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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.




SELBORNE AVE.
Moderns = &
Jor value in
Men's and Boys’
Outfirting

Telephcns 2743 P.O. Hox 976

Lobel & Sons Ltd.

GROCERIES, LIQUOR
and
OVERSEAS PARCELS

Selborne Avenue, Bulawayo
Telaphone 2113

Rhodesian
Wateh
X
Ieurellery
Cu., L1,
ABERCORN STREET
For all your rable appointnents

EXQUISITE SILVER, GLASS,
CROCKERY and CUTLERY

P.O, Bex 687 Phone 3468

Waikins
lelicatessen

alore
Jor all your
Party Accessories
tnchiding
Fruit and Sweets

17¢ Eighth Avenue + Phone 3181
BULAWAYO

Far
Best Results

Cookin gand Baking

use a

Creda Cooker

For demonsivaiion ind
CHGUrses

Stern Hectrical
CO. —

Phene 4250

95 Fort Se.

10

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,
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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.
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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.

—T

-

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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%wﬂ éedt reci/pe b

METHOD: Take household staff, train

to your routine and satis-
faction, instil pride of dress
and neatness, cquip with

uniforms, either bedroom or
waiter style,

RESULT: A proud housewife and a
contented staff fitted our
with “PREMIER " uniforms,

N SALE EVERYWHERFE

Bulawayo Clothing Factory Lid.

;‘fdﬂllj‘:lclu'l’c‘l‘)’ of Men'’s and Juvensles® Clothing,
Skivts and Uniforms of all binds

5070f1 Manchester Road
Belmont Industrial Area
POVBox | = i 427

INSIST ON
“PREMIER "
STRICTLY WHOLESALE
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CHOCOLATE CAKE

4 ozs. butter 4 cup milk

I cup sugar 1 teaspoon vanilla essence
cges 2 teaspoons baking powder
pinch salt I tablespoon cold water

2 tablespoons cocoa 14 cups flour

Cream butter and sugar very well,  Add eggs one at a time, beating well between
cach addition. Add salt, vanilla and cocoa. Add milk alternately with sifted
flour and lastly, add the baking powder over which you pour the cold water.
Bake in two greased sandwich tins at 400 degrees for 25 minutes.  Ice when cold.

Mrs. A, H. Ralstein,

MOCHA CAKE

4 eggs (separated} | cup sugar
1 tablespoon coilee essence 1 cup flour
pinch salt 1 teaspoon baking powder

Beat yolks till light, Add essence, salt and sugar and beat again till thick and
creamy.  Add flour and baking powder and told in stiflly-beaten egg whites.
Mix well, but do not beat. Spread in two buttered sandwich tins and bake at
350 degrees for about 10 to 15 minutes. When cool, fill with whipped cream
flavoured with icing sugar and coffee essence. Spread also on top of cake and
sprinkle with chopped browned almonds.

Mrs. A. H. Ralstein.

*
GINGERBREAD
3 breakfastcups flour 1 breakfastcup sugar
1 tablespoon mixed spice 1 breakfastcup butter
1 tablesPoon ground ginger 1 breakfastcup syrup
1 breaktastcup milk 1 breakfastcup boiling water
2 eggs 2 teaspoons bicarb,

Cream butter and sugar. Add 2 eggs, mix in syrup, then milk. Sift together
flour, spice and ginger and add gradually, Dissolve bicarbonate of soda in
boiling water and add to mixture. Put into paper-lined tins and bake in a
moderate oven for about 1 hour or till ready.

Mrs. R. Saimon.
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SPONGE CAKE

3 cges 1 teaspoon butter

1 cup sugar pinch salt

1 cup and 1 dessertspoon flour 4 tablespoons boiling water
I level teaspoon baking powder

Beat eggs and sugar until thick and creamy. Fold in flour, baking powder and

salt. Dissolve butter in boiling water and fold into mixture. Put in two

T:(a)ndwich tins, lined with greased paper, Bake in moderate oven for about
minutes,

Mrs. R. Salmon.

ORANGE SPONGECAKE

2 cups flour ¥ cup cold water

2 teaspoons baking powder 1 tablespoon grated orange rind
pinch salt % cup orange juice

5 egg yolks 4 cgg whites

13 cups sugar

Sift flour, baking ck)o\.wler and salt four times, Beat egg yolks well. Add
sugar gradually and beat until thick and creamy. Add water and beat again.
Add rind to orange juice and add to mixture alternately with dry ingredients.
Beat cgg whites till stiff and fold in. Pour into a very large ungreased tin and
bake at 350 degrees for 50 to 60 minutes. Turn pan over when done and leave
to cool, when cake will fall out. Can be iced with any orange icing,

Mrs. A, H. Ralstein,

*
COCONUT-TOPPED CAKE
3 cups flour 2 cups sugar
3 teaspoons baking powder I teaspoon vanilla
{)inch salt 4 eges, scEarated
1 1b. butter 1 cup mil

Sift flour, baking powder and salt, Cream butter and sugar well.  Add vanilla,
and egg yolks one at a time, and beat again.  Add sifted dry ingredients alternately
with milk, beating well, Fold in stiffly-beaten egg whites, Pour into three
greased and paper-lined sandwich tins and bake at 400 degrees for about 30
minutes.  Fill with lemon filling and cover tops and sides with seven-minute
icing, Sprinkle thickly all over with coconut,

Mrs. A. H. Ralstein,
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BANANA CAKE

1 cup mashed bananas
i fga%m:\" baking powder cup butter (3 1b.)
3 teaspoon bi-carbonate of soda 1 :\gxg sxesﬁrbcaten
1 gtll‘;:cgoyfr"mﬂk 1 tcas;:oon vanilla

i Cream

31 i der, soda and salt.  Add milk to mashed bananas. Am

tsm‘r:t::? l:;:ul!) ikt:g:rp&‘:;il fluffy. Add eges and beat again, Add s;{lzg ;igmllt;

jredlentand mill shmatoty, begting W e 373 Geaross for 30 miniites
i sandwich tins : :

‘:\?#:nl%%lf\zgrggats):nana frosting between layers and ice top and sides of cake

with it.  Trim with sliced bananas. Mrs. A. H. Ralstein.

*
MADEIRA CAKE
1 heaped cup flour
ilr ]c?prsl::;rr + cup Maizena i
4 1 teaspoon baking powder
zglgts few drops lemon cssence
L cup milk

i dd salt and

d sugar well. Add cges one at a time. Then a '

g;sgg\ml::uegi?ln ﬁOllllI’g and maizena together and add to m:xé‘t:xlre. alt:r;g(;ctlg
with milk. Lastly, add baking powder, Bake in a large greased tin at 33

400 degrees for about 40 minutes,

Mrs. V. Zacks.
*
FAIRY CAKES
4 ozs. butter ; g:;.s flour
54 (oezass'pi‘:ﬁrsalt 2 teaspoons baking powder
1 to + cup milk 1 teaspoon vanilla

. i e h
rwell. Beat in eggs one at a time, beating well after eac

ngel?lril(‘)r?}l “gd?inﬂ:\]?xring. Add s]isft,e(d g?ry mgreg|;r;ﬁya{(igl;n:‘tc%owalehgggkﬁt;

make soft dropping consistency. Bake in grease e
i 24 dozen), When cool, scoop out tops, fAll 1

;gdt owh?pgzguctrc:aﬁak(e:sm %ops in half and replace into cream. Sprinkle with

icing sugar. Mrs. A. H. Ralstein.
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STREISEL KUCHEN

6 0zs. butter 2
cups flour
2 ;:al.:%c slelgg 2 teaspoons baking powder
pinch salt LT

Cream butter and sugar, Add ¢ i

gar, 885 one at a time, i
salt&:natcly. Add baking powder last. Pour into lgr:-]:ase:i‘ %‘;k?z;dkt'aud i)
quare one, and sprinkle with the following topping. BV e

Rub a little butter into a 1i
St 2y itder Into a little flour to make crumbs, Bake at 350 degrees for

Mrs. Becky Rabinowits.

*
ALMOND CAKE
8 eggs (separated) | :
¥ Ib, ground almonds : g:ncs# gsz:;“

Beat yolks, sugar and salt for 15 mi
¢ s 1 Minutes, Beat egg whites wi i
:::g‘ihc}‘l;%n n?x?l?x t;og mlﬁgll(r: ix:lng g:t ;g‘aip 8} minutgg A:!gsa‘i‘x::gn?isb;?\écu:::
i i as
large square tin, and do not open the ové:lnbg'grlc tt)}?: ?Ig:u?)so e N

* Mrs. M. Taitz,
CHERRY CAKE
8 ozs. flour )
£ Ib. butter H \easpoon baking powder
e Stgar glace cherries (sliced)

2 eggs

Cream butter and sugar well Add ¢ i
ar i . £8S One at a time, beati ¢
?c?l‘cll"ilr?l::h : Add mgk gradually. Then add flour and baking g‘osw‘;glr] g'r\:tcirl;:t‘ih'
¥ ) rries.  Pour into a paper-lined tin and cover top with brow, <
ake in a moderate oven for about | hour. A

Mrs. A, H. Ralstein.

*
CHEESE CAKE
' 1 1b. cream cheese R
o ned ! e o
IC .
2 teaspoons butter 4 ;‘;’fc O'is’:"cmnamon

0Zs. sugar

Mix all ingredients very well, folding i i
i s Ing in the beaten egg w i
g:&tgma;mgn\-g;la z?')" mrg,f gour in the cheese filling gs%r‘i‘nl;:lt:stt:;s:}ithl‘;?ga?
iy e utter on top. Bake at 400 degrees till the pastry
Mrs. A. H. Ralstein.
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MYSTERY CAKE

4 ozs. butter 4 teaspoons baking powder
1} cups sugar 1 teaspoon nutmeg
le 1 teaspoon cinnamon

EES
24 cups sifted flour just under 1 cup milk
pinch salt
Cream butter and sugar well.  Add eggs, one at a time, beating well after each
addition.  Sift flour, salt and spices together and add to mixture alternately
with the milk. Add baking powder. Bake two-thirds of the mixture in two
buttered sandwich tins lined with paper. To the remaining third, add 1 table-
spoon cocoa mixed with | tablespoon cold water.  Use this for the middle layer.
Bake layers at 375 degrees for about 20 minutes.  Put following filling and icing
between layers and on top and sides of cake. (Use chocolate layer in centrel.

Filling

3 tablespoons butter 1 teaspoon vanilla
3 cups icing sugar 3 tablespoons strong coffee
2 tablespoons cocoa 1 egg white

Beat all above together very well,
Mrs. A. H. Ralsteir.

*
NUT CAKE
6 cggs | breakfastcup sugar
l? cups minced hazelnuts 4 cup breadcrumbs
teaspoon baking powder pinch salt

Beat cgg ‘%olks. sugar and salt well. Add nuts and breadcrumbs., Beat cgg
whites stiffly and add half to the mixture, beating well.  Fold in the remainder
of egg whites.  Add baking powder, [f you find the mixture not thick enough
add more crumbs and nuts.  Bake in two sandwich tins in a moderate oven for
25 to 40 minutes. When cool, fill either with jam or chocolate and cream.

Mrs. Kay Finkelstein.
*

ORANGE CAKE

4+ Ib. butter 2 cups flour

4 1b. castor sugar 2 teaspoons baking powder

3 eges | teaspoon orange rind

two-thirds cup milk pinch salt—

Cream butter very well-—gradually add sugar, beating all the time. When light
and creamy, add eggs one at a time, beating well.  Add salt, sifted flour and
milk, reserving 2 tablespoons flour and baking powder. Add orange rind, and
lastly fold in 2 spoonsful flour and baking powder, Bake in two 9-inch buttered
sandwich tins at 400 degrees for 20 minutes. When cold, ice with butter icing
10 which & cup orange juice is added and drop of orange colouring.

Mrs. P. Keet,
45
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CARAMEL LAYER CAKE

5 egg yolks and whites teas i
(separated) 3 cuppﬁ)&?r e
} cup sugar pinch salt

Beat yolks and sugar well. Add vanilla and grad
i i vl By gradually flour and salt.  Fold in
ety s el be? w:e 1‘: about 9 layers at 375 degrees for 5 to 8 minutes,

Beat in top of double boiler 4 cup su i

; ) gar, 1 teaspoon vanilla, 4 i S

w;fbfn' Cm slnlgbht:g.r 1&451{, i(:ll):. blgedrdchr?co ate in two tablei%%so:: t&ﬁﬁ;
3 . s) buter, chocolate mixture and beat into th

egg mixture. Glaze top layer with a caramel glaze, Mel i g

pan 3 tablespoons sugar. P / -~ ol i iy !3“’)““ g i

pen | placg‘}or o fxours. our over cake-—spread with hot knife. Rest cake

V. Zacks.
STANDARD PHARMACY LTD.
8th AVENUE R - :
Stockists of LENTHERIC,
Telephone 2618 INNOXA, MICHEL, WORTH
Day and Night and all other Leading Cosmetics.
HONEY'S CHOCOLATE CAKE

1 1b. butter i teaspoon cloves

% 1b. cocoa 4 Ib. flour

4 1b. sugar 2 i der

1 glass strong coffec 4 Legagsspoons iy

2 teaspoons cinnamon

Cream butter and sugar. Add eggs i i
rar. 2gs one at a time,  Sift flour, coco ing
m}r:dc'r and add to mixture. Add cinnamon and cloves and stir in cao?l%cel ?l%l:\l*:‘v&
ake in a moderate oven in greased tin for 45 minutes. 54
Mrs. D. Frenkel.
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NUT CAKE
6 eges 3 tablespoons breadcrumbs

B
& tablespoons groundnuts pinch baking powder
6 tablespoons sugar

Beat yolks and sugar well. Add crumbs, nuts and baking powder. Fold in
stiffly-beaten whites, Bake in 1 greased tin at 400 degrees and switch off oven
as soon as cake is put in,  Leave for 4 hour,

Filling

4 pint cream
2 teaspoons Nescafe powder

Whip cream and coffee powder. When cake is cool, cut in half across and fill.

Icing

Melt 1 teaspoon butter, 4 07s. slab bitter chocolate, 2 tablespoons cocog, 2
tablespoons icing sugar and 2 tablespoons water. Mix to smooth paste.

Mrs. J. Zlattner.

*
MAIZENA CAKE
3 cugs 2 teaspoons baking powder
| small cup sugar % 1b. butter
| breakfastcup flour + cup milk
4 cup Maizena 1 teaspoon vanilla

Cream butter and sugar. Rub each yolk in one at a time, Add vanilla, Sift
flour, baking powder and Maizena and add alternately to mixture with milk,
Beat well beaten whites in last. Bake 25 to 30 minutes in a moderate oven.

Ethel Margolis.

*
REFRIGERATOR CAKE
one packet Marie biscuits, 4 desserispoons sugar
broken into small pieces 3 dessertspoons cocod
1 b, butter 2 well-beaten eggs

Mix all well together. Line a small tin with gn;aseproof pape;. Then put
the mixture into it and press well down. Leave in the refrigerator for a few

hours,
Mrs. S. Grevler,
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SPONGE CAKE

3 eges 1 tablespoon water

3 tablespoons sugar

2 teaspoons baking powder
3 tablespoons flour

Beat sugar and eggs very well. Add flour and water and lastly, baking powder.

Bake in greased tin at 350 degrees for 20 minutes,

Faye Fredman.

*
COOKIES
1 1b. butter milk
1 cup sugar 2 eges
2 cups flour % 1 teaspoon vanilla essence

3 teaspoons baking powder

Melt butter. Add eggs one at a time. Add sugar and beat very well. Add flour
and baking powder alternately with milk to make soft consistency.  Add
essence.  Put in paper cases or buttered patty tins and bake at 400 degrees for
about 10 to 15 minutes,

Mrs. R, Solovei.
*

ANGEL CAKE WITH MOCHA FILLING

I cup flour 4 teaspoon bi-carbonate of soda
2 cup sugar 1 teaspoon cream of tartar
3 eggs 4 tablespoons boiling water

1 tablespoon butter

Beat sugar and eggs for 15 minutes. Fold in sifted flour, cream of tartar and
bi-carbonate of soda. Lastly, add butter melted in the water and pour into
two greased and papered sandwich tins. Bake at 430 degrees for 20 minutes.
When cool, fill with following filling:—

Filling
2 oz. butter small teaspoon vanilla essence
1 tablespoon sugar ; teaspoon gelatine
pinch cream of tartar 1+ tablespoons hot water

Beal butter, sugar and cream of tartar well. Add essence. Melt gelatine in
hot water and add to mixture. Continue beating till white.

Mrs, J. Wasserson.
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HAPPINESS CAKE
. butt i 1b. flour -
3 }g ?:ga‘i'r I cup milk (or orange juice}
6 eges 2 teaspoons baking powder

tter and sugar. Separate eggs and add yolks to mixture, Sift flour

Er:?ia ll;;lggge;owdcr aﬁd add gradually to mixture, Add milk, Fold in stifly-
beaten egg whites, Pour into greased tin and bake at 400 degrees for 45 minutes.
Mrs. D. Frenkel.

*

HOT MILK SANDWICH CAKE

flour ¥ teaspoon salt
; ggs 4 cup milk (hot)
4 cup sugar picce of butter size of an egg

1 heaped teaspoon baking powder  vanilla essence

ar and eggs well. Add hot milk in which butter has been melted.
gg: i?i'ell-siﬂedggry ingredients. Add vanilla, Pour into greased sandwich

1 o 20 minutes,
tins. Bake in a moderate oven for 15 t S R

*
MADEIRA CAKE
: 1 teaspoon baking powder
g gzz: g?:;r grated rind of 1 lemon
6 ozs. butter 4 teaspoon almond or lemon
4 egas ¢ssence

ream butter and sugar. Add cggs one at a time and lemon rind. Sift in
gour ant(’lub:king powtsier. Add flavouring. Pour into a greased tin and bake

in a moderate oven for 1 hour. Mrs. O. Rosenberg.

*
NUT CAKE
5 eggs 7 ozs. nuts (minced)
4 ggzg castor sugar juice of 1 lemon

rwell.  Add lemon juice and nuts, then fold in stiffly-beaten
?f: t“ylﬁtl;:.angasl?eg:t 350 degrees for 50 to 60 minutes in @ large shallow greased

tin (sbout 9 inches round). Mrs. B, Goldstein.
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WALNUT AND RUM CAKE

6 eggs S desserls
poons flour
6 tablespoons sugar 1 dessertspoon cocoa

Separate yolks and whites of cggs. Beat i

ate yo . yolks and su

a‘?éi divide into two equal parts. Add to one part 3 m%?&ggrnafﬁgﬁ
i)c other part, 2 dessertspoons flour and 1 dessertspoon cocoa,

twgt ege whlst;:'s:d s‘:nglg t?rt:;i_acld hz(t)l‘;'c to cach portion of the mixture. Bake in
e oleasodlowing e In a moderate oven,  When cool, put together with

Filling

4 ozs. walnuts cup boili ill
4 o0zs. butter S i
P 3 tablespoons rum

Grind nuts and pour boiling milk over them. Rubi i ream
C . Rubinto a paste til ;

butter and sugar and add to nut mixture, Add rum. Fillpmke \;'i't.lzlot%lis ngxturc

and also spread top and sides with the mixture with a fork,

Mrs. Feldman.

For your requirements
n
Electrical Kitchen Ware
try

PREMIER RADIO Co.

85 Abercorn Street, Bulawayo
Telephone 2366
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MIKADO CAKE

4 1b. butter 1 teaspoon baking powder
I cup sugar (heaped)
e enough flour to make a soft

28 %
1 teaspoon vanilla paste

Cream butter and sugar. Add egg, flour and baking powder. Then add
vanilla. Pat dough with hand in three or four greased sandwich tins and bake
at 350 degrees till light brown—about 20 minutes,

When cool, put layers together with the following two fillings used alternately.

Filling No. 1
1 tablespoon custard powder 3 teaspoons sugar
1 cup milk 4 teaspoons brandy

Make custard with custard powder, milk and sugar and when ready add brandy.
Cool and use.

Filling No. 2
Put any jam between next layers.
Icing
1 slab plain chocolate, melted 1 tablespoon icing sugar, 3

with | tablespoon beiling teaspoons brandy
waler

Ice cake with above icing and decorate with cherries or almonds.
Mors, S, Zelichoy,

*
FAIRY CAKES
4 ozs. Stork margarine | tablespoon coconut
3 breakfastcup sugar 3 egas
2 breakfastcups sifted flour vanilla essence
2 teaspoons baking powder i cup milk
(heaped) cup water

Cream margarine and sugar. Add eges one at a time.  Add I cup flour, then
half the liquids, then the remaining cup of flour (minus 1 tablespoon). Add
remaining liquids and essence and the coconut.  Then add the baking powder
mixed with the last tablespoon of flour, Bakein ﬁ_reased gﬁtty tins at 400 degrees
for about 10 to 15 minutes. When cool, cut off tops, fill with cream and put

tops back,
Mrs. D. Middeldor.
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SPONGE CAKE

6 cges
1 teas baki r
5 tablespoons sugar 2 taprooon baking powder
. tablespoons gro
6§ tablespoons sifted flour few d?ggs afmou:cfl 2:232;’ z

Beat cgas well. Add sugar and beat again ti
5 gain till pale yellow
g}i?‘(gﬁ. Fg:ld in 3 tablespoons flour and Test oﬁnm&di&s:s.coﬁga—;m%dzo
Mixed with baking powder, Bake in greased and papered tin at 3(%

Mrs. D, Middeldorf.

*
COFFEE SPONGE CAKE
4 gﬁgs c?gg:)arrzfggr l3 tablespoons cold water
I cup sified flog: VDl epmolee essonco

1 heaped teaspoon baking powder

Beat egg yolks well with castor sugar. Sif
q ] t i y
alternately 1o cgg volks with cold \ﬁa(er. kd?logs::c‘e‘zs?aklﬂftgro?ggi?xns(iif?gg

beaten egg whites Bake in two gre i
s a i
When coﬁ, fill with any coffee ﬁlligg o:'egr::rl:. :tngﬂied&g:cs R mdmite:

Mrs. E. R, That.

*
CHOCOLATE CAKE
4 eggs
l§ Ccups sugar : 13 gf;s l;;notlt;r
tablespoons milk tablespoons cocoa

2 round teaspoons baking powder

Beat eggs well, add sugar and beat again.  Boil m;
c i . Boil

.Efd:ini’“l?!e while very hot. Beat, gAdd sif!ledmflllguingn%mc'gggsemcr imd ik
AxIng powder and fold in.  Bake jn two greased tins at 350 (o 375 dggg;'::s.

for 15 1o 20 minutes,
Icing

6 ozs. butter 2 tablespoons cocoa
1 egg

1 1b. icing sugar

Cream butter (don't melt). Add sy i
very well for about 10 minutes (] ﬂugﬂqyr. ax:?s: goi?flin]g:':ﬂ);’ci;:d e

Pauline Sussman.
52

OUICK CARAMEL SPONGE CUP: CAKE .

1 cup light brown sugar "} tca’spddh"saft :
2 eggs 1 cup chopped nuts (or 3 cup

¥ cup cake flour (sifted) chopped nuts and § cup
4 teaspoon baking powder "~ chopped dités)

Beat eggs till very light, Sift sugar and add gradually to the egges, beating till
well blended.  Sift flour with baking powder and salt and add in three parts to
the egg mixture, beating well till smooth after each addition. * Fold in the nuts,
Bake in greased pans at 325 degrees for about 25 minutes.  Permit the cake

to cool in the pans,
Mrs. Baecher,

W
FARFEL CAKE
1b. butter l egg )
cup sugar 2 teaspoons vanilla
1 tablespoon oil 2 breakfastcups flour

2 teaspoons baking powder

Cream butter, sugar and oil well. Add 1 ege. Add sifted flour and baking
powder, Then add vanilla, Halve the dough, Grate half into a greased tin
and spread apricot jam over, then grate the second half of the dough on top.
Bake at 450 degrees for 45 minutes. :

Mrs, O, Rosenberg,

*
LARGE CHEESE CAKE
Pastry
Enough for one large tart and one dozen small 1art shells.

1 1b. butter approx.: 2 cups flour ;
¥ cup sugar | tablespoon Maizena ;
4 teaspoon vanilla 2 level teaspoons baking
1 large cgg powder’

(This must not be a stiff

| tablespoon cold milk
miixure).

Cream butter and sugar, add all other ingredients.  Pat into greased pyrex dish
not too thickly,

Cheese

Mash I Ib. very fresh cheese with sugar to taste,  Add 2 eggs, 4 teaspoon vanilla,
I heaped teaspoon custard powder mixed into 4 cup milk and cup cream.
Pour into Pyrex dish and sprinkle the top with crushed Marie biscuit.  Bake in
moderate oven for 25 minutes,

Ethel Margolis,

L
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CAKE FILLINGS AND ICINGS

CREAMY COFFEE FILLING

2 level dessertspoons corn- i pint milk

g hcngéﬁ 4 4 : 1} ozs. butter
a aspoon  Nescafe 1 oz, castor sugar
dissolved in 1 tablespoon
hot water

Blend coraflour with little of the cold milk,  Warm rest of milk with dissolved
Nescafe. Stir into blended cornflour and return to heat, and stir until well-
cooked and thick. Cool. Cream butter and sugar well together, then gradually
add cooled cornflour and beat until consistency of thick whipped cream.

Mrs, A. H, Ralstein.

*
COFFEE ICING
2 level leasé)pons Nescafe 2 oz. butter
dissolved in 2 tablespoons 2 level tablespoons cocoa
hot water

8 ozs. icing sugar
In a large bowl, blend butter and cocoa together. Stir in half the Nescafe

liquid then half the sugar, Mix well. Gradually add remaining sugar and

liquid. Beat until smooth and €asy 10 spread.  This makes enough for top
and three layers.

Mrs. A. H. Ralstein.
*

FILLING FOR SMALL TARTS

I cup chopped raisins (or 1 teaspoon grated lemon rind
figs or dates) 2 teaspoons lemon juice

6 tablespoons sugar 2 teaspoons butter

5 tablespoons boiling water ¥ teaspoon salt

Boil all ingredients together and stir until thick. Makes enough to fill three
dozen tart shells,

Mrs. A. H, Ralstein.
*
BUTTER ICING
2 cups sifted icing sugar 4 cup butter
1 whole egg flavouring
Mix all well together. Enough for one small cake.
Mrs. H. Eliasoy,
54

ILLING FOR LAYER CAKE

} 1b. butter 1 slab plain chocolate (4 Ib.)
I cup strong coffee 1 cup sugar

i g it ¢ d sugar

' itil very soft.  Grate chocolate and add to it coffee and
:r:fl‘lg‘oillml::lcl‘;lmo:l ca:\yspin a thread. Remove from fire and stir un(linl ﬁpli!:
I'hen add to tﬂc creamed butter and spread this filling carefully and thinly

between the layers of the cake. Enough for six layers, R

*

LEMON FILLING FOR CAKE

femon juice
cup sugar 1 cup
g tablespoons cornflour 4 cup \;ater
pinch salt : 1 egg, eatenb o
| tablespoon grated lemon rind [ tablespoon butter

Mix sugar, cornflour and salt very well.  Add remaining ingrfdienls and blend.
Cook over boiling water, stirring constantly till thick. Cool.

Mrs. A. H. Ralstein.
a3

BANANA FROSTING FOR LAYER CAKE

cup mashed banana 2 ozs. butter
t tea[:;poon lemon juice | 1b. icing sugar

jui i ar, then add banana
i nana and lemen juice, Cream butter with 1 cup sugar,
'?rllg B:ough of remaining sugar to make mixture thick enough to spread,

Mrs. A. H. Ralstein.

*
SEVEN-MINUTE ICING
! ar teaspoon cream of tartar
‘1 g:};s\::t%r i teaspoon salt
2 cgg whites 1 teaspoon vanilla

i i anilla i iler and beat until
3 i ngredients except vanilla in top of double boi
&:ﬁng:?fe:." lPlgu:c: over boiling water and beat with cgg-beater col:l_stémtly for
7 minutes. Remove from fire. Add vanilla and beat till cool and thick.

Mrs. A. H, Raistein.
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FISH

FISH PIE
1} 1bs. stock fish (picce) 3 cggs
1 onion salt, pepper
1 slice bread soaked in 1 cup parsley or dried herbs
cold milk 2 ozs. butter

Boil fish for a few minutes with onion. Mash fish with chopped onion. Add
seasoning. Add beaten eggs and butter. Mix bread, and if not soft enough,
add more milk. Add to fish.

Pour into a greased Pyrex dish and bake in a slow oven for 45 minutes. From
the fish gravy, make a white sauce or anchovy sauce to serve with the fish.
Grated cheese can be put on top of the pudding when nearly baked, but this is

not necessary.
Mrs, Abe Bernstein,
*

SWEET AND SOUR FISH

I Southern Buildings
and 2 Kirrie Bldgs. from 1st Jan., 1952

Abercorn St, Bulawayo
Phone 2174 P.O. Box 549

It might not "PAS” you to shop at

2 1bs. fish (sliced)
about 3 cups water
3 onions, sliced
4 cup lemon juice
1 teaspoon salt
sugar (o taste

2 tablespoons syrup
2 tablespoons sugar burnt on

a pan

2 ginger biscuits ’

about 12 peppercorns and
3 bayleaves

HAROLDS LTD.

buc you will be surprised at the
wonderful values we have in

TROPICAL CLOTHING

and for the Yom Tavim, we offer our

POTS AND PANS
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Boil all ingredients together for 10 minutes, then add fish and boil again for
about 1 hour. When cool, remove from pot. More sugar and lemon juice can

be added to taste.
Mrs. J. Blumenthal.
*

BAKED SOLE WITH SHERRY

Fry fillets of sole in butter and put them into a Pyrex dish. Pour over the
following sauce:—

2 ozs. butter 1 cup tomato puree
2 small onions salt and pepper
1 cup fresh cream 4 cup grated cheese .

1 small glass brown sherry

Chop onions finely, gloss them in butter, Add cream and stir briskly over
moderate fire. Add tomato puree and sherry and allow to simmer for 15
minutes. Add salt and pepper. Pour over fish. Sprinkle with grated cheese
and bake under grill for 5 minutes,

Mrs, Arthur Kaplan.
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FRIED FRESH HERRINGS

Wash and clean 3 fresh herrings and allow to soak fi i
fadane y or 15 minutes. Open flat
withrfn ag': : ({:;t:;tl;e‘gg.)e. Dip in flour and then egg and fry in hot butter,  Serve

Mrs. P. Taub.

*
FISH IN LEMON JELLY
about 8 slices fish 2 mediume-si i
lemon juice to taste 2 peppercosrlnﬁd e
1 d%.serlspoon vinegar essence } pkt. lemon jelly
1 bayleafl 2 dessertspoons sugar

Wash fish and salt it, and allow to stand for a whil i ion i
to sta e. Boil one onion

t\‘watcg to cover fish. Place fish in this, then add the essence and slugalrnamoggll

or dae _c;:& 4 hour. = Add peppercorns, bayleafl and jelly and as much lkemon juice

:(sovcs; e ;Sfoi::itg\ga tol tasuzl Iar':d b_o}11] fgr another few minutes, Remove from

L ass dish wit i iy i

N gl the strained gravy. Cool, and place in

Mrs, A, Sarif.

*

SWEET AND SOUR HERRINGS WITH RAISINS

.
39?1‘( hﬁrr'mgs overnight. Do not peel.  Clean and cut and arrange in a flat
ish. Boil 1 onion, finely cut, with raisins, syrup, lemon juice, bayleaves
pepp:l:ycpms and a little water.  Mixture should taste sweet and sour accordiné
to individual taste. When boiling, pour mixture over herrings and allow to cool.
Mrs. D. Charney.

*

BAKED SOLE WITH ASPARAGUS AND CHEESE

3 soles cream i
sliced onions grated ?:ll:ge;gllk
2 potatoes pepper and salt

asparagus tips

Take about 6 strips of filleted sole and roll each round aspa i S
Steam with thinly-sliced onion for 10 minutes. Thenpc?rg?jlll;rpi;lacs:ai;o‘;
buttered Pyrex dish. Boil potatoes till soft and mash with a little cream and
sufficient milk to make a thick sauce. Pour over the fish, Grate cheese and
sprinkle over the fish. Bake in a moderate oven till golden brown. (Mush-
rooms can be used instead of asparagus). Serve with potatoes au gratin,

Mrs. H. Sussman.
58

GEFILTE FISH

1 1b. stock fish 2 eggs
1 Ib. Kobeljau salt and pepper
2 medium onions piece rye bread

Mince fish, onions and add eggs, pepper, salt, bread and 1 cup of cold water.
[n the meantime, boil up in a pot, onions sliced, carrots and the skin and bones
from the fish, Make the minced fish into balls and put into the boiling water.
Boil at least 2 hours. (After mincing, chop the fish very well).

Mers. Bloch (Shr.).

*
LEMON FISH
3 |bs. sliced Line Fish Jemon juice
3 sliced onions sugar
few peppercorns and bay- % cup vinegar
leaves epg volks
1 doz. raisins 1 teaspoon gelatine

pepper and salt
Boil onions, spices, pepper and salt with any bones or head from the fish with
enough water to cover fish. Boil about § hour. Then put fish in and bring to
the boil. Add lemon juice, vinegar and su%lr to taste. Boil slowly for about
30 to 40 minutes. Remove from stove. ut slices of fish in a Pyrex dish.
Strain juice and put the onions and raisins on the fish. Take egg yolks, beat up
with the gravy and add 4 teaspoon gelatine. Pour over fish and put in refrigerator

to set.
Mos. Becky Marks.
*

BAKED STUFFED FISH
1 whole Line Fish (with head) 1 teaspoon sugar

onion cLgs
pepper and salt little Matzoh meal
ginger I cup water )

Remove fins from fish but do not cut too neat the fish or else the skin will be
cut. Cut a small slit on the inside edge of the fish to take out all the flesh.
Loosen skin through this hole and remove all the flesh and bone without
breaking skin or removing head.

Chop flesh with onion: add peprer, salt, ginger and sugar, Add 2 eggs and a
little Matzoh meal. Add water to form a loose mixture. Stuil this back into
the fish, loosely, and clip together, leaving spaces of about 1 inch between
clipping to allow for expansion, Put fish into a large pan with a little butter
and cream.  Add sliced tomatoes and onion and a little water. Bake till ready.

Mrs. Becky Marks.
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ESCO
EYES
For all your EYE TROUBLE

consult our qualified
refractionist

Mr. E. S. COHEN

M.P.S.(Tvl.), F.8.M.C,, F.1.0.0. (London),
F.5.0.A, (Seuth Aic.ca),
(Qualified by Exam.nation)

and obtain the CORRECT
GLASSES for ALL purposes

For Appointments
DIAL 2535

The Esco Pharmacy &

Scientific Optical Co.
Selborne Avenue, BULAWAYO

S.LIBERMAN

Telephone 4269
P.O. Box 33

IM/a tchmaker and yqxwe [/z:r

86d Abercorn Street

BULAWAYO

Sole Agent for
LONGINES

The world's mose
honoured watch

BOREL
A watch of qualicy
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FISH MOULD

2 cups cooked fish

I hard-boiled egg

I tablespoon chopped capers
parsley
Pickled onions or pickles

} cup vinegar and 2 table-
spoons lemon juice OR
4 cup lemon juice

2 level tablespoons gelatine
dissolved in fish stock

Dissolve gelatine in 1 cup hot fish stock or water, add lemon juice and vinegar
and ¥ cup cold water. Season well and add a little sugar. Cool, and when
mixture begins to set, put a little into a rinsed mould and decorate with slices of

Gish
Models

LTD.

For Everything
n Millincry
and Accessories
*

Abercorn Street, Bulawayo

The

Chocolate
Box

THE HOME FOR
SWEETS AND
CHOCOLATE

MAIN STREET, BULAWAYO
Telephone 3976

egg and parsley. Mix rest of jelly with fish and pour gently in and do not
disturb pattern. Allow to set. Serve on a bed of lettuce and garnish with

tomatoes, etc.

BOILED FISH

2 sliced conions (fried in very
liztle oil)

2 cups water

2 sliced carrots

Mrs. P, Taub,

2 sliced parsnips
2 sliced tomatoes
pepper and salt

Boil all the above ingredients together. Then place 14 1bs. sliced fish into the
boiling mixture. Add 5 teaspoons sugar and boil again for 20 to 25 minutes,
The amount of water should just cover the fish, Cool, and place in refrigerator

to jell. Serve cold.

Mrs. H, Haimowitz,

BOILED FISH IN WHITE SAUCE

2 lbs. fish
onions
2 tablespoons flour

butter 1 tablespoon
sugar

Boil fish in 2 pints of water with the sliced onions, When well-cooked make a

sauce as follows:—

Meit butter, add flour and a little sugar.
let it come to the boil for a few minutes,

either hot or cold.

Then add the gravy from the fish and
Then pour this over the fish and serve

Mers. S. Benyshai.

i
' 60 61




BAKED FISH BALLS

Mince any kipd of fresh fish, about 1 1b. Add while mincing, 1 onion, parsley
and a small piece of bread. Add seasoning and a little sugar and 1 egé Lo each
pound of fish. If desired, Matzoh meal can be used to replace bread, Make
into balls and place in Pyrex dish containing a little water to which adc.i a piece

of butter. Bake until tops are beginni i
D Wi topsc:ve. ginning to brown, then add milk., Cream can

Mrs. P. Taub.
*

FISH CAKES

Elakc .boiled or fried fish and add an equal quantity of boiled potato, a little
parsley, sa.]( and peppcr.and onion {optional). Mash or mince and add 1 cgg
and form into balls, Dip in breadcrumbs and fry in butter or oil.

Mrs. P. Taub.
*

SALMON AND SWEETCORN PIE

l\r‘iix l tin salm.on with T tin sweetcorn: add salt and pepper and put in a greased

pxe-d:sh: Sprinkle a few breadcrumbs on top and a piece of butter. Bake, and

serve with mashed potatoes and swhite sauce. o
Mrs. P, Taub.

HORS D'OEUVRES

BRINJAL SALAD (EGG FRUIT)

Boil as many brinjals as required to i
gether with eggs (1 e inj
:t?:’?’:‘hlc gr&r;;:lsdarc s%l‘l, rc;rove from the slggc.(anc%g c:)?)lz lz’il[l%:nb?c';{\ac’na’.‘
and seeds and put through the mincing machine with the hard-boi
and a little onfon.  Add lemon juice or vin S Bt
P 8 little o egar to taste and plenty of salt,
i e s‘t:?matoes and some of the hard-boiled egg which you put aside
Mrs. S, Benyshai,
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EGG FRUIT SALAD
2 medium-sized egg fruit 2 egg-cups oil

2 cggs, hard-boiled juice of § lemon
1 medium-sized onion salt and pepper

Boil ege fruit in skins till fairly soft. Peel them and mince with eggs and onion.
Add oil, lemon juice, pepper and salt. Trim with tomatoes and serve as an

hors d'oeuvre.
Mrs. 1. Miller.
x

STUFFED PICKLED CUCUMBERS

Take pickled cucumbers (whole), and scoop out centres from both ends.  Mince
some hard-boiled eggs and bind with a little mayonnaise,  Stuff into the hollow
of the cucumbers. Chill, then cut into slices. Cream cheese can be used as a

filling instead of the eggs.
Mrs. E. Katz.
*

SAYOURY EGGS
Boil 6 eggs hard. Soak in cold water and then slice lengthwise in half with the
shells still on, using a very sharp knife. Scoop out egg from shells and chop

with a little onion, salt and pepper.  Add 1 tablespoon melted butter. Replace
mixture into shells, Dip face down into breadcrumbs and fry in butter, still

face-down till golden brown. Serve on a plate with teaspoons.
Mrs. E. Abeles,
*

HERRING SALAD
Take 3 salt herrings and soak very well overnight, Clean and fillet and cut into
shreds. Take 1 large apple and dice it into small pieces. Dice 1 pickled
cucumber, 1 handful walnuts, I large cooked beetroot, ¥ tomato, and cut two
hard-boiled cggs into small pieces. Mix all together well.  Add mayonnaise to
taste. Bind well and serve on lettuce.

Mrs., E. Katz,

*

PICKLED HERRINGS IN EGG AND CREAM

Soak 6 salt herring overnight.  Fillet each into 4 pieces. Roll up and fasten
with cocktail sticks. Place in jar in layers with sliced onions. Pour over the
following sauce:—

Sauce.—Beat 3 eggs well with 1 tablespoon sugar, 1 teaspoon prepared mustard
and 4 cup vinegar, Put in pot with bayleaves and peppercorns and bring to the
boil. Cool. Fold in ¥ cup sweet cream and pour over the herrings. Leave

for a few days before using,
Mrs. Ray Rabinowiiz,
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HERRING SALAD

Cut up 4 pickled herrings and onions, Cut up 2 large tart apples. Dice 1 cup
cooked beetroot and add about ¥ cup diced fresh cucumbers.  Add two cooked
and diced potatoss, Mix up with | pint sour cream.

2 Mrs, N, Blake.

*

N

SOUSED HERRINGS

Take fresh herrings and clean and bone them. Slice onions and place the
herrings and onions in layers in a baking dish with bay leaves and peppercorns.

Pour vinegar over and bake, Serve hot.
Mrs. H. Banet,
WE CAN SUPPLY YOUR
HORS DOEUVRES

Seafood,

LAX, SNOEK, OLIVES, SARDINES, HERRINGS,
ANCHOVIES, Ec.

* PHONE 3112 FOR PROMPT SERVICE *

EGG FRUIT HORS D'OEUVRE

Roast egg fruit on the hot-plate on high till black all round. Plunge into cold
water and remove the black skin. Chop with 1 onion to each ege fruit, Scason
with plenty of salt and pepper and add oil to taste. Serve as an hors d'oeuvre.
If liked, add vinegar instead of oil and serve as a salad. Chop with a wooden
chopper or silver fork.

Mrs, E. Zacks.

*

APPETIZER

Split small rolls and butter them. Spread with tomato sauce and sprinkle with
grated cheese.  Broil until cheese melts and rolls are hot.
Mrs, L. Michaels.
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INVALID COOKERY

BEEEF TEA
1 1b. beef + pint cold water

it i ater wi i d allow to
the meat finely. Rub it into cold water with a little salt an
:l':::‘lllo minutes.  Place it in a pot of boiling water. Cook it gently for 3 hours.
Pour the liquid off without straining.  Season and serve.

Mrs. O, Lowenstein,

GRUKL

oz, oatmeal
pint cold water
sugar

t I with & little cold water.  Boil 4 pint water and pour over the
m.l:tm (n,:h:::“m hot.  Put back into the pot and boil for 15 to 20 mmumi.
stirein comlamiy. Season with sugar or salt. (Milk can be used instead o

the cold water). Mrs. O. Lowenstein.

*
MILK JELLY
i i flour
3 glzljt;;gtl(im : lemon or vanilla

1 teaspoon sugar

i latine in 2 tablespoons water. Melt on stove, stirring till clear.
Rclfcslotlh‘(: rﬁlk, sugar and little flour. Cool. Put into a wet mould and set in

refrigerator. Mrs. O. Lowenstein.
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The Best Recipe for
Sound S, leep s strll

EDBLO

Obtarnable from Al
High-Class Furniskers

Trade Enguirics : r
Messrs. DENTON & KENNEDY
SALISBURY and —— BULAWAYO
Factory :

HATFIELD ROAD, SALISBURY, Southern Rhodesia
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BARLEY WATER

2 ozs. barley I pint boiling water
Juice of 4 lemon and rind 3 teaspoons sugar

Put barley into some cold water, bring to the boil and pour off the water., Put
barley into a jug.  Add sugar, boiling water and lemon rind. When cold, add
the lemon juice and strain.

Mrs. O, Lowensrein.

APPLE WATER

2 apples | lmu waler
A loaNpoons sugai } lemon (do not peel)

Wash the apples but do not peel.  Cul into slices,  Place in a jug with lemon,
s o add 1 opint of boiling water,  Leave to cool.  Then strain and use.

Mrs. O. Lowenstein,

*
FGG JELLY
| cpy ¥ lemon (juice)
2 0zs, sugar 1 pint water

} oz, gelatine

PPut all ingredients except egg into a pot and simmer gently for 10 minutes,
Cool and strain.  Add to the beaten cgg. Put into 2 mould and set in re-

frigerator.
Mrs. O. Lowenstein.

WINE WHEY

1 teaspoon sherry
4 pint milk

Mix the sherry and milk, and if it does not curdle, add a little vinegar. Boil the
milk and sherry and when it curdles, strain through muslin.

Mrs. O. Lowenstein.
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JAMS, PRESERVES and SWEETS

PRESERVED GRAPEFRUIT

Cut 3 grapefruit in halves. Squeeze out juice. Soak in lime water (1 tablespoon
lime to 1 gallon water) overnight. In morning, pour off. Add fresh cold water
and repeat for 3 nights (change water also during day), Use limewater only the
first time. Remove fruit from water, drain well, and rinse. Put on to boil
until tender, but not broken up. Remove from stove. Rinse with cold water,
squeeze out all water, Peel very finely. )

To the 6 halves grapefruit take 8 cups sugar and 6 cups water, and boil, and
squeeze in juice of 1 lemon. Boil fast till it becomes transparent. Slice if
required and bottle. 1f preferred dry, use 2 cups sugar to 1 cup water and drain
on wire tray. Chop nuts and roll in the skins, then slice.

Anonymous.
*
TEIGLACH
14 cups cgg yolks enough flour to make a soft
1 tablespoon ginge dough

Filling: minced raisins and prunes
Syrup: 4 cups Golden Syrup

2 cups sugar

2 cups water

Make dough of egg yolks, ginger and flour. Roll out, cut into squares, place a
little fillin slc‘m each and roll up to form balls. Put syrup on to boil and when
boiling, add the teiglach and boil on medium till brown. Ten minutes before
taking off, add 1 tablespoon more ginger to syrup. Remove from fire and pour
over  cup of boiling water. Take out of syrup and roll in sugar and a little

RIe: Mvrs. L. Brenner.

*

COCONUT ICE

2 cups sugar
5 tablespoons milk
about 4 1b. coconut

Bring to boil the sugar and milk and boil hard for 3 minutes. Take oft stove
and add sufficient coconut to make a happy medium mixture. Separate and
colour one half pink and place on plates covered with greaseproof paper.

Mrs. C. Whiteson.
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TEIGLACH
6 egg yolks minced dried fruits (not wet),
3 cgg whites ) prunes, raisins, apricots, etc.
2 «essertspoons oil 2 cups golden syrup
1 dessertspoon brandy 2 cups water
2 heaped teaspoons ginger 2 aups sugar
our

Make a dough of yolks, whites, oil, brandy, ginger and enough flour to make
fairly hard dough for rolling, but not too stiff.  Roll out thinly, cut in squares,
fill each square with minced fruit and close up.

Boil in a large pot, syrup, water and sugar. When boiling, throw in teiglach and
cover pot, Allow to boil quickly for 20 minutes without uncovering pot. Boil
further until golden brown, mixing carefully with a wooden spoon. When right
colour, add further 2 teaspoons ginger and mix again,

Remove from stove, push teiglach to one side, and pour against side, 1 cup
water to loosen syrup.  Take teiglach out and roll in coconut or leave plain,

Mrs, D. Charney.

*
TEIGLACH
6 eggs ) 4 teaspoons ground ginger
4 dessertspoons oil filling of mixed orange and
2 Ibs. Golden Syrup lemon pecel, scedless
2 |bs. sugar raisins and nuts
grated rind of 4 oranges flour

4 cups water
Beat eggs, oil, half the orange rind, half the ginger, with an cgg-beater. Then
add enough flour to make a soft dough,  Divide into three portions, Roll each
into oblong and sprinkle with the filling. Reoll up and seal the ends well. Roll
into long strips and then cut to the required sizes.

Boil together sugar, syrup and water. When it comes to the beil, put in the
teiglach. Boil on high for first 15 minutes, then lower to medium and boil
about 14 to 14 hours, stirring occasionally. Must be kept covered. When
nice chocolate brown colour, take off fire and add rest of orange peel and ginger
and pour on about 14 pints beiling water. Stir while adding wa'er, Cover
and leave to cool.

Mrs. S, Favish.

*
COCONUT ICE
9 tablespoons milk ¥ Ib. coconut
2 teacups sugar vanilla and cochineal

Put milk and sugar into saucepan and let it come to the boil. Remove from
stove, add coconut and mix with wooden spoon. Divide and add vanilla to one
half and cochineal to the other. Pour on greased plate to set,

Mrs, Becky Marks.
69



MARMALADE

Shred fruit and allow 2 pints water to every 1 Ib, fruit and soak overnight,
Keep pips and hard membranes separate and cover with a little of the measured
water.

Next day, boil fruit and water from membranes, etc. for 1 hour, Let stand
overnight. Now weigh the pulp. Allow 1 Ib. sugar to every 1 1b, fruit. Bring
fruit to the boil till tender, add sugar and boil fast till it jellies,

Mrs. A. J. Lassman,
*
CANNING GUAVYAS (Method 1)

Peel the guavas, using a silver fruit knife, or else they will turn black. Pack
them nicely into bottles, allowing the cut side to show. Pour prepared syrup
{made of 1 cup sugar to 2 cups water) over.

Mrs. Golb.

*

CANNED APRICOTS

Never peel apricots for canning.  They can be left whole, or to remove the stones,
split them. Prepare syrup by boiling up 1 cup sugar to 2 cups water. Pack
the apricots in jars and pour over the boiling syrup.

Mrs, Golub.

*

CANNED PEACHES
Boil the peaches either whole or halved in a syrup made of [ cup sugar to 3 cups
water. When soft enough, place fruit in jars and pour the boiling syrup over.

Mrs. Golub,
*
ORANGE JAM

Take about 22 oranges and squeeze out the juice into a large pot.  Add 1% lbs.
sugar and let it boil until a nice brown colour. Then add juice of 3 or 4 lemons
to taste. Test this mixture by putting a teaspoonful on to a plate and try and
roll it. When it rolls easily it is ready to be removed from the stove. Cool,

and put in jars,
Mrs. S, Benyshai.
*

GRAPEFRUIT MARMALADE
Shred 4 grapefruit and to every pound of fruit add 3 pints cold water. Leave
to soak for 24 hours. Then bail till tender, Pour into a dish and stand again
gv;imight. Weigh, and to cach pound of fruit add 1 1b. sugar and beil about
ours.
Mys, J, Graham.
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APRICOT JAM

1 1b. dried apricots
3 pints water
. - 3 Ibs. sugar
ash fruit.  Soak in the 3 pints water for 12 hours, Boil i 4 :
L(())r‘ l:chour. or until fruit is soft, Add sugar and boibl anot&e;li;étﬁ.Sdggngt:g

i Mrs. L. A, Rubinstein.

LEMON CURD
4 1b. butter 5 eggs
6 0zs. castor sugar juice of 6 medium lemons

Melt butter in double boiler,  Add sugar and Iemon jui i -
eggs and cook undil thick, stirring constantly, S?rgi,: I:S;i bﬁﬁ?cfhgh“y s

% Mrs. B, Goldstein.

POMERANTZEN

6 thick-skinned grapefruit

5 Ibs, sugar

4 lemons
Cut grapefruit in halves and remove centre with pips, leavin i
Put on to boil in water for & hours,  Then remmg 't)‘r(’)masm‘\% gfnlc{ :\,']e\csl?l.jr]tpﬁl:‘e.
fresh waters (cold). Peel skin off very thinly, Put back in pot with 1 ulass
water and the sugar and beil again.” When nearly ready, peel the lemons
slice and remove pips and add. Almonds can also be added if liked. ¥

@ Mrs, D. Bernic,

ORANGE MARMALADE
3 oranges
4 lemon

Peel oranges very finely. Remove white pulp (do not us ely
aqd shred oranges and lemon, Take 1 pilrjut( water tl:)cz:hcllsh;::ngg.d g[:)gl)(
overnight. In the morning, boil about 10 minutes. Then leave again overnight
Then take 1 Ib. sugar to cach pound of fruit and boil until it jells (Wl*cn’
putting on to beil, add juice of an extra lemon). ' )
Anonymous.
*

STUFFED DATES

Stone dates.  Whip white of an ege stifily. Add a little ici
handful of ground almonds. The mixture.m e toonlE L L scod
into the date and put a walnut on top. s R

Mrs. Ben Baron.
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EASY LEMON CURD
2 ozs, butter 2 eggs
4 ozs. sugar 2 lemons § Velt butter
te rind and squecze juice of lemons. Mix these together. Melt butter
glrczl’ gdd sugar, r?l?d, juipé and wal-bqalt(cn eggs. Cook gently all together in
top of double boiler until mixture is thick. A

*

PINEAPPLE PLETZLACH

2 pineapples

2 cups sugar

1 pkt, jelly s P

i and strain off all juice. Boil for 10 minutes, add sugar an

Eorialt?oa? ?:gmflo minutes, Add jelly and boil 10 minutes. Boil another few
minutes and keep at low temperature,  Pour into a wet dish and allow to set.
Cut into shapes and dip into icing sugar.

Mrs. F. Reiff.
*
GINGERS <
2 cups grated carrots (packed grated rind of 1 orange
tight) chopped nuts
2 cups sugar 1 heaped dessertspoon ginger

Put all together and boil till it sets. Pour on to a damp board, flatten out and

S R Mrs. A. L. Rubinstein.
*

COCONUT ICE . t
2 Ibs. sugar int water
3 teaspoog: cream of tartar 3 rbs. <:oc>onutf .
i , cream of tartar and water fast for 12 minutes from the time it star
amglilfarl.et it cool. Whip till cloudy. Add coconut quickly. Grease a
flat tin and pour in. Cut when cold, AL i

*
LR 2h d tablespoons cocoa
2 cups sugar eape
1 taglcspo%an butter vanilla essence
% cup milk

il sugar, milk and butter. Add cocoa and stir until granulated. Add vanilla.
g:at till creamy and pour into a buttered dish. Mark when cool,

Mrs, L. Michaels.
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STUFFED PRUNES

| Ib. prunes.  Stone the prunes and putin an almond instead. Put a little water
and 2 tablespoons sugar and 1 teaspoon citric acid into a small pot and brin
to the boil. Taste and add sugar or acid to taste. Put prunes in and boﬁ
them for a few minutes, Baste them continually.

Mrs. Ben Baron.

*

APRICOT PLETZLACH (MEBOS)

Soak 1 1b. dried apricots in hot water. Remove and pour fresh boiling water
over and allow to stand for 2 hours, Then mince apricots and squeeze in Juice
of 2 or 3 lemons. Put on to boil and keep stirring till it forms a jelly (about
30 to 40 minutes). While cooking, add 2 lbs. sugar and boil all together,

Remove from fire, put on to a board and allow to cool. Then cut into shapes
and roll in sugar.

Mrs. S. Herman.
*
FUDGE
2 cups sugar 2 rounded tablespoons sifted
4 cup milk cocoa
1 level tablespoon butter } teaspoon vanilla

Heat sugar, butter and milk to boiling point. Add cocoa and stir till melted,
Keep stirring till mixture granulates against side of pot. Remave from stove,
add vanilla and beat until smooth, Pour into a buttered dish and mark squares
when set slightly,

Mrs. H. Stern,

*
MARZIPAN
Ib. Fround almonds a few drops ecach vanilla and
Ib. icing sugar almond essence
1 whole egg a few drops lemon juice

Knead all well together and put in refrigerator for $ hour. 1In the meantime,
melt some plain chocolate for icing, Roll the marzipan into 4 or 5 long sticks,
about I inch thick. Spread tops with chocolate and leave to set. Cut into
slices as required, Can be kept for weeks,

Mrs. S, Israel,
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RhﬂdeSian When 11,0:71 stay
ar
Sweet

Manufacturers | Cofborne
For Fresh and Best Quality ”ote[

Sweets and Checolates

Ask for RHOSMANS BULAWAYO

Rhodes Street, Bulawayo
(Betwaen 9k and 101 Avenues) P.O. Box 219

P.O. Box 887 Telephones: 2532, 3617

“Ip’s the finishing touch thas means so miuch”

ESBEN

TAILORED RIGHT

S RET S

Stocked throughout the Rhodesias by the Better Oucficters
and Departmental Stores

Esben Clothing Factory Ltd

EIGHTH AVENUE, BULAWAYO
Telephone 4825 Tel. Address: “ESBEN"
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MEATS and POULTRY

CHICKEN FISH
I Chicken (uncooked)

Cut off the white meat and mince it with 2 onions.  Add 2 eggs, pepper and salt
to taste, 1 slice of rye bread and 4 cup water. Chop well. Take the legs of the
¢hicken and the neck and wings and cut them into small pieces,  Place them in
A pot with about 2 pints water, 2 onions and [ carrot.  When boiling, take the
minced mixture in dessertspoons and put into the boiling water. Boil for

2 hours.
Mes. Blach (Snr.).
*

HUNGARIAN BRAISED CHICKEN

Slice 2 onions and fry in fat in a saucepan till half dore. Cut a raw chicken in
portions and add to the onions and fat. Let it steam till nearly all liquid is
absorbed, Then when there is just a little fat left, sprinkle a litde flour and 1
teaspoon paprika in. Cover with water and leave to simmer, Serve with
potatoes,
Mus. J. Zlatiner.
*

STUFFED BIG GREEN CHILLIES

Remove tops of chillies and scoop out all white pips.  Mince 4 1b. raw steak
with an onion. Add 1 egg, pepper and salt and breaderumbs, Wash 4 cup
rice well and add to the meat. Mix well.  Stuff the chillies with the meat and
place them in a pot with a little water and fat.  Add sliced tomatoes and stew.
Then take 1 tablespoon flour and 1 tablespoon fat and brown together in 2 pan
slightly. Add a little cold water and then put all into the meat and stew till done.

Mus. J. Zlattner.

*
JELLIED CHICKEN (Nice for laie supper)
1 chicken, not too fat or 2 onions
too lean 2 sections of garlick

Simmer chicken in just enough water to cover it for ¥ hour., Remove chicken
from stock and wash it. Replace in saucepan, add onions, garlic and salt.
To make sure that the chicken sets in jelly when cool, water should be added at
this stage and not when nearly cooked. When chicken is tender, remove from
stove and leave to cool.  Place it in a bowl,  Stir the stock, then strain and cover
the chicken. When quite cool, chill in refrigerator.

Mrs. Dulberger,
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STUFFED GREEN PEPPERS

6 peppers fat
1 Pl: minced meat o1 egg
a slice dried bread, soaked salt and pepper
in water spoonful tomato sauce

I onion, minced
Mix bread, onion, egg and tomato sauce with meat.  Remove tops from peppers
and remove seeds. Stuff with the meat mixture. Put in pot with very little
water and 4 tablespoon fat and simmer gently for 4 hour on medium heat.
Mix some tomato sauce with water. Add to the peppers and simmer again for
1 hour. Add salt and 1 teaspoon sugar when tomato sauce gravy is added.

Mrs. Dulberger.

*
MEAT BLINTZES
Pastry
5 ozs. Pastrine 5 ozs. water (iced)
8 ozs. flour little lemon juice and salt

Make pastry, roll out and cut into squares, Mince any cold chicken, brisket
of steak with fried onions; add pepper, salt and a little fat and 4 teaspoon
sugar. Fill into the squares, seal and bake in a moderate oven.

Myrs, O. Lowenstein.
*

STUFFING FOR POULTRY
| tablespoon chicken fat few drops onion juice
2 cups breadcrumbs | tablespoon chopped parsley
t and pepper 1 well-beaten egg
Mix breadcrumbs into fat, and salt, pepper and onion juice. Add parsley and
lastly, well-beaten egg.  Mix all together on the stove for a few minutes, You
can either use this to stuff poultry or serve separately with the meat course

Mrs. S. Benyshai.

*
CARROT TZSIMES
3 Ibs. brisket (boned) 3 tablespoons Golden Syrup
3 bunches carrots 2 teaspoons sugar
4 large potatoes little ginger

salt and pepper
Boil brisket with water to cover until meat is nearly soft. Cube carrots and
potatoes and put into the pot with the meat. Add salt, pepper, syrup, sugar and
alittle ginger.  When cooked, the vegetables can be browned in the oven,

Myrs. B. Lange.
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CHITUNDI (An Indian Dish)

I chicken Qil

1 {b. o:uons per head salt and sugar
omato puree jui
oA lemon juice

Grate onions and cook slowlyin hotoil. Don

[ > otbrown. Add2

:gmgl":)c,p f:arlcté Ll:!;sls}:::tsgpin suglag' Iiml? juice of 3 lemons. Als?)r iéﬁbiﬁfm?ﬁ

chicken which has previously been cut int I pi

Add water to cover, Simmer gent] il chi i Bl a5
g \ I y until chicken is tender, renewi ; g

slpf‘k as required and keeping mixture to consistency of p:)rridgc ngS:r::fteerhglt

with rice, Makes 4 to 6 portions, according to size of chicken. ‘

Mrs. N. Blake.

*
PERROGEN (MEAT PIES)
Pastry
2% cups flour 4 teaspoo 1
2 tablespoons chicken fat 14 tcasp Ga okl i
poons bakin wde
2 eggs 4 cup cold water e
Meat

Calf Pluck, or any meat you prefl
Onions and chicken f:uy i

Boil the meat with the onions. When meat is i it wi

; I ' : soft, mince it wi i

Pltln_ in a little seasoning and | tablespoon chicken fat. Prepare :;;ltlr;hbey(::ilgi?\s‘

:i';lngarfgﬁmz r“:l%cc:hf‘izlli to.mhakc a sof} dough. Roll out on board, Cut rodndg
¥ 1 with a spoonful of minced meat. Pinch end

and if desired, brush with egg y 'V i i at gl e

kg R i ¢g yolk. Fry in chicken fat or bake in oven of 450

Mrs. M., Watkins.

*
HUNGARIAN GOULASH
11 lbs. beef 1 i
5 or 6 onions . ;gﬁlc;ﬁgogegggrr he
I or 2 cloves garlic few carraway seeds

Add sliced onions to hot fat in sauce i inni
1 pan and cook until be, /
édd cubed beef, crushed garlic, paprika, carraway seeds, 8lSeasonmngn“:obrt:¥tg.
I?Jel: pan and cook until slightly brown. Add sufficient hot stock or water
and simmer 14 to 2 hours.  Serve with dumplings.
Mrs. N. Blake.
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CABBAGE BLINTZES

~n 4 ice
| cabbage, beetroot, apple, carrots, lemon ju %,
sugar, ton’matocs, minced meat, cgg and onions.

; minutes till soft in salt
i ; ter leaves of cabbage (uncut) for a few minu t
g'gﬂarsc‘?l!ﬂ: %gt and pour cold water over, Prepare mmocmtea_t1 \.:;:tnht r:gg,
onion' pepper and salt and put about | tablespoon of the mea r' e
cach leaf, (Cut off part of hard centre stem of leaves to enable leaf to
without breaking). ) ; T
Fold leaves as for blintzes, Place in a roasting-pan with faat. Th;::c ;:ow:sl;gwsgg
rated beetroot, apple, carrots, shredded cabbage and slice toma: g
%vith pepper and salt and flavour with sugar and lemon juice to taste. :
Put dabs of fat on top and bake in hot oven till brown. (If tomatoes are {00
brown when done, remove them before serving). Mves A Lelfer:

STATION BUTCHERY
Family Butchers

44a THIRTEENTH AVENUE PHONE 3583

BRAWN r y
i . Mi i soft parts Wi

i *s trotter until tender, Mince into a pot all the sof

E::«l:ml ac:(_;"i {(l:aowt.t:g of garlick, Putin éhql .~‘.nﬁutw:;.lc t?m%?porln c;lessmip?&?l s:'tt&
inc er and 1 teaspoon ginger. Boil all to L . M

gg‘;:l il!l)c a‘: dishes tio set. Decorate with sliced hard-boiled eges.

Myrs. D. Charney.
*

Sl dd about | tablespoon curry powder, Add

i ions in fat, Then add abou 3 5
Br?\\;na;l:;: :?m(z:::?f‘s l(‘!‘f l?ked, 4 skinned tomatoes, currants, sultanz;‘s, ?pplckeil:d
\l;,:n;na can be added). Then add a little lemon juice. Towards end of cooking,
add 2 tablespoons sugar. Add diced meat and serve with rice.

Mys, H. Eliasov.

" INDIAN CURRY

1 Ib, onions per head
1 tablespoon curry to every 3 persons
oil, salt, ground ginger, chili powder {optional—
very hot)
vinegar, corriander powder, 2 lbs, fillet beef

Coat bottom of pan with oil and heat. Add finely-chopped onions and salt.
Don’t allow to brown, just cook gently. Add curry powder, 1 teaspoon chili
wder, 2 teaspoons ginger, 1 teaspoon corriander powder and } pint vinegar.
tir and cook 5 minutes, Add cubed meat (beef is best) a small quantity of
water, and simmer gently at least 8 hours, adding small quantities of water as
necessary to keep curry to a consistency of porridge.  Serves 6 to 8.

Cooked fish, hard-boiled eggs or chicken can be used instead of beef,

Side Dishes.—Grated coconut, ground roasted peanuts, cucumber, chutney,
bananas, fresh pineapple, chopped raw onion and tomatoes, fried onions and

raisins; chili sauce (1 teaspoon cayenne mixed with drop of vinegar and water
to a paste).

If a slightly sweel curry is preferred, 1 tablespoon of brown sugar to above
quantities will suffice, or more according to taste, Cartwright's Curry Powder
15 reccommended for local use.

Mrs. N. Blake.
*
BRAIN SALAD
I set ox brains (cleaned) 1-14 tablespoons lemon juice
2 tablespoons olive oil 1} teaspoons salt

Boil the cleaned brains for 10 minutes.  Mash with a fork and add oil gradually
and salt, Then add lemon juice, Beat with a beater for 20 minutes. Then add
I grated raw onion. Put in a dish and trim with tomatoes, etc.

Mrs, Courian.
*

SWEET AND SOUR CHICKEN

Skin a chicken and mince the raw flesh,

Boil about 3d. leeks in a little water and when soft, mash and add to the chicken.
Add 2 eggs, 1 tablespoon flour (or Matzoh Meal), pepper, salt and ginger. Form
into balls and partly fry. In the meantime, boil about 1 1b. skinned tomatoes
in water. Put chicken balls in and stew. Add also about 4 cup tomato sauce.
When nearly done, add sugar and lemon juice to taste.

Mrs. T, Zacks.
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MEAT BLINTZES
Batter
salt

3¢
¥ cﬁ%s cold water I cup flour
Beat all well together, Grease a small frying pan with fat and pour in about

i i board and
spoon of batter and fry till set (1 side only), Turn out ona
lliliagas:h gvith the following meat filling, Then fry just before serving.

i i i i ' onions. Put deep
Meat Filling.—Boil some flank or brisket. Mince with raw onions. Tut ¢
fa‘te ?n a pan? add the meat and onions, pepper and salt and mix well while frying.

Mrs., O. Freed.
*
PERROGEN
Pastry
i 'der
4 e 2 teaspoons baking pow
2 (ggfespoons chicken fat or enough flour to make a soft
Pastrine _ dougl ¢
salt little cold water

i i d as follows :—

try, roll out, cut into squares and fill with meat prepared a ;

lltiriksete%f\?ifth onions. Mince and scason with pepper anfl salt, Fn‘ll the pastry
with this, paint the tops with egg and bake at 400 degrees till brown,

Mrs, J. Blumenthal.
*

FILLING FOR KISHKA OR NECK

2 cups unsifted Boermeal
1 large grated onion
salt and pepper
Clean kishka very well, Remove fat and Cl‘:l it into the flour, add salt, pepper
and onion. Stuff this into the cleaned kishka. T,

*

CHICKEN PILAU

Boil a chicken and let it cool in the soup. Remove all the meat fron& lh? f‘;a;\‘ﬁ:
Fry sliced onions in fat. Boil some rice, Mix onions, fat, n(cl:c Ia)m a l:: o
tanas. Line a Pyrex dish with some of the rice mixture and t ?n a lay
chicken and cover with the remainder of the rice. Bake in the oven.

Mrs. H. Bares.

20

BOILED CHICKEN AND RICE (A Tasty Dish)

Boil a chicken, adding to the water 1 chopped onion, a bay leaf, about 6 pepper-
corns, } teaspoon cinnamon and about 1 tablespoon salt. When the meat is
tender, remove the chicken. The stock should now be strained and a cup of
rice added,  Cover and boil this for about 10 to 12 minutes. The chicken may
now be returned either cut up or whole, Cook gently until the rice has taken
up all the stock,

3 Mrs. A, Sarif.

INDIAN CURRY
Slice thinly 2 large onions. Fry for a few minutes in a pot and season well.

- Add 1 large tablespoon curry powder and continue cooking two minutes more.

Then add | shredded carrot, 2 peeled and sliced tomatoes and a small handful
of sultanas. Sprinkle flour and pour on about 1 pint water (or soup) and let
it come to the boil. Then add any cold cooked meat (diced). Simmer till a
little of the liquid has absorbed. Serve hot with rice.
Mrs. A. H, Ralstein,
*

BRAWN

1 doz. sheeps’ trotters

4+ doz. pickled sheeps® tongues
Clean and boil trotters with salt until soft {takes about a day). Boil tongues
separately till soft. Remove bones from trotters, chop up tongues and mix
together. Place in a bowl with gravy from trotters and place in refrigerator 1o
set, If required, line bowl first with hard-boiled eggs, sliced,

% Mrs. Becky Rabinowitz.

BRAIN PIE

I set ox brains epper and salt
4 eggs ?at
1 small grated onion
Clean and skin brains, Mash to a cream. Beat eges very well and add onion,
pepper, salt and eggs to brains. Pour into a greased baking dish and bake for
30 minutes. Can be served hot or cold.

Anonymous.,
*

MEAT ROLLS

Take rumpsteak cut in thin slices and fill each slice with a piece of pickled
cucumber and a few slices of onion. Sprinkle with salt and mustard powder.
Roll up and tie with string, Brown first in fat in a pot, then add | carrot, 1
parsnip and a little water, and stew.

Mrs, Kuttnier.
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OX TAIL

Wash ox tail well. Place in saucepan with water and bring to the boil, Throw
ofl water. Brown some onions in a pan with fat. Add ox tail sprinkled with
flour, salt and pepper and brown in the pan. Then put onions and meat back
into the saucepan with water (o cover. Simmer slowly all day. Soak butter-
peans in cold water overnight. Add beans and carrots (sliced) to oX tail whilst

simmering.
Mrs. H. Eliasov.

*

STUFFING FOR POULTRY

Soak about ¥ loaf bread in water and squeez¢ out water.
Grate 2 onions and 3 or 4 potatoes. X
Cinnamon, salt and pepper. Pinch sugar, and chicken fat,

Mix all well, put into a heavy pot, and cover. Put into the oven and cook.

When cool, add 1 egg and mix well. Stuff inte the poultry.
Mrs. H. Eliasov.

*

POT ROAST

3 Ibs. Topside
Put washed meat in dish with about 1 inch deep vinegar and Jeave threc days
and turn every day.
Then early in morning, rub meat with 1 teaspeon salt crushed with 1 corner
garlick. Sprinkle little mustard over meat, ol in flour and put in pot en stove
to brown with fat. When brown, put in 1 whole anion, 1 carrot, 1 parsnip and

add a little water. Stew till done.
Mrs. Kuttner.

*
MONKEY GLAND STEAK
Sauce
2 tablespoons tomato saucc 1} teaspoon !nustard powder
2 tablespoons Worcester Sauce 1 grated onion
2 tablespoons vinegar salt and pepper

Mix all above ingredients together. Slice steak thinly and beat it well, Soak
the steak in the sauce for about 2 hours or more. Drain through a collander
and fry the steak in a little fat. When done, pour the sauce over in the pan,
and simmer, A few chopped green olives can be added if liked.

Mrs. Marcia Rubenstein.
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PASSOVER RECIPES

PRUNE AND APPLE DEEP DISH PIE

In a greased baking dish place alte i
e : ternate layers of slice

a:ng:_:sa #J%T??nfé}?lbﬁﬁgn mn)xé'tofplccc:c;l.lr Heat cuplpr?xnipﬂ?:ea:?t?d s;m;ﬁg

1 ablespoon fat and ¥ ¢ i i
?ch I;:;:r of fruit.  Add a little nutmeg andutensl:légl:';n. Roie & He.of Inta v
rumble some Matzoh coarsely over the top layer of frui i

gaftz‘cspg cl'op. Sprinkle with cinnamon and gugg,r and lg:lt(c irl:os:lf:og::?:tmdwd

egrees till browned and the apples tender. S

Mvs. Rose Rubin.

*
MATZOH SWISS ROLL
4 eggs
% cup sugar

- o § cup Matzoh Meal
at yolks well.  Stir in sugar and beat again. Add Matzoh Meal finely-sifted

Fold in stiffly-beaten cgg whites. S i
0 . Spread in paper-lined tin and
minutes at 400 degrees. s%‘um on to a board sprinkled with castoll" su‘gt,erggo:g

paper, spread with lemon honey or jam and rollup.  Sprinkle with sugar
Mrs. Rose Rubin.

*
BISCUITS
14 cups cake meal 3¢
28s
li ;:lt;p; ‘ﬁ?;?to flour 1 teaspoon lemon juice
s 1 teaspoon brandy

Rub butter into flour and sugar. Beat i

buts sugar. in eggs one b ; in-

grcdlcnts. Roll out to about inch only, cut and prickyb?sgflils Adgagélfg 31(')10
egrees,  (After S minutes, look at them, as they burn casily). y

Mrs. P. C. Ralstein.

*
PASSOVER SPONGE CAKE
10 eggs jui
Jjuice of
10 tablespoons sugar 1 tablc&;pl;gl: I;)roa;dy

10 tablespoons potate flour

Beat egg yolks and sugar well till thick and ¢ “old 1
hick ¢ reamy, Fold
l(ehl]non :i)r brandy and lastly, fold in smﬂy-bealeny egR whitlgspo‘lz’%?lrﬂ?r:ltr. lAdd
, and bake at 350 degrees for about 45 minutes. ' N

Note.—Instead of 10 tablespoons i
potato flour and 5 tablcspoor’a);xcjakcprﬁi:ll? e K Wi s

Anonymous.
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Classical Styling for the
Discriminating Woman-—
Timeless Elegance and

Impeccable Good Fashion
ALL THESE MAKE A

em ORIGINAL

Obtainable from

GREATERMANS

BULAWAYO
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BISCUITS

6 o0zs. cake meal 2 eggs
% Ib. potato flour 1 Ib. butter
1 1b. sugar 3 tablespoons almonds (heaped})

Cream sugar and butter. Add eggs, then almonds and flour. Roll and cut,
sprinkle with almonds and sugar and bake at 350 degrees.,

Mrs. J. Blumenthal.

*
MATZOH PUDDING
2 Matzohs 1 teaspoon sugar
1 egg, beaten 2 tablespoons syrup
1 tablespoon fat, or little salt, cinnamon, sultanas and
more cherries

Soak Matzoh in water and squeeze out, Add all other ingredients and mix
well, Grease a Pyrex dish or basin with fat and a little syrup. Pour in pudding
and bake about 1 to 1 hours.

Mrs. P, C. Ralstein.

*
MATZOH FRITTERS
4 eggs 1 oz. ground almonds
3 tablespoons Matzoh Meal ground cinnamon

Beal up eggs very lightly, Add meal and ground almonds and beat again
for 5 minutes. Fry a spoonful at a time in boiling oil till brown on both sides.
Drain well and dust with cinnamon and sugar.

Mrs. Magidson.

*
NUT CAKE
} Ib. sugar
1 1b. ground almonds (wipe almonds, do not wash, then
grind). If white cake preferred, take skins off
almonds)
8 eggs
I tablespoon Matzoh Meal
Beat yolks and sugar well. Add almonds and Matzoh Meal. Fold in stiffiy-
beaten egg whites. Bake at 350 degrees for 30 to 35 minutes.
Mrs. J. Fabian.
*

PASSOVER NOODLES
Beat up 2 eggs slightly, add a pinch of salt and 2 tablespoons Matzoh Meal.

Melt a little fat in a frying-pan and pour in little mixture. Cook on both sides,
roll up each pancake and slice finely. Drop into boiling soup.

Anonymous.
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COLD PUDDINGS

EGYPTIAN SOUFFLE

3 teaspoons lemon juice
:;.:g‘.g;‘s“ cup water 1 small cup of any fruit
24 teaspoons gelatine juice

1 small cup castor sugar

/A it jui well,  Heat gelatine
te cops. Beat yolks with sugar and fruit juices very cat gelatine
iS:p\zvl;?cr a%%s when cool, strain into mixture. When almost set, mix in stiffly

beaten egg whites. Mrs. Ben Baron.

*
ORANGE CREAM
coffeecup hot water, sugar to tastc 3
} :::g: coﬁ'eecug orange juice 2 dessertspoons gelatine

grated rind of 1 or 2 oranges 3 eges

jui i .. Dissolve gelatine in &
ix water, orange juice and rind. Add sugar to taste. :
mtﬁa ggilﬁn’g watcg;'. zjxdd to mixture and bring allto boil. Addegg yollifi(};nd g;l:«::
boiliuj. leave a few minutes, Pour mixture over well-beaten egg W .

moul Mrs. Ben Baron.

*
1ICE CREAM
r 4 cup sugar
:: ‘c:\gx?)s milk vanilla essence

1 pint cream

Beat egg yolks and sugar well.  Add milk, cream, vanilla and lastly, stiffly-

beaten egg whites. Freeze. Mis. L. Schragger.

*
COFFEE PUDDING -
yolks of 2 eggs
g Z‘Z‘s’" %cutfli:rg o 2 ozs. castor sugar

4 tablespoons strong clear coffee

Beat butter to a cream and a.dddcggnii and sut rar, T&%dacgﬁﬁ l|i.:‘t(l)eu II?;#&I% :l:lt‘lé

the whole mixture is well-mixed a smooth, : th e
laver of sponge fingers, then a layer of the :

ggﬁ?r;\nair;al:\sgé%aup.) Let ilt)oset for some hours and then turn out and cover

with whipped cream and decorate with almonds, Mrs. Ben Baron.

36

STRAWBERRY CREAM

2 cups strawberries juice of [ orange 3
1+ cup water 14 level dessertspoons gelatine
1 cup cream sugar to taste

Wash strawberries and rub through sieve. Add sugar and orange juice. Mix
gelatine in water and dissolve over hot water. Mix with strawberry mixture,
Stand in ice cubes and stir till nearly set. Then fold in whipped cream. Set in
a mould. Turn out and decorate with strawberries,

Mrs. A. H. Ralstein.

*
COFFEE CREAM
pint custard 1 cup water
pint ¢cream 2 tablespoons sugar to taste
or 4 tablespoons very strong 1 teaspoon lemon juice

coffee &
1 level tablespoon gelatine

Make jelly in usual way with 2 cups hot water. Pour a little into the bottom
of a rinsed mould and decorate with fruit or cherries. Set rest of jelly in a
shallow mould, Dissolve gelatine in the cold water over hot water, Mix it
with the cooled custard, coffee, lemon juice and sugar to taste. Then whip
the cream and fold it in. Pour into the decorated mould when the jelly has set,

greengage jelly

and chill. Unmould and serve with the chopped greengage jelly as a garnish,
Mrs, A. H. Ralstein.
*
CUSTARD DELIGHT
3 pint milk lemon essence to taste
2 ege yolks 2 or 3 bananas, mashed
3 ozs. sugar 1 tablespoon apricot jam
4 oz gelatine 2 tablespoons whipped cream

or [deal milk
Bring milk to the boil and pour over the egg yolks well mixed with the sugar.
Stir over the fire till thick without boiling. Add the dissolved gelatine. Mix
in the banana, jam, essence and cream. Turn into a mould and set.

Mrs. A. H. Ralstein,
*

CREME DE MENTHE PEARS

Make a syrup of 3 cups sugar and 2 cups water. Boil well. Add colouring to
make it emerald green. Flavour with peppermint essence. Drop whole peeled
pears into the syrup. Cook until tender and transparent and tinted green.
Pack fruit boiling hot into hot ball jars, Fill to overflowing with the boiling
syrup and seal immediately. Serve with cream. (Will keep indefinitely).

Mrs. A. H. Ralstein,
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PINEAPPLE MOUSSE .
1 tin Jdeal milk (unsweetened) l él;:’seln;:)simnw%e‘l:rtmc
1 small tin pineapples i wal i
i i ding, put the unopened tin of milk in a pot o 2
B;l;g:eas;ltgrggigl :ll;)lsfgl}lgﬂ' n%ing(cs. Then cool tin and put in rc?:gehratoré;gll
\‘:nopened. Leave overnight, lNlt:xt n\op}l‘:‘g'fl‘:l?lnﬁ] i :culk Dlilgsoli:‘ gziatine ig
i 4 to milk with T cup of the fru : {
gg}ml;p&a‘t{:;i a‘:glda(?d to mixture. Beat all again very \\'ellbol;ou:) :x:ltl?ngg:’s's
dish and when set, decorate with nuts, cherries and pineapple. ST K
Mrs. R. G. Fredman.
*

FRUIT AND MILK COCKTAIL

- i it 1 tin Ideal Milk (unsweetened)
} ZIE?J;,;Py ;1':\"53 {::.‘tlnlcrry or Keep tin in refrigerator
X rfaspberry) 4 hour before using

jui i i i ‘e jelly in the juice. Beat the

- f the fruit and heat it. Dissolve jelly in the :
I\?rlfa:?; dcllléc?oghc jelly and juice after it has been cooled. M"ﬁ sl%\ix ly. 4 Ic‘r::zsa“my'
fold in the fruit. Put in mould to set, Turn out and trim with Whippe g

cherries and almonds. KR B

*

MARSHMALLOW PUDDING .
1 1b. marshmallows {melted with 2 tablespoons milk)

R g N
coffee.  When cold, stir in 1 cup whlpped‘cream a_p
?dc%;? sc::gps;;?lnﬁul:lsacilf( ‘l'i(l)(cd. Set in mould. Turn out and decorate with

whipped cream, Mrs. 8. Barnet,

*

RUSSIAN CREAM

i i 7 | dessertspoon coffee
Il creamy with 4 ozs. castor sugar, ~ Add o
eBsesgtngcc.gg\{%lil:)s :l pint of)cn:am and mix in. Add 1 tablespoon rum, Chill.

Mrs. N. Blake.

*
ADILLA PUDDING )
GRES t:ups grenadilla pulp 2 level dessertspoons gelatine
sugar to taste 1 egg white

i i d add gelatine. Stir
j ine. Sweeten grenadilla pulp to taste and add g vz BT
g!:ﬁzr‘:ugfilfgn point of setting, then fold in cream and stiffiy-beaten egg white

Mrs. L. Gruber.
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GRENADILLA PUDDING

juice of 6 (or more) grenadillas pinch salt
if liked 1 tablespoon self-raising flour
juice of 2 large oranges 1 cup cold water
juice of 1 lemon 1 tablespoon gelatine
I cup sugar 1 cup boiling water

Strain grenadilla juice and add orange and lemon Juices, sugar and salt, Blend
flour with cold water. Melt gelatine with boiling water. Bring all to the boil,
Leave to cool, then beat till white and frothy. This takes about 4 hour as it has
to be beaten till thick. Put into refrigerator and set. If any jelly when set,
it has not been beaten sufficiently,

Mrs. Ben Baron,

FRIGIDAIRE PUDDING

§ Ib. sponge fingers I teaspoon vanilla
2 tablespoons cocoa { pint cream
2 tablespoons sugar I cup boiling water

Place the biscuits flat in a dish. Mix together cocoa, sugar and water and add
vanilla and cool. Whip cream slightly and add 2 tablespoons to the cocoa
mixture. Crumb ¥ cup biscuits and fill spaces between the fayer of biscuits in
dish. Pour in mixture. Then whip remaining cream and spread on top.
Sprinkle remainder of crumbs mixed with chopped walnuts on top, Put in
refrigerator for 12 hours.

Mrs, B. Lange.
*

FAIRY RING

I b, strawberries

1 gill cold water (4 pint)
6 marshmallows

1 gill castor sugar

2 dessertspoons gelatine 2 tablespoons icing sugar
4 pint walnuts 2 tablespoons lemon juice
Y pint chopped apple + pint cream

Soak gelatine in cold water until soft. Heat prepared sieved strawberries in
top of double boiler, Turn into a basin and add gelatine, lemon juice and castor
sugar. Leave till cold and when mixture begins to thicken, add half the cream
beaten to a stiff froth.  Place mixture in a wet border mould and leave till set.
When required, turn out, Beat remainder of cream and stir in sifted icing
sugar, choppcd apple, chopped marshmallows and minced walnuts. Pile
lightly into centre of ring.

Mrs. A, H. Ralstein,
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PINEAPPLE SOUFFLE

1 tablespoon gelatine + cup sugar

4+ cup cold water 1 teaspoon salt

3 eggs, separated ¢ cup crushed canned
1 teaspoon grated lemon rind pineapple

2 tablespoons lemon juice ¥ cup cream, whipped

Soften gelatine in water for § minutes. Beat ege yolks slightly and add grated
rind, lemon juice, sugar and salt. Cook in double boiler, stirring all the time,
until mixlturc thickens. Add gelatine and stir until dissolved. Add pineapple,
and cool,

When mixture begins to thicken, fold in whipped cream and stiffly-beaten egg
whites. Turp into a mould and chill. Turn out and garnish as required,

Mrs. A, H. Ralstein.

*
ICE CREAM
2 eggs, separated 1 pint cream
2 tablespoons sugar vanilla essence

Beat egg yolks well with sugar., Add vanilla. Fold in stiffiy-beaten whipped
cream and lastly, fold in beaten egeg whites, If liked, 2 tablespoons milk can
be added. Pour into freezing tray in refrigerator and freeze.

Mrs. A. H. Ralstein,

*
RICH CHOCOLATE PUDDING
4 egg yolks 4 Ib. slab of plain chocolate
7 egg whites 1 tablespoon brandy

4 tablespoons sugar

Beat egg yolk thoroughly with the sugar. Dissolve chocolate in top of double
boiler, to which add the egg and sugar mixture, Add the br:mdy. Stir well.
Remove from fire and feld in stiffiy-beaten whites.  Mould and chill.  This can
be served with chopped nuts, canned fruits, etc.

Mus. Beeky Marks.

*
GONE WITH THE WIND
1 packet jelly powder 4 cup sherry
1 cup boiling water I cup fruit juice
4 cup sugar I tin chilled Ideal milk

Dissolve jelly in boiling water. When cool, add sugar, sherry and fruit juice.
Beat the milk and add to the jelly mixture. Freeze in refrigerator.

Mrs, L. Gruber,
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STRAWBERRY BAVARIAN CREAM

sponge fingers 1 Ib. strawberries, cleaned and
| packet strawberry jelly sieved
1 pint boiling water 1 pint cream

Dissolve jelly in boiling watet. Line a dish with sponge fingers and pour &
little jelly over them. Allow rest ef jelly to cool—not set, Fold sieved straw-
berries into jelly. Whip cream snd fold in. Pour all into the dish and allow

to set.
Mrs. L. Gruber.
*
SHERRY FLUFF
1 tin Ideal milk (refrigerated 4 wine glass sherry
overnight) 1 pkt.jelly powder (any flavour)
1 cup orange juice 1 cup boiling water

Dissolve jelly in boiling water and altow to partly set. While the jelly is setting,
beat up the Ideal milk until it is thick and frothy. Add the cFarﬂy-set jelly to the
milk and beat well again. Then add the orange juice and sherry and beat in
well.  Pour into a dish and decorate top as desired with cherries, hundreds and

thousands, etc. Put in refrigerator till ready to serve.
Myrs. H. Bernstein.

*

STRAWBERRY LOAF

Take a Jong-shaped sponge cake. Cut off one end and scoop out centre of cake,
being careful not 1o break the cake shell. Crumb the scooped out part and mix
it with 1 cup whipped cream and 1 cup sweetened strawberries (or any other
fruit), Pack into the cake shell and chill. Cut into slices and serve with

custard.
Mrs, L. A. Rubinstein.
*
CHOCOLATE PUDDING
14 packets sponge fingers 2 slabs plain chocolate
6 eggs 1 small tumbler sherry

Melt chocolate with 1 tablespoen water in the top of a double boiler. Remove
from stove and add beaten yolks of eggs and sherry. Then fold in stiffly-beaten
egg whites. Line a shallow dish with the finger biscuits and pour the mixture
over. Allow to set in refrigerator and trim with whipped cream and walnuts.

Mrs. B. Label.
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APRICOT CREAM

L pint cream int si i
oz, gelatine 121’. glzr;t ;::::l‘:i PR

tablespoons syrup from apricots ;
o rﬁilkp m apricots few drops almond essence

Dissolve gelatine in milk. Add frui

Jissolve g i ruit syrup and allow isk ¢

:'t]ilr rnilnthnckens: and add fruit gradually. Aﬁd sugar g::dtgoc(:igclf ‘I'Vh'ISk Keen
s & gently (il it starts to set, Mould and set ) plntine, Feep

Mrs. A. H. Ralstein.
*

GRENADILLA PUDDING

1 Ib. grenadilla pulp 2
tablespoons sherr
3 ozs. sugar 4+ pint cream e

Mix fruit, wine and suga S y i
A gar to taste. Fold tl 7 i hi
cream, Freeze and decorate with chopped :tsn'.:,"c\:tlc‘:l.rc GrediciT e vhoRy

Mrs. M. Sussman,
*

EASY CHOCOLATE PUDDING

6
4 fg.gsslab Cadbury's Bouraville ‘2? tcaﬁpoons raine
Chocolate (Plain) ot oo

Separate yolks and whites, Be
> lks @ . at yolks well with sugar ti
chocolate with 2 tablespoons cold water. Dissolve gém:nemilnc;c?g{&pgﬁ;

cold water over hot wat
Rt zr. Add chocolate to yolks and add gelatine, Fold in

Rose Gordon.

*
GRENADILLA DELICIA
1 small cup sugar 2 cpgs
; :agicfpoon butter (1 oz.) 1 :ﬁ% milk
ablespoons flour pulp of 6 grenadillas

Cream butter and sugar, Add flour

d \ Bar, . Add yolks of ¢ i

%c(l)c‘i“nillnlltlé erc;:slza s;:rg:sgh allst':c dume d!.z‘xysllt):, gddgﬁﬁrf&gfg ggép'wlfi?ﬁf
I : 3 nd in a dish of h i '
in moderate oven of 375 degrees, then lower. Ser(\)':: \evlst‘tt)?r ?I?J(t’ }));& ::(glgo o

Mers. H. Fox.
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ICE CREAM ‘
| tin Ideal Milk (unsweetened) 1 cup milk

1 tin condensed milk {sweetened) 2 teaspoons vanilla cssence

i i / { i Put in refrigerator
ingredients into bowl and beat well for 10 minutes.
})r:\yzzll‘ll\cllngﬂer 15 minutes mix through and replace in refrigerator.

Sheila Fredman.

*

COFFEE CARAMEL ICE CREAM

} It
lz cups milk sa o
tablespoons Nescafe 14 cups cream
1 cup sugar 1 teaspoon vanilla

2 egg yoﬁ(s {well beaten)
i i coffec and scald. Put 3 cup sugar into a heavy saucepan
E:cll“t?:'gfv:];llli‘gﬁgg. Then add m('ilkhand cgﬁec. rggg{nnz;?xltﬁsrcw;‘lg vr;le;,nanxgg
inch salt. Then add hot cofice ca mi ¢ £
t:%?lliaaz:‘l?d gi?’ﬁy-beatcn whipped cream when mixture slightly chilled.

Mys, Arthur Kaplan.

*
ORANGE SNOW
§ tablespoon gelatine 4 tablequons sugar
1 cup orange juice 2 egg whites
1 cup boiling water 1 pint cream

i i jui ' 2 d stir all together, Beat ¢gg
> latine, orange juice, water and sugar an f
(w;rga]elfsmsﬁi y and add gtﬁo mixture, Fold in stiffly-beaten cream. Pour mnto

i 3 rim.
rinsed mould and set. When set, unmould and tri N A AN

*

ORANGE PUDDING

jui [ r to taste (about % cup)

juice of 4 oranges and 1 lemen sugar 0 e B
' make a pint of 5 level teaspoons ¢©

moulgi?lu\i\; S k custard powder

i C hiy, but do not
‘auids and the sugar into a saucepan and heat thoroughly, C
[l;gitl thelvlllic\ltullgz 2grnﬂour t%)aa pasie with a little cold water and adciil 1o l“h:?n tsh;
: iiquid and stir the combined mixture over slow heat until 1t 10

}c‘::lll';li;l?é consistency., Pour into a mould and freeze. This quick pudding
oy be el oh Mrs. O. Rosenbers.
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JELLY SPONGE

1 packet jelly powder I tablespoon custard powder
1 pint boiling water 2 eggs, separated
2 tablespoons sugar

Dissolve jelly in the water and add sugar, M ix custard to a paste with a little
cold water and add it to the jelly. Stir well and bring it to the boil. Let it
cool for a little while, then add the beaten cgg yolks and stir well. Then fold
in the stiffly-beaten whites. Pour into a mould 10 set.

Mrs. O, Rosenberg.

*
PINEAPPLE PUDDING
1 pineapple, grated finely 1 dessertspoon (heaped) custard
1 cup sugar powder
1 pint boiling water 1 ege

1 pkt. pineapple jelly powder

Boil pineapple, sugar and water for 20 minutes.  Add jelly and custard, then
add beaten egg yelk and boil a few seconds longer. Remove from fire and add
stifily-beaten cgg white. Pour into mould to set,

Mrs. M, Selomon.

*
ORANGE PUDDING
4 cups orange jvice 1 dessertspoon custard powder
1 cup boiling water 1 pkt. orange jelly powder
4 cup sugar to laste 1 cgg

Boil crange juice, water and sugar. Add custard and jelly. Add beaten egg
yolk and boil up again, Then fold in stifily-beaten egg white, Pour into
rinsed mould to set. Turn out and trim,

Mrs. M. Solomon.

*
JELLY PUDDING
1 packet jelly powder 1 teaspoon Maizena mixed in
2 cups water little cold water
lemon juice 3 eggs, separated

Put jelly powder, water and lemon juice in a pot and stir until it comes to the
boil, Have the Maizena ready, and when jelly boils, add the Maizena and stir
a few minutes.  Mix the egg yolks with a little cold water and add to the mixture,
stirring all the time. Return to stove, mix ll it thickens, remove from stove
and leave to cool, Fold in the stiffly-beaten egg whites. Leave to set.

Mprs. H. Efiasov.
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TRIFLE .
i canne : lums
sponge cake sliced canned peaches and satsuma p!
w%gcs 1 packet jelly powder
custard 1 pint cream

i i ¢ el i its. Make jelly in
czke in glass dish and pour wine over, Add sliced fruus. ) ly ir
Eglzablaxbgyumgd Z)our over the fruit. Make a custard and pour it on the jelly,

’ Ao o i eam ¢ im the trifle.
When ready to serve, whip cream and trim t e o

*
HONEYCOMB SPONGE
| pint milk 1 dessertspoon gelatine soaked in 2 tablespoons
3 cggs cold water

4 tablespoons sugar | teaspoon vanilla
+ pint cream
i ilk j i ;i i sugar.  Take off from
cing milk just to the boil.  Stir in beaten egg yolks and sugar. Take ¢
Etl(:vcb. Thejn stir in softencd gelatine, Sn{ in w:gp'pcd fgg whites, vanilla, and
i g in ri o sel.
lastly, fold in beaten cream. Put in rinsed mou § —_

MEDICAL HALL, LIMITED

(OPPOSITE GRAND HOTEL) “
DISPENSING AND PHOTOGRAPHIC CHEMISTS

o
Stockists of the Best English and

Continental Perfumes such as

SCHIAPARELLI CARON
GUERLAIN MILLOT
CHANEL

and all other well-known brands
*

BULAWAYO Telephane 3749

P.O. Box 1752
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CUSTARD PUDDING

1 packet jelly powder custard powder
1 cup boiling water 3 egg whites
1 pint milk

Dissolve jelly in water, Make a custard with the milk and add to the jelly
mixture. Fold in stiffiy-beaten ege whites. Pour into rinsed mould to set.

Mrs. M. Solomen.
*

CHOCOLATE PUDDING

3 eggs I dessertspoon gelatine
4 teacup sugar L teacup water
+ 1b. plain chocolate
Dissolve chocolate in water, Dissolve gelatine in a little water over hot water:;
add to chocolate and cool, Beat egg yolks with sugar: add chocolate mixture
and lastly, fold in well-beaten whites.,
Murs. L. Ellenbogen,

*

MAPLE FLUFF

1 dessertspoon gelatine I cup maple syrup

+ cup cold water 4 cup shredded coconut

1 pint cream 4 teaspoon salt

2 eggs, separated 4+ teaspoon almond extract

Soften gelatine in cold water and stand in boiling water till dissolved. Heat
cream in double boiler, then pour slowly over beaten egg yvolks. Return mixture
to double boiler and cook till mixture begins to thicken, Stir constantly,
Remove from heat and stir in softened gelatine, Add maple syrup and cool,
When mixture begins to thicken, add coconut, salt and almond flavouring.
Beat cgg whites till stiff but not dry and fold into mixture. Pour into bowl.
Serve with whipped cream topped with toasted coconut.

Mrs. H, Ellasov.

*

ICE CREAM

I tin sweetened condensed milk 1 egg white
I tin water, or milk, or strong pinch salt

coffee for variation 2 teaspoons vanilla essence
+ pint cream

Mix milk and water, Beat cream and fold in.  Add vanilla and salt, and lastly,
foLd in stiflly-beaten egg white.  Put into trays in refrigerator and stir once after
our.

Mrs. Marcia Rubenstein,
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HOT PUDDINGS

LOCKSHEN PUDDING

3 tablespoons syrup

Lockshen
3 eges cinnamon
4 1b, butter pinch ginger
salt grated rind and juice of 1 orange

Boil lockshen in salt water. Water must boil before adding lockshen. Boil
slowly for about 1 hour until soft and swollen, Then drain and allow cold
water to run through. Beat up eggs well and add syrup, salt, cinnamon, ginger
and juice and rind. Add butter. Add lockshen. Pour into a greased Pyrex
dish and bake at 350 degrees, When bottom is cooked, turn oft oven and allow

top to become golden brown.
Mrs. H. Eliasov.
*

LOCKSHEN PUDDING
Boil lockshen in salt water till soft.

Drain in cold water. Put into a Pyrex
dish. Grate in 1 apple. Add 2 beaten eges, salt, cinnamen, sugar, 1 dessert-

spoon butter and a little jam. Mix well.  Add enough milk to make a loose

mixture. Bake till browned.
Mrs. M. Solomon.
*
BROWN PUDDING
1 1b. breadcrumbs 3 eggs
4 ozs. buiter 1 cup milk

4 ozs. sugar 1 teaspoon bi-carb.

8 ozs. jam, honey or dried fruit
Dissolve the bi-carb. in the milk. Put all other ingredients into a pudding basin.
Add the bi-carb, and milk mixture gradually, stirring all the time. When the
ingredients are thoroughly blended, put a cover over the basin and steam for

2 hours.
Mrs. O. Rosenberg,
*

BANANA FRITTERS

4 tablespoons flour bananas sliced lengthwise (into

about & pieces and then

1 ege
1 tablespoon sugar halved)
i teaspoon baking powder about ¥ cup water

Squeeze lemon juice over bananas. Mix all ingredients (dry). Add beaten
cgg, also a little water (o make a loose batter, Dip each section of banana into

batter before frying in hot butter, oil or Pastrine. This batter can be used with

any fruit.
Mrs. H. Eliasov.
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(CHEESE BLINZERS
2 cups silted flour 3 eges
B 4"cu]:!sdwater dash pepper and salt
radually add water to flour and mix Lo a smooth paste. Beatl welj ;i
m::{ﬁctlacrnbaggrefgs, pep%er al}d sa'}t Beatbvery well, Fry a’g,:,“;':, °§§;
u n one side only, m )
B and then foy. y. Turn on board and put cheese filling in.
Filling
2 cream cheeses | teaspoon sugar
) salt 3 eggs
Fry in butter or Pastrine, Makes about 21.
Mrs. H. Eliasov
* wasov,

CREAM CHEESE PANCAKES

I Ib. cream cheese 2 tablespoons flour

1 tablespoon sugar pinch salt

2 eggs = + teaspoon vanilla e¢ssence
Separate eggs. at up volks with sugar until white. Mix in chee;
and add vanilla essence.  Leave for about § hour in bowl. ~Beat u;e eand Rg:ur
stiffiy and fold in. Fry by spoonsful in hot oil. Serve with a little 5y (iﬁ_w . cj
with cinnamon sprinkled on top, and thick cream. Must be served p,pml;lﬁ‘gt

Mvs. Ben Baron.

*
PANCAKES
4 ozs, flour 4 pint milk
I large cgg pinch of salt

sugar and femon

Sift flour and salt and make a well in centre.  Drop i

alt a . p in the egg and :
gradually beating in the flour. Beat well and add’the rest%gf the ";:lill{(thelfmlk,
:3‘ ‘sitz}nd tf;(l)lr .;1: least 1 hlu:(z)lr}.1 %our small quantity batter into a buttereq s'malle;;z

OWN 0 sides. y ith j 've wi
sugar.ry n both sides. Roll up with jam and serve with Jemon and
Mrs, Magidson.

*
YORKSHIRE PUDDING (Served with Roast Beef)
2 eggs salt, pepper
1 cup flour 1 teaspoon baking powdey

1 cup water
Beat eggs very well.  Add all ingredients except bakin wder an i
Allow to stand at least | hour. Add baking powder jﬁsltmbefore bé’k}f“‘ a%anl? :
in a Pyrex dish in boiling fat or gravy till crisp.  Serve with roast beef A

Mrs. H. Fiiasov.
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STEAMED FRUILT PUDDING (1)

3 tablespoons butter 1 teaspoon vanilla essence

3 cups flour inch salt

1 cup sugar 1 Fb. mixed fruit (sultanas,
1 cup milk currants, cherries, almonds,
| teaspoon bi-carb. soda walnuts, peel, etc.)

3 engs

Rub in the butter, Beat up eges and
Lastly, add fruit. Pour

Mrs. H. Eliasov.

Sitt flour, salt, sugar and soda (pgclhcr. ] 1
add together with milk and vanilia to dry ingredients.
into a greased bowl and steam for at least 2% hours.

*

STEAMED FRUIT PUDDING (2)

1 cup flour 2 tablespoons candied peel

1 cup breaderumbs 1 teaspoon ginger

2 tablespoons sugar 1 teaspoon cinnamon

1 cup sultanas 1 teaspoon bi-carb. in ¥ cup

1 cup currants wine

{ cup raisins 1 Ib. butter

2 tablespoons cherrics 2 beaten eggs

1 tablespoon almonds
Cream butter and sugar. Add eggs, flour and breaderumbs.  Then add all
fruits and nuts,  Lastly, add the bi-carb. and wine. Pour into greased bowl
and steam for at least 3 hours. Serve with wine sauce.

Mrs, H. Eliasov.

*

LEMON CHIFFON PUDDING

5 tablespoons flour

1 cup sugar

3 tablespoons butier

3 eges, separated
Mix flour, sugar and cream together with butter. Beat yolks till thick, Add
yolks and milk and gradually add lemon juice and rind. Beat cgg whites till
Stiff and fold in. Pour into greased dish.,  Place in pan with L inch of hot water
and bake at 350 degrees for 35 minutes.

Mrs. L. Michaels.

*

I cup milk
1 cup lemon juice
1 teaspoon lemon yind

DUTCH APPLE CAKE

Make a moist scone mixture. Spread inte greased cake tin. Core three or
more large apples and slice. Press apple slices thickly into dough. Sprinkle
with & cup sugar mixed with | teaspoon cinnamon. Dot with butter and bake

as scones.  Serve hot with custard or cream, or cold as a cake.
Mrs. N. Blake.
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POTATO LATKES

3 cups raw, grated potatoes
1 teaspoon salt
pepper

Mix all together well, Drop by s oconsful into hot fa i
i i v D fat or butter and fry tll

2 cegs
1 large grated onion
3 tablespoons flour

Mrs. B, Lange.
*

POTATO AND BREAD PUDDING

Grate 2 large potatoes and put in bowl with piece of soaked bread Add 2
tablespoons fat or butter, 1 egg, 2 tablespoons sugar, 2 tablespoohs syrup,
13 teaspoons baking powder, 1 tablespoon semolina, a pinch of salt and 2
tablespoons flour.  Mix all together and bake in moderate oven for about 1 hour.

Mors. S. Herman.

*

CHONEYCOMB PUDDING

4 ozs. butter 4 tablespoons tlour

4 tablespoons sugar salt s

4 epes ) L cup milk to which add
4 tablespoons gooseberry jam 1 teaspoon bi-carb.

Cream butter and sugar.

Add cggs one at a time,
salt.

b :
Lastly, add milk and bi-carb. Thepoaec ey HOOEAIS

Bake 1 hour in moderate oven.

Mrs, S. Hermai.,

FARFEL PUDDING

2 cups farfel soaked in 1 cup
water to soften

1 apple, grated

2 egpgs

When farfel is soft (you can use piece of Matzoh instead) add

2 : . apple and all
other ingredients and mix well, Heat a Pyrex dish in the ov)cn. ﬁrstpguttingdi: a
ﬁlﬁogrgl‘; .:'131 or butter to melt, and when piping hot, put in mixture and bake

tablespoons fat or butter

tablespoons sugar

pepper, salt and cinnamon
to taste

o

Mrs. P. Taub.
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BREAD PUDDING DE LUXE

14 cups stale breaderumbs 4 ozs. sugar
2 tablespoons butter 3 eggs
a little melted buiter 1 pint milk
apricot jam

Brush a pie-dish with melted butter, Place crumbs in & basin and add the
milk and allow to soak for 5 minutes. Cream the butter and stir in 2 0zs. sugat.
Separate the yolks from the whites of eggs and add the yolks to the butter and
sugar, Then stir this into the crumbs and milk mixture.
Place the dish into a baking tin containing hot water to depth of 4 inch and bake
in a slow oven until set—should take 1 hour. Leave until cold. Spread with
jam, Beat egg whizes stiffly and stir in remainder of sugar gradually, beating
well after cach addition, Pile this mixture on top of the jam, dredge lightly
with a little sugar and bake until brown.

Mrs. J. Wasserson,

*

CHERRY PUDDING

2 (ablespoons butter
14 cups sugar

1 cup sifted flour

| teaspoon baking powder

k teaspoon sait

4 cup milk

14 cups cherries

} cup cherry juice

Cream butter with 1 cup of the sugar. Sift together flour, baking powder and

salt. Add alternately with milk to creamed mixture. Pour into greased
baking dish. Combine cherries with remaining sugar and juice and beat.  Pour
this mixture over the batter. Bake in a moderate oven, 350 degrees, for 35 to 40
minutes, Serves 6.

Mrs. L. Michaels.

*
FUDGE PUDDING
1 cup sifted flour

2 teaspoons baking powder
) teaspoon salt

[ teaspoon vanilla
2 tablespoons melted butter
4 cup chopped wainuts

3 cup sugar 3 cup brown sugar
6 tablespoons cocoa 14 cups hot water
4 cup milk

Sift together flour, bakin owder, salt, sugar and 2 tablespoons cocoa. Str
together vanilla, milk ang Euttcr. Add to dry ingredients. Add puts. Pour
into greased 9-inch square tin. Mix brown sugar and remaining cocoa. Sprinkle
over batter and now pour hot water over the surface of uncooked batter in pan.
(That's right 1) Bake at 150 degrees for 40 minutes. Serves 6 1o 8.

Mrs, L. Michaels.
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APPLE PUDDING (Serves 6)

6 apples, stewed with little
sugar and water

3 ozs. butter

4 cup sugar

l egg

Cream butter and sugar. Add eeg, milk and flour. Then add vanilla and
baking powder. Butter a Pyrex dish. Put stewed apples into the dish and pour
batter on top. Bake at 350 degrees for 1 hour. Serve hot with cream or custard.

Myrs, M. Lewis.

+ cup milk

1 cup flour

| teaspoon baking powder
vanilla essence

*

TOASTED PRUNE PUDDING (Serves 10)

4 cups toasted bread cubes 3 cup water
(about R slices) 3 cup sugar
11 cups cooked prunes, sliced 1 teaspoon salt
14 cups chopped cooking apples 1 teaspoon cinnamon
1 cup prune liguid 2 tablespoons butter

Place half the cubes in a buttered dish. Add the prunes in a layer, then the
apples in a layer. Add remaining bread cubes on top,  Combine liguids, sugar,
salt, cinnamon and butter, and boil 2 or 3 minutes. Then pour 355 over the
other ingredients, Bake at 375 degrees for about 1 hour, Serve hot.

Mrs, C. Berman.
*

BAKED ORANGES

Take oranges. Cut off tops and zig zag edges deeply. Remove pulp. Dice
pulp and mix with prunes, dates, raisins and sugar. Put this filling back into
the skins, Put % inch water in a Pyrex dish. Place filled oranges in dish and
bake for 3 hour ina hot oven. 5 minutes before serving, top each with meringue
and brown. Serve with or without cream. i

Mis. E. Karz,

1
POTATO PUDDING

6 large potatoes I egg
1 medium onion pepper and salt
1 cup breadcrumbs 4 tablespoons chicken fai

Grate potatoes and onion. Then throw off liguid from potatoes. Add about
3 cup water and rest of ingredients. Grease a Pyrex dish with lumps of fat
(about 2 tablespoons). Pourin the pudding and bake at 425 degrees till brown.

Mrs. 1. Sacks.
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FINE INGREDIENTS / :
DESERVE ar fon L f

FINE REFRIGERATION g
== lO/.’)

There is only one Genuine

“"FRIGIDAIRE" CAVE . ... WHERE GIFTS

made only by General AND PIECES FROM THE

Motors ART CENTRES OF THE

WORLD MAY BE FOUND

AT A PRICE RANCE TO
SUIT you

BULAWAYO'S ALLADIN'S

Sofe Distribusers -

MOder“ M()tors 1—.;'1’;31 the Personal Supervision of Alr
——— LIMITED - and Aus. E. W, Heilbeon
P.O. Box 76 - Bulawayo PHONE 2452  ABERCORN STREET

»

7 cMasterpiiece o
OF YESTERDAY | ¥

Gounoed's oporatic interpre-
tation of the love story of
“ Romeo and Jullet"” was
acclaimed his masterpicce g
from the very first perform- i M

ance, Suchanachievement
is the mature product of
understanding and
experience,

In every glass of Marteli
these fine qualities too are
present and call constantly
for aur applause,

CLASSIC
OF TO-DAY

9 S5 ——
Lrade Distributors:
THE UNION AGENCIES (Distributors) LIMITED. P.O. Bex 2, BULAWAYO
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,Q.,

SALADS, SALAD DRESSINGS,
SAUCES and PICKLES

APPLE AND BEETROOT SALAD

1 large beetroot, cooked
large potatoes, cooked
large apples

Cut the beetroot, potatoes and apples into dice. Add the capers and mix
together,  Add salt and pepper to taste and dress with oil and vinegar,

2 teaspoons capers
oil and vinegar

202

Mrs. Magidson,

*
CELERY AND BEETROOT SALAD
I head of celery salad oil
1 cooked beetroot vinegar

Prepare the celery and cut into rings. Peel the beetroot and dice it. Mix
together, season with salt and pepper and pour over vinegar and salad oil,

Mrs. Magidson.
ORANGE SALAD

Remove peel and all the pith from some oranges. Cut into very thin slices
and put into a glass bowl. Sprinkle with very little castor sugar, Make a
grcssmg of oil, lemon juice, salt and pepper and pour over.  Serve with roast
uck.
Mrs. Magidson.
*

STUFFED AVOCADO PEARS

Cut pears in halves, Scoop out a little of centre and fill with grated apple and
chopped almonds,  Put back piece that was scooped out and pour orange juice
over,
Mrs. L. A. Rubinstein,
*

CABBAGE SALAD
Wash [ cabbage well and shred finely, Grate about 8 carrots and mix with
cabbage. Add lemon juice, sugar and mayonnaise to taste. If liked, add a
little grated pineapple.

Mrs. Celia Baron.
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BEETROOT IN ASPIC

Boil 6 peeled beetroots.  Cool and slice. Add 1 raw onion thinly sliced, sugar
salt and vinegar, Take 2 dessertspoons gelatine and dissolve in a little of the
hot beetroot gravy in which they were boiled. Add enough of the gravy to cover
the beetroots, Pour into a rinsed mould and set. Unmould and trim,

Mrs. Rebecca Rabitowitz.
*

CUCUMBER, TOMATO AND ONION SALAD
+ a medium-sized cucumber | large teaspoon sugar
b, firm tomatoes 3 tablespoons vinegar
1b. onions a shake of pepper
1 teaspoon salt
Peel cucumbers and slice thinly and skin and slice tomatoes. Peel onions and
slice to wafer thinness. Mix salt, sugar, pepper and vinegar. Arrange vege-
tables in lavers in a salad bowl, pouring on the dressing as you go. Leave for
20 minutes, sprinkle with chopped parsley and serve,
Mrs, Q. Rosenberg.

*

AVOCADA SALAD

Cut avocada pears in halves and remove pips and dry brown skin,  Sprinkle in
lemon juice immediately.  Fill centres with chopped-up orange sections, and if
liked, slices of banana. Pour in a little mayonnaise and sprinkle with chopped
hard-boiled egg. Place avocada salads on beds of lettuce and garnish with

parsley and watercress,
Mrs. M. Sussman.

*

MAYONNAISE

1 level dessertspoon salt 1 level dessertspoon mustard

1 level dessertspoon sugar 1 level dessertspoon butter
Mix these ingredients very well. Then add two well-beaten eggs and | cup
milk. Put in a double boiler and add gradually 1 cup vinegar (2 teaspoons
essence to 1 cup water).  Boil for 10 minutes, Cool and bottle.

Mrs, Ray Rabinowitz,
*

PICKLED ONIONS

Clean small pickling onions and soak in salt water overnight. In the morning,
pack them in bottles with bayleaves, peppercorns and a few cloves. Pour over
a vinegar made up of 1 tablespoon sugar to 1 pint of vinegar. Close jars.

Mrs. L. A, Rubinstein,
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PICKLED CABBAGE

Shred cabbage very finely. Wash well.  Pour boili
: vell. iling water ove ‘er
m\éelt?c;so:fbn\c\gﬁ: cool, a;ld “ih“e vinegar csscnog. salt and ;J:J%e'mi?f

way seeds. ‘e wi i San
i Ltcamnoon et y mprove with a few small onions added. Can

Mrs. M. Sussman,
*

PICKLED GREEN CHILLIES (LARGE)

Wash and dry chillies. Fry in oil like fish and when ski
. Fry i ¢ Kin bub emoy
‘l;r:én Lfnitri: t?irlllie stli\;?svacggges usnto_ Ell( ldlsl'g l<‘>l‘ cold water. Tal:lc bclofl‘s f'illl:n:;n;?(:;
f rinkle ‘i
Can'l))c bottled and kept in rel'r?gératortm S TEREUAR vinosly et

Mrs. Rebecca Rabinowiiz.
*

FRESH CUCUMBER PICKLE

Wash 6 cucumbers, Slice thinly. Sprinkle wi i i
5 . Sprinkle with salt. Boil q g
sugar, a few bayleaves, peppercorns and about 1 dcsserlspool;pn::ll;fg:g‘ szdelé'

While hot, pour over i
bt ta’stcp). the sliced cucumbers. Bottle. (Should have a sweet

Mrs, C, I Jacobs,
*

MAYONNAISE
1 egg yolk 1 3 X S
1 teaspoon salt + m;lpgﬁn Breuehmisigrd

Mix egg volk, salt and mustard well t i

X el k, sal : ogether,  Add the oil d ; i

pqgunn!pg, till mixture is well-formed.  Now mix in two s;p:.:rgtgycﬁgp Ilcnn:g;

{;:f:c »ts&t(t; ::%it‘t:r teg tzhste, ancll in tl"n]c g‘t:hcr, vinegar and sugar to taste, z;nd add
! X alternately with the oil. i) i i i

T L DR Sty If mixture is too thick, thin down

SAUCE TARTARE

Add to the above mixture finely- i i i
i o e olives.e y-chopped spring onions (the green part), pickled
Mrs. M. Taitz.
*

BARBEQUE SAUCE

Brown onions in fat, Skin and '
A stew 2 Ibs, tomatoes and add t i
. o the
Add tomato sauce, Worcester sauce, salt and a little sugar and vinegar tgnllaosr::

Murs. M. Taitz,
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SALAD DRESSING
the yolks of 2 hard-boiled eggs ¥ teaspoon mustard powder

1 heaped teaspoon sugar § cup lemon juice
1 teaspoon salt water or cream to mix

Mix all the ingredients well together and pour over salad. Add more sugar

oriRmonI Mrs. A. H. Ralstein.
*

APRICOT CHUTNEY

1 1b. dried apricots 1 level dessertspoon cinnamon

1 pint vinegar 1 level dessertspoon ground ginger
1 1b. sultanas | heaped teaspoon pepper

14 Ibs. onions 1 heaped teaspoon salt
1 1b. sugar 1 heaped teaspoon mustard

Wash apricots and sultanas and soak overnight in vinegar. Put fruit and
onions tlian'ough mincer (fine) next morning. Add spices, sugar, etc,, mix well
and bottle. Equally good with hot or cold meats, fish and sandwiches.

Mrs. A. J. Lassman.

*
MAYONNAISE
3 egg yolks 1 teaspoon sugar
2 tablespoons lemon juice 1 teaspoon salt
2 tablespoons vinegar teaspoon cayenne pepper
1 teaspoon mustard 14 cups oil

Mix dry ingredicnts with the egg yolks. Add 1 tablespoon lemon juice. Next,

add oilyverﬁmdually by teaspoon till the mixture thickens, beating constantly

with an egg-beater, Then continue adding oil and acid alternately till they are
i st be cold.

used up. Ingredicnts mus N St haerer:

*
MAYONNAISE
1 teaspoon made mustard 4 tablespoons cream
2 teaspoons sugar 2 tablespoons vinegar

4 teaspoon salt )
Mix all ingredients well together and serve with salad.

*

PICKLED GREEN TOMATOES - e

Take green tomatoes and slit the tops but do not cut through. Put in & pickle-
jar wi%h seven small portions of garlic which have been split. Pour over salt
water to cover. Place a thick piece of white bread on top and cover. Remove
bread after 4 days. Keep in a sunny place for 4 days. They are ready for use

et Mrs. J. Graham,

Mrs. L. A. Rubinstein,
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SOUPS

TOMATO SOUP

Slice 2 1bs. of tomatoes into quarters and boil with 2 cups of water, pepper,
sgzgt an;i adlittlc sugar, till soft. Strain and add £ cup of sweet cream when cold.
Serve iced.

Mrs, M. Smith,
*

RUSSIAN BORSHT

2 lbs, flank or brisket 4 teaspoon tartaric acid
I small cabbage, shredded 2 tablespoons sugar

2 large beetroots, grated coarsely  salt and pepper

2 Ibs. tomatoes (skinned)

Boil the meat, beetroots and tomatoes in enough water with salt and pepper
to taste.  An hour before serving, add the cabbage, acid and sugar.

Mrs. S. Eliasov,
*

CREAM OF CAULIFLOWER SOUP

[ medium-sized cauliflower pepper and salt
2 or 3 floury potatoes a small piece of butter
water to cover milk and a little cream

Chop the white and a little of the green caulifiower and the peeled potatoes.
Put them into a pot with water and seasoning, cover and boil until soft. To the
run:c add enough milk to make 4 or 3 plates of soup. Heat through, At the
ast minute add butter and cream.

Mrs. M. Berzack.

POTATO soup

Boil 4 potatoes and 1 small onion in enough water to cover. Season with salt
and pepper.  When soft, sicve the potatoes and onion back into the same water
in which they were boiled. Add milk, a little butter, and boil up, If desired,
thicken with a little Maizena or flour.

Mrs, A, Tauh.
109



STANDARD e
OUTFITTING |(TASTY.

B
Jor the \ ;,Bl,é")
smariest 124 FORT STREET
o BULAWAYO

Telephone - 5312
m fown

A FAMOUS FOR . .

Our Hamburgers, Pies,

Fort Street, Sixth Avenue Foor-Long Hot Dogs.
BULAWAYO Sandwiches and
Telephone 3935 All Good Eats

[‘:
%'
Beverages

l ‘
ON EVERYBODY'S LIJDS
|

110

MILK YVEGETABLE SOUP

Cube raw potatoes, Dice onions and boil together in enough water for the
amount of soup required, When nearly ready, agid tomatoes, carrots, peas and
beans. Add butter and milk (or else add a little fat and polony). Simmer well.

Mrs, E. Katz.
*

MILK TOMATO SOUP

Boil 2 1bs. ripe tomatoes with enough water to cover,  Add a little sugar. When
soft, sieve through strainer and add about | dessertspoon Maizena dissolved in a
little cold water to thicken and boeil for a few minutes, stirring all the time. Take
about 24 cups milk, add salt, and add this to the tomato mixture, Warm all
this but do not boil as it will curdle.

Mrs. Becky Marks.

*
OATMEAL SOUP

Put flank and vegetables (carrots, parsnips, tomatoes and leeks) in pot with water,
salt and pepper, and boil in usual way. When vegetables are soft, sicve them
through back into the soup, and an hour before serving, add 2 tablespoons
oatmeal and 3 diced potatoes. (Soup must be boiling rapidly when oatmeal
is added).

Mrs. A. H. Ralsiein.

*
BEETROOT sSOUP
3 large beetroots 2 teaspoons butter
I onion 1 large cup milk
I carrot 3 cups water
celery salt and pepper

1 potato

Grate onion and fry slightly in butter. Add salt and pepper.  Add water and
remainder of ingredients all grated. Boil for 4 hour and rub through collander,
Add hot milk, then a little lemon juice and sugar, ete,, to taste,  Add chopped
parsley and/or mint. Serve hot or iced.

Mrs. Courian.

*
TOMATO SOUP

Boil 10 large tomatoes with 1 onion and 4 large cups water slowly for 1 hour,
Add 1 tablespcon sago and boil another § hour,  Strain, and just before serving,
add lemon juice, sugar and salt to taste, Add about 14 cups cream.

Mrs. L. A. Rubinstein.
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BEETROOT SOUP

bs. brisket 1 cup lemon juice
g lt;:c'c:i)’r(lots sugar and salt to taste
2 carrots

1eat in pot together with 3 beetroots and carrots (grated). Add about
glgic:l: water ngg allc%w to simmer for about 3+ to 4 hours. Remove n}\‘eat g'nfl
strain soup.  Cut meat into small cubes and add to strained soup tog;'.‘t er_twl:t ;
remaining beetroots finely grated. (This gives soup a better colqur than |l la
if all beetroot is added at beginning). Add lemon juice, salt and s'l_lga{);o dz(lis g
This soup should have a tang and if necessary, more lemon juice can be added.

Serves 8, Mrs, A, Keet.

BEESLEY & CO.

Ladies’, Gent's and Children’s Qucheters
Household Linens

Telephone 2340 P.O. Box 888

PLUM SOUP

i i i cover. Add sugar,
Boil plums and sliced peaches together in enough water to cover. 4
beaten egg yolk or cream. Serve with mashed potatoes. P

*
SOUR SOUP
tton and giblets, or vegetables, such as carrots, leeks
ncckc?‘i;é:gn i ¥ 4 Qr spring onions

salt to taste

0 1 - dd

i t for & hour, Remove meat, and wash. Replace in stock., A
?:g':alszgs ar?d stlt to taste. Boil till meat is tender. Add juice of 3 lemons to
soup. In the tureen, put 2 eggs and 2 tablespoons water. Add soup to egg

and water, beating all the time.  Serve. Mrs. Dulberger.

12

SOUP GARNISHES

RICE

Boil 1 cup rice in a little salt water. When half-cooked, wash a handful of
seedless raisins and add to the rice (only a little water should be left). Add 1
tablespoon chicken fat. Serve a spoon of the rice with clear soup.

Mrs. Feldman.

*
KNEIDLACH
2 eges | teaspoon salt {Jevel)
2 tablespoons fat } teaspoon pepper
3 tablespoons cold water ¥ teaspoon cinnamon

I} cups Matzoh Meal
Beat eggs very well.  Add water and beat again.  Melt fat and add with rest of
ingredients, mix well. Allow to stand at least 13 hours. Form into balls
and put into boiling soup, or can be put into boiling salt water, and boil for

ur.
Mrs, A, H. Ralstein.
*
KNEIDLACH (FILLED)
5 cgas I teaspoon sugar
5 tablespoons fat salt, pepper and cinnamon
8 tablespoons water 2 teaspoons grated onion

2% cups Matzoh Meal

Beat 4 eges with 4 tablespoons fat and the water.  Stir in salt, pepper and grated
onion. Add Matzoh Meal. Leave to stand.

Filling.—Beat 1 egg yolk with 1 tablespoon fat. Add Etile cinnamon, sugar and
salt.  Add enough Matzoh Meal to make a crumby mixture. Take pieces of
the first mixture and put a little of the filling in and make into balls. Put inta
boiling soup and boil for 4 hour.

Mrs. B. Lange.
*
FARFEL TZIMMES
[ sheep's lung 1 cup farfel
| onion 2 tablespoons chicken fat

Clean and boil the lung in salt water for about 1 hour, with 1 onion,  Strain, and
add 1 cup farfel to the water. Mince the lung with the onion, and when the
farfel is soft and the water absorbed, add the lung and mix well. Add the
chicken fat. Serve with chicken soup.

Mrs. B. Lange.
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EGG BALLS

ard-boiled eggs 1 tablespoon breadcrumbs
. 'l:;{f a raw cgsgb salt and pepper

1 eV i 1 h
i rery hard and remove the yolks and rub throu h a sieve. Mix with
mlbzr:aggér;mn. add salt and pepper and bind with ha%f an egg. Roll into

very tiny balls and cook in boiling soup for about 10 minutes, Mo Mealition:

*

MEAT BALLS

A i g inch of sugar.
i L+ 1b. raw steak with [ onion, pepper and salt and a pinch ¢
r(;?lci ?:‘%g‘:ma a little Matzoh Meal or breaderumbs to bind,  Form into very

small balls and add to beiling soup. Boil for about ¥ hour. G

*

FRITTER BEANS

illi blespoons
: til light, then add 4 teaspoon salt, & cup of flour and 2 ta n
E:xrl. egf’go:;'r‘ tlhr1c>gugh a colander into deep hot fat and fry until brown. Drain

and setve in soup. Anonymous.

FARFEL

i i i ake a stiff
S rolk slightly with pinch of salt. Add encugh flour to ma s
ngalgt! egér)a:e on zf co;rse grater and spread on a board to dry. Add to boiling

soup and boil 10 minutes. Anonymous.

TRY SIMPSON COODKERS FOR PERFECT RESULTS
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SUPPER DISHES

WELSH RAREBIT

First take [} cups of milk and bring to boil with | cup grated cheese.  Stir inte
milk | dessertspoon butter and pinch red pepper. Boil until cheese melts,
Thicken with little flour if too thin, Serve on hot toast.

Phyllis Sussman.
*
STUFFED TOMATOES

Use large, firm tomatoes.  Scoop out all the pulp and mash with Matzo Meal or
breadcrumbs, salt and pepper to taste, A dash of mustard if desired, Then
stuff tomato and put a lump of butter and strong grated cheese on top. Put in
Pyrex dish and bake till brown, Add just a little water in dish.  Serve on toast.

Phyllis Sussman.
*

SPAGHETTI AND CHEESE

4 1b. spaghetti I pint milk

4 Ib. grated cheese salt, pepper, mustard
small piece of butter (about I 0z.) 2 tomatoes

2 level tablespoons flour

Boil spaghetti in salt water till soft, Drain well. Skin tomatoes and cook till a
thick pulp. Melt butter, add fAour, and slowly stir in milk and boil well, Add
grated cheese slowly.  Add tomato pulp and spaghetti and season well.  Pour
into a greased pie-dish.  Sprinkle with a little grated cheese and brown in a hot
oven for 10 to 15 minutes,

Mrs. Reichman,
*

SAYOURY EGGS

Take individual Pyrex dishes and melt butter in each. Then sprinkle with
gratedcheese.  Break anegg into each and season with pepper and salt.  Sprinkle

cheese on top and fill dishes with cream.  Bake in a moderate oven for about
15 minutes.

Mrs, W. Treger.
*

SAYOURY FRIED EGGS

Slice some tomatoes and onions and simmer in a pot for about ¥ hour till soft.
Then turn into a buttered pan, Break in a few eggs and fry. Serve on toast.

Mrs, E. Karz.
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EGG, CHEESE AND POTATO DISH

Butter a Pyrex dish. Putin a layer of mashed potatoes, then & layer of grated
cheese, Slllcbt‘:s of hard-boiled eggs and sliced tomatoes. Add dabs of butter, and
top with mashed potato to cover. Sprinkle with breaderumbs or Matzoh Meal,
dabs of butter, and bake in a slow oven till golden brown,

Mrs. J. Graham.

SPAGHETTI AND TOMATO SAUCE
Boil spaghetti in salt water till tender. _Drain, and pour cold water over it. Put
into a saucepan with fried onions (fried in butter), tomato sauce and butter, Stir
and cook slowly. Serve with plenty of grated cheese.

Murs. J. Graham.

Telephones: The
3297. 5017 Best
Recipe
for
Successful
Stand 5307
Belmont Hou:;e-
Bulawayo keeping

Insist on kitchen and waiters’ suits manufactured by

MaraBeLELAND CLOTHING COMPANY

Obtainable from all leading stockists and through MORGANS
WHOLESALE LINENS (RHOD. LTD, Electric Housze, Bulawayo
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STUFFED TOMATOES

6 large tomatoes 2 hard-boiled egg yolks
3 tablespoons rice 1 teaspoon curry powder
I tablespoon butter 1 teaspoon salt
| slice bread, soaked in 2 little pepper
tablespoons milk 1 teaspoon chopped parsley

Cut tops from tomatoes and remove pulp. Wash rice carefully and put into
saucepan with + cup boiling salt water and the tomato pulp. and cook until the
rice is tender.

Mash the bread and egg yolks with fork and add to rice. Add butter and
seasoning. Stuff tomato shells with this mixture, replace tops and place on a
baking sheet. Bake in moderate oven, 375 degrees, until the tomatoes are
soft—about 2 minutes. The curry powder may be omitted if not desired.

Mrs, S, Benyshal.

TOMATO EGGS

Scald and slice tomatoes, Put in buttered dish. Sprinkle with sugar, salt, pepper,
pinch bi-carbonate soda and little breadcrumbs, and bake. If too watery when
taken out, pour off juice. Then break 4 eggs carefully without breaking yolks.
Pour 4 cup cream over and put quickly back into oven. Bake till eggs are set,

Mrs. L. A. Rubenstein.

CURRIED EGGS

Fry onions (sliced) in butter. Season with salt and pepper. Add 1 tablespoon
curry powder, lemon juice and sugar to taste. Add enough water to make
gravy and simmer slowly for a few minutes. Cut hard-boiled eggs in halves,
place into the gravy and simmer till eggs are hot. Serve on boiled rice, with

chutney,
Mrs. A, H. Ralstein.

BAKED HERRING

Parboil large potatoes in their jackets, then cut off tops, and scoop out inside.
Put a picce of pickled herring inside, add a piece of butter, and put into the oven
to bake. Serve on toast with scrambled egg.

Mrs. E. Kaiz.
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TARTS and PASTRY

APPLE CREAM (TART)
Pastry
2 cups flour + pint cream
} 1b. butter 1 egg yolk
pinch salt

Rub butter into the flour and salt. Add egg yolk and cream, = Pat the dough
into the bottom and sides of a pie-plate and spread with a thin layer of jam.
Prepare the following filling:—
3 large sour apples, grated on 2 ozs. butter
a coarse grater 4 cup sugar
rind of 1 orange finely grated 3 eges, beaten

Mix all ingredients together well and add a little lemon juice, Pour into the
unbaked shell and bake at 400 degrees for about 4 hour, or until the pastry is
well baked. Take out and leave to cool.  Can be trimmed with whipped cream
and strawberries, and can be served as a pudding or cake.

Mrs, Becky Marks.

*

BIENENSTICH (ALMOND TART)

Make any piccrust, half bake, and then fill with the following filling:—
b, chopped almonds 3 tablespoons milk
% lb. butter vanilla essence
} Ib. sugar almond essence

Melt butter in pan; add sugar, etc, (not essences). Boil for § minutes. Add
essences. Pour into half-baked pie-shell. Bake at 400 degrees for ¥ hour.

Mrs. Arvibnir Kaplan.

*
DUTCH TART
2 cups flour 6 tablespoons milk, iced
4 teaspoons baking powder + 1b. butter
+ teaspoon salt 4 tablespoons sugar
i egg

Sift flour, baking powder and salt. Cut in butter with 2 knives. Add sugar and
mix lightly. Drop (don't beat) an egg into a cup and add ice-cold milk and
mix slightly with knife, Add to flour and butter. Pat pasiry into a pan. Cut
apples in slices and press into the batter (should be similar to scone batter in
texture). Sprinkle with 2 tablespoons sugar and 1 teaspoon cinnamon. Dot
butter on top and bake at 400 degrees.

Myrs, 1. Sacks.
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AMERICAN RAISIN TART

Pastry
1% cups flour 1 teaspoon baking powder
1 egg [4 tablespoons butter
salt I good tablespoon sugar

Knead butter, sugar, flour and baking powder and salt. Add egg. Roll out,
and line a greased sandwich-tin,
Filling

4 teaspoon cinnamon
1 teaspoon sour milk
1 teacup chopped raisins

1 well-beaten egg
3 tablespoons sugar
1% tablespoons flour
pinch salt
Mix egg, sugar, flour and spices, Stir in remainder of ingredients. Pour
filling into the unbaked pastry shell and decorate with strips of pastry. Bake
at 400 degrees, and then lower to 330,
Mrs, M. Sussman,
*

PINEAPPLE TART
Line a greased sandwich-tin with any pastry and pour in the following filling:—
1 pineapple, grated 4 cup sugar to taste
¥ cup water 1 dessertspoon custard powder
Boil the pineapple water and sugar. Add custard powder, stir and remove
from stove. Pour into pastry and bake at 350 degrees.
Mrs, M, Sussman.

*
ALMOND TART
1 Ib. ground almonds % 1b. flour
1 1b. butter 2 0zs. sugar

Mix all ingredients well and knead until a paste is formed. Take 2 sandwich-
ting, greased. Halve paste and knead in each tin to fill bottoms only. Bake
about 20 minutes at 350 degrees till pale biscuit colour, Sandwich with jam
and slice while warm,

Mrs, Rae Rabinowitz.

*
QUICK PUFF PASTRY
4 1b. butter pinch salt
2% cups flour + pint cream

Grate butter.  Add flour and salt. Rub in. Add cream and mix with knife.
Leave in refrigerator for 4 hour. Roll on enamelled-top table with a bottle
filled with ice-water. Roll about {-inch thick. Cut in rounds, fill with jam,
fruit and nuts. Sprinkle with nuts and sugar and bake in greased pan at 450
degrees,  Switch off oven after putting in pan and leave for 20 minutes.

Mrs. M, Lewis.
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FOAMY LEMON TART

Line a pie-plate with short pastry and bake till a golden brown. Make the
following filling:—

1 tablespoon gelatine
4 cup cold water
4 eggs (separated)

Dissolve gelatine in water. Beat yolks very well and add sugar, lemon juice and
rind, Place in top of double boiler and cook till thick, stirring constantly, Add
gelatine. Remove from fire and allow to cool.  Fold in stiffiy-beaten egg whites.
Pour into baked crust and place in refrigerator for a few minutes till set,

AMrs, S, Wolffe.

I cup sugar
} cup lemon juice
grated rind of 1 lemon

*

FRUIT TART

Pastry
2 level tablespoons sugar
b teaspoon salt

6 ozs, butter

2 cups flour

2 teaspoons baking powder

1 egg yolk
Rub butter into sifted dry ingredients. Add cgg yolk and knead well. Pat into
2“' ungreased loose-botiomed tin, round sides as well. Fill with following

ing:—
Take | tin canned fruit, Drain and boil juice. Add 1 dessertspoon Maizena,
2 teaspoons custard powder dissolved in a littic cold water.  Stir till it thickens,
Cool slightly. Pour into unbaked tart: arrange fruit in the juice and bake at
400 degrees for 20 minutes,
Myrs. Becky Marks.
*

RUSSIAN TART
Pastry
I Ib. flour 1 egg
¥ Ib. butter little cold water
1 teaspoon baking powder

Rub butter into flour and baking powder and mix to stiff paste with beaten egg
and cold water. Line a greased tin with the pastry. Spread thinly with apricot
jam. Make the following filling:—

3 tablespoons butter
6 tablespoons sugar | level teaspoon almond essence
6 heaped tablespoons oats 1 tablespoons grated almonds

Cream butter and sugar. Add dry ingredients, and lastly, milk and essence,
Spread thickly over jam. Then sprickle with chopped nuts. Bake at 400
degrees till brown. Cool before cutting.

4 tablespoons milk

Mrs. F. Sacks.
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CANADIAN SANDWICH TART

1 cup currants 4 cup castor sugar
1 cup sultanas lemon essence
1 egg, well-beaten vanilla essence

4 oz, butter
Melt butter and stir in castor sugar. Then add fruit and a little lemon essence
and vanilla essence. Put in top of a double boiler and cook until the fruit
swells, Beat egg well and add to mixture when cool.
Line a sandwich-tin with any short pastry, pour in the above filling. Cover with

a layer of pastry and bake at 350 degrees.
Mrs. M. Sussman.

*
COCONUT TART
Pastry
6 ozs. butter | tablespoon sugar
2 cups flour 1 egg yolk beaten with a little
1 teaspoon baking powder water

salt
Rub butter into flour, baking powder, salt and sugar. Add ege to form dough.
Roll out and line a greased sandwich tin,
Filling
2 cups coconut little water
1 cup sugar 2 eggs
1 good lump butter

Boil the coconut, sugar, butter and water for 10 minutes. When cool, add the
beaten eggs. Pour inte the unbaked pastry shell and bake at 350 degrees.

Myrs, M. Sussman.

*
PINEAPPLE TART
1 1b. butter pinch salt
1} cups flour 2 egg yolks ;
2 tablespoons sugar 1 teaspoon baking powder

Rub butter into flour. Add all dry ingredients. Beat up eggs well and add.
Water may be added to dough if necessary.

Filling.—Grate 1 pineapple and 1 farge apple. Add 2 tablespoons sugar and 1
dessertspoon custard powder. Simmer on stove, stirring till it thickens. Cool.
Roll out pastry and line a greased layer tin with it. Pour in the filling and bake
in fairly hot oven till almost done. Beat up whites of 2 eggs with a pinch of
salt and 1 tablespoon sugar, Put on top of tart and brown slightly.

Mvrs, R. Lonstein.
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QUICK PUFF PASTRY

4+ 1b. flour + 1b. butt
4 1b. cream cheese 5 salt s
R 3 AP .
as“lr?cc?llx,irc‘:wc:" together. Put in refrigerator to chill, Then roll out and use
% Mrs. Becky Marks.

PUFF PASTRY (WITH WINE)
(1) 1 1b. flour and pinch salt
1 1b. butter
Rub butter into flour. Put in refrigerator while preparing (2).
{2) 4 1b. flour and pinch salt
4 egg yoll\:s
white wine to mix, till dough forms
Roll out mixture (2) on floured board and leave it. Roll i
| ¢ ; out mixture
Eggr?(;i!dboa.rd a?d place it on top of mixture (2). Sprinkle slig!htly l&mflf)io?ﬂ
i that.owr (the two ends to meet in the centre) and the same with the sides
Roll out and fold again in three and put i ige !
s DLy o agaln by trecar put in refrigerator.  Roll about 4 or 5
Mrs. H, Banet,

*
ROUGH PUFF PASTRY
4 ozs, fHour pinch salt
3 ozs. butter iced water to mix

Sift flour and salt together. Cut butter into pieces the size of s

Add sufficient iced water to make a stiff clougl;-h. Roll out 1:1:.05'3:11111 ‘;tt;glzuttsii
times as long as wide. Fold into three, bottom piece up, top down, scal edges
turn half to lefl.  Re-roll and re-fold 4 timesinall.  Roll and cut to size desired.
May be used for tarts, rolls, etc. Bake in hot oven. ]

Mrs, L. Creewel.

*
HUNGRY BOY TART
3 heaped tablespoens flour | tablespoon sugar
I teaspoon baking powder pinc‘i:psaltl s

2 o0zs. butter

Rub butter into flour.  Add other ingredien i i i

R ! lour. i ts and mix to a softish batter w

Pule milk. Put into tart pan, leaving cavity in centre. Fill with jam and tl;.l:ki

b%;tlcilg:ll?]wiinm gﬁgl‘? 400 degrees, Make a meringue top with 2 egg whites
y ablespoons castor sugar. Fill the meringe i 5

on the tart and allow another 2 minutcf EEES g SOt

Mrs, J. Wasserson.
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COSMOS Lid.

*
Largest Selection
Y
Household Linen
and
Dress Materials
*

Abercorn St, Bulawayo

If you want to
know
‘what’s cooking’

€

S. Freoman & Go.

73a FIFE STREET
BULAWAYO

P.O. Box 30 Phone 2719

Furnish
with confidence

Brighten your kirchen with

our renowned kitchen

scheme, compricing of whire

enamelled stee! top table,

dresser and four chairs to
march.

WHITESONS
FURNISHERS

ABERCORN STREET
P.O. Box 95 Phone 3196

Raizons Lid.

82 FORT STREET

For Lverything in
Men's Wear at the
Maost Beasonahle
—  Prices -

Telephone 3122, BULAWAYO
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VEGETABLES

SAUTE RICE
Boil about 1 cup rice in salt water. Rinse in cold water and drain. Brown

2 large onions and 2 large tomatoes (sliced) in chicken fat and then add rice.
Season with salt and a pinch of cayenne pepper and mix well,  Serve with meat

or poultry.
Mrs, T. Zacks.

BAKED BEANS

1 cup haricot beans
1 teaspoon salt
pinch pepper

Boil beans, but not too soft, as the skin breaks. Mix other ingredients together
with a little Maizena to thicken. Pour the liquid from the beans over the dry
ingredients. Add 2 tablespoons tomato sauce and pour all over the beans and

leave to simmer.
Myrs. A. H. Ralstein.

L teaspoon mustard powder
I tablespoon vinegar
I tablespoon sugar

*

BAKED TOMATO AND RICE
Put layers of thickly-sliced tomatoes alternately with layers of cooked rice (or

cauliflower) in a buttered dish. Top with tomatoes, butter and breadcrumbs
and bake till golden brown.
Mrs., E. Katz.

PRINCESS POTATOES

1 1b. potatoes
2 ozs, grated cheese
1 egge

Steam the potatoes and mash them through a sieve. Work in the cheese, ege
and half the butter. Make into rolls 3 inches long and 1 inch wide. Lay the
rolls on a greased tin, brush with egg, and bake till brown, Serve on a hot
dish. Pour a little butter round and over each one and sprinkle with parsley.

Mrs, H, Banet.

| oz, butter
i teaspoon chopped parsley
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SPINACH SALAD

3 cups chopped cooked spinach 4 lb, grated cheese
I diced onion 2 cups milk

2 tablespoons butter eggs

1 cup breadcrumbs salt and pepper to taste

Melt butter and brown onion in it. Remove from stove, add spinach, bread-
crumbs, cheese, milk, eggs, salt and pepper. Place in a Pyrex dish and bake
in a moderate oven for about 30 minutes. Cover with a plate, otherwise top
gets too dry.
Mprs, S. Benyshai.
*

CARROT LATKES
Grate some carrots, Add a little flour, 1 ege, 1 teaspoon baking powder and a
pinch of salt,  Fry spoonsful in butter and serve with cream,
Mrs, O. Lowenstelin.
*

EGG FRUIT

Peel egg fruit and slice them, Put in cold water with salt and Jeave for a few
minutes. Beat up cgg. Dip slices into egg and then into flour and fry in hot
butter. Put some Heinz Tomato Sauce in a pot and add the fried slices of egg
fruit. Cook for 30 minutes.

Mrs, O. Lowenstein,

*
LEEK FRICADELLES

Boil about 4 to 6 lecks, and cool.  Mince together with cookex breast of chicken
and a little half-fried or steamed onions. Add salt and pepper to taste and 2 or
3 eggs. Lastly, add a little breaderumbs and flour. The mixture should not
be too stiff.  Heat fat in a pan, but not too hot, make the mixture into fritters,
and fry, not too brown. When fried, place the fricadelles in a saucepan and
add sauce,

Sauce.—Boil tomato juice to which has been added pepper, salt, sugar, a little

lemon iuice and hot water, and simmer, ;
Mrs. Couriati.

*

VEGETABLE CUTLETS

Cook vegetables, peas, carrots, potatoes, parsnips, turnips, beans, ete. Mix in
pepper, salt and 1 egg. Make into shape of cutlets and fry in Pastrine. Serve

on mashed potatoss.
Mrs. J. Graham.,
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CARROT LOAF

2 cups minced carrots 3 eggs

2 cups breadcrumbs 2 cups strained tomatoes
% cup chopped nuts 1 teaspoon salt

& teaspoon pepper 2 teaspoons minced onion

Mix ingredients in order given. Shape into loaf and put into greased baki
dish, Steam the loaf for 1 hour and then bake in the ov S o
brown. Serve as a vegetable, bbbt 403 degrees, until

Mrs. H, Sergay.
*

POTATO AND SPINNACH PIE

Boil about 6 large potatoes in jackets. Cool, peel and mash,  Add
] : 5 s . salt, r,
?pmx:‘;téhof I;ggég an:ii Idczlr 2 lc_:gTs. M&\; well,  Add a little flour to bind'.)eplgeoil
ch, mince and add a little grat onion 10, ‘i i

SOl g i gether with a little butter and
Grease a Pyrex dish well and add thin layers of i i

( [ g potato mixture alternately with
sp_lnuach' mixlure, a potato layer on top. Brush with milk ake
minutes in a moderate oven, Serve hot O':' cold. - Rakeylon 28

Mrs. Courian.

*

BAKED SWEET AND SOUR CABBAGE

Shred 1 cabbage coarsely and wash well. Put in a Pyrex dish with blob

1 z 5 a Pyrex dis s of fat.

?Alf'lﬁgr;l ﬁ:li'ggz and Zdtdorratocs] and mix with the cabbage and bake in a ;Iow m?t:
g ne, add 4 cup lemon juice and sugar to taste, t

o P j o aste.  Must bake about

Mrs. M. Lewis.

POTATOES AU GRATIN

Take large potatoes. Wash well, but do not ace i

£ peel.  Place in moderate oven
and bake about 1 hour, Rcmqvc’ from oven, cut in halves, Sccop out potato
from skins carefully. Mash with salt, pepper and butter, Replace into skins
sprinkle with grated cheese and return to oven to brown. ;

Mers. Pauline Sussmai.
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BAKED CAULIFLOWER

il 1 cauliflower, Place in a Pyrex dish with some of the water in which
il:aml boiluli’. Add pepper, salt and grated cheese to cover top, and bread-
crumbs. Add dabs of butter and bake in a moderate oven till browned. If
desired, this can be served with white sauce. A

*

SAUTE CARROTS

Take about 2 Ibs, carrots. Peel and dice and parboil with salt. Then drain
and put into a pan with chicken fat, pepper and salt to fry. Turn continually,
and when nearly done, add 1 tablespoon Golden Syrup and 1 teaspoon sugar.
Serve with meat or poultry, P

Weights and Measures

LIQUIDS
2 teaspoons == 1 dessertspoon
2 dessertspoons = [ (ablespoon
2 tablespoons = 1 oz
5 ozs. = 1 gill
4 gills = 1 pint
2 pints = 1 quart
SOLIDS
| cupful flour = 4 o0zs.
1 cupful butter = ¥+ Ib.
3 cups icing sugar = ] 1b.
2 cups sugar = 1 b,
3 tablespoons gelatine = 1 oz
2 tablespoons butter = 1 oz,
3 tablespoons cocoa = 10z
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Some Useful Hints

To remove too salty a flavour in soup, ete,, add sugar,

To prevent fruit juices soaking into pastry in tart, sprinkle about 1 teaspoon-
ful flour over the bottom of the tart before adding fruit.

To measure lemon juice when 1 lemon is called for in recipe, 1 lemon
reckoned at 3 tablespoons.

To remove scorch marks on furniture, rub with Silvo.

When a custard is hot and you want to prevent 4 skin from coating the top,
sprinkle it generously with sugar while still hot.

To remove smell of cabbage while cooking, place a slice of brown bread
on top of the cabbage,

If apples and tomatoes are scalded with boiling water they skin very casily.

Mix } part pepper to § part salt and keep mixture in a shaker in kitchen.
This is a time-saver,

When threading beads, run thread or silk across a piece of soap; this
doubles the strength of the thread,

For washing white woollies and Fair Isle woollies, put 1 teaspoon blue ink
in Lux water and rinsing water. The colours will not run,

Use 1 teaspoon olive oil in water for washing white woolies,

Lemon juice or vinegar can be added to water when washing baby woollies to
prevent them turning yellow,

ALWAYS sift flour once before measuring,
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EXCELSIOR
MARIE BISCUITS

Manufactured by :

1 | EXCELSIOR BAKERY LIMITED
P.O. Box 1688 Bulawayo

G | Cycle & General
MEM Distributors Ltd.
BALANCED RATIGNS for

For Dairy Cows, All
Poultry and Pigs

Your
Abmt]ﬁdumi by: KltChCﬂ
Requiremcms
J. Palie Lid
Phone 2064)5 P.O. Box 143 95 Grey Street, Bulawayo
BULAWAYO Telephone 9148
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To remove stains such as beetroot, etc., mix together strained juice of +
lemon, 1 tablespoon cold water, i tablespoons ammonia. Wet stains, using
clean rag dipped in liguid.  When stained material is half dry dip rag into liquid
and repeat process,

To remove tea stains [rom inside of silver tea pot, fll pot with boiling water
and add a lump of washing soda. Allow to stand overnight. Rinse and
clean out,

To wash woollen socks without shrinking, put 1+ tablespoons coarse salt
in basin of cold water. Put socks in and soak 3 hours, rubbing occasionally.
Rinse in clean cold water,

When cooking white vegetables, such as caulifliower, put 2 lumps of sugar
in the water. This will Xeep them a good colour.

Heat lemons thoroughly before squeezing and you will get double the amount
of juice,

When peeling oranges for fruit salad, put in a bowl, cover with boiling water
and leave for a few minutes, The oranges will then peel quite easily and all
the pith will come away with the peel.

Dry mustard rubbed on the hands will remove any disagreeable odour,
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LIFESAVERS: By a Mere Man

When the family have gone for a holiday, and father is alone,

STEAK A-LA-BACCHUS
Take a piece of steak, size immaterial, of a hot pan, and pour on finest old
brandy—1 tot, add 1 tot of sherry and 1 tot of good Port.  Now pour | beer
on steak, which should be turning brown. Allow 1o cool slightly and pour
off gravy. Give steak to dog, and drink gravy. Serves one.

*

Mr. E. Eliasov.

ANOTHER LIFESAVER
Equipment: 1 tin opencr
| big saucepan
Ingredients: 1 b, tin Liebigs Bully Beef
| 1b. tin Hugo's Baked Beans (no pork)
| bottle ketchup
salt and pepper to taste
Use tin-opener and open all the tins and bettle of ketchup. Mix up well with
fresh tomatoes, if available, and as much water as is required to feed the unex-
pected guests, and allow for second helpings—if they can take it.  Serve piping

hot in soup-plates.
Mr. E. Eliasov.

*
VETKOEKIES
Equipment: 1 whisky bottle, cleaned on the outside
1 top of 1 Ib, baking powder tin
1 smooth piece of plank
1 large frying-pan

Ingredients: flour, water and 1 teaspoon baking powder
Mix all ingredients to the right consistency of dough. Roll out with bottle
and re-roll until comparatively weary. When nice and smooth, use tep of tin
to cut rounds of dough., Put fat or butter in frying-pan, and fry dough, Serve

with butter, jam or syrup, and Bismints !
Myr. E. Eliasov.

*

WEST AFRICAN WAFFLES
When those unexpected guests arrive, and vou've followed any one of the
previous * Lifesavers ' and you're stuck for a sweet, or lost the tin-opener.
Take one packet of Marie Biscuits (army or dog type better), soak in milk, but
don't let them lose shape, fry in butter and serve with jam.

Mr. E. Eliasov.
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Make your baking easy —
Make your housework smooth

with our

COOKERS, KETTLES, STOVES
WASHERS, REFRIGERATORS
and RADIOGRAMS

Home Appliances (Rhodesia) Ltd.

Phone 5341 2 Marvel Court
BULAWAYO MAIN STREET

/ /{qb—C/zm Frutterers and Greengrocers

ELGER HOUSE

Corner of 12th Avenue and Grey Street

CHOCOLATES AND MINERALS
We Deliver to ANl Districis

CORY’S

NOTE OUR NEW PHONE NUMBER — 5655







