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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
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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.
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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,
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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
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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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GLAZED_BRISKET

4 1bz =alted brisket 1 desserispoon gelatine

3 oint meat stock
1 turnlg 1 geeserhepocn meat or
é ;:rizrcorﬂs vegesable extract
1 tagiesyoon vinegar

i ri t znd cover with
3 ir water for 1 hour; put. in po ¢ i .
§§3§r?‘siaa roughly cu&'vgge:ablegi pepgz:szsn;eiidizz?iizr
5 r gently fer 2 - 23 nours, Flace d mes n f)
??ﬁﬁf cgver with & board and weigat. When cold, glaze with
the following:
i ] in t or vegetable
ine in meat stock, Blend in mest i
2§:§:i:f Hgtii thinjlayer of this cver meat., Allow to set and
then cover with a second layer of glaze.

Mrs, L. Olasser.

PICKLED TONGUE, BRISKED CF BEEF.

¢ - 6 lbs meat of your cwn choice 1% -12 czgs coarze salt
1 or 2 cloves garlic ay 3ea\i’cvec

1 dessertspocn =altretre 2 - rgerrmk

1 teaspcon sugar peppe ot

Fri 1 11 4th sharp-pointed
Wa T and dry. Frick surface all over w th p-po
;;iaa ea%rap 5arii: and mix with saltpetre, :ladgngﬁkizlgéep

" pa 2 b rough intc meat,

Rut part of this zixture tho:cuguly a .
dgehp:i:h half of the rezaining zéizuteavﬁiJw%gﬁvizia?32;§5
&Y ennercorne., Flace zeat on thizy cove aain
;;?tp;;%ture and Tew mcre bsy leaves etc, Cover d;Shiislace
in fridge and turn meab every mo;ning.‘ nea-ybfc: lca'urg‘n
after 5 - 6 days, Wash meat well, =03k fot a ?u.d‘ru. s
c;lﬂ water snd than boil in fresh water until tender.

Mrs, I. Sizon.

MICKEY'S QUICK COMPANY DISH
" szeak cut into i cup sherry ‘
; %Es Eﬂﬁ“l?ifes 7y 1 tableapoon sugar
e Fr1;~ ? large green peppers
? Etiv;gyggﬂuc; 1 tablespoon cornstarch
3 :c;atoes cut intc small pieces & tear 2n S;iting
1 large tin besn spreuts Olivine for fry

Brown garlic in Clivine. Add meat and bro;n qTéczii&te:dd
gslt, soy sauce, sherry, zugar and 5&mz€r or "S'ﬂo; fér.lo
%34 drained besn sprouts and cut-ap pspyers. A AR
mpinutes, Add cornstarch, simmer for 3 minutes an ad
tcmatoes, Serve at once on ted cf rice.

SUBSIITUTE OLTVINE FOR BUTTER IN BAKING.
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CHINESE SWEET AND SOUR SPARE RIBS

4 - % Llbn spare ribs

1 tablespoon cornstarch
1 cup nugar

1 tablespoon chopped

1 oup vinegar preserved ginger
oup Madeira 3 cup pineapple chunks
tnblenpocns Soy Sauce cup sliced sweet pickles

1| green pepper

felect 4 - 5 lbs meaty spare ribs, btrush them with soy sauce
lightly and rcast in a moderate oven for 1% - 1% hours, or
until they are brown and crisp, turning them once during the
rossting. Cut the spare ribs into finger pieces with a heavy
knife or cleaver, separating each rib., Serve on a heated
platter with the following sweet and scur saucet

Ment together in a szaucepsn the sugar, vinegar, Madeira and soy
sauce. Cut the green pepper into thin strips and add. Bring

Lo the beil and add the cornstarch, mixed with a little ceold
water, stirring constantly until thick snd transparent, Two
minutes before szerving adéd the chopped preserved ginger,
pineapple chunks and sliced sweet pickles. Spoon over spare ribs,

Mrs, A. Gutiman.

LUILT CON CARNE

¢ 1bs topside or gravy bee? minced 1 teaspoon cayenne pepper

1 Boz tin of baked beans # teaspoon powdered chillies
1 large sliced onion salt and pepper

1 tablespoon fat 1 cup tomato purée

Put the fat into a pot and fry the sliced cnion until light
brown. Add minced meat and fry until meat is golden brown,
Add seascning whilst frying. Then add the baked teans and
tomato purée. Do all this over a low heat and allow to
simmer slowly for about 10 = 15 minutes, whilat the beans get

hot, Serve with rice or boiled potatoes, and tomato, cucumber
snd lettuce salad.

Mrs. J, Joseph,

HUNGARIAN GOULASH

2~ 3 oz fat 1 green chili

1% lbs onions little piece fresh or
2 lbs topside dried red chili

2 = 3 large peeled tomatoes salt to taste

Fry thinly sliced onions in fat until golden brown. Slowly
add water and braise the onions for } heour. Add peeled and
cut tomatoes and red and green chilies and cook for another
hour. Add the cubed meat and salt t¢ taste and cook until
meat is tender. The stew must be stirred several times to
avold burning. The green chili rust be removed after zn hour,
When onions are sufficiently cooked they will give stew the

desired thickness, If sauce iz too thick, add a little water.
Serve with rice, boiled potatoes or macaroni.

Mrs., T. Hirschfeld,
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POLISH DISH

1 small cabbage a little wine, water and
1 1b steak fat

% 1b polony calt and pepper to taste
1 large onicn 1 =mall tin sauerkraut

gnred the cabbage. Boil with a little water, fat and some
of the onion, When ready add the sanerkraut., Cube steak
and fry with the rest of the cnion, 4dd to the cabbage.
Cube the polony and add to the mixture. Let simmer for

10 minutes, Add a little wine.

Mrs. 7. Wasserberger.

BEEF STRCGAKOFE

2 1bs porterhouse or rump steak 2 tablespecns tomato sauce
1 tablespoon Gleria flour 3 tablespoons grated onion
2 tablespoons margarine salt

2 cups beef stock pepper

3 tablespoons heavy mayonnaise

Cut the steak into thin strips, sprinkle freely with salt
and pepper, let stand for two hours in a cool place or in
the refrigerator, Make a roux by blending the flour with
the margarine over gentle heat until mixture bubbles and

ig smooth., Oradually stir in the beef stock and cook until
the mixture begins to thicken., Boil for two minutes, then
strain through & fine sieve into a saucepan. Add the heavy
mayonnaise with the tomato sauce, stirring constantly.
Simmer very gently, without boiling. Leave on one side.
Meanwhile, fry the pieces of beef in fat or Olivine with
grated onion, When meat is brown, pour the meat, onion and
fat into the sauce, taste for seasoning and simuer gently,
or cook in double boiler over hot water, for 20 minutes.
Serve at once with a side dish of boiled rice or potato balls
and thin slices of brown bread.

Mrs, A, Guttman.

BEEF OLIVES

2 1bs thinly sliced topside
2 pickled cucuambers

1 large onion
seasoning and parsley

Sprinkle each side of the beated slices of meat with salt,
gepper, dry mustard, grcund nutmeg and garlic, FRub in well.
lnce a few pieces of chepped onion, cucumber and parsley on
each slice and roll up. Fasten with thread, Put rolls into
hot fat and brown, Add 2 tablespoens of vinegar from pickled
cucumbers and braise until tender, Add water if necessary.
When done, remove threads. Thicken gravy with a little flour.

Mrs. U, Seftel.

ASK THE DAIHY MARKETING BOARD ¥POR A COMPLETE RECIZE BOOK FOR
CREATIVE COOKING WITH CHEESE.
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STUFTED CABBAGE ROLLS

1 catbage 1 tablespoon syrup
1 1b =steak 1 tablespoon fat

1 egg lemon Jjuice

1 small onion salt and pepper

2 potstoes 2 bay leaves

Separate the cabbage leaves, wash and placc in s dish and
pour boiling water over them. fllow to stand for a few
minutes. Mince meat with onien, seaszon and add ege. Rell
-mince meat in cabbage leaves, tie with cotton if necessary,
and prick with a fork, Place a layer of =liced potatoes
in a greased pyrex dish, place gabbage rells on top, and
cover with another layer of sliced potatoes. Dissolve the
syrup, fat and lemen juice, seascn and pour into pyrex
dish. Add a little water and bake (3759) until brown,

Miss H, Glasser.

STUFFED GREEN PEPPERS

1 large green tepper per person cooked rice

1 1b mince=zeat salt and pepper
1 finely chopped onicn

3 wedium sized tomatoes

Cut tops off peppers and keep. Remove seeds carefully so

as no: to pierce skin, Mix mincezeat vith onion, salt and
pepper to taste and then with cooked rice, Stuff the peprers
with thiz mixture snd replace lids, holding ther in place
witn a tcothpick., Wash tomatoes and remove skin by pouring
voiling water over them and then leaving them in the water
fer a few minutes. Skin will then easil{ peel off, Ina
large, preferably heavy, saucepan, with lid, braise tcmatoes
until soft, then stand peppers upright in the saucepan,
adding any leftover stuffing. Add enough water so the
peppers are half in water, and simmer gently until soft,
adding water as reguired, Keep hasting the peppers with the
gravy, as this improves the flavour, neugh for & pecple.

Mrs, E. Behrens.

MOMKEY OLAND STEAK

1 1b sliced fillet steak Sauce:
large chopped onion 2 tablespoons Worcestershire

large chopped tomato sauce
2 tablespoons tomato sauce
2 tablespoons Heinz 57
sauce
2 tablespoons Ideal sauce
2 tabvlespocns chutney
4 teaspoon curry powder

Brown cnions and tomato in Olivine. Add meat and brown, Pour
sauce over meat, onions and tomatoes, and simmer on low for
5 minutes, covering pan with 1id. Serve with chips and green
peas,

Mrs. D, Gerber.
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AVPLE STEAK

< lbs topside A

cooking apples
: ::::;og:‘?:-on juice 1 dessergspggn Clivine
snll and pepper breadcrumbs

Make o #lit in topside and fill with finel

chopped
nm: apple, Sew up. Brush with Olivine, goll ggebrgzég:umbs
uwnd sprinkle with salt and pepper. Put in baking dish with
sore Olivine and cook 2 - 2% hours, Serve with gravy.

Mrs, P, Folk.

UANAMALIUED STEAK WITH PRUN

Y Lablespoons sugar

4 1ba rump steak 1 teaspoon Worcestershire

A tablespoons Gloria flour e
sall and pepper Gr?z;gnrind and juice of

pineh each of ground ginger
BRR gecn of powdergange ' # 1b finely chopped prunes

hrooms m be added
wixed spices ey A, ague
vine glass vinegar 1 tablespcon chopped paraley

2 sliced cnic

¥ine glass port or marsalla 2 tablespoonsn:omato sauce
Ful sugar into heavy sauce

pan and heat until well bdrowned.
g:l ll.l: into small pieces, dip in flour, salt and p:p;:r;

:vn. dd sliced onion, OStir all ingredients together over

Sedium heat until well coated with caramel, Add all other
ingredients, Simmer very slowly for two hours.

Hrs, H, Taube

ND_SOUR _TONGUE

1 fresh tongue

t large apple
oup raisins

1§ tablespoons vinegar or lemon
Juice

2 tablespoons syrup

salt and pepper to taste
1 pint water

8 - 10 ginger biscuits

Place tongue in cold water and cook u

ntil skin can
{olov:d. Peel and slice apple. Cock in 1 pint of 3:&::8:%{
.ngro lents except the tongue and syrup. When this is cooked
0 & soft mixture put in tongue, whole or sliced, and allow to

000k unt E
Oookln:.1¥ soft, Add syrup nalf an hour after tongue has been

Mrs, M, Donin.

If you durn ycurself, quickly dab some
B R L (b L1 ot biiatar, . one YAnegarIon; the

HALF-A-CUP OLﬁJiNE WEIGHS 3 CUNCES,
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SWEET _AND SOUR CABEAGE

2 1lbs boned brisket 2 tablespoons sugar
2 1ts red cabba§e (if unavailable, iu&ce of 1 or 2 lemons
wvhite will do level tablespcon Gloria

3 pint water flour
3 apples galt to taste

Chop cabbage and cut apples into small pieces, Place meat
and all other ingredients, except flour, into pot and cook
for 4 to 5 hours on a low heat, After 1% hours, mix flour
with a little water before adding to the rest of the
ingredients,

Mra, M, Rowelsky.

TOMATO-CABBAGE BRISKET (one-pot-meal)

2-2% 1bs fresh boned brisket 1 cnion
1 cabbage 3 - 4 1lbs 1 tablespoen Gloris flour

1 medium tin Italian tomato purée 1 tablespoon sugar

or 2%-3 1bs peeled ripe tomatoes 1 teaspocn salt
1-1% oz fat

Shred cabbage, Pour boiling water over it and rinse again
tvice in cold water. Put the cleaned brisket in a saucepan,
add 2 pints water, 1 teaspoon salt, the cabbage, tomato

urée or sliced tcmatoes, and cook slowly until meat is soft,
ry chopped onion until golden drown, add flour and mix.

Take sufficient liquid from the stew to make a sauce, and
add to cnion mixture, stirring constantly until smecth,
Return this sauce tc the stew, E&tir agein, Add 1 tablespoon
sugar and boil slowly for approximately 5 minutes, Before
serving, slice brisket and return to cabbsge mixture, If
stew is too sour, add more sugar, if too sweet, add lemon
juice or vinegar, Serve with boiled potatoes.

Mrs, T, Hirschfeld.

BRISKET AND PRUNE _TZIMMES

2 = 3 1bs fat brisket 1 tablespocn syrup
1 - 1} 1bs potatoes 1 teaspoon cinnamon

1 1b carrots 2 - 3 bay leaves

1 small cnion a little Gloria flour

2 = 2% cups prunes salt

Boil meat, with whole onion and salt, for 2 -« 3 hours; add
carrots sliced or diced and continue boiling for abeout

1 hour. Add bay leaves, potatces and prunes and boil for a
further ¥ hour, A littie boiling water can be added if
necessary. Mix flcur with a 1little water, cinnamon and syrup,
add to meat and simmer gently for about 5 minutes, shaking
the saucepan occasionally to aveid burning. Serve on platter
with prunes, potatces and carrots surrounding the meat.

Miss H. Glasser.

WHAT ABOUT A CHEAM OR COTTAGE CHEESE SALAD,
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BHISKET AND CARROT TZIMMES

4 1bs boned, lean brisket

2 tablespcons syrup

2
4 gs:z:za carrots (diced) gaga O yapper
3 diced potatoes fewage;::tzzrrs

Fry sliced onions sli

ghtly in a little fat Pour

tt . of

tha"a {11, 2TISESEy VoY enven ndt ans e Supner s
oxcens fat, Add d{ced cerro‘s'snda Soatey EiatouE ots
4 i ¢ potatoes, Simmer un
:"::;TG- 2:uove :rlsxet, put into a roasting tin a:d ;::igr'o
sligntly, p:s; arggngy{:g goicarrot and potato purée, cook‘-
L Rl risket and leave in the oven to

Buggestion: Serv - LY
a6 main dish, . C O 1850R Pudding as sueet vhen serving ebove

Mrs. E, Levy.

I RING

‘ ::p.::::go::cgoup S e Loraes
e oom 1 ::::goon vorcestershire

teaspoon chopped parsley

Jarnish wi +
gravy . with peas, carrots, potatoes, tinned tomato luice for

Mix all ingredients well
en together and pres

:;cgr:o:éd. Bake in s moderate oven (?500? }:fhilgo:?to ik
J“l: 3dr$ng on to & serving dish and turn cut Dr;in ff
‘r-ve.‘ g sufficient tomato juice to make up to.i pint fgr
°.rrg£. e:gaonagg ::::g; dF}%l ce:tre ©f the ring with peas,

op un P
then fried in hot Olivine unzx'x'izéﬁf:ltl:rﬁgfwes pid

Mrs. L, Glaszer,

4 AT WITH RAISINS

1 1b chopped beef 3 cup wate
ater

1 grated
& onion 1 tablespoon fat

CEE
oup matzo meal 1 ;:glgﬁf09n sugar
aisins

teaspoon =alt
teaspoon pepper 3 slices of lemon

Mix together beef
s grated onjon, ¢ mat
::gp::eerfo;:t1n::8::§1:a?3}18.’ ng'meatz?ngga:'ssgézp::g
o N x 2ins and lemon, Co
simmer for hour, 4dd a little more wat::f :%8:§é{ssary

Mrs. R. Hirszson.

OLIVINE 1S THE HOUSEWIFE'S CHOICE,
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=y {Meat Pies)
For all your

Fasbtry:

Paint Requi

eq

4 eggs 2 teaspocns baking powder quirements
2 tablespeons’ chicken fat encugh Gloria flecur to See
zalt make 2 soft dough
a lit:le cold water
Fillingt -
minced fried meat salt and pepper R()IJX

fried cnion

&SCOTT
ol coritfec]

Beat the eggs and the chicken faty add the water and put intec
fridge to %eep cold, Sift the ary ingredients and ma%e a well
in centre. rold in the liguid, werking with a fork. Rell the

pastry on s flcured peard and cut into squares. Till the also

squares with miced fried rest and onions, seasoned with sslt Stockis :

and pepper; fold towards cenire and pinch together. Paint : ists of Timber and all
over with egg and bake In 4000 gven, avout 20 minutes. Bui[dm M. y

Serve hot with soup. lding  Materials

come and see our new range of

Mrs, M, Wulfsohn. Kro :
mmenie Floor Tiles

SERROGEN P.O. Box 1839
Coventry St,,

Dought Lusaka, N.R.

1 ege 2 tablespeons fat or Telephone 72441

1 cup iced water chicken fat e Tel. Add.: “RANS"

3 teaspcon salt 1 zeaspccn baking powder

vinch of peprer Gloris flour t¢ mix p—

4 teaspoen Sugar

i fil H * 'E‘g’l

Looking for crockery 1hat can casily be

replaced 7
1 1b stesk salt and pepper Lo taste ) f'
1 medium chopped cnion 1ittle chicken fat A B Uk iRt W
Mince meat ard fried cnion, Add fat snd seasoning. ! ~"", BENNETT'S S o marad
™ N, A o " S an
Beat ezg, adé seascning, fat and water., Add flour and baking 'I'l :,""l‘ of five
powder, Mix to a firm dough, but not too hard, Roll ocut and ifferent plates

cut intc squares. Fub in filling. Pamp edges and press
together, bake at 2500 yatil golden brown. Can alse be FURN|TURE MART Riade by

served with scup. MOORE

Mrs, B, Baitz.
LD,

To whiten rice and separate grains, add a little lemon PO] IERY L’I‘D.

juice to weter for beiling.

Ihe Lirgest Furniture Dealers in Town

- : % Prioes 10
To remove stains from furniture, {wocd) dip a cloth in WO ot all povkets for

virnegar and rub the stain, r.»:‘.,..'sff?",d,;':_;”d‘f“m“ure in Marlequin colours or decorsted
At iy Serve

PREE DRLIVERIES 1N AND ABOUT TOWN

PUFF OHEESE PATTIES MAKE EXCBLLENT SHXACKS. \—r ' "—q-ﬁ
P ] Wy @ = U~
[

Menach: Phome 7384
3 PO
Mand Boanch: Phome 72675, ro, l::‘ln‘:”

Lo P.O. Box 1933 Lonks

L2
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role and bake
further 10 ain

QMICKEN A 1A I7TALIENNE

ohicken 2 - 3 1pbs
= 2 medium onions
0% mushrooms
wvine glass red wine
tablespoon tomato paste

Cut chicken into serving pieces,
Olivine,

It becomes too dry.
serving,

&3

1 cup vinegm
1 cup suga
dash tobasco

> green.pep
red pepper

Add chopped onion and fr.
rest of ingredients (except parsle
S0vered pan until chicken is tende

r

BN

little Cloria flour
Olivine

6 peeled tomatoes
chopped parsley

salt and pepper to taste

ftub with flour and fry in
Y until light brown, Add
¥) and cook slovly in a
T. Add a little stock if

Sprinkle with chopped parsley before

Hrs. M. Fraenkel,



BARBEQUED CHICKEN

chicken salt nnd pepper

Gloria flcur Olivine
cet

inegar
chopped cnion 2 tablespoons v
tesggoon celery salt 1 oup :n:::o S
owder cup Loma

§§§§§§ggoﬁzliig§r ’nu drops Tobasco sauce

2 tablespoons wWorcestershire snuce

q in

Cut up chicken, dip in flour, salt nnd pepper and fry
OliviZe. Comb;ne all ingred;entn for smuce and heat in
saucepan. Pour over chicken, cover pot and cook on low heat
for 30 minutes,

Mra, I, Gerber,

CEICKEN MARENGO
D ( lic
1 cricken 2 lbs 1 chopped clove gar
2 - 3 tablespoons Olivine 1 tablespoon brandy
% lb fresh mushrooms 1 tusbler white wine
3 tablespoons tomato purée

Cut chicken intc approximately 7 pleces (11 ft {8 a bigger
chicken, increase gngredtcnhs . Heat 0livine in pan and

brown chicken, then turn down heat and fry slowly for
spproximately 20 minubtes. Remove chicken from pan, Into
Olivire put sliced mushreoms, tomato purée, garlic, brandy

and wine and ceok for 5 minuten, Returq chicken Lo sauce

and zeason with salt and pepper. Cook for nnother 15 aminutes
or until chicken is tender. Just before serving, add a squeeze
of lemen and chopped parsley. Serve with croutons, chips or
rice.

Mrs, T. Hirschfeld.

CHICEEN A LA KACHALOLA

chicken (mutton or any kind of meat) 1 large tomato

1 Lenapoon curry powder
f ;zzézsonion 1ittle water
2 bananas

Boil the chicken and chop up the apples, onion, bananas and

W soft. Add stock of chicken to the fruit
Smavolana;afou il st stew, Mix curry powder with a
little water and add to fruit
atew, Boil for about 10
minutes and serve with sliced
bananas, diced tomatoes,
coconut and chutney.

Mrsz, J. Simonsohn.

OLI/INE IS FURE

L&

CHICKEN A LA ISHAEL

3 1b chicken 1 teaspoon salt

% - 4 tablespoons Clivine 4 bay leaves

3 sliced tomatoes % rcot celery with

2 clovea garlic several leaves
vineglass Cognac 6 peppercorns

1 glass dry vhite wine pinch of ginger

2 sliced ornnges with peel 10 = 15 green olives
Olivine for frying
Cut chicken into portions, fry on all sides in pan containing
Olivine, Add tomatoes and garlic, 'When chicken iz golden,
add Cognac, dry wine and salt, bay leaves, celery, peppercorns
ginger and olives, Cook on low plate for 25 - 30 minutes,.
when chicken is tender, add sliced oranges (with peel) and
cook meveral more minutes, Serve with hot rice,

Mrs, R, Moss, ;

OTTED DUC

6 1b duck

L pint cheap wine
Little water

b vhole cloves

1l teaspoon salt

g»ring onions

stalks celery

large sliced carrot
small wineglass brandy

sprigs parsley '

e )

Put duck into a sauvcepan with the wine and a little water tec !
cover the bird. Tie into a muslin bag the parsley, onions, i
celery, carrot and clove, Add 2alt and cover and simmer for !
3 hours until tender, adding brandy half an hour btefore the |
bird is cooked. Remove duck, skin the steock and boil down

until one pint remains, Cut meat from bones in large slices,

place in loaf pan and strain over broth, Chill overnight and

serve vith watercress and crange spiced peaches,

Krs, J., Gerber.

DUCKLING IN APRICCT SAUCE

4 1b duckling 3 cloves garlic
1 tin canned apricots sezsoning to taste

Pre~-heat oven to 325°. Cut duckling into porticns and sprinkle
with salt and pepper. Place with skin side up and put on rack
in basting pan and roast for 1 hour, Orste garlic and add
contents of tin of apricots, &kim excessive fat off gravy in
basting pan, add apricot sauce, and continue rcasting in zauce,
basting well from time to time. When done, add apricots to
sauce, heat well and serve portions decorated with apricots,

Mrs. M, Marcus,
CREAM CAN BE USED WITH ALMOST ANY DESSERT.
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easy parking self service

WOODLANDS STORES

for finest quality

GROCERIES
PROVISIONS
LIQUOR
VEGETABLES

PO, Box 8088,
Phone 62108 WOODLANDS. LUSAKA

phone 82651 p.o box 678,

LUSAKANR.

LT

EGG_PLANT

1 chopped garlic clove

¢ medlum egg plants
1 =small tin temate purée

1 chopped onlon

lattors
1 onx pinch of salt
4 oup Gloria flour water to mix

Fonl wnd slioe egg plants and sprinkle with salt. Squeeze

to remove excess liquid., Mix batter to soft consistency.

Dip ege plant in batter and then fry in hot oil., Drain well,
Yry onlon and garlic until golden brown; add tomato purée and
ogu plant wnd let simmer. Serve hot as a vegetable,

Mrs. M. Grill,

HAKQY
WAL OV 1 swall cauliflower
Ih green beans 2 onions

| green pepper 2 large tomatoes
I senll egx plant 2 cloves garlic
J tablespoons cream {(opticnal)

Uhop onlon and garlic and fry until golden brown,
Uloe all remnining vegetables and add to cnion and
#nrliey simmer slowly in very little water, Add
sull and pepper to taste. Before serving, add
oream but do NOT coock with cream.

Mrs. M. Grill

UVMEET POTATO AND PINEAPPLE CASSERCLE

% cups mashed sveet potatoes

¢ tablespoons butter or margarine
cup firmly packed brown sugar
teaspoon ground cloves
cup drained crushed pineapple

¢ egg vhites, atiffly beaten

14 teaspoons salt

To mashed potatoes add butter, sugar, salt,
ecloves and pineapple, and mix well, ﬁold in egg
wvhites, Turn into buttered 1% quart casserole
dish and bake in moderzte oven (%50°) for 45
minutes or until potatoes are puffy and brown.
Delicious with chicken,

Mrs, M, Teicher,

Wactables & Safals
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POTATO _PUDDING (KUGEL}

8 large potatoes 1 =aall onion
2 oggg y galt and pepper
1 teaspoon Gloria flour

Wash and peel potatces. Grate potatces snd onion., Add
eggs, flour, salt and fepper and mix well, BDBake in moderate
oven (3500) for about 1# hours,

Mrs. B, Baitz .

POTATC LUTKES

2 or 3 large potatcesa 1 egg
2 tablespoons Gloria flour % teaspoon sslt
1 teaspoon fat 1 teaspoon baking powder

Peel and grate potatoes. Beat egg and then add all cther
1ngredlengs. Beat well and drep =poonsful of the mixture
into hot Olivine and fry until golden brown, Drain well
on brown paper,

Mrz, M. Cohen.

POTATO TART

% 1b toiled potatoes
i igggugar {coarsley grated)
1b ground almonds fiind of one lemon

Separate eggs, Beat yolks with sugar until stiff, Add aleonds,
pogatoes aﬁg lemon rind, Besat egg whites stiffly and fold
into mixture. Bake in wediuz oven (3750) for 30 - 4C minutes,

Mra, E. Isaak.

RED CABBAGE

2 1bs red cabbage 1 pint water

1% oz cooking fat ; :hgie cto:: tinned)
ablespoc

H }2 SRELEN cranberries or fresh optior

sa 0
% pint vinegar stoned cherries

2 oz sugar

Shred red cabbage, peel and cut apples, Zring water, vinegar,

salt, sugar andscéoking fat to the boil, Add red cabbage and

apples, Then add opticnal ingredients. Cook slowly for
hours, Serve hot as a vegetable,

Mrs. M, Cohen.

OLfV&NE COMBINES BXCELLENCE WITH ECONOMY,
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SWEET AND SO0UK CABBAGE

L medium cabbage
1 level teaspoon salt
1 Inrge diced apple

2 tablespoons lemon juice
sugar to taste
2 tablespoons fat

Ghred cabbage and boil with very little water, sslt and ¢ -ad
npple, When nearly ready, add {eaon juice, sugar ar® fay und
cook on low heat for half an hour. This recipe is mois
pucoesnful when cooked for a few hours in a simmering owven,

Mrs, H. Mohrer,

CAMNOTS WITH HONEY

1 « 1§ oz fat zalt to taste
¢ 1bw oarrots (if small, leave whole, 1 teazpoon honey
otherwize slice)

lloal fat in a snucepan, When fat ia very hot add c¢arrots,

SLir together for seversl minutes. Add water just to cover;

burn down hent and let sim=er slowly until carrots are tender,

After onrrots have been cooking for half an hour, add salt to

Lasbe and honey, When carrots are ready there should only be

# Litkle liquid left. Serve with all kinds of mest, |

Mrs. T. Hirschfeld,

ALANACH 3
¢ lbs spinach (small leaf) yolk of 1 egg |
¢ oe fat salt to taste |

I tublespoon Gloria flour 1 small chopped onion
Memove spinach leaves from stalks, and rinse a few tizes until
clean, Put spinach in saucepan with a lot of water and bring
Lo the boil, Take off stove and strain to remove all water,
Put spinach back in sauncepan and just cover with clean water,
Iring to the boil; then turn down heat and simmer for 10 = 15 '
minutes., Remove from stove, strain spinach but de not discard

this water, Chop or mince spinach, Heat fat in saucepan and

then add onicns and fleur and use spinach water to make a

thick sauce, Add spinach and salt to taste, Remove from stove

and carefully add beaten yolk of egg. Heturn to stove and

bring to the boil, stirrin ccnstantly.

Herve as vegetable with trfccadels. roast beef and also as

light supper dish with fried egg on top,.

Nrs, T. Hirschfeld.

Heat lemons thoroughly before syueezing to give a larger
amcunt of juice.

Peel onicna under cold water to prevent those tears,

USE A PINTA TO MAKE A BETTER BATTER,

ha



EUMPKIN WITH MARSHMALLOW

J or 4 pieces pumpkin (or as much as
12 marahmallows e AR

Boil pumpkin until cooked, then mash it ang lace in a pyr
dish, Dot the narehmalzo;a around the top o? the pulpkfg ::d

¥rs, J. Joseph,

MUSHROOMS IN SOUR CREAM

i 1% mushrooms 1 onion

pint seur cream salt, pepper and paprika
2 0z butter tabl 4
S v L ] espoon Gloria flour

Chop the onion and brown in butter, Add the flour brown, a
then add the milk slowly, ‘When this is boiling, néd the ;liggd
mushrooms, salt, pepper and paprikn to taste, and add half the
Sour cream, Stew gently until the mushrooms are tender, and
Just before serving stir in the rest of the sour cream,

Mra, B, Schultsz,

CAULIFLOWER FUDDING
¥pite Sauce:

3 oz butter 1 cup wilk
3 oz Gloris flour

Cool this sauce and mix in the following:

3 egg yolks 5 ege whites atiffly beaten
1 small cauliflower divided into salt, pepper and nu{leg to
small roses taste

Steam in pudding form for 45 minutes, Serve with mushrooms or
other sauce,

Mra, L. Austen.

INDIAN RICE

2 tablespoons butter or Clivine 2 oz coconut

1 dessertapoon curry powvder 4 0z salted peanuts
pinch of cinnamen, some cashev nuts f.-x:.a)
pinch of salt 1 cup rice

a little lemen fujce

Melt the fat, add the rice and toss until lightly browned,

Add curry powder, salt and cinnamon, Stir well; cover with water
and cook until the rice is 2oft and the water has been nbsorbed.
FPlavour with lemon juice and stir in the coconut snd salted
peanuts, If desired, add one teaspoonful chutney, Pile in a

hot dish and garnish with cazhewnuts and lemon,

Mrs. C, Cohler,

POTATO_AND CHEESE PUFFS

1 1% hot mashed potatoes
1 egg separated
cup grated cheeze

Beat egg yolk well, and egg white stiffly, Add baking powder
to mashed potatoes, deat well, Add the cheeze, egg yolk and
cream and salt and pepper to taste, lastly fold in egg
whites., Place heaped dessertspoons of the mixture on s
greased baking sheet, a little distance apart, Place in hot
oven {400°) and bake 7 - 10 minutes to brown the tops of the
puffs, Serve with steamed tosmato slices,

Mrs, A, J, Mendelsohn,

1 tablespoon cream (or top milk)
} teaspoon baking powder
salt and pepper to taste

BOILED MAYONNAISE

2 eggs ? tablespoons vinegsr
6 tablespoons Olivine 3 tablespoons bouillon

Whip together and still beating, steam-heat until thickened,
Remeve from heat and add :

2 tablespoons Olivine ? cup chives finely cut

2 tablespoons lemon juice or grated parmeszan cheese)
salt, pepper and sugar to
taste.

Mrs, L, Austen.

ABBAGE SALAD

1 s=all firm head of cabbage French Dressing
1 small finely chopped onion

Cut cabbage into gquarters end remove white core. Chop
cabbage finely, and, in a colander, scald a fev times with
boiling water. Allow to drip-dry. Take a large bowl and
mix cabbage well with 2 tablespoons salt, then squeeze out
liquid, Mix the cabbage with the onion and french dressing,
and, if liked, caraway zeeds, Leave for a day or two
before serving.

Mrs, E, Behrens.

COLE SLAW
1 medium or large cabbage Mayennaize
1l or 2 onions Cream

Lemon juice

1 or 2 green peppers
salt and pepper

2 hard-boiled eggs
2 large carrots

Finely chop cabbage, onicns and green peppers, Mash hard-
boiled eggs. Grate carrots, Blend mayonnaise, cream, lemon
Juice, salt and pepper., Mix altogether and chill,

Mrs, A. Guttman,

5



SUMMER SLAW

1% 1b fire white catbage B tablespoons salad cream
2 tablezpeons finely chopped onion 3 tablespoons top of milk
t teaspoon caraway seed 1 tablespoon prepared

2 tadlespoons vinegar uustard

Snred the cabbage very finely and mix with onions and caraway
seed, Toes in the salad cream, milk, =ustard and vinegar.

Mrs, J. Gerber,

POTATO SALAD

4 lbs potatoes 1 large or 2 mediu= onions
4 hard-bcoiled eggs salt
1 bottle mayonnaise (10 oz) dash of pepper

1 tablespoon milk

jecces, Mash hard=-
with mayonnaise

Boil potatoes and cut into fairly small
toiled eggs. Chop onion finely. Mix nl
and milk., Add =slt and pepper to taste.

Mrs, S, Fischer,

CUCUMBER SALAD

6 large fira cucumbers
1 clove garlic

1 bottle vhite vinegar
1 bottle water

2 bay leaves sugar to taste {should be
€ peppercorns sweet and sour)
& pimento salt

wash the cucumbters and slice, not too thin. Hoil the
vinegar, sugar and sl1 the spices. When the vinegar is
sti1l hot, pour over the cucumbers. Allow 2 - 3 days and
then use as a salad.

Mrz, M. Wulfsohn,.

SUMMER_SALAD

1 pkt lemen jelly

2 teaspoons gelatine
1 cup hot water

g cup mayonralse

zalt to taste

2 cups finely shredded cabbage
cup sliced raddishes

cup diced celery

cup diced carrots
tablespoons chepped cnion
tablespoons chopped green
pepper

Dissolve gelatine and add to hot water and dissolve jelly in
this, Blend mayonnaise, cold water, vinegar, salt and mustard
togetner, Add to jelly mix and mix very weli. Cool, then
tose in cold greena and set in mould,

cup cold water
tablespoons vinegar
1 teaspoen dry mustard

N

Mrs. E, M. Greenberg.

52

APPLE AND CELERY SALAD

1 large celer,

1 tin celery {iglfresh not availabdle)

p}nt cream
4 large apples 8

nuts {any kind)

Clean and chop celery, Peel, clean and chop applez, G

. . i
or chop nuts. Nix all above'ingredients ang agg a litt{end
salt and pepgper,

Mrs, A, Cuttran, T

PHENCH DRESSING Je

1 cup salad oil
teaspoon salt
teaspocn pepper

1 cup vinegar
few grains cayenne
2 tablespcons chorped
parsley |

Shake well together in a tottle,
Mrs, E, M, Greenberg.

GREEN BEAN SALAD

2 1b green beans
¢ = % tablespoons Olivine
1 finely chopped onion

3 tablespoons vinegar
1 teaspoon salt
pepper

Cut beans and cook in the usual way
ay., Pour into strainer and
allow to cool, then mix with the above fren
if prercrred.'mayonnalae. sl Snsssine e f

Nrs, E, Behrens,

PINK SALAD

1 1b tin pireapple

1 1b tin celery

1 1b tin beetroot

1 1b tin pickled cucumber

6 fresh apples
heme-made mayonnaize
(from 5 eggs

Strain julces from all fruits and vegetables,
ingredients evenly into a Ttowl, Mix well with home-made
mayonnaise, Serve chilled, This is delicious with cocld
buffet, Sufficient for 20 people.

Dice all above

Mrs, ¥V, Galaun,

Tc bake potatoes more quieckl first st
minutes in a basin of hot va{ér. FEARZ AR forda

To resove fishy szell from
vinegar, 5 & pan wash it with a little

OLﬁJINB IS THE SUPER REFINED VEGEIABLE OIL,

33



@ LADIES' FASHIONWEAR
® CHILDREN'S SMARTWEAR

Specially Try

LILLIAN & MEHTA

Tel. 73628

a COOKERY
BOOK

...COOKING
&
SERVICE
beyond compare

at

MORNING COFFIIE AND THA

LUNCHNS
AFTERNOON THAN
DINNER AND DANCING

BAN

beyond compare..|

Cold
SSSEL

VANILLA MERINGUE ICE CRZAM

2 ege vhites
§ teaspoon sslb
i

cup sugar
cup whipped cream
4 teaspoon vanilla esszence

Beat egg whites with salt until nearly stiff, then beat in
sugar gradually to make stiff meringue, Whip cream until
thick enough %o hold soft peak, add vanilla essence and

fold into meringue. Pour inte freezing tray of refrigerator
and freeze, without stirring, until firm. For variation,
serve with efither hot chocolate sauce or grated apple,

Mrs. L. Heilbronn,

VANIILA ICE CREAM

2 teaspoons vanilla essence

7 egg whites
2 tablespoons castor sugar

2 pint fresh cream
Beat the egg whites stiffly and also the cream, Add eggz
whites to cream and also the sugar, and mix well, Then

add the vanilla essence and freeze in ice-tray of
refrigerator.

Hrs, V. Galaun.

STRAWBERHY ICE CREAM

1 tin strawberries with juice
2 tablespoons castor sugar

egg whites
pint fresh cream

Beat the egg whites stiffly and also the cream, Add egg
whites to cream and add sugar. Mix well. K Add strawberries
with juice and freeze in ice-tray of refrigerator,

Mrs, V, Galaun.

To sharpen scissors, cut a darning needle.

To whiten and soften hands stained by cooking ete,, rub
vith a piece of lemon,

54

THE FINEST COOXING FAT IS PURE BUTTER,

55




TRUIT ICE CREAM
- PINEAPPLE CREAM

1 large ripe bsnana % pint cream

juice of 2 medium-sized oranges 1 cup castor sugar 4 teaspoon grated lemon rind g oz castor sugar
juice of 1 medium-sized lemon whites of 2 eggs i ;:?é:etpign;;::;;lguice ;gszela“m
Magh banan: and sugar until liquid; add fruit juice, Whip 2 tableapocns cold water 3 pint thick cream
crean until thick, add banana and juice. Wnip egg vhites until :
thick and fold into mixture, Pour' into trays, cover them S:{;:" %gig:‘::nén Qﬂfczﬂtﬁg'sus§£35§:§1e§§:£ur2°f: :gfg;her
:;t21§8222b§5,§3’3§,°t wa;:i pgpe{,zzcid o b L L %eaau;e % pint plﬁegpple 3uice End neat; zhen take three '
e aRae B AR tablespoons of juice and add to gelatine, Chop the pineapple
Mrs, H, Taube. and add with juice to egf mixture, Add gelatine mixture,
Vnip the cream and fold in stiffly beaten egg whites. Place
in fridge.
COFFEE - GINGER ICE CRE&M R Wy e
. . a .
1 tin sweetened condensed milk 1 pint cream z
L tablespoon ccffee essence 4 epgs LEMON WHIF (parava)
Put condensed milk and egg yolks in basin, Mix very well 5 tadlespoons lezon juice 3 eggs
and then add creaz snd ezzence, Fold in ati{ffly beaten 2 tablespoons hot water 1 tagleapoon cold vater
ggg whites and freeze until fairly hard, Hemove from 2 teazpoons gelatine 6 oz castor sugar
a::fzizli"gnidfhg;“;gfufﬁe§§"¥ﬁio§§?f"” RIS RO SEN Soak gelatine in cold water for 10 minutes, <Ceparate eggs,
Beat yolks and sugar till creamy, add lemon juice, pour hot !
Sauce: water over gelatine and stir until dissolved. Add to yolk
aixture and mix well, Whip whitez until stiff, fold lightly ‘
% 1b bitier c?gcolate 1ittle cocoa into yolk mixture until mixed. Chill,
teaspoon co ne 3 )
1 czp 311: coffee essence 1ittle nherry Mrs. P. Folk,
| :
Melt all together and serve with ice cream, ANANA MOUSS
Mra, L, Solomon guice of 1 orange and # lemon 7 pint custard powder
flgs s £ bananas % pint cream
2 oz castor sugar 2 egg vhites !

PEACH TCE CREAM SANDWICH

gash the banaras with castor sugar and orange anailemcn g:i:t.

1 slab spen k y tir the custard powder with cream and the egg whites, whic

1 brick gcesgr::me ﬁﬁ:;?,t:'"" must be stiffly beaten and put this into the banana mixture,
Spread in an ice tray and put in refrigerator in the freezing

Cut sponge slab into squares 4" thick, Cubt ice cream the SESPRECMBME,S BTV A SIXuEea.

same size 80 &8 bte makch sponge squares, FPlace slternatively

in two layers and top with n peach half and garnish with Hre. 1. Glesser.

cherries,
Mra, D, Golmon, HONEYCOMB_CREAN
1 tablespoon gelatine 1 gint milk
ORANGE CREAM 1 teaspoon vanilla essence 3 large eggs
% tsblespcons sugar
5 level tablespoons sugar A opgn
juice of 3 or 4 large oranges 1 tablespoon gelatine \ Make a custard with milk, sugar and egg yolks, Add gelatine
2 tablespoons boiling water dissolved in a little boiling water, and just bring to the
boitlio curdle thedcuzgggg. bRemove from heat ang cool. Add
Beat yolks of eggs for 20 =inubtes. Slowly ndd oaran uio vanilla essence and & ¥ beaten egg whites., Beat all
and continue bcgging. Add gelatine which has been s:leolv:d together, Pour into mould and set in refrigerator.

in boiling water. Beat again for 5 minutes, Fold in atiffly
teaten egg whites, Place all in towl and set in fridge. SESE 25 CaundeRy

ke V. Ot OLIINE HELPS THE BUSY HOUSEWIFE.
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CHOCOLATE PUDDING

1 large slab plain chocolate int
2 pkts Boudoir biscuits g :325 Niw

1 large tin.pears hundreda and thousands

Melt chocolate with a little milk over slow heat. Set

te cool. Beat egg yolks and add to chocolate, Plac: :::ge
on bottom of dish; line sides with boudoir biscuits, ix

% pint whipped cream with stiffly beaten egg whites, Fold
into chocolate mixture, Pour this over pears and biscuits
Decorate with cream and hundreds and thousands, :

Mrs, R, Hirszson,

COLATE CREAM

1 slab plain chocolsate
5 tablespoons white wine teem

Melt chocolate in wine slowly; ndd e

g& yolks and boil for
one minute. Vhen almost cool, f 1d 4
PUt Sn e ames y To n te-ten ogs whites,

Mra, J, Kallmann.

CHOCOLATE MOUSSE

4 oz plain chocclate 2 tnbl-ug?on- brandy

4 eges 2 -
little whipped cream i i

Soften chocolate over hot water, Bent ¢
k . gk yolks and sugar
until thick, and add to the melted chocolnte, Add the grandy
and beat again for 3 minutes, Take the basin off the hot
;i:::e:nd d°1gii¥ thg stiffly beaten egg whites, Put into

and ¢ . arnish with whi d
chocolate sprinkled on top. VAR SEARN AN AL

Mra, A, J, Mendelsohn,

CREKE A LA KING OF CHINA

1 egg (per persecn) 1 tablespoon ru
m or brandy
1 tablespoon sugar (per person) 1 doanartzpoon gelatine

Beat the egg yolk and sugar until thick, then mdd th

o ru
brandy and gelatine, Beat the white of.thc ogg and mix k.l
together, erve with finger biscuits dipped in rum or brandy,

Mrs, J. Simonsohn,

DELICIOUS HOT DRINKS WITH MILK,

BANANA BLANCMANGE

4 tablespoons cornflour

% teaspoon vanilla essence
2 tablespoons apricot jam
14 cups boiling milk

4 tablespoons sugar

% teaspoon salt

1 cup cold milk

? eggs separated

4 ripe bananas sliced
2 tablespcons coconut

Mix dry ingredients with the cold milk. Add boiling =ilk
and pour into a double beiler or thick-bottomed saucepan.
Allow to boil slowly, stirring continuously. Cook for

5 minutes.

Beat eff yolks until light and foamy. Add a little of the

hot mi mixture and then return to the remaining hot milk
nixture., Bring to the boil again, Remove from hest. Beat

egg whites until stiff, and fold, with the flavouring, into

the pilk-egg mixture. Place alternate layers of blancmange,
apricot jam and banana slices in a glass dish, Sprinkle

with coconut, Decorate with halved cherries and green

coloured coconut (coloured with 2 to 3 drops of green vegetable
colouring)., The colour is rubbed intc the coconut with the
tips of the fingers.

Mrs, €, Auerbach,

OwW_DELIGHT

1 cup sugar # cup boiling water
1% tablespoons gelatine 4 egg whites

% cup cold water 3 teaspoon salt

1 teaspoon vanilla essence

Soak gelatine in cold water and dissolve in boiling water,
Leave to cool, Whip egg whites and salt until stiff, Add
gelatine to this in a slow stream, whipping constantly, and
add sugar half a cup at a time, whipping after each addition,
Whip in vanilla and continue to whip until puddi thickens,
and chill thoroughly, Serve with crushed fruit, (6 - 8
servings).

Mrs. L, Glasser,

RUESSE

finger biscuits % pint whipped cream
1 large tin apricots (drained) uice of 1 lemon
1 tin sweetened condensed milk egg white

line a loose-bottomed spring form tin with finger biscuits
which have been dipped in unbteaten egg white to make them
stick., Purde the drained apricots. d the tin of condensed
milk and lemon juice. Whip cream, Fill tin with alternate
layers of apricot mixture and cream. Chill.

Nrs, M. Marcus.

OLfVﬁIE CAN BE USED MEDICINALLY.
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STRAWBERRIES A LA SINGAPORE

1 cup rice 1 teaspoon vanilla ezzence
1 quart milk 2 envelopes gelatine
teaspoon salt : cup water
cup sugar 1 cup thick cream

Cook well washed rice in m=ilk with salt and sugar, Wten rice
is very soft and creamy, force it through a fine aieve and
add the vanilla, Soften the gelatine in water and diszolve
it in the hot rice. Cool rice to lukewarm. Fold in well
beaten cresn and turn into ring mould, Chill for at least

2 hours until set, Un=zould ¢n a cold round platter and fill
the centre with the follewing filling:

Pilling:

2 oz Kirsch or Cointresu 3 cups strawberries
cup granulated sugar

Marinate the strawberries in the Kirsch for % hour, with the

sugar, Put the filling into the mould. Reserve the

handsomest berries to use asz a garnish for the ring.

Mrs, A, Guttman,

PEACH MARSHMALLCW PUDDING

40 marshmallows 2 tableapoons lemon juice
2 cups iuice of canned peaches 3 egg whites

1 cup sieved or crushed canned peaches

2/3rds cup water

pinch of salt

Flace juice, water and marshmallows in a double boiler and
steam until liquid, Add lemon iulco and crushed peaches,

and szet aside until slightly jellied. Add salt to egg vhites
and whip until stiff, 0ld into the mixture, Put into
freezing tray and freeze,

Mra, M. Marcus,

NESSELRODE PIE

1 envelope gelatine 13 cups milk

1 tablespeon brandy cr rum 3 eggs

% cup chopped raisins 1 cup macaroon crumbs
2 tablespoons greund almonds 2 teaspoon salt

1 teaspoon vanilla ezzence cup sugar

Soften gelatine in milk, Scald the rest of the milk on top

of double boiler, Beat the yolks and add to the milk, stirring,

Add the softened gelatine and cook until mixture coats wooden
spoon. Add raisins, almends, macaroen ¢rumbs, vanilla, brandy

and salt, Whip the whites with sugar and fold into the mixture.

Let set,

Mrs, A, Cuttman,

PEACHES AND CHEESE CAKE

20 marie or tennis biscuits 1 teaspoon cinnsmon
4 oz butter 2 oz castor sugar

Cruzble biscuits until very fine; mix with melted butter,
castor sugar and cinnamon., Press into s greased pie dish
and fill with the following mixture.

Filling:

2 teaspoons grated orange rind ? egg yolks

1 tin sliced peaches, drained % pint orange juice
# pint whipped cream 2 egg whites

2 tablespoons gelatine % teaspoon ssalt

12 oz cream cheese 4 oz sugar

In the top of a double boiler, mix sugar, gelatine, sslit, egg
yolke and orange juice., Cook over boiling water until
gelatine is dissolved., Cool. Stir in the cheese and the
orange rind. Heserve a few peadhez for decoratingi dice the
renainder, Add to the cheese mixture, When it beginz to set,
fold in the stiffly beaten egg whites and whipped cream,

Pour into crust and allow to chill before serving, Oarnish
with reserved peaches and cherries,

Mrs, M, Wulfsohn,

PINEAFPLE PUDDING OR CAKE

1 large tin pinespple chunks 2 pkts tennis biscuits
1 pkt pineapple jelly 1 large tin Ideal milk

Freeze the Ideal milk overnight., Waip the =ilk until thick,
Heat half the pineapple juice and diszolve the jelly in it.
Let it cool and then add to the Ideal milk., Whip again.

Add pineapple chunks, Mince the biscuits and gut layers of
biscuits and mixture mlternately in a lcoze bottomed tin,

Mra., M., Donin.

PARADISE PIE

2 cups marshmallows, diced small pineapple rings

1 cup sweetened whipped cream toasted almonds
almend extract maraschinoe cherries
1 baked pie shell mint

Mix marshmallows with cream and flavour with almond extract,
Fill pie shell with this mixture. Put pineapple rings on
top and garnish with almende, cherries and mint,

Mrs. D, Golson,

BUTTER : THE BEST BASIS FOR ALL GOCD PASIRY.
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HARSHMALLOW TART

% 1b butter Satsuma plum jam

1 egg 2 cups Gloria flour
1 dessertspoon sugar 16 marshmallows

1 teaspoon baking powder 1 cup milk

% dozen stewed apples 1 cup sweet cream

Cream butter with sugar, add egg, baking powder and flour.
Put into pyrex dish and bake at 250° for 20 minutes.
Remcve from oven and leave to get cold; then spread with
Jam and apples, Place marzhmallows and milk in a double
btoiler and let cook until the milk boils, Remove frem
stove and cool, Wrip cream and pour into marshmallows,
Peur over the tart and leave to set.

Mrs, D, Joseph.

GRANADILLA CAKE

12 granadillas 1 pint milk

2 pkts Boudoir biscuits vhipped cream

4 level dessertspoons custard cherries
povder nuts

Mix custard powder with a little milk, then add to rest of
milk and bring to the boil, making a thick custard, Mix
this with granadilla pulp. Line a dish with the boudoir
biscuits, then cover with the granmdilla mixture, then
more biscuits and cover with the remaining mixture. Put

in fridge. Decorate with whipped cream, cherries and nuts,
Serve as a sweet or as a cake,

Nrs., M. Donin,

CHOCOLATE ANGEL PIE

4 1b marshmallows
1 cup milk
teaspcon salt
1 teaspoon vanillas essence
1 cup heavy, whipped cream

cup chopped walnuts

X 9" baked pie shell
or marie biscuit shell
cup shredded coconut
oz bitter, grated
chocolate

e e

Add marshmallows Lo milk., Heat over boiling water until
marshmallows are melted., Cool, Add salt and vanillam,

Fold in whipped cream, chccolate and nuts, Pour into cooled,
baked pie shell, Sprinkle with coconut, Chill, Top

with whipped cream and grated chocolate,

Mrs, M, Teicher,
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tel. 72232 D 0 box 242
LUSAKA

FARMERS PRODUCE ASSOC. LTD.
CODRINGTON STREET

4

4 fresh farm produce ¥
% eggs & poultry ¥ jersey milk & cream#¥

DRINK THE MILK WITH ALL THE EXTRAS/

prompt deliveries

M N i
. n
;\Q } I" I O

o ‘

5 la Mr. Osvaldo
v \ '\ /
& A and Frankie
~ %
'7 & 3 in attendance at
< ;

T VANITA
"% > HAIRDRESSERS

for appointment

please phone 72348 SELOUS ST.,LUSAKA
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The Regent College

Approved Educational College

shorthand /ty ping
classes daily Mondays to
Fridays

evening classes
shorthand speed: 5-7pm

79
Mondays Wednesdays P
& Fridays

We Cellect and Deliver
“Mobil Eagise Cizan and Seal™ and
*Mobil Undercoating™ our Specialitics
Phcae 73873 PO, Box 1296

phone 73980
P O. Box RW.134,
Ridgeway

M6 orsou

wid  Company
ESTATE AGENTS
LUSAKA

cup Gloria flour

egg =nd 1 egg yolk
cup milk

teaspeon salt
tatlespocns butter
oranges

tablespoons sugar
tablespoone liqueur
(Curaco or Cointreau)

= W1 1O Ohisp s bt S

Put the flour in a bowl
with 1 egg and 1 egg yolk,
1 tablespoen of cool melted
butter, 2 cup =ilk, salk,
and beat until =smooth,

Adé the rest of the zilk and chill in refrigerator for not
less than & heur, Remove, Heat a thick cast=-iren or
alu=iniuz pan, until very hot., Crease pan with a little
butter, cover the bottom with a thin layer of the batter,
brown on ¢ne side, turn over ani brown the cther side.

Pile the panrskes on t¢p ¢f each other, cover with an inverted
bewl and Xec. in 8 warm place. Spreadé e¢ach pancake with the
fellowing:

Orange Butter:

Cream 3 tablespocns of butter with 2 tablespoons sugar; add
grated rind of cne orange and 1 tablespocn ligueur; pile
the pancakes in three layers, overlapping, dpwn a serving
dish, and pour over the following sauce !

Put intc a shallow skillet the rest of the butter, juice of
1 orange, firely shredded rind of 1 crange and ccok very
slowly with % taklespoons of ligueur, until the rind hss
beccme translucent, Then add the skinrned sections of 1
orange. Four over the pancakes, Hest and light the rest of
tne “igueur snd pour over the pancake at the last moment,
jus Dbvefore serving.

Mrs, A, Guttman.

CRUMBED APPLE PUDDING

% large peeled and sliced apples 4 cup sugar

1 cup Cloria flour 4 oz butter

Place a few lumps of butter in a pyrex dish, and then sliced
apples, Work balance of butter, sugar and flcur into erumba
ard cover the apple. 3ake for %3 winutes in mederate oven
12650 - 3750), Serve with whipped cream,

Mrz. D, Gerber.
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EANANA FLAMBEE {for 8 people)

8 halved bananas 3 oranges

1 bleck of ice cream 1 lemon
tot brandy 1% cups sugar
tot orange liqueur or sherry i 1b butter
cup finely chopped nuts

Carefully remove rind of oranges and lemon, withcut leaving
any pith on the skin., Place half the sugsar in 2 frying pan
and allow to brown, Add half the butter and mix well, and
then add the skins, stirring all the time. Strain the juice
of the oranges and lemon and add to the mixture and let simmer
slovly for about 10 minutes until it thickene slightly., Add
the rest of the butter and sugar, If neceasary, add more
sugar, If too aweet, add more orange juice. Add bananas and
liquor and cook guickly for about 5 minutes, Place ice cream
in serving dishes and top with nuts. Pour over sauce, and
serve immediately. Tinned peaches may be used instead of
bananas,

Mrs, D, Joseph.

BAKED FRUIT ROLL

1 cup Gloria flour 1 dessertspocn sugar
1 heaped teaspoon baking powder inch of salt
2 oz btutter cup water

Sieve flour, salt and baking powder inte a bowl. Add sugar
and rub butter into dry ingredients., Mix to a firm dough
with water. Roll out dough to a thickness of about ",

and spread with the following:

1 grated apple

few chopped almonds
$ 1o grated or chopped prunes

sultanas and/or currants
Sprinkle well vith sugar and cinnamon and a little lemon juice.
Roll up and cut into slices, Place slices in a greased dish
and cover with the following syrup:

# cup sugar

1 tablespoon hutteri voil together
1 cup water

Bake in hot oven (400°) for & hour, Serve with cream or custard,
Miss.H, Glasser,

AFPLE _FRITTERS

1% cups self-raising Gloria flour 1 cup milk

2 tablespoons sugar 2 eggs

1 tablespocn melted butter 2 medium-sized apples
VYanilla essence cinnamon and sugar

Mix sugar, butter and eggs, and then add milk, flour and
flavouring to make batter, Peel and core apples, then slice,
and put into batter, Remove from batter and fry in hot
Olivine until golden brown, Sprinkle cinnamon and sugar
over fritters. Makes about 18,

Mrs. 1. Simon.

SRUIT-FILLED PANCAKZES

Satter:

& pint milk
Olivine for frying
pinch of salt

4 oz plain. Gleria flour
1 egg
1 egg yolk

£ 4 salt into basin and make & vell in the centre.
iégttﬁioggoiz egg and yolk and half the milk, and beat ui:&
a wooden spoon, gradually drawing in flour to make a Emoo

patter, Add the rest of the milk and beat agzin. Let the
batter stand for 1 hour.

Filling:
1 =mall tin pineapple chunks

1 tablespoons raspberry jam
little lemen juice

pineapple juice
? teaspoons cornflour

i le juice
apple and put jam and 3 tablespoons pineapple
?;:énpg;?e gging to ghe boil and bogl for 5_m1nutes. Mix oot
cornfleur witk a little of the remsining juice to make : ==
paste, Add to syrup and boil, Add pineapple chunks an

lemon juice and Keep warm,

3 i i Roll up &nd place on
Fry thin pancakes and fill with fruit. ¥
seivins dfah. Serve hot, with cresm, if desired,

Mrs, L, Heilbrenn,

Teleradio & Lusaka Winding

RADIO and ELECTRICAL REPAIRS
INDUSTRIAL ELECTONICS
ELECTRIC MOTORS and GENERATORS

P.O. Box 2 STANLEY ROAD,
Facing Harry Rich Street

LUSAKA
Phone No, 7-3628

USE OLIVINE FOR MAYONNAISE,
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S. J. Patel & Co. (N.R.) Ltd.

Phomes 72505 & 73617 LIVINGSTONE ROAD

CITY CASH AND CARRY STORE

Phoae 72315 (Opposite Carlton Cinema) LUSAKA

CITY SUPERETTE
Phose 7330 (Next door 1o Standard Bask)

For Groceries, Provisions and Fruit
Vegetables. Wines and Spirits Elc.

OMELEITE AHNCOLD ZENNET

4 eggs {separated) 2 tablespocns grated cheese
4 oz flaked cooxed smoked haddock 4 oz butter
2 tablespocns top of milk creaa galt and pepper

Beat egg yolks with salt and peprer and fold in the stiffly
beaten egg vhites., Mix in naddock, heated thrcugh in one
tablespoon ¢f creamy =ilk and one tablespoon of cheese.

Meit butter and cook omelette in usual way. Sprinkle top
with the rest of the cheese, pour OvVer remaining cream, glaze
for cne minute under hot grill before serving. Do not fold
this cmelette.

Mrs. C. Cohler.

CHINESE EGGS

—— e ———

2 0z cooked rice 2 oz grated cheese
4 toz=atoes 4 eggs

4 cup breadcrumbs 1 oz butter

zalt and pepper little sugar

Place rice in an ovenproof glass &ish, Peel and cock tomatoes
with salt, pepper and a little sugar. Melt butter and pour
over rice, Make 4 holes in rice, break an egg into each, pour
tomato over, Mix cheese and breaderumbs, sprinkle over
tomato, place a dab of butter on top of each egg and bake in

a moderate cven {200 to 350°) for 20 minutes.

Mra, J. Gerber.

FOR DELICIOUS DESSERT USE ICE CREAM.
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SWISS EQCS

eges . mediun white sauce
salt and pepper grated cheese

Break as many eggs as required into a fireproof dish (greased).

Salt and pepper the eggs. Cover vith white sauce and sprinkle

with grated cheesze, Bake in a moderate oven until the whites
of eggs are firm,

Mrs, I, Saunders.

CHEESE ONION PIE

1% cups eream eracker cruzbs 2 eggs
% cup melted margarine 1 teaspoon salt
2 cups thinly sliced onicn % teaspoon pepper

2 tablespoons margarine 1% cups cheddar cheese
1 cup scalded milk

Add crumds to margarine and line a greased 9" pie dish, Fry
onions in two tablespoons margarine until light golden colour,
Place cnions ¢n pie crust, Meke a custard with milk and
beaten eggs. Add =alt, pepper and cheese., Pour mixture into
crust cver onicns, Bake in slow oven 3000 for 45 minutes.

Mrs, M. Teicher.

PIZZA
2 cups Gloria flour 2 tablespoons Olivine
teaspoons baking powder 1 cup milk

teaspoon zalt

Mix together all ingredients to a soft dough, Roll out a
little and press to fill § of greased baking sheet,

o ng:

-1

Cover all the dough with grated cheese. FPlace thinly sliced
tomatces over cheese, then agchovtea and sliced olives on top
of tomatoes. ZEake 460 - 450Y for approximately 20 minutes,

Mrs. L. Solomon.

QUICK WELSH RAREBIT

§ 1b grated cheddar cheese # teaspoon mustard powder

egg pinch red pepper and salt
2 tablespoons milk toast

Put all ingredients into a ssuceparn and boil, Keep stirring
until mixture haz thickened. Spread on buttered toast and
serve immediately,

Mrs. F, Hurwitz,
USE OLﬂVTNB FOR COOKING, FRYING AND BAKING.

BLINTZES
Batter for Pancskes
4 2 cups water

,1§§ﬁsot salt } temspoon baking powder
1% cups Gloria flour

1t and
ter well, Add flour sifted with 2a
%::tngsggvgﬁg.vaB:ac till smooth. Heatb small fryinghfgiyvzﬁl.
Grease pan lightly with Olivine. Four batter ve;yto lady b
coat bottom of pan, cook till dry. Invert panho S e e1a
brown paper. Place spocnf\niof !ﬁnr‘:gagzde;:e g:gh f’sck
into envelope =hape. Place in vell & e b;ke mr
losely together; dot with butte
:éé°p3:§?§e;ofd:n biovn? (th;se are crisper than frled.)

Pilling:
Cream Cheese
sugar to taste
i i%gcream cheesze cream to mix to smooth
salt and pepper paste
Meat

Use minced rib, chicken, lazk or steak, mixed with minced
fried onicn, salt, pepper and chicken fat.

Mrs, B, Baitz.

ASPARAGUS AND CHEESE FILLING (for Blintzes)

A Lo "oToria flour 8 ot tin batton mushrooms
i gﬁblgfgﬁons S grated cheese (strong
salt? pepper and cayenne cheddar

\ i thick., Add

1 r and milk on stove snd stir until

4 °“§;?§' :i;:ra~ s which have been cut into inch long pgecea,
and @RS o into pancakes, then in buttere

‘ i cheese. Put small pats of butter

il golden brown. Do not let Blintzes

Mrs, 2, M. Greenberg.
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Heading for sktliday ?

ANDREASEN & MILLAR LTD. are the TRAVEL PEOPLE
yeu should see for your bookings.

FHONE 73101 Box 446 4 MOY HCUSE
LUSAKA

IF u«‘iv'
"ﬁ-ﬂgﬁfﬂ!ﬁ«

NEW HOOVERMATIC

o b

ASK FOR FULL DETAILS AT:

ELECTRICAL CONTRACTING AND

WINDING (Rhodesia) LTD. LUSAKA
P.O. Box 1226
PHONE : 73485

e

WHOLE MEAL BREAD

8 cups whole meal {Gloria brown

or Erekvheat
1 cup of wheatgersm
1 tablespoon salt

!gaﬁ H
1 tablespoon &

of lukewarm vater, plus 1 teaspoon of sugar.
4 in a varaz place for 15 minutes, when it

mixture to stan

3 tablespoons sunflower
seed 0il
3 tablespoons honey

ranulated yeast, sprinkled intc a iug (1% pints)
Al

ow this

should have developed a froth of yeast bubbles.

Add yeast mixture to
vooden spoon. N.B. The

of soft porridge, and shoul

s, Leave to rise for appr
plastic bags, the bread will
less time. Bake for approx

above ingrediernts and mix well with

mixture should have the constituency
4 be spooned into two well greased
oximately 1 hour. {If placed in
rise to the top of the pans in
jmately 1 hour in moderate oven,

350°, or, 400°, if the oven is slow.

1 CAKE YEBAST =1

Mrs. M, Durbach.

DESSEATSFOON DRIED YEAST.

3




MILE BUNS
4 cupas Cloria flour
4 tablespoons shortening % :223"1k

2 - 2% teaspoons dried yeast

1 cup sugar 1 teaspoon salt

¥Warz milk and shorteni

e | ng and let it cool.

“ar=rw:€:ryea;;; and 1 teaspoon sugar and lE:kSIEht:biffggon!

Warm vais ;ell . on the side of the stove to rise., Put tle

Adg EARd e eaten egegs in basin and add yeast'vh e
ure and knead well. Add a little more :?o::at¥.

necessary, Leave in wa
nsnes ra place, covered, ove
In. s&g::rg::gs ma:: into shapes, Sultaﬁaa, ;:ig?:stociiae.
» be added if required. Allow fto rise aéainnna;:?nt

tops with beat
el eaten egg and bvake at 350 -~ 3750 until a golden

Mrs, A, J. Mendelsohn,

REFRIGERATOR ROLLS

1 cske yeast

} teaspoon salt

1 egg

2 tablespoons Clivine

% cup sugar
cupa lukewarz wat
1% 1bs Gloria flourer

Cruzble yeast intc a 1
ey arge mixing bovl, Add
water, Adc vell beaten egg and half sifted o ey
el i bu?k mi;uéghrgzshnd:r cf fleur, Let rise untri h
ey N ¥ s+ cover tightl
ridge. Leave cvernight. About an hogr b{f::g gi:::gin

’

rexove desired amount
2 bl Bt g 0{030:?h, shape into small rolls and

se
tulk., Bake in hot oven (425°) fziogéy_uggiiigS:::a their
Mrs, L. Solomen.

CHELSEA BUNS

oz butter
3 pint milk gl::ai:as°

0z currants n
2 eggs 4 oz castor sugar

1 1b Gloria flour

Warm butter, % oz su
t gar and all but 1 tabl

. a

;e::: :;shszgeeéa;ter. Add warmed lnsredizzsgogom:::;n greln

i Pu: . lour, together with beaten eggs. Mlxeall

toaes uiEh o © risge until doudble. HRoll into oblon h,

oy 1 o ter, sprinkle fruit, sugar and cinnamo vi e
. in slicez 1" thick and place cn 3rease:'b::lng

tray, Allow to r :
)6 w20 R IE g, ise for 20 minutes., Bake in hot oven for

Mrs, P, Folk,

AS A PCOD MILK MAKES A PERFECT DIET,
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SWEDISH TEA RING
2 cakes yeast (2 level dessertapoons 1 teaspoon salt

dried yeast) 2 eges
2 tablespoons wara water 1 cup milk
2 0z butter 5 - cups Gloria flour

1 cup sugar

Soften yeast in warm water. Add shortening, sugar and salt
to scalded milk., Cool to lukevarm, Add softened yeast,
eggz and enough flour to make a stiff batter. Beat well.
4dd more flour, enough to make a soft dough. Turn out on
to lightly floured pboard and knead until zatiny. FPlace in
g{eased bowl, cover and allow to rise until double in bulk.
1 en dough is light, shape intc two rectangular sheets about
" thick.

Pillipg:
butter cinnamon
raizins or mixed fruit with nute sugar

Spread dough with butter, sprinkle with sugar and cinnamon and
cover with fruit. Roll out like a jelly roll and shape into
rings. Place on greased baking gheet and cut with seissors

at 1" intervals, almost thrcugh the ring. Turn slices
slightly, Cover and let rise until doubled in bulk. Bake

at %759 for 25 - 30 minutes. while warm, spread with icing
and sprinkle with chopped nuts 1if desirea.

Mrs, I. Dor.

EASY CHEESE_SCONES

4 oz Gloria flour 2 oz butter
2 oz grated cheddar cheese
1 heaped teaspoen paking powder

salt, pepper and cayenne pepper

1 egg
2% tablespoons milk

Mix 4ry ingredients together first, then add the egg, butter
and milk, Make into a rough dough, Put teaspoonsful on to
paking sheet and bake at 4759 for 7 minutes.

Mrs. B. M, Greenberg.

HONEY SCONES

8 oz selfraising Cloria flour 3 level Leaspoon sallb

1 level tablespoon castor sSugar 2 oz butter

1 level tablespoon clear honey approximately 5 tablespoons
cold milk to mix

sift flour with salt into basin, 1ightly rub in butter. Add
castor sugar, bthen mix to a soft dough, not sticky, with honey
and milk. Turn on to lightly floured board and ¥xnead quickly.
Roll ou%t to just under %" thick. Cut into small rounds

put on greased baking sheets, Brush tops with a little milk
and bake in a very hot oven {4500) (Regulo B} for about

g8 - 10 minutes, oOF until golden brown.

Mrs. C. Cohler.
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SCONEE

2 cups Gloria flour 1 egg
{ cup iced milk 4 tablespoens butter

4 teaspoons baking powder 3 teaspoon salt

Sift dry ingredients tcgether, Rub butter in lightly. Zeat
ege and add milk. Stir into flour, mixing with a knife,
Work lightly into a deugh, handling as littles as possidblae.
Cut into rounds and brush with egg or sugar water, Bake in
hot oven (400 - 450°) for 12 minutes,

These are quick and easy - take lezs than % hour from start
to finish,

Mrs, N, Walfeschn,

CHEESE FUFFE

pinch of s=zlt

1 cup Gloria flour
3 teaspoons baking pcwder

1 cup grated cheese
1 cup m=ilk

Mix together flour, cheese, salt and baking pewder. Add
the milk, Pour the mixture into patty-tins and bake in hot
oven for about 15 minutes,

Mrs. L. Glasser,
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| wShag Furnishers Ltd.

Codrington Streef
‘ P.O. Box 564 Lusaka Phoro 73228 |

—(—

A FIRM FIRST FCR FINE FURNITURE

gsmart dresses
for all occasions ...

Margot’s

FOR LADIES WEAR

Telophone 2049
PO Box M4
LUSAKA

To enswre successiul, nowtishing and deliciou
dishes, buy your Meat, Poultry and Fish from

us.
Always insist on wLUSCOLD " Brand
Sausages, Poloales, Coolted and Smoked
Meats !

Obtainable from
all leading

Stores s
Rbodesla

v Storage Company
4  (1961) Ltd.

; The cldest cstabliebed and meet
, reliable Meat Parveyors in Lusaka

DELIVERIES TO ALL SUBURBS

ACCOUNTS OPENED
M
| = ] crrv suTCIRAY OIAL 72081
oraL 72214

LUBAKA BUTEHERY
WOdOLANDS BuTceEnY  DIAL 62100

76

7



PO, Box 154

Everything  for a
Well Dressed Person

Mistry’s

CAIRO  ROAD

Phone 72538

FIRST IN FASHION
FOR LADIES, GENTS
AND CHILDREN'S WEAR

Corner  Selous Street nmd Livingstone Road

PO, »
0. Box 194 Teleph 72336
LUSAKA
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WEST ENXD
OUTKFITTERS

STHUDEL

2 cupe Gloria flour
% cup lukewara water

1 egg

1% tablespoons Olivine
=alt to taste

Sieve flour into & powl., Mix water, €22, Olivine and salt
together and pour into a depressicn in the flour. Work

with a knife until a ball forms.

Place on a vell floured

beard and knead with well floured hands until of a smooth

coneistency (about 10 minutes).

Cover with a not plate,

and, keeping the plate warm, Jeaye for # hour. Roll pastry
out on a lightly floured sablecloth, and then pull it out
vith both hands until it is =0 thin as to be transparent.

Trim edges with scissors. Cover two

-thirds of the pastry

vith chosen f£illing and roll, loosely brushing with melted

putter at each turn. (Fillings m
sweet strudel veing covered with

Bake at 250° for § hour.

“ILLING FOR _APPLE STRUDEL
1b melted butter
1b bread crumbs, fried in
part of the butter
1 oz finely gliced candied fruit

peel
2 1bs finely sliced sour apples

ay be sweet oOF savoury, the
castor sugar and vanill

B

Mrs. L. Austin,

I 1b sugar

cinnamon {optional)

2 oz raisins

2 oz sliced almonds
grated rind of 1 lemon
rum

Lightly brush the pulled-cut pastry with pelted butter.

Spread in 1ayers with the breaderu
cinnamon, lemon rind, raisins, almond
in this order, Sprinkle with ru=.
sweet, sprinkle with lemon juice.

putter, and roll, as instructed.

g

|

1b vutter
1b sugar

1-4:4

1b cottage checse
pint swect cream
2 oz raisins

P e it

Cream butter, sugar and egg yolks
cottage cheese, creaf, vanilla an

mbs, apples, SUBAT

ILLING _¥OR COTTAGE CHEESE STRUDEL

% and candied peel -

If apples are t00
Sprinkle with melted

Mrs., L, Austin.

1 1b cherries {optional)
vanilla essence
§ratcd lemon zeel
cup hot eil
% oz melted tutter

and then whip in the
% lemon peel. Add stiffly

beaten egg whites. Spread this on strudel pastry, adding
raisins and cherries, rolling and prushing with melted

butter as before. when almost baked,
not milk. Serve with vanilla cream.

pour over one cup of

Mrs, L, Austin.




PLAKY PASTRY FCR _APPLE TARTS

1b butter
cup boifi 1 cup Gloris flour
ng water pinch of aslt

Flake butter i i
nte flour - pour boilxngrwater over and stir

well with a knife, until di
paper and leave i; refriger::givgg;r nig tin §remsaproot

) Nrs, F, Hurwitz.
TART PASTRY OR BISCUIT DOUGH

t:aGloriaB:iour . cup Sugar
spoon ing Po g '
vanilla essence eo f:gsgur 1 t:sbutter

Cream butter and esu
Hix well, Gradu ger and add teaten egg and flaveuring.
medium-stiff do“;ﬁ}y add the flour unblf it forms a 14

¥re, M, Rowelsky.

CHEESE CAKE

% 1bs cream or :

i S308 raan cottage cheese g cup sugar
2 teaspoona custard powder pigggsof salt

Beat the eggs and then

mix all the ingred
?i?g 3{{;xcg::heo:‘::ke tin with bisc&ig 333;: :ggSZ?O:ﬁd
approximstely hour.ure. b e L

Mre. M. Rowelsky.

APPLE TART
6 ::;r:iezrgrated apples 1 teaspoon cinnamon
g pinch of salt

Drain apples and nix wit
h oth
biscuit dough base, Bake at ;;Oén ;:d;o:;:; S

Mrs, M, Rowelsky.

BRANDY PUFF PASTRY

1 teaspoon cream of tart
ar 1
g :ggg%e soda water (approx,) 1 i: g:g::r f
y-glass brandy 3 teaspoonasn}:ur

Cut the butter ve

ry firely into the fleo
::g g:::a’whtgh have been zieved togeth::: c;::uigfsggztar
and brandy, with a fork, until a ball is formed. Refri erate
 Rialy an . i: into 3 pieces, each of which is rolleg e
deopfrcezep3;:111:;q3:::§ onlgop :: Dty B e andn'

. us

at 4500, If used as small puffs, ba;: ::pg;gg.for o e

Mrs. L. Austin.

SLEANOR'S BASY CHEESE CALKE
Pie Crush:

2 cups crumbed marie viscuits or ) dessertepoon cinnamon
any plain biscuits or cornflakes 1 1b melted butter
1% tablespoons sugar

Mix all ingredients and line greased pie dssh. Put in the
fridge for at least 10 minutes.

1 H
1 1b crean or cottage cheese . 2 eggs
sugar to taste (approximately pinch of =alt

1 tablespoon)

Mix all ingredients togetner and pub into pie shell.
3500 for % nour.

Bake

¥rs., E, M. Greenberg.

PINEAPFLE = CHEESE PLE

2 tablespoons evaporated milk 1 cup sugar

1 1b cottage cheese % teaspoon salt

13 tablespoons Gloris fleur 3 egLB

1 teaspoon grated lemon rind } tenspoon vanilla essence

i teaspoon grated orange rind

Beat cheese until fluffy. Combine sugar, flour, rinds and
zalt and add to cheese. Beat until thoroughly mixed. Add
eggs 1 at a time, beating well after each addition, Add
wilk and vanilla and blend well, Four inte sltghtly under=
paked 9" pie shell and vake in a very hot (4500] oven for

7 minutes, Reduce heat $o 200° and bake for 15 minutes more.

Cool,

#ineapple Toppingt

Combine medium tin of pineapole chunke with 2 tablespoons
sugar and 1 tablespoon cornstarch, Cook over low flame
until thick and clear. Blend in 1 teaspoon grated lemon
rind and 1 teaspoon lemon juice, Cool and spread over
cocled cheese £11ling.

Mrs., M, Teicher.

ER TART

% 1b margarine 1 egg

2 sups sifted Gloria flour 4 cup sugar
1 teaspoon baking powder apricot ja=m

1 teaspcon vanilla essence

Cream margarine and sugar. Add egg and vanilla and beat well,
Add sifted fleur and baking powder. Press half the dough into
a tart tin and cover with apricot jam. Grate the rest of the
dough over it and bake in a moderate oven (3509} until light

brovn = approxinately 20 minutes.
Mrs, I, Eaunders.

81




DUTCH _TART

i 1b ground almonds 1 1b butter
1b Gloria flour 2 oz sugar

Blend together into = soft dou h, Halve and press into two
9" beking tins, Bake slowly (3500} until golden brown,

Do not remeve frcm the tins until cold, Sandwich together
with jam.

Mrs, M., Wulfschn,

SACHERTORTE

4 ox melted checolate j 4 oz butter
4 o0z ground slmonds 4 oz sugar
T eggs

Crea= butter and half the sugar, slowly add egg yolks,

WVhip egg whites stiffly, Fold egg whites, ground almonds

and the remaining sugsr inte the yolk mixture, Bake at

400° for approximately 0 minutes, Cake may be cut inte

2 or 3 layers and filled with jem, cream or any other filling,

Mrs, A, Boehm

LINZER TART,
1b Gloria flour i 1b sugar
1b butter f egg yolks
1b grated almonds {with skins) ¢ 1b jam

¢cinnamon and ground cloves *o taste,

Cut butter into flour, Mix in almonds, sugar, spices ang
eges, Refrigerate until stiff, With two-thirds of this
pastry, cover a 9" pastry spring form, Spread on jam,
With remainder of pastry, lattice top of tart, Bake at
3500 for & - % hour.

Mrs. L, Austin,

CRUSTLESS MILX TART

1 cup Gloria flour 3 eggs
1 teaspoon baking powder 1% cups sugar
2 dessertspoons butter pinch of salt

4 cups milk

Beat melted butter and sugar together well, Add the egg
yolke with % cup of milk, Sift flour, besking powder and salt
together, and mix inte the sugar, butter and egg mixture,
adding the rest of the milk slowly, beating well, Whisk egg
whites stiffly and beat into the batter mixture, Pour into
a vell buttered dish and bake until firm to the touch, about
1 hour in slow oven (350°), Sprinkle with sugar and cinnamon

if desired, The batter can be poured into two pans, de endi
on the thickness desired, el 25

Mrs, J, Gerber,

SANDTORTE
10 oz Gloria flour lg :;8:ugar
10 oz butter

Add the flour

r ahd sugar and slowly ndd eggs,

g::::agg;f‘ Bake 1nsmoderate (250°) oven for 1 hour. Resmove
and sprinkle with castor sugar.

Mrs, A, Boeham,

THE ACCOMPLISHED HOSTESS
serves with her meals
WINES and CIGARS bought from

Fhe (ornner Bottle Stone Lrd.

Telophone 72282, P.O. Box 260, Cairo Road, Lusaks

wl | The markof
distinetion
inGOWNS

P.O. Box 290 Codrington Street Telephone 7-3337
- LUSAKA
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The Fischer Organisation

puUTCH BUTTEZR CAKE

# 1b Gloris flour
g 1b tutter

1b sugar
1 ege

Mix fleur, sugar and butter
together, and then add half of
the beaten egg. Fut into cne
zandwich tin, and trush the top
with tne remainder of the beaten
epi. Bake at 3500 for 1 hour, or
until golden brown. This cake ig

mich nicer if xept & day vefore eating.
Mrs., M. Cohen.

3 ) CARLTOCN
CINEMA

MED COMMERCIAL

BUTTER_CAKE

A

2/3rds cup milk

ARCAD
3 ¢ 4 oz butter OF margarine
STATIONERS 8 oz sugar 10 oz Gloria flour
% eggs i teaspoon salt
? level teaspoons baking powder 5 tablespcens coffee
1 cup chropped walnuts (optionall essence

Cream butter and sugar well, Add unbeaten eggs one at a

11 after each egg. Then add ccffee essence
Y 5ift together dry 1n§redient; and add
alternatively with =ilk to pixture. Add nuts last (if
desired). Bake in two layer tins, greazed and lined, at
3759 for 25 winutes, Or in a loef tin for 2 nhour to an heur.
The coffee essence can pe substituted by chocolate, OTANES,

lemon or any cther flavour.

LUSAKA 3

PQOPERTIES’W

Mrs, M, Walfsohn.

FRIDGE CAXZ

FRIDUSL LAZS
1 pkt. Tennis biscuits. ngs

2 tablespoons cocoa

8 tablespoons icing sugar
2 tablespoons butter

1 egg

mix cocoa with lcing sugar. Mix in butter, then add egg.
mix well, Lay three biscuits flat in & row on & plate and
cover with a layer of icing. Repeat with another layer of
biscuits and more icing until biscuits are finished. Then
cover entire cake with remainder of icing., If required
erate with a little icing sugar mixed uith butter, Ohill

for about 12 hours pefore serving.
Hrs, L. Simon. |

LUSAKA
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NUT CAXE

B eggs
3 oz sugar 14
3 oz ground nuts

0z breadcrumbs
1¢ oz melted butter

Cream sugar and

ket o egg yolks, Add nuts

for.approx{:agoid ?n well beaten egg'wggg::s' g:lted Pser
oy ?ilfeg 32 minutes. Cake can be ;ut ike P
with jam or creaz, cr any flll?:; g 0{ 2

esired,

Mrs, A, Boeh=z,
HOT MILX SPONGE CAKE

eggs
teaspoon salt 1 cup Glori
a flour
2 0z butter

2 teaspoons baki
% cup milk ng poieder 1 cup castor sugar

Beat e
- timeg?slggfitightck. add sugar and -beat well i
i) mixiure :Iaqd taking powder and =alt ! Aglft s
i 2séy; Meanwhile, have the‘milkd e
. zilk and butler very quickl afg 3gt:er
xture,

peur into. 2
15 minutes, greased and lined tins and bake at AOOg for

Mrs, M. Marcus.

SPONGE FLAN

3 eggs
3 0z sugar 3 oz Gloria fleur
Beat eggs and s

¥ ugar until \
will ret 3 very thick
in f103,°;§t;‘§’;:§;§nsor whisk, 3gfta?g };§2§~ :hczlntxture

oon. . en

O minutess FLLI with fruié and oreams " oo 1250 For

Mrs, I, Dor,

ICED GINGER CAKE
3 1t butter
€ggs

1 cup sugar
1 cup syrup
;g cups milk
teaspcons Bi-carbonate of sods

2 teaspoons mixed

2 teaspoons gingerspice

4 cups Gloria flour
teaspoon salt

Cream butter a
4 sugar, t
add flour, bi 2. gar, then add eges 5
-carbenate , milk and syrup.
greased loaf tin at 3500°§°§°fah23g spices. Bakeylnplarzgen

Mrs, P, Hurvitz

OLﬂJ&XE EQUALS TEE PINEST OLIVE OIL IN QUALITY
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PPLESAUCE CAK

1 cup bubtter
13 cups sugar
2 cups applesauce
1 teaspoon vanilla essence

13 teaspoons baking powder

Crean butter and sugar, bhen add all cther ingredients and
mix very well. Bake in zoderate oven (350° - 375°) for
- 40 minutes.

1 cup raisins

3 cups Cloria flour
1 teaspoon cinnamon
1 cup nuts

approxiwately %0
¥rs., B. Lazarus.

GRANADILLA HOT MILE SPONGE

1% cups Gloria flour - leas one 1 cup Sugar
¢ablespoon, for wnich substitute g oz dutter
1 tablespocn custard powder cup milk
2 level teaspoons paking powder 2

‘ eges
T cup granndilla juice pinch of salt

Sift dry ingredients twice. Beat eggs well until thick.

Add sugar gradunlly, continuing bo paat well. Slowly add
ary ingredients Logether with granadilla juice. Put milk
pring to boil and add to mixture.

and butter in 2 saucepan,

Pour immediately into 2 greased gandwich tins and bake at
3500 for approxiuacely 25 minutes, or until springy to touch.
Fill and ice with granadi)!a feing.

lcipg:

Beat 1 oz butter with icing Sug
soft spreading consistency.

ar and granadilla juice to

Mrs, U. Seftél.

ORANGE BLCSSOM SPONGE

aising Gloria fleur 4 oz sugar
1 oz butter

4 oz self-r K
grated orange 4 ©eg&s

4 tablespoons hot mil

1 dessertspoon finely
rind

sift flour three times., Whisk ¢g€ whites until stiff and

graduall{ whisk in sugar. Add egg yolks and beat until

thick, rold in flour and then not milk, in which butter

has been melted, and then orange rind.
g" sandwich tins in 2 fairly hot cven (Regulo 5) 375° for
20 - 25 minubes. when cold fill with orange flavoured
butter cream. Chopped ginge¥ can be added {f desired.

Mrs., D, Joseph.
A WELL BALANCED DIET REQUIRES MILE.
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CHCCOLATE SWISS ROLL

eges
g cup cocca 1 cup icing sugar

2g§t°:ggay::§a rell, add icing fugar and beat until crea
el nix. Beat egg whites stiffly and folg 1ntmy'
pr- 34 abouz 13&3 gge:?::fe:vis;uroll tin and beke at x

' . rn out
ceeelaimny 2hetie condy rolt up ek R TRV ot
roll up again, 'Keep in tridge?1 vith vhipped cream ana

Mrs, L, Heilbronn,

DWICH CHOCOLATE GARE

tablespoons hot milk

4
1 teaspoon cream of tart eggs

1 teaspoon bi-carbora:r of ¢up sugar
1 oup Olorta flour.  ° OF beda salt

tablespoon cceon flaveuring

Beat eggz and sugar until
thick and er s
z:::fd :égh ¢ocoa, cresm of tartar ande:?!cargg#:t:nofloug
y wilk and flaveuring and pour into prepared N

sandwich tins, Bake
FIIT with ootk r%glfggfrate oven for about 15 minutes,

Mrs, M. Lipschilg,

CHOCOLATE CAKE

3 1b tutt
iR er f teaspoons baking powder
i R 1b cocos or Cadbury's

icug =ilk 2 rreakraet chocolate
DPinch of s easpoon vanil
y alt L cups Otorin r}:u:ssonce
ream butter ang sugar - add

- one beat
ségzn{:;u;i1cf§°a and salt and add alternately with milk
powder, Bake in ;i::;é {ch tasence and, finally, baking
When cool, f£i1]. wich tins at 350° for 25 minutes,

Fillina:

1 tablespocn butter

vanills essence icing sugar

cocos

Mix with a little hot L

> water, Leave middl

c:gozogr;céng, use a lifile less butter tgg:i%g:r 1:?§Ce. Ad
g ecorate with chopped nuts, cherries or cocoggé 5

¥rs. A, J, Mendelsohn,

CNE OUNCE CLNINE EQUALS TWO LiRGE TABLESPOCNS,
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CHOCOLATE CHIFFCN CAKE MADE WITH OLIVINE

% cup cocon 1 cup sugar
1 tablespoon cold water 2 teaspoons baking powder
i cup boiling water teaspoon salt
cup Gloria flour cup Olivine
2 tablespoons cornflour 4 eggs

teaspoon cream of tartar 1 teaspoon vanilla essence
Sift flour before measuring and spocn inte cup, Sift again
twice with other dry ingredients, Mix to?ether into a paate
the cocoa and cold water, Mix agsin, adding the boiling water.
Allow to cool, Make a well in the sifted dry ingredients, add
the oil and unbeaten egz yolks, venilla essence and cold cocoa
mixture, Beat with a wooden spoon until smooth, Beat the egg
whites in a lerge bowl, with creas of tartar, until stiff and
dry. Pour yolk mixture over the whites and fold in until
blended. Do not mix, just keep folding. Pour mixture into

a large ungreased tin and bake at 2%50° for about 50 minutes,
Invert tin over three cufs 50 that cake hangs in the air

until cold. Zase out, Fill, if wanted, with any desired
checolate butter cream,

Mrs, L, Heilbronn,.

‘RUIT CAK

6 0z butter or margarine
6 oz =ugar

eggs

teaspoon baking powder
g oz Gloria flour
17 teaspoon =z=alt
milk or brandy tc mix

oz raisins

oz sultanas

oz currants

oz cherries

oz candied peel

0z blanched almonds

B N

Prepare the fruit., Chop the almonds, reserving a few for the
tep of the cake, Sieve together flcur, sslt and baking powder.
Cream butter and sugar and beat in the eggs one at a time.

Add the dry ingredients and mix with a little milk, or brandy
if required, until a stiff dropping ccnzistency. ¢

mixture in a prepared B" tin and place halved almonds on top.
Bake at 350° for 1% - 2 hours, until firm to touch,

Mrs, I, Dor,
POPPY SEED CAXE
cup poppy seed % teaspoon salt
cup evaporated milk 1 teaspocn vanilla
cup water 2 cups CGloria flour
cup butter or shortening 4 teaspoons baking poewder
1% cups sugar 4 egg whites

Soak poppy seeds in milk for 1 hour, Cream butter with sugar
until light and fluffy. Add poppy seeds, salt and vanilla,
Mix well, Sift together flour and baking powder and add %o
mixture. Yold in stiffly beaten egg whitea, Pour into well
greansed tube pan and bake at 3500 for 1 heur.

Mrs, M, Teicher,
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GENERAL DEALERS & WHOLESALERS
ALL TARM PRODUCTS IN STOCK

P.O. Box 775
Livingstone Road
LUSAKA

N. Rhodesia

Carowsoss Millens & Bakens L7d,

Phone 73312

SUPPORT LOCAL

INDUSTRY

ANROS INDUSTRIES

P.O. Box 327 LUSAKA Phoaes 720314

Manufacturers of :
STEEL WINDOWS, DOORS and DOORFRAMES,
ANODISED ALUMINIUM WINDOWS and D(M)Rg
LOUVRE UNITS, PELMETS, FLYSCREENS,
ALUMINIUM LADDERS aad STEPS,

STEEL WIRE NAILS
& electrical conduit

BLITZ TAKRT

1 cup Gloria flour % teaspocn cinnamon

i teaspoon salt 1 tablespoon sugar

3 tablespoons milk 1 teaapoon vanilla essence
7 1b butter 3 eggs

1 teaspoon baking powder 13 cups sugar

4 cup chopped almonds or walnuts whipped cream and cherries

Cresz butter and # cup sugar, Add well beaben ege yolks,
vanilla, milk and sifted dry ingredients, Put in 9" greased,
lined, sandwich tins, Beat egg whites stiff, not dry, and
add rewaining cugar gradually, until it holds in peaks.
Spread the meringue over cake mixture in both tins, then
sprinkle surface with almondas snd cinnamon mixed wizh one
tablespoon zugar. 3ske at 350° for 30 minutes. When cool,
put together with whipped cream and cherries,

Mrs, L. Solomon,

WARBLE_CAKE

4 Lb shortening % egg whitoes

& oz Gloria flour i cup sugar

3 teaspocns baking powder 2 tnblespoons milk

2 oz plain chocolate {melted) i teanpoon anlt

1 tenspoon vanilln essence § cup milk

Cream shortening, gradunlly ndd sugar, beating well. Add

unbeaten egg whites, ono at a time, beabing well after anch
addition, Add vanilla, Sift together flour, baking powder
and salt, Add alternntely with $ cup milk to firat mixture,
Divide batter in half. Add melted chocolate and 2 tablespoons
mil¥ to one hslf. Blend well, Drop alternnte spoonnful of
light and dark batter in a well grensed pan, Pako in moderate
cven (3759) for about 1 hour.

Mra, E. Lazarus,

BIENENSTICH (Bee-sting)

Dough:

i 0z yeast % tablespocns sugar
pint milk 2 oz tutter

1 1bv Gloria flour pinch of salt

Make a yeast dcugh out of these ingredients, and after it has
risen, rcll out &" thick ¢n baking sheet. Top with the
fellowing:

4 oz tutter 2 tablespoons milk

6 oz sugar 6 oz ground almonds

a little vanilla essence

Melt butter with sugar and milk. Mix in the ground almonds
and venilla. When cold, spread on dough, Let rise a§ain

for approximately 20 minutes, Bake in hot oven for %0 minutes.

Mrs, L, Dessen,
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PINEAPPLE UPSIDE-DOWN CAKE

Batter:

% cup butter 2 eags

2 cups Gloria flour ? cup milk
2 teaspoons baking powder

i cup sugar

Cream butter and sugar, Add beaten eggs, milk, flour and,
lastly, baking powder, Peur tatter over pineapple mixture
and bake in moderate oven (350°%) for 45 pi

nutes,
Pilling:
2 tablespocns butter 1 cup brown sugar
1 tin pineapple chunks

Grease pan well and put 2 tableapoons butter with brown
sugar in pan, Melt same and angd Pineapple chunks, Femove
frow pan, turning out so that fruit is on top,

Nras, 1, Saunders,

PAVIOVA CAKE

3 egg vhites 2 teaspocn vinegar

6 oz castor sugar teaspoon cornflour
4 teaspoon vanilla essence

Beat eggs until stiff, Centinue beating, gradually adding
sugar. DBeat until sugar is dissolved and the mixture is
standing in peaks, Fold in vanilla, cornflour snd vinegar,
Spread mixture in a 6" - 8§" circle on greaseprocf paper,

on a baking sheet, making the zides higher to form a shell
to hold the filling. Fut in cool oven (225°- 2509) and
bake for 4 - § haurs, The Pavlova should be crisp and
slightly tinted, yet soft and of a rarshzallow consistency
in the centre. Cool and store in tin until required.

Filling:

Whipped, flavoured ereaxn, with any kind of tinned or fresh
fruit, Pile on top,

and decorate with maraschino cherries
and chopped nuts,

Mra, H, Taube.

To treat discoloured bananas, dip into kot water,
To frezhen stale buns, 3ip them int ]
heat them in the oven: X RS and

To remove tarnish from E.P.N.S. ware :
vinegar soluticn, o s b0

1CINGS
Vanills Cream:

5 oz mdaiemms butter
2 :gesﬂgigs vanilla essence

5 tablespocns water or milk

P into douﬁle voiler,
olks, sugar, water or milk 3
iﬁgcgcgggoxer sieam unéil thick. Remove tro?lge:;t?st:goth
putter and vanilla essence to taste. Beat we
and cresmy.
Strawberry Cream:

The same as Vanilla Cream, but add % 1b mashed strewberries,

Chocolate Cream: »
The same as Yanilla Cream, but add 1 slab of chocolate.

Nut Cream:
The same as Vanilla Cream, but add & oz ground nuts.
Mocha Cream:

The ssme as Vanilla Cream, but instead of water or milk,
add 5 tablespoons strong coffee.

Mrs. A, Boehm.

BANANA LOAF

et

2 eges
1o buzicr‘n flour L} ugshed bananas
ilor A e
2 ﬁiﬁ:eu teaspoon baking powder ;i c;p;u;ug?ik
1 teaspoon bi-carbonate of soda 2 :easpoon A
1 teaspoon vanilla essence 3

Y.
Cream butter and sugar, add eggs, then :akiggdpg:gsga:ngnglou
Add bi-carbonate of soda mixed with milk.

essence. Bake at 350° for 1 hour.

Mrs, F. Hurwitz.

SOSTON BHEAD

cup syrup
E ::g3l?i:ria A 2 lbpc:zppcg d:i::ts
- te 2 oz chopped w
3k 2$agggatenspoon bi-carbena Bioch ot ealt

ther, mix milk
sin mix flour, dates and nuts, In anc ’
i?t:n:y::pi:ntil dissoived. Stir in bi-carbonate gf sog?xand
add salt, Mix thoroughl :gd adgat:i:;y ::gr::i;nf?i] e

., Grease 3 or 4 x coc ’
:?i:ﬁre. Crease lids of tins as well, an?hcigs?u:}?s;nd
Stand in large saucepan of boiling water (ha
mllow to boil for % hours.

Mra, U, Seftel.
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B0STON BREAD

1 cup dates 1 tesspoon vanilla essence
2 tablezpoons butter 1 cup boiling water
2 cups Gloria flour cup sugar
teaspocns baking powder 1 egg

teaspcon bi-carbonate of soda 1 cup chopped walnuts
Pour boiling waber, with bi-carbonate of soda,
and let them cool, Cream butter
and vanilla, Sieve flour and bsk
Ccresmed butter and sugar and add
loaf tin for 1% hours st 3759,

over dates,
and sugar, beat in eze
ing powder, Fold fnto
dates and nuts, PBake {n

Mrs, M, Fraenkel.

MIDLANDS UPHOLSTERERS

furnishers- gents tailors

and outfitters -travel goods
-shce repairers

Cairo Road (opp.Rhodesian Milling Co)
P O Box 888

Keay's Jewellers

(LUSAKA] LIMITED

e Diamond Spcciafuls
*
SAVE 3§% DUTY ON ALL DIAMONDS
‘ -

(Jl.ﬁs ﬁ)r (II[ oceasions

J PO, Bax 246
Chester Houwe LUSAKA s s TINIS
Cairo Road

tel. 72367
"
For vour poppy-seed Kitkes (:, A (
5 Granary Bread ,&h_‘
Whole Wheat Loasr
Milk Loaf or rolls j,.

L]

olly’s Bakery

Conlectionery

STANLEY ROAD PHONE — 72298

t3 visit our

g 11 your meat requiremen

{ :-aor zhyg’;en‘.c premises in Livingatone lt:eu:

i} w;[:; you'll find Gs\'erngﬂer;:oi}):mls;:ludi;g.
b and Veal alwaysm o K

{ :E.Tu. Ducklings and Chickens, as wve'vl‘ln as

. large selection of Fisk and Salt Herrings.

Lusaka Meat Supplies Ltd.

Livingstons Rd.
20, Box 243
LUSAXKA

n Rhodesie
Telephone 7.3719 Northern
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...consult | Sma}m C&]}%@g >
anglo african and Biscuits
gla

T

ECLAIRS

1b butter

pint water
: 1t Cloria flour
8 - 10 eggs

Bring butter and water to the boil.
men add all the flour at once and
stir until it leaves the side of the ssucepan. Draw pan away
froa flame, and when ceocled, add unbeaten oggs one ab a tine
paste must not e too watery. Fress through bag on to baking
zheet, not teoo close :ogether. Place in a hot oven for about
20 minutes. Turn to mo erate for another 10 minutes., When
pale golden colour, take out and allow to cocl, Split sides

and fill with creawm, cover top with chocolate icing.

Mrs, M. Lipschild.

CREAM PUFFS g

2 oz butter 2 eggs
z cup boiling water pinch of salt
cup Gloria flour

Add butter ko boiling water and stir until melted, Add flour,
salt and boil until mixture comes away from pot, {like mashed
potatoes), Hemove from stove and add eggs one at a time.
Scoop out with wet teaspoon and bake on greased baking sheet
at 4250 for 2% minutes, (For saveuries make very small ones
and cook for 15 minutes.) Fill puffs with cream and ice with

requirements chocolute waker icing.
including mirro : :
s tabl % Mrs. 5. M. Greenberg.
we also stock- SLops.eic
L,ONI D . CCOQKLES
E upholstery materials ; :
PAN EL Z oz butter few pieces candied peel
YTE: table & count 4 cup sugar 1 large egg
and motorcap : er tops gmall cup Glorim flour 1 teaspoon baking powder
windscreens rear-lights & L o uriants mLik fema

side-glasses f
or all mak
es of ca rs Cream butter and sugar, Add well beaten egg, then fruit and
lastly sifted flour and baking powder, Use milk to obtain
correct consistency., Flace spoonsful in cookie cups and

bake at 4000,
I;UOSABKA KITWE NDOLA Mrs. D, Gerber.
- 0. Box 718 P.O.Box 48
tel. 72085 tel 4219 L fe?.'§103x3910 16 THERE MILX IN YOUR MENU,
56




SHCCOIATE SPONSE CCOXIES

4 tablespecns Gloria fleour
4 tablespoons margarine

1 egg

1 teaspoon baking powder

tablespoons sugar
teblezzoon ¢ocoa
cup milk

Lo ol

Beat eges and sugar together. Gradually add the flour, cczos
and baking powder, Put milk and margarine in a sgucepan and
bring to the toil; then pour on to mixture, stirring to a
smocthr paste, Place in patty tins snd cock in & medium
oven (350¢) for 10 minutes.

Mrs, R. Moss.

SCHNECHEN

Dough:
1 cake yeast ? eggs
cup warm milk i teaspccn sslt
1t melted bubter 2 cups Gloris flour

2 tablespeone sugar
Fillineg:

4 tableapoons brown sugsr 3 cup chopped nute
1 ‘easpoon cinnamon cup chopped raisins

Dissolve yeast in lukewsrm milk, Add melted tutter, sugar,
egss, salt and flour, Mix together thcroughly and chill in
refrigerator over night. Next meraing divide decugh in nalf
and recll each half cut - ¢" thick = on a lightly floured
board. Dot genercusly with butter and aprinkle with brown
sugar, cinnascn, chopped nute and raisins, Hell up like
swisz rcll and cut intc slices %" thick, Place in a well
greased warz pan, Allow room for rising between each roll
and let achneciken rise in a warm place for approximately

2 hours, Bske at 350° until golden trown., Schneckern should
te caten the day they are baxed,

¥rs, I, Simen,

Jall POCKETE

% 1b plain Sloria flcur # 1b cream cheeze
1b butter Jjam

Cut butter into emall pieces and mix well with flour arnd crezm
cheeze, Knead well. Leave overnight in the fridge., YXext day,
roll cut and fold cver a few times. Roll out again into a
sguare atout 2" thick, Cut into litile 3" squares snd £111
with a little jsm. Fold corners over and press together.

Paint with egg yolk and sprinkle a little sugar on top, Bake
in a fairly hot {425°) oven for approximately 20 minutes,

Kre, L, Dessen,

COCKING IS EASY wITH oLNIxE,

4 oz tutter

TS

8 oz Gleria flour

1 2 teaspoons baking powder
g gZFsugur cherries
(2) 1 egg white (slightly beaten) t tezspoon cianamon

1 tesspocn Sugar

. v b ] r_‘lft dr-o
Cream butter and sugar. Add egg and mix well, S2 Y
&:Zreéien:s together and add to mixture. Wrap in greaser
proof paper ané leave in refrigerator overnight. Roll figdl
dougn and cut into =hares, Flace nglf &8 9n$rry in the = e
of each biscuit, and brush over witn Yo, (2} mixture. Bake
at 375° for 10 minutes.

Mrs. F, Hurwitz.

¥ _CAYES

4 cup butter 1 teaspéon cirnnamon
1 cup brown cugar { teaspcon allspice
i ;;g R ¢ teaspoon cloves
4 cup noney % cup mi}k o
2% cupes Glerin flour 1 cup icing sugar
lhbcaeycon salt vanilla essence
an rar unt t Add -beaten egg and
Cream butter and sugar until ligh \ well-be n
no;ey. 51:t togetner flour, salt, cinnamon, allspice and

sloves.

Add to the bakter alternatively with =ilk, Spread

mixture 4" thick in shallow greaczed pan, Pake 375¢ for
20 minutes., Hemove from oven and spread ab ance with one
cup icing sugar and encugh water %0 spread, Flavour with
vanilla essence, when cocl, cut into bara,

¥rs, 1. Dor.

GINGER BISCUITS

% 1b plain Gloria flour
lb sugar
1t margarine

sablespoons syrup
teaspyoon ground ginger
teaspoon Bi-carbcnate
of soda.

o

Melt margarine and syrup together. Do no: toil. Mix dry
£§ére§?§§€§’2§a’makeya ;ell in centre and add warm margarine
and syrup; mix until nice and zlilable, mnot ecrumbly. Roll into
little balls about the size of a wainut, and place on baking

sheet,

Not necessary to flattern, Bake in a moderate oven

(3759) un:il golden trown.

Mrs, L, Dessen,

MAXE YOUR SAUCE FROM CHEEEE OR CREAM,

99

I — g S




NUTETTES

5 0z butter
§ igsc:g;fed walnuts ‘ f§°§ug§°§:§w51§3§ar
es
; :gs yolkst zgi:quusntity melted
coconu
3 tablespcons castor sugar :1gﬁzge3c1ng il

Beat butter to a cream ti

! am, stir in castor sugar a 1
ﬁifgn;h:xgloag én!o this mixture and bestgwell?d ::2; TS%Q'
Saiole tin :nt_ rush with melted butter, Bake §in 400° ov
bl nlll light brewn. Beat egg yolks with brown o
b féld in:: nuts and coconut, Beat ege wvhites until atiff
00" fon e zéxggzsie:henwpour over the cake and bake ;t
squares., Dust with 1ciné s;;:gfe paitiios o i L

¥rs, D. Joseph.

HAZELNUT BISCUITS

§ 1b butter

2 tablespoons icing sugar 1 cup Gloria flour

% cup chopped hazelnuts

Cream butter and sugs
gar and add flour and hezel 7
into little ©slls end presz flat with fork? ePﬁ:tgﬁ sfzgfeg°:fz

Eake at 3500 f -
i 50¢ for § hour. When =till warn sprinkle with icing

Mrs. R. Hirszson,
ALMOND BISCUITS

—_—

.4 0z ground al=cnds
3 02 castor sugar
3 egg whites

Butter Cream:

3 oz butter

4 oz icing sugar

1 tablespoon het water
vanilla essence

Te¢pping:

2 oz chcpped alszonds and
€ glacé cherriaes e

Mix the almonde and =zugs

M 8 an gar together in & bowl.

zaézegeuggiifstiff and fold inte the almcnsg. ;uﬁzkmsxtur

et B & .ﬁnpugh t9 pipe in amall rcunds on to a bakine
’ 1ed with greaseproof paper snd brushed with Giivige

Bake in a slow [
kLTS aedng: w oven (325%) on kottom shelf for 45 minutes

For butter cream er !
- eam tcgetaer butter and b i i
& bowl and beat in the hot wster ana vanigiu :g;:gc:?esr &

When cold, cubt biscuits in twc and sandwich halves together

with som
e of the cresm, Spread one end of biscuits with

remaining cream, then d 5
small piece of élacé ch:?ré?zc PHCRRRIVIIER, ol (S Up LT

Nra, M, Lipschild,
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UIIER_BISCUITS

% 1b butter §01k of egg
white of egg 1b Gloria flour
4 1b sugar

Cream butter and sugar; add yolk of egg and flour Leave in
refrigerator for 2 hours, then roll out to about *" thicknessg,

cut into shapes and place on wuttered tin, brush with white
of egg. Bake until golden brown in 375° oven.

Mrs. M, Fraenkel.

BISCUITS
£ 1b butter 3 tablespoons thick cream
1 cup sugar 2 teaspoons baking powder

2 e 1 tesspocn venilla essence

gea
Gloria flour, to make pliable

Crea= butter snd sugsr and add eggs one at a time, Add cream,
vanilla, baking powder. Add enough flour to make pliable,
Roll out on board and cut into required shapes. Bake at

3500 - 3759 for L0 minutes or longer, until golden brown,
Brush biscuits with egg and sugar before beking.

Mrs, D, Molk.

TASTY BISCULTS

% 1v butter agges

1 cup castor sugar pinch of salt

3 cups Oloria flour 1 teaspoon vanilla (or
2 teaspoons baking powder any other flayouring)

+ cup custard powder

Beat butter with back of speen until very soft, Add sugar
little at & tize and beat, Add flavouring and eggs and beat.
Sift flour, custard powder, baking powder and salt, Add slowly
to egg mixture, mixing into a =oft dough, Roll out dough
bhickly and cut intc small shapes vith biscuit cutter. Bake

at 400 for 10 to 12 minutes. Chocolate, caraway seed, dried
currants, sultanas or coccnut csn be used for variety.

Mrs, J. Gerber.

PINEAPPLE COOKIES

PINEAPYLE LOVRAES
2 oz diced canned pineapple
%% cups Oloria flour

1 teaspcon Bi-carbonate

1 cup margarine
1% cups sugar

1 egg
teaspoon salt of soda
cup chopped nuts % teaspoon nutmeg

Mix margarine, sugar and egg; stir in pineapsle and mix in
flour, bi-carbonate of soda, salt, nutmeg and nuts. Allow
to chill for 1 hour. Dro teaspocnsful 2" apart on greased
peking tray and bake at 4 for 8 - 10 =inutes,

Mrs., P. Folk.
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BUTTER COOXIES

5 0z self-raieing Gloria flour 3 0z tu

3 oz icing sugar 1 large ege
vinch of salt 1 teaspoon vanilla egsence
a few glacé cherriea or little red Jem,

Crear butter and sieved icing zugar until almos: white,

Sieve flour and salt and add gradually to creamed mixture,
alternating with esxall quantities of Leaten egg. ZHeat well;
add vanilla, Put into forecing bag with large rese pipe
attached, Fipe in circles abcut 2" acrozs on grezsed cven
sheet., Bake at 400° for 10 tc 12 minutes. Cool and decorate
with jem or cherries,

Mrz, L, Glaaser,

CHOCCLATE COCONUT BISGCUITS

4 0z margarine 1 cup Gloria flour
2 oz castor sugar 1 tablespcon cocoa
1 cup coconut t teaspcon baking powder

Cream margarine and sugar well, Gredually work in the fleur,
coconut, c¢ccos and baking powder, Press into swizs rell tin
and bake in moderate oven \375¢, for about 20 winutes, cr
until fira to iouch, Ice immeciately with chocolate water
icing, Cub into squares while stil) warm ar .
tin to cool,

Chogolate Water Ieing:

4 oz icing sugar 1 tavlezpcon cccoa
little cold water

Mrs, A, J. Mendelschn,

SIUFFED MONKZYS

Dough: Fillingz:
1} 1b Gloris flour 1% greund almends
18 oz buster 0z sugar
1 lb sugar 1b mixed peel
abcut 4 level teaspecrz cinnamon 1b sultanas

egga

halved blanched almonds
for the top of each cake
egg for drushing on top

Mix butter, sugsr, flour and cinnsmon together and knead very
well. Chop mixed peel and sultanas very finely and put in
basin with ground almonds, sugar and ezzs and mix well together,
but NOT to a paste, Roll out dough and cut into circles, place
filling in between two cireles, press down, brush with egg and
plsce almond on top, Bake in hot oven until nicely browned,

Nra, M. Lipachild,

102

e LADIES o CHILDRENS MENS

SHOES

e EVENING e WALKING e SPORT

M
RO | S

CIERACIES °

Fitting dp«ciulhlg for “iq’l-@l«ss Shoes

Strength...
through Joy

of doing a First Class Job
at Bradford Street

George W. Petrie

Blacksmith & Springsmith Specialist
P.O. Box 373 LUSAKA  Phone 73693
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our budgetaccount

TEL 73293 LUSAKA

& months to pay

e (Y

P.O.Box 607
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¥ Jewish Festival Fare

MOCK CHICKEN FAT

1 tottle Olivine 1 1b sliced onicns
1 1b Holsum

Boil all ingredients togetner and when the onions are brown,
strain the fat and keep in refrigerator.

Mre, D, Geoldberg.

SCHEMCHEN (for clear soupn)

2 eggs 14 tablespoons ground
rind and juice of & lemon almonds
1 tablespoon sugar matzo meal to thicken

Separate whites and yolks of eggs, add sugar to yolks and
beat well, Add rind and juice of lemon, ground almonds

and matzo meal to thicken, Lastly add stiffly beated egg
whites, Fry tnblespoonaful of mixture in hot Olivine until
brown,

Mrs. B, Levy.

KNEIDLACH

2 eggs salt and pepper

2 tablespoonsful chicken fat pinch of cinnamen
2 tablespoonaful water sugar to taste

ratzo meal
Beat up eges to a froth with water and fat, Add enough matzo
meal to form a soft consistency. Add seasoning. Make inte
balls and allow to stand 1% hours., Boil in salted water until
soft. Serve with clear chicken =soup.

Mrs, BE. M. Creenberg.
KREPLACH

See page 12.
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MATZO MEAL CHEESE PIE

3 eggs

3 fgpéwater :up matzomeal
i gliced or grat on easpoon salt
2 large to:atoeg Atesohedlar; chesss

Beat eggs until ver

4 y light and f d

Gt zomenl and mix thoroughly. Pour batter into large

e cgverrginglpan and brown very slightly oﬁ boigge:d
cmpletely with sliced tomstoes, topped b; t;:'

cheese. Cover fryi
¥ing pan a 1lou
cheece melis, Serve 1£m8di::e;;:0h to simmer slowly until

Mrs, J, Kallman.

PASSCVER SPONCE CAXE

6 large eggs =eparated
7z 1 lemon
5 P gar % cup potato flour
ent egg whites very stiffl
. iffly. Beat! yolks 1
nd gule e Sind ot the dogon. " 2elt Choriupyly ans aii”
. g . ow fold in e,
carefully, Eake in large tube tin at 3so§ef:2‘:3’-v§5yuxnuces

Mrs, I, Dor,

PANCAKES FOR PESACH

3 eggs
% desaertspoons matzomeal

Bineh of salt
3 teaspoons sugar

livine for frying

Beat egg yolks and then ad
< Y 4 other i
:hitearand fcld into mixture, Keat“gizeiggt:;d e
wg::nfiu%tog mixture into it and flatten them a f?:tl
A &r rown, remove from pan and sprinkle with s:éar

Mrs, H. Dessen,

MATZ0 SPICE CAKE

6 eggs
6 tablespoons sugar

# tablespoon each ginger
3 tablespoons fire matzomeal

) :ngloinnamon
ablespoon lemon juice
t tablespoon clovesJ

8ift matzomezl and =
pices together four tim
?2§r23§§§a§““% NHiok And eaon teloared.  Told tn nires,lorcs
i ‘be.yclgagiitsr:h:t:e until stiff, but not dry,eangry
14 ¢ nto the
tin and bake in a slcw oven (3250)d¥§:e:§ou€°:8 ;ngtg;eaSEd

Mre, L, Heilbronn.

ALWAYS USE OLIVINE FOR FRYING,

ALMOND CAKE.

% 1p ground alzonds
6 eggs
7 tablespoons sugar

Separate eggs. Beat yolks with 2ug

1 grated apple
pinch of salt

sy until very Cresm

. Fold
in slowly the ground nlwonds and grated apple, Beat wﬁites
atiffly with salt and ¢01d into mixture., BPake at 375° for

30 - 40 minutes.

KANDELBRAUTE (Almond Tart}
9 eggs

} 1t sugar

+ 1b sweet alwonds

Separate eggs. Beat yolks with

the minced almends and then the &

Mre, E. Isask,

4 bitter almonds
grated rind of 1 lemecn

sugar until very creamy. Add
rated lemen rind, Fold in

stiffly benten L@ wnites. Put into well tuttered cake form
and bake at 375" for approximately 39 minutes.

2 1b tin golden syrup

1 large glass sugar

2 large cups Gloria flour
2 egg yolks

2 tablespocns Clivine

Mra, J, Kallman.

% pgg wnites and yolks

1 heaped teaspcon baking
powder

1 tablespocn brandy

Mix together flour, €&gs, baking powder, Glivine and brandy.
3oil the syrup and sugar in a large pot. Make the dough into
reguired shapes and put into the pot to koil., Do not 1ift the

1id of the pot for the firat 10 - 15
golden brown. when ready, add % cup
minute, HRemove teiglach and rell in

CREAM_CHEESE MATZ0S

4 1v cream cheese
1 beaten egeg
sugar

Mix cheese egg and cream together.
with cream cheese, Sprinkle over
Bake at 3759 for a few minutes.

CHEESE_BLINTZES

—_—

See¢ page 71.
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minutes, Boil until
water and boil for a
sugar and cinnamoen,

Mrs. D. Molk.

cinnamon
little cream

Putter matzo and spread
with sugar and cinnamon.
Makes four pieces matzo.

Mrs. 3. Baitz




PLETZLACH (Arricot sweets)

1 1b dried apricots 1 cup water
1 1b sugar

Wasnh apricdts well in hot water, Change water and scak for
# hour, Drain and then put apricots in s pot with a cup of
wvaler and cock until soft, Hemove apricots from stove and
zmince, Return apgricots to steve and cook with sugar until
it jellies., ©Stir censtantly. Femove from stove sand apread
apricol mixture on a wet pastry board, Let cool and then
cut into shapes and reoll in casior sugar, Cooking time -~
approximately 1# nours,

Mrs, E, M, Greenterg

INEEBRLACH {(Carrot aweeta)

6 cups grated carrots
%% cupa sugar

1 lemon

1 orange

Orate carrots coarsley,

and juice of orange and lemon,

and boil until dry-ish,

HOMONTASCHEN

4 cups Cloria flour

1 cup sugar

4 1b buttier

2% teaspoons dry yeast

3 teaspoons ginger
1 cup chopped nuts
1 cup sultanas

Add sugar and boil, Add grated rinds
Add ginger, nuts and sultanas
Put mixture on wet pastry board and
when set, cut into shapes,

Mraz, E, M, Oreenberg.

2 eggs
1 cup milk -
1 teaspoon salt

SALES MAINTENANCE & REFARS

1O AL TYPES OF SCALES

5 BUTCHERS' EQUIPMENT

87
Nk /)

NORTHERN RHODESIA

SCALE SERVICES

MONTGOMIRY HOUSE
LIVINGSTONE ROAD

TELIPHONE po. tox 164!
72225 LUBARA

e

TREDWELL SHOE
SaLon LD,

i
[ =

éhyk aﬂJ 7
Value
Queens Heouse Cane Road |
LUSAKA

RHO-LAKE QUAL

WIHOLESALERS & RETAIL

ITY FISH SUPPLIES LTD.

ERS OF QUALITY FISH & SEA FOODS

Dissolve yeast with a little of the flour, sugar and two
tabtlespoons warm water, Ware the milk with the butter,

Let cool, and add all other ingredients, Let the dough
rige, Roll out thinly ard cut into medium-sized squares
or triangles, and place filling in the centres, Fold over,
pinching edges together and bake in moderate oven (3500)
until brewn.

Poppy seed filling:

2 cups ground poppy seed 1 egg
1 cup syrup

Boil the poppy seeds for 10 minutes and then wash well
several times, Leave in strainer to drain off water,

Mince the seeds three cr four timea, then measure and

add syrup and egg.

Mrs, A, J. Mendelsohn.

ALL GOOD RECIPES KEED PURE DAIRY PRODUCTS.
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Telepbone : 73 381

& distributors of

CANADA DRY

&

PEPSI COLA

CANADA
DRY

Stanley Road P.0. Box 1058, Lusaka
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COCONUT ICE

1% cups sugar 1 cup milk
coconut (azout % 1bv.) coenineal.

Boil zilk and sugar for 15 minutez, Add enough coconut to
meke it stiff, Stir altcgether over fire. Put half of the
contents on a flat buttered dish., Colour the other half
with cochineal arnd put on top of the white, Cut into pieces
when cold,

Mrs, L. Dessen.

VERY EASY FUDGE

2/3rds cup milk 1
2 tablespcons cocoa 2
1 teaspdon vanilla

tablespoon butter
cups sugar

Bring milk, butter and sugar to the boil, Add cccoa and cook
until suzar is round 2ide of saucepan (approx. 10 minutes).
4dd about 1 teaspoon vanilla, Beat well and pcur into gresased
dish. When cceol, cut into slices,

Mrs. P. Polk.

RUM BALLS.

3 1b, plain chceolate ? tablespoons ruz

2 tablespoons cocoa 1 tablespoon tutter

4 tablespoons cream i 1b chocolate vermicelli
Warm the chocolate until it melts, Mix all ingredients except
chocolate vermicelli together and form into little balls when
cool. It is advisable to leave mixture in fridge for a while
until hard, Then roll the balis in the chocolate vermicelli.

Mrs, L, Dessen.

110

The best minerals are
made in Lusaka

by
D.B.’s
Aerated Waters
Lid

SUPPORT LOCAL INDUSTRY
ASK FOR D.B.S EVERYWHERE




PICKLED SLICED CUCUMBERS

6 large cucumbers
1 cup vinegar
g cups water
Z tablespoons 2alt
2 tablespoons sugar (to taste)

Bay leaves and
corns PEDPEX

1 clove garlic r
it desirgd (or more

hlc 8liced C\lcumb -
ers snd all ingredients into a pot and cook
. > W ¢ r ve changed
slovly Do not allow to boil. ‘hen cucumbers ha 4
¢olour, remove from stove. Allow to cool and t!:en bOgtl
1 v W it 2.

Mrs, L. Solomon

PICKLED CUCUME

12 mediun firm gree

4 teaspoons salf n cucumbers
4 cups white vinegar

12 teaspoons sugar

8 cups water

g = 10 Bay leaves
teaspoons whole pimente

4 cloves vhole garlic

Waszh well but do not
cucumbers, Scrape wisgel
fork, slice them thinly.
Beil all cther ingredients
together for 20 minutes
and then add more sugar
or water, or vinegar, ts
taste, When liquid is
cool, pour over the
cucumbers, Bottle in
pickling jar and keep

in the refrigerator,

Nrs. V. Galaun.

PICKLED ONIONS

2% - 3 1b picklin
on
1 tablespoon salts AEDe
%1tab1e5foon sugar
negar (brown
onions. LI L

Put all ingredients in a

picking jar and 1
R ST es daya?ave for

Mrs. E. M. Greenberg.

LEMON PICKLE

L ——

1 1b lemons 2 teaspoons salt
4 teaspoon turmeric 1 tesmspcon chilli powder
2 pz brown Sugar 1 teasgpoon curry powder

Cnop the lemons with peel into gmsll pleces, discarding all
pips, btut retaining juice. Mix with all other ingredients.
Put into preserving jar, stere tn a warm place. Use after
one weeX. Excellent with fish or poultry gurries.

¥ra., 5. Taube.

BaliANA CHUTNEY

e

12 bananas 2 teaspoonag curry powder
1 lv dates 2 tablespocns salt

7 large Granny Smith apples 1 1b treacle

2 lbs onicns 1 pint malt vinegar

1 1b erystallized ginger 3 pint wabter

1 teaspocn allspice

Skin and cut pananas into " pieces. Cut dates into strips.
Thinly slice apples, oniens and crystallized ginger. Place
in vowl and add allspice, curry powder, s2lt and treacle.
Cover witn vinegar pixed witnh tne water. Mix well together
and let stand for about half an hour. Pour into preserving
pan and cook very slowly for apgroximately 1% hours, until
a rich chocolate colour. Bottle and cover while hot.

¥rs, B. Levy.

CASHMERE CHUTKEY

2 lbs green apples 1 1t dates

1 lb seedless raisins 4 o028 preserved ginger
1 1b brown sugar 3 oz garlic

1 oz £alt vinegar

3 teaspoon cayenne

Chop 8ll ingredients. Do not peel apples, ut remove COTres,

Boil apples and garlic in encugh vinegar te cover, Wnen soft
add other ingredients. Beil for 3 nour, pottle when hot and

cover immediately.

Mr=z. B. Levy.
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)

6 lbs green tomatoes

& Varrm 3 -
5 large Sranny Smith apples 1 qugrt malt vinegar :
ze 1 teaspcon ground mace § egg yolks
- _ 4 oz musta P cup brandy
2 pepper by Rt ”
| Leaspoen cayenne pepper { 12 totns Suas
3 cloves y 1 teaspeen vanilla essence.

Disgolve icing sugar in Brandy. Beat the

and tomatoes, rem
0 ' enove cores
egs yolks and add tne Brandy and other

lygel and slice onic
s Add re F ingredic
ls hours, DBottle w;?':t“;?£!C"l

frem apples and cut

1, and ¢ook all in wvi
- n vine . - ~ S
gAr ingredients. train tarough a fine strainer
and bottle.

s snd cook again for
and seal izme tely. e

Mrs, H, Dessen.

Mrs,

E Las
Z. Levy.

ORANGE SQUASH

& dozen Cranges
equal quantities of
sugar to juice
3 dozen lemons

QUICK MARMALADE

6 cranges

2 lemons 4 pints water

=3 4 3 ibs sugar

Shred rinds efBT :

for tvo nour§°if§ﬁlﬁ.7nﬁ tie in muslin, Cut fruit and .

i thermtodh o LU and the bsg of rind, Renocnd gLl

add shreds tc the nder, GStrain pulp through Jalf__bv,rinF

and boil until 4 extract. Bring to the boil a Y= DaE R
2til desired thickness, stir'irg.ccr:?*n:?d Svgals

Ll elantly.,

put juice and sugar in a pot to boil
but allow sugar bo dissolve before
it comes to the boil. Boil for

20 minutes., Wnen cold, bottle.

Mrs, 1, Dor, Xeep refrigerated.

Mrs, L, Heilbronn.

LEMGH AND BARLEY SQUASH

3

)
S |
| |

i I~
|| lemons

cups boiling vater
cups SUEAL

oz tartaric acid
oz citric acid

oz epsom 2alts

cup barley cocked in 2 cups water

bt e DO @

{ Boil barley in 2 cups water for about

3 NS Al A 10 minutes. Grate rind of lemons and

BEHRENS LIMITED "' | then squeeze juice from all lemecns.

tusking and I ‘f Add sugar, acids and strained tvarley
{' water to this, and then add the

/ boiling water. Cool, strain and

y bottle. MNakes abvout 5 vottles.

Ehsral P ¢ Strivorsd

20 Box &1 {
Prones T101192353 | l
|

Contralars

Electiic Howe
Lusila i

Mrs. E. M. Creenberg.

OLI/INE 15 HYGIENIC.
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GINGER BEER

1 cake yeast 3 teacups sugsar
1 teaspcon Jamaican ginger 6 x 26 oz boStles water

Break yeast into a large bowl and add cne teaspoon sugar to
melt the yeast, Put rezainder of sugar in a large bowl and
add three bottles of hot water to melt the sugar. Then add
remaining three bottlea of cold water, To thiz, add melted
yeast and 1 teaspoon Jamajocan ginger. Bottle and put in
dark cupboard for twentyfour hours and place in fridge.
Shake bottle before pouring.

Mrs, D, Golsen,

DAVID SMALL

for all )
pharmaceutical

& veterinary requisites

PHONE: 72248

PO BOX 793

PLASCON
PAINTS

for Paints of
Every Description

Depots :
LUSAKA

cnr, Jameson Strect/Livingstone Road

Box 1146 Phone 73396

KITWE

Moulders Building. Freetown Road

Box 436 Phone 2451

| il
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rendezvous

CAFE RESTAURANT

_.we specialise in

and first class

service 'f

Open from 7 am. Lo

midpeigt

next to POST OFFICE
tel. 72456




health and beauty

WHOLE MEAL SPICE CAKE

1 1b butter 2 eggs

2 cup brown sugsar 2 cups Gloria whole meal
? teaspoons baking powder 4 teaspoon salt

1 teaspoon nutmeg 1 teaspocn cinnamon

1 teaspoon cloves 1 teaspoon ginger

1 cup yoghurt or 1 cup milk

Cream butter with sugar. Add the eggs which must be well
beaten. To this, add, well sifted together, whole meal,
salt, cinnamon, ginger, nutmeg and cloves and baxing powder,
Add to ¢creamed mixture (yoghurt or milk) and bake at 3500 in
flat pan, (mixture approximately 4" deep) for % hour, Dribble
water icing over cake when baked, and cut intc squares.

Mra, M, Durbach.
Should anyone wish to obtain yoghurt, they may apply to
Mrs. Durbach, telephone number E2339, for a starter culture,

WHOLE MEAL MUPFINS

2 cups Gloria whole meal % 1b margarine

2 teaspoons baking powder 2 eggs

salt % pkt. dates

1 cup coconut 2 tablespoons honey or
milk or yoghurt to mix to syrup

dropping constituency.

Mix all ingredients together, and spoon into muffin pans.
Bake in hot oven until well-risen and brown, . Split while
hot, and serve well buttered, with or without honey.

Mrs, M, Durbach, Aﬂﬁ/n

salt and pepper
little water
sunflower oil

GREEN BEAN SALAD

1 large onion
2 cups chopped green beans
small tin tomato purée

Chop onion and fry in hot oil with the green beans, and fry
until beans are well done, Add salt, pepper and a little
water and simmer for another ten minutes. Lastly, add
tomato purée and serve hot as vegetable dish, or cold as

a most nourishing salad., This recipe was given to me by

a Lebanese friend, who specislises in high protein - low
calorie dishes! 2

Mrs., M. Durbach,

JELLIES ARE BETTER MADE WITH MILK.
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PROWN LENTIL SAVOURY

1 cup brown lentils
Sunflower oil ;

1 large chopped onicn
water

Fry in about 1" of oil,

jecely browned, add enough water t
Zzgi,ystirrlng freguently. :
and pepper. Boil until rice
or cold with other salads:
makes this a good slimmer.

{High

% cup well wasnhed rice
1 teaspoon salt
pepper to taste

i 1t
most done, add the rice, sa
5 teider. Ser;e as hot vegetable,
protein content of lentils

Mrs. M. Durbach.

1
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SCOTCH BAKERY

& CONFECTIONERS

FOR FIRST CLASS BREAD

P.0. BOX 42

YELS;- BAKERY 7-2778
SHOP 7-2259
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pnone 73980 R0O.Box RW.134

REGENT
TYPING
AGENCY

moderate charges
for typing &
duplicating
all work executed
promptly &
efficiently




We carry the finest range of CAMERAS,
PROJECTORS and ACCESSORIES
in the City !

You will be wise to see our selection
befors buying a new medel,

Stud’s Portraits, Child Studies and
Passport Photographs, a Speciality !

For all your photographic requirements,
call on us!

P.O. BOX 1043

2 PHONE: 73411

' os LIVINGSTONE ROAD
LUSAKA
Northera Rhodasis

PHOTOGRAPHERS & PHOTOCGRAPHIC DEALERS

... for the most efficent service
rely on the oldest

established launderers

¢ dry cleaners

s 2z In fown ’/
ZUSAKA STEAM

N\
TRy 3 P.O. BOX 194
DRY ERS | \
0 (), - \l !
U 1 8 == CoRNER OF SELOUS STREET AND LIVINGSTONE ROAD

LUSAKA  NORTHERN RHODESIA
TELEPHONE
82336

FURTHER COPIES may be obtained from::
The Lusaka Wemen's Zionist Society,
?. 0. Box 299,

LUSAKA.

KORTHERN REOCESIA

at 7/6d. per beck, plus 6d. packing and posting.

' ne . ed from
We gratefully acknowledge donatif roceived from
’t"r’ B, Schultz Mra, B, Balla
Mra, L, Hamburger Mrs, E, lireenberg
| Mrs. A, Spreckmeester Mra. M, Durbach
Mra, 1. Simen Mru, U, Seflel
Mrs. A. Mendelschn Mrs, E, Levy
Mrs, B, Moss Mrs. L. Auntin
“ . .
[ Rowel ok
Mrs, L. Solcmen Mrs, M. PRowe ‘y
Mrs., K, Taube Mrs. T. Hirschfeld
"rs. D. Molk Mr. M. Jeffries

| Mre. P, Hurwitz
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The right food . . .
A well-fisting suit . . .

Wil put you in a good mood!
Buy all your clothes a

" 5 ; LIMITED a

TAILORS AND OUTFITTERS

PO, BOX TELEPHONE
834 72546
CAIRO ROAD
LUSAKA

ladies,

... keep yok

children fit and
happy with SPORTS
& HOBBIES from

GERRY'S

Norths leading
Sports & Hobbies
Emporium /

Try us first for
expert advice and
service. ..

Gerry & Co. Ltd.
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