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FOREWORD

I PROUDLY present this Cavalcade of Recipes,

which comes to you from the Jewish Women
of Bulawayo, for whose contributions I am most
grateful. I also thank the advertisers and SPONSOrs
for their help in the success of this book.

Daplne Ralitesy

COMPILED BY Mrs. A, H. RALSTEIN

Published by the Bulawayo Wemen's Zionist Sociery
and printed by Typocrafters Limired Bulawayo,



Index

BEVERAGES

Biscults ...

BREADS AND Scones

CAKzS, LARGE AND SMALL

CAkE FILLINGS AND ICINGS ..,

Fisy :

Hors D'OEUVRES

INvaLip COOKERY

JAMS, PRESERVES AND SWEETS

MEATS AND POULTRY

PassovErR RECIPES

PCDDI;‘JGS, CoLp

PupbiNGs, Hot
SALADS, SALAD DRESSINGS, SAUCES AND PICKLES
Soups .

Sour GARNISHES

Supper DISHES ...

TARTS AND PasTay

VEGETABLES

MEASURES AND Hints

Page

21

-

7
54
57
62
65
68

83

36

98
105

L3
115
1%
125
128

You can't insure against your wife's
cooking but you can insure against
all other risks . . .

E. ELIASOV
INSURANCE AND ESTATE AGENT

Telephone 3986 12 Colray House, Bulawayo

BEVERAGES

PINEAPPLE BEER

I Pineapple with the skin (not | teaspoon ginger
the top 1) 3 pints water
2 cups sugar

Wash the pineapple very well and grate on a coarse grater. Then add 2 cups
sugar and the ginger and pour the water over. Let stand in a large pot for 24
hours, out of the refrigerator. Strain, and stand for another 2 hours out of the
refrigerator.  Bottle, and keep in the refrigerator. Use as required.

Mrs, Beeky Marks.

COLD WATER GINGER BEER

7 bottles cold water 12 large raisins
3 cups sugar : 2 tablespoons liguid yeast
1 tablespoon ground ginger ¥ packet cream of tartar

Stir all ingredients together till sugar is dissolved. Put away until the raisins
float on top, Remove raisins. ottle, and tic corks down very securely,
Can be used after 3 days,

Anonymous.

REEA

LEMON SYRUP

Juice and rind of 4 oranges
Juice of 8§ lemons
I packet tartaric acid

¥ packet Epsom szlts
6 teacups sugar {
6 breakfast cups boiling water

Put all ingredients together and bring to the boil. Boil for a few minutes, f
Allow to cool.  Strain and bottle and close the bottles the following day.

Mrs. J. Graham.,
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BISCUITS

PIGS EARS
8 ozs. butter 1 teaspoon lemon juice
1 cup cream pinch salt
2 cups flour Castor sugar

Chop butter into flour and salt. Add cream and lemon juice and form a fairly
soft dough. Wrap in greaseproof paper and leave in refrigerator for about 3
hours, row out on to a floured board and roll out a few times, sprinkling
<astor sugar on all sides and rolling it in. Then roll out into an oblong shape.
Roll over each end to the centre, Then place the one roll on top of the other
and press down slightly.  Slice thinly and place on a smased pan, sprinkled with
castor sugar. Bake at 450 degrees, Turn over and sugar the other side and

put back in the oven for a couple of minutes.
Mys. L. Zipper,

*
KISSES
} [b, flour + 1b. butter
4 |b. maizena 1 teaspoon baking powder
4 1b. castor sugar l egg

Cream butter and sugar. Beat in eggs.  Add flour, maizena and baking powder,
Shape into small balls, and bake on a greased pan. Put two together with

butter icing or jam,
Mrs. L. Frank.

*
KICHLACH
12 egg volks + teaspoon baking powder
6 egg whites pinch salt
5 tablespoons oil enough flour to make soft

dough

Beat yolks and whites well. Add oil, flour, baking powder and salt. Roll
thinly and cut in rounds. Placc on oiled baking sheet. Brush tops with oil,
and sprinkle with sugar. Bake at 400 degrees till light brown,

Mis. S, Efiasov.




BISCUITS
6 0zs. butter 3 teaspoons baking powder
4 egg yolks + cup cream
2 egg whites about 5 cups flour
I cup sugar salt

Cream butter and sugar, Add €8gs one at a time. Add cream, flour, baking
powder and salt. Roll out, Cut as desired.  Beat up 2 extra whites slightly
and brush biscuits with this, Sprinkle with chopped nuts. Bake on a greased
pan at 350 degrees till pale brown.

Mrs. S. Eliasov.

*
BISCUITS
4 1b. butter 2 eggs
2 large cups flour vanilla esscence
I large cup sugar pinch salt

2 teaspoons baking powder

Sift flour, sugar and baking powder five times. Rub in butter and add well-
beaten eggs, salt and vanilla. Put in refrigerator to chill. Can be used for

biscuits or tarts.
Mrs, M. Smith.

*
KICHLACH
12 eggs (take off four whites) 6 tablesnoons oil
+ teaspoon salt enough flour to make a soft

dough
Roll out and sprinkle with sugar.  Cut and prick with a fork, Put an un-
greased pan in a 500 degrees oven to get hot.  Then put kichlach on pan to bake.

Mers. X, Graham.

*
CHOCOLATE BISCUITS
1 egg 3 0zs. butter
6 ozs. flour ( 12 tablespoons) 3 ozs. castor sugar
4 teaspoon baking powder 1 oz. cocoa

Cream buuqr and sugar. Add egg. Sieve dry ingredients into mixture, Roll
out and cut into rounds and bake at 350 degrees.  When cool, put two together
with the following filling:—

Filling
2 ozs, butter I oz. cocoa
4 ozs. icing sugar vanilla essence

Cream butter and sugar and add cocoa and essence,
Mrs. L, Gruber,

T ————— - B ————— -

LEMON BISCUITS

2} cups flour grated rind of | lemon
[ cup icing sugar 1 teaspoon salt
I} cups maizena 1 1b. butter
cggs lemon essence

[ teaspoon baking powder
Crumb butter through sifted dry ingredients, Beat egg with rind and lemon
essence.  Add (o dry ingredients, Roll, cut into shapes, and bake on greased
pan at 425 degrees,
Mrs, L. Gruber,

*
MARIE BISCUITS
% Ib. butter | teaspoon baking powder
| cup sugar i teaspoon bi-carb,
2 well-beaten eggs 4 cup milk

2 tablespoons cornflour
Cream butter and sugar well. Add beaten ¢ggs, and mix. Beat till smooth,
Sift cornfliour and baking powder and add to mixture. Dissolve bi-carb. in
milk and add to mixture. Roll out thin, cut into rounds and prick with a fork.
Bake at 400 degrees on a greased pan for 12 minutes,
Mrs. [. Mifler,

*
KICHLACH
I doz. cges salt
I doz. yolks enough flour to make a firm

dou
Mix all above and roll out thinly. Sprinkle with sugar., Prick with a fork,
Cut and bake at 450 degrees on 4n ungreased tin till done (about 5 minutes).,

Mrs. Ch. Miller,

*
ALMOND RINGS
+ Ib. butter i cup sugar
14 cups flour cup ground almonds
2 egg yolks pinch salt

1 egg white (for top) + cup chopped almonds (for top)
Cream butter. Add sugar and cream well, Add cgg yolks, beating well after
each addition, Add rest of the ingredients and mix well. Place in refrigerator
for a few minutes. Rall out thinly on a slightly floured board. Cut into rounds
and remove centres with a thimble. Brush over with beaten egg white and
sprinkle with chopped almonds. Bake at 400 degrees for 10 minutes,

Mrs. N. Barneut,




CHEESE STRAWS

4 heaped tablespoons cheese teaspoon salt
2 ozs, butter teaspoon baking powder
4 ozs. flour (1 cup) milk to mix
pinch cayenne pepper
Roll out and cut into strips and twist.
Phyllis Sussman.

NUT AND DATE DROPS

1 1b. stoneless dates
% 1b. almonds
white of 1 egg

Beat the cgg white stifily and add sugar and lemon juice. To this add the nuts
and dates, which must be cut lengthwise. Leave in the oven for about 15 minutes.
These will spread in the oven, so when you take them out push them together to
form a good shape.

Mrs. H. Baner,

juice of 4 lemon
small cup sugar

*

CUSTARD CREAM BISCUITS

4 ozs. butter 6 tablespoons flour (heaped)

2 tablespoons sugar 2 tablespoons custard powder

1 egg (level) ’
1 teaspoon baking powder

Cream butter and sugar, Add well-beaten egg. Then sift flour, custard powder
and baking powder. Add to butter mixture. Roll out, cut and bake. R

Mrs. Arthur Kaplan,

*
CINNAMON BISCUITS
6 ozs. sugar 2 teaspoons cinnamon
6 ozs. butter 74 cgg ';%(l)ks
8 ozs. flour chopped almonds to trim tops

Rub butter into flour and sugar and add cinnamon. Add egg yolks. Pat dough
mto a greased swiss roll tin and sprinkle with almonds, Bake in a moderate
oven, and cut into squares when cool,

Mys. L. A. Rubinstein.

CHEESE STRAWS
i 1b. flour 2 epgs

I1b. butter 1 teaspoon cayenne pepper
Ib. cheese, grated 4 teaspoon salt

Run butter into flour and cheese. Beat eggs and add to mixture. Leave a
little of the egg to smear over the straws. Roll out and cut into straws. Bake

in a hot oven.
Myrs., L. A, Rubinstein.
*

KISSES
1 Ib, butter I dessertspoon vanilla
2 large cups flour (4 1b.) 1 cup castor sugar

2 teaspoons baking powder 2 egg yolks, with a little water
2 cups maizena

Rub all the dry ingredients with butter till in crumbs, Thea add yolks and
vanilla to form dough. Take a small teaspoon and with it break off pieces of
dough and place on baking sheet. Bake at 350 degrees. When cool, put two
together with apricot jam or melted chocolate.

Mrs, M. Sussman,

*

AMERICAN NUT BISCUITS

Ib. shelled pecan nuts 4 tablespoons powdered sugar
Ib. butter 2 cups flour
teaspoons water 1 teaspoon vanilla

Cream butter and sugar.  Mix flour and nuts and add water and vanilla. Mix
all together, Butter pan, make small balls of the dough and place on pan.
Gently pat down. Bake in a medium oven but do not brown. Roll in sugar.

Mirs. M. Sussman.

*
COCONUT NESTS
1} cups flour 4 cup butter
+ cup sugar 1 egg white
4 teaspoon salt coconut

1 ege yolk

Sift flour 3 times with salt. Cream butter and sugar and add beaten egg yolk.
Combine well. Mix in dry ingredients about one-third at a time. Roll dough
into tiny balls with floured hands. Beat egg white with a fork. Dip each ball
into egg white then in coconut and place on greased pan, Indert in middle with
finger, Bake 20 minutes at 350 degrees. Fill with Jam or cherries,

Mrs. L. A. Rubinstein.
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BUTTERSCOTCH BISCUITS

3 1b. butter 4 teaspoon bicarb. soda
11 cups brown sugar 4 cup chopped walnuts

2 eggs 31 cups sifted fMlour

I teaspoon vanilla 1 teaspoon baking powder

Cream butter and sugar and beat well. Add eges one at a time, beating all the
time. Add essence and slowly add remaining ingredients and nuts. When
well-mixed divide into four parts, make each into long sausage, Wrap in grease-
proof paper and put in refrigerator overnight. Next morning, cut into slices and
bake in moderate oven.
Mrs. L. A. Rubinstein.
*

ALMOND SLICES

Top Layer
+ b, flour % Ib. almonds and walnuts,
4 Ib. butter chopped
4 teaspoon baking powder almond essence
1 egg yolk I cup castor sugar

1 oz. castor sugar 1 egg white

Ru% butter into flour, sugar and baking powder and make into dough with
cgg yolk. Roll out and cut into fingers, Whip egg white stifl, add sugar and
beat again. Fold in nuts and essence, Spread over cach biscuit, Bake at

350 degrees.
Mrs. L. A, Rubinstein.
*

BISCUITS (or TARTLETS)

1 !b. butter 5 large eges
1 Ib. sugar 2 [bs. self-raising flour

Rub sugar and butter well.  (If butter is hard, melt a littde). Add to flour
and throw in 1 egg at a time and stir well.  Wrap dough in greaseproof paper
and put in refrigerator.  Take out a couple of hours befcre use, and use as much
of the dough as required. Put rest back in refrigerator for further use.
Note.—Use ** Ideal Biscuit Maker * gadget, which can be attached to your
Milchidike Mincing Machine,

Almond Paste.—Beat 2 egg whites well with 1 teaspoon sugar. Add some ground
almonds and a little almond essence, or add coconut, and flavour. Roll out
biscuit dough, place in flat pan and spread with jam, Spread this almond
mixture on top of jam, and sprinkle with chopped nuts. Bake in moederate oven,
cut when baked and put back into the oven for a little.

Thj same dough can be used for flan tarts and filled with the almond, or jam
and cream.

Keep biscuits in tins for crispness.
Mrs. M, Swiel,
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POST TOASTIES COOKIES

4 1b, butter + cup chopped nuts

3 tablespoons sugar 1 cup flour

| egg, beaten I teaspoon baking powder

1 cup chopped dates | teaspoon vanilla
Cream butter and sugar, Add rest of ingredients, Drop | teaspoonful of this
mixture into Post Toasties, roll into balls, and bake in a moderate oven of 350

degrees.,
Mrs. O. Rosenberg.

DATE CRACKERS

1b. dates ¥ cup white sugar
I3+ cups oats 1b. butter
14 cups flour cup cold water
cup brown sugar + cup hot water
4 teaspoon bi-carb, soda pinch salt

Put dates, whitc sugar and cold water in pot and stir over stove till soft, and
allow to cool.  Cream butter and brown sugar well.  Add oats, flour and salt.
Lastly, add hot water to which you have added bi-carb, soda.  Roll out and cut
half.  Spread one half with date mixture and cover with the other half, Cut
Into squares and bake in greased tins in moderate oven for about 20 minutes.

Mrs, S. Herman,

*
RUSKS
4 cups flour pinch salt
| teaspoon bi-carb. soda % Ib. butter (melted)
1 z teaspoons cream of tartar 2 eggs
cup sugar 4 cup milk

Put flour, bi-carb., cream of tartar, salt and sugar in a bowl. Beat eggs, add
butter and milk and add to dry ingredients. Knead well, cut in rounds, fairly
thick, and bake ina hot oven, When finished, take out, Cut in half like scones,
and spread each half with mixed cinnamon and sugar and put back in the oven
till light brown. This makes a big quantity, and can be halved,

Mrs, S. Herman,

—— =

OAT CRISPIES
I cup each, oats, coconut and + 1b. salt butter
sugar i teaspoon bi-carb. soda
2 cups four L tablespoon syrup
pinch salt 1 tablespoon milk
Put all dry ingredients in bowl and add melted butter to which you have added
syrup and milk with bi-carb. of soda, Knead and roll cut in thin reunds or

s s and bake in fairly hot oven,
ik 8 Mrs, S, Herman.

*

DATE FINGERS
Filling Pastry
1 1b. dates 2 o0zs. butter

1 teaspoon butter & cup sugar
4 cup hot water

| egg
i+ cups flour
pinch salt
1 teaspoon baking powder

Pastry.—Cream butter and sugar, Add egg. Then add rest of ingredients.
Roll out and put half in a greased biscuit pan. Spread.wngh the date mixture
and put the other half on top.  Bake in a moderate oven till light brown. When

cold cut into fingers,
cold ¢ 8¢ Mrs. S. Herman,

*
DATE AND NUT CAKES
1+ cups four 1 egg ;
A cup sugar | teaspoon cinnamon )
4+ Ib. butter ¥ teaspoon bi-carb. soda in
| cup each chopped dates 1 tablespoon boiling
and nuts water

Cream butter and sugar. Add egg, then bi-carb, in water, lastly chopped nuts
and dates, flour and salt, Put spoonfuls in Poast Toasties. Spread all over

and bake in a fairly hot oven.
3 Mrs, S. Herman,

*

RICE CRISPIES

4 1b, butter + packet Rice Crispies
4 1o, slab milk chocolate nearly 4 Ib. marshmallows

Melt butter, chocolate and marshmallows in top of double boiler, When
dissolved, add Rice Crispics and mix with a knife. Put on a greased pan in
refrigerator and when cold cut into diamond shapes.

Mrs. J. Graham.
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BISCUITS
4 [b, butter 1 cup milk
4 cup sugar 2 teaspoons baking powder
1 egg about 2 cups flour

1 teaspoon vanilla essence

Cream butter and sugar. Beat egg and add vanilla. Add to butter mixture.
Add milk, then flour and baking powder, to make a soft dough. This can be
used to make various biscuits as follows :—

Fruit Fingers.—Roll out dough thinly, spread with a smooth jam, Sprinkle
one hall’ with cinnamon, sultanas, cherries and nuts if liked. Fold ather half
over. Roll slightly and cut into fingers, Bake at 400 degrees for about 10

minutes,
Coconut.—Add 1 cup coconut to above mixture.
Ginger.—Add 1 tablespoon syrup, 1 level tablespoon ginger, and 1 dessertspoon

cinnamon,.
Mrs. P. C, Ralstein.
*
UJALDRES
2 cups flour, heaped enough iced water to make a
1 teaspoon salt, level soft dough

Sift flour and salt and add water to make a soft dough. Divide into about
10 portions, Knead each portion thoroughly and place in refrigerater for a
couple of hours.

Sprinkle a board with flour and roll each portion very thinly. With hands,
stretch dough very finely over a cushion. Replace on board and dot with
blobs of butter {or fat), Cut into two-inch strips,  Fill with mincemeat or the
fellowing nut filling and fold strips over and over to form tiangles. Bake in
buttered or fatted pan at 400 degrees for about 20 minutes,

Nut Filling.—Chopped nuts, ground almonds, cinnamon and a little golden
syrup to bind.
Mrs. Allegre Hassen.

*
CRUNCHIES
2 cups oats 6 ozs, butter
I cup flour 13 tablespoens Gelden Syrup
1 cup Sugar I teaspoon bi-carbonate of
1 cup coconut soda

Boil up butter and syrup, When boiling, add bi-carbonate of soda and mix
well,  Add to dry ingredients. Pack tightly into greased biscuit pan. Bake at
325 degrees for about 15 minutes.  Cut in pan while warm and lift out when cool.

Mrs. E, Zacks.
i4

TEA CORNETS

1 egg 1 teaspoon baking powder
4 cup sugar ﬂgvourmg
1 cup flour pinch salt

Beat eggs till very light, Add sugar little by little, beating well after each
addition until quite thick. Sift together flour, baking powder and salt. Fold
into egg mixture. Add few drops flavouring essence. Drop by teaspoons on
well-greased pan several inches apart. Bake in moderate oven, 375 degrees,
for 5 minutes. Loosen from pan and roll them around to resemble a horn,
If they become too crisp to roll, put back in oven for a minute. Serve with

whipped cream.
Mrs. M. Berzack.

*
SPANISH BISCUITS
1 Ib. butter 1 1b. flour
3 tablespoons icing sugar 2 egg whites

I teaspoon vanilla essence

Melt butter, then stand it over ice. Add icing sugar and mix with wooden
spoon till it thickens, Remove from ice and add egg whites, flour and essence.
Roll in strips and cut. Bake at ahout 350 degrees, moderate oven, till pale
brown colour, Whiist still warm, roll in icing sugar. These can he put through
the cookie machine in fancy shapes and trimmed.

Mrs, M, Sussman,

*
CREAM BISCUITS
2 cups flour 2 teaspoons baking powder
+ 1b. butter castor sugar

1 cup cream

Rub butter into flour and baking powder. Add cream. Put in refrigerator for
I5 minutes.  Roll into strips and shape into wheels, rounds or twists, Bake in
moderate oven of about 375 degrees till pale biscuit colour. Whila still warm,
roll in castor sugar,

Mrs. L, Greenspan.

*
EASY BISCUITS
+ 1b. Jungle Oats 1 1b. butter
2 ozs. sugar + teaspoon baking powder

Mix oats, sugar and baking powder in basin, Rub in butter, Press into
shallow buttered tin. Bake in moderate oven 20 1o 30 minutes. Cut into
oblongs then leave until cold before removing from tin.

Mprs, 8. Benyshai,

15




COCONUT SHORTBREAD

2 tablespoons castor sugar | cup flour
2 1b. butter few drops almond essence
1 cup dessicated coconut

Rub butter into all dry ingredients and add essence. Pat into a greased biscuit
pan, prick with a fork and bake in a hot oven till golden brown. When baked,
sprinkle with sugar and cut into slices while still warm.

Mrs. W, Lobel.

*

COCONUT DAINTIES
2 eggs, whites only 4 tablespoons coconut
2 tablespoons sugar

Beat egg whites stiffly, sift in sugar and beat again until very stiff,  Add coconut.
Make into small cones, place on buttered paper and bake in a slow oven,

N Mrs, S. Benyshai.

Most ingredients for recipes can be supplied by:

H. Gordon & Son (Byo.) Ltd.

82 FIFE STREET + Telephone 3244

Stackists of:
GROCERIES — PROVISIONS — CONFECTIONERY
HOUSEHOLD HARDWARE and LIQUORS

BISCUITS
ib. butter 2 ozs. ground almonds
14 cups flour little milk
cup sugar

Mix butter and sugar. Rub well. Add almonds, flour and salt. Gradually
add the milk., Cut into half~moons and bake in a hot oven. Whilst still hot
roll in icing sugar flavoured with vanilla essence,

Anonvaions.
*
BRANDY SNAPS
1 tablespoon syrup | tablespoon sugar
I tablespoon flour pinch salt
I tablespoon butter 1 teaspoon ginger
Mix all together and roll out very thin. Cut into shapes and bake.
Anonvinious.
16

ALMOND MACAROON TARTS

Pastry
1 large cup flour 3 ozs. butter
pinch salt 1 egg
2 tablespoons sugar little milk

1 teaspoon baking powder

Sift flour, salt, sugar and baking powder and rub in butter, Add egg and
enough milk to make a soft dough. Rell out and Fut into greased patty tins.
spread with a little jam, and put in each 1 teaspoonful of the following almond
mixture ' —

Filling

2 ozs. ground almonds 1 small teacup sugar
pinch salt 2 egg whites

Beat cgg whites stiffly with salt and sugar. Add ground almonds. Put this
filling in tarts and bake in moderate oven till light brown.
Mrs, S, Herman.

*
CHEESE STRAWS
3 ozs, flour 2 ege yolks
2 ozs. butter pepper and sait

2 ozs. grated cheese

Rub butter into flour., Add cheese and seasoning and mix with egg yolks to a
stiff dough. Roll out and cut into strips and bake in a quick oven till a pale
brown. {Add a little warm water to the egg yolks),

Mrs. §. Benyshai.

*
STUFFED MONKEYS
3 cups flour 2 teaspoons baking powder
} Ib. butter I cup sugar
2 eggs salt

Rub butter into flour and salt. Add sugar, baking powder, and lastly, eggs.
Roll out and fill with mixed fruit. Brush tops with ege white. Bake on a
greased pan at 400 degrees till light brown.  (Same pastry can be used for cheese
cake or any tart).

Mrs, Faye Fredman.
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VIENNA BISCUITS

I 1b. flour % cup sugar
I 1b. butter 4 cup ground almonds
l vanilla essence pinch salt

egg

Mix all dry ingredients together, Add beaten egg and make into paste. Roll
out and cut into shapes. Brush lightly with vanilla essence, then \Bith e'gg ar?d
sprinkle with chopped almonds and sugar, Bake at 300 degrees till light brown.

Mrs. M. Sussman.

*
BISCUITS
1 Ib. butter 6 eggs, beaten
14 1bs. flour : & lt‘»‘8 sugar
3 teaspoons baking powder pinch salt

Rub butter into flour. Add salt, baki wder and suga q
Roll as required and cut into shz'apcs ol}gugg for tarts, T e oaR,

Mrs. A. Abrahamson,

*
CHOCOLATE PINWHEELS
1} cups sifted flour ¥ cup butter
1 teaspoon baking powder ¥ cup sugar
pinch salt I beaten egg yolk

1 teaspoon vanilla essence
1 oz. square chocolate, melted

Sift flour, baking powder and salt. Cream butter and sugar. Add egg volk
and vanilla and beat well,  Add dry ingredients alternately w’i’lh milk. Mgbg( \)vell“.
Divide dpu into two parts, To one part add melted chocolate, and blend.
Sll:)l::lora':ulo rm endougn :o ro::. []{'3" cach half and place plain sheet over the
) ¢ one, and roll together, like a Swiss roll.  Chill (i i
slices. Bake in ungreased tin in a hot oven. A e catiin

3 tablespoons milk

Mrs. A, Abrahamson,

*
SPICED KISSES
5 ozs, butter 3 tablespoons coconut
2 tablespoons sugar 1 tablespoon cocoa
[ egg I heaped teaspoon baking wder

I teaspoon mixed spice
| teaspoon cinnamon

Cream butter and sugar well. Add all other ini dients.  Roll in strips and cut

in about 14-inch-wide lengths. Press with a for Bake at 400 degr
finished, jam two together and roll in castor sugar. s
Mrs. F. Sacks,

flour 10 make fairly sti dough

18

CORNFLAKE CRUNCHIES

4 ozs. butter 1 cup chopped dates
2 cups flour 3 tablespoons sugar
2 eggs 2 tablespoons cream

1 teaspoon baking powder Post Toasties or Cornflakes

1 cup chopped walnuts

Sift all dry ingredients except Post Toasties. Rub in butter. Beat eggs and
add cream to them, then add this mixture to dry ingredients. Add nuts and
dates and mix well. Take teaspoonsful and roll in Post Toasties. Place on
buttered pan far apart to allow for spreading. Bake at 375 degrees for about

20 minutes.
Mrs. L. A. Rubinstein.

*
JAM BISCUITS
4 1b. butter 2 teaspoons baking powder
1 cup sweet cream 1 teaspoon vanilla essence
1 ¢cgg yolk cnough flour to make a soft
dough

Mix butter and cream well.  Add egg yolk, baking powder, vanilla and enough
flour to make a soft dough., Roll out thinly. Cut in rounds and place a little
jam in the centre of cach round. Fold in half and press edges down. Beat
1 egg white and paint over tops of biscuits and sprinkle with sugar. Bake in
greased pan at 400 degrees till done.

Mrs. Weinblum.

*
STRUDEL
4 Ib, Stork margarine vanilla essence
4 teacup sugar 1 level teaspoon baking powder
2-24 cups flour 3 eges

Cream margarine and sugar. Add eggs one at a time. Add 1 cup flour sifted
with baking powder. Add essence. Add rest of flour a little at a time to make
a soft dough,

Take about one cup of the dough and roll very thinly. Spread with a little
smooth jam, then sprinkle with | cup each sultanas and currants, 1 tablespoon
mixed peel, few chopped nuts.  Sprinkle with a little sugar and 1 teaspoon
ground mixed spice.  Put pats of margarine all over. Roll up and brush with
beaten egg and sprinkle with sugar, Bake on greased pan at 350 degrees.  Slice
when cold.

The rest of this dough can be used for tarts, cheesecake, elc,

Mrs. D. Middledorf.
19
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MAZARINES
Pastry Filling
? gf'cgl?g l‘cruml:w, 1 zgzplfrﬁ?é 1
I oz, ground almonds 4 0zs. castor sugar
3 ozs. butter 3 0, oo i e

ege yolk and water to mix vanilla essence (1 teaspoon)

Sift flour. Add cake crumbs ground almonds and sugar. Rub i

i : 1 5 Iar. ub in s
Mix to a s.pﬂ' dough with egg yolk and water. Roll out ir%to a long slripb:t::JcJt
4 inches wide and j-inch thick. Cut a strip d-inch wide off each long side, wet
them and stick them on to each long side of the strip to form an edge, Prick
pastry and bake at 375 degrees for about 10 minutes, '

Spread raspberry jam along centre, Partl hi

: y beat egg white, add castor
grated chocolate, chopped almonds and bring to boil. Add vanilla cssslelﬁg'
Spread over the jam, Return to oven till set,  Cut into fingers, '

Mrs. L. Creewel,
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BREADS and SCONES

REFRIGERATOR ROLLS

I cake Anchor Yeast 2 well-beaten eggs

+ cup sugar 1 heaped teaspoon salt

5 ozs. butter [ cup milk

I cup mashed potato fabout enough flour to make a stiff
3 or 4y dough (about 7 cups)

Put yeast into 4 cup luke warm water. Putmilk in saucepan and bring nearly to
boil. Add butter, sugar, salt and potato, Leave to cool. Beat eggs well.
Add yeast and eggs to cooled mixture. Then add flour and knead well.  Put in
refrigerator in a large basin, allowing for rise. Leave overnight. Pinch off as
needed.  Make into very small rolls and leave to rise for 1 hour, out of refrigera-
tor. Bake at 425 degrees for 7 to 8 minutes.

Mrs. C. 1. Jacobs.

*
GRANNY LOAF
8 0zs, self-raising flour 14 ozs, sugar :
pinch salt I oz. each currants, raisins
mixed spice and cut peel
1 oz. butter I gill milk

Sift flour, salt and spice.  Rub in butter, Stir in sugar, fruit and peel and make
into dough with the milk. Turn on to a floured board and form into a round.
Place in a well-greased cake-tin, brush over with milk and bake in 2 moderate
oven for about 30 to 40 minutes. Slice and butter,

Mrs. N. Blake.

*
WAFFLES
2 cups flour + cup melted butter
1 teaspoon salt 4 level teaspoons baking powder
li cups milk 2 (easpoons sugar
2 eggs, beaten separately

Mix and sift dry ingredients, Add milk gradually, yolks well-beaten, then
melted butter and lastly, stifily-beaten egg whites, Meanwhile, heat Wallle Iron,
and before putting in mixture, brush over with melted butter. Mixture is best
used from a jug and it can be stored in the refrigerator and used next day.

Mrs. P. Taub,
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KUCHEN
4 Ib, butter 1 teaspoon salt
2 whole eggs and 4 extra yolks [ cup sugar
2 cups milk flour to make soft dough
2 cakes yeast

Put yeast with a little sugar in + cup warm water to rise, Warm milk and add
butter to it. Beat eggs and sugar well.  Put flour in bowl with salt, Add yeast,
eges and milk mixtures, Knead well to a soft dough. Cover and leave over-
night to rise, In the morning, make into shapes, Place on buttered pan, and
leave to rise for half an hour, Paint with egg, sprinkle with cinnamon and sugar
and bake at 350 degrees for about half an hour,

Mrs, B. Lange.

*
MILK LOAF OR BUNS
8% cups flour pint cream
cakes yeast Ib. butter
1 cup sugar 1 cup milk

4 egg volks

! I teaspoon salt
2 egg whites

and if you fancy it, | cup
sultanzs

Sift flour.  Mix yeast with | cup lukewarm water, Add the salt and sugar o the
flour.  Warm the butter and milk and add to the flour mixture with the veast,
Add the crearn and eggs.  Knead well to a soft dough. Putina dish, cover well
and leave in a warm place (o rise for 3 to 4 hours. Knead again and make into
any shapes required, putting layers of cinnamon and sugar, and sultanas if used.
Place in buttered tins and allow to stand for half an hour. Paint tops with
beaten egg and bake for 25 minutes at 400 degrees,

Mrs. M, Warkins.

*
SOUR MILK SCONES
23 cups flour 3 teaspoons baking powder
teaspoon salt 1 egg
2 ozs, butter 1 cup sour milk

2 dessertspoons sugar

Sift dry ingredients together and rub in butter. Beat up egg and mix it with
the sour milk, Add this to mixture. Knead lightly and roll to L-inch thick-
ness,  Cut into rounds and paint the tops with milk. Bake for 10 minutes at

450 degrees.
Mrs. M, Watkins.
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DROP SCONES

2 ozs, butter pinch salt

8 tablespoons flour I tablespoon sugar

1 cgg 4 cup warm milk

2 tablespoons cream 2 teaspoons baking powder

Sift all dry ingredients together and rub in butter, Beat together egg, milk and
cream. Mix, Hall-fll greased patty tins, Paint scones with ege yolk. Bake
in oven at 450 degrees,

Mrs, R. Lonstein.

*
ALL-BRAN SCONES
2 tablespoons butter I cup All-Bran
4 cup sugar I cup fiour )
1 egg 3 teaspoons baking powder
I cup milk 1 teaspoon salt

Cream butter and sugar. Beat in egg, All-Bran and milk. Sieve flour, salt and
baking powder and add to mixture. Roll and cut and bake on greased pan at
400 degrees for about 20 minutes.

Mrs. E, Zacks.

*

SCONES

L Ib. butter (little less) & ocup milk (little Jess)

2 large cups flour 3 teaspoons baking powder
| large egg pinch salt

2 heaped tablespoons sugar

Rub butter into flour and sugar with fingertips. Add baking owder. Make
wellin middle.  Beat egg well with the milk and add, Must not a still dough.
Pat on board and cut into shapes. Brush tops with egg. Bake in hot oven.
Mrs, Ethel Margolis,

*

BANANA BREAD

% cup butter & teaspoon baking powder

l-%- cups brown sugar ‘i teaspoon bi-carbonate of soda
2 cups flour + teaspoon salt

2 eggs I cup mashed bananas (3 or 4)

Cream butter and sugar well together and add well-beaten cges.  Add sifted
dry ingredients and add to mixture with bananas and a little milk if oo stiff,
Put mixture into a Jined bread tin and bake in a moderate oven for about 1 hour,

Mrs, L, Gruber.
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MILK LOAF

4 Ib. butter 4 teaspoon salt
large cup sugar 1 cup warm milk
eges + square Anchor Yeast
cups flour
Cream bu}ter and sugar well, Add cgfs and salt.  Add milk, flour and yeast
dissolved in 4 cup warm water, alternately. Mix through well and cover warmly
with blankets, Leave overnight,

Next morning, cut into shapes on floured board, place on buttered pans and
allow to rise in a warm place. Then paint with egg yolk and milk an sprinkle
with sugar. Bake at 400 degrees.

Mrs. S. H. Wolffe.

*
CRUMPETS
1 egg 2 cups flour
3 cup sugar pinch salt
ozs. melted butter 2 heaped teaspoons baking
1 cup milk powder

Beat egg well and add su . Add melted butter and milk. Then add flour,
salt and baking powder.  Mix all well together and put in spoonfuls on greased
girdle or clectric stove. Turn when brown,

Mrs, S. Herman,

*
KUCHEN
1 cake yeast 1 cup sugar
6 large cups flour 1 dessertspoon salt
4 Ib. butter 3 eggs

warm milk

Put yeast in | cup warm milk and mix with it 1 cup flour, [ teaspoon salt and |
teaspoon sugar, Leave about half an hour.
When ready, put into rest of flour, Add eggs, salt and sugar and knead well,
Melt butter in 1 cup warm milk and add. Leave to rise overnight. In the
morning, knead and roll. Place into greased pans and leave to rise for half an
hour, Bake at 400 degrees for about 45 minutes,

Mrs. C. M. Hayris.

*
BAGLES
6 cups flour ) salt
| tablespoon baking powder warm water to make a biscuit
2 eggs dough

Mix all ingredients well 10 & consistency of biscuit dough. Roll out about

-inch thick in strips.  Form rings. Boil water with salt or sugar to taste, Add
bagles to water for only two scconds. Take out and bake in hot oven.
Mrs, M. Berzack.
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BOSTON BREAD

2 breakfast cups flour 1 egg
1 teaspoon bi-carbonate of soda 2 tablespoons Golden Syrup
2 tablespoons sugar milk

1 saltspoon salt sultanas, currants, chopped peel

Sift all dry ingredients together. Add egg, syrup and milk to make a loose
do}:xgh. Add the fruit. Grease tins with oil, Half fill and steam for about
2 hours,

To vary the Fruit Boston, make a Ginger Boston by omitting the fruit and adding
1 dessertspoon ground ginger and small pieces of crystallised ginger. To make
a Raisin Boston, omit fruit and add mixed spices and whole seedless raisins.

Mrs. A. J. Lassman.

*
KUCHEN
2% Ibs. sifted flour 6 cgg volks
1 oz, ycast 6 o0zs. butter
1 cup sugar about 14 cups warm milk

1 dessertspoon salt

Dissolve yeast in ¥ cup warm water, 1 teaspoon sugar and Icave to stand for
5 minutes.
Melt butter in the warm milk. Pour the yeast into all the other ingredients
and beat well into a stiff dough. Leave overnight to rise.
In the morning, roll and leave for 30 minutes o rise. Bake at 350 degrees for
about 45 minutes. {Paint top with beaten egg).

Mrs. L. Brenner.

*
CRUMPETS
1 tablespoon water (or little 4 teacup flour
more) 1 dessertspoon Golden Syrup
pinch salt 4 cup milk )
1 dessertspoon sugar (heaped) 1 teaspoon baking powder
1 egg 1 dessertspoon melted butter

Beat together the water, salt, sugar and egg.  Add flour, Golden Syrup and milk,
Don’t make mixture too thin or too stiff, Add baking powder and when the
mixture bubbles, add the melted butter. Cook in spoonfuls on a hot girdle,

Mrs. M. Sussman.
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SCONES
6 heaped tablespoons flour I tablespoon butter
| tablespoon sugar | egg
4 teaspoons baking powder Y cup milk
pinch salt

Sift ﬁo_ur, salt and sugar, _Rub in butter and then add baking powder. Make
a well in the centre, break in the egg, add the milk and mix well to a soft dough.
Pat on to a floured board and cut into rounds. Bake on a greased pan for 5
minutes in a very hot oven,

Mrs. L. A, Rubinstein,

*
FLAPJACKS
8 tablespoons flour 2 teaspoons baking powder
1 tablespoon sugar salt
2 eggs enough milk to make a medium

batter

Beat eggs and sugar well. Leave to stand a while, Add flour, salt, milk and
baking powder. Drop by spoonsful on to a buttered girdle or on 1o plate of
stove and turn when brown. Butter while hot,

Mrs. J. Graham.

WHY BOTHER TO BAKE?

whern Jout can get it

at the
Phone 2243 Fort Street, Bulawayo
26

CAKES, Large and Small

BLITZ CAKE

1 1b. butter | teaspoon baking powder
1} cups sugar 3 tablespoons milk
4 eggas, separated ¥ cup sliced blanched almonds
1 cup flour 1 tablespoon sugar
pinch salt 4 teaspoon cinnamon

1 teaspoon vanilla

Cream butter and ¥ cup sugar well.  Add well-beaten e g yolks and beat again,
Add sifted flour, baking powder, salt and vanilla, Add milk. Spread mixture
in 2 greased tins. Beat egg whites till stiff, add remaining sugar and beat till
cggs hold a peak. Spread this over the unbaked mixture in the tins. Sprinkle
tops with almonds, [ tablespoon sugar and the cinnamon and bake at 350
’dcgrees for about 30 minutes, Cool and spread following custard filling between
ayers,

Custard Filling

3 tablespoons flour | egg, beaten ’
1 cup sugar 4 teaspoon vanilla
pinch sall 1 teaspoon butter

[ cup milk

Mix dry ingredients very well.  Add milk and ege and cook over boiling water,
stirring constantly until thickened.  Add vanilla and butter. Cool,

Mrs., A. H. Ralstein.

TIP-TOP APRICOT CAKE

(1) 4 cup butter (2) 1 cup flour and | cup sugar

I cup sugar % teaspoon salt,
I tin apricots I teaspoon baking powder
2 eggs

5 tablespoons apricot juice
(1) Melt butter in baking pan or pyrex dish.  Spread sugar over bottom (brown
sugar can be used to advantage), lay in apricots, cut side up.

(2) Beat egg yolks, add sugar, apricot juice, sift in flour, baking powder and salt,
Fold in beaten egg whites. Pour batter over fruit. Bake at 375 degrees for
about 45 minutes. Invert on to a plate. Serve with custard,

Mrs. L. Frank.
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BUTTER SPONGE CAKE

3 eggs 4 tablespoons milk

pinch salt 1 tablespoon butter
i cup sugar I tecspoon baking powder
1 cup flour

Beat cggs well.  Add sugar and beat again, Then add flour and salt.  Boil up
milk and butter and add immediately to mixture. Flavour with vanilla, cocoa,
coffee or orange rind. Lastly, add baking powder. Bake in two medium-sized
sandwich tins, greased, for 25 to 30 minutes at 350 degrees.

Mrs, H. Eliasov.

*

CHEESE CAKE WITH MARIE BISCUITS

2 cream cheeses 2 tablespoons sugar

2 cgas | packet Marie Biscuits
4 pint cream 7 ozs. butter

1 teaspoon custard

Crush biscuits very well, add butter and mix thoroughly. Grease a pyrex dish
well and put the biscuit mixture right round the dish, leaving a little for the top.
Mix the cheese, eggs, cream, custard and sugar very well, Put the mixture inlo
the biscuit-lined dish and spread with the remaining biscuit mixture. Bake for
40 minutes at 400 degrees.

Mrs. M. Watkins.

*
CHEESE TART
Dough Filling
1 packet Marie Biscuits 1 1b. cream cheese
i 1b, butter 2 egg yolks and whites
+ cup milk 4 cup castor sugar

2 tablespoons flour
I teaspoon vanilla

Dough.—Crush biscuits. Melt butter in the milk and add to biscuits to form a
dough. Linc a buttered pyrex plate with this and press down the edges.

ge%%fggg?’?m ‘:&getlhg‘r cggdyolks and sugt:;, add ch'eese. flour and vanilla,
whites stiffly, add to mixture and mix well. Pour int
and bake at 400 degrees for 25 minutes. 100 e et

Mrs, L. Zipper.
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COCONUT CAKE

(1) %} cup butter 4 cup milk
; cup sugar 1 cup flour _
ceg yolks, beaten 2 teaspoons baking powder (level)

1 teaspoon vanilla salt
Cream butter and sugar. Add beaten yolks, vanilla and milk. Then add flour
and salt, and lastly, baking powder,
(2) 3 egg whites, well beaten with 4+ cup sugar, and then fold in | cup
coconut,

Grease an oblong tin. Put in first mixture ard then cover with the second
mixture and top with cherries to trim.  Bake for 40 minutes at 400 degrees.,

Mrs, L. Rabinowitz,

*
FRUIT CAKE
2 cups sugar {1 1b. Ib. X Peel
1 Ib. flour 10 cegs )
1 Ib. butter 1 pkt. mixed spice
I 1b. dates 1 tablespoon cocoa
& 1b. nuts 1 teaspoon bi-carb.
1 glass brandy | teaspoon cinnamon
1 1b. sultanas | teaspoon ground cloves

+ teaspoon ground ginger

Cream butter and sugar. Add beaten eges, then flour.  Mix bi-carbonate of
soda with just a litde milk and add to mixture,
Add spices, brandy and fruit, which should be warmed before adding to mixture.
Don't have mixture too loose. Line greased tins with four layers of greaseproof
paper and pour in mixture. Bake at 275 degrees for not more than 3 hours.
Half this guantity makes a nice sized cake.

Mris. M, Sussmian.

*

CHOCOLATE MARBLE CAKE

+ 1b. butter | teaspoon baking powder
3 eggs b ocup milk

1 cup sugar | tablespoon cocoa

1 cup flour

Cream butter and sugar. Add egg !yolks separately, beating well.  Add flour,
baking powder and milk. Lastly, fold in stiffly-beaten egg whites. Put half
mixture in dish and add 1 tablespoon cocoa to this. Pour into greased tin

and bake at 400 degrees for 40 minutes,
Mrs. L. Schragger.
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GINGER CAKE

food 4 1b. butter 3 egps

4 1b. sugar 2 teaspoons ground ginger

3 small cups flour 2 teaspoons bi-carbonate of
1 cup milk soda dissolved in 14
I cup syrup tablespoons hot  water

Cream butter and sugar. Add all other ingredients. Bake at 350 degrees.

Mrs. M. Sussman.

*
CREAM PUFFS
1 cup water salt
2 ozs. butter 3 cggs

1 cup four

Boil up water and butter. Mix in flour and salt until it forms a dough. Put
pot on ice cubes and cool mixture. When cool, add the eggs one at a time.
Put spoonfuls on a greased pan and bake at 375 degrees for 30 to 35 minutes.

Mrs. S. Israel.
*

CHOCOLATE SWISS ROLL (without butter and flour)

5 eges & cup cocoa

1 cup icing sugar
Beat egg yolks well.  Add sugar and beat again, Add cocoa. Lastly, fold in
stiffiy-beaten egg whites,
Bake in a greased Swiss roll tin for about 10 to 15 minutes at 375 degrees.
When baked, roll up in a serviette and when cool unroll and fill with whipped
cream,

Nellie Banet.
*

FRUIT CAKE

5 ozs. butter 4 eges

5 ozs. brown sugar 4 ozs. peel

4 ozs. ground almonds 2 ozs. cherries

4 teaspoon baking powder 1 tablespcon brandy

6 ozs. flour 4 o0zs. raisins

8 ozs. sultanas 8§ ozs. currants

4 teaspoon mixed spice 1 tablespoon treacle or syrup

Cream butter and sugar, Beat eggs and add alternately with flour mixed with
all fruits.  Bake at 350 degrees for 30 minutes, Turn to low. Bake for 2 to
24 hours longer.  Turn out immediately and pour [ tablespoon brandy over the
bottom. Paper-lined tin.

Mrs, H, Fox.
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SWISS ROLL

4 eges 4 level teaspoons baking powder
4 tablespoons sugar vanilla essence
4 tablespoons flour salt

Beat eggs well.  Add sugar and beat again.  Sift flour and add baking powder.
Add to mixture, Fold in. Pour into paper-lined Swiss roll tin and bake at
#I’Io degrees for 10 minutes. Turn out and roll in damp serviette. When cold,

Sheila Mathison,
*

BUTTER CAKE

4 1b. butter 1 teaspoon vanilla

1 teacup sugar I cup (large) flour

3 eggs 2 teaspoons baking powder
§ cup maizena 1 teacup milk

Cream butter and sugar well. Add egg yolks one at a time. Add vanilla.
Sift flour, baking powder and maizena three times. Add flour mixture and milk
alternately.  Fold in stiffiy-beaten egg whites, Take off about one-third of this
mixture and to it add 2 teaspoons cocoa. Grease a long loaf tin and pour in
part of the white mixture, Then the chocolate mixture and then balance of
white. Bake at 375 degrees for 45 minutes.

Mrs. J. Graham,

*
BUTTER CAKE
+ 1b. butter 4 cggs
1 small cup sugar 1 teaspoon oil
I} cups flour [ teaspoon cold water
2 teaspoons baking powder I tablespoon cream or milk
flavouring

Cream butter and sugar. Add egg yolks separately. Add all other ingredients
and lastly, fold in beaten egg whites, Sprinkle a pan with coconut and sugar,
pour mixture in, and bake at 400 degrees for approximately 45 minutes.

Mrs. H. Banet,

*
DATE LOAF
I 1b. dates (cut in fairly large 1 teaspoon baking powder
sections) 4 eggs
1 cup chopped walnuts salt

4 heaped tablespoons flour

Mix all dry ingredients,  Beat eggs well and fold into dry ingredients. Bake in
a greased tin at 350 degrees for 30 to 35 minutes,
Mrs, Arthur Kaplan.

31




For

Hemarque Children’s Wear
shop at
M ORRISON 'S

% LARGE ASSORTMENT OF STOCKS CARRIED
IN SHOWROOM

Outhteing Shoes
Houschold Hardware Drapery
Haberdashery Confectionery, Etc,
Universal Book Store Times
FOR ALL THE LATEST FurniSherS
IN BOOKS

MAIN STREET, BULAWAYO Ltd

Telophone 2561 66 ABERCORN STREET

P.O. Box 1058 Phone 4742

Franks Fisheries o

(OPFOSITE POST OFFICE)
Come and pay us a visic
TRY US FOR ALL in our New Premises,

YOUR FOOD SUPPLIES
We offer the best value

PROMPT SERVICE in town.

—

ECHTE SACHERTORTE (Genuine Viennese Chocolate Cake)

& ozs, unsalted butter 6 o0zs. plain grated chocolate

8 ozs, sugar 4 o0zs, breadcrumbs (white)

8 eggs
Separate eges and beat whilcg till stiff.  Beat butter tl} creamy and add egg
yolks one at a time, also adding 1 ounce of sugar with each egg yolk, Add
grated chocolate and breaderumbs, beating gently, and lastly, fold in beaten
whites.
Line a shallow tin with white paper, pour in mixture and bake in moderate oven,
Iee with chocolate icing and serve with stiffly-beaten whipped cream.

Mrs. H. Baneyt.

*
MARIE BISCUIT CAKE
[ packet Marie Biscuits (or 1 teaspoon vanilla
Tennis) 3 eges
+ 1b. butter 1 dessertspoon coffec essence

¥ cup icing sugar
Cream butter and sugar. Add essence and cgg volks, Beat whites and fogd in.
Moisten biscuits with sherry, Put layer of mixture on Tayer of biscuits till all

used up.  Grate biscuits on top. Put in refrigerator (o set,
Mrs. B, Lange.

*
COOKIES
4 1b. butter 2 eggs
I cup sugar 2 cups flour
vanilla essence 2 teaspoons baking powder
milk

Cream butter and sugar, Add eggs, beating well, Add flour, baking powder,
essence and milk. Bake at 375 degrees for 12 minutes in greased patty tins.

Mrs, L. Schragger,

*
FRUIT CAKE
1 cup currants I cup sugar
1 cup raisins 6 ozs. butter

[ cup sultanas 11 teaspoons bi-carb. soda

I cup boiling water

Boil all these ingredients together for 20 minutes and allow to cool properly.
Then add 2 eggs, beaten, 2 cups flour, § cup milk and } wineglass brandy. Pour
into paper-lined tin and bake for 14 hours at 350 degrees.

Mrs, L. Gruber.
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MERINGUES

4 egg whites 8 ozs. sugar

Beat up whites until stiff and add the sugar, then beat well until mixture is very
still. Drop by tablespoors on baking sheet lined with greaseproof paper.
Bake in cool oven (200 degrees) until quite dry.

Mrs, L. Gruber,

*

RUM CAKE

S eges 4 teaspoon vanilla
5 tablespoons sugar I dessertspoon flour
5 dessertspoons breadcrumbs

Scparate yolks and whites of eggs. Add sugar to yolks and beat well. Add
breadcrumbs and flour mixed. Lastly, add vapilla and stiflly-beaten egg whites.
Pour into greased tin and bake at 375 degrees for 20 to 30 minutes. When cake
is baked, turn out, and while still hot, pour the following liquor over it.

Liquor.—1 glass water, 4 tablespoons sugar, 3 tablespoons rum, all boiled
together till the sugar is dissolved. Pour hot over hot cake. When cake is
cold, decorate with cream, whipped.

Anronymous.
-

LAYER CAKE

4 Ib. buster or margarine 24 cups flour

2 eggs + teaspoon salt

§ cup milk 4 teaspoons baking powder
4+ cup water 1 teaspoon vanilla

14 cups sugar

Cream butter, add sugar slowly. Add well-beaten eggs and vanilla, Sift
together dry ingredients and add alternately with milk and water. Pour into
two greased 9-inch sandwich tins and bake at 400 degrees for 25 minutes,

Vaviations:

E‘:tcocolate.—-’l‘akc off 2 tablespoons flour and replace with 2 tablespoons
0a.

Spice.—~Add | teaspoon mixed spice,
Orange,—Use + cup orange juice instead of & cup milk,
Mrs. L, Michaels,
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FRUIT CAKE

6 o0zs. vutter little mixed peel
| cup sugar 4 teaspoon bi-carb, in % cup
3 eggs warm milk
I large cup each sultanas, 2 cups flour
currants and raisins pinch salt
I teaspoon mixed spice 2 teaspoons baking powder

Cream butter and sugar. Add eggs. Clean froits and add to bow] of flour salt,
baking powder, spice and peel. Mix together ar.. dd to butter and egg mixture.
Lastly, add milk and bi<carb. Put into loaf tin and bake at 350 degrees for
14 to 2 hours. This can also be baked in large round tin.

Mrs. S. Herman.

*
SURPRISE PLAIN CAKE
1 cup sugar 14 cups flour
4 1b. butter 4 cup milk and warm water
3 cggs mixed

2 teaspoons baking powder

Cream butter and sugar well, Add eggs one at a time and beat well between
each addition. Then add other ingredients, Put half the batter into a_well-
buttered tin, sprinkle with sugar, cinnamon and either cake or biscuit crumbs.
Add rest of the batter and bake at 350 degrees.

Mrs. C, 1. Jacobs.

*
MARBLE CAKE (2)
4 1b. butter 1 teaspcon vanilla essence
1 small cup sugar 2 tablespoons milk
4 1b. sifted flour 1 tablespoon water
4 egas 2 level teaspoons baking
pinch salt powder

Cream butter and sugar till light and fluffy. Add eggs one at a time alternately
with the sifted flour, beating well between each addition. Beat well for 5
minutes. Add pinch salt, Add the milk, water, vanilla and lastly, baking
powder. Divide mixture in two and to the onc half add 1 tablespoon cocoa
mixed with 2 teaspoons milk, Blend well. Pour the mixtures alternately into
a greased tin and bake in moderate oven about 400 degrees for about 1 hour.
Before baking, cover top of cake with a piece of brown paper which has been

greased,
Mrs, R, E. Glickman.
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LAYER CAKE

cup butter | teaspoon vanilla essence
3 cup sugar 3 cup sweet milk

2 eggs 2 cups flour

+ teaspoon salt 2 teaspoons baking powder

. Cream the butter well,  Add the sugar and cream again.,  Add the well-beaten

eggs and salt and mix. Add the milk alternately with the sifted flour. Add

?Szear:.;t:ng‘ él:‘en t';hc tb:;);gxgd powdcri_ Pgur into 2 greased tins and bake in
oven, abou egrees, for 20 minutes. W y

together with jam, and ice top. fiaionol at Iencs

% Mrs. N. Davidoff.

HAZEL NUT CAKE

+ b, hazel nuts, minced

4 b, icing sugar

6 cggs
Separate eggs.  Cream sugar and yolks very well. Add minced nuts and mix
]‘_\(rxlljs l*mcil!‘c:l ‘len §umy-be3|cn cgg whi;cssd dBuucr a baking pa\;\ slightly. Bake

s in a moderate oven : is bs irc

bk e ( egrees).  This batter requires a deep
Mrs. Ben Baron,

*
WALNUT CAKE
6 0zs. butter 2 teaspoons baking powder
1 cup sugar pinch salt «
l% gggss flour ¥ cup milk and water mixed

Cream butter and sugar well, Add epe yolks and then sifted flour aki
Iter a f . A ) and bakin
powder with stifly-beaten egg whites,  Put in shallow tin and mix 3 ozs. choppeg
walnuts, ¥ cup brown sugar and 2 teaspoons cinnamon and spread on top.
Bake in a moderate oven.
Mers. Ben Baron,
*

NUT CAKE

6 eggs, separated 24 ozs. chocolate
7 ozs. sugar 2% ozs. breadcrumbs
7 ozs. groundnuts a little rum

Cream egg yolks and sugar till thick and creamy. Fold in the nuts Ited
chocolate and the breadcrumbs, which have been dampened with rum.b' E::stly,
fold in the stiffly-beaten egg whites. This cake is best cut only the next day,
and filled with cream. (Pour into a greased tin and bake in & medium oven).

Mrs. E. Ziattner,
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CHOCOLATE REFRIGERATOR CAKE
I pkt. Tennis or Marie Biscuits 4 tablespoons water
4 eges 4 tablespoons sqfar
4+ 1b. slab sweet chocolate 14 teaspoons vanilla
Melt chocelate over pot of boiling water. Add water, sugar and beaten egg
volks. Cook until smooth, stirring constantly, Remove from stove and cool.
Add vanilla and stiffiy-beaten egg whites. Have a cake tin ready lined with
greaseproof paper.  Put a layer of biscuits in the bottom, then pour on a layer of
chocolate mixture, cover with another layer of biscuits and continue till all
finished, ending with a layer of biscuits. Cover, and chill for 24 hours., Turn
out on a dish lined with paper d'oyle. Decorate with whipped cream and
cherries.
Mrs, S, Herman,
* )
GINGER BUTTER CAKE |
1 1b. butter 4 teaspoon ground cinnamon .
| cup sugar I cup warm milk l
2 eggs | teaspoon bi-carb. soda 3
2 tablespoons syrup 2 large cups flour 1
2 teaspoans ground ginger pinch salt
Cream butter and sugar. Add eggs one at a time, then syrup and mix well. ]
Add the spices and the milk to which you have added the bi-carbonate of soda. '

Lastly, fold in flour and salt. Mix all well tegether and pour into two greased
sandwich tins, Bake for 25 minutes in a moderate oven. This can also be
baked for 1 hour in a leafl tin.

If sandwich cake is made, put butter icing between and on top and sides of cake.

Mrs, S, Herman.,

*

BANANA CAKE

4 eges 4 heaped tablespoons flour

2 1ablespoons melted butter 2 tablespoons breadcrumbs
6 tablespoons sugar | tablespoon ground walnuts
4 bananas lemon juice

| teaspoon baking powder

Cream egg volks and sugar well.  Add melted butter gradually and mix well.
Beat egg whites and fold into mixture, Add flour, breadcrumbs, nuts and
baking powder. Mash bananas, add lemon juice to them and fold in.  Bake for

I hour in a greased tin at 300 to 350 degrees.
Mrs. Courian.
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ALMOND CAKE

3 ozs. margarine 2 ozs. ground almonds

4 ozs. sugar 2 ozs. chocolate

4 ege yolks i 14+ ozs. breadcrumbs
grated lemon rind

Cream margarine and sugar very well.  Add egg volks and lemon rind

: ' and

ii"g)?l‘t;é m;:gg nalm{.;nds,_ nl)elted (;cholat:,d and breadcrumbs.  Mix well l;:mtb ?;
in. Pour into a well-buttered cake tin and bake i i /

When ready, cool and ice with chocolate icing, L Lo,

Mrs. E. Zlatiner.
*

CHOCOLATE CAKE

8§ eggs, separated

2 tablespoons flour
8§ tablespoons sugar (icing) it

2 tablespoons cocoa

Beat egg yolks and icing sugar till thick and creamy

¢ ) ; y. Then add four and cocoa,

sifted. Then fold in the stifily-beaten egg whites. Pour into a greased ca}?g?al

:}:L(!‘ rgake in a slow oven. When bakexl, cut in half and fill with the following

LG .

Place in top of @ double beiler 3 cablespoons strong black {

Pl : 3 s g black coffee, 2 tables S

Lcl:ﬁg’lg:(lisg gnd g}t tozs. lchoLcolme an}c{ co?k till well blended. Cool s;i%%‘ljl':"
@ + ozs. butter, the beaten yolks of 2 eggs, an fold i iffly-

kol dot eggs’. ggs, and then fold in the stiffly

Mrs, E. Zlainer.

*
ECLAIRS
i cup milk 1 cup sifted flour
Locup water 4 eges
ozs, butter pinch salt

Bring to the boil milk, water and butter, Add all at once flour and salt. Stir
quickly till mixture forms a smooth dough and leaves sides of pot. Remove
from fire and add 1 egg. Mix well and leave aside to cool. When cool, add
remaining eggs one at a time, mixing well between each addition. Dro;; tea-
spoonsful on a buttered baking sheet about 2 inches apart to allow for spreading
Smootl; with back of a spoon dipped in cold water. Bake at 400 degrees for
apout 20 minutes.  Split, and when cold fill with whipped cream, and top ‘with
chocolate water icing, or sprinkle with icirg sugar,  When eclairs are done, and
i1(1)‘lc‘g;ﬁmcularly soft, switch off oven and allow to remain in just to dry a little

Mrs. A. H. Ralstein.
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-

MARBLE CAKE

ﬁ Ib. butter ; lc»;l '::a_allls(poons baking powder
4 cup sugar cup mi

cges 1 teaspoon vanilla

24 level cups flour salt

2 teaspoons cocoa

Cream butter and sugar well, Add eggs one at a time. Add milk alternately
with flour and salt, Add baking powder, Mix cocoa with 2 teaspoons Sugar
and | teaspoon milk. Add 2 tablespoons of the cake mixture to this. Grease
a large tin and put in a layer of white mixture, then blobs of chocolate mixture
and balance of white. Bake at 400 degrees.

Mrs. V. Zacks.

*

AUSTERITY CHOCOLATE CAKE

2 cags | ege-cup brandy

1 |b. margarine 1 egg-cup wine

11 packets chocolate pudding juice of ¥ lemon

powders | cup milk

2 tablespoons honey | teaspoon bi-carbonate of

2 tablespoons jam soda

1 teaspoon cinnamon 3 cups seli-raising flour
Cream margarine well, Add cges and beat well.  Add chocolate powders
honey, jam and cinnamon. Then add brandy, wine and lemon juice. Add
milk, then add flour and soda sifted together, Beat very well. Pour into a
Jarge greased tin and bake at 350 degrees for about 1 hour. - When cool, sprinkle

with icing sugar.
Mrs. 1. Miller.
*

BAKED MERINGUE SPICECAKE

2 cups Rour 1 teaspoon cloves

1 teaspoons baking powder 1 1b. butter

1 teaspoon salt | cup brown sugar

I teaspoon cinnamon | egg and 1 epg yolk

3 cup milk
Sift flour, baking powder and salt together three times, with spices, Cream
butter and sugar very well. Add beaten egg and yolk and beat again. Add
sifted dry ingredients alternately with milk and beat well. Pour into a large
greased pan and spread with the following meringue.

I egg white, beaten well with 4 cup brown sugar. Spread over unbaked cake,
sgrinkle with 4 cup chopped nuts and bake at 350 degrees for 50 to 60 minutes.
B

Mrs. A. H. Ralstein.

ize of tin about 6 by 10 inches).
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