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INTRODUCTION

It is with great plezsure that I
recommend this bock as a useful asset to
your kitchen,

I would like to take this opportunity of
thanking all the ladies who kindly contributed
their recipes, and regret that they could not
all be included. Thanks also to those ladies
who gave up £¢ much of their time in the
securing of advertisements and the typing of
recipes.

A very big thank you to the Recipe Committee
for their hard werk, the Advertisers for their
generous suppert, and the Printers for their
assistance.

Ve are greatly indebted to our Artist whe
hes contributed so much to the presentation of
this book.

Finally, I would like to thank you, the
reader, for having purchased this book, and
trust you will recommend it to your friends,
as all proceeds are in aid of charity.

JOYCE JOSEPH
CHATRMAN
LUSAXA WOMEN'S ZIONIST SOCIETY.
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X WEASURES
LISUIDS
? teaspoons = 1 de2sertspoon
2 dessertspocons = 1 tablespoon
4 ble =1 02
5 oz = 1 g1l
4 gille =« 1 pint
2 pints = 1 queart
SOLIDS
1 cupful flour =-4 oz
1 cupful butter =31
3 cups icing sugar =11d
2 cups sugar =1:1b
2 tableapoons butter =1l 02
3 taklespcens cocom =:10Z
MANUFACTURERS o WOoRK

& BUILDING

De-luxe Venetian Blinds:
[/ 1T delightiul dades, 14 sprcial
desipns, Each Tooicool Yenelian
Biad guaranteed for Hve yeare

* NATIONAL FOLDING DOORS: The wast ehegant spaces
saving device fairly costly but will last o Lfetime?

* FANELFOLD TIMBER DOORS: For thwic whe Fhe Gmiber
in fheir bomes, this s ideal,

Aluminium Awnings:

Guaranteed to reduce lemporateres

by ot leme 20°. A Nfe-long laves-

mers fo beautfy your homeo.

% GOULD CURTAIN TRACK: The swdiest and most silemt
all cwtain tracke <« with sylon plides will carry the

hoaviest cuctain.

* STORMLINE GLASS LOUVRES: Clow in that open piech

ran or cold and still sllew Il the vomdation you

In limber or sieel frames

Aluminium Awni

Cumanteed te reduce temperalures

By at leadd 20°. and complelely

walerprool,

require.

AJAX

REPAIRS: We specialise in repairs 10 all Veactinn Rlinds.  We N

will Bl mew lagey 3ad cords, Launder your blinds and
back almest new.

send them

’Qkaurnlx:"

)

" LusAxa,

|
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PO, BOX 1231,
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Live Mﬂl'oh( ROAD,
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3, Shacks,
& Horg doeury

EGG_PLANT DIP

2 large ezg plant (Brinjals)

4 large onions

1 large green pepper

4 tablespoons lemon juice

salt, pepper and sugar to taste.

- S00ner o
rla

ter' N - Bake the egg plant in 475° oven until
Fal skin turns black. When cool, peel.
{ Fry oniens plus pepper until transgarent
/ \0i%) and put onions, pepper and egg plant

through mincer. Add the lemon juice,
salt, pepper and sugar to taste. Chnill.

you'll have your hair-do
at either

teinettes

b Mrs, M, Teicher.

CREAM CHEESE DIP

of Codrington st

phone 72296 ) 1b cream cheese top ¢f spring onion finely chcpped
! 1b butter 1 teaspocn caraway seed
{ tesspoon paprika

Beat btutter until soft, add cream cheese, salt, paprika and |
onionz. Use either as a Dip or spread, Will keep adout |
3 - 4 days, Seasoning is a matter of taste, either more or

qAndE N'iA of Ches less,

te ;
phone 73 670 3 HOUSe Mrs. L, Heilbronn.

CHEESE LDIP
2 hardbociled eggs 1% teaspoons horseradish
6 = B oz cream cheese ; clove garlic
pint cream teaspoon dry mustard
or ."aryar 3 cup finely chopped pickled cucusmbers salt and pepper to
e s Of W 1 tablespcon tomato ketchup taste
oodlands 1 teaspoon Worcester Sauce

phone 62284

Mix all ingredients and leave in fridge for a few hours,

Mrs. S. Fischer. N
Whhef‘e you'll be in the P3G FLANT HORS D'OEUVRE
andS Of 2 medium egg plants 3 cup mayonnaise or 1 tablespcon
experts / 2 hardboiled eggs Olivine
/ 1 clove garlic salt and pepper to taste

Bake the egg plant and when cool, peel. Mix all the ingredients !
together and serve on lettuce leaves. CGarnish with tomatoes and
cucumber.

SO why not ring them Now ?

Mrs. M, Grill,




CHEESE MERINGUES

2 egg whites pineh #f sayenne pepper
2 oz grated Parmesan cheenn fab fur frving
pinch of salt

' whites until stiff mnd dvy, Combine the cheese
:ﬁésgegggning and fold into the whinked egg whites, using
s metal spoon. Drsp half teaspoonaful of mixture into dee
fat, heated tc 360" and fry until golden brown. Drain wel
on greaseproof paper, Serve either hot or cold. This
guantity makes about 30 - 40 tiny meringues,

i

-_‘_‘x*

Mrs, L, Heilbronn.

SPANISH CHEESE ROLLS

1 pkt Rough Puff Pastry } teaspoon baking powder
3 large ccoked potatoes 1 egg
# 1b cheddar chesese

Roll pastry paper-thin. Mix three-quarters of the cheese
(gratgd) w{tg gotatoes and baking powder. Cut 9aat;y into
squares, pubtting a teaspeon of the mixture into each square.
Roll up like a sausage roll and trush with beaten egg; o
Sprinkle rest of cheese on top, ané bake in ho% oven {45C%)
for 20 minutes, or until brown.

Mrs. D. Gerber.

CREAM_KUTS

% pint cream {a: for frying
l1ittle brand cing sugar

Glorin rloury(ns auch as will take to make firm dough)

Holl doukh out thinly, cut in stips about 3" x 13". Make
.u:ltl n:nlrn of -lvﬁ'ulrlp and put other end of strip through
oub, 4o look Like tie, Fry in deep fat unti} olden brown;
drain on erumpled kitchen paper and dust with icing sugar,
These nre vary nice with drinks,

Mra, L, Hellbronn,

FISE SALAD

1 1b hake 2 hardboiled eggs (chopped)
1 onion 4 cup maycnnaise
salt ? - 3 tablespoons thick cream

4 drops tobasco sauce

3 b
ay leaves 1 pickled cucumber finely cut.

few peppercorns

Mol hake with onion, salt, bay leaves and peppercorns for

20 - 2% minulea. When cooked, flake fish and mix with the rest
of the ingredients, This can be served in cocktail glaeases or
in scooped-oul Lomutoen,

Mra, M, Mohrer.

HUSSAR'S SALAD ("HUZARENSLA"

oz cooked cold meat a few cocktail onions and
cooked beetroots gherkins

cold boiled potstoes Mayonnajse or ssalad cream
cooking apple French mustard and seasoning
hard-boiled egg

00 no B

Dice the meat, chop the teetroots, potatoes, apple, onions
and gherkins, Mix tegether with mayonnaize and add French
mustard and seasoning. ESpread the sslad on a meat dish

(on lettuce leaves) and garnish with mayonnaise, sliced egg
and gherkins.

Mrs, M. Prins

AVOCADO WITH COTTAGE CHEESE

cup grated raw carrot (very fine) 4 teaspoon szalt
cup chopped spring onions 2 tablespcons lemon juice
cup finely chopped green pepper 3 large ripe avocado

12 oz cottage cheese Pears

1 cup mayonnaise Salad greens

Mix together carrot, spring onicns, green pepper, cottage cheese,
mayonnaise, salt and cne tsblespoon lemen juice. Cover bowl

and place in refrigerator until vell chilled, Just before
serving, cut avocados in hsalf lengthwise, remove pips. Sprinkle
with remaining lemon juice., Tecp each half with cottage-cheese
mixsure, mounding high. Serve cn salad greens.

Mrs. BE. Levy.

AVOCADO WITH FRUIT SALAD

1 1b tin grapefruit segments
{or two ripe grapefruits)

2 large oranges

1 pear

6 small grape clusters

3 large avecado pears
1 tablespoon lemon juice
salad greens

Dressing:

% cup =sugar 3 tablespoons lemon juice
1 teaapoon aalt 1 teaspoon grated onion

§ teaspcon paprika $ cup Olivine

% cup orange juice

To make dressing, combine =1l twe ingredients in a jar with a

tight fitting lid; shake well, so that all ingredients are well

mixed, Refrigerate until well chilled. Meanwhile, peel and

section grapefruit, or, if camned fruit is used, pour off

juice; peel oranges and the pear and cut inte small pleces; mix
together. Cover dish and refrigerate until well chilled., dJuat

before serving, cut avocadosz lengthwize, remove pips and aprinkle

with lemon juice, Top each half with fruit mixture and garnish

with grape cluster. Serve on salad greens, with dressing |
separate,

Mrs. E. Levy

|
|



AVCCADO AND SALMON

2 large avocadc pears 7 tableapoons tomato =zauce

1 1b tin pink salmon 2 hard-boiled eggs

1 large onicn lettuce

3 tablespoons salad cream black pepprer and salt to taste.

¢

Jr l S ( gloris[s) .ec'mi‘«l

NAEATHE, BOUQUETS, CUTFLOWERS, POTYERY.

Remove any skin or bene from salmon; chop onfon. Mix with salad
cream, tomato sauce, pepper and salt Yo taste, Cut avocados
lengthwize, remove pips, pile salmon mixture in each half and

garnigh with hard-boiled egg. Serve on lettuce, GServes four, p

Mrs. E. Levy.

P.O. BOX 383,
¥ FARMERS' HOUSE,
8 “PHONES 73664, 72682 CAIRO ROAD, LUSAKA
npleasant odour on hands c¢an be removed by r bbing hands : IRIS
wvith dry mustard powder, : Y AN Ag hnpds TELEGRAMS : IRIS N. RHODESIA

To remove fat splashed on clothing of a light colour,
cover immediately with flour and brush off after an hour.

( glorisls) -Qimi‘al
ﬂomn fw' all  eceasiens

WEDDING BOUQUETS AND FLORAL ARRANGEMENTS
BOWL ARRANGEMENTS

FOR SPECIAL OCCASIONS,
HOSPITAL PATIENTS,

whatever your requirements in SHOWROOMS,
HOTELS,

AND THE OFFICE DESK

Cold tem is an excellent tonic for ferns.

STATIONERY & OFFICE

EQUIPMENT PRESENTATION BOUQUETS,
) INDOOR PLANTS TO ADD ELEGANCE TO THE HOME ¢
we can supply them (- WREATHS,

CONSULT YOUR PERSONAL FLORIST AT PREMISES IN MAIN
R Fie SHOP, FARMERS HOUSE, CAIRO ROAD, LUSAKA

>, fead A 3 PHONES 72682 AND 73654  P.O. BOX 383

N"' . 2 A 3

TELEGRAMS : 'IRIS'
CENTRAL AFRICAN STATIONERS
of Woodgate House

W
23N
e

Telephone 73266 Agents for "HERMES" and "ROYAL" type
writers; "OCE" photo-printing equipment;
"DYMO" tapewriter; etc, P.O. Box 594

10




ANAESOUPIICEOMPANIIENTS

CRCUTONRS

"
Cut bread inte %" slices, trim ¢ff crusts and cut into &
3guares. Fry in het Oliéine until brown. Drain off
Olivine and fry a little longer until quite dry.

Mrs, E. Levy

FARFEL
r 1 egg-shell water
{ ::2 Oloris;Iion pinch of =alt

Knead into a hard dough. Leave to dry., Grate on a coarse
xrzter and spread on a floured board or tablecloth to dry.
Keep in an air-tight tin,

Mrs, E. Levy.

LEE LAGH

[SRREVITH Dought

U LA ? cups Gloria flour
Wrandorumbe 2 eggs

sennuning water to mix

1 san pinch of salt

T ke Uhe dough, »ift flour, make a well in the middle and
p:t.:n"qgg:.( Agd.nnlt and uu;flulnnt water to make a workable
dough. .
For filling, mince steak, add egg, sensoning and breadcrumbs.
Roll out dough and cut into squares, Fill with meat mixture,
Press ends together and put into boiling salt water or clear
soup. Poll until tender,

For varistion, Kreplach can be fried in fat after veing boiled
and then serv;d with the scup, or put in the oven with a little
fat,

Hrs. E. Levy.

USE CLIVINE FOR SALADS

12

BEETROOT SOUP

6 Iarge or 8 medium beetroots % pint sweet cream

14 pints water toiled potatoes
sugar to taste

Juice of 2 large lemons

Boil the beetroots for approximately 3 hours in salt wster,
Cool, peel and grate on large grater. Put in saucepan with
14 pints water, 3Bring to the beil, Add the zugar and
lemon juice, and zalt to taste, Cool and add § pint sweet
cream, Serve with hot boiled poctatoes.

Krs, L, Solomon.

BEETROOT SOUP

2 1b bectroots Juice of 1 lemon

2 egg yolks grated rind of % lemon
2 ogg vwhites inch of salt

3 = 4 tableapocons sugar teaspoon sugar

Wash and geel beetroots, cut in half and place in saucepan
with 2 - % pints cold water, Boil 2 - 3 hcurs; if necessary,
more water may be added. When beetroots are soft and
discoloured, strain liquid inte a large bowl. Eeat 88? yolks
with sugar until thick and creamy; slowvly add lemon juice,
pinch of salt, and then slewly add hot beetrect liguid,
stirring constantly. Whip egg whites until very stiff, add
sugar and place on tep of the scup, Put inte refrigerstor
and serve cold vith cream.

Mrs, T, Hirschfeld,

COLD FRUIT SQUP

1l 1b soft fruit }% pints milk and water
4 oz szugar (incresse sugsr when ¢ pint cream
using black or red currants)

Cook berries until terder, Sieve, Whisk up thiz puree
with sugar until it is frethy, Mix in liguid and put into
fridge, Add whipped cream when serving.

Mrs, B, Schultz,

To remove tea stains on cups, rub with household salt. )

To_remove tecbacce stains, rub gently with methylated
spirit,

fgiit a ccrk and push it along the washline to c¢lean the
e,

Bread can be kept fresh for longer if the bin is left
slightly open and a washed potago is put inside,

13




CCLD_SOUES

sugar to taste

1 tin fruit juice (orange, prune,
1 egg, separated

pineapnle, etc.
2 dessertspoons unflavoured custard
powder

B5il fruit juice with an equal mount of water, adding sugar
to taste, Mix custard powder with a 1ittle ¢old water to 2
tnin creas and add to boiling fruit juice, When thickened,
remove {rcm heat and allow to cecl slightly, stirring to
avoid the forming of & 'skin', ¥ix egg yolk with a little
cold water end add to the atill not =oup., Strain, Keep
in {ridge, snd, just vefore serving, beat egg white stiffly
and decorate soup with this. Very refreshing during the

not season,
Mrs. E, Behrens.

BEAN _AND BARLEY SCUP

# cup barley
3 carrots

1 turnip

1 1b soup meat
2 cups butter teans

1 garenip
celery (optional)

Put soup meat in a pol of water and bring to the beil, Wash
the beans and put intc the pot with salt and pepper to taste.
#dd4 the cleaned vegetableg and cook slowly until beans are
bender (about 3 - 4 hours) then add washed barley. Allow to
simmer for about snother 3 heurs. Take of stove, HNext day,
allow to simmer for 2 hours before zerving, Vegetables can
ve taken out or left in, as preferred.

Mrs, J. Joseph.

VEGETABLE MILK SOUP

# cup green pens
2 large carrots

2 large potatoes
2 or 3 large tomatoes
1 small cnion

1 turnip
1 parsnip 1 tablespoon pearl barley
1 leek 1 pint milk

1 tablespoon butter aalt and pepper

Dice all vegetables (having first skinned the tomatoes) and
place thex, together with barley, in & saucepan. Cover with
a little water and simmer for 4 hour, or until soft, 15
minutes befcre serving time, add milk, butter and seasoninf,
and simmer slowly; soup should te served with the vegetables

and not strained.
Mrs, V. Galaun.

MAKE A MEAL WITH MILK.

1h

g,

ABLE S0UP

1 1b brisket
1 1b green peas
1 1b carrots
; :edium potatoes
eaped tablespocns barl
8alt and pepper to taste =

1 heaped tablespoon
mixed dried vegetablez
1 onion

2 teaspoons sugar
3 pints water 4

D
ice carrots and potatces and slice the onion, Flace all

ingredients in -
when required, pot and let cook for about 4 hours, Add water

Mrz, M, Rowelsky.

AEBAGE SOUP

Soup meat

1 onion # cabbsge

{ garrog f iomatces
eetroot emon

seasoning sugar to taste

Cook soup meat with wh

Sook. o0 whole onion and carrot

gor put°¥;:3 Remove onion and carrot. Shr:gdc;ggie bggbroct

B e :::plzézg akénned tomatces, Cook 1 hcgs :séy
N an :

and Pepper, Serve with boifgga;o::t:::Ee. BARSOL LS ALt

Mrs, V, Oslaun,

MINESTRONE
1 - 2 1bs shin
e Sy
ea

1 cleve garlic 11b carrotg 3
1 peeled tomato 1 smsall cauliflower
1 turnip % 1b green beans
i leek 1 parsnip

1b grated parmesan cheese 4 oz macaroni

Soak the dry besna o
9 vernight., Place me
5032r3:§t§1§an:d, diced vegetables - ex::pénc:uizgfzvsaucepan
fover with 3 pitts of water and add some salt. Boil alow)
s aour . PECTS clesned, ocut-up cauliflewer Boil s1 iy

. alf’ an hour before serving, add'nacaron: ::éy

let boil.
=iy Serve very hot with grated parmesan cheese sprinkled

Mrs, T, Hirschfeld,

SUBSTITUTE OLIYINE ROR BUTTER IN COOKING

15




MOCK CRAYPISH SAUCE

2

i Cup mayocnnaise 1 heaped teaspoon sugar

1 tablespoon thick crean 1 dessertspoon temato sauce

1 tablespoon vinegar or 3 or 4 drops tobasco sauce
lemon juice garlic, celery and onion

salt to taste
Blend together all the ingredients, seascn to taste, Place
flaked fish on a bed of shredded lettuce, preferably in
special seafocd dishes, pour the ssuce over the fish and
gprinkle top with chopped hardbeiled egg or parsley.

Ers. M. Msrcus.

FISH IN GINGER SAUCE

2 - 3 lbs kingklip or Kkabeljou 3 cup seedless raisins
1 pint strained fish stock 2 pleces dried ginger
2 = 3 tablespoons vinegar 4 cup golden syrup

4 - & gingersnaps
Boil fish in stock. Remove pieces and place in bowl,
Pissolve gingerznaps in vinegar and add %o stock, Add
remaining ingredients snd beil five minutes. Allow sauce
to ool before pouring over fish., Must stand 24 hours
vefore serving,

Mrs, P, Polk.

USE MILX CR CREAH IN SOUPS,

17




EGG_AND LEMCN FISH

1 medium onion

6 fillets of fish
1 large lemon

2 eggs
sugar and salt to taste

Boil fillets of fizh until tender. Care must be taken not

to break fillets. Cut ocnions into rings and fry in butter
until slightly brown. Place fish in pan with enions and

pour in encugh stock te cover the fish. Beil up again, Beat
eggs well and add lezon juice. Stir well togebner with sugar
t0 taste. Remove pan from stove, pour in egg and lemon sauce,
and tilt pan until the sauce is well mixed with the fish gravy,.
Do not heat again as this will curdle the egg. Flace in dish
and keep in refrigerater. Serve cold.

Mrs, M. Marcus

GEFILTE FIEH

2 1bs fish (two different kinds if possible)
1 large onion little matzo meal

2 eggs carrots
salt and pepper 1 beetroot
cold water onions

Mince fish and cnion, add zalt, pepper, eg3s, matze meal and
cold water, Put benes, head and skin {o boil, when at beiling
point, make minced fish into balls and place in saucepan. Add
cut up oniens, carrots and beetroot, salt and pepper to taste,
but do not put on lid until it boils up. Boil 15 hours - add
more water if necessary.

Mrs, A. J. Mendelsohn.

PICKLED FISH

4 lbe fish tablespoons curry powder

2
4 1lbs onions } cup sultanas and seedless
salt to taste raisins together

sugar to taste 1 banana diced

2 sour apples ¢ut into pieces 2 bay leaves

4 wnole pimento 14 bottles brown vinegar

12 0z. water (approx)

Fry the fish in ususl method, Set aside to cool. Put the
vinegar into a pot to boil vith the water, bay leaves and
pimento, Add salt and sugar, Make a paste with the curry
powder and a little extra cold water, Add this to the vinegar
and water and allow to boil, Add sliced onfon and boil until
it takes on the colour of the curry. When still hot but not
boiling, add the fruit. Cool and pour over the fish, This
should marinate for about 3 - 4 days - serve chilled,

Mrs. W, S. Wulfaohn

OLfVIHE 1S ODOURLESS AND TASTELESS.

18
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DUTCH FPISH CASSEROLE WITH NUSTABD SAUCE

{ 1b bgtled fish

oz, butter or mar

2 large sliced onloggr‘ne
Sguce:

1 pint fish stock and
1% oz. Gloria flour s

mashed potaloes
lemon juice

1 oz, butter or margari
n
prepared wustard, RELDE

F

u:::tan:f:t::e aauce. Bring liquid to the boil; blend flou
ikt o ks water, add to lisuid end stir till it thick r'
By and mustard to taste. Divide fish into pieces ;23.
SR o untll ?lden brown, Place some of the fish on *ﬂe >
oL a geproof dish and add alternate layers oé otat
g0 ; layerazf s::::s :xz: & £queeze of lemon juice - gin:sg'
e e o garve pigtngpﬁotfut in oven to heat through and

Mrs, M, Prins.

SHERRY SOLES,
2 i:;ggr:::Iets of sole 1 cup tomate purée
oD oresh, dash of pepper

cup grated cheddar cheeso i
1 large chopped onion
parsley

3 tablespoons sherry
1 teaspoon salt

Fry fillets and

until golden grosiace In ovenproof dish, Fry onion in butter l

pepper and i then add tomato purée, sherry, salt
creas, Stir and bring to boil, Pour 5ver t;e

fillets, Top with grated
30 minutes, Oarnisgrutsh §§§:f§yf"d FENEE R R ot

Mrs, D, Golson.

SOLE CAPRI

2 fillets of sole
2 bananas
chopped parsley

chepped chutne,
butter of

Fry fillets of zole in b

utter - do not
:::v::nge?w:se. T e CS: i
gory agbsn:n:,ogu:ﬁg:ogfigeghut;ey, place filleis on thl:. and
butter to pour over. Decoraée uffg :gggﬁe;h;::s?:;wning e

Mrs. E, Behrens

g
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BAKED FISH - THERMIDOR

14 1bs filleted white fish ? tfhlesgﬁone Gloria fleur
i teazpoon salt 1 cup m;err

gl 0 Bl 3 heddar cheese
4 cup milk + cup grated cheddar

2 tablespoons butter

i S ith salt
in greaszed 10" x 6" baking dish, Jeazson ¥
ari-perper shgcnta ok, ke fo makerals oven (e ), o7,

tes., Melt butter, s n d, !
3?1:s::deiook over low h;at until smooth and thxgk& §;arr;2?l
constantly., Add sherry and cheese. Pour over fish a g
until golden brown.

Mrs, M, Teicher.

FISH_IN MUSHROOM SAUCE

1% 1bs slices or fillets of fish 1 tablespoon milk
1 tin creasns of wushrooa soup

Place fish in butterediggre§lgis§é pﬁggroszgi}?:;d sg:geoggr
h, Hinse can v ® E f &
:zge:tge oven until fish is ready - 20 - 30 minutes approX.

Mrs., J. Gerber.

BAXED HAKZD

2 lbs fillet of hake sm pats of bubtter
adcrumbs ;

:az;opped onien E:ated cheese (Parmesan if

ible
chopped parsley posas
4 cup milk or cream

i ther remaining
11 tuttered pyrex dish. Mix toge
E#Zgzd?:§isign:ecover fish., Bake at 350° for approximately
20 minutes.

Mrs. B, Schultz.

STEAMED FISH

1t

2 lbs fish sa

lemon juice or vinegar 2 pints water
celery onions

i d out with salt,
h but do not fillet, Rub inside an %
gtz:nb:::h with lemon ju{ce o;n;12§§2;; L;::et;grf?szh;;ethe
th salt, celery 1 .
E:gikuagﬁz ;; not boil, simmer until cooked. FPlace o:tgotogizge
and add sliced lemon, tomatoes snd parsley. Serve v
potatoes and melted butter, or any other sauce.

Mrs. M, Hamburger.

sTERILISED MILK IS PERFECT FOR PUDLINGS AND CUSTARDS.

SALMON FINGERS

1 1b tin salmen s5alt and pepper to taste

1 oz butter grated nutueg
1 oz Gloria flour 1 beaten egg
% pint =ilk % 1b flaky pastry

Melt bthe butter and add flour, Stir in the milk and also the
liguid from the tir of salmen; stir until it boils. Remove
from stove. Add the salmon and scascn to taste with nutmeg,
salt and pepper. Leave to get cold,

Roll cut half the pastry into an cblong piece and lay it cn

a baking sheet, Spread the cold salmon mixture over it,
leaving 2" round the edge, which should be mcistened with
water. Foll cut the other piece of pastry tc the same size,
place it on top and press edges together, Brusk the top with

a well bteaten egg and mark it with a knife into diamcnd pattern
and then into fingers., leave it for 20 minutes and then bake
in a hot oven for about 20 minutes. When cooked take out of
oven and cut the pastry into fingerz., Can be ecaten hot or cold,

Nrs, M. Lipschild.

SALMON KRCLL

cups Oloria flcur % teaspoons bakin

powder
teaspoon zalt % cup milk diluted with water
2 oz butter (% milk and % water)

S5ift together fleur, baking powder and sslt, Orate in bubter
and rub well inte flour., Slowly add the liquid, stirring in
lightly with a knife, Dough must be very soft, but not wet or
sticky. Rell out on beard into oblong shape % inch thick,

Filling:
1 large tin salmon 4 tablespoons milk

2 tableepoons lemon juice 2 teaspoons grated onion
1} tablespoons chopped parsley % teaspocn salt

pepper to taste
Mix ingredients well, spread on dough evenly and rdl% up like

a swiss roll, Bake on baking sheet in hot oven (425") for
30 minutes, Serve very hot with parsley or anchovy sauce,

Mrs, M, Wulfsohn,

SAUCE TARTARE

1 cup mayonnaise 1 tablespoon finely chopped
1 medium onion chopped fine pickled cucumber

1 medium tomato diced small 1 teaspoon capets (optional)

Mix all these ingredients together,

and your sauce is ready
for use.

Mre, H, Nohrer

21



CREAMY CHEESE FISH-PIE

$ pint wilk
aalt and pnrppr
squeeze of lemon julce
grated cheene

1 1b cooked fish

1% oz butter

1 oz Gloria flour
ereamed mashed potatoes

Skin, bone and flake fish finely. Melt 1 oz butter, atir

in flour and cook a fewv minutes without browning. Otir in
mil and bring to boil. Add seasoning, lemon juice and fish.
Place in fire-proof dish, grate cheese on top and cover with
mashed potatoes, Dot with bunsr, and bake for about 20 - 30
minutes in a moderate oven (3507)

.

Mrs. S, Flacher

NILE PERCH A PROVENCALE

1% 1bs sliced fillets nile perch % pint white sauce
yolks of two eggs 1 tablespcen chopped gherkins

1 tablespocn chopped capers salt and pepper
lemon juice

Sprinkle fish with salt, pepper and lemon juice. Place on
greased fireproof dish, cover with greased paper, and bake

in a moderate oven for 20 minutes. Heat white sauce, add
lightly beaten egg yolks, chopped gherkins, capers, salt and
pepper. Stir over gentle heat until egg yolks are cooked, dut
do not re-boil., Place the fish on a hot dish and pour over

the sauce,

Mrs, I, Saunders.
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It's SMART to be PRACTICAL
MELAMINE BREAK-RESISTANT

v

MELAWARE

LUSAKA
PLASTICS

LIMITED

NEWCASTLE STREET

LUSAKA

THEPHONE 73701 P.O. BOX 1663
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DESCO
CLOTHING FACTORY

LIVINGSTONE ROAD  LUSAKA P.O. BOX 108

MANUFACTURERS OF UNIFORMS FOR
ALL PURPOSES

SCHOOL, HOME, FACTORY OR OFFICE

famous throughout

NORTHERN
RHODESIA

Consuit us fer Quality Decorating...

P. 0. BOX 685 LUSAKA

-

TELEPHONE
{] TH4)

BARINATED HERGINGS (Cerman Recipe)

& salt herrings

4 large apples

2 large cnions

4 medium-sized pickled rucumbers
t pint fresh cream

bottle yoghurt or sour
milx

tablespoon sugar
tablespoon mustard
tablespoens Olivine
tablespeens vinegar

R Lad

Llean herrings nnd soak cvernight, Cut inte pileces and place
In n glue fiah and place nll the other ingredients in layers
Lastly add cream and milk, The cream and milk should

ver the herrings, Cover dish and put in refrigerator until
required, Yerve with new potatoes,

n top,

Mrs, E, Lazarus,

QUOPPED WEMIING

? salt herringe 1 large cooking apple
l smnll onton little granulasted sugar
little white vinegar
¢ hard«bolled eggn

Sonk nerrings rernight,
Jkin, fillet and chop the
herring wnd put through
#incer with »ll the other
Ingredienta, but keep cne
ogg separnte, Then add
the vinegar and sugar,
(to individunl )
Decorate with ¢t
8L, cnopped finely,

Mra. H, Moss,

UERHING AND PINEAPPLE
filleted salt nerrings
1 small bin pineapple
unxs
pepper to taaste
¢ medium-sized onions
1l small jar mayonnaise

Cut herring into small pieces. Place in dish in layers with
pineapple and sliced onmicn., Mix juice froz pineapple with
mayonnaise and pour over herring and pineapple, Allow to
marinate for at least twelve hours. Serve chilled.

Mrs. M. Wulfsonn,

ADD A ZITTLE SALT WHEN BAKINS WITH OLINE.
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HERKING IN_SOUR CREAM

4 - 6 salt herrings 1 =mall onieon
% pint sour cream pepper
vinegar or lemen juice

rings overnight, clean and fillet and cut into small
g?:ﬁeZ?t Pu% soft ro% zﬁrough a sieve, and, together with
chopped or grated onion, and little pepper, add to crenm and
mix well, Then add vinegar or lemon juice to taste and pou{
over herrings. Can be served after a few hours. Some finely
chopped or grated apple may also be added.

Mrs, M, Hamburger.

SWEET AND_SOUR HERRING

4 fresh herrings 3 -4 tablespgoss syrup
1 dessertspoon salt juice of 2 lemons

1 onion pinch of salt

handful sultanas 2 bay leaves

nas and boil in water containing salt for a few
:?ggtggrfis%rain. Transfer to pyrex dish., Boil sliced onion
for abou: 10 minutes, add sultanas, syrup, lemon juice, =salt
and bay leaves and boil for another % hour, until the gravy
looks syrupy in colour. Wnen ready, pour over herring.

Mrs. M. Cohen.

RED HERRING SALAD

6§ salt herrings 2 - 3 chopped apples

\ dill=pickled cucumbers 1 chopped onion
g 2?333:3 valnugs 2 - % chopped hard-voiled
- ooked chopped beetreots eRRS )
3 te:s;oon vineggg essence % tableapoons mayonnaise

pinch pepper 1 teaspoon sugar

i 11
Soak herrings overnight, clesn and fillet. Cut into sma
pi:ces and glace in iar&e mixing bowl, Add sll ingredients
and mix well, Oarnish with chopped or grated egg white and
ege yolk.

Mrs. T, Hirschfeld.

HERRING SALAD

3 salt herrings
1 pxt Marie biscuits
3 hard-boiled eggs

? pickled cucumbers
salt, pepper, vinegar
and sugar to taste

ings overnight., Skin and fillet the herrings, Mince
fg;ﬁ;g::r:? h biscuits, eggs and cucumbers, Add salt, pepper

and vinegar, and sugar to taste.
Mra, M, Rowelsky.

26

GINGER HERRING

8 salt herrings 1 stick e¢i
2 ¢x c¢innamon
1 cup brown vinegar mixed with water 1l large cnion

te taste 2 tables
poons syrup
5 Ea;geiapples_ g cup boiling water
ginger biscuits cup seedless raisins

Soak herrings overnight in water, clean and f

intc small pieces. glice cniona'and boil in :}ig;a:ngngu:yrup
When onions are half ccoked, add apples sliced in rounds i
cinnamon and rsisins, Pour boiling water over the ginge;
biscuits ‘o soften, add to mixture, stirring until cooked.
Allow mixture to cocl and pour over herring pieces; leave in

a cocl place for at least 24 hours before serving,

Mrs, D, Molk.

DANISH HERRING

6 salt herrings % cup chopped or sliced
cup sugar onicn
cup :rov? vinegar i oup Clivine
cup tomato sauce cu
Ry eto Saire; p sweet wine (optional)

teaspoon pepper 1 teaspoon prepared mustard

Soak herrings overnight Clean and fillet and ¢
r . ut int
pieces., Mix remsining ingredients together and pournoee:mzﬁi

herrings. May be eaten at once, b
e + but is even better after two

Mrs, E. M, Creenberg,

STARD HERRING

(1) % cup sugar
11 cup vinegar ;
% cup vater
few bayleaves and peppercorns

(2) 3 large or 4 small eggs
1 teaspoon mustard
1 teaspoon Olivine
i cup sugar

6 Salt Herrings

Soak herrings overnight, then clean, fill

A ’ et and cut into small
pieces. Leave (1) on stove, then gradually mix (2) into it,
using a wooden spoon and mixing until sauce is thick, Put in
onicns and allow to cool, then pour over herrings, May be
served at once or left to marinate,

Mrs, L. Solomon,

S0UR CREAM MAKES DELICIOUS SCONES,

27
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TOMATC ONION AND HERRING SALAD

1 1b onions chopped parsley

3 salt herrings 2 pints water
mayonnaise 1% tablespoons vinegar
1% 1bz tomatoes 1 teaspoon salt

Sosk herrings overnight, clean, fillet and cut into small
pieces. Slice onions and cook in about 2 pints of water

to which 14 tablespocns vinegar and 1 teaspoon galt have

been ndded, Cook until trey look glassy. Cool and put in

a dizh alternately with sliced tomatces, herring and chopped
parsley. Cover with mayonnaize and leave in a cool place
vefore serving. LInstead of herrings, 4 - S sliced hard-boiled
eggs may be used,

Mrs. M, Hamburger.

Use a nail white pencil for marking notches while sewing.
Chalk c¢cmes off too easily.

Boiling salted water will open choked-up sinks,
Rub a raw onicn over steelwork that has rusted.

Nicctine fingers can be rubbed with lemon juice and A
pumice stone,

FIRST AND FOREMOST IN TEXTILES

MODERN FABRICS LTD.

P.O. BOX 197 CAIRO ROAD TELEPHONE 72301
LUSAKA
N. RHODESIA

28

Come rain—come shine

[

™
—come Jboppingbf)__

our Supermarket offers

( a wide selection of Fresh,
Frozen and Tinned

Delcacies /
Telephone your order '
-if you wish - on the direct
Groceries Department line
\ -72485 /9

Provisions including Continental j:

Y

super{marlzetmg at KEE’S

& xeps LD,

SreanisaTion The Modern Deporimenta Siore
PARINT QoMPANY Box 100 Lesaks el 7200172
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LIVER LOAF,

1 1b calves liver
# 1b rump steak

1 1b veal

bay leaves, nutmeg, salt
and pepper to taste

1 large onicn

% bread roll

% egee

Cut meat and fry with
sliced ¢nion, Add =pices,
Wnen ready, remove bay
leaves snd soften bread
roll with gravy. ¥ince the
meat, cnions and bread roll
three times, Add egge and
seasoning and mix v;ri o

., Add quite a lo . -
;i:z Mix vzry well, Orease and line a large cakfoé nfz;th
bread crumbs and pack fir=mly with =ixture. Bake & 2
aprroximately % hour till trowned. Cocl and turn cut.

Mrs, P, Wasszerberger,

CHOPPED LIVER

v chicken Onion
: tg éﬁf?f CETATSEEOLY, OUTCES ? hard-boiled eggs
cinnamon ’ chicken fat
salt
pepper

3 little
P 4 enion in chicken fat; mince and add a
i§§a12§f§k§2 (if any) and eges. Add more fat, salt, pepper
and cinnamon and mix well, Decorate with hard-boiled egg.

Mra, A, J. Mendelsohn,

CHOPPED LIVER

lices bread
1 1b calves liver 2n

1 large onicn chicken fat

% hard-boiled egge

K Cool, Mince
1iver with tne cnion in chicken fat, .
ii% :;tcfggredients. Mix and add chicken fat, salt and pepper
to taste.

Mrs, M, Howelsky.

ONE OUNCE BUTTER EQUALS ONE TABLESPOCN CLIVINE.

JTALIAN SALAD

t 1b cold roast (approximately) (2) 2 anchovies
¢ small apples peeled and corad capers

1 plekled cucumber small quantity cooked
4 small bolled potatoes carrot, peas or

l finely chopped onion celery

finely chopped parsley

mayonnuine un required

Cut meal, oucumber, potatoes and apples into small cubes,
Mix with the remainder of the above ingredients and add
Wayonnnine Lo moisten., Decorate with sliced hard-boiled
Sgahy cuoumbers and tomatoes., This salad is usually made

from leftovers - use what is available, although the first
Lol ol ingredients is basic.

Mrs, E. Behrens

BEAYN

4 onlvens trotters (cleaned) 3 or 4 onions

I knuckle-bone veal 2 teaspoons peppercorns
part of boiling chicken arsley

anll und pepper or 3 cleves garlic {(if
¢ hard-boiled ecggs desired)

Flaoe trotters, knuckle-tone, chicken, salt, onions and
'tpporcorns in a saucepan, cover well with water and simrer

Or 4 hours, Allow to cool. Remocve skin from trottera, and
Wit up meat finely, Chop parsley and garlic and add to cut=up
#oat, with dash of pepper and more salt if desired, Slice
hlfd%olled eggs and arrange meat and eggs in glass bowl,
Slrain water in which meat etec,, was
bolled, nnd pour over meat and eggs, B —
Alow to get in same bowl, o 7 ) A

—

Mrs, V. Galaun,

(T

1 cow heel salt, pepper and

arlic ginger (rather more

Yy leaves and than usual)

f.fporcorns 1 hard-toiled egg
arge onion

Place all 1n§redients {except hard-bojled egg) in a large
Saucepan, and cover with water. Allow to boil until meat falls
off the bone, Strain and pour into shallow pyrex dishes,
Garnish with sliced hard-boiled egg and allow to szet,

Mrs, M. Cohen

KILK IS & PERFECT FOOD ON ITS OWN,
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FOAM KLEENERS i

dry foam cleaning of carpets
& lounge suites
dyeing of garments curtains
& carpets
repair & rencvating of
carpets & upholstered geods

JELEFOAM 73867
p.o.box 813
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