Fry in hot Olivine till nicely browncd.
Drain on crumpled brown paper.

THIS PAGE HAS BEEN SPONSORED BY MRS. LENA KANTOR
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BAKED FISH BALLS

METHOD: Use the above mixture. Butter oven dish a
in same. Dot with butter. Add about 2 pint milk an
browned. Mix 1 tin mushroom soup with ¥4 pint cream an
Bake till brown and bubbling.

nd place fish balls
d bake till lightly
d spoon over fish.

PICKLED FISH

5 Ibs. White Fish Red Seal Flour
Red Seal Salt Beaten Egg
Pepper Olivine Qil
Lemon

METHOD: Take 5 Ibs. of white fish (Kingclip, Hake, Kob, etc.) and
prepare for frying. Squeeze a whole lemon over the fish slices. Add salt
and pepper. Dip first in flour, then in beaten egg and fry in fairly deep, hot %
Olivine. Leave to drain and cool on clean brown paper. Place in dishes,
pour over the following sauce:

Sauce: Putin saucepan —

3 pints Vinegar 1 tablespoon Peppercorns
2 pints Water 6 Bayleaves
1 tablespoon Sugar Pinch Red Seal Salt

Bring to the boil for 5 minutes. Mix 4 tablespoons curry powder, 4 table-
spoons flour and a little water to make a smooth, thin paste. Add the
boiling vinegar mixture and mix until smooth. Leave to cook slowly for
about 7 minutes. Pour over the fried fish. Leave for 2 hours before
serving.

EGG AND LEMON FISH

6 large slices Fish 2 cups Water

2 large Lemons 2EggyY |
g Yolks (or 1 large whole e

2 tablesp_oons ngar 1 dessertspoon Vinegar B! :

1 large sliced Onion 5—6 Peppercorns i

3 Bayleaves Red Seal Salt, Pepper

METHOD: Boil water, onion, vine
ater, ; gar, bay leaves, pepperc
r;:‘e_pper fo;\ 3 Jo 6 minutes. Add cleaned fish and gengyps?mm%rrn ?c')rsgg——a-gg
m éﬂé’;z:ry ) angt::e:)lgfdf g:u;:encr)‘f Iefln(;)ns and sugar (more sugar to taste if
_ ) urther minutes. Carefull i
dish. Strain stock and return to heat. Beat egg yolksy arr\ec;n g':’i? ifr:sg }ic;tlg

rohest bu do rot ho S e 05, miXure nto fsh stock and
refrigerate. ' g well. Pour this sauce over fish. Cool and

R —
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BAKED FISH
Fillets of Fish Lemon Juice
Red Seal Salt Mushroom Soup

Pepper

METHOD: Place fish in greased pan, spri i
o ] . sprinkle with salt, pepper and
lemon juice. Cover the fish with a can of mushroom soup.pBFa)ﬁe in a

;nn%d:;?atg oven for approximately 30 minutes. Serve with mashed potatoes

FISH IN CURRY SAUCE

g::‘:n Carrot
Olivine Oil

Red Seal Salt SJ;;’:" !

Ego Pepper

METHOD: Mince 1 Ib. hake with 1 large onion and 1 raw carrot. Add
2 teaspoons Olivine Oil, 1 teaspoon sugar, salt, pepper, 1 raw egg and a
little water. Mix well. Form into balls and fry in deep Olivine Qil.

Sauce: Fry 1 chopped onion in a little Olivine Oil till light brown. Take
1 teaspoon curry powder and 1 teaspoon Red Seal Flour. Add about 2 table-
spoons tomato sauce, 1 tablespoon chutney, 1 teaspoon sugar and dash
Worcestershire sauce. Mix well, add about 1 cup water, 1 grated apple
and about 2 tablespoons sultanas. Add to fried onion and simmer for about
10 minutes. Pour over fish and chill.

FISH WITH CAPERS

12 ounces of any White Fish 1 tablespoon Capers
1 or 2 Onions Parsley
2 tablespoons Sour Cream Red Seal Salt
Juice of 2 Lemon and grated Lemon Pepper
Peel

METHOD: Slice the onions and fry until golden brown. Cut the fish into
small pieces and add to the onions. Season with salt and pepper, add sour
cream, lemon juice and peel, parsley and capers. Mix well and bake in a

moderate oven until the fish is tender.

SEAFOOD NEWBERG

Cooked Fish :’,,‘:,;T;g
Buttercup Margarine Worcestershire Sauce
Red Seal Salt

s Red Seal Flour
Paprika
Mayonnaise Pepper
Milk

METHOD: Melt 3 tablespoons Buttercup Margarine. Add broken up

i Y4 teaspoon

: 3 spoon salt, ¥2 teaspoon_paprika,
ﬁg%l;ed 2:512 dAd‘;lnu/;tatreda ‘% teaspoon Worcestershire sauce and pepper,
e t vd 1% cups milk with %2 cup mayonnaise, pour

2 tablespoons flour. Blend _ ;
into fish ‘r)nixture. Cook until the mixture thickens. Serve on toast.

THIS PAGE HAS BEEN SPONSORED BY RHODESIAN GARDEN DEVELOPERS
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SALMON ASPARAGUS CHANTILLY

Dash of Pepper )
2 tablespoons Mayonnaise

2 tablespoons chopped Parsley

1 Ib. tin Salmon (drained) ) )
Liquid of Salmon mixed with milk

4 ::brl';?;‘:)ofncsug:ttercup Margarine 3 Hardbqiled Eggs. coarse_ly ch;)gped
4 tablespoons Red Seal Flour 1 sr:nall tin Asparagus cut into
3 teaspoons grated Onion pieces

1 teaspoon Dry Mustard %, cup Grated Cheese

2 teaspoons Red Seal Salt Crumbs . b it
METHOD: Remove skin and bones from salmon. Make a sauce by =
ing margarine and adding flour. Stir well, add milk and salmon fllqmdhag:i ,
simmer, stirring all the time, till smooth and thickened. Remove rcc):m be_ .
Add grated onion, mustard, salt, pepper, mayonnaise and parsley. Com rrl;e
sauce with salmon and fold in eggs and asparagus. Sprinkle with crumbs
and grated cheese. Bake in 350° oven for about 256—30 minutes.

SALMON LASAGNE CASSEROLE

2 x 7 ounce tins Salmon 2 ounces Butter
8 ounces Ribbon Noodles 1 x 6 ounce tin Tomato Paste
2 Onions chopped Y2 teaspoon Red Seal Salt
2 Green Peppers chopped and % cup Water
seeded Pepper
V2 teaspoon Oregano 2 ounces grated Parmesan Cheese
4 ounces Cheddar Cheese

METHOD: Boil the noodles and drain. Saute onions and green peppers
in the butter, until soft but not brown. Add tomato paste, water, salt,
pepper and oregano. Flake the salmon and stir into the mixture. Grease
an oven dish and place a layer of noodles in the bottom, then a layer of
salmon mixture and a layer of sliced cheddar cheese. Repeat this process,
ending with a layer of cheese. Sprinkle with Parmesan cheese and bake in
350° oven for about half an hour, till brown and bubbly. This dish may
be made beforehand and reheated for about % hour before serving. Serve
with a crisp green salad.

BAKED TUNA FISH

1 x 7 oz. Tuna Fish flaked 1 tablespoon Butter

1 tablespoon Red Seal Flour 1 i
Red Seal Salt Pec::e:w'k
Paprika

Bay Leaf
2 Hardboiled Eggs chopped
1 teaspoon Worcestershire Sauce

and add milk and seasoning. Cook

ingredients. Fill individual dishes and toy e 2, and add remaining
cheese. Bake at 3805 fol:azgodgrneuie:r‘d top with extra crumbs and grated

Y2 cup soft white Breadcrumbs
3 tablespoons Lemon Juice

METHO_D: Melt put_ter, blend in flour
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SOUPS

GAZPACHO (SPANISH cOLD SOUP)

2 Green Pepperin 1'’ slices 1 . :
g Y2 medium
% unpeeled Cucumber in 1" slices 1 stalk Celecr)::zr; tl'a.-’l.},i(.;::s

METHOD: Place all the aboye ingredi

discard water.

Place in liquidizer:-
2 peeled Clove of Garlic
A dash of Tabasco Sauce

1 teaspoon Red Seal Salt
Y2 cup Water

1 Tomato quartered

1 sprig Parsley

Ya cup Salad Dressing

1 tin (1 Ib.) Tomato Puree

Liquidize at high speed for one minute. Combine the above vegetables

with the tomato mixture, then place in fridge. It b .
) . ecomes firm, an
be served cold. Serves 4 10 6. 4 d must

MINISTRONE SOUP

4 pints Water 2 cup chopped Leeks

11b. Soup Meat % cup diced Carrots

Beef Bones % cup diced Turnips

% cup chopped Onions 1 cup shredded Cabbage

V2 cup sliced Celery 2 clove chopped Garlic

1 teaspoon Red Seal Salt s teaspoon Pepper

12 cups diced Potatoes % cup Peas

1 cup Macaroni (broken in very small 1 cup Canned Tomatoes
pieces) 1 cup cooked Butter Beans

1 tablespoon chopped Parsley

METHOD: Make stock of water, meat, bones and onions. Then add leeks,
carrots, turnips, cabbages, celery and garlic and simmer until soft. Add
seasoning and boil for about 15 minutes. Add potatoes, peas and macaroni
and cook until vegetables and macaroni are tender. Add tomatoes, beans
and parsley and simmer gently for a further 15 minutes.

FRENCH ONION SOUP

42 cups Vegetable Stock

French Bread

Red Seal Salt Pepper Parmesan Cheese, grated |

METHOD: Heat margarine and add onions; sirSnmer t”tl stc;fstteanlcrjw I;g;;lry]/
: i i on to ;

browned. Add stock and simmer for 20 minutes. easd o tagie. In 2 agp

: i ra margarine an
ooy aicps b Frepio Brgad, [ @ ?op. Sgrinkle with Parmesan cheese.

bowls with sauteed bread floating on t : ¥
Sauteed bread may also be covered thickly with cheese and placed unc
grill, before placing on top of soup.

3 tablespoons Buttercup Margarine
2"z cups sliced Onions

THIS PAGE HAS BEEN SPONSORED BY MRS. MARGARET LEWIN
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(20560

CIreal

It's the top
seller, So smooth and
creamy — with plenty
of plump, juicy tomatoes
packed into it! Out of this
world for flavour. Like
all of ROYCO's
17 magnificent
varieties.

REACH' FOR THE Roqc'o S
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FRENCH ONION SOuP

2 tablespoons Butter Red Seal Salt
2 large Onions Pepper
6 cups Scalded Milk French Loaf

METHOD: Melt buttey, chop or grate onions, saute until tender and
golden. Add scalded milk, simmer for 20 minutes, season and pour over
bread. Grate cheese, sprinkle on top and put under grill. Serve at once.

TOMATO SOUP (MILK)

3 cups Tomatoes 2 teaspoons Sugar

1 cup Water 1 cup Scalded Milk

4 tablespoons grated Onion Two-thirds cup cooked Red Seal
1%z teaspoons Red Seal Salt Rice

METHOD: Over low heat cook tomatoes, water onions, salt and sugar for
30 minutes. Force through food mill. Stir in milk and rice.

COLD BEETROOT SOUP

Beetroot Lemon Juice
Sugar Eggs
Red Seal Salt

METHOD: Peel 6 large beetroots. Cover with about 6 or 7 large cups
water. Add 1 tablespoon sugar and 1 teaspoon salt, and boil until soft.
When soft remove beetroots from liquid and grate 3 beetroots on a coarse
grater and place the grated beetroot back in the boiling liquid. Add the
juice of 1 large lemon, extra salt and sugar to taste. More lemon might be
required, as the soup should have a sweet sour taste, but should not be
too sweet. Simmer for a few minutes and remove from heat.

Beat the yolks of 2 eggs and slowly add a little of the hot soup to the
beaten eggs, beating all the time.-Continue until about 1 cup of soup has
been added to the egg mixture, beating continuously. Then add the egg
mixture to the soup and beat very well. Cool and refrigerate the soup.
Serve with hot boiled potatoes and a spoonful of cream.

Further Soup Recipes can be
found in the Outdoor Entertaining

Section.
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PRESERVE AND RELISH
those

CULINARY TRIUMPHS
with
CAMERAS & FILMS

From:- LES BRENER

alisbury .
harmacy i

AND PHOTOGRAPHIC CENTRE

Pax House, 87 Union Avenue, Salisbury

Phone 60723/4 P.0. Box 3571

HIGH QUALITY CANNED FOODS BY

GIBCAN

BRUSSEL SPROUTS

DILL CUCUMBERS
CELERY HEARTS CHASSEUR SAUCE

NEW POTATOES MANGO DELIGHT

PIE APPLE MUSHROOMS

BEETROOT
GUAVAS
PRUNES

GIBCAN

Manufactured in Rhodesia by
GIBBS & CO (C.A.) (PVT.) LTD: P.O. Box 2280, SALISBURY

SR




OUTDOOR ENTERTAINING .

THIS SECTION (PAGES 73 — 84) CONTAINS THE FOLLOWING RECIPES.

Mint Julep

Fruit Punch

Lemonade

Pink Lemonade

Punch au Peche (Peach Cup)
Punch Banane (Banana Cup)
Punch d’Amour

Quick Vichysoisse
Vichysoisse

Cold Cucumber Soup
Gazpachio

Hot Tomato Starter

Garlic Bread

Parsleyed French Slices

Hot Herb Loaf

Foiled Baked Anchovy Loaf
Barbequed Savoury Mutton Chops
Chops En Papillote

Kebabs Indonesia

Grilled Porterhouse Steaks
Sosaties

Curried Lamb Kebabs

Geelrys (Yellow Rice)
Barbequed Hamburgers
Shashlik

Kebabs Varies

Barbecue Sauce

Chicken Barbecue .
Barbecue Sauce and/or Marinade
Quick Chicken Barbecue Sauce
Pruneburgers

Onioned Potatoes

Foil-baked Onions and Potatoes
Skewered Vegetable Barbecue
Fruit Kebabs Delice

Basting Syrup
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OUTDOOR ENTERTAINING

*** BESIDE YOUR SWIMMING POOL
*** IN YOUR GARDEN
*** ON YOUR PATIO
*** PICNICS

MINT JULEP
1 bunch Fresh Mint 3 bottles Ginger Ale
1% cups Sugar 1 cup Lemon Juice

2 cup Water

) %,
METHOD: Mix the mint leaves,\water and Iemon#'uice and stand the
mixture for half an hour. Pour it over a large piece of ice and add ginger
ale. Serve in small glasses.

FRUIT PUNCH

2 Lemons 4 cups Boiling Water
2 Oranges %4 cup Sugar
1 cup grated Pineapple Maraschino Cherries

METHOD: Add lemon and orange juice to pineapple. Pour boiling water
onto sugar and when dissolved, add fruit juices. Mix well and cool. Chill in
fridge and strain before serving. Serve with ice cubes and top each glass
with a maraschino cherry.

LEMONADE
Rind of 1 Lemon (see Method) Juice of 2 Lemons
Sugar to taste 1 pint Boiling Water

METHOD: Cut lemon rind into fine strips. Put into a jug together with
sugar and strained lemon juice. Pour over the boiling water; cover and
stand until cold. Strain and use.

PINK LEMONADE

1 cup Sugar 2 quarts Cold Water
1 cup Boiled Water 2 dozen Ice Cubes
Juice of 4 or 5 large Lemons Few drops Cochineal
(strained) 1 Lemon cut into very thin slices

METHOD: Dissolve sugar in the hot water and add all remaining
ingredients. Stir well and place in refrigerator until ready to serve. Serves

THIS PAGE HAS BEEN SPONSORED BY FLASH DRY CLEANERS
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A KERRAY-POOL
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Increase your property value.
Bathe in complete privacy.
Keep Fit — while having fun,
teaching your children to swim.
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PUNCH AU PECHE (PEACH CUP)

1 Family Size Coca-Cola 6 tablespoons Peach Syrup (drained
4 tots Rum from tin of peach halves)

1 tablespoon Lemon Juice Peach Halves and Lemon Slices to
Dash of Gin garnish

METHOD: Combine the Coca-Cola with the -rum, peach syrup lemon
Juice and dash of gin. Add a few peach halves and the lemon slices and
chill well before serving.

PUNCH BANANE (BANANA CUP)

1 large bottle Grape Juice 4 Bananas

2 wine glasses Brandy 1 bottle Champagne
Juice of 1 Lemon 1 bottle Soda Water
Ice Cubes

METHOD: Combine the grape juice with the brandy and lemon juice
In a large jug. Add the bananas, peeled and sliced. Chill. Before serving
add the champagne, well chilled, and the soda water. Pour over ice cubes
in tall glasses.

PUNCH D'AMOUR

1 bottle Red Wine 1 pint Soda Water
Juice 1 Lemon 2 Peaches diced
2 tablespoons Sugar Ice Cubes

Peel of 1 Cucumber (cut into strips)

METHOD: Combine the red wine and lemon juice in a jug. Add the
sugar and cucumber peel and pour in the soda water. Add the diced
peaches and leave to stand for at least 2 hours. Serve over ice.

ICED SOUPS

QUICK VICHYSOISSE

1 packet Leek Soup Mix Y2 pint Cream
2_cups cooked mashed Potato 1 teaspoon Red Seal Salt
Pinch Nutmeg and Mace Chopped Chives or Spring Onions

METHOD: Make up the soup mix as directed. Cool. Beat in the mashed
potatoes, blending well, so that the mixture is very smooth. Add the salt,
nutmeg and mace. Stir in the cream. Chill. Beat until smooth and serve
sprinkled with chopped chives.
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VICHYSOISSE
6 Leeks Red Seal Salt
3 Onions Pep_per
2 quarts Water or Vegetable Stock 1 pint Cream .
V4 |b. Butter Vs cup chopqed Chives or
1 Ib. Potatoes Spring Onions

METHOD: Chop leeks and onions very finely. Melt butter in a pan and
gently cook leeks and onions until soft, but not brown. Add water slowly.
Add potatoes, which have been peeled and sliced very thinly. Add season-
ing to taste. When potatoes are soft, put through a sieve and stir into
liquid. If hot soup is desired, heat the mixture and slowly add the cream,
but do not allow to boil. If cold soup is preferred, add the cream when the
soup is cold.

COLD CUCUMBER SOUP

3 large Cucumbers 3 cups Vegetable Stock

3 tablespoons Butter 1 cup Hot Milk

3 tablespoons Red Seal Flour 1 cup Sour Cream

Few drops Green Colouring Chopped Chives or Spring Onions

METHOD: Peel and slice cucumbers. Melt butter and cook cucumbers for
10 minutes. Add flour slowly, stirring well. Add vegetable stock and milk
and cook gently over low heat for further 10 minutes. Strain and put
through a sieve. Reheat and remove from stove. Cool slightly and stir in

sour cream. Chill thoroughly and sprinkle with chopped chives or spring
onions before serving.

GAZPACHIO
(For 4 Helpings)
Red Seal Salt
1 Ib. ripe Tomatoes 1 or 2 Cloves of Garlic
1 medium sized Cucumber Lemon Juice
1 medium sized Onion Olivine Oil
1 Green Pepper Pepper

METHOD: Skin tomatoes by pouring boiling water over them and allow
to stand for 1 minute. Place the following in a liquidiser (a sieve can be
used instead), tomatoes, peeled and cut up, cucumber, green pepper — de-
pipped and cut up, onion, cut up. Liquidise for a few minutes. Then add
1 bottle tomato juice. Check seasoning and add lemon juice to taste. Then
add a little Olivine (about 1 tablespoon) gradually (with blender on). Add
iced water from fridge, until mixture is of flowing consistency. Chill. Serve
in chilled bowls with some, or all, of the following accompaniments —
chopped hardboiled eggs, fried bread croutons, chopped spring onions
mixed with diced cucumber.

HOT TOMATO STARTER

(For emergency)

1 can condensed Tomato Soup 1 can Water
1 can condensed Beef Broth 4 teaspoon Marjoram
(Bouillon cube may be used) 4 teaspoon Thyme

METHOD: Combine all ingredients and simmer for 3 minutes. Top each
cup with chopped parsley.

THIS PAGE HAS BEEN SPONSORED BY F. NEILL & CO.
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FOIL-BAKED BREADS

GARLIC BREAD

1 loaf long French Bread 2 or more Cloves of Garlic (crushed)
4 ounces _Butter or Buttercup Little Pepper
Margarine Red Seal Salt

METHOD: Put butter or margarine in an electric mixer. Add seasoning,
garlic and cream until well mixed. Cut loaf in diagonal % inch slices,
almost to the bottom crust. Spread mixture on each slice. Wrap loaf in
two thicknesses of tin foil and heat over coals on the braai, turning often
until well heated — about 15 to 20 minutes. Separate slices to serve.

PARSLEYED FRENCH SLICES

1 loaf French Bread 1 tablespoon chopped Parsley
Half to two-thirds cup soft Butter 1 tablespoon Basil
or Buttercup Margarine 1 teaspoon Lemon Juice

2 tablespoons chopped Onion

METHOD: Cut loaf into 3 inch slices, almost to the bottom. Combine
remaining ingredients and spread on each slice. Heat uncovered on baking
sheet in 250° oven for 25 minutes. Separate slices to serve. May also be
wrapped in tin foil, as above and cooked on the braai.

HOT HERB LOAF

1 French Loaf Black Pepper

4 ounces Butter or Buttercup Little Garlic crushed (optional)
Margarine Little grated Onion

1 tablespoon Mixed Dry Herbs Juice of ¥4 Lemon

METHOD: Cream butter with herbs, lemon juice and seasonings and
add little grated onion, and garlic (if liked). Cut loaf in even slanting slices,
about 2 inch thick and spread each slice generously with the butter
mixture. Re-shape loaf, spreading remaining butter (if any) over the top
and sides of loaf. Wrap in tin-foil and place on baking sheet in hot oven
(425°) for 10 minutes. Then reduce heat to 400° and open foil, so that
bread browns and crisps. This takes a further 5 to 8 minutes. At second
stage, you can brown loaf (on tin-foil) over your braai.

FOIL BAKED ANCHOVY LOAF

% cup Butter 1 tablespoon finely chopped Parsley
2 tablespoons minced Anchovies A few drops Lemon Juice
A few chopped Black Olives

ﬂIETHOD: Proceed as for Garlic Bread as above and use the above
illing.
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OPEN FIRE BARBECUE DISHES

BARBEQUED SAVOURY MUTTON CHOPS

; ; Seasoned with Garlic Salt and a
6 two-inch thick Mutton Chops little pepper
SAUCE:

2 tablespoons Olivine Oil _
2 tablespoons Worcestershire

Third of a cup of Black or Red

Currant Jelly
21 tablespoons Brandy

Sauce i f freshly ground Black
1 tablespoon Fruit Chutne; ] Pul;‘:;):er ¥e
34 teaspoon dried Mint or Sprig on Lemon Juice
Fresh Mint | fablespo

METHOD: Blend together and mix well the oil, Worcezt.ersh;‘reatsaucg,l
chutney, brandy, lemon juice and pepper and stir over m% m_r:‘\ ree . unti
hot. Pour over chops and leave to stand for 5 hours. Drain, ¢ ?Iemng
marinade. Grill chops till browned and tender. Add the.currar&t jelly and
finely chopped mint to the marinade; heat to boiling point and serve the
sauce with the chops.

CHOPS EN PAPILLOTE

6 Lamb Chops Pinch of Pepper

2 Hardboiled Eggs 1 tablespoon Chopped Parsley

1%2 ounces Fresh Breadcrumbs 2 teaspoon Red Seal Salt

1 small Clove Garlic (chopped in a 1% tablespoons Olivine Oil
little salt)

METHOD: Chop hardboiled eggs finely and mix with breadcrumbs, garlic
seasoning, parsley and oil. Coat each chop with this mixture and wrap
individually in a piece of aluminium foil, or greaseproof paper. Bake in hot
oven, 450° for 256—30 minutes. Open foil and grill chops until golden

brown, either on braai or under oven-grill. Allow each chop to remain on
its piece of paper.

KEBABS INDONESIA

3 Ibs. Lamb, cut into 1°* cubes About one-third cup Peanut Butter
% cup Water

; Y2 cup Minced Peanuts
Y2 cup Soy Sauce Juice of 1 Lemon
Y2 teaspoon Chilli Powder

METHOD: Put meat cubes in a dish. Mix toqeth ining i i
ients and heat until boiling, Cool il ogether all remaining ingred

ughly and pour half this marinade
over the meat cubes; allow to stand f
and grill on braai. Sery or at least 1 hour. Place on skewers

to the boil: e with the following sauce, which must be brought
Balance of Marinade ]
Juice of 1 Lemon
3 large Tomatoes,
through strainer poeled and put Few drops of Tabasco Sauce

THIS PAGE HAS BEEN SPONSORED gy NU-STYLE FURNISHERS
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1L

When you’ve stirred in the kitchen,
and turned out the house;

When the children are screaming and you
want quiet — like a mouse;

Retire to your garden, for relaxation
supreme,

On a GRILLBRO Swing Hammock, you’ll
feel like a queen.

For peace and quiet and tremendous

rest,
Just ask for GRILLBRO, for GRILLBRO’s

the best!
All enquiries: Tel. 21205 Box 2844, Salisbury
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GRILLED PORTERHOUSE STEAKS

2 teaspoons Lemon Juice
Dash of Black Pepper

Porterhouse Steaks, rub each steagk
d in fridge for at least 24 hours. Grill

Y4 teaspoon Prepared Mustard
2 teaspoon Sugar

METHOD: For incomparably tender
with the above mixture. Leave to stan

on open fire.
SOSATIES
2 Ibs. Lamb or Mutton, with fat on 1 tablespoon Curry Powder
(weight not to include bones) 1 tablespoon Sugar
1 teaspoon Red Seal Salt 1 tablespoon Chutney
4 teaspoon Pepper 1 cup Cold Water
2 medium-sized Chopped Onions 2 cups Vinegar
Olivine Qil 6 Lemon or Orange Leaves,

(coarsely chopped)

METHOD: Cut meat into small squares. Season with salt and pepper
and put onto small wooden skewers, alternating meat and fat. Prepare
marinade as follows:-

Slice and chop onions and brown them in a pan with 2 to 3 tablespoons
Olivine Oil. Sprinkle with curry powder and stir. Add sugar, salt, pepper,
vinegar, water, chutney and lemon or orange leaves. Stir well. Allow to
boil. Put skewered meat in a deep bowl and pour over the cooled marinade.
Stand overnight, or longer. Remove meat from marinade, drain and grill
over hot fire.

CURRIED LAMB KEBABS

6 Lamb Cutlets from best end neck 1 teaspoon Curry Powder
Red Seal Salt, Pepper 1 teaspoon Sugar

1 large Onion 1 level teaspoon Cornflour

4 tablespoons Vinegar 12 Prunes, soaked and stoned

METHOD: Cut each cutlet into 3 pieces. Season well. Chop onions finely
and fry gently in Olivine Oil. Add curry powder, sugar, cornflour and vine-
gar, to make coating sauce. Cool and pour over meat. Mix well and leave
overnight. Skewer meat alternately with prunes. Grill gently for 15 minutes
on open fire. Sosaties or Curried Lamb Kebabs can be served with South
Africa’s traditional Geelrys (Yellow Rice).

GEELRYS (YELLOW RICE)

:/2 cup Rice 2 cup Seedless Raisins
V2 cup Sugar 1 teaspoon Tumeric
1 teaspoon Red Seal Salt 1 tablespoon Olivine Oil

!VIETHOD: Wash rice very well in a sieve under running cold water. Put

into a saucepan and cover with boiling water. Boil for 5 minutes, then

g?f'" off thet water ancciidcoger with more boiling water. When rice reaches
iling point again, add the remaining ingredients. Stir a i

ot i g ing a little and cook
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BARBEQUED HAMBURGERS

1 Ib. Raw Minced Beef

1 large Grated Onion Red Seal Salt to taste
1 Egg Pepper to taste

METHOD: Mix ingredients till blended. Shape into patties. Wrap each
hamburger in tinfoil and grill on open fire, about 10 to 20 minutes each

side. Servg on warmed up hamburger rolls, adding a slice of tomato, a
slice of onion and a little tomato sauce.

1 tablespoon Tomato Sauce

SHASHLIK
Onio_ns Olivine Qil
Cumin Red Seal Salt
Cloves Pepper
Cinnamon Kusbarah
Wine Wine Vinegar
Scotch Fillet Tomato

Green Pepper

METHOD: Brown 2 large onions in % cup Olivine. When onions have
browned, stir in 2 teaspoons each of cumin, cloves, cinnamon, Red Seal
salt, pepper and Kusbarah. Blend well and cook for about 2 minutes; add
2 cups of wine vinegar and two-thirds cup Olivine. Cover and simmer the
mixture for 1 hour. Cut 2 Ibs. of Scotch fillet of beef into 1 inch cubes and
marinate in the prepared mixture for 4 hours, the marinade should be hot
when poured over the beef. Skewer pieces of beef alternately with pieces
of onion, tomato, green pepper, and grill over hot open, fire basting with
the marinade until the outer edges char. (Allow %2 Ib. of beef per person.)

Variation: Liver cubes, kidneys, onions, green peppers, tomatoes or other
accompaniments may be put on the skewers along with the steak cubes.

KEBABS VARIES

METHOD: Thread onto skewers small cubes of steak, mutton, lamb,
sausages, chicken livers, kidneys, mushrooms, quartered tomatoes, pine-
apple chunks, stones prunes, green peppers, red peppers, bananas and
small pieces of onions. Alternate meat, vegetables and fruit separately.
Season with Red Seal salt and brush generously with Olivine Qil. Grill
over open fire, till nicely browned and serve with the following Barbeque
Sauce:

BARBECUE SAUCE

1 cup Vinegar 1 dessertspoon drown Sugar
1 cup Tomato Puree Red Seal Salt
1 teaspoon Worcestershire Sauce : Pepper

METHOD: Stir all the ingredients together and bring to the boil. Simmer
for 15 minutes.

THIS PAGE HAS BEEN SPONSORED BY SPOT DRY CLEANERS (PVT.) LTD —
AVONDALE
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CHICKEN BAR-B-QUE

METHOD: Cut 2 chickens into serving pieces and place in a large bowl.
Make a Bar-B-Que sauce as follows:

3 tablespoons Vinegar 1 tablespoon Soy Sat.Jce

1 cup Pineapple Juice 1 crushed Clove Garlic

1 small tin Tomato Puree 1 cup Water _

2 dessertspoons Worcestershire 4 teaspoon Ground Ginger
Sauce 4 teaspoon Cinnamon

1 teaspoon Curry Powder Few Drops Tabasco Sauce

1 cup Olivine Oil 1 Bayleaf

1 teaspoon Paprika 3 or 4 Peppercorns .

1 tablespoon Lemon Juice 2 grated medium-sized Onions

Red Seal Salt Y2 cup Brown Sugar

Pepper

Mix all the above ingredients together well and pour over the chicken.
Allow to marinate for about 18 to 24 hours, turning chicken o_cc_:asmnally.
Keep in refrigerator until about an hour before use. While grilling, baste
with little sauce. This sauce may also be used for steaks.

BAR-B-QUE SAUCE and/or MARINADE

(for Steak)
Mix together:
1 cup Tomato Puree 1 grated Onion
Y4 cup Olivine Oil %2 teaspoon Curry Powder
Y4 cup Pineapple Juice 1 tablespoon Worcestershire Sauce
2 tablespoons Sugar Red Seal Salt, Pepper, to taste

METHOD: Marinate steak overnight, as above.

BAR-B-QUE SAUCE and/or MARINADE
(for Mutton or Lamb Ribs)

1 bottle Brown Vinegar Y2 teaspoon Ground Coriander
2 grated Onions 2 Bayleaves

1 tablespoon Worcestershire Sauce 6 Peppercorns

% bottle Chutney 1 crushed Garlic Clove

4 teaspoon Curry Powder Red Seal Salt, Pepper

METHOD: Marinate meat overnight, as above.

QUICK CHICKEN BAR-B-QUE SAUCE

1 cup Olivine Oil 1 crushed Clove Garlic
%42 cup Sweet Sherry Red Seal Salt
4 cup Soya Sauce Pepper

METHOD: Mix together all the above ingredients and serve as a sauce
for Chicken Bar-B-Que, or use for basting. .
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PRUNEBURGERS
Large Prunes 1 Ib. Minced Raw Beef
1 large Onion Red Seal Salt
Slices of Smoked Brisket Pepper

METHOD: Choose large prunes. Wash and boil them for 3 minutes.
Drain and dry under heat for 1 minute, to toughen skin slightly. Cool and
roll between fingers to loosen stones. Slit with a sharp knife, remove
stones and stuff with a mixture of raw minced beef, grated onion, salt and
pepper. Wrap a slice of smoked brisket round each, so that is just meets,
skewer with toothpicks and grill, turning once, so that smoked meat cooks
evenly. When the outside meat is nicely browned, the meat inside will be
cooked also.

ONIONED POTATOES
(Very good with braai meat)

6 medium Potatoes 1 envelope Onion Soup
Y2 cup very soft Buttercup Margarine

METHOD: Scrub potatoes, but do not peel. Cut each potato into 3 or
4 lengthwise slices. Blend margarine and soup mix, spread on slices then
re-assemble the potatoes. Wrap each potato well in tin foil. Bake on top
of braai 45—60 minutes, turning once.

FOIL-BAKED ONIONS AND POTATOES

METHOD: Onions wrapped individually in tinfoil and potatoes in their
jackets, washed, dried and a little Melva cooking fat or Olivine Oil brushed
over and also wrapped individually — are marvellous when cooked in the
coals of the fire, but be sure to allow at least one hour for cooking.

SKEWERED VEGETABLE BAR-B-QUE

The following assortment of vegetables may be threaded on individual
small wooden skewers, or if desired, on long skewers.

Button Mushrooms Potatoes cut into thin slices or small
Diced or chunky pieces of Onion cubes

Quartered Small Tomatoes Pineapple Chunks

Chunky pieces of Green Pepper Dried Prunes

METHOD: Thread on skewers alternately each of the above ingredients
and brush with little Olivine Oil or fat and cook until nicely browned,
turning to brown all over. Serve with grilled chicken or steak.

THIS PAGE HAS BEEN SPONSORED BY MRS. CONNIE TAITZ
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FRUIT KEBABS DELICE

Thread onto individual wooden skewers, a variety of such fruits as:

Dried Prunes (stoned) Pineapple Chunks
Dried Apricots Apple Chunks

Dried Figs Dates

Banana Chunks Maraschino Cherries

Large Marshmallows

METHOD: Place each skewer on a square of tinfoil, turning sides up,
forming a container to hold basting syrup. Grill in oven, basting frequently
with syrup, for about 10 minutes. Serve in the tinfoil containers.

BASTING SYRUP

;' cup Sugar 3 tablespoons Grand Marnier, or

/2 cup Water Cointreau or Kirsch

Pinch Cinnamon 2 tablespoons Butter or Buttercup
Margarine

METHOD: Boil the first four ingredients for 3 to 5 minutes and stir in
butter or margarine. tll melted.
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TRADITIONAL JEWISH
AND PASSOVER

THIS SECTION (PAGES 85 — 96) CONTAINS THE FOLLOWING RECIPES.

Chopped Liver Filled Taiglach

Stuffed Helzel White Taiglach

Perogen Yeast Coffee Rusks
Perogen (Soda Water Pastry) Hamentaschen

Kreplach Cinnamon Boolkes (Buns)
Blintzes (Pancakes) Kichlach

Fillings Kneidlach

Salmon Blintzes Pesach Squares

Potato Latkes Wine Biscuits

Potato Kugel Pesach Date and Nut Squares
Lokshen Pudding Pesach Pudding

Flaumen Tzimmes Pesach Apple Pudding
Carrot Tzimmes Pesach Biscuits

Pletziach Teiglach for Pesach
Pommerantzen Pesach Gateau

Carrot Ingberiach Pesach Date Cake |
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TRADITIONAL JEWISH

CHOPPED LIVER

%4 Ib. Chicken Liver (any liver 1 large Onion

may be used) Red Seal Salt
3 tablespoons Chicken Fat 2 Hardboiled Eggs
Pepper

STUFFED HELZEL

1% cups Red Seal Flour 1% teaspoons Red Seal Salt
4 wblespoons grated Onion s teaspoon Pepper
Y2 cup Chicken Fat . 1 teaspoon Paprika

METHOD: Carefully remove the skin from neck of a goose or chicken.
Sew together at one end, stuff with the above ingredients mixed together,

leaving a space to allow stuffing to swell. Sew up the other end. Roast in
the pan with chicken or goose.

PEROGEN
2 cups Red Seal Flour Y2 Ib. Melva Vegetable Fat
2 teaspoons Baking Powder 1 Egg )
Y2 teaspoon Red Seal Salt 1 teaspoon Vinegar

METHOD: Sift dry ingredients and rub in Melva until mixture resembles
fine crumbs. Add egg beaten with vinegar and form into dough. Cut with
Cookie cutter (3) and fill with the following:-

Filling: Mixture of any cooked meat which has been minced with onion

and to which has been added chicken fat, salt, pepper. Place teaspoon

filling on each round, wet edges with water and pinch together along

centre top. Brush with beaten egg yolk mi_xed with a.lrttle water. Bake in
° oven until golden brown. Serve hot with clear chicken soup.

Variation: Add 1 heaped teaspoon curry powder to the above meat

filling. Place teaspoon neeat mixture on 3" rounds, wet edges with water

and fold in half. Press edges together with a fork. Brush tops with egg yolks
aten with little water. May be served hot with drinks.

THIS PAGE HAS BEEN SPONSORED BY MAGDA MYERSON BEAUTY
CENTRE
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PEROGEN (SODA WATER PASTRY)

1 Ib. Red Seal Flour 1 Ib. Buttercup Margarine
1 level teaspoon Red Seal Salt 2 tablespoons Lemon Juice
1 bottle Soda Water

METHOD: Sieve the flour and salt. Rub in the margarine. Add the lemon
juice, and the bottle of soda water which has been chilled. Leave this
mixture overnight in the fridge. Roll and fold as for puff pastry. Cut into
rounds. Fill with meat mixture as for blintzes. Bake at 450° for about 20
minutes or until golden brown.

KREPLACH

2 cups Red Seal Flour 1 tablespoon Water
3 Eggs

Filling:

%4 Ib. Cooked Beef (or Chicken) Red Seal Salt

1 medium Onion Pepper

1 Hardboiled Egg

METHOD: Make a dough of above, kneading well. If eggs are large, add
little extra flour. Roll out thinly on lightly floured board.

To make filling: Mince the meat with the onion and hardboiled egg. Add
seasoning and mix well. Cut dough into 3" squares and put a teaspoon
of meat on each square. Brush edges lightly with water. Fold diagonally
across to form triangles and press edges down firmly. Allow to dry. Boil
in fast boiling salt water for about 15 to 20 minutes. Drain and serve with

soup.

BLINTZES
(The Pancakes)
3 Eggs 4 ounces Red Seal Flour
1 heaped teaspoon Red Seal Salt Water

METHOD: Beat eggs and salt together. Add flour and blend until smooth.
Add enough water to make a thin batter (about 3 cups). Pour % cupful of
this mixture onto a greased 8" frying pan. Cook until batter leaves the side
of the pan — thus making a thin pancake. (You should get about 16 t0 18
pancakes.) The pancakes should only be cooked on one side. Place one
of the fillings on the cooked side, then roll into “envelope” shape. Fry the
blintzes or bake if desired. :
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FILLINGS
CHEESE:
1 Ib. Cottage Cheese 2 ounces Butter
1 teaspoon Red Seal Salt 4 ounces Sugar (or to taste)
2 Eggs
METHOD: Blend together well.
MEAT:
14 |Ib. Lung Va Ib. Veal
¥z Ib. Hump 1 Chicken Bouillon Cube
2 Onions A little Olivine Oil
Water

METHOD: Fry the onions until lightly brown. Mince the meats with the
onion. Add the chicken cube dissolved in three quarters of a cup of water.

SALMON BLINTZES
1 cup Red Seal Flour 1 cup Water

2 Eggs Small teaspoon Baking Powder
Filling:

1 tin Red Salmon 1 chopped Onion

6 chopped Olives 1 Hardboiled Egg chopped

1 chopped Pickled Cucumber

METHOD: Beat eggs with salt and water. Stir in flour and baking powder

and mix well to a smooth paste. Make pancakes. Turn out on a cloth to
cool.

To make filling: Mix ingredients together with a little cream to bind.
Salt and pepper to taste. Place a spoonful of the salmon mixture on each
pancake. Roll up and place in a buttered dish. Cover with thick cream,
sprinkle with grated cheese and bake until cheese melts. Serve hot.

POTATO LATKES

Potatoes Onion
Red Seal Salt Sugar

g9 Breadcrumbs
Olivine Qil

METHOD: Wash, peel and grate 6 large potatoes and 1 large onion on a
medium fine grater. Immediately add 1 heaped teaspoon Red Seal Salt,
Y2 teaspoon sugar, 1 egg and 2 tablespoons breadcrumbs (or soak a slice
of bread in water, squeeze the water out, then mash into mixture). Heat a
little Olivine in a frying pan. Drop tablespoonsful of the potato mixture into
the hot oil, and fry until golden brown.

THIS PAGE HAS BEEN SPONSORED BY MRS. SELMA FINE
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POTATO KUGEL

. % cup Red Seal Flour
‘15 'g:i‘i':’“ Potatoes Dash of White Pepper
3Eggs 4 tablespoons Shortemng

Y2 teaspoon Red Seal Salt

METHOD: Grate potatoes, squeeze out excess liquid and grate Onion
into potato pulp. Add eggs, salt, pepper and as much flour as Necessary
make a batter that will drop from the spoon. Heat shortening and foq into
batter. Turn batter into greased baking pan. Bake 30—40 minutes at 3750
till well browned and crisp at the edges.

LOKSHEN PUDDING

11b. Broad Noodles 3 tablespoons Syrup

3 Eggs Y2 teaspoon Cinnamon

3 ounces Buttercup Margarine Grated rind and juice of 1 Orange
Red Seal Salt Y2 cup Cream

METHOD: Boil noodles in salt water till soft. Drain and wash under colg
water. Set aside in a large bowl. Beat eggs and add orange juice and rind,
add syrup, cinnamon and cream. Pour mixture over drained noodles and
stir well, using wooden spoon. Place in well greased dish and dot with
pieces of margarine. Bake at 350° until well browned.

FLAUMEN TZIMMES [

4 Ibs. lean Brisket 3 tablespoons Syrup
10 medium sized Potatoes (fewer 1 teaspoon Cinnamon
sweet potatoes if desired, may be Red Seal Salt
used) 1 heaped teaspoon Potato Flour

% Ib. Dried Prunes

METHOD: Parboil brisket, till about half cooked, adding salt to taste.
Transfer meat to a heavy-bottom casserole dish. Surround with potatoes
and prunes. Add syrup, cinnamon and 3 cups liquid in which meat was
boiled. Add more salt if necessary. Cover and place in 300° oven and bake
until meat is tender. Thicken gravy with potato flour.

CARROT TZIMMES

3 to 4 Ibs. lean Brisket
3 Ibs. thinly sliced Carrots
1 whole Onion

2 cups of liquid in which meat was
cooked

METHOD: Parboil bris
Sprinkle sliced carrots and Potatoes with flour, to which a little Red Seal

6 large Potatoes or Sweet Potatoes
Handful of Red Seal Flour

3 tablespoons Syrup

2 tablespoons Brown Sugar

1 teaspoon Cinnamon
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PLETZLACH

1 Ib. Dried Apricots 1% Ib. Sugar

METHOD: Wash the apricots, and soak overnight. Remove the fruit from
the water and mince. M

/ MIX in the sugar, cook for half an hour, or until
the mixture leaves the sides of the pan.

: Pour the mixture onto a wet board.
Smooth. Allow to cool. Cut into diamond shapes.

POMMERANTZEN

8 large Grapefruit 3 Ibs. Sugar
Juice of 2 Lemon

mon and the juice of 2

grapefruit.'As the syrup starts to thicken add the segments and turn with

CARROT INGBERLACH

3 Ibs. Carrots Grated rind of 2 Oranges
3 ounces chopped Almonds Sugar .

(optional) 2 to 3 teaspoons Ground Ginger
METHOD: Boil carrots until soft. Mash or put through fine strainer or

grater. Strain off all the liquid, leaving dry pulp. To each cup of grated
Pulp, add 1 cup sugar. Place this mixture in a heavy bottom saucepan,
adding orange rind. Bring to the boil, stirring continuously, to prevent
burning. Cook until mixture thickens and comes away from the sides of pan
and alsgo begins to show signs of whitening round sides and1b9tton_1 of pan.

®move from heat. Add ginger and nuts. Spread about 2" thick on a
Wetted board. Cut into diamond shapes when_begmmng to set. Leave until
cold and completely set. Turn to dry on other side.

THIS PAGE HAS BEEN SPONSORED BY MRS. SARAH POLLACK
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FILLED TAIGLACH

v ; handful of mixed ca ;
: Mince together prunes and a . e frujt,
;:'I:-I:lt:g rind and juige of a small orange, Y2 teaspoon Cinnamon, 1, teaspﬁdd

: . B
mixed spice.
i 1 large tablespoon Olivine oj
491 coas Ise: saz: Whites 1 large tablespoon Bl’andy i
cups Wa‘:er 1 large tablespoon Ground Ginge
:g:s: Syrup Red Seal Flour r

2 level teaspoons Ground Ginger

HOD: Separate eggs and whip up the whites until stiff, ang fold
tTeE.tren yolks. A%d the oil, brandy, 2 teaspoons ginger and enou?h f?om
to make a nice pliable dough. Break off pieces of dough anqg il with
minced fruit. Boil in a large saucepan, the sugar, water and SYrup anq
when fast boiling, drop in the Taiglach, which should by now haye a dry
surface. Place lid on saucepan and boil for 26 minutes before lifting |ig
Stir occasionally, until Taiglach are a nice golden brown. Wipe inside of
lid each time before replacing. When Taiglach are cooked, add the one
tablespoon of ginger and stir well. Remove Taiglach and roll in choppeq
nuts, or sugar and place on a board to cool.

WHITE TAIGLACH

2 Eggs 1 teaspoon Ginger

1 Yolk 2 tablespoons Olivine Qi
Pinch Red Seal Salt 2 teaspoons Baking Powder
1 teaspoon Sugar Red Seal Flour

SYRUP:

2 cups Sugar

% cup Water
1 heaped teaspoon Ginger

METHOD: Mix all ingredients together. Dough consistency should be

a little stiffer than scone dough. Roll into 20 circles and bake at 425°
until light brown.

To make syrup: Bring to boil and add Taiglach. Keep basting until all
SYrup i1s used up, and Taiglach are Sugar coated. N.B. This part of the
récipe must be done on a low heat.

METRIC CONVERSION TABLE

WEIGHT VOLUME

1 1k iulogia’“ = 1000 grams = 214 |pg 1 litre = 1000 millilitres = 1% pints

12 obz' Ig% g 1 pint $ 570 millilitres
T e Y2 pint = 285 millilitres
60z = 170 grame Y2 pint = 190 millilitres

> 1 - - . g

40z.=115 grams Va pint = 143 millilitres |
30z.= 86 grams
20z.= 57 grams ;_
10z = 8 grams E
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YEAST COFFEE RUSKS

Dried Yeast Sugar
Red Seal Flour Olivine
Eggs

METHOD: Prepare the yeast as follows:- Mix together and leave to rise
2 dessertspoons dried yeast (or 2 ounces baker's yeast), 2 teaspoons sugar,
% cup Red Seal Flour and 1 cup warm water. In a basin mix 1 cup Olivine,
3 eggs, 1 cup sugar, 1% to 2 cups more warm water, the yeast mixture and

Separate rolls. Place on baking tray in 250° oven, and turn rusks as they
garken slightly. Then switch off oven and leave rusks to dry for 3 to 4
ours.

Variation: Omit the 1 cup Sugar and add 2 teaspoons salt in its place.
Substitute brown Red Seal Flour for the white flour.

HAMENTASCHEN
2': Ibs. Red Seal Flour Warm Water
6 ounces Sugar % Ib. Buttercup Margarine
2 teaspoons Red Seal Salt 3 Eggs
3 ounces Baker's Yeast % pint Milk
METHOD:
1. Sieve flour into a bowl, make a well in the centre.
2. Break the yeast into a cup, mix with % cup of warm water.
3. Pour this mixture into the well in the flour.
4. Leave torise.

Cut the softened margarine into small pieces, and place on the flour.
Sprinkle salt and sugar over.

Beat the eggs until very stiff, pour this mixture over the flour as well.
Warm the milk, pour this over the other ingredients on the flour.

Mix all the ingredients together, and form into a dough. Cover.

Allow to rise very well. (About 3 times the original size.)

Roll into rounds and place filling in the centre. Fold into “‘three-corner
shape”.

FILLINGS:

Cheese: (As for recipe for Cheese Blintzes). _

Poppyseed: Wash 1 Ib. poppyseed well. Boil (changing the water several
Uimes). When the seed is soft, mince three times, then mix with honey to
taste. Add 1 Cup sultanas.

— =Ooo~NO,m

When the Hamentaschen have been filled, allow to rise for at least
half an hoyr. Brush with egg. Bake at 375° for about 25 minutes.

For Rolls: Omit filling, form into roll or bun shapes, bake as for
amentaschen,. )

OF Babke: Roll dough into oblong, brush with butter, sprinkle 1 cup
Ronamon/sugar mixture over, and 2 cups sultanas. Roll as for a Swiss
Roll, allow to rise. Bake at 375° for three quarters of an hour.

THIS PAGE HAS BEEN SPONSORED BY MRS. EVE REUBENSON
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CINNAMON BOOLKES (BUNS)

5 cups Red Seal Flour 2 C::‘:s, /z“s‘ (in very hot weathe,
1 level tablespoon Red Seal Salt " Eggs

;:/z. pint I\:ir:k Vs |b. Butter _

4|I'11::|;2d tablespoons Sugar Sultanas (optional)

:Mix flour, sugar and salt (less one teaspoon) into 5 sin.
mgge'ﬂ?u inl::ﬁelntre. Crumg yeast into well. Afid one Iextra teaspoon sugar:,
and the remaining teaspoon salt. Add about 4 cup lukewarm water, anqg
mix ingredients in the “well’ into loose paste. Allow to stand aboyt 15—2p
minutes, until yeast mixture bubbles. Drop in eggs, unbeaten, Warm the
milk, but do not heat. Cut in the butter and leave to melt. Cool and adgq
to the ingredients in “well”. Work in flour gradually, to get a soft dough,
just to come clean from sides. Knead well. Cover with something thick’
like a folded blanket. Put in warm place to rise overnight.

Next morning, knead lightly in basin. Cover again then leave to rise for
an hour or two, until about twice original size. Make long roll and cut into
slices. Work each slice into a round shape about %" thick. Dust with
cinnamon and add sultanas if liked. With sharp knife, slit each round from
edge to centre. Fold into 3 layers. Cover, and allow to rise. Glaze with

beaten egg, sprinkle with cinnamon and sugar and bake at 400° till golden
brown (approximately 12+-15 minutes).

KICHLACH

6 Eggs 3 tablespoons Helio Oil
3 cups Red Seal Flour

1 teaspoon Sugar
Good pinch Red Seal Salt

knife. Sprinkle with little sugar and ass rollin in lightly over the
Kichlach. Prick with fork. Warm bakin 7 $As Yight

tins in oven and oil lightly. Bake in
very hot oven 425° to 500° for aboutgs to ) can

. 7 minutes. Watch carefully, as
Kichlach burn quickly, if overbaked,
KNEIDLACH
? 533 sI\Ih:\tm Meal 4 tablespoons Chicken Broth
Pinch Pepper 1 teaspoon Red Seal Salt
1 teaspoon Sugar a teaspoon Cinnamon
4 tablespoons Chicken Fat Ve teaspoon Ginger

mEtLF;?%ddB:;tt €99s very we|| ang add chicken fat and soup, continuing
time. Add matzo ane|pper' Sugar, cinnamon and ginger, beating all the
refrigerate for 4 toet‘r;| hol?rr;SIStenCY should be fairly firm, Cover dish a_ned)
and drop into fast hojling 1vo. ®ast. Form into small balls (walnut SiZ

n A . ift
lid for 25 minutes. Time- fsvr\r’w?rt'lirt'e(ssalted)' Cover with lid and do not |
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PESACH SQUARES

12 ounces Pesach Self Raising Floyr 2 ounces Ground Almonds

1 Egg 2 ounces Candied Peel chopped
4 Ib. Butter up very fine
Y |b. Sugar

2 ounces Blanched Almonds

" thick, till pan is covered. Brysh with

chopped almonds. Bake in moderate o__ 2 .
into squares while still hot. oven 325°—350° for 30 minutes. Cut

WINE BISCUITS
(For Pesach — Quick & Easy)
1 cup Olivine Qil % cup Wine

2 cup Sugar RAEmt®wn) Self-Raising Flour

METHOD: Beat the wine, Olivine and sugar together very well. Add
enough self-raising flour to make a soft dough (about 1% Ibs.) Roll the
mixture into small balls, flatten with a fork. Bake at 350° for 15 to 20
minutes

PESACH DATE AND NUT SQUARES

2"2 heaped tablespoons Potato Flour 4 tablespoons Sugar
2'2 heaped tablespoons Cake Meal 1 cup chopped Dates
3 Eggs (separated) 1 cup chopped Nuts

Pinch Red Seal Salt

METHOD: Beat yolks, sugar and salt until creamy and smooth. Add sifted
potato flour and c:ke meal‘fJ Add nuts and dates. Fold in stiffly beateno efgg
whites. Spread on small well greased Swiss Roll tin. Bake at 400° for

about 15—20 minutes.

PESACH PUDDING

gl’unes f::;a:‘ Wine
B Inuts)
Imonds (or wa
Egg Whites Ground Alm

soak overnigh: in 2 cups
METHOD: e e Storiac, wa;svr; i?gt?r with a little sugar to taste

Sweet wij ith ! cold water. Boi : i f ffy and
and jUi::vénoefv‘;mIZrn/zogu:nd grated rind. Beat up 2 eg%mglltrfjts“gr al.,i)nds.
Y. then add 1 cup castor sugar. Stif in lfm:g/‘?;joouur;-

Pour over prunes in pyrex dish. Bake 300° fo

NEE SOLOMON
[HIS PAGE HAS BEEN SPONSORED BY MRS. RE
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With Compliments

from
WHOLESALE FRUITERERS (PVT) LTD.
Fresh Fruit & Produce Distributors

Cnr. Moffat & Abercorn Streets, Telephone:
SALISBURY 26259, 20505

NON FERROUS METAL WORKS
(RHOD.) (PVT.) LTD.

L= p— =

SMELTERS AND INGOT MANUFACTURERS

Phone: 28523/660901 Coventry Road
Telex: Sy 2335 WORKINGTON
BENATARS
SCHOOL CLOTHING
MENSWEAR

DRESS FABRICS

SOFT FURNISHING

77 Moffat Street,

Salisb
o Telephone: 20298
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PESACH APpLE PUDDING

2 cups Grated Apple

4 Eggs (separated) 2 Grated Lemon Rind

Two-thirds cup Sugar Chopped Almonds
or Almond Flakes

14 cup Matzo Meal !
/s teaspoon Cinnamon

"Iﬂn%Tgr%D;atcz::)e?nmeaslu%arldand €99 yolks. Add apples, cinnamon, lemon
g - 1010 n stiffly beaten egg whites and spr'inkle in

almonds while mixing. Pour int ; . :
lightly browned. © well oiled dish. Bake in 400° oven until

PESACH BISCUITS

Y Ib. Butter
% cup Sugar
2 cups Cake Meal

1 heaped tablespoon Ground
Almonds

‘ 1 tablespoon Cream
METHOD: Sift meal and Sugar. Add almonds. Rub in butter. Add cream

and knead into a dough. Roll inte s i i
half an almond on top. Bake 10 minlj?;;ligﬂ&"ﬁl;:? S1gftly by pressing

TEIGLACH FOR PESACH

8 Eggs (3 Whites removed) 1 teaspoon Ginger, in dough

2 cups Sugar 1 teaspoon Ginger in Syrup Mixture
21b. tin S'YTUD just before removing from pot
1x2Ib. tin Wltef . _ Self-raising Cake Flour. Mix as much
3 tablespoons Olivine Oil as it takes to make a pliable dough.

METHOD: Beat eggs. oil, ginger, very well: then add flour as much as it
takes. Roll pieces of dough into strips and wind around dates. Bring to boil
sugar, syrup and water. When syrup is boiling add teiglach. Stir and put lid
on pot and leave to boil for 20 minutes on high. (Do not lift lid for the 20
minutes.) Switch stove down to medium heat. When removing lid, dry well
each time. Sur Teiglach and replace lid. (Look at Teiglach every 10
minutes.) Cook for 1 hour or till golden brown. Then add 1 teaspoon ginger.
Leave for a few minutes. Take out Teiglach and roll quickly into sugar and

ginger, a few at a tume.

PESACH GATEAU
(Sephardi Recipe)

2 glass Matzo Cake Flour

1 glass unblanched ground Almonds 2 tablespoons Orange Juice
Rind of 1 Lemon or Orange

1 glass Sugar e
: ill fluffy; add the orange juice. Fold In
METHOD: Beat eggs and sugar till fluffy Bake for 45 minutes in a

rind of orange, ground almonds and flour. ! :
moderate ovgn 395O°. It is preferable to use a funnelfcakefun.s;rf'l_l?aics?ﬁe
can be made during the year, substituting the matzo flour for g
four, using only % glass.

i i le boiler, add
colate dissolved in a doub
i Chod allow to cool. Spread over cake.

6 large Eggs

s ) Va
Optional filling:
ounce Buttercup margarine an
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PESACH DATE CAKE

4 Eggs 4 tablespoons Sugar

4 coffee cup Olivine Oil 1 cup chopped Walnuts

4 tablespoons Matzo Meal 8 ounces stoned Dates

1 teacup boiling Water

METHOD: Soak the dates in boiling water. Reservg. Beat the eggs ang
sugar until pale and very thick. Add the oil a little at a time. Beat again. Adq
the chopped walnuts, mixed with the matzo meal and the dates in water
Pour this mixture into a greased pyrex dish (12" x 8”) and bake at

350° on the middle shelf for about 30 minutes.



MEAT

THIS SECTION (PAGES 97 — 111) CONTAINS THE FOLLOWING RECIPES.

Marinated Steak Nasi Goreng

Porterhouse Steak in Wine Onion Orange Lamb Roast
Braised Mushroom Steak Mint Glazed Lamb
Monkey Gland Steak Stuffed Shoulder of Lamb
Swiss Steak Lamb or Mutton Curry
Sweet and Sour Meat Balls Goulash

Savoury Mince Crumble Wiener Shnitzel

Spaghetti Bolognaise Veal Birds

Savoury Spaghetti Mince Brawn

Cabbage Russe Marinated Roll of Beef
Porcupines Bouef a la Wellington
Bobotie Mexican Potroast
Calcutta Beef American Harvest Roast
Moussaka Oxtail (American Style)
Bunyekas di Sivoya (Stutfed Onions) Casserole Meat

Cabbage Bredie Chuck

Tomato Bredie Spring Tongue

Hungarian Goulash Ox Tongue in Red Wine
Sauerbratten Pickled Meat

Alsation & Swiss Dish (Tongue)
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| MEAT

MARINATED STEAK

2 tablespoons Tomato Puree or 1 Clove chopped Garlic or Garlic
Tomato Paste, diluted Salt

1 chopped Onion 1 dessertspoon Brown Sugar

1 tablespoon Lemon Juice 3 tablespoons Wine or Sherry

1 tablespoon Worcestershire Sauce Pinch Red Seal Salt

Juice of small tin Button Mushrooms Pinch Cayenne Pepper

METHOD: Soak fillet or rump steak slices in the marinade for 8 hours.
Drain well and grill steak. Meanwhile simmer the marinade sauce until
the chopped onion is soft. Add mushrooms from the tin from which juice
was poured. Serve with the grilled steak.

PORTERHOUSE STEAK IN WINE

Wine Potatoes
Onion Porterhouse Steak

METHOD: Marinate seasoned and tenderised porterhouse steaks in
approximately 1 cup wine, 1 cup water and 1 grated onion. (There should
be enough liquid to cover steaks), for at least 4 hours. Just before baking
in 300° oven for one hour, add parboiled sliced potatoes to bottom of dish.

BRAISED MUSHROOM STEAK

3 Ibs. Steak (approximately) Olivine Oil
Onions Pepper
Garlic Salt Button Mushrooms

Ground Ginger Red Seal Flour (optional)

Wine

METHOD: Cut meat into long strips. Take 3 large onions and brown in a
little Olivine Oil. Sprinkle meat with a little garlic salt, pepper, ground
ginger and add to oil. Put in 2 cups of water and -‘Iet.thls simmer  ntil
tender. Then add 1 small tin button mushrooms with liquid and %2 cup table
wine and let simmer. If gravy is too thin, mix a little Red Seal flour -

5 cup water and add to mixture to thicken.

THIS PAGE HAS BEEN SPONSORED BY MRS. ANNE ALHADEFF
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MONKEY GLAND STEAK

SAUCE: i

2 tablespoons Tomato Sauce 2 tablespoons \év:rfes"emh"e savee
; 2 tablespoons Chutney

2 tablespoons Vinegar 1 Onion grated

4 teaspoon Dry Mustard d d tenderized
. . and tenderize

METHOD: Marinate approxnmately 1% Ibs. seasone )

steak in the above sauce for at least 3 hours. Remove meat from marinade,

. = : i little Olivine Oil. When
scraping off as much liquid as possible and fry in a

feea i the liquid to meat in frying pan and simmer on low et fo & et
ten minutes. Transfer to pyrex dish and keep In Very low oven until require

for use.

SWISS STEAK

2 Ibs. Steak or Topside Beef 2 ounces Melva Vegetable Fat
1 Onion

2 ounces Red Seal Flour .
1 teaspoon Red Seal Salt 2 Carrots sl_lced

V4 teaspoon Pepper 1% cups skinned chopped Tomatoes
1 teaspoon Thyme

METHOD: Slice the beef 1% inches thick. Dry meat with a damp cloth.
in a paper bag and shake the meat to

Mix flour, salt, pepper and thyme _ ¢ .
coat well. Beat the meat until 17 thick. Heat the cooking fat till smoking
hot and brown the meat. Place in a shallow oven dish, add remaining

the tomatoes with their juice on

seasoned flour, onions and carrots. Pour :
top. Cover dish and bake in slow oven, 250°—300° for approximately

1v%—2 hours until tender. Serves 6.

SWEET AND SOUR MEAT BALLS

2 ounces Sugar
1 Ib. tin Pineapple Chunks
1 grated Onion large

2 Ibs. Minced Beef
5—5%"’ thick slices White Bread

Cubed

4 cup Chicken or Beef Soup 1 Egg
(Bouillon) cold Black Pepper
2 teaspoons Red Seal Salt 1 cup Tomato Sauce
4 teaspoon Garlic Salt 1 Carrot
1 ounce Red Seal Flour 2 small Green Peppers chopped
V2 cup plus extra 1 tablespoon 2 cup diced Sweet Pickles
Olivine Oil 4 cup White Vinegar

METHOD: Soak bread cubes in mixture of cold soup and beaten egg.
Add minced beef, grated onion, 1 teaspoon salt, pepper and garlic salt.
Mix well and form into small balls about the size of a large walnut. Roll in,
flour to coat. Heat %2 cup oil and brown meat balls till golden. Drain well.
Remove oil from pan and return meat balls. Add % cup pineapple syrup,
tomato sauce, vinegar and sugar, 1 teaspoon salt and pickles. Add pine-
apple chunks reserving 8 chunks for garnishing. Simmer over low heat on
stove for 10—15 minutes turning meat balls occasionally and allow sauce
mixture to reduce by half. Meanwhile put 1 tablespoon oil in a pan and
saute the green peppers and carrot slices till tender. Add half of this to
meat balls stirring gently. Spoon into serving dish and decorate with
pineapple chunks and green pepper mixture. Serve with rice.
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SAVOURY MINCE CRUMBLE

1% Ibs. Minced Beef 1 large Onion

2 Carrots 1 ounce Melva Vegetable Fat

1 ounce Red Seal Flour 4 pint Beef Bouillon Cube

1 teaspoon Red Seal Salt 4 teaspoon Pepper

2_ounces Green Peas 2 tablespoons Tomato Sauce
Pinch Cayenne Pepper Few drops Worcestershire Sauce
TOPPING:

6 ounces Red Seal Flour ', teaspoon Red Seal Salt

1 teaspoon Mustard Powder 3 ounces Buttercup Margarine

METHOD: Chop onion and dice carrots into small pieces, and fry in the
Melva fat till golden brown. Add the mince and fry for 5 minutes. Stir in
the flour and gradually add the stock ‘and stir well. Add salt, pepper,
cayenne, peas, tomato sauce and Worcestershire sauce and simmer for
35 to 40 minutes, stirring occasionally to prevent sticking. Remove to
deep oven dish. Make the topping by rubbing the margarine into the sifted
dry ingredients, as for pastry. Sprinkle the crumbled mixture over the
mince and bake in 400° oven for 45 minutes or till crumble is golden and

firm.

SPAGHETTI BOLOGNAISE

1 1b. Minced Beef 1 or 2 teaspoons Sugar

1 Onion grated 1 teaspoon Red Seal Salt

2 crushed Cloves Garlic V4 teaspoon Pepper

Va cup Olivine 4 teaspoon Oreganum (optional)
1% Ibs. skinned chopped Tomatoes 1 teaspoon chopped Parsley

1 tablespoon Tomato Paste
METHOD: Mix beef with onion and garlic very well. Heat oil and add
meat stirring constantly till meat colours. Add all remaining ingredients,
except parsley and tomatoes, and simmer slowly. In a separate pan cook
tomatoes till soft and strain to remove pips. Add strained tomatoes and
parsley to meat, correct seasoning, if necessary. Simmer gently.

Boil spaghetti in a large saucepan for about 20 minutes in fast boiling
water to which salt has been added. Serve meat sauce on drained

spaghetti, on well-heated plates. )

SAVOURY SPAGHETTI MINCE

Red Seal Salt

Few drops Chilli Sauce

1 cup Beef or Chicken Stock

1 Ib. Spaghetti cooked and drained
Breadcrumbs

Buttercup Margarine or Chicken Fat

;

1 Ib. Minced Steak
1 Green Pepper chopped
2 Onions chopped
1 Clove Garlic crushed
1 Ib. Tomatoes skinned and chopped
V4 teaspoon Oregano
,\Good pinch Cayenne Pepper
METHOD: In a large pan heat 4 tablespoons Olivine oil. Add and saute
onions, garlic and green peppers. Add mince meat and stir till brown. Add
tomatoes and seasonings together with soup stock and simmer gently for
45 minutes with lid on. Stir occasionally. Grease large oven dish and
place the spaghetti in this dish. Spoon meat mixture over spaghetti and
lices on top. Sprinkle with breadcrumbs and dot

place additional tomato s ) ;
with small pats of margarine or chicken fat. Bake in 350° oven for about

15 minutes.

THIS PAGE HAS BEEN SPONSORED BY MRS. LILIAN ROSENTHAL
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The all purpose 100%
pure vegetable cooking fat

For cakes and pies
and tasty fries

KOSHER AND PARAVA
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CABBAGE RUSSE

1 large Head Cabbage 1 Ib. Mince Meac

1 Onion chopped finely Y2 cup Mushrooms sliced
Olivine QOil 2 cup Red Seal Rice (uncooked)
Thyme 1 tin Peeled Tomatoes

Red Seal Salt, Pepper Juice of 1 Lemon

1 tablespoon chopped Parsley 4 cup Brown Sugar

METHOD: Pour boiling salted water over cabbage and allow to stand
30 minutes. Separate leaves to stuff. Brown onion in oil and add season-
ings, parsley and mushrooms. Add rice and meat and saute till brown. Cut
off thick centre of cabbage leaf to permit rolling. Place portion of meat
mixture in centre of each leaf and roll up, tucking in the edges. Pour little
oil in bottom of casserole and piace cabbage rolls in casserole. Add
tomatoes and lemon juice and brown sugar. Cook in covered casserole
about 2 hours in 300° oven. Shake pan occasionally to prevent burning on
bottom and baste occasionally.

PORCUPINES
1% Ibs. Minced Meat 1 tablespoon Grated Onion
%2 teaspoon Garlic Salt ¥, teaspoon Red Seal Salt
1 tablespoon chopped Parsley Dash Ginger
Y4 teaspoon Pepper 1 tin Tomato Soup (condensed)
Y2 cup cold Water V2 can Water

1 cup Raw Rice (Red Seal)

METHOD: Mix together beef mince, seasonings, water, onion and rice.
Form into balls and place in casserole. Mix soup with water and pour over
meat balls. Bake in moderate oven until rice is tender.

BOBOTIE
2 Ibs. Mince Meat 2 tablespoons Curry Powder
1 thick slice White Bread 1 dessertspoon Castor Sugar
2 medium Onions (chopped) 3 ounces Buttercup Margarine
1 Apple sliced Handful of Sultanas or Raisins
3 Eggs (optional)
Red Seal Salt 2 or 3 Orange Leaves or
Pepper 1 tablespoon Lemon Juice
Y2 pint Soup Stock 8 Almonds finely chopped

METHOD: Soak bread in the soup stock, beating lumps out with a fork,
and squeeze dry. Grease oven dish very well with 1 ounce margarine. Fry
onions and apple in remaining margarine and add curry powder, sugar,
salt, pepper, (raisins, if liked), and one well beaten egg and lastly meat.
Mix well and place in greased dish. Add orange leaves or lemon juice. Beat
the other 2 eggs with the rest of the soup stock, strained off the bread,
which should not be less than % pint, and pour over the mixture. Bake
gently in slow oven. (Too hot an oven will dry the Bobotie out.) Serv  with

boiled rice and chutney.




0w @ == 1

CALCUTTA BEEF
1%2 Ibs. Mince Meat

1 tin whole Tomatoes
3 tab_lespoons Chicken Fat 1 chopped Tart Apple
2 Onions sliced 1 tablespoon Green Pepper chopped
:l teaspoon Garlic Salt 2 cups Chicken Stock
/ teaspoon Pepper 2 tablespoons Curry Powder
Y2 cup cooked Peas

1 tablespoon Red Seal Flour

MOUSSAKA
3 medium sized Egg Plants 4 tablespoons Tomato Puree mixed
1 teaspoon Red Seal Salt with 4 tablespoons Water
11b. Lamb, minced Good Pinch Pepper
4 finely chopped Onions 2 tablespoons Cornflour
3 tablespoons Water 2 large cups Soup Stock
2 finely chopped Cloves Garlic 4 Eggs slightly beaten
6 tablespoons Olivine Oil

1 teaspoon Sugar

METHOD: Slice unpeeled egg plants to about half an i
Sprinkle with salt and leave to drain for about.an hour. PI

BUNYEKAS DI SIVOYA (STUFFED ONIONS)

12 large Onions 1 coffee cup Rice
1 Ib. Mince Meat Red Seal Salt

Pepper Parsley

1 Egg 1 teaspoon Red Seal Flour
2 tablespoons Olivine Juice of 1 Lemon

2 tablespoons Tomato Puree

METHOD: Boil onions in
separate layers.

Filling: Mix mince meat, salt, pepper, washed rice, egg, parsley and
flour with a little oil. Fill the onions with this mixture and roll into onion
shape again. Place in Saucepan next to each other. Add tomato puree
(dissolved in 12 cups water), salt and pepper. Simmer until rice is cooked.

salted water for ten minutes, Split onions, and

THIS PAGE HAS BEEN SPONSORED BY MRS. DOREEN ODES
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CABBAGE BREDIE

2 Ibs. Mutton Cut 1°' pieces
1 large Cabbage, shredded
2 large Onions

2 Leeks finely cut

V2 cup sliced Celery

4 Potatoes, diced

4 tablespoons Olivine Oil
Red Seal Salt, Pepper

METHOD: Slice onions and brown in hot olivine. Add the meat and
brown lightly. Add all the vegetables and seasoning. Simmer gently for
2 hours, adding little extra water, if bredie appears to be too dry. Add
potatoes about half an hour before serving, and continue to simmer until
potatoes are done. Serve with rice.

TOMATO BREDIE

2 Ibs. Mutton cut in 1°° pieces
4 chopped Onions (large)

3 Ibs. Tomatoes

1 tablespoon Sugar

4 Potatoes (large)

Red Seal Salt, Pepper

1 Bay Leaf

1 chopped Clove of Garlic

METHOD: Place tomatoes in boiled water for few minutes. Remove from
water. Skin them and cut into pieces and squeeze to remove pips. Brown
the onions in a little Olivine Oil and add the meat, garlic, sugar, salt,
pepper and bay leaf. When meat is slightly browned, add the tomatoes
and simmer gently until meat is tender and the liquid has been reduced
by half. Dice potatoes and add to the meat about half an hour before
serving. Simmer gently and serve at once.

HUNGARIAN GOULASH

1% Ibs. lean Stewing Steak

%% |b. left over Veal cut in 1°’ pieces
2 ounces Melva Vegetable Fat

2 large Onions chopped

1'% teaspoons Red Seal Salt

V4 teaspoon Pepper

1 teaspoon Caraway Seed (optional)

METHOD: Cut raw meat into 17
meat. Add onions and green pepper
caraway seed, tomatoes and water an

1 pint Water

4 large Potatoes

2 Carrots

1 Green Pepper chopped
1 teaspoon Paprika

2 teaspoon Marjoram

1 cup tinned Tomatoes

cubes. Heat cooking fat and brown the
and saute lightly. Add seasonings,
d simmer gently for 15 minutes. Add

the cooked veal and stir into the mixture. Season to taste. Simmer gently
on low heat for about 1%z hours or if desired place in casserole dish and
bake in 350° oven for 2 hours. After cooking meat for 1 hour, add diced
potatoes and sliced carrot. Add extra water if mixture gets too dry.
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SAUERBRATTEN
Bayleaves
Onions
Hump .
loves Ginger
gec:ivSeal Salt Vinegar
Cinnamon dish: add bavl
Sultanas : large deep aish; a ayleaves,
to 4 Ilbs. hump |Rmé;( t?;g?ether 1 tablespoon Red Sea

THOD: Put 3 P |
gfoEveS' 3 to 4 onions cut IN ;'“35;, cinnamon, ¥2 @ cup vinegar and two
Salt, 1 teaspoon ginger, 1 teﬁepmeat. Leave in fridge for about 10 days,

t the gravy, in a slow oven till

cups water, pour this over 1=, _
turFr)'ling meat occasionally. Ii!g:\ldgl\'ezzénsnce. 2o aravy tlow, oueiy kil
tender. Remove meat when der, ANe ot A, I gray and thicken it

: A it may re :

?r‘:gtl:aaad I::tfﬂ:ugg:”vgl: (r:';nyuseq honey or even S¥ru1pﬁis“ "2:: g;a;‘;e';a:ggd;
r over meat. :

add a handful of sultanas and pou t warmed up. This can be served

couple of hours before serving and then jus
witl'? spaghetti or noodles, green peas and a green salad.

ALSATION & SWISS DISH
FAVOURITE ROSK-HASHANA

TONGUE

Cooking time about 3 hours (to serve 6).
1 x 3 |Ib. Beef Tongue Pinch Ginger
2 Cloves 2 Gingersnaps
3 Alispice 3 tablespoons Sugar
1 Bayleaf 2 ounces Raisins
2 Onions 2 tablespoons Cornflour
2 Cloves Garlic (optional) 3 tablespoons Wine Vinegar
2 teaspoons Red Seal Salt 3 Peppercorns
Water Juice 1 Lemon (optional)

METHOD: Cook the tongue (on a low heat, after bringing to the boil)
with the cloves, allspice, bayleaf, onions, garlic, peppercorns and salt with
enough water to cover for about 2% hours until tender. Skin the tongue
while still warm and return to the pot with the strained sauce. Add the
gulwger Snaps, sugar, raisins and vinegar and cook for about 20 minutes on
g ow heat. Mix the cornflour with 3 tablespoons water and add. More
ugar may be added for a sweeter taste, or the juice of a lemon to add

piquancy.
NASI GORENG

(INDONESIAN SAVOURY RICE)

1 Ib. Red Seal Rice

8 cups boiling Water or s Olivine Qil for Frying
Red Seal Salt, Pepper oup Stock 2 tablespoons Chutney

11b. Onions 1 teaspoon Ground Coriander
2 Cloves Garlic 2 teaspoon Cumin Seed
METHOD: Any ¢

onion and garlig fr(;,ldinn:)?f' IS cut in strips; cook rice strain and dry; chop
chutney and spices, fry li th 'arge pan until light brown. Add the meats
Soup stock. Cook slowlyg tdy and gradually add rice and boiling water of
omelette, cut in strips, ang ser - " 2CCaSionally, do not stir.o(‘:a?nish with

and se
rve with Cucumber, salad and chutney.

THIS PAGE H
AS BEEN SPONSORED BY MRs. MAUREEN SHAUL
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ONION-ORANGE LAMB ROAST
(Makes 8 Servings)

3to41b. Leg of Lamb 2 tablespoons Prepared Mustard
%4 cup chopped Onion 3 teaspoon Rosemary
Y2 cup Orange Juice Red Seal Salt, Pepper to taste

METHOD: Place lamb on rack in shallow roasting pan. Roast in 325°
oven for 30 to 35 minutes per pound. (Until medium done.) Combine onion
juice, mustard, rosemary and seasoning and spoon over the lamb during
the last hour of roasting time.

MINT-GLAZED LAMB

1 large Leg of Lamb 1 large crushed Clove of Garlic
2 teaspoons of Olivine Qil 1 teaspoon Rosemary

1 teaspoon Red Seal Salt V2 teaspoon Basil

Pepper %2 cup Mint Jelly

METHOD: Mix all seasonings with oil, including garlic (but not mint
jelly). Wash and dry leg of lamb and rub the seasoned oil all over the leg.
Allow to stand for 2% to 3 hours. Then place in roasting pan and add a
small amount of water to the pan. Roast in oven approximately 350° to

° basting occasionally. About half an hour before leg is done, spread
one quarter of a cup mint jelly on top. Baste 15 minutes later, spreading
the remaining mint jelly. Do not thicken gravy.

STUFFED SHOULDER OF LAMB

1 Boned Shoulder of Lamb (approx. 1 oz. Melva or Chicken Fat
31bs.)

STUFFING:

1% ozs. cooked Red Seal Rice 1 Lamb Kidney

1 tablespoon chopped Parsley 1 small Onion

1 oz. fresh Breadcrumbs Red Seal Salt and Pepper

STUFFING: Remove core from kidney and cut into small pieces. Lightl_y
fry for 5 minutes in fat the peeled chopped onion and chopped kidney. Stir
in drained rice, breadcrumbs, parsley and seasoning. Spread on lamb.

METHOD: Roll up and tie the lamb securely with string then weigh.
Allow 30 minutes to the pound. Roast at 390°. Baste well during cooking.
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LAMB OR MUTTON CURRY

2‘/z_lbs. Lamb or Mutton cut into 2 Onions chopped
pieces 2 tablespoons Curry Powder
2 crushed Cloves Garlic (more if desired)
2 Bayleaves 2 tablespoons Olivine Oil
4 Peppercorns 1 tablespoon Melva Vegetable Fat
3 Cloves 22 cups Water
3 skinned Tomatoes diced 1 tablespoon Sugar
3 tablespoons Currants 2 Bananas which have been mashed
2 Tart Applas. peeled and chopped 1 tablespoon Desiccated Coconut
2 cup Vinegar 2 tablespoons Apricot Jam
Red Seal Salt, Pepper 2 tablespoons Chutney

METHOD: Heat oil and Melva and fry onion and garlic till golden. Add
seasoned meat and brown with onions and garlic. Remove to large sauce-
pan. Add 2 cups water and simmer gently for 25 minutes. In a small bowl
make a mixture of curry powder, sugar, vinegar and 2 cup water. Add this
to the meat. Add all remaining ingredients and simmer slowly until the
meat is tender. Correct seasoning. Serve with rice and some or all of the

following suggested side dishes:

Chopped onion and tomatoes.

Sliced bananas.

Chopped cucumber.

Desiccated coconut.

Crushed pineapple.

Poppadums (obtainable from grocers).
Different chutneys.

Finely chopped green peppers.

This curry can be made in advance and the fat removed from the
surface before reheating.

ONOO A WA -

GOULASH
Veal Red Seal Salt
Paprika Caraway Seed
Red Seal Flour Onion

pieces. Scald the meat, add Red Seal salt,

paprika, caraway seeds, Red Seal flour. Fry one large onion, add the meat,
brown well, cover and simmer. When the meat is dry, add a little water.

Cook until the meat is tender. Serve with rice.

WIENER SHNITZEL

METHOD: Cut veal into

Veal Lemon Juice
Red Seal Salt Pepper

Eggs Breadcrumbs
Olivine Qil

METHOD: In a bowl marinate the veal cutlets in lemon juice for 1 hour.
Pat dry with paper towels, sprinkle well with Red Seal Salt and pepper,
dip in flour then in 2 eggs beaten with 2 tablespoons water. Then dip in
breadcrumbs, shake off surplus and place in refrigerator for at least 20
minutes before frying. Heat Olivine Oil till very hot, then add cutlets,
reduce heat and fry over medium heat for 3—4 minutes on each side, or
until brown. Serve immediately with slice lemon and an anchovy.

THIS PAGE HAS BEEN SPONSORED BY MRS. PAT BALDACHIN



VEAL BIRDS
1% |bs. Veal Steak cut very thin and Eﬂeac::l gﬁl‘, i:a‘:d
o epper
;:EEE glt:::iu;r Tomato Sauce
g?ai:(::o::susiilt”a?e:adcrumbs snzr;t‘:i er:‘ng gogf 1 small Orange
ed Herbs s

1/, teaspoon Mix
Red Seal Salt _
i .o 8 or 10 oblong pieces. Min

p: Divide the veal into : ce any tr;
?:E: :?d add to the stuffing. Mix the stuffing and s_pread on the \:/e;?mm_
angd N ve with fi tring of wooden picks. Roll in flour and brown Roll
little hot oil- sserole and add stock or tomato sauce. Co Ln.
covered casserole for about 40 10 60 minutes at 300° to 325°. ok in

BRAWN
Veal Knuckle Red Seal Salt
Peppercorns 2 Cloves Garlic
Bayleaves Vinegar
1 Pickled Cucumber (optional)

1 Hardboiled Egg

METHOD: Ask butcher to cut 1 veal knuckle for you. Wash and cut me
at.

Season well. Cover with water. Place in pressure c :

least one hour. When the meat is soft, mirqce it. Straci)r(\)kt?\re wgt;’;’ok for at
meat was cooked. Mix with the meat. Add 1 tablespoon vinegar g‘]-Wh'Ch
egg and cucumber. Place in the bottom of a serving dish. Cove eiakin,
liquid mixture. Allow to set. Add remainder of meat mixture arzdwnlh lite
set in fridge. Turn out of dish and serve with a little vinegar, if desir:(}“w to

MARINATED ROLL OF BEEF

g gi:-yinoll of Beef or Veal 4 cup Vinegar

eave
Red Seal S:h, — Pinch of Saffron
2 large Onions diced 2 tablespoons Olivine Oil
Dash of Cloves Celery Root (optional)
Ginger 1 large Carrot

Yo —— 2 cup Water or Wine

METHOD: Refri
turning from timggt‘;f:trgemgat with the vinegar and bayleaves for a day,
If_“eat_oO all sides. Add vin ry the meat and season it. Heat oil and brown
a?ngammg ingredients. co?,%ar in which the meat has been soaked. and the
sa cook for about 2 hou r. Bring to boil and then reduce the heat to low
m::%gan be thickened byr:;oqpm tende_r' turning from time to time.
a day an?gge of veal, in whi":rl\ng up with crumbed gingersnaps. This dish
This js a oged for less time. “(i/azsﬁoll} should only be marinated for ha”
Saurerbraten utch main dish of rs). '
' of the Sabbath, similar to the Austrién
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BOUEF A LA WELLINGTON

1 whole Scotch Fillet 1 Ib. Chicken Livers (cut into small
1 teaspoon Dry Mustard peces)

Va Ib. Smoked Mutton 1 tablespoon Tomato Paste

Y2 Ib. Mushrooms, finely chopped Puff Pastry (hot water Perogen

1 Clove Garlic, crushed Pastry)

One-third cup Sherry Red Seal Salt, Pepper

Olivine Oil

METHOD: Rub meat with mustard, salt and pepper. Roast in hot oven,
400°, in oil till brown and tender, turning from time to time. Remove and
allow to cool. Place in a pan the mushrooms, chopped smoked mutton,
garlic, sherry, chicken livers, tomato paste and saute till tender. Salt and
pepper to taste. Allow to cool. Roll the pastry about '4 inch thick and large
enough to enclose the fillet. Place the meat in the centre of the pastry,
spread the mushrcoms and liver sauce over it and cover completely with
pasty, pinching the edges well together. Place on a greased baking sheet,
seam side down, and brush with beaten egg-white. Decorate with remain-
ing pieces of pastry. Bake at 425° for about 20 to 30 minutes, till pastry
is golden brown. Make sauce from juices left in pan, mixed with 2 cup
sherry and 'z cup strong beef stock. Correct seasoning. Heat for 10 minutes
and serve with the meat accompanied by roast potatoes, peas, a green
salad and a Rose wine.

MEXICAN POTROAST

3 Ibs. Potroast 1 cup Beef Stock

2 cups chopped Tomatoes V4 cup White Wine

1 large chopped Onion V2 teaspoon Oregano
V2 cup Celery chopped Red Seal Salt

1 tablespoon chopped Green Pepper Pepper, Paprika

2 Cloves Crushed Garlic 2 tablespoons Olivine

METHOD: Wipe roast and sprinkle with flour and paprika. Sear in hot
oil in a pan. Place in casserole, adding rest of ingredients. Bake in
moderate oven until tender, about 3 hours.

AMERICAN HARVEST ROAST

6 Ibs. Double Thick Brisket 6 tablespoons Brown Sugar

6 medium sized Raw Sweet Potatoes Juice and grated Rind of 1 Lemon
cut in half Juice of 1 Orange

1 lb. Prunes Red Seal Salt

% Ib. Dried Apricots Pepper

12 small Carrots cut in rounds

METHOD: Place all ingredients in roasting pan. Cover with water. Place
lid on roaster and bake in 350° oven for 3% hours. Uncover and allow to
brown for further 30 minutec. (This may be made the day before use.
Allow to get cold and remove fat from surface, then reheat.)

THIS PAGE HAS BEEN SPONSORED BY MRS. CELIA ABRAHAMSON
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OXTAIL (AMERICAN STYLE)
2 small or 1 large Oxtail
1 tablespoon chopped
:tablespoons chopped Onions Red Seall’ Flour Ppad GrisiPenpars
2?:' f:;:nsnaelz _Il?:pp:r Y2 teaspoon Ginger
. matoes 2 cups Soup Stock or Water
2 slices Lemon 1 sliced Carrot
1 sliced Celery Stick

2 tablespoons Melva Vegetable Fat

lg\gsgnHOD. Heat the fat and add chopped onion, carrots, celery and
gree cztteppers and fry gently for a few minutes. Wash the oxtail, which has
pacsid agto suitable pieces and cover with boiling water. Stand for a few
o et;s,ht en throw away this water and drain and dry the pieces of tail.
i cW r<‘:me in flour seasoned with salt, pepper and brown with vege-
o . en nicely coloured, add water or stock — about 2 cups is
rem'acilr?'m as the tomatoes and other ingredients supply liquid. Add
: thmg ingredients. Cove_r pot and stew gently until the meat falls away
rom the bones. Cool and skin off fat and bring to the boil again. (This dish

is better made the day before required.)
CASSEROLE MEAT

Cut 2 Ibs. best steak into cubes ; ip i
michics o ubes, pepper and Red Seal salt and dip into

1 tablespoon Red Seal Flour % teaspoon Dry Mustard

¥4 teaspoon Sugar
Slice:-
1 medium Onion 2 Carrots
V. can of Peas

2 Tomatoes which have been skinned

2 Potstoes thinly sliced
METHOD: Put layers of meat alternately with vegetables in cass?role

dish. Make a sauce of -
2 cups Water 2 tablespoons Brown Vinegar
1 tablespoon Worcestershire Sauce 2 tablespoons Tomato Sauce

Pour sauce over meat in casserole and cover. Put into slow oven,
approximately 300° for 2 to 3 hours. This dish needs very little looking
after. You can look at it after 2 hours. If ready, turn off oven and reheat

to serve.
CHUCK
Chuck (about 2 to 3 slices per Onions
person) Tomatoes
Carrots Lemon Juice
2 Cloves Garlic (optional) Red Seal Salt
Pepper

Olivine Oil
oking (the longer the better) marinate

METHOD: 2 to 3 hours before co

the slices of meat 2 inches thick with oil, lemon juice, slices of onion.
'Brown meat, coated in a little Red Seal flour, then put into @ casserole
dish, a layer of meat, a layer of sliced carrots and onions. When all the
ingredients are used up, put in two to three sliced tomatoes and water to
just cover. Cook in a moderate oven (300 to 350) for about three hours.
Serve with noodles or rice with a green salad.
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SPRING TONGUE

3 Ibs. Tongue 1 teaspoon Red Seal Salt

Y4 cup chopped celery 4 teaspoon Garlic Salt

4 cup chopped Onion 1 tablespoon Parsley chopped
Y4 cup chopped Green Peppers 2 chopped Tomatoes peeled

METHOD: Boil tongue until tender. Skin and season. Slice tongue and
add vegetables and place in casserole. Add water if needed. Cover and
bake in 350° oven until all vegetables are tender.

OX TONGUE IN RED WINE

Tongue Bayleaf
Peppercorns Onion
Buttercup Margarine Red Seal Flour
Cooking Wine Raisins

Sugar Cayenne Pepper
Lemon Rind Almonds

METHOD: Bring tongue to the boil in cold water and pour off water.
Then put tongue on to boil with enough fresh cold water to cover, adding
1 large onion, 1 bayleaf and few peppercorns. Boil until soft. Skin and
slice the tongue and keep hot. Make a sauce of 4 ounces Buttercup
Margarine or Melva Fat and 4 ounces Red Seal Flour and gradually add
1 cup of stock in which the tongue was boiled and 2 cups red cooking
wine. Add 1 cup water in which Y2 cup raisins have been boiled, plus
raisins, as well. Correct seasoning and add a little sugar, grated rind of
half a lemon and a pinch of cayenne pepper. Finally add 2 cup blanched
and shredded or roughly chopped almonds. (If sauce appears too thick add
a little extra stock or water). Pour over sliced tongue. Serve with mashed

potatoes.

PICKLED MEAT

3 Ibs. brisket (or fresh tongue) or 3 Cloves crushed Garlic
3 Ibs. Hump 2", tablespoons Red Seal Salt
1 teaspoon White Pepper ; 2 teaspoons Sugar

1 teaspoon Saltpetre

METHOD: Combine these ingredients and mix well together. Prick meat
deeply with a fork, and rub mixture well into the meat wit_h a spoon. Add
10 bayleaves, 12 peppercorns, 6 cloves. Place in a dish (it must fit well)
and pack firmly. Press it down with a lid which has been weighted with a
heavy stone. Leave in fridge for one week turning occasionally.

TO COOK: Place meat in pot, cover with boiling water, bring to boil and

boil for five minutes. Discard the water. Cover with fresh boiling water and
add 1 tablespoon vinegar and 1 teaspoon sugar and cook for 5 hours.

THIS PAGE HAS BEEN SPONSORED BY MRS. MARION APPEL
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POULTRY

BARBECUE CHICKEN

Chicken Red Seal Flour
Onions Green Peppers
Tomato Sauce Sugar
Worcestershire Sauce Red Seal Salt
Chutney

Pepper
METHOD: Cut 1 chicken in serving pieces — coat with seasoned Red
Seal flour; fry in fat until golden brown. Brown two large onions (cut in
slices) and add 1 cup green peppers cut small, 1 cup tomato sauce, 1 cup
water, 2 tablespoons sugar, 2 tablespoons Worcestershire sauce, pepper,
Red Seal salt and some chutney. Let boil quickly. Place fried chicken in
deep casserole and pour sauce mixture over it. Cover with lid and cook in
medium oven for 1—2 hours.

BARBECUED CHICKEN

METHOD: Young chickens, 1%z Ib. to 2 Ibs., halved should be used. Brush
chickens with the following barbecue sauce before grilling and baste

frequently. Cook until chicken is tender.

CHICKEN BARBECUE SAUCE

3 teaspoons Red Seal Salt

1 cup White Vinegar
1 cup Olivine Oil 1 tenspoon Paprika
3 teaspoons grated Onion 2 teaspoon Mustard Powder
3 teaspoons Tomato Sauce 1 teaspoon Worcestershire Sauce
Few drops Tabasco Sauce 1 crushed Clove of Garlic
Little Pepper
nd add all remaining ingredients and

METHOD: Brown onions in oil a
simmer gently over low heat for about 20 minutes. Serve chicken with

green salad and potatoes baked in their jackets.

CHICKEN CACCIATORE

1x3 I_b. Chicken (or portions for 1 stick Celery
ser.vmg) 2 sliced Onions
1 Chicken Cube 1 tin Button Mushrooms
1 dessertspoon Cornflour 1 Clove minced Garlic
Pepper 8 ounces cooked Spaghetti
2 cup Tomato Sauce

1 tablespoon Olivine Oil

METHOD: Brown chicken, celery, onions and mushrooms in the oil.
Add tomato sauce, stock cube in two cups hot water, and seasoning. Placé
in casserole and bake in medium oven until chicken is tender. Thicken
gravy with cornflour. Arrange chicken on cooked spaghetti, pour sauce

over and garnish with olives.

THIS PAGE HAS BEEN SPONSORED BY MRS. LILY ZIEVE




POULTRY

THIS SECTION (PAGES 112 — 120) CONTAINS THE FOLLOWING RECIPES.

Barbecue Chicken
Barbecue Chicken
Chicken Barbecue Sauce
Chicken Cacciatore
Chicken Cacciatore
Chicken with Orange and Almond
Sauce
Poulet a la Basquaise
Coq Aux Apricotines
Chicken or Meat Curry
Chicken Marengo
Savoury Chicken
Coq Au Vin

Baby Chicken with Pineapple, Green
Pepper and Curried Rice

Chicken a la Lisbon

Ginger Sauce

Arroz Con Pollo Cuban Style

Chicken Italiana

Scalloped Chicken and Spaghetti

Chicken Corn Pie

Duck with Pineapple

Duck Jubilee

Roast Turkey

Baked Turkey Loaf
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CHICKEN CACCIATORE

2 Spring Chickens (2—2": |bs.) 1 cup chopped Green Peppers

Approximately V2 cup Red Seal Flour 1 x 4 ounce tin Tomato Paste
seasoned with Red Seal Salt and 2 tablespoons chopped Parsley
Pepper 1 teaspoon Oregano

42 cup Olivine Oil Pinch Thyme

2 tablespoons Chicken Fat 1 cup Dry Red Wine

3 crushed Cloves of Garlic 2 teaspoons Sugar

1 cup chopped Onion 2 x 10 ounce tins sliced Mushrooms

1 large tin peeled Tomatoes or 2% 1 Bayleaf
cups peeled fresh Tomatoes

METHOD: Joint chickens. Place flour with salt and pepper in brown
paper bag and shake chicken pieces in the bag to coat with seasoned
flour. Heat oil and chicken fat and brown chicken. Remove chicken to
suitable ovenproof dish. Add the following to hot oil: garlic, onions,
peppers. Saute till light brown. Then add all remaining ingredients, except
mushrooms, and stir occasionally till thick and well blended. Pour sauce
over chicken, cover with lid and bake in moderate oven until tender for
approximately 1—1% hours, or simmer on top of stove for approximately
1 hour or till tender. Add mushrooms 20 minutes before chicken is
completely cooked. Serve with broad noodles or spaghetti.

CHICKEN WITH ORANGE AND ALMOND SAUCE

1 Frying Chicken (about 2 Ibs.) Red Seal Salt

Pepper Paprika

2 ounces Buttercup Margarine 3 Oranges

1 level dessertspoon Castor Sugar 1% ounces Almonds (shredded and
browned)

METHOD: Cut the chicken into 4 joints and season well. Heat margarine
in a large pan and fry the joints until golden brown. Cover pan, reduce
heat and cook gently for 30 minutes, or until joints are tender. Squeeze
juice from 2 of the oranges, remove skin and pith from third orange and
cut into segments. Remove chicken joints from pan and arrange on a hot
serving dish. Drain excess fat from the pan and add orange segments and
juice and sugar. Bring slowly to the boil, _stirring all the time. Allow to boil
rapidly for 2 to 3 minutes. Adjust seasoning. Pour the orange mixture over
the joints, sprinkle with the almonds and serve.

METRIC CONVERSION TABLE

WEIGHT VOLUME
1 kilogram = 1000 grams = 2% Ibs 1 litre = 1000 millilitres = 1% pints
1Ib. = 454 grams 1 pint £ 570 millilitres
12 oz. = 340 grams V2 pint = 285 millilitres
8 0z. = 230 grams Y2 pint = 190 millilitres
6 oz. = 170 grams Ya pint = 143 millilitres
4 0z. = 115 grams
30z. = 86 grams
2o0z.= 57 grams
10z.= 28grams
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POULET A LA BASQUAISE

(Serves 4)
2% |b. Chicken 1 large Green Pepper
Red Seal Salt 4 ripe Tomatoes
Pepper 4 ounces Mushfooms chopped
1 ounces Buttercup Margarine 14 pint White Wine
Chopped Parsley

1 tablespoon Olivine Oil

1 teaspoon Sugar

METHOD: Cut chicken into 4 pieces and sprinkle with salt. Heat
margarine and oil and fry the chicken gently until golden brown for about
10 minutes. Meanwhile skin and seed tomatoes and chop flesh. Discard
seeds from green pepper and cut into fine strips. Add tomatoes, green
pepper, sugar, mushrooms and wine. Cover and simmer gently for 30 to
40 minutes. Remove chicken to serving dish and keep hot. If necessary,
reduce sauce to a coating consistency by boiling rapidly without lid for a
few minutes. Season and pour over chicken, sprinkle with chopped parsley

and serve with boiled rice.

COQ AUX APRICOTINES

6 Baby Chickens, halved, seasoned with Red Seal Salt and Pepper, ginger and

Lemon Juice.
SAUCE:
1 tin Apricots with Juice (2ib. tin) 1 teaspoon Soy Sauce
Juice and Rind of Orange 1 tablespoon Lemon Juice
2 tablespoons Golden Syrup Olivine Oil
1 teaspoon Ginger

METHOD: Brush seasoned chickens with oil and grill till brown and
tender. Place in large casserole with lid.

To make sauce: Sieve the apricots together with the juice. Add other
ingredients and bring 10 boil. Pour over the chickens and simmer for about
20 minutes in moderate oven with lid on for the first 10 minutes and then
remove lid. See that chicken is well coated with sauce. Serve with a green

salad, roast potatoes and peas.
CHICKEN OR MEAT CURRY

2 Ibs. Chicken, Mutton or Beef 2 tablespoons Sugar
1 level teaspoon Ground Ginger 2 teaspoons Lemon Juice
1 Clove Garlic 4 large skinned ripe Tomatoes or
2 teaspoons Curry Powder (more or 1 small tin Tomato Puree
less to taste) 14 level teaspoon Ground Cloves
% level teaspoon Turmeric 4 tablespoons Olivine Qil
1 level teaspoon Cinnamon 2 large chopped Onions
1 level teaspoon Thyme Red Seal Flour to thicken

METHOD: Heat oil, crush clove of garlic into ginger and fry for a minute,
add onions, curry powder, thyme, cinnamon, turmeric, cloves and cook
until onions are glazed, but be careful not to burn. Add 1 pint water,
tomatoes, sugar and lemon juice and 1% teaspoons Red Seal salt. Bring to
boil, add meat and simmer until tender, thicken slightly with flour (about

1% tablespoons).

THIS PAGE HAS BEEN SPGNSORED BY MRS. DOREEN SACKS
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CHICKEN MARENGO

1 Chicken (22— 3 Ibs.) % Ib. Tomatoes chopped
1 Onion, finely chopped 1% ounces Cornflour
1% pints boiling Water 2 Chicken Cubes

2 Carrots chopped 2 tablespoons Olivine Oil
% Ib. sliced Mushrooms Va pint Sherry

2 small tins Tomato Puree

METHOD: Skin and joint chicken. Saute onion lightly in oil, add carrots
and tomatoes and cook for about 5 minutes. Add tomato puree and corn-
flour and mix well. Add crumbled chicken cubes and water, stir until
boiling then simmer gently for 10 minutes. Rub sauce through sieve, add
sherry and chicken joints. Cover and simmer until tender (at least 45
minutes). About 15 minutes before it is done, add mushrooms. Serve
chici;en in a dish with sauce poured over and garnished with chopped
parsley.

SAVOURY CHICKEN

2 small Broilers, jointed 1 cup Sugar

Red Seal Salt, Pepper 1 large tin Pineapple Chunks
Paprika Dash Tabasco Sauce

1 tablespoon Chicken Fat 1 tablespoon Worcestershire Sauce
1 Clove Garlic 1 tablespoon prepared Mustard

3 tablespoons Cornflour 2 Green Peppers

1 cup Vinegar 1 Red Pepper

METHOD: Brown broilers seasoned with salt and pepper and rubbed
with garlic and melted chicken fat. Combine cornflour, vinegar and cook
with sugar until clear. Add tabasco, Worcestershire sauce, mustard, green
and red peppers, cut into large pieces. Add pineapple chunks with juice.
Pour over chicken in a casserole and bake 30—40 minutes in moderate
oven.

COQ AU VIN
2 small Chickens Red Seal Salt, Pepper
2 tablespoons Buttercup Margarine 1 Bouillon Cube
2 tablespoons Olivine Oil 2 tablespoons Red Seal Flour
2 tablespoons Brandy 1 cup Chicken Stock
18 small Pearl Onions 1 teaspoon Tomato Paste
% |b. Mushrooms, sliced % cup Dry Red Wine

METHOD: Clean and wash chickens well. Brown whole in hot margarine
and oil mixture. When well browned, pour brandy over chickens and
ignite. When finished burning, remove chickens from pan and brown
onions and mushrooms. Stir in dissolved bouillon cube and remove from
heat. Stir in flour. Add tomato paste, stock and wine. Add seasonings and

chickens cut into serving pieces. Place all in casserole. Cover and simmer
in moderate oven until tender.
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BABY CHICKEN WITH PINEAPPLE,
GREEN PEPPER AND CURRIED RICE
; El:ge?tegei::'r? ‘ee : (B)?‘?g I]CC'::;';::Z
1 Pineapple Seasoning .
METHOD: Curried rice: Wasai:j(rjic;edigsr;g:t;\g)tg; 23?”}e:;\<’av égrf"f'g;, ;:eg;

livi il and I
1 tablespoon Dlivine O e. Add rice and cook until dry. Clean

hot water.and 1 teaspoon tomato puree. / ‘
chickens and stuff with half the curried rice. Cut the pepper and pineapple

into pieces. Brown chopped onion and chickens in casserole dish. Add
peppers and pineapple and a little water and cook till tender. Serve with

balance of rice with green salad, or vegetables if preferred.

CHICKEN A LA LISBON

1 x 3 Ib. Chicken (disjointed) v, Clove crushed Garlic
2 Eggs

One-third cup Red Seal Flour

1%2 teaspoons Red Seal Salt Va cup White Wine
s teaspoon Pepper Breadcrumbs

2 teaspoon Ground Ginger Olivine Oil
METHOD: Blend together sifted flour, salt, pepper, ginger and garlic.
Turn chicken pieces in this mixture until well coated. Beat eggs. Beat in
white wine. Dip chicken pieces in this, then roll in breadcrumbs. Press

crumbs on firmly. Brown chicken pieces, a few at a time, in hot oil. When
all are brown transfer to well-greased casserole. Bake in moderate oven

for 30 minutes or until chicken is tender. Turn pieces once or twice. Serve
with the following Ginger Sacce.
GINGER SAUCE

2 ounces Buttercup Margarine 1 teaspoon Cornflour
1 dessertspoon Vinegar

Y2 cup White Wine
4 drops Tabasco Sauce

1 teaspoon Sugar
V2 teaspoon Ground Ginger 1 ounce chopped Mixed Pickles

METHOD: Combine all ingredients and cook over low heat until boiling.
If desired add extra teaspoon of cornflour, blended with little water to

thicken sauce.

ARROZ CON POLLO CUBAN STYLE

Chicken Olivine Oil
Onion Garlic
Rice Tomatoes
Red Seal Salt Pepper
Saffron

METHOD: Cut 2 chickens in serving pieces and brown them in a ' cup
Olivine Oil. Add 1 large finely chopped onion and 2 crushed cloves of
garlic, and brown well with chicken. Add 2 cups washed rice to the
browned chicken stirring constantly until rice is well browned. Then add 2
cups raw, peeled and chqpp_ed tomatoes and simmer for 15 minutes, stirr-
ing frequently. If more liquid is needed add "2 cup of chicken stock and
simmer slowly until chicken and rice are well done. Season with Red Seal
salt and a dash of pepper to taste. Just before serving, add a pinch of

saffron, dissolved in a little cold water.

THIS PAGE HAS BEEN SPONSORED BY MRS. HANNAH WOOLFSON
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CHICKEN ITALIANA

1 large (4 Ib.) or.2 small Chickens
Y2 cup Red Seal Flour

3 tablespoons Olivine Oil

Y2 cup chopped Onion

1 finely chopped Clove of Garlic
V2 cup chopped Celery

1 cup sliced Mushrooms

4 cup chopped Parsley

1 teaspoon Rosemary

3 cups Chicken Stock or Bouillon
1 tin Tomato Paste

1 teaspoon Red Seal Salt and Pepper

METHOD: Cut chicken into serving pieces. Sprinkle with ‘salt and
pepper and dredge with flour. Brown in hot oil. Remove chicken. To fat
left in pan add onion, garlic, celery, mushrooms, parsley and rosemary. (If
necessary add more oil.) Cook until soft and lightly browned. Add stock,
(or bouillon), tomato paste, seasonings and chicken. Cover pot and simmer
over low heat for about 1% to 2 hours, until chicken is tender. If necessary
thicken sauce with a little flour. Serve with spaghetti and a green salad.

SCALLOPED CHICKEN AND SPAGHETTI

a cup Red Seal Flour One-third cup Chicken Fat
Ya cup finely chopped Onion 2 cups Chicken Stock

1 finely chopped Garlic Red Seal Salt

1 cup sliced Mushrooms Pepper

8 ounces boiled Spaghetti 1 cup canned Tomatoes

Y2 cup Breadcrumbs 2 to 3 cups cooked Chicken (diced)

METHOD: Heat fat and onion, garlic and mushrooms. Cook till soft and
lightly browned. Add flour and stir till blended. Slowly pour over stock and
stir over low heat, until thick and smooth. Add salt and pepper to taste.
Add chicken and tomatoes. Arrange layers of chicken and spaghetti in a
well greased casserole. Top with breadcrumbs which have been mixed
with a tablespoon of extra chicken fat and a dash of paprika. Bake in a
moderate oven (350°—375°) about 25 minutes or until well browned.

CHICKEN CORN PIE

1 cup Rice

2 tablespoons Chirken Fat
1 cup Chicken Broth

1 beaten Egg

2 extra tablespoons Chicken Fat
1 cooked Chicken

3 Mealies (large)
Red Seal Salt, Pepper

METHOD: Boil the rice and add 2 tablespoons chicken fat. Put half the
rice in the bottom of a well greased oven dish. Cut the chicken into small
pieces. (Chicken must have been cooked in well seasoned broth), and add
the corn scraped from the 3 mealies. Pour over this the cup of chicken
broth and add the two extra tablespoons chicken fat, salt and pepper. Cover

with remaining rice. Glaze tor with beaten egg and bake to a delicate
brown in a moderate oven.
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DUCK WITH PINEAPPLE

1 Duck 134 pints Dry Red Wine
Red Seal Salt Pepper
1 tin Pineapple Rings Juice of 1 Lemon

2 teaspoons Cornflour

METHOD: Cut duck into portions, and dust with salt and pepper. Place in
saucepan in one pint red wine and simmer gently for 1 hour. Turn heat
up to reduce liquid and allow duck to brown. Pour off all excess fat. Add
remaining three quarters of a pint of wine. Simmer gently for a further 10
minutes. Remove duck onto serving dish. Add lemon juice and pineapple
rings in their syrup to liquid in saucepan. Thicken with cornflour. Pour
sauce over duck and decorate with cherries. 4 to 5 servings.

DUCK JUBILEE

1 large Duck, cleaned and quartered 1 Bayleaf
1 tablespoon Lemon Juice 1 cup Almonds
1 teaspoon Red Seal Salt V2 cup Red Wine
Va teaspoon Pepper 2 tablespoons Cornflour
1 tablespoon Shortening or Chicken 1 large tin Cherries
Fat 2 tablespoons Brandy
1 Onion

METHOD: Brown duck in frying pan. Pour off fat. Pour brandy over duck
and flame it. Remove duck to casserole. Saute onions in fat. Drain cherries
and stuff with blanched almonds. Dissolve cornflour in %2 cup cherry juice.
Combine all ingredients (except cherries) with duck in casserole and

simmer in moderate oven until duck is tender. Add cherries just before
serving.

ROAST TURKEY

Turkey Pepper

Red Seal Salt Ginger
Paprika Tomato Juice
Sherry

METHOD: Clean 12—14 Ib. turkey. Season it with salt, pepper, ginger
and plenty of paprika, inside and out. Fill it with desired stuffing and place
in a roasting pan. Pour into the pan 2 cups tomato juice, 1 cup sherry and
6 cups water. Roast in 375° oven for 3 hours, turning the bird every half
hour. Ten minutes before the turkey is done, pour off all juices from roast-
ing pan and let the bird roast dry to complete browning. For the gravy: skim
off surface fat from the natural gravy. Taste for seasoning. It does not need
to be thickened.
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BAKED TURKEY LOAF

(To use up your left over Turkey)

2 cups cold minced Turkey Va cup thinly sliced Celery

2 tablespoons minced Green Peppers 1 small tin Mushrooms

2 tablespoons minced Tomatoes 1 tablespoon Buttercup Margarine
2 tablespoons minced Onions 3 well beaten Eggs

2 tablespoons chopped Parsley 3 teaspoons Red Seal Salt

2 cup Breadcrumbs Pepper

1%2 cups Turkey or Chicken Stock 3 tablespoons Red Seal Flour

METHOD: Cream the margarine and add the eggs that are well beaten.
Add all the remaining ingredients and mix well. Place in a well greased
loaf tin, sprinkle extra breadcrumbs on top and dot with a little more
margarine. Bake in a 375° oven for about 25—30 minutes. Serve with rice
and green peas.
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SALADS AND VEGETABLES

THIS SECTION (PAGES 121 — 132) CONTAINS THE FOLLOWING RECIPES.

Salad Dressing

Cream Salad Dressing
Blender Mayonnaise
Mayonnaise

Sauce Tartare

Brinjal Salad

Egg Plant Salad

Moulded Avocado Salad
Moulded Cabbage and Carrot Salad
Moulded Beetroot Salad
Mustard Sauce

Waldorf Salad

Cabbage Salad

Brinjal Salad

Pickled Cucumbers
Quick Pickled Cucumbers
California Orange Salad
Cheese. Grape and Banana Salad
Banana Salad

Rice Salad

Bean Salad

Rice Salad

Curried Rice Salad

Greek Salad

Ked Cabbage Toss

Salad Nicoise

Vinaigrette Dressing

Red Pickled Cabbage

Pickled Egg Plant

Pickled Onion

Avocado Mousse

Cucumber Mousse

Aubergines Farcies Provencale

Baked Egg Plant

Brussels Sprouts with Orange
Mustard Sauce

Brussels Sprouts Au Gratin

Crisp Fried Onion Rings

Chou-Fleur Au Gratin

Caraway Carrots

Egg Plant Extrordinnaire

Hot Sweet and Sour Cabbage

Cheesed Off Mealies

Mealie Souffle
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SALADS AND VEGETABLES

SALAD DRESSING

1 teaspoon of made Mustard
Sugar to taste (approximately 1

teaspoon)
Fresh chopped Parsley

3 tablespoons Olivine Qil

2 tablespoons of Brown Vinegar

Plenty of freshly ground Black
Pepper

Red Seal Salt to taste

METHOD: Can be kept in a screw top jar in the fridge, so make large

quantities but add the chopped parsley as you need it.

CREAM SALAD DRESSING

1 teaspoon Sugar 1 tablespoon Cream
tablespoons Vinegarf teaspoon Mustard
4 teaspoon Red Seal Salt 2 Eggs

METHOD: Beat eggs well and other ingredients by degrees, place bowl
in boiling water and stir until it thickens. Cool and use as required.

BLENDER MAYONNAISE

(Mixing time 4 minutes)

1 Egg Yolk Y2 teaspoon Mustard
Pinch Red Seal Salt Y2 cup Olivine Oil
2 tablespoons Vinegar Sugar to taste

| METHOD: Beat egg yolk, mustard, salt and sugar in small bowl! on speed
| 3. Add vinegar and oil gradually.

MAYONNAISE
1 Raw Yolk 3 drops Lemon Juice
', teaspoon made Mustard 1 cup Olivine Oil
Red Seal Salt 1 teaspoon Castor Sugar
Pepper 1 tablespoon Vinegar

METHOD: Put the egg in a large mixing bowl. Work in the mustard,
lemon juice, sugar, salt and pepper. Put the oil in a small milk jug. Hold the
jug with the left hand, resting the spout against the bowl! so that the oil
trickles slowly into the egg drop by drop, down the sides of the bowl. With
the right hand stir rapidly with a wooden spoon, stirring well, round the
whole circle of the bowl. Gradually add a little faster. Add the vinegar
gradually. The oil must be added drop by drop to start with and later a

rotary whisk can be used.
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MAYONNAISE
2 Egg Yolks 1 dessertspoon boiling Water
1 teaspoon Mustard Powder 1 cup Olivine Oil or Helio Oil
1 teaspoon Sugar 2 tablespoons White Vinegar or
1 teaspoon Red Seal Sait 1 tablespoon Vinegar and
Dash White Pepper 1 tablespoon Lemon Juice

METHOD: In an electric mixer beat the egg yolks, mustard, sugar, salt
and pepper, till well mixed. Add boiling water and beat. Boil vinegar (or
vinegar and lemon juice) and set aside to cool. Meanwhile, add oil,
teaspoon at a time to the mustard mixture, until the mixture starts to
thicken (about half the amount of oil), beating all the time. Then slowly
add the balance of the oil in a very thin stream, beating continuously. The
mixture should now be very thick and creamy. Beat in the cooled vinegar.
Bottle in a covered jar and refrigerate. Lasts well.

SAUCE TARTARE
1 teaspoon finely chopped Parsley 3 teaspoons finely chopped Spring
1 finely chopped Picked Cucumber Onions
METHOD: Using 1 cup of mayonnaise, stir in and mix well the above.

BRINJAL SALAD

3 Brinjals 3 large Tomatoes
Cheese Slices (cheddar and gruyere) A little Olivine Qil

METHOD: Peel the brinjals, slice across and fry lightly in a little Olivine
oil in a pyrex dish, place alternate layers of brinjal slices, tomato slices and
cheese slices until all the ingredients are in the dish. Bake at 400° for
15 to 20 minutes.

EGG PLANT SALAD

Egg Plant Onion
Red Seal Salt Olivine Qil
Vinegar Cucumber

METHOD: Burn large egg plant in dry frying pan, when inside is soft,
scoop out and with a little of burnt skin, place in liquidiser. Mince medium
onion and mix together. Add Red Seal Salt, Olivine Oil and vinegar, mix
well. Serve cold with sliced cucumber on top.

MOULDED AVOCADO SALAD

1 packet Lemon Jelly 2 cup boiling Water
1 cup mashed Avocado Pear 2 tablespoons grated Onion
Y2 cup Mayonnaise Red Seal Salt and Pepper

METHOD: Dissolve jelly in boiiing water. Allow to cool in fridge until it
starts to thicken. Beat until thick and creamy. Then gradually add mashed
avocado pear, onion, mayonnaise and seasoning, beating all the time.
Pour into wetted mould and chill until firm. Unmould onto a bed of
shredded lettuce. Very good with any cold meats.

THIS PAGE HAS BEEN SPONSORED BY MRS. MARY SALKIND
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MOULDED CABBAGE AND CARROT SALAD

1 cup boiling Water
1 packet Apple Jelly %2 cup White Vinegar
2 cup cold Water 1 tablespoon grated Onion

1 cup finely chopped Cabbage ¥2 teaspoon Red Seal Salt, Papp,,
1 cup grated Carrot

it Id water, vinegar
. . ; iling water, add cold finegar, gy,
e oD Dlsflo!vefﬁc::;yelﬂn?ﬁ mig)](ture starts to thlcklelan. Mlle'm Carrgy
and pepper. Chill in nd pour into wetted mould. Chill until firm|y Set
Br:%r;u?gi:tgbgag:d %f lettuce and garnish with tomato slices ang Serve
with mayonnaise.

MOULDED BEETROOT SALAD

1 packet Lemon Jelly 1‘/; culg:fWater

Va cup Vinegar ; Ciagves

Yat Red Seal Salt )
1.°:;s::::ped cooked Beetroot Vs cup chopped Onions

. Put bayleaves, cloves, vinegar and salt in water and_bnng to
msTtgicl).DStraintar?dy add jelly crystals. When dissolved, leave Mixture in
cold place until it begins to thicken. Ger)tly fold in beetroot and onions,
Pour into wetted mould. Garnish with finely shredded raw cabbage. Or
omit cabbage and serve with mustard sauce.

MUSTARD SAUCE

1 tablespoon Red Seal Flour 1 teaspoon Mustard
1 tablespoon Vinegar 1 teaspoon Sugar
Ya teaspoon Red Seal Salt 1 Egg Yolk

% cup Water

1 tablespoon Buttercup Margarine
METHOD: Mix into smooth paste the flour,

mustard, salt, sugar and
vinegar. Beat egg yolk and add the water and stir i i

WALDORF SALAD
1 packet Royal Apple Jelly

a cup chopped Nuts
; culrl ot Watee . ¥z cup cold Water
. g ed Apples, 1 .
diced (2 medium sizeq apples) 1%z teaspoons Lemon Juice

% teaspoon Red Seal Salt

cken. Beat i orer. add cold water and chill until

I jelly i i | 'N Mayonnaise with rotary eqq beater,
until jelly is fluffy. Fo|q o y egg

into wetted mould ang crlm?ulemon luice, salt, apples, celery and nuts. Turn

METHOD: Dissolve gy ;
mixture begins to mij Y In hot wate
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WALDORF SALAD
1 Pineapple 3 sticks Celery
2 Apples Walnuts
little squares, toss altogether and pour

METHOD: Chop up the above into

over some mayonnaise and put into a bow! lined with crisp lettuce leaves.

CABBAGE SALAD

(Keeps in a jar for a month)

nely. Sprinkle with Red Seal
to cover. Allow to stand for
per well. Pour

METHOD: Shred 1 medium sized cabbage fi
salt well, and pour over sufficient boiling water
one hour; then squeeze out all water. Put into bowl and pep
over the hot sauce, cover and allow to cool.

Sauce: Beat 2 eggs well with 2 tablespoons sugar. Take % cup vinegar,
fill it up with water and boil together in saucepan for a few minutes. This

keeps in the fridge in a glass jar for a month.

BRINJAL SALAD

Red Seal Salt

3 medium Egg Plants
2 tablespoons Olivine Oil

1 medium sized Onion
METHOD: Wash vegetables and remove the green growth at the top.
Place in 350° oven and bake, turning occasionally, until soft — about 20
minutes. Skin immediately and allow all liquid to drain, as the liquid is
bitter. Chop the egg plant together with onion, salt and oil, or blend
together in liquidiser. Pour into serving dish and chill. Garnish with olives,

if desired.
PICKLED CUCUMBERS

5 Ibs. Cucumbers cut lengthwise and sprinkled with salt in layers in a basin.

Boil together:

6 pints of Water 4 dessertspoons White Vinegar
2 tablespoons Mustard Seed Essence

V4 cup Sugar 1 dessertspoon Peppercorns

4 dessertspoons Red Seal Salt 6 Bayleaves

5 Cloves Garlic

METHOD: Pour over cucumbers. Place weight on top until cold. Bottle.

QUICK PICKLED CUCUMBERS

2 cups Water 3 tablespoons Sugar

1 cup White Vinegar 1 tablespoon Red Seal Salt

METHOD: Boil above ingredients together for 10 minutes. Add bayleaves
Add sliced and unpeeled cucumbers t> the

and peppercorn. Cool this.
liquid, bottle and store in refrigerator.

THIS PAGE HAS BEEN SPONSORED BY MRS. KETTY AMATO
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QUICK PICKLED CUCUMBERS

' [ bout % inch. Place in
: — cumbers. Slice _thlclgly, ab .
mnggghermf}g tsnovsl.cglace the follqwmg ingredients in a saucepan
and boil for approximately 2 to 3 minutes:-

10 Bayleaves _
?;ups W‘alt_er ar 1 teaspoon Cona.nder
2 tzagrps L?\?Su ar Y2 teaspoon Garlgc Flalkes
1 des:esrg:poon Rgd Seal Salt 2 teaspoon Garlic Salt

20 Black Peppercorns

Pour over cucumber slices immediately and let stand overnight. Next
morning bottle and keep in fridge. Lasts well.

CALIFORNIA ORANGE SALAD

6 chilled Oranges
;‘Alfl:.g ;i:ngESes 1 teaspoon Ground Coriander
Y2 cup Olivine Qil 1 tablespoon chppped_ Chives
Y4 teaspoon each of Pepper, Sugar, 2 tablespoons Cu;er \llgrelgt;ar
Dry Mustard 'a teaspoon Red Seal Sa

METHOD: Pee oranges and slice thinly across. Place on shredded

lettuce; sprinkle with chives and olives. Blend remaining 7 ingredients
together, pour over salad.

CHEESE, GRAPE AND BANANA SALAD
souannpes

12 ounces Cottage Cheese
2 sliced Bananas To Garnish: Lettuce
Lemon Juice

BANANA SALAD
METHOD: Siice 6 bananas, pour lem

| mon juice over and let stand for ten
minutes. Chop one Cup walnuts and mix al| together with Mmayonnaise.

BANANA sALAD

6to8 Bananas

Approximately 1 cup Tomato Sauce
2;3 g;l’::ns'lalttoes Y2 cup Mayonnaise
a V:
Pener 2 cup Cream
METHOD: M

an fish IX together till wel| blended. Very good with curried fish or
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RICE SALAD
Rice Onion
Green Pepper Cucumber
Sultanas Tinned Pineapple

French Dressing

METHOD: Add 4 ounces long grain rice to boiling salted water to cover
and cook for 10 minutes till tender. Drain and rinse under cold water.
Spoon the rice into a mixing basin and add 1 small onion finely thopped,
1 green pepper de-seeded and chopped, 2 cucumber chopped. 1 cup
sultana's which have been soaked in boiling water for about V2 hour, 1
small tin (8 ounces) pineapple, drained and chopped small. Stir in 3—4

tablespoons french dressing and mix well. Serve cold as an hors d’oeuvre
or with cold meats.

BEAN SALAD
1 Ib. Haricot or Black-eyed Beans Y2 teaspoon Red Seal Salt
1 teaspoon Water 1 teaspoon chopped Parsley
1 tablesppon chopped Spring Onions Juice of 1 Lemon or 2 tablespoons
(dry onions may be substituted) Vinegar

METHOD: Boil the beans until tender. Cool. Mix the remaining
ingredients and pour over the beans.

RICE SALAD
1 cup Red Seal Rice cooked and cool 2 or 3 finely chopped Tomatoes
2 Green Peppers chopped finely Y2 Onion grated
3 halves Canned Peaches 1 tablespoon Chutney
chopped finely 1 teaspoon Curry Powder

Y2 cup Mayonnaise

METHOD: Mix altogether and if too strong or dry add juice of canned
peaches;

CURRIED RICE SALAD

1%2 cups cooked Rice 2 bunches Spring Onions chopped
6 chopped Tomatoes 2 chopped Peppers

METHOD: Mix together and then mix in 1 cup mayonnaise to which I s
been added paprika, Red Seal salt, pepper and curry powder to taste.

THIS PAGE HAS BEEN SPONSORED BY MRS. EILEEN BERNSTEIN
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GREEK SALAD
1 Olivine Oil 11/ ?OVG Garlisc orushed
;ztc:res oons White Vinegar : /z toa:asl:iogn Guga_ar
ablesp Lamon Julce a teaspoon Garlic Say
1 tablespoon Lem Dash of Paprika

ittle Red Seal Salt, Pepper . .
AETHE essing of the above ingredients. Mm

METHOD: Make a dr ) : nts. Mix vey, "
shaking in a bottle, and set aside. Combine the following in 3 bowl. el| by
: Lettuce, broken j :
Ton:':t‘; Wedges Feia Cheese, cutinto 1 inch Cubes
Pour well-blended dressing over vegetables and chill.

RED CABBAGE TOSS

1 stalk Celery

2 Apples

1 teaspoon Red Seal Salt

4 tablespoons Tarragon Vinegar

1 small Head Red Cabbage, finely
shredded

1 small Green Pepper

2 tablespoons grated Onion

1 tablespoon Sugar

METHOD: Core but do not peel apples, and dice them. Combine with

vegetables in a bowl. Mix remaining ingredients and pour over salad. Toss

and chill for 1 hour.

SALAD NICOISE

8 ounces cooked French Beans 6 or 7 sliced Olives
4 quartered Tomatoes Few Capers
8 ounces sliced boiled Potatoes 12 Anchovy Fillets

Vinaigrette Dressing

METI;IOD: Toss beans, potatoes and olives in dressing. Arra nge in a bowl
and place tomatoes on top, garnish with the anchovies and capers.

VINAIGRETTE DRESSING

2 g?;”rtspoons Vinegar (Wine, Good Pinch Red Seal Salt
ider or Tarragon Vinegar P
5 dessertspoons Olivine Qijj SR

METHOD: mix all ingredients,

RED PICKLED CABBAGE

METHOD: i

Place in a bagil#:,may leaves from centre stem and cut up into thin st Ips-
Boil vinegar, bayle;,wgmmkle with Red Sea| cooking salt. Leave overnigh®
Place cabbage in jar S and Peppercorns, Do not wash salt off cabbagé:
using. Jars and pour vinegar over it. Leave about 1 week befor®
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PICKLED EGGPLANT

2 large Egg Plants Red _Seal Salt
2 cups Vinegar Garlic

METHOD: Peel egg plants and slice in rounds. Season with Red Seal
salt. Fry the pieces fairly well and drain on brown paper. Boil 2 cups
vinegar and 1 cup water with 5 pieces of garlic sliced thick. Place egg plant
in vinegar mixture, and simmer for 15 minutes. Place in jar and chill.
Should be ready in 10 to 12 hours.

PICKLED ONIONS

11b. small Pickling Onions 1 tablespoon Red Seal Salt

Brown Vinegar
METHOD: Clean onions. Sprinkle salt over onions and leave in a strainer

overnight. Place' onions in a ball jar, cover with vinegar and add the table-
spoon of salt to it. Leave for a few days.

AVOCADO MOUSSE

Gelatine Red Seal Salt

Onion Juice Worcestershire Sauce
Avocado Cream

Mayonnaise

METHOD: Soak 1 tablespoon gelatine in Y2 cup cold water. Dissolve
above into 1 cup boiling water. Add 1 teaspoon Red Seal salt and cool
slightly. Then add 1 teaspoon onion juice, 2 teaspoons Worcestershire
sauce and 2 cups mashed avocado. Chill until about to set, then add ¥ cup
thick cream and 2 cup mayonnaise and fold into avocado. Place in oiled
mould and chill until set. Unmould on bed of lettuce and garnish with
sliced orange or pineapple and walnuts.

CUCUMBER MOUSSE

2 teaspoons Gelatine % teaspoon Red Seal Salt

3 tablespoons Water Y teaspoon Paprika

2—3 fresh Cucumbers finely 2 teaspoons Lemon Juice (or vinegar)
chopped 1 cup Cream (whipped)

METHOD: Sprinkle gelatine into water and allow to set in a cake. Place
over boiling water and stir till dissolved. Add lemon juice, salt and paprika.
Allow to cool. When cool, fold gelatine into the whipped cream. Fold finely
chopped cucumbers into the mixture. Place in well oiled mould and set in
fridge. Unmould and decorate as desired. This is excellent with fish.

THIS PAGE HAS BEEN SPONSORED BY MRS. HANNAH HORWITZ
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GINES FARCIES PROVENCAg

Garlic
Onions
Breadcrumbs

AUBER

Plant _
gﬂgtercup Margarine
Chopped Mushrooms
Tomatoes | |

he flesh of 4 medium sizeq

. Carefully scoop out the ' cas
Enuf.rtﬁg[fzeshcimo dice and fry un't1|1 tenr:gez ;T':ir?:;aeftcup Marga,?r'%nts,
adding a few chopped mushrooms, K omatoas ; s
bUr}S{'and 3 chopped onions. While this _ll? ?Ol? ing, parboil Shens. e%
gg:eful not to overcook them, or they Wll PE; to Dleces_, When ﬂeshn_g
cooked, season to taste and refill into shells. E;Jceton bBakmg dish, SDrink;s
with breadcrumbs and dot with margarine or butter. Brown in s ang

serve very hot.

BAKED EGGPLANT

Hardboiled Egg

Egg Plants

o sl S Buttercup Margarine
Peoses or Butter
Breadcrumbs

METHOD: Steam required number of egg plants (unskinned) for half an
hour. Cut them lengthwise Scoop out pulp, taking care not to break the
skin. Mix the pulp with a good amount of butter, Red Seal salt, pepper and
m?wlvbCh%DDEd t;1ardtc>,0|led egg. Fill the skins with the mixture; sprinkje
with breadcrumbs and dot with small pats of butter or Buttercu '

Bake in a fairly hot oven, till brown. P Margarine.

BRUSSELS SPROUTS
WITH ORANGE MUSTARD SAUCE

Brussels Sprouts

4 ounces Butter

V2 cup Orange Juice

Grated rind of 1 sma|| Orange

METHOD: Melt the butger and the

1 tablespoon Olivine
1 tablespoon finely chopped Parsley
1 teaspoon Dry Mustard

BRUSSELS SPROUTS AU GRATIN

them back
ack into the pan vyigh g*;;gsggesdsmouts, till soft. Drain and pU
putter, A _ an Piece of Buttercup Margariné ©
tablespoortfs, cfrler;:pro"f dish, SDE?r?IS:r o taste, and a little grated nutmed
M and brown, quickly uvr:::t[h ghrated cheese, add the few
er the grill.
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CRISP FRIED ONION RINGS

METHOD: Peel onions and slice them rather thickly; divide the slices into
rings. Mix pepper and Red Seal salt with some Red _Seal flour; dip the rings
of onions into the seasoned flour and drop into boiling deep Olivine oil. Fry
the rings until brown and crisp. Drain well and serve hot with grilled
steak or chops.

CHOU-FLEUR AU GRATIN

METHOD: Trim, steam and drain a cauliflower, then put it in a fireproof
dish and pour over it a thin white sauce and a little grated Parmesan
cheese. Sprinkle fairly thickly with breadcrumbs; add a few pats of
Buttercup Margarine or butter and brown in the oven. Serve hot.

CARAWAY CARROTS

2 ounces Butter 1 teaspoon Caraway Seed
2 tablespoons Lemon Juice 2 teaspoon grated Lemon Rind
Dash of freshly ground Black Pepper

METHOD: Melt the butter in a saucepan, add the remaining ingredients,
blend well. Pour this mixture over boiled carrot slices.

EGG PLANT EXTRORDINNAIRE

2 Onions 1 cup Hot Water

V4 cup Chicken Fat 2 teaspoons Red Seal Salt
1 Ib. chopped Cooked Beef Pepper

1 cup Tomato Sauce 1 teaspoon Sugar

1 large Egg Plant 4 tablespoons Olivine

METHOD: Fry chopped onions slowly in fat until brown. Add meat,
tomato sauce, hot water, seasoning and sugar. Simmer 15 minutes. Grease
casserole. Peel, slice and quickly fry egg plant slices. Put egg plant and
meat mixture in alternate layers in casserole. Bake 1 hour in 325° oven.

HOT SWEET AND SOUR CABBAGE

1 medium Red Cabbage (about 2lbs.) Bouquet Garni {Bayleaf, Sprig

2 Onions chopped Parsley, 2 Peppercorns, 2'* Celery)
2 Cooking Apples chopped 2 tablespoons Water

2 teaspoons Sugar 2 tablespoons Wine Vinegar

% teaspoon Black Pepper 1 ounce Buttercup Margarine

METHOD: Remove any coarse outside leaves and excess stalk from
cabbage. Wash in plenty of water and shred very finely. Layer it in a
casserole with onions, apples, sugar and seasonings. Put bouguet garni
(in a muslin bag) in the middle. Pour the water and vinegar over. Cuver dish
and cook in slow oven at 300° for 2 hours. Stir in margarine just hefore
serving.

THIS PAGE HAS BEEN SPONSORED BY MRS. VALERIE CLAIN
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CHEES
Red Seal Salt
f 4 green Maealies ;BpperM .
' 1 int Mi
1 cgg grated Cheese . mincezr p'Beatl ogg and
: alies throug ol and mj
METHOD: fjutth;?gugh'y mix with mealies and cheese. Pour :::(t ang o,
oven for 40 minutes. 0 greaSES

seasoning an !
pyrex dish and bake In moderate

| MEALIE SOUFFLE

4—6 Mealies 2 Eggs
2 tablespoons Butter Pepper
3 tablespoons Red Seal Flour Red Seal Salt
% cup grated Cheese

1 cup Milk
METHOD: Boil mealies, cut off cob and put through a mij
2 cups). Melt butter, stir in flour and milk gradually t?ll youml'lagser' (approy
thick sauce. Season. Add minced mealies. Stir in the two beateﬁ a cream
and fold in the beaten whites. Pour into buttered dish and sprij 199 yolks
with grated cheese. Put dish in water and cook in moderatep é@'é',’f "sghtly
. 30Q°

for about % hour.




DESSERTS

THIS SECTION (PAGES 133 — 159) CONTAINS THE FOLLOWING RECIPES.

Coffee Chiffon Dessert
Coffee Meringue

Coffee Velvet

Ginger Cream Roll

Cafe au Creme Quebec
Chocolate Sauce

Chocolate Pudding (Parava)
Chocolate Biscuit Pudding
Profiteroles au Chocolat
Rich Chocolate Mousse
Parave Orange Pudding
Orange Pudding

Orange Cream

Lemon Slices

Lemon Meringue Pie

Lemon Sponge

Lemon Mousse

Lemon Cream

Strawberry Gateau Supreme
Fondant Dipped Strawberries
Strawberry Almond Bombe
Pineapple Pudding (Parava)
Pineapple Pudding

Upside Down Cake

Cake Batter

Pineapple Upside Down Cake
Prune Upside Down Cake
Peach or Apricot Upside Down Cake
Pineapple Upside Dow » Cake
Pineapple and Marshmallows
Pineapple Pudding

Frosted Grapes

Guava Souffle

Banana Cornflake Crisp
Whipped Peach Ring

Creme Caramel

Caramel Pudding

Brandy Cream

Gelatine Mock Cream (Parava)
Orly Whip Cassata
Superquick Chiffon

Lemon Sorbet

Plum Sorbet

Peach or Nectarine Sorbet

Peppermint Sorbet

Strawberry Sorbet

Pineapple or Granadilla Sherbet

Gingered Sorbet with Pineapple

Jamaican Sundae Special

Dessert Fridge Cake

Jenney's Favourite

Baked Alaska Igloos

Crunchy Pecan-Pumpkin Pie

Desert Brandy Pear Cake

Spumoni

Honolulu Mallow Rice

Frozen Zabaione

Peppermint Crisp Pudding

Shamali

Coffee Whip

Orange Chiffon Cram

Baked Egg Custard

Coffee Baked Custard

Fluffy Coffee Custard

Fresh Lemon Jelly

Lemon Snow

Lemon and Orange Jelly

Pineapple Cheese Mounds

Chocolate Souffle

Steamed Pudding

Steamed Pudding

Crepes Suzette

Suzette Sauce

Fruit Filled Pancakes

Swedish Pancakes

Cherries Jubilee

Pears Flambe

Pears in Red Wine

Hot Prune Souffle

Hot Brandy Sauce

Pineapple Betty

Fruit Crisp

Dutch Apple Cake

Apple Tart

Sonhos (Dreams) Portuguese
Dessert
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COLD DESSERTS

COFFEE CHIFFON DESSERT

1 cup (Y2 packet) finely crushed 3 Eggs separated
Tennis Biscuits % pint Whipped Cream

1 tablespoon Coffee essence 2 cup Sugar

Pinch Red Seal Salt

METHOD: Whip egg whites until stiff. Beat yolks with sugar until pale.
Whip cream until_stiff. Add salt and coffee essence to yolks, then add
whipped cream. Fold in stiffly beaten egg whites till well blended (if
desired chopped nuts and finely chopped cherries may be added). Line a
dish with crumbed biscuits, leaving a little for sprinkling on top. Pour in
mixture and sprinkle crumbs on top. Place in freezer.

COFFEE MERINGUE

7 Egg Whites (if large use 6) 1 teaspoon Vanilla
1 cup Sugar 1 dessertspoon Nescafe
2 cup Castor Sugar %2 cup chopped Walnuts

METHOD: Beat egg whites stiffly. Beat in 1 cup sugar and slowly add
% cup castor sugar, vanilla essence and Nescafe. Divide mixture in half,
add 2 cup chopped walnuts to one half. Spread for base, leaving 1" all
round for spreading. Pipe remaining mixture round. Bake as normal

meringue.

Filling: Cream 3 ounces butter with 6 ounces castor sugar and 6 yolks,
and flavour with a little rum and Nescafe. Add a little icing sugar if
necessary to firm. Spread over base. Decorate with fruit and cream.

COFFEE VELVET CREAM

1 dessertspoon Gelatine 4 Eggs separated

1% cups strong black Coffee 1 teaspoon Vanilla

%2 cup Milk 4 pint Cream whipped

1 cup Sugar

METHOD: Dissolve gelatine in hot coffee. Beat egg yolks until light and
thick. Add to gelatine and coffee. Add milk and sugar slowly and place in
double boiler, stirring constantly until mixture boils. Remove from heat
immediately. Cool by stirring over cold water. Fold in whipped cream and

then fold in stiffly beaten egg whites. Set in refrigerator.

GINGER CREAM ROLL

Packet of Ginger Biscuits 2 pint Crea.m (whipped)

Y pint very strong Coffee Chopped Ginger

METHOD: Dip each biscuit quickly into coffee. Spread each biscuit with
cream which has been mixed with chopped ginger. _Sandwnch_ together in
a roll. Cover outsidiwith cream and decorate with pieces of ginger. Serve

chilled.
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CAFE AU CREME QUEBEC

1 cup Heavy Cream
24 Marshmalmx‘; Hifas Chopped Nuts and shaved Chocolate
1 cup strong

’ s in the coffee. Cool. Whip cream and fo|q
MET:-tlwgDrﬁixtntfsah\;vnr?i::sl'\h?aarl,lot\)’\éen thickened. Pour into sherbert glasseg
;nr:g top with nuts and chocolate. Chill and serve.

CHOCOLATE SAUCE

% cup Sugar
a -
;//: g:g ngﬁzg Water 2 teaspoons Vanilla Essence
Pinch of Red Seal Salt
METHOD: Sift sugar, salt and cocoa and add boilin

] ng water. Sir yny;
dissolved and put into saucepan on medium heat. Bri

ng to the boil ang
Remove from heat

CHOCOLATE PUDDING (PARAVA)

(Serves 6 people)

4 ounces dark Chocolate 6 teaspoons Icing Sugar

3 teaspoons Cocoa 6 Eggs

METHOD: Melt chocolate, cocoa, icing sugar, over double boiler. Remove
and let

cool slightly. Add egg yolks one at a time beating well after each
one. Beat egg whites stiff and fold into chocolate mixture.

CHOCOLATE BISCUIT PUDDING

1%2 cups Chocolate Flavoured Y2 cup Sugar

Biscuits 1 cup Milk
4 ounces melted Buttercup Pinch of Salt
Margarine Ya teaspoon Nutmeg
3 teaspoons Gelatine 2 cup Sherry
V4 cup cold Milk Y2 pint whipped Cream
3 Eggs, separated

METHOD: Crush biscuits on wax paper until fine, then mix with melted
margarine and pat onto pyre

x plate. Chill 1 hour. Soften gelatine in cold
milk, then put €gg yolks in a double boiler. Beat slightly, add sugar and 1
cup of milk. Stir well and cook until mixture coats back of spoon. Add
gelatine mixture, salt, nutmeg. Remove from stove, stir well to dissolve
gelatine; add sherry slowly. Place in refrigerator to thicken; fold in stiffly
beaten egg whites and whipped cream. Pour into crumb shell. Garnish with
grated chocolate and nuts, Replace in refrigerator for several hours until
lovely and firm.
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NUTTY APRICOT
PIE

1 ib. cooked sieved apricols (reserve
8 halves for cecoration). 1tun of
Nestle Condensed Milk. 4 oz butter.
8 oz flour B or rolled oats 201

gga/’ézl O/ +

M:s the sieved apncots with the

Congensed Mk Rub the butter into
the flour till the muosture resembles - .
breadcrumbs, add the rolled oats L/ - ]70 Zé
and sugar Grease around of square
7 loose bottomed sangwich 1in and
press two thirds o! crumb muxture
over the bottom and sides of the tin. e e
Pour filling .n lined un and cover Your own favourite
with rest of crumbs (co no! press 5 T
wcines W -
nto filling) Bake nto mogerately hot recipes which e
oven, Mark 6 or 425 F for 25-30 e b
uire milk will have
annetes 1l golden. Decoraté with quire nlk
apricot halves and se€rve hot or cold a Nurprising p— l
|
1]
|

CONpENSED MILF
ULL cRgAM SWESTEN”

with Nestle Pure Cream.
richness, an  alto-

gether delicious,

)
L when you discover D

FULL CREA M SW EET ENED the secret of “Nestlé Condensed Milk.” Try

DEN SED M | LK this delightful recipe for yourself — it’s
simple, quick and perfect.




PROFITEROLES AU CHOCOLAT

4 ounces Buttercup Margarine

1 cup hot Water

1 cup sifted Red Seal Flour 4 Eggs
METHOD: Boil the water and margarine. Add flour all at one time. Beat
with wooden spoon until mixture leaves sides of pan. Remove from heat.
Beat in eggs, one at a time, beating very well after each addition. Force
mixture through a pastry bag, forming miniature puffs (about 4 dozen) onto
a lightly greased tray. Bake at 450° for 10 minutes, then reduce heat to
350° and bake a further 10 minutes. Cool. Cut off tops and fill shells with
the following mixture of 1 pint whipped cream blended with %4 cup castor
sugar and 1 tablespoon cocoa (sifted). Replace tops and pile profiteroles

pyramid on a serving plate top with the following sauce:-
V2 cup strong Coffee

Y2 cup Sugar
2 ounces Chocolate (broken into Pinch Red Seal Salt
pieces) 1 tablespoon Cream

METHOD: Mix the above ingredients together in a heavy saucepan. Cook
over a low heat, stirring constantly until sauce begins to thicken. Remove
from heat and blend in 1 tablespoon Buttercup Margarine, Y2 teaspoon

vanilla essence.

RICH CHOCOLATE MOUSSE
2 tablespoons Milk

6 large Eggs (separated)
V2 pint Cream 4 level tablespoons Sugar
2 large siabs bitter Chocolate 2 tablespoons Rum

METHOD: In a double boiler melt chocolate in the milk, until completely
dissolved. Remove from heat. Cool slightly. Add egg yolks, one at a time,
beating with an egg whisk after each addition. Add rum. Beat cream until
stiff, adding a teaspoon of sugar at a time and fold into chocolate mixture.
Beat egg whites very stiff and fold in. Set in refrigerator for 4 to 5 hours.
If desired, boudoir biscuits may be included. Reduce rum to 1 tablespoon
in the chocolate mixture. Add the other tablespoon rum to a little milk and
quickly dip each biscuit in this mixture. Line bottom of serving dish with
a layer of dipped biscuits, then spoon a layer of the chocolate mousse over
it. Continue in this manner and end with a layer of chocolate mousse.
When set, decorate with additional whipped cream, flaked or chopped nuts

and cherries.

PARAVE ORANGE PUDDING

1 Orange Jelly Juice 4 Oranges

3 tablespoons Sugar 3 Eggs

METHOD: Make the orange jelly with one cup of hot water and 2 cup
cold water. Set aside to cool but do not set. Separate eggs. Beat together
sugar and yolks, add orange juice and then cooled jelly. Beat whites stiffly
and fold into rest of ingredients. Put into fridge to set. Decorate with thin
slices of oranges cut into half moons and stood up all around the pudding

dish.
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ORANGE PUDDING

1 glass Orange Juice 1 heaped tablespoon Custard
V2 glass Sugar Powder
V2 glass Water 2 Egg Whites

METHOD: Boil together the orange juice, sugar and water. Mix the
custard powder to a paste with a little water and add it to the orange
mixture. Cook until the mixture thickens. Add well beaten egg whites,
pour into a serving dish and leave to set in fridge.

ORANGE CREAM

1 packet Orange Jelly 1 small tin Condensed or
1 small tin Mandarin Oranges Evaporated Milk

METHOD: Chill tin of milk overnight. Strain juice off oranges. Reserve
fruit. Heat juice with enough water to make 1 cup. Dissolve jelly crystals
in this mixture. Add 1 cup cold water. Leave jelly to cool and start to
thicken. Then whisk jelly and add cold milk. When mixture is fluffy, pour
into serving dish and decorate with reserved fruit.

Variations: Substitute different flavoured jellies and various types of
fruit.

LEMON SLICES

3 tablespoons Custard Powder Y2 cup Lemon Juice
1 pint Milk 1 tin Condensed Milk
6—7 dessertspoons Sugar 1 packet Tennis Biscuits

METHOD: Take 3 tablespoons milk from -thg‘pint and stir into the custard
powder till smooth. Bring remainder of milko the boil. Add custard and
stir till thick. Remove from heat and allow to cool. In a square dish arrange
a layer of tennis biscuits, filling spaces with biscuit crumbs, then pour
layer of cooled custard over. Arrange a second layer of biscuits on top of
custard, again filling spaces with crumbs. Next Layer: Mix tin of condensed
milk with the strained lemon juice til well blended and' pour over second
layer of biscuits. Sprinkle biscuit crumbs on top and refrigerate for several
hours till set. Cut into neat squares to serve either as a dessert or for tea.

tAuwd Fvgal
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The high quality tea at just your price

Everyone loves a cup of INVANGA tea
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LEMON MERINGUE PIE

~ 1%2 cups Sugar 2 tablespoons Buttercup Margarins
3 tablespoons Cornflour or Butter
3 tablespoons Red Seal Flour 12 teaspoon grated Lemon Peel
Dash Red Seal Salt One-third cup Lemon Juice
1% cups hot water 1 baked 9’ pastry shell

3 slightly beaten Egg Yolks Meringue from 3 Egg Whites

METHOD: In saucepan, mix first sugar, cornflour, flour and salt; gradually
add hot water, stirring constantly. Cook and stir over high heat till mixture
comes to boiling. Reduce heat, cook and stir 2 minutes. Stir small amount
hot mixture into egg yolks, then return to hot mixture. Bring to boil and
cook 2 minutes, stirring constantly. Add butter and lemon peel. Slowly add
lemon juice, mixing well. Pour into pastry shell. Spread meringue over
22:3-9. Bake in moderate oven (350°) 12 to 15 minutes. Cool before
ing.

Meringue: Beat 3 egg whites with ¥ teaspoon vanilla and "4 teaspoon
cream of tartar till soft peaks form. Gradually add 6 tablespoons sugar,
beating till stiff peaks form and all sugar is dissolved. Spread on top of
pie, sealing to edge of pastry.

LEMON MERINGUE PIE

1Y2 cups Sugar 4 Egg Whites

4 teaspoon Cream of Tartar 3 tablespoons Coconut (optional)
4 Egg Yolks 3 tablespoons Lemon Juice

1 tablespoon Lemon Rind s teaspoon Red Seal Salt

1 pint Heavy Cream Strawberries

METHOD: Sift 1 cup sugar with % teaspoon cream of tartar. Separate
eggs and beat whites until they stand stiff but not dry peaks. Slowly add
sugar and when meringue is very stiff with glossy peaks spread it over
bottom and up sides of well greased pyrex plate (sprinkle rim with coconut).
Bake in 275° oven for 1 hour. Cool. Beat 4 egg yolks in double boiler then
stir in 2 cup sugar, 3 tablespoons lemon juice, lemon rind grated, salt.
Cook till thick, about 8 minutes. When cool whip cup cream then fold
mixture into it. Pour lemon cream mixture into meringue. Chill. Garnish

with strawberries.

LEMON SPONGE

Lemon Juice

Gelatine
Sugar

Eggs
METHOD: Sprinkle 1 dessertspoon gelatine in 2 tablespoons cold water.
Stir over hot water until completely dissolved. Add 6 tablesporons lemon
juice. Beat 3 egg yolks with 3 tablespoons sugar until light and Iuffy. Add
lemon and gelatine to the yolk mixtureé and another 3 tablespoons sugar.
Grate rind of 2 lemons and add to mixture. Whip egg whites until » ¥ and
fold into mixture. Spoon Into serving dish and retrigerate till set.
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LEMON MOUSSE

1 small Orange squeezed
14 pint Fresh Cream

5 Eggs
Grated Peel of 1 Lemon

4 ounces Castor Sugar
3 teaspoons Gelatine
1V, Lemons squeezed "  water
: i ine in % cup warm | .
METHOD: Diseals gelaﬁruit, then the gelatine and the lemon peel. Mix

until foamny. A ]u'cse ?n?nutes until it starts to set around the edge. Remove
the well beaten egg whites and the slightly

least 2 hours before serving.

Beat yolks with sugar

well. Chill for 10—1 L
from the fridge and fold in
beaten fresh cream. Chill for at

LEMON-CREAM

i i 3 Lemons, Juice and Rind
‘1l :::pE;:z::ated Milk 1 packet Lemon Jelly
% cup boiling Water - X
METHOD: Boil unopened tin of milk for 2 hours. Tin must be covered
with boiling water. Chill overnight in fridge. Next day open tin and pour
contents into mixing bowl and beat until stiff. Add juice and rind of lemons
in boiling water. Cool. Beat cooled

and sugar, beat very well. Dissolve jelly Ir ater.
jelly into milk mixture. Pour into serving dish and set in fridge.

STRAWBERRY GATEAU SU PREME

8 large Eggs 8 ounces Red Seal Flour

8 ounces Castor Sugar

METHOD: Beat eggs and sugar till mixture takes impression of beaters

for 5 seconds. Spoon in flour and fold in gently. Divide mixture into 3 eight

inch greased sandwich tins. Bake in 400° oven for 10 minutes. Whip 2
ether with crushed strawberries and cream.

pint cream and put layers tog
Ice top with butter icing or extra whipped cream. Arrange whole straw-

berries around edge and pour glaze over.

GLAZE:
4 tablespoons strained Strawberry 1 level dessertspoon Cornflour
Jam V2 cup Water

Bring to boil over low heat and stir till thick and transparent. When cool
pour over top.

FONDANT DIPPED STRAWBERRIES

1% cups Water 2 cups S
V4 teaspoon Red Seal Salt pa:RuUgar
1 punnet Strawberries 2 tablespoons Syrup

T . .
:fisrirl\{gogh stgzrtrl‘blt?r?t'tlhe water, sugar, salt and syrup in a saucepan. Heat,
small amount of n%i : ' Sfugar dissolves. Then boil without stirring until a
mixture into a cold xv::r? borms a soft ball when dropped in cold water. Pour
Store in a covered 'af owl and beat with a fork until white and creamy.
fondant over hot wa{er ?I‘:Z:\ncli?htt') Wash and drain strawberries. Melt the
Serve within a short time. p berries in and allow to cool on wax paper.



141

STRAWBERRY ALMOND BOMBE

1 punnet Strawberries Water

Few drops Cochineal 14 teaspoon Almond Essence

8 tablespoons Sugar 1 teaspoon Gelatine

3 tablespoons chopped Blanched 1 cup Whipped Cream
Almonds

METHOD: Sieve strawberries. Add 5 tablespoons sugar and water to
make up two cups. Sprinkle gelatine on to one tablespoon cold water, and
dissolve over hot water. Add to strawberries. Place in freezing tray until
partly frozen. Remove from freezer and beat well until soft, adding few
drops cochineal. Place in melon mould and freeze until almost firm.
Remove from freezer. Line the mould, packing the mixture up the sides,
leaving the centre hollow. Add remaining sugar, nuts and essence to the
whipped cream and spoon this into the hollowed centre in the mould.
Cover with tinfoil and freeze till firm. Unmould onto a chilled platter and
surround with whole strawberries.

PINEAPPLE PUDDING (PARAVA)

Pineapples Jelly

Eggs Sugar

METHOD: Grate 2 pineapples, add 3 cups boiling water. Bring to boil.
Dissolve 1 jelly in 1 cup boiling water. Mix in beaten yolks of two eggs.
Add to pineapple. Beat whites stiffly, add 2 tablespoons sugar, beat well.
Fold into cooled mixture.

PINEAPPLE PUDDING

1 x 1 Ib. tin Pineapple Chunks or 2 ounces Sugar
Rings 1/, teaspoon Vanilla

Gelatine Pinch Red Seal Salt
2 Eggs rmwspoOTETETreTrOYron

METHOD: Drain pineapple well in strainer and press out liquid. Arrange
in dish reserving some. Measure juice allowing % tablespoon gelatine
to 4— pint juice. Warm together to dissolve. Beat egg yolks and sugar
well. Add salt and vanilla. Gently stir in juice and fold this mixture into

stiffly beaten egg whites.

UPSIDE DOWN CAKE

Butter Cooked Fruit
Brown Sugar Whipped Cream

METHOD: Melt one-third cup butter in heavy 10 skillet or baking dish.
Sprinkle ¥2 cup brown sugar evenly over butter. Arrange drained cooked
fruit in attractive pattern on the butter-sugar coating: Make the cake batter
(see below) and pour it over the fruit. Bake until wooden pick thrust into
centre of cake comes out clean. Immediately turn upside down on serving
plate. Do not remove pan for a few minutes. Brown sugar mixture will run
down over cake instead of clinging to pan. Serve warm with plain or

whipped cream.
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FOR THE BEST IN

PERSONAL AND OFFICE STATIONERY
CONTACT |
DIVARIS BROS. STATIONERS

FOR THE BEST IN

16 mm SCREEN ENTERTAINMENT
CONTACT
TRANS AFRICAN FILM LIBRARY

P.O. Box 1776
47 Speke Avenue

Phones: 27917/8
Salisbury.

|

With Compliments
of
SKRIPS
CHEMISTS

WHERE SERVICE IS
A PLEASURE

P.O. Box 3880
Jameson Ave,, Phone:
Salisbury. 60677

With Compliments
from

L. FERERA
(PVT.) LTD.

WHOLESALE MERCHANTS
DIRECT IMPORTERS &
CLOTHING MANUFACTURERS

Phones: 20718, 26973, 21705

FERERA HOUSE
55, Manica Road
SALISBURY

P.O. Box 1998




143

CAKE BATTER
Eggs Red Seal Flour
Sugar Fruit Juice
Flavouring Baking Powder

Red Seal Sah

METHOD: Beat until thick and lemon coloured (5 minutes) 2 eggs, grad-
ually beat in two-thirds cup sugar. Beat in all at once 6 tablespoons juice
from fruit, 1 teaspoon flavouring; sift together and beat in all at once, 1
cup sifted Red Seal Flour, one-third teaspoon baking powder, % teaspoon
Red Seal salt. Bake in 350° moderate oven for 45 minutes.

PINEAPPLE UPSIDE DOWN CAKE
METHOD: Follow recipe above using vanilla for flavouring. Arrange

slices of pineapple over butter-sugar coating and garnish with maraschino
cherries and pecan nuts.

PRUNE UPSIDE DOWN CAKE
METHOD: Follow recipe above using lemon extract for flavouring.

Arrange very large drained, pitted, cooked prunes (not sweetened) over
butter-sugar coating. Garnish with walnuts.

PEACH OR APRICOT UPSIDE DOWN CAKE
METHOD: Follow recipe above using lemon and vanilla for flavouring.
Arrange drained canned apricots or peach halves hollow-side down over

butter-sugar coating, with blanched almond in centre of each. Sprinkle
moist shredded coconut round fruit.

PINEAPPLE UPSIDE DOWN CAKE
(Infallible)

2 tablespoons Buttercup Margarine 1 cup Brown Sugar

Two-thirds cup Buttercup Margarine % cup Sugar

% cup Pineapple Juice (add water to 1% cups Red Seal Flour
make up right 2mount) 3 teaspoons Baking Powder

2 Eggs

METHOD: Place the 2 tablespoons Buttercup Margarine and brown
sugar into a well greased pan approximately 8" x 10”. Heat until sugar
has dissolved. Cool and place layers of pineapple rings in neat rows on
dissolved sugar. Cut few cherries in half, and fill pineapple holes and
spaces, cut side up, with halved cherries. Sprinkle with coarsely chopped
nuts. To make batter cream sugar and margarine until light and fluffy, and
add beaten eggs. Sift flour and baking powder, and add alternatively, with
pineapple juice to creamed m argarine and sugar. Pour this batter over
pineapple rings in the pan, and bake for 45 minutes in a 350° oven. Turn
cake upside down onto flat dish as soon as same is done. Serve either
plain or with whipped cream. (May also be served with tea.)
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PINEAPPLE AND MARSHMALLOWS

1 tin Pineapple 1 large packet Marshmallows

1 pint Cream ' " _—

. Drain pineapple and cut up into small pieces. Lut the marsh.
ansl.IroI:vc')sl:nd mrix wli)th thgpfruit (no juice). Leave overnight. Beat cream ang
mix with fruit mixture. Serve cold with chopped cherries.

PINEAPPLE PUDDING

1 packet Finger Biscuits

Pi le
1 grated Pineapp Cherries, Nuts

1 pint Sweet Whipped Cream
METHOD: Set in layers. Biscuits, cream, grated pineapple and finish
with cream and decorate with nuts and cherries.

FROSTED GRAPES

METHOD: Wash grapes thoroughly, drain, divide into little bunches.
Brush with white of egg and coat with castor sugar. Chill for an hour.

GUAVA SOUFFLE

1 tin (1 cup drained fruit) Guavas % ounce Powdered Gelatine
2 Eggs (separated) 2 teaspoons Lemon Juice
1 pint Guava Juice (from tin with 4 ounces Sugar

water added)

METHOD: Place egg yolks, 2 ounces of the sugar, guavas and gelatine in
liquidizer. Blend on maximum speed until smooth. Place in saucepan and
bring to boil stirring all the time. Set aside to cool. Whisk egg whites till
stiff, gradually add remaining 2 ounces sugar and whisk until mixture
“peaks”. Fold the meringue into guava mixture. Pour into mould and
refrigerate. Serve with whipped cream and blanced almonds.

Variation: Substitute any tinned fruit for guavas.

BANANA CORNFLAKE CRISP

4 Ie_vel ta_blespoons Custard Powder 2 ounces Cornflakes crushed
1 pint Mllk. 6 large Bananas
Juice and rind of 1 Lemon 3 ounces Sugar

2 ounces Buttercup Margarine
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WHIPPED PEACH RING

1 packet Orange Jelly 1 tin sliced Peaches
% cup hot Peach Juice 1 tin Evaporated Milk
2 tablespoons Lemon Juice Cherries

METHOD: Chill tin evaporated milk in fridge overnight. Dissolve jelly in
hot peach sauce and place in fridge until syrupy. Beat 1 cup chilled milk
until stiff. Gradually add lemon juice and continue beating until very stiff.
Chop % cup peaches and add to the jelly mixture. Fold into the whipped
milk and spoon into mould. Chill until firm. Decorate with balance of
peaches and cherries.

variations: Lemon jelly and tinned pineapples; greengage jelly and

tinned pears.
CREME CARAMEL
2 pints Milk 1% cups Sugar
8 Egg Yolks 1 teaspoon Vanilla Essence
2 Egg Whites

METHOD: Boil milk with 1 cup sugar for one hour, this will reduce
amount to about one half. Leave to get cold. Place egg yolks and whites
in a dish and beat very well. Add cold milk and vanilla and stir well. In a
heavy pan, melt half a cup of sugar to a dark brown colour. Quickly pour
into an aluminium dish to coat, tilting from side to side until evenly coated,
but leave about 1 tablespoon melted sugar to continue to get darker and
add 1 tablespoon hot water to prevent it burning. Then add this to the
milk. Put the milk mixture through a fine strainer, into the caramel-lined
dish. Cover this. Place in pan of hot water and bake in a pre-heated oven
(300°—350°) for about 3 hours (or longer). If necessary, add boiling water
to the pan of water. Test with a toothpick, which should be dry when

caramel is cooked.

CARAMEL PUDDING

Sugar Milk

Eggs

METHOD: Cook over low heat: 2 cup sugar, and stir with wooden spoon
until brown caramel has formed. Leave 10 cool in a warmed pyrex bowl,
and in another pot scald: 2 cups milk; add 2 eggs plus 2 egg yolks. Beat all
this with 2 cup sugar. Add this mixture to the caramelized sugar, and bake
in a pan of hot water in a cool oven for approximately %2 hour to 1 hour,
until golden brown and firm to the touch. Serve with cream or fruit.

BRANDY CREAM

Y2 pint Cold thick Custard 1 tablespoon Brandy

1 tablespoon Marrnalade Juice of ¥2 Lemon
Castor Sugar to taste Grated rind of medium Orange

METHOD: Whisk custard, stir in marmalade, brandy and lemon juice
with sugar to taste. Pile in sundae glasses. Top with grated orange rind.
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GELATINE MOCK CREAM (PARAVA)

ounces Buttercup Margarine
1 level tablespoon Gelatine
1 pinch Cream of Tartar

1 ounce Castor Sugar
2 tablespoons cold Water
Few drops Vanilla Essence

METHOD: Beat the margarine and sugar till light and creamy. Add
vanilla and cream of tartar. Soak gelatine in cold water and dissolve over
hot water. Gradually beat into creamed mixture. Beat well after each
addition, keeping the gelatine mixture warm all the time.

ORLY WHIP CASSATA

2 envelopes Orly Whip % cup Sugar

4 Eggs V2 cup sliced Glace Cherries
% cup choppe_d Walr_\uts 2 cup sliced Ginger with some
1, cup crystallised Pineapple syrup

METHOD: Whip Orly very weil with one-third of sugar. Whip egg yolks
very well with one-third sugar. Whip egg whites as well with balance of
sugar. Fold all together and stir in the cherries, chopped walnuts,
ginger with syrup and the crystallised pineapple. Place mixture in paper-

lined mould and freeze. Serve in slices. This can be kept in the freezer
for a long time.

SUPERQUICK CHIFFON

1 packet Jelly 8 Ice Cubes
1 cup boiling Water

METHOD: Dissolve jelly crystals in 1 cup boiling water. Place ice cubes
in iquidizer Pour jelly liquid over ice cubes. Turn liquidizer to top speed
until ice cubes are crushed. Turn mixture into serving dish. May be served
1 hour later. Decorate as desired.

SORBETS OR FRUIT ICES

LEMON SORBET

METHOD: Ccmtine 2 cups sugar with 4 cups water. Bring to the boil,
stirring till sugar is dissolved. Allow mixture to boil for 6 minutes. Let the
SYrup cool slightly and stir in % cup strained lemon juice. Pour the mixture
Into a refrigerator tray and freeze till almost set. Transfer to a chilled bowl
and beat well to break up the ice crystals. Return to the refrigerator tray,
till frozen but not solid. Serve in chilled sherbet glasses or lemon shells.
Garnish with a sprig of mint.
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PLUM SORBET

METHOD: Combine 1 cup sugar with 2 cups water, brin? to boil ang
boil for 6 minutes. Allow the syrup to cool and add 1 cup of plum pyree
made from fresh stewed plums or canned plums. Add the juice of % lemon’
a pinch of Red Seal salt, and a little green food colouring. Pour the mixtyre
into a refrigerator tray and freeze. Continue as for the lemon sorbet.

PEACH OR NECTARINE SORBET

METHOD: Combine in a saucepan 1 cup water with 3% cup sugar. Brip
the mixture to the boil and boil for 6 minutes. Allow the syrup to cool. Peg|
and slice enough fresh peaches or nectarines to f|I_I 1%2 cups of firmly
packed fruit. Work the slices through a sieve or puree in a _blender. Stir the
puree into the syrup, and add the juice of %2 lemon and a pinch of Red Seal
salt. Pour the mixture into a refrigerator tray and freeze. Continue as for
lemon sorbet.

PEPPERMINT SORBET

METHOD: Combine 3 cups each of water and sugar in a saucepan. Bring
to the boil for 6 minutes. Allow to cool. Stir in the juice of 2 lemons, the
grated rind of 1 lemon and one-third of a cup of creme-de-menth. Pour
the mixture into refrigerator tray and freeze. Continue as for lemon sorbet.

STRAWBERRY SORBET

METHOD: Combine 1 cup each of sugar and water. Bring to the boil
for 6 minutes. Allow syrup to cool. Stir in 1% cups strawberry pulp, the
juice of %2 lemon and 2 orange and a pinch of Red Seal salt. Pour into
refrigerator tray and freeze. Continue as for lemon sorbet.

PINEAPPLE OR GRANADILLA SHERBET
2 cups Sugar

2 cups grated Pineapple (fresh or a ounce Gelatine
tinned — if fresh boil before use) 1'% cups cold Water
or 2 cups Granadilla Pulp 2 Lemons

METHOD: To the grated pineapple or granadilla pulp, add the gelatine,
dissolved in the boiling water, @fter being softened in a little of the cold
water, also add the cold water, the sugar and juice of the lemons. Freeze.
N.B. If canned fruit is used, the amount of sugar must be decreased slightly.

GINGERED SORBET WITH PINEAPPLE

1 fresh Pineapple (complete with
“’leaves’’)

4 large scoops Lemon Sorbet Mint Leaves to garnish

METHOD: Allow sorbet to soften sli in ai
: : : b ghtly. Fold in ginger. Re-freeze. Cut
pineapple in 4 right through “leaves”. Discard pinegapg?le core, scoop out

fruit and cut into bite-sized pieces. Put frui 4 :
. uit bac ile a
scoop of sorbet on each shell. Garnish with mint |e|§v'3;° shells and p

One-third cup chopped Preserved
Ginger
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JAMAICAN SUNDAE SPECIAL

(Serves 6)
4 ounces BrowFl: Sugar One-third cup Water
2 tablespoons um 9 medium Bananas sliced

6 sCOOPS Vanilla lce Cream

gTHOD: Boil sugar and water together for 5 minutes.
maat. Cool. Add rum, then sliced bananas. Pour over ice cres;mliiemove from

DESSERT FRIDGE CAKE

1 packet Tennis Biscuits 1 tin Condensed Milk

1 tin crushed Pineapple 1 cup Pineapple Juice
1 Pineapple or Lemon Jelly

METHOD: Make jelly with one cup of boiling water and mix in one cup
pineapple juice, allow to half set. Mix in condensed milk and crushed

pineapple. Arrange layers of tennis biscuits with mixture, decorate with
whipped cream and nuts.

JENNEY’S FAVOURITE

Chocolate Vermicelli Rum or Coffee Liqueur
1 tin cooked Condensed Milk Chopped Nuts

1 pint Sweet Cream Oblong Dish

1 bottie Preserved Ginger Wax Paper

2 to 3 packets Finger Biscuits

METHOD: Cook a tin of condensed milk for about 3 hours and put it in
the fridge for at least 4 days before using. Mix a little coffee liqueur with
milk, or rum with water, and dip the finger biscuits into the desired flavour.
Lay the finger biscuits in the dish then put a layer of the frozen milk into
which the fasmme ginger syrup has been poured to make a good
consistency. Add a layer of cut up ginger, then a layer of sliced banana.
Spread whipped cream on alternate layers finishing up with a layer of
whipped cream. Decorate with cherries and nuts and chill for several
hours.

BAKED ALASKA IGLOOS

1 tin Pineapple Rings 6 Egé Whites
1 flat Sponge Cake 10 ounces Castor Sugar
Block Vanilla Ice Cream % cup Brandy (optional)

METHOD: Drain pineapple rings. Cut rounds of sponge cake with a
biscuit cutter the same size as the pineapple rings. Place cake rounds on a
wooden board. Put a pineapple ring on each round of sponge cake. Whip
€gg whites until stiff, gradually add 7 ounces sugar. Continue to beat until
very stiff. Fold in remaining sugar. Place a scoop of ice-cream on each
Pineapple ring. Cover completelv with meringue and bake in 400° oven for
about 3 minutes, when meringue should be lightly browned. Heat brandy
N a small pan, until thoroughly warmed. Transfer baked alaskas to a
serving dish. Pour brandy over and flame, and serve while flaming.



CRUNCHY PECAN-PUMPKIN PIE

Prepare a 9" pastry or biscuit pie case. Mix in blender:—

: Two-thirds cup Brown Sugar
% tssp00n Cianamen . G 08 s i

: s and 1 cup cream. : pastry
I\.:‘E'll;H(BJ;:')(;a ;:dgsg)oe?gr 50 minutes to 1 hour. When pie has baked for
358!6 40 minutes quickly add topping which you prepared after pie was

put into oven.

i i dd 6 ounces peca
: elt 4 tablespoons Buttercup margarine, a ns
Le‘w;?r?utsmnd stir gently until coated with margarine. Remove from heat
and stir in 4 tablespoons brown sugar. Bake until done (about another 10
minutes). Serve warm or cold with sweetened whipped cream.

DESSERT BRANDY PEAR CAKE

1 round Sponge Cake

SYRUP:
8 ounces Lump Sugar 6 teaspoons Instant Coffee
Va pint Cold Water 4 teaspoon Vanilla Essence

METHOD: Put sugar in a saucepan, add the cold water and dissolve
slowly over a low heat. Bring to the boil and cook quickly for a minute. Pour
the resultant syrup over the coffee in a jug and stir very well. Strain well.
Leave the liquid until celd, add essence and strain again. Add a dessert-
spoon of brandy, then pour the liquid into a flat dish. Put the sponge cake
in it and leave to soak up the syrup. Arrange pear halves on top. Decorate
with cream and cherries.

SPUMONI
(ITALIAN FROZEN DESSERT)
2 cups Milk 1 teaspoon Vanilla Essence
6 Egg Yolks Ya teaspoon Almond Essence
Good pinch Red Seal Salt 1 cup Cream
1 cup Sugar 2 tablespoons minced Orange Peel
1 zlblesp:on chopped or flaked About 10 finely chopped Maraschino
monds

Cherries
1 tablespoon Maraschino Liqueur
from the cherries

METHOD: Place the following ingredients in a double boiler: milk

slightly beaten egg yolks, salt and % cup sy i [ ntl
stirring, until the mixture thickens o Bach L e oul enstanil

and m
heat and cool. Add vanilla ang o coats back of a spoon. Remove fro

1 tablespoon Brandy

vl : ) Mhils
peel, chopped cherries, almonds, bnd fold in balance of sugar, mince

Spoon this mixture into h '
ooon this mixtu the centre of the mould. Cover and replace In
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HONOLULU MALLOW RICE

. i hunks 8 Glaze Cherri

Il tin pineapple Chunk aze Cherries
5’2":“, cooked Red Seal Rice 1 teaspoon Castor Sugar
i cop whipped Cream 6 Marshmallows

THOD: Drain pineapples. Make the syrup up to 1 cup with water
olace in saucepan. Cut up marshmallows and melt in boiﬁng syrup. Wr?ir;?(
mixture, then blend in rice. _Covgr and leave to stand 5 minutes. Cut
cherries into quarters and mix with Ppineapple chunks. Blend cream and
ygar. Fold fruit and blended cream into rice mixture. Turn into individual
serving glasses. Chill thoroughly before serving.

FROZEN ZABAIONE

4 Egg Yolks 1% dessertspoons Gelatine
4 tablespoons Sugar dissolved in a little water
4 tablespoons Marsala or Sweet 1 packet Boudoir Biscuits

Sherry Y2 pint Cream (whipped)
Pinch Red Seal Salt

METHOD: Beat yolks and sugar until pale and creamy. Add salt and
marsala and continue to beat until blended. Place this mixture in a double
boiler and beat continuously, until the mixture thickens and starts to rise.
Do not allow to boil. Empty the bottom of double boiler and replace with
cold water. Cool the mixture in this and, when cool, gently fold in the
whipped cream and dissolved gelatine. Place layer of Zabaione at bottom of
serving dish and then a layer of biscuits. (The biscuits should be dipped
in a little extra Marsala.) Continue with these layers, ending with a
layer of Zabaione. Refrigerate for at least 3 to 4 hours before use. Decorate
with extra whipped cream, flaked or chopped nuts or cherries.

PEPPERMINT CRISP PUDDING

1% cups Milk 4 cup Sugar

3 Eggs 1 dessertspoon Gelatine (heaped)
3 Peppermint Crisps V2 Ib. Slab Chocolate

1 cup Cream Pinch Red Seal Salt

METHOD: Beat well: milk, salt, sugar and 3 egg yolks. Dissolve gelatine
in 2 cup boiling water, add to first mixture and put in freezer. Melt 27
Peppermint crisps and chocolate, and beat again with the mixture. Whip
Cream, beat 3 egg whites and fold into above mixture. Place in a bowl and

a'°W_t0 set. Decorate w.th balance of peppermint crisp, cherries and
angelica.

THIS PAGE HAS BEEN SPONSORED BY MRS. HANNAH HODES



SHAMALI

142 cup Red Seal Flour
1 teaspoon Cinnamon
14 teaspoon Baking Powder
Less than Va cup Oliving Oil
o 3 1 [ V-
and add oil. Mix semolm:{‘\ alm"S?\a‘
S,

mixture. Grease a pyrex and bake j
to squares leaving cake in pyrex ein

2 Eggs
v cup Sugar

v cup Semolina
v cup Ground Al

METHOD: Beat €993 wi
] y %er and add to

monds
th sugar
flour and baking po Cut in

oven 3256° for about 30 minutes.

SYRUP:
Juice of Lemon
1 tablespoon Honey

1 cup Sugar
1 cup Water
ogether. Pour over hot shamali, put walnut op

Boil above ingredients t
each square.

/| OW CALORIE DESSERTS
FOR SLIMMERS

COFFEE WHIP

1 tablespoon Cream

2 Egg Whites
14 ounce Gelatine 2—3 Saccarine T

¢ ) ablets
4 pint Milk 8 chopped Almonds

V4 pint strong black Coffee
METHOD: Dissolve gelatine in hot coffee. Warm milk and add crushed

saccarine tablets; add coffee. Allow to cool and wh inni
_ ‘ ‘ en b
fold in well beaten egg whites and whipped cream. Chill a?w%lgglr?r?kltg vﬁ?tL

chopped almonds.

ORANGE CHIFFON CREAM

8 Saccharine Tablets dissolved in 3

g Egg; geparatad)

rat ind of 1 lar

Juice 2 large Orangg: CEsaae tablespoons hot water, and then
add 2 teaspoons gelatine

Juice of 2 Lemon

e egg yolks until

place in double boi ks until lemon coloured etk .
saccharine and s?iI:er;RtILgdbeg'ns to thicken. A'dgdddisjsuc;fve:daneﬁartli?g :23
E"ﬂ v:r en beginning to set foldmpre saccharine tablets if necgssary. Cool,
prinkled with coconut or cEOppeldnnSJItfsﬂy beaten egg whites. Chill. May e
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BAKED EGG CUSTARD

3EQ9S 2—3 Saccharine Tablets
1 pint Milk

Little grated N
1, teaspoon Vanilla Essence Utmeg
2

in into.an oven dish. Sprinkle with ny
Swt;taé? alnd bake in a slow oven 275°—3000 ¢

COFFEE BAKED CUSTARD

METH_(JkD: Use above recipe, but use % pint strong black coffee with Y%
pint milk.

FLUFFY COFFEE CUSTARD

74 pint Strong Black Coffee % pint Milk
3 Eggs (optional) 2—3 Saccharine Tablets
1; teaspoon Vanilla Essence

METHOD: Beat egg yolks with milk, vanilla and coffee. Add crushed
saccharine tablets. Fold in stiffly beate

n egg whites. Place in oven dish
and put into pan of cold water and bake in slow oven 275°—300° for
1—1% hours

FRESH LEMON JELLY

Juice of 3 Lemons Water
2 level dessertspoons Gelatine 3—4 Saccharine Tablets

METHOD: Grate lemon rind without any of the pith, which will make
this dish bitter. Put the rind into % pint cold water and simmer for 5
minutes gently, then strain. Sprinkle gelatine into the lemon juice and
pour onto hot strained lemon rind liquid. Stir well. There should be 1 pint,

if not add a little water. Add saccharine tablets and stir till dissolved. Chill
and, when set, decorate with slices of fresh fruit.

LEMON SNOW

METHOD: Use above ingredients and 2 egg whites stiffly beaten. When

lelly is almost set, fold in the stiffly beaten egg whites. If necessary add
€xtra saccharir.e tablets.

LEMON AND ORANGE JELLY

Juice and Rind of 2 Lemons
Juice and Rind of 2 Oranges )
1 extra Orange 3—4 Saccharine Tablets

METHOD. Simmer grated rind (no pith) in water for 5 minutes, strain.
Dissolve Saccharine and gelaune in this. Add fruit juices and, if necessary,
More water to make up to 1 pint. Remove skins of segments from extra
g::j"gﬁ_l?nd cut into pieces. When jelly is partly set add orange segments

chill.

1 tablespoon Gelatine
2 pint Water
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R
If it’s A GOOD DOG BISCUIT Recipe
you want, it’s not in this book.

IF IT'S A GOOD DOG BISCUIT —
msWRIGHTS

BUY THE BEST —
suy WRIGHTS PET FOODS

for your dog and cat

ALWAYS FEED YOUR PET
THE WRIGHT WAY |

WITH COMPLIMENTS
BRAESIDE

PHARMACY
(PVT.) LTD.

from

PEST CONTROL

YOUR FAMILY CHEMIST

24 Charter Road
BRAESIDE PARADE SALISBURY
SALISBURY
P. i
Phone: 26458  After Hours: 36507 KOBPan Est 5111833,822386

P
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PINEAPPLE CHEpge MOUNDS
1 PineaPplB Cheese 2 crushed Sacchari ;
st‘:::'i’f:"(i::smge —2 tablespoong l\;I‘i?k ablets

. ilkk and dissoly ;
THOD: Warm mi € Saccharine tap|ete | o
Coftage cheese and beat well,_addlpg the milk whiﬁas émhﬁi milk. Sieve
.ce pineapple and top each slice wit uld be cooleq
S:r'gwberries on the cheese.

HOT DESSERTS

CHOCOLATE SOUFFLE

1 ounce Butter 1 ounce Castor Sugar

1 ounce Red Seal Flour Vanilla Essence

v pint Milk 4 Egg Whites

3Egg Yolks 2 ounces Grated Chocolate

METHOD: Melt butter in a fairly large pan over a low heat and stir in the
flour with a wooden spoon. Dissolve chocolate in the warm milk, then add
the milk gradually. Stir until the mixture thickens, then beat hard until it
leaves the sides of the pan. Make sure that the mixture is absolutely
smooth, then remove the pan from the heat and add the egg yolks one atI a
time. Beat in each yolk thoroughly and blend all the ingredients caLefuI Y.
Add the sugar and vanilla essence, then put a5|d_e while you beaté lg ﬁ?lg
whites to a stiff froth. Fold in the beaten egg whites as quucrlydgnh lgh'cl\!\
as possible. Then pour the mixture into a well buttered'souff e dIS ie\iv Ilmt
should not be more than three quarters full, and bake in a mo erra1d gerve
oven for about 30 minutes. Sprinkle with a little castor sugar a
immediately.

STEAMED PUDDING

: ru

3 ounces Buttercup Margarine ot 2%:?3:2‘: aSmugc::fsy i
gg::cs:es Red Seal Flour Y teaspoon Bakéng:tPowder
3 tablespoons Plum Jam Pinch Red Seal Sa

ifted flour,
METHOD: Cream margarine and sugar and add géag:ag‘;ezg; a pudd-
;o and baking powder, alternately with well beat‘?t?thge mixture. Place tin
Ing bowl well and put jam at the Hottom. Cover wi nd steam for 1%z hours.
foil over bowl, (or lid if you are using a steamer) a
érve with custard.
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STEAMED PUDDING

4 tablespoons Butter (2 ounces) 2 teaspoons Baking Powder

% cup Sugar 4 teaspoon Red Seal Salt

1 Egg V2 cup Milk

114 cups (6 ounces) Red Seal Flou/ Grated Rind of 2 Lemon or
V2 teaspoon any flavouring E

METHOD: Cream butter and sugar. Beat in egg and flavouring. Sift floy,
[ salt and baking powder, add alternately with milk to butter mixture. Placg
in the bottom of a greased pudding basin. Pour pudq-

| ons syrup In :
2 tablespo = s\;ru%_ Steam for 2 hours. Serve with custard.

CREPES SUZETTE

1 tablespoon Melted Shortening

ing batter ov

2 cup Red Seal Flour Hiaririsemied st
1, teaspoon Red Seal Salt r
2 well Eemn Eggs v, teaspoon Grated Orange Rind
Two-thirds cup Milk

dd salt. Sift again. Combine beaten

METHOD: Sift flour. Measure and a j
egg, milk and shortening. Add flour and beat until smooth. Add sugar angd
grated orange rind. Mix well. Pour epough batter into hot greased pan to
make a pancake about 5 to 6 inches in diameter. Tilt pan quickly from side
to side to make pancakes as thin as possible. Cook until brown, turning to

are done. Place hot pancakes

brown both sides. Keep hot until all cakes
which have been folded, in the Suzette sauce and heat for about 1 minute,

basting with the sauce. Pour brandy over the pancakes in the sauce, ignite
and shake pan. Serve immediately.

SUZETTE SAUCE

V2 cup Butter 4 cup Sugar

1 tablespoon grated Orange Rind One-third cup Orange Juice
1 teaspoon grated Lemon Rind v cup Curacao

% cup Brandy or Grand Marnier

METHOD: Meltbutter over very low heat. (This may be done in a chafing
d sugar, stirring well until blended, add

dish, if available). Gradually ad :
juice and both rinds. Cook over low heat about 5 minutes or until slightly

thickened. Add curacao and mix well.

FRUIT FILLED PANCAKES

4 pint Milk with a little lced Water

4 ounces Red Seal Flour
1 Egg

Pinch Red Seal Salt

FILLING:

1 small can Pineapple

3 tablespoons Raspberry Jam
3 tablespoons Pineapple Juice
METHOD: Sieve flour and salt. Add egg. Beat well. Add milk slowly
until smooth. If possible allow to stand for 2 hour before cooking.
To make filling: Boil jam and pineapple juice together for 5 minutes.
Strain and return to pan. Mix the cornflour to a smooth paste with
tablespoon pineapple juice. Add to the syrup. Stir until boiling and boil for
3 minutes. Add lemon juice and kirsch. Stir in the chopped pineapple a0
reheat. Spread the pancakes with the fruit filling and roll up.

2 teaspoons Kirsch
2 teaspoons Cornflour

Lemon Juice
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172 cups Red Seal Flour
4 teaspoon Red Seal Salt 2 tablespoong Sugar
174 cups Milk Eggs (beaten)

3 s x 1 espoons M
METHOD: Sift the dry ingredient elted Byttg
nutter together. Combine egg miitlt]?geth-er- Beat th r
smooth. This batter can stand f with ¢
must be served soon after they
and pour 'z cup batter in for ea

wre fills it. When mixture harg

'€ €9gs and mik

Or several hq 1Y Ingredients, beat u?m
are made. To mare \OVEVer, the pancakes
ch pancake till:ri]ril kihpancakes, heat 8" Da:
€NS 0N top, fiip witt) . PaN SO that the mix.

i To serve: Fold in quarters ap Spatulam Makes
1 cup mulberries blendeq in

METHOD: Drain 1 large tin cherri -
should have about 2% cups drairzggscﬁnd s o b In saucepan {vou

. $Co0 illa i ITIeS: ge
serving dishes. Heat two-thirds cur” of vanilla ice cream in individual

: ; cup kirs .
Pour flaming cherries over ice cream. .| 2™ PoUr over cherries,

PEARS FLAMBE

1 small tin Pears Pinch Cloves
's teaspoon Nutmeg 2 cup Brandy or Kirsch
Pinch Cinnamon Little Sugar

METHOD: In a saucepan, gently heat the pears and syrup. Add the
nutmeg. cloves and cinnamon. When hot, transfer pears to a chafing dish
and continue to heat. Pour_aver brandy (or kirsch) and ignite. While flaming
sprinkle with a little sugar and baste with the syrup. Serve, as soon as
flames die down, with cream or ice cream.

Variation: Peach Flambe — use canned peaches instead of pears, and
proceed as above.

PEARS IN RED WINE

Ripe Eating Pears 4 ounces Sugar

2 small cups Red Cooking Wine Rind of Lemon and a little juice
(not sweet) 1 stick Cinnamon

1 small cup Water

METHOD: Place as many ripe, but not over-ripe eating pears as will fit

i issolve
saucepan or ovenproof dish. Disso
comfoﬂably e heavyd the lemon rind and stick cinnamon.

the sugar in the wine and water. Ad _
into the gently simmering liquid as they are peeled. e pears and discard
let them poach till tender and pink all over. Remov ps cup ‘which will
cnnamon and peel. Reduce the liquid a ot Wil el 5 5 BN, Lo by the
coat the back of a spoon. This syrup can now be urtr chemist) slaked in
addition of a dessertspoon of arrowroot (from your, ©180 liquid to the
water (like starch). Add this off the heat and then t rge = re. NGl S
il It should now be sticky and perfect for coﬁgpgnuts :nd serve with
Sprinkle the pears with toasted almonds of ot
cream.
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HOT PRUNE SOUFFLE

1 teaspoon grated Lemon Rind
4 teaspoon Cream of Tartar

2 Egg Whites

%Z‘L‘Lc;z:;:ms 14 teaspoon Red Seal Salt

1 tablespoon Lemon Juice

METHOD: Place prunes in small saucepan, cover with water. Bring to
e prunes and place In liquidizer. Blend at the

boil and cook till tender. Ston ;
maximum speed until smooth. Return pulp to pan. Add % cup sugar. Heat
to boiling point. Add lemon juice and rind. Beat egg whites until stiff but
not dry. Gradually add remaining 4 cup sugar and fold in prune pulp. Turn
into an oven proof dish which has been well greased and sprinkled with
hot Brandy Sauce.

sugar. Bake at 350¢° for about an hour. Serve with
$ witn, c\(atsat

HOT BRANDY SAUCE

2 Egg Yolks 1 tablespoon Sugar
1 tablespoon Brandy 4 pint Milk
th brandy. Fold egg mixture into

METHOD: Beat yolks and sugar with DI :
scalded milk and stir in double boiler until mixture thickens.

PINEAPPLE BETTY

1 tin Pineapple Slices

2 cups Breadcrumbs
2 tablespoons Meited Butter Grated Orange Rind
2 tablespoons Sugar Orange Juice

METHOD: Mix the crumbs, melted butter and sugar and put a layer in a
buttered oven dish. Cover with a layer of pineapples, cut into small pieces,

and sprinkle over some pineapple and orange juice, and a little orangeé
rind. Fill dish with alternate layers, ending with crumbs. Bake in 350° oven

till golden brown, (approximately 3% hour) and serve with cream.

FRUIT CRISP

(Serves 4)
4 cups Fruit i
Flavouring CB::'::\::“ S? "
Red Seal Flour Melted Bugal’
Red Seal Salt Crea:n wer

Baking Powder

:’!I?ErrsH gig;a Mll: 4 cups tinned or fresh fruit (you can use apples, peaches:

on the fruit PE j‘ orla mixture) with 2 tablespoons flavouring — depending

e Combi::? | — LB Jig ar wine, and arrange in a dish 10" x 6

cinnamon, % cu bp eal Flour, 1 teaspoon baking powder, 1 teaspoo?

mixture. Pour thig n:g(‘?’u':esggg:.t‘r/‘zetﬁﬂistpgog Red Seal Salt into a crumblf‘f|
n i :

butter. Bake at 350° for about half an hour. Sé?'eewv:}:rr?\ni-imlge?m met®
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UTCH APPLE CAKE

(Serves 6)

4 cup Red Seal Flour
17 teaspoons Baking Powder V4 cup Milk
5 osl:t‘tc:rs Buttercup Margarine or ; Eggswdllbeaten
peeled Ta
5 tablespoons Castor Sugar , 1f.. thick rt Apple Wedges
2 teaspoon Cinnamon

74 cup Seedless Raisins g
4 teaspoon Red Seal Salt  teaspoon Nutmeg

METHOD:

1. Sieve flour, salt and bakin .
] tablespoon castor sugar g’ng(;‘ll_]"g?;is?:g in 3 ounces Margarine. Add

2. Combine egg and milk and bl - !
3. gpraegd douglh'ihto a greased z?sdhl?g)"n)zlgw;e;'! ;
. Arrange apple - . .

% Gightly. Melt rereages in fows in batter, pressing straight edges d
then mix remainin 19 ounces margarine and brush ovgrez 0IWn
cinnamon a ! Springkle t;?glrensi;;(t)l?rr; castor sugar with nutmegppa?r%
minutes. Cut into squares and serve w(;vr?;'“?i?rl:i raeta :1000 for 30 to 40

APPLE TART
:2 chu.pagrgaal ::Up Margarine f ;ablespoons Olivine Oil
2 teaspoons Baking Powder 2 c::tse;:dggaal Flour

METHOD: Cream together the margari ivi i

4 garine, olivine oil and sugar. Add
beaten egg. baking powder and Red Seal Flour. Press dough ir?to pyrex
dish, but reserve some dough to crumble over apple. Bake 375° to 400°

for approximately % hour.

Apples for tart: Either tinned or fresh, place either in pot with 3 table-
spoons water and cook gently with cinnamon, sugar and lemon to taste,
for approximately 10 minutes.

SONHOS (DREAMS)
PORTUGUESE DESSERT

3 ounces Buttercup Margarine 1 cup Water

1 cup Red Seal Flour Pinch Red Seal Salt

3 large Eggs Olivine Oil for frying
Sugar

Cinnamon

METHOD: Put margarin
When boiling briskly add si

bring to boil.

nto saucepan and
ith a wooden

e and water i

fted flour and salt. Beat mixture W
spoon until it forms a solid mass and leaves side of saucepan. Remove from
heat, cool slightly and beat in eggs one at @ time, beating well after each
addition. Heat oil. Drop mixture by dessertspoonfuls into hot oil. As they
puff up and rise to the surface turn onceé and brown the other side. When

well puffed and golden, remove from oil with slotted spoon and drain on
. erve hot, sprinkled with sugar and cinnamon. They may

absorbent paper. S I |
be served with the following syrup if desired.  th
Ora : i 1, cup sugar in 1 cup water. Add the
nge Sugar Syrup: Dissoys gthepboifJ Reduce heat and simmer for

grated rind of 1 orange and bring t
5 minutes. Add orange segments and heat through.



|
“ 160

=
With compliments
from
.0‘..‘. TH E .."o..
*, MIKE APPEL ORGANIZATION .
Phone: 661031 Box 2036
SALISBURY
FOR RECIPES
THAT DONT TURN OUT
SO GOOD
TRY WITH COMPLIMENTS
“NUTROCAB”
FROM
INDIGESTION POWDER
available at
BEVERLEY LOBEL BROS.
PHARMACY (SBY.) (PVT.) LTD.
(PVT.) LTD.
(B. Friedlander M.P.S.)
Baker Ave/4th Street,
Salisbury.
Phone: 20670 - 23792
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THIS SECTION (PAGES 161 — 182) CONTAINS THE FOLLOWING RECIPES

Steak Fondue
Meat Fondue
Cheese Fondue
Cheese Fondue
Tomato Fondue
Mock Chicken Fat
Cheese Souffle
Cheese Sauce
Quick Cheese Sauce
Tomato Sauce
Gnocchi

Jiffy Casserole
Macaroni Cheese
Pink Rice

Lemon Curd
Turkish Delight
Coconut Ice
Fudge

Toffee Apples
French Truffies
Tot{ee

Coconut Ice
Chocolate Balis
Watermelon Konfyt
Cafe Brulot

Irish Coffee

Instant Brazilian Mocha
Cheesecake

Babke

Stewed Lamb

Morgadinhos

Egg Custard

Mushroom Braided Velvet Chicken
Pineapple Chicken

Pita Falafel with Tahina Sauce
Falafel Sauce

Tahina Sauce

Fried Pastry

Grilled Masala Meats

Green Avoglemono Soup
Dolmathes or Stuffed Vine Leaves
Pickled Brisket with Pineapple
Devil's Food Cake

Double Boiler Icing

Brownies

Vegetables Neapolitan

Creme Brulee .
Staffordshire Golden Mint Syrup Tart
Zratys Nelson

Boiled Beef with a difference
Potted Herrings

Fish Casserole
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MISCELLANEQOUS

STEAK FONDUE

METHOD: Trim best steak, rub both sides with cut side up of garlic.
Season well, after sprinkling salt and freshly milled black pepper to taste.
Cut into about 1* cubes, squeeze a few drops of lemon juice and mix well.
He_a_t Olivine Qil on stove till boiling and pour into fondue pot. Keep it
boiling over spirit burner.

Each member cooks his own piece by holding it with fondue fork. When
ready. dip in sauce. It is ideal to have two or three varieties of sauces.

Other_side.dishes to serve: Gherkins, sliced fresh cucumber or salads.
Serve with wine (Red dry) and Hot Garlic Bread.

Sauces: As below.

MEAT FONDUE

M_ETHOD; Allow 4 ounces of meat per person, best steak. Heat Olivine
Oil to boiling point in your chafing dish. Add 1 teaspoon vinegar and a
clove of garlic for extra flavour. Each person has a spearing fork with which

10 spear the meat. Dip into the oil to cook. Serve with a French salad and
various sauces.

SAUCES:

1. Grate one large onion into 1 cup mayonnaise. Add 1 tablespoon
chopped parsley, Red Seal salt and pepper to taste.

2. To one cup of tomato sauce add 1 small chopped onion, 2 tablespoons
chopped olives, dash of Worcestershire sauce and 1 tablespoon A1
sauce.

3. In your electric blender puree 1 small tin asparagus. Add 1 tablespoon
mayonnaise, Red Seal salt and pepper and 1 teaspoon Tabasco Sauce.

4. Chop "21b. mushrooms with 1 large onion and fry in little Melva cook-
ing fat. Add 1 cup soup stock, thickened with gravy powder. Season to

taste.
CHEESE FONDUE
V2 Ib. Emmenthaler Cheese 2 cups Dry Wine (White)
V2 Ib. Gruyere Cheese 1 level tablespoon Cornflour
1 Clove Garlic 2 tablespoons Kirsch

METHOD: Pour the wine into a saucepan and heat until wine is covered
with a fine foam of bubbles. Grate both cheeses on a coarse grater and
add. Stir mixture continually until the cheese has melted. Mix the cornflour
and kirsch to form a paste and add to the cheese mixture. Coqk till the
mixture is thick and an even consistency. Cut the clove of garlic in half
and rub the inside of the fondue pan with it. Pour in the cheese mixture
and place the pan over the burner tn keep warm, Serve with cubes of
French bread. Each guest is ¢iven a long fondue fork with which to spear
the bread cubes into the fondue. Serve a plain green salad with this.
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FONDUE POT WITH LID
BURNER STAND ON BURNPROOF TRAY

by Cll Pa] completes the set
Aseosevh
while
the
—ra Cu L Pal
- /
- copper plated

fork-set adds the magic touch. YES, when it’s

copper ware you are looking for, look for the

wd - ("Cal{P
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CHEESE FONDUE
1 Ib. Matured Cheddar Cheese 2 tablespoons Brandy
1 large Clove of Garlic Red Seal Salt
1 long French Roll White Pepper (freshly ground)
2 cups Dry White Wine
eese with flour and toss

METHOD: Dredge the coarsely grated ch
together until well mixed. Rub inside of pan wi
the pan and boil just below boiling point, (keep flam
simmers bubbles will come to the surface. Add cheese gra
with a fork all around and across. Continue this until fondue is creamy.
Cook for 2 to 3 minutes more but do not allow to boil. Season with salt,
pepper, sugar (just a pinch) and nutmeg. Finally stir in brandy. Keep
contents on low flame. The eater spears a pre-cut cube of bread with
fondue fork and dips it into cheese mixture with a stirring motion,
assuring complete coating of piece and at the same time maintaining the
consistency of the fondue. (Correct consistency by stirring in a little
pre-heated wine, as required.)

TOMATO FONDUE
%, glass Dry White Wine

th cut garlic. Pour wine into
e low) as the wine
dually, stirring

2 medium sized Ripe Tomatoes
% teaspoon dried Sweet Basil 2 cups grated Cheddar Cheese
1 Clove Garic Paprika

2 tablespoons Butter
METHOD: Skin the tomatoes and remove the seeds. Chop the flesh

very finely, and stir in the basil. Rub the inside of a Fondue saucepan with
the clove of garlic, then melt the butter in it and when bubbling (it should
not get brown) add the chopped tomato. Simmer for about ten minutes,
then season with paprika and add the wine. (Do not add salt). Simmer the
mixture till well blended, then add the grated cheese. Keep stirring and,
when the cheese is melted and well blended, serve with cubes of toast.

MOCK CHICKEN FAT

1 Ib. Melva Vegetable Fat 2 cups sliced Onions

1 bottle Olivine or Helio Oil 2 cups grated Carrots

METHOD: Dissolve the vegetable fat in oil and add onions and carrots.
Boil gently stirring occasionally until onions are nicely browned. Remove

from heat and strain through fine strainer. When cool store in jar and

refrigerate.

CHEESE SOUFFLE
4 Eggs, separated

1 ounce Butter
1% ounce Red Seal Flour Red Seal Salt
V4 pint Milk Cayenne Pepper

3 ounces grated Cheddar Chees»®
THOD: Melt butter, blerd n fiour and add milk, stirring all the time.
g‘rfng to the boil and cook fo: 1 minute. Allow to q?fol lightly, then t?ldd
inas and cheese. Wrisk egg whites stiff, stir in one table-
Yok, S ite der. Pour into greased souffi~ dish

f whites, then fold in remaind J
:ﬁgot?al?e at 3750 for 30 minutes. Serve immediately.
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CHEESE SAUCE

1 tablespoon (level) Red Seal Flour 1 tablespoon Buttercup Margarine
v teaspoon Red Seal Salt 4 cup Milk

Pepper to taste 3% cup Cheddar Cheese (grated)
METHOD: Sift dry ing nto melted margarine over low heat,
Stir well, gradually add mi the time, until smooth. Add cheese
and stir till cheese is melte ell blended.

redients i
Ik, stirring all
d and mixture w

QUICK CHEESE SAUCE

METHOD: Put 4 Nestles cheese portions into a saucepan. Gradually
ne packet onion soup, cook for 10 minutes

add 1% pints hot water. Add o
on low heat. Serve over fish cauliflower, or spaghetti.

TOMATO SAUCE

METHOD: Skin and dice 5 large tomatoes. Slice 2 green peppers and
one large onion. Mix together with % cup vinegar, % teaspoon cloves,
Y teaspoon ginger, % teaspoon cinnamon, 1 teaspoon Red Seal Salt and

til the mixture thickens. Bottle.

1 dessertspoon sugar. Boil on quick heat, un

GNOCCHI

3 Ibs. potatoes 2 Eggs

Red Seal Salt % Ib. Red Seal Flour

METHOD: Take 3 Ibs. peeled potatoes. Boil until soft. Beat well until

thoroughly mashed, and leave to cool. Add the eggs, salt and Red Seal
h some salt. Roll handfuls

flour. Bring a large pan of water to the boil wit
of potato mixture into a sausage, then slightly flatten and cut in squares.

Drop into the boiling water and take out when they come to the top.
dd 1 Ib. raw mince meat, 6

Sauce for Gnocchi: Fry a large onion, a
ounces tomato paste, Red Seal salt, pepper and 2 bay-leaves. Cook until

sauce has thickened. Serve over Gnocchi.

JIFFY CASSEROLE

2 tablespoons Buttercup Margarine 1 teaspoon Oregano
1 packet Spaghetti (raw)

3 peeled large Tomatoes
Red Seal Salt, Pepper 1 teaspoon Sugar
METHOD: Dot casserole bottom with margarine. Place sliced tomato
on bottom, covering with layer of spaghetti. Repeat with second layer ©
tomatoes, spaghetti and seasonings. Dot top with tomatoes. Place in

350° oven for 25—30 minutes.
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MACARONI CHEESE

% Ib. Macaroni 2 cups grated Cheddar Cheese
1 teaspoon Red Seal Salt 3 sliced Tomatoes

Boiling Water 2 tablespoons Red Seal Flour
2 cups Milk Pepper

2 beaten Eggs Dash of Dry Mustard

1 tablespoon Butter

METHOD: Boil the macaroni in salted water until soft and then strain.
Make a white sauce by melting the butter, stirring in flour and milk (bg
careful it does not lump), adding gradually. Add a pinch of salt, pepper an
a dash of dry mustard and beaten egg. Stir in the grated cheese. Layer the
macaroni, sliced tomato and cheese sauce alternately in a greased oven-
proof dish. Garnish the top with grated cheese and tomato slices. Dot with
butter and bake in oven until brown.

PINK RICE
1 cup Rice 2 cups Water
1 tablespoon Tomato Puree diluted 3 tablespoons Olivine
in 1 cup Water (or % cup fresh 1 teaspoon Red Seal Salt

tomato juice)

METHOD: Soak the rice for 15 minutes then strain. Heat the oil, add
the rice and stir until it is thoroughly coated (about 3 minutes). Add
remaining ingredients.

Variation: Risotto — omit the tomato sauce, otherwise cook rice as above.
In another saucepan, fry 2 large onions in a little Olivine. Add 2 peppers
(shiced into rings), 1 tomato which has been peeled and sliced, and tinned
mushrooms. You can also add diced, cooked chicken and 2 tablespoons
chicken broth to this mixture if desired.

NOTE: Add this sauce to the plain white rice just before serving. This
rice can be moulded and garnished as desired.

LEMON CURD
2 ounces Butter 2Eggs
4 ounces Sugar 2 Lemons (medium sized)

METHOD: The lemons should have firm, yellow skins. Grate the rind
off the lemons and squeeze out the juice. In a double boiler, melt the
butter. Add the sugar, lemon rind, juice and wel| beaten eggs. Cook until
mixture thickens.
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TURKISH DELIGHT
1% Ibs. Sugar 4 teaspoon Cream of Tartar m;
1 ounce Gelatine in1 mblgspoon Water, ad:,z:,“;d
2 heaped tablespoons Comflour sugar boils hen
3 cups Water Rose Essence
Pinch of Citric Acid Lemon Essence
1 cup water. Mix cornflour in 1 cup v,
r.

METHOD: Soak gelatine in |

Place sugar in saucepan with 1 cup water. When it boils, add mej

gelatine and cream of tartar, then the well mixed cornflour slowly se-d
inutes (rapidly boiling). Be very céreftl:;

gently all the time for 12 to 15 mi _
at this stage as the Turkish delight burns very quickly. Add the pinch of

citric acid, then remove from the heat to cool a little. Add essence of rog

to half, colouring this half pink and lemon essence to the other half. py; i:‘:

two buttered dishes to set for 12 hours (size of dishes approximately 5"

5”). Cut the Turkish Delight into squares using a sharp knife dipped in

boiling water and roll in % Ib. icing sugar and 1 tablespoon of cornfloyr

and pack in plenty of icing sugar. '
COCONUT ICE

8 ounces Coconut

2 lbs. Sugar
Va pint Milk Few drops Cochineal
s
Vs pint Water o "\SM“ .
ar in the milk\stirring from time to time.

METHOD: Slowly dissolve sug
Bring to the boil and cook until a little of the mixture forms a soft ball when

dropped in cold water. Add coconut and beat until mixture is thick and
creamy. Pour half into a well greased shallow tin. Quickly add cochineal
to the remainder and pour on the first half. When cold and set, mark and

cut into squares.
NOTE: It is essential to work quickly after the coconut has been beaten

as it sets fairly rapidly.
FUDGE
6 tablespoons Water 2 tins Condensed Milk
4 tablespoons Syrup 1 teaspoon Vanilla
i 4 cups Sugar

% Ib. Buttercup Margarine
METHOD: Heat water, syrup and margarine in saucepan and, when
dissolved, add 4 cups sugar, one cup at a time, stirring all the time. When
mixture starts to boil, add condensed milk and boil for 15 to 20 minutes on
low heat, stirring constantly. Remove. from fire and add one teaspoon
vanilla and beat well till thick and creamy. Pour into buttered pan and cool.

Mark into squares.

FUDGE
4 cups Sugar 2 level tablespoons Syrup
4 level taplespoons Buttercup 1 cup Water
Margarine 1 teaspoon Vanilla Essence
1 tin Condensed Milk
- sugar,

METHOD: Place the following in a pan and bring to the boil:
water, margarine, syrup, and boil for 10 minutes on high heat. Reduc®
heat to low and add condensed milk and stir till it boils. %oil until a little
dropped into cold water forms a soft ball. Add vanilla. Remove from heat
and beat with a wooden spoon until thick and chalky. Pour 15" deep INtO
buttered pan and when nearly set cut into squares with a sharp knife.
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TOFFEE APPLES

METHOD: Make syrup by boiling 2 cups brown sugar, 2 tablespoons
butter, 1 teaspoon vanilla and 1 s::zlbleSpoon vinegar until brittle when
rested in cold water. Add few drops cochineal. Dip apples on stick into
hot syrup. Drain on unglazed paper.

FRENCH TRUFFLES

4 ounces Plain Chocolate % teaspoon Angostura Bitters
2 ounces Buttercup Margarine Chocolate Vermicelli
3 heaped tablespoons sieved Icing 2 Egg Yolks

Sugar Drinking Chocolate Powder

METHOD:_ Gently melt the chocolate in a double boiler. Cream together
the margarine, icing sugar and egg yolks and stir into the melted chocolate.
Add the bitters, beat thoroughly, and leave in a cool place to thicken and
set. Form into small balls and roll in either chocolate vermicelli or in
drinking chocolate Powder. Put into small paper cases. (2 teaspoons of
Brandy or Rum may be used instead of Angostura Bitters).

TOFFEE
11b. Brown Sugar 2 ounces Butter
Ya cup Water Pinch of Cream of Tartar
1 tablespoon Syrup 1 teaspoon Vinegar

METHOD: Put all ingredients into a saucepan and stir until the sugar hag
dissolved. Boil until a little of the mixture, tested in cold water, is firm
enough to crack. Pour into well buttered tins and mark with a knife into
squares before quite set and break into pieces when hard,

COCONUT ICE

METHOD: Take a 14 ounce tin of sweetened condensed milk. Add 1%lb.
icing sugar and 10 ounces desiccated coconut. Mix well. Add a few drops
cochineal for colouring, then press into 8 x 10” pan. Leave to set, then
cut into small squares.

CHOCOLATE BALLS

2 packets Boudoir Biscuits, minced 2 tablespoons Liqueur
v Ib. soft Butter 1 cup Nuts chopped small (prefefably
V42 cup Cocoa walnuts)

V4 cup lcing Sugar

METHOD: Mix all together in mixer. Cool in fridge, then rofl into
balls and coat with chocolate vermicelli.
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with Ccompliments from

_—_—_____/— ‘:._—-‘\
———
——

R. & O. JOINERS (PVT.) LTD.

S -

37, Coventry Road, Workington. Telephone 660533

With complments

from With the
I. FINTZ & SON compliments of
WHOLESALE (Pvt.) Ltd.

43 Moffat St. Salisbury

ni———

es———

POLAR ICING SUGAR HARLEQUIN
POLAR ICING SUGAR FURN ITURE

POLAR ICING SUGAR

POLAR ICING SUGAR
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WATERMELON KONFYT

METHOD: uUse a large “ice cream’ watermelon. Cut in quarters, remove
fruit pulp. Peel off thin green outer layer, this leaves the hard greenish
white rind which is to be preserved. Cut the rind evenly into square pieces.
Prick all over with a fork.

Mix 1 tablespoon lime (obtainable from the chemist) with 6 quarts water.
Soak the melon pieces in this mixture overnight. Discard this water.

Rinse the pieces in fresh water, place in a large pan, cover with water,
and boil for three-quarters of an hour,

Take 1 1b. 3 ozs. sugar for every 1 Ib. of fruit, and to every cup of sugar
take 1 cup water. To this syrup add a muslin bag containing a little crushed
ginger (optional). Add the boiled pieces of melon rind. Boil for 22 to
3 hours. Pour the fruit and syrup into sterile jars.

For crystallized fruit: Allow the fruit to boil until crystals form.

CAFE BRULOT

METHOD: In a chafing dish put 1 teaspoon lemon rind, 2 teaspoons
orange rind (both grated), 12 lumps sugar, 1 cinnamon stick, 2 cloves,
1 cup brandy. Heat. When brandy is warm, flame, then add 1 quart hot,
strong black coffee. Serve in demitasse cups.

IRISH COFFEE

METHOD: For each serving place 2 teaspoons sugar in a wine glass,
pour in two-thirds of the wine glass full of coffee, mix, then add 2 table-
spoons whisky. Top with a tablespoonful of whipped cream.

INSTANT BRAZILIAN MOCHA

METHOD: Place 2 cups water, % cup instant coffee powder, and 1 ounce
dark chocolate in a saucepan. Stir over very low heat until chocolate has
melted. Blend well, add % cup sugar and a dash of Red Seal Salt. Bring
mixture to the boil and boil for 4 minutes, stirring constantly. Add 2 cups
milk gradually, and heat again thoroughly, taking care not to boil the milk.

Serves 6.
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A FEW NATIONAL DISHES

MRS. BABS NAIM
SALISBURY WOMEN'S ZIONIST LEAGUE

CHEESECAKE
DOUGH: _
% Ib. Butter or Buttercup Margarine Pinch Red Seal Salt
2 cups Red Seal Flour 1 tablespoon Thick Cream (optiony))
% cup Sugar 1Egg — \n(ell beaten
V2 cup liquid (V2 water, V2 milk)

2 teaspoons Baking Powder

METHOD: Rub together butter, flour, sugar, baking powder and s
Add the cream, then beaten egg. Lastly add liquid to make soft dough, |
necessary add more liquid to make rolling consistency. Line buttered ang

floured dish, pour in filling.

CHEESE FILLING:

1 Ib. Cream Cheese Red Seal Salt to taste
Va2 cup Sugar 2 Eggs
V4 cup Cream

METHOD: Beat all together till soft. Pour into dough lined case. Decorate
as required, either with strips of left over dough or cinnamon and sugar.
Paint with beaten egg. Bake at 400° for half an hour.

BABKE
8 cups Red Seal Flour 3 large or 4 medium Eggs
3 ounces Yeast 2 teaspoons Red Seal Salt
1 large cup Sugar 1 cup warm Milk
Y2 cup warm Water Sultanas, Raisins
% Ib. Buttercup Margarine Cinnamon & Sugar

METHOD: Sift flour, make a well. Dissolve yeast in warm water (water
must be tepid, not hot). Add to flour. Allow to ¥erment. Add salt, sugar an
warmed butter and milk. Add well beaten eggs, make into soft dough
Knead well, leave to rise in warm place, until double in bulk, approximatelv
3 hours. Knead, sprinkle with cinnamon and sugar mixture, and sultanas
::gsra:aslllgsa -‘:tf;a;r:p semto either loaves (or small buns). Place in well butc’f)el‘f*:J :
» alloy ise again, and bake | 0—375

30—40 minutes depending on size of ku)r;f.moderate s
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MRS. J. PORTELA'S PORTUGUESE DISHES
STEWED LAMB
(ENSOPADO DE CABRITO)
3 Ibs. Lamb cut into small pieces Parsley
Melva Vegetable Fat 3—4 Cloves
Olivine Oil 3 Ibs. Potatoes
3 large chopped Onions and Garlic Paprika to taste
(2 cloves) 1 tablespoon Vinegar & Water
2 Bay Leaves Bread

METHOD: Place in a saucepan Olivine oil, little Melva vegetable fat,
chopped onions and garlic, bay leaves, paprika, parsley, cloves and the
lamb cut into small pieces, as well as thickly sliced potatoes. Leave to
simmer on a low heat. When the meat is brown, pour in vinegar and water
and cook the meat till tender. In a serving dish, arrange thin slices of
bread and over them pour the meat and sauce and serve.

MORGADINHOS
% Ib. Sugaer 2 Egg Whites
% |b. finely ground Almonds 4 tablespoonfuls Sugar
12 Egg Yolks 1 small glass of Water

Red Seal Flour

METHOD: Dissolve sugar in a saucepan with a small glass of water and
bring to the boil. Boil until it has turned into a heavy syrup. Leave it to cool
for a few minutes, then add the lightly beaten egg yolks, and bring it to the
boil again. Stir in the ground almonds and boil once more, stirring
constantly till the mixture can be handled and shaped into small balls with
the addition of some flour. Place them on floured baking trays in the oven
and bake at 350° till lightly browned. When baked, brush over with the egg
whites beaten with sugar and put them in small paper cases.

EGG CUSTARD (LEITE CREME)

1 pint Milk 14 ounces Granulated Sugar
6 Egg Yolks 2 tablespoonfuls Red Seal Flour

METHOD: Sift flour and mix in some cold milk, until a smooth paste is
obtained. Beat the egg yolks well with the sugar, then stir in the flour
paste and the balance of milk which should be lukewarm. Bring the mixture
to the boil and thicken, stirring constantly. Pour into a serving dish, dust
with sugar and place under the grill to melt and brown the sugar. '
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MANDARIN RESTAURANT — MR. & MRS. SMITH
MUSHROOM BRAISED VELVET CHICKEN
(MAW GOO CHOW GHUY PIEN)
; 1 tablespoon Soya Sa
1 can wh;It_ekButtBorr; :::lsshrooms 1 tablespoon Cornfloul:ce
EI; gl‘i’::':ginlge: " :ﬁ cup Mushroom Water frop, tin
2 tablespoons Olivine Oil 12' :::::gg: gf;;’,"et Powder
14 teaspoon White Pepper ) conamoon Brandy

1 teaspoon Red Seal Salt
1 Clove Garlic

METHOD: Slice chicken about 1%" in size and %" in thickness. My i

1 tablespoon cornflour, salt, pepper, soya Sauce, sugar, brandy 3
Srable sauce made of 2 teaspoons cornﬂo?ﬁ

vegetable oil. Heat mushrooms with

and ' teaspoon salt dissolved in % cup of rr_lushroom water. Chop ginger

and garlic and fry in a little hot oil. Add chicken and fry over a hot firg
1, a minute). Pour in hot mushroom mixture ang

until semi-rare (about _ ‘ !
rying together until chicken turns white 3|

gourmet powder. Continue f !
over and is just done. Serve hot and quickly. Serves 4—6 people.

NOTE: Care must be taken not to overcook the chicken.

PINEAPPLE CHICKEN (BAW LAW GHUY)

Y2 Ib. fillet of Chicken 1 tablespoon Soya Sauce

1‘l small can of P_ineapple Pinch of Pepper

V2 Clove of Garlic 2 teaspoon Red Seal Salt

; tablespoon Olivine Oil Y. teaspoon Sugar

13;'?;:\'&" o 14 teaspoon Gourmet Powder
g 1 teaspoon Brandy

1 tablespoon Cornflour

xg::'l%?éndsme chicken and mix 1 teaspoon cornflour, pepper. oil, 5813
wedges Heatya ?‘nd 1 teaspoon soya sauce. Cut pineapple S1ic®® lndd
pineapple wed ittle oil in skillet and fry chicken until just underdoné: Ale
together for 39,3.?- Cover skillet with [id and braise chicken and pinéPt,
satee. 2 tables _(l)nutes. Remove to dish. Mix together 2 teaspoo
sugar and 2 teasppgcra18 water, 4 tablespoons pineapple juice,
Singar. add sayes ns cornflour. Heat a little oil and fry minced 927 ~ g
Mix in chick mixture and gourmet powder, then stir until thick®™”
en and pineapple. Garnish with parsiey and serve.
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NI .
AN ISRAELI DISH (bigger than a snack). MRS. LALA BLOOM

PITA, FALAFEL WITH TAHINA SAUCE

PITA (MIDDLE EASTERN BREAD)

6 cups Red Seal Flour

1 tablespoon Dry Yeast or
1 ounce Fresh Yeast

2 teaspoons Red Seal Salt

METHOD: Mix yeast, sugar and

2% cups warm Water
2 tablespoons of Sugar
1 tablespoon Olivine Qil

! : Y2 cup of
t flour in p of warm water. Leave to ferme
/Sluldd 1% cuptsoo? \'3;?; t\:\?wl, make a well and pour yeast mixture into r::
Whn the deughiis doublau‘er and knead well. Leave in warm place to rise.
each portion into a ba € Its original size, divide into 2 portions and make
heut Half 56 ot nge roll. Brush with oil and leave to rise again for
® ortion on a floured . er:jdwnde each roll into ten portions. Knead each
o o &hape ggr and leave to rise for 15 minutes, then roll each
PO then baEe fa size of a saucer. Leave to rise for another 15
Cool shghtly then or3or_1!y 6 minutes in a 550° oven. Pita will puff up.
e Al : cut 3 inches off one edge and carefully insert a knife
se gently to form a pouch for the Falafel and Tahina sauce. Leave to
cool. Pita may be stored in deep freezer just like bread.

FALAFEL SSEEEE
1 Ib. dried Chick Peas 2 Eggs
1 medium sized Onion 1% teaspoons ‘‘Kamoun’’ (spice)
4 Cloves of Garlic 1 tablespoon of Kusbara (spice)
4 slices of Bread which have been Red Seal Salt
soaked in water and squeezed out Pepper to taste

A good handful of Parsiey

METHOD: Soak dry peas overnight in water and a pinch of bicarbonate

of soda. Drain and mince together with all ingredients. Add eggs, spices,
salt and pepper and mix well. Roll into small flat balls the size of a walnut

and fry in deep oil until medium brown.

TAHINA SAUCE
A bit of chopped Parsley

V2 tin of Tahina

2 cups of iced Water ';: ¢ S;:Ls,:::te

Juice of a large Lemon 1 tp';_., oon of Sugar

2—3 crushed cloves of Garlic ° .p ter little by little, and
i : i ater, pouring wate '

METHOD: Dilute Taiina Z\vclitdh avﬁ the gther ingredients and taste. Salt,

stirring at the same time.

i ste.
pepper and lemon may be according to 13

. t Ils into the pouched Pita, pour
Lkl ﬁlac?)l?cfr?WGg?nish with chopped pl_ckled_cucumb_er or
Tahina sauce into the B ' lish which is optional. Pita 1S

increased

sauerkraut. Add 1 teaspoon hot pepper re
eaten like a hamburger.
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If your hair is not becoming

to you
should be coming

to us

MAISON RINA

Ladies’ Hair Stylists

you

Inez Terrace,

Phone: 24524 SALISBURY.

FOR THE SUCCESSFUL RECIPE
GET THE INGREDIENTS
— FROM —
YOUR AVONDALE SPAR SHOP

CAMBITZIS

KIE\?OgEDORGE ROAD
ALE
Phones:
SALISBURY 36617/8/9
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ITALIAN SWEET — MRs. TERESA CROCE
FRIED PASTRY (SWEET)

These are little fried cakes which are found in practical ion i
ltaly although with different names, g caly every region in
In Emilia they are called “Strappole”, in Veneto “Galani"
“Cenci”’, in Trentino “Grostoi” and in other parts of the country “‘Frappe”
or -'cr?acl,-cueLeSh?;%e11'_h8vdare Iufsually eaten during Carnival time and
articularly on Sr uesday. | found that everybod , and chi
gf all, like these little cakes. YOOI chikdren imost

. in Tuscany

11 ounces plain Rd Seal Flour 1 tablespoor Butter
14 pint of lukewarm Milk 2 Egg Yolks
Red Seal Salt to taste

METHOD: Beat the 2 yolks with the lukewarm milk in which the butter
has been melted. Put the flopr on the table, make a well in the centre and
add the milk and the salt. Mix everything with your hands and knead until
you have a smooth dough like bread dough. Shape the dough into a ball
and let it rest for half an hour ung i

_ IN as a sheet of paper — and cut out pieces
of any shape you like (rectangular, square or triangular) about half the size
of a playing card. Fry them in Olivine Oil which must be very hot and at
least 3" deep in the frying pan.

They will puff up immediately and when
they are golden brown (usually in a few seconds), take them out of the oil
and put them on a piece of Paper to drain. Sprinkle them well with icing
sugar. 1 tablespoon of rum may be added to the dough if wished.

NOTE: Its important to roll out the dough a little at a time and fry it at
once without letting it get dry.

RECIPE FROM A WELL-KNOWN INDIAN HOUSEWIFE

WHO WISHES TO REMAIN ANONYMOUS
GRILLED MASALA MEATS

1 small Shoulder of Lamb (any cut will 1 teaspoon Red Seal Salt

do, chicken or beef will also taste 1 teaspoon crushed Jeero

delicious done this way) 1 teaspoon crushed Coriander Seeds
1 teaspoon freshly pounded Red (whole dhunia) .

Chillies or Green Chillies 2 teaspoon Tumeric Powder
1 tablespoon Ginger /Garlic Juice of 1 Lemon

1 Pineapple (optional)

METHOD: Pound chillies and add to crushed dhunia seeds and jeero,
add all other spices and make into masala paste with lemon juice. Wash
shoulder and make deep cuts all over. Stuff as much of masala into the
Cuts and smear the balance over the shoulder. Put 4 cup of ghee or Olivine
oil in roasting pan, place shoulder in it and bake with pan covered for
about 1% hours. Uncover pan and allow to bake and brown. It will be
necessary to baste the meat by pouring a little ghee or oil from time to
time. Meat is done when tender and a lovely golden brown. During the
last 5 minutes of baking, arrange chunks of fresh peeled pineapple on
roasting pan. (The pineapple is optional, but those that haye tasted it say
that it makes the world of difference to the flavour especially of chicken
and mutton.) Serve on large platter with chunks of pineapple, some oven
baked potatoes and onions or any vegetables as preferred.
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RBER GOLDSCHMIDT

GE
GROUP

for:

FINANCING
EXPORTS
IMPORTS
CONFIRMING

.H. GOLDSCHMIDT (RHOD) (PVT) LTD.
MP.IE). %ox 2600, SALISBURY: TEL. 29353

THE STATION

AFRICAN LUMBER CASH BUTCHERY

CO. (PVT.) LTD. (PVT.) LTD.

HIGH CLASS MEAT PURVEYORS

i
i

Poultry, Veal, Lamb

for all your
TIMBER REQUIREMENTS Phone: 24296 or 23484

Phone: 661505/6
29, South Avenueé,
SALISBURY.

Salisbury
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MRS. EVE PAFITIS

GREEK AVOGLEMONO soyp
(Meaning Eggs and Lemon) — A Thick Soup for Winter

1 plump Boiler Chicken 1 0r 2 Lemons

20r3 _Eggso . Red Seal Salt
1 medium Onion Pepper

METHOD: Put chicken, etc., into a pot. Cover wi i

medium whole onion. Remove.chicken when cookethTowcal:?crken sat(cj)iLngd1
1 cup rice — there must be_ quite a lot of liquid in pot. (Keep addin waat ;
whilst boiling). When rice is well cooked and soup is ready to be gserve?:ir
beat up two or three eggs and gradually add the juice of 1 or 2 lemons.

depending on size. Beating all the time, add thi
et it boil as the soup will curdle. ’5:110: £ Soup;. but o Fiot

(depending on size)

As an aside: Chicken is lovely and moist when left to cool on it's own

liuid. Use the liquid for making soup and serve chicken cold with
mayonnaise.

DOLMATHES OR STUFFED VINE LEAVES

2 Ibs. Mince Meat Pepper
4 cup Rice (uncooked) — washed Parsley (chopped)
and strained Lemon Juice
%4 cup Olivine Fennel (optional) — a little chopped
1 large grated Onion 1 cube Chicken Stock
4—6 ripe Tomatoes (grated to pulp) Olivine Oil
Red Seal Salt

METHOD: Place all this into a deep bowl and mix well (add a little left
over gravy). Take a vine leaf and place a little of the mixn_:re into the
middle of leaf and fold over — envelope-wise — pack these little packets
into a casserole tightly, add 1 cube chicken soup, a little oil and lemon
juice and water to simmer slowly. Place 2—3 plates inverted on top of the
vine packets — this weight stops packets from opening. Same mixture can
be used with cabbage or spinach leaves plunged into boiling water and

then used. Cabbage must be de-veined first.

GLADYS LIPWORTH'S SCHOOL OF COOKERY

PICKLED BRISKET WITH PINEAPPLE

METHOD: Cook a piece of pickled brisket, approximatglgvc;‘g’rézsé‘r :’m
tender. Drain and put in a roasting pan. Crumble somed : stard. Rub the
o Srushadpincapbi, orown-suger a0 some preperet WS ol o
meat with the mustard and put on th® 31O = a1 07 of the juice from the

[ i n sugar and p : om Le
:?"de:gglr;klgrgx: ?r:ot‘lfe OV(-'?n and pour over the pineapple juiceé during

browning. Serve hot or cold.
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DEVIL'S FOOD CAKE
2 cups Red Seal Flour

‘/21 cup Buttercup Margarine 2 teaspoons Soda (bi-carb)
1‘l//z cu;g. Sugar 1 cup Boiling Water
2 cup Cocoa 1 oon Vanilla
Y2 cup Milk /e teasp
2 Eggs
oa and sugar. Add eggs and beat wel|

METHOD: Cream shortening, COCo. : ;
Add milk alternately with flour which has been sifted with soda, Add

[ ili ir until mixture i
_ Add boiling water and stir un is smo
vanilla and beat well A 2 % g layer pans. Bake for 1 heiy | 3%%‘5

Bake in long 13" x 9" P j _ _
oven (Islow 3ven). When cool frost with Double Boiler Icing.

DOUBLE BOILER ICING

5 _ 1% cups Sugar
Egg Whites One-third cup Water

4 teaspoon Cream of Tartar
f boiler and place over boiling water.

METHOD: Put ingredients in top O ,
Beat on slow speed until blended. Then cook beating constantly on high

speed until mixture stands in peaks. Remove from heat and continue beat-
ing until spreading texturé — total beating time about 5 minutes — and

ice cake immediately.

AMERICAN WOMEN'S cLuB

BROWNIES

34 cup Cocoa
1 cup Red Seal Flour
1 cup chopped Walnuts

1% cup Buttercup Margarine (melted)
4 Eggs

Y teaspoon Red Seal Salt

2 cups Sugar

METHOD: Beat eggs and add salt. Sift sugar with cocoa and add to eggs.
Add melted margarine. Sift flour and add to mixture. Add nuts and beat
until mixture is smooth. Bake on greased flat pan for V2 hour in 350° oven.

Cool in pan and cut into squares.
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PLATE GLASS BEVELLING
& SILVERING CO.

(Rhod) Ltd.

for

ALL YOUR BUILDING REQUIREMENTS

Box 1285 Telephone: 660051 & 61337

DELESIA FASHIONS (PVT) LTD.

* % %

EVERYTHING FOR THE ELEGANT WOMAN

* %

Personal Attention Assured

*

Lister Buildings

Stanley Aven
SALISDI;U‘II{Y ue Phone: _26138
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FAVOURITES OF RADIO AND
TELEVISION PERSONALITIES

LALE HEATHCOTE'S

VEGETABLES NEAPOLITAN

14 |b. French Beans

2 Baby Marrows
1 Egg Plant 4 Eggs
4 large Tomatoes 2 ounces Grated Cheese
3 Potatoes Black Pepper
Red Seal Salt

into rounds about one eighth of an inch thick
ws | inch of mint if liked. Heat a

salt and a pl
ook the marrows over a low heat

% Ib. Young Carrots

METHOD: Cutthe marro
season with black peppe_r_and
dessertspoonful of olive oil in a pan then c :

plant and cook the same using

for 10 minutes, then leave. Peel the egg p '
marjoram instead of mint. Put tomatoes in hot water then skin them.
Remove cores and seeds. Slice tomatoes and cook them over a hot plate

ook the beans. Peel and slice the

for two minutes in oil with a little garlic. C _
potatoes, cook them in oil till soft. Cook the carrots in the same way as the

marrows but without the mint. Beat the eggs, add the grated cheese,
parsley and basil. Grease a large pudding mould or casserole and put in a

little of the egg mixture. Add a layer of marrows then more egg. Carry on
table and egg mixture alternately until the

like this with a different vege C '
dish is full. Pour on the rest of the egg mix. Cook in a moderate oven for

20 minutes.

JILL BAKER

CREME BRULEE

Creme Brulee is a speciality of Cambridge University — utterly delicious
and very rich. Best served with fruit.

A few drops of Vanilla Essence

4 Egg Yolks
Additional Castor Sugar

1 level tablespoon of Castor Sugar
1 pint Cream
METHOD: Mix 4 egg yolks with one level tablespoon of castor sugar.
Put one pint of cream in a double boiler, cover and bring to scalding point.
Do not boil. Add a few drops of vanilla essence, pour all on to the sugar and
egg mixture, return to the double boiler and thicken very carefully, stirring
cofnstantly. Again do not boil. Strain into a pie dish and allow to stand for
gur?;:;e _rs,cor even better, overnight. Pre-heat your grill then dust the
i ream, which should have the consistency of condensed milk,
with castor sugar so that it has a uniformly white look. Quickly place under
the gntl)l ?nd allow the sugar to melt and brown. Again stand for a few
hours before serving. The result is the most heavenly, slightly flavoured
cream with a hard toffee on top. Ambrosial but tricky to make.

)




PAULINE BAILEY'S

<TAFFORDSHIRE GOLDEN MINT SYRUP 17y

. Line a tart with short pastry rolled fairly thin. Coy
METHO ieal'—:I:ps of fine breadcrumbs. Over the breadcrumpg z;:n‘%gastry
with twgopped fresh, washed mint leaves, then pour half a tin of Gorderv
finely € er the top. When this has spread all over cover with g thin |'den
Gyrup Ogrick the pastry lid all over with a fork until it looks ik e O

: > 1K€ @ pincushiq

ﬂ?iitpslﬁ'”s then decorate the edges with a fork and bake in a hot oven n

MONICA MARSDEN'S

ZRATYS NELSON

(A Hot Main Dish)
Thinly sliced Potatoes Batter of 1 beaten Egg, 1 bare cup of
French fried Onions Water, 1 cup Red Seal Flour and
Flat Meat Rissoles made in the Red Seal Salt well mixed and
usual way beaten in the usual way

SAUCE:
Chopped peeled Mushrooms Seasoning to Taste
Thinly sliced peeled Cucumber A little Red Seal Flour and Water

1 tablespoon Tomato Sauce

METHOD: Fry the potatoes until brown and set aside in a warm dish.
Place fried rissoles on top. Mix the ingredients for the sauce, and cook until
mushrooms and cucumber are cooked and the sauce thickened with the
flour. Pour over the rissoles. Top with fried onions or French fried — for
the latter, peel and slice large onions thickly. Separate the rings and leave
to soak in iced water for an hour or so. Drain, dry well, and dip in the

batter. Fry in deep hot fat until brown, and drain well. Keep in a hot oven
until ready to serve.

ETTA REYNOLDS’

BOILED BEEF WITH A DIFFERENCE

Ibs. (; Choose a good meaty piece of Brisket weighing about 4—4%:

s. (if the brisket is too fatty, top side can be used). Cover the meat with
;vrzla_ter In a deep saucepan and bring to the boil and skim. Chop up 6 large
még;\s and 2 medium sized cabbages (fairly small) put them in with the
of So Agd Peppercorns, a bay leaf and a bouquet garni, one tablespoon
Saucey auce and one tablespoon of Worcestershire Sauce. Cover the
time t;;‘an and allow to simmer until the meat is nearly tender (by this
thick s: onions and cabbage should have cooked and reduced into a nice
and ano;llge 't will need no extra thickening). Add half a dozen' pbtatoes
until the er cabbage cut into quarters. Again cover the saucepan and cook
SUrroung EOIatoes and cabbage are tender. Serve the meat on a dish
sauce bog by the cabbage quarters and potatoes and the sauce in a big

Oat with a ladle. This whole dish takes about three hours to cook.

METHOD:
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MERVYN HAMILTON’S

POTTED HERRINGS

2 blades Mace
1 Bay Leaf

12 Peppercorns
1 ounce Butter
3 Chilli Peppers

1.dozen Fresh Herrings

2 breakfast cups Vinegar
1 breakfast cup Water

1 teaspoon Red Seal Salt
Ya teaspoon Pepper

6 Cloves

MET : h and clean the herrings, removing heads, tails and fins
but dl:)l?'lgt b:t\:\aesr about the backbones. Dry the fish on a cloth and pysh
plenty of pepper and salt into the cavities and lay the fish in a casserole,
head to tail. Add the seasonings and spices and put the bay leaf in the
centre of the dish. Add the vinegar and water, enough to cover the herrings
and dot with thin slivers of butter. Cover the casserole tightly and put it
into a hot oven. When the liquid boils reduce the heat and bake for four or
five hours in a very slow oven — take it out and cool. This long baking in
vinegar almost dissolves the herring bones and makes them easy to eat.
The herrings are._richer potted whole than if first rolled and filleted. Serve
cold with plenty of salad. You might find that there is a little too much
vinegar and that this could be cut down — and we add a little brown sugar
to counteract the acidity of the vinegar. This dish keeps well and it's a darn
good summer lunch.

FIONA & JACK BELL

FISH CASSEROLE

1 Ib. of Hake 1 chopped Onion

1 tin Button Mushrooms 1 tablespoon chopped Parsley
1 pint thick White Sauce 2 cups of Cheese

1 teaspoon Mustard 2 tablespoons Sherry

METHOD: Fry fish in Buttercup margarine for 2 minutes. Place in a
greased fire-proof dish in pieces, add mushrooms and make the sauce with
the remaining ingredients leaving a small quantity of cheese. Pour sauce

over the fish, sprinkle with the remainder of the cheese and then bake
at 375° for 30 minutes.

PLUMBING REPAIRS?
BLOCKED DRAINS?

LEAKING TAPS?
call

J. A. BRENER & CO.

TELEPHONE 35108

o




	Wooden-spoon-front-cover-09-04-2023-07-59-21 (1).pdf
	Wooden-spoon-foreword-09-04-2023-18-14-25 (1).pdf
	Wooden-spoon-1-11-09-04-2023-11-53-30 (3).pdf
	Wooden-spoon-12-23-09-04-2023-11-58-47 (1).pdf
	Wooden-spoon-24-34-09-04-2023-08-39-16 (1).pdf
	Wooden-spoon-35-46-09-04-2023-12-04-21 (2).pdf
	Wooden-spoon-3-47-54-09-04-2023-12-08-09 (1).pdf
	Wooden-spoon-4-55-72-09-04-2023-12-14-26 (1).pdf
	Wooden-spoon-4-55-72-09-04-2023-12-14-26 (2).pdf
	Wooden-spoon-5-73-84-09-04-2023-12-18-26 (7).pdf
	Wooden-spoon-6-85-96-09-04-2023-12-21-58 (4).pdf
	Wooden-spoon-7-97-112-09-04-2023-12-29-14 (1).pdf
	Wooden-spoon-8-113-120-09-04-2023-12-32-30.pdf
	Wooden-spoon-9-121-132-09-04-2023-12-36-24 (5).pdf
	Wooden-spoon-10-133-160-09-04-2023-12-46-01 (2).pdf
	Wooden-spoon-11-161-182-09-04-2023-12-53-30 (3).pdf



