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Foreword

It is with great pleasure that I
d present “Le Gourmet”.

I would like to thank all the ladies
who gave recipes, our sponsors, and the
firms that have bought advertising space.

May you have many culinary suc-
cesses using the tried and tested recipes
in this book.

( Inge Wiesenbacher

Functions Convenor, Hanah Senesh Branch of

Salisbury Women’s Zionist League.



WHEN YOU SHOP
AT

SANDERS

YOU WILL NOTICE THAT WE CATER
FOR THE CUSTOMER WHO IS
VERY PARTICULAR

OUR BUYERS ARE ALWAYS

IN PURSUIT OF FASHION IN

SUMPTUOUS FABRICS, CONTEMPORARY
FIBRES AND THE LOOK YOU LIKE

IN CASUAL OR FORMAL WEAR.

OUR FURNISHING DEPT. CARRIES
A VAST RANGE OF BEAUTIFUL
MATERIALS AND CAN DEAL WITH
YOUR UPHOLSTERY PROBLEMS
IF ANY . . ..

WHILE YOU ARE THERE LUNCH
AT THE BIRD-CAGE — YOU’LL
ENJOY I

Sandors
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Hors D Oeuvres

STUFFED EGGS.

Force 6 hard boiled egg yolks through a fine sieve with 2 tablespoons
cream cheese, a bit of anchovy paste the size of a marble, and mayonnaise
to make a firm paste, spinkle with Robertson’s paprika and cinnamon.

Saute Chicken livers, mash, season highly and cool. Fill the egg whites and
flavour with mustard flavoured mayonnaise.

Stuff pitted black olives with creamed Roquefort or Blue Cheese. Put an
olive in each egg white and fill in with chopped Pimento. Cover the rim
of the egg with butter coloured with chopped parsley and dust with pap-
rika. Stud generously with toasted almoned slivers.

Stuffed Peppers. Cut a slice from the top of 6 green or red peppers and
remove the seeds. Stuff each pepper with a mixture made by combining
3 cups bread crumbs with 6 washed and chopped anchovy fillets,  cup
chopped stoned ripe olives and 2 tablespoons chopped capers. Place the
peppers in an oiled baking pan. Pour I tablespoon olive oil on each and
bake in a moderate oven 350 deg. for 35/40 minutes. Serve hot or cold
as an hors d’oeuvre.

Egg Plant Caviare. Boil a whole unpeeled Egg Plant until tender. Cool
and peel and chop finely. Add 1 onion finely minced, 1 clove of garlick
mashed, 1 tomato chopped and drained, 1 teaspoon sugar, 2 tablespoons
vinegar, 3 tablespoons olive oil and salt and pepper to taste. Serve on
crisp lettuce or spread on thin slices of Rye bread or crisp white toast
rounds.

Avocades with Dressing. Cut in half 6 well chilled, ripe avocados and
remove the stones. Fill with Russian Dressing, cottage cheese, French
Dressing and serve on shredded lettuce.

Avocado Salad. Mash the meat of 3 avocado pears and mix it with 1
large peeled tomato, and 1 chilli pepper both finely chopped and 1 sweet
pepper finely minced. 1 teaspoon chilli powder may be substituted for the
chilli pepper. Mix thoroughly with well seasoned french dressing and serve
on crisp lettuce.

Sardine Dip. Blend % Ib. cream cheese well with 3 tablespoons lime juice.
Add 2 tins. of filleted sardines mashed with their own olive oil, 3 table-
spoons finely cut chives and 4 cup of chopped parsley add salt to taste and
thin with cream to dipping consistency and beat well.

Chinook Dunking Bowl. Mix 2 cups sour cream, a 6 oz jar of red
caviare and 1 tablespoon grated onion. Season to taste serve with water
biscuits or potato chips for spreading or dunking.
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Soups

CREAM OF POTATO soup

6 large potatoes Salt and pepper
large onion : ream
2 cubes chicken bouillon

Boil potatoes and when done, puree in an electric mixer or mash very fine.
Add to water in which potatoes were cooked, sufficient milk to make up
2 pints liquid. Heat and dissolve the 2 bouillon cubes.

Fry onion (chopped) in butter.

Add to liquid. Mix in creamed or pureed potatoes. Keep hot in top of
double boiler and just before serving add 2 tablespoons thick cream.

Mrs. E. Grainger.
TOMATO SOUP.

21t03 Ibs. very ripe tomatoes 7 tablespoons Gloria flour
1} pints milk Seasoning to taste.
1} tablespoons butter

Skin tomatoes by scalding them with boiling water. Place tomatoes in a
pot and simmer till pulpy. Put through sieve and return to pot. Add
sugar, salt and pepper to taste. Set aside.

Melt butter in saucepan — remove from stove and stir in flour. Return
to stove and add milk gradually, stirring all the time, until mixture is con-
sistency of thin custard. Combine with tomato pulp and place in double
boiler. Heat when required.

Mrs. V. Michaelson.

VEGETABLE MILK SOUP.

Mince some turnips, carrots, potatoes, parsnips, small piece of cauliflower
and one tomato; boil slowly in water until vegetables are tender.

Add milk, 2 tablespoons vermicelli, salt and pepper, 1 heaped teaspoon
sugar and a small lump of butter and serve hot.

SWEET & SOUR CABBAGE S O U P — (“Flashik?).

2 Ib. Head of Cabbage Brisket Bones
1 teaspoon Robertson’s 1 large Onion
paprika 1 sliced Tomato
( 3 tablespoons sugar 1 Teaspoon Salt
3 Teaspoon Salts of Lemon 2 Teaspoons Flour

2/3 Cups Water

Place Bones, sliced onion and shredded cabbage in pot and cook until
slightly brown. Add tomatoes, paprika, salt, sugar, salts of lemon and
flour. Stir and cook until all are thoroughly blended about 5 minutes.
Add water, mix, cover pot and cook over low heat for about 20 minutes.
Taste and add further seasoning to taste. Serve Hot,

FRUIT SOUP. .

Boil 2 Ibs. carefully washed plums to a pulp in 1 pint water. Cool slightly.
Stir in the well beaten yolk of 1 egg and sugar to taste. Miai™, through
a sieve and chill before serving. A little lemon juice may be added to
bring out the full flavour.

This page sponsored by Mrs. M. Appel
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SOUR SOUP (For PURIM).

Simmer 1 Ib. soup meat and bones in 1 quart water until tender. Strain
and add 2 leeks cut fine, 1 cup strained tomato, a few flowerets of cauli-
flower, 2 tablespoons of sugar, 1 pinch salts of lemon and 4 teaspoon salt.
Cook until the vegetables are tender. Beat 2 egg yolks with 7 teaspoon salt
and § cup cold water until well blended. Pour the hot soup over this and
serve immediately.

EASY BEETROOT SOUP.

Peel and grate three to four medium sized raw beets. Boil about one pint
of water with % teaspoon salt. When boiling add grated beets and boil
again for 3 to 4 minutes only. (If boiled too long it loses its colour).
Strain well, if desired. When cool add:— 2 egg yolks well beaten with
2 dessertspoons sugar then add milk to make % cup. Add the juice of two
lemons.  (Sugar and lemon juice may be added to taste). Serve with cream
and boiled potatoes. About  teaspoon Tartaric acid may be used instead
of lemon juice.

Mrs. Selma Friedlander.

MEAT BORSCHT.

Put large beets to boil with soup meat and bones, when beets are soft,
grate and put back into original water, with the soupmeat and bones, Add
sugar, salt and enough lemon juice to make it piquant.

Prepare mincemeat with a little oil, very little chopped onion, tomato and
a little parsley, salt and pepper — roll into little balls and add to boiling
soup for about a % hour.

Remove soup from fire and take either 1 or 2 egg yolks (depending on
amount of soup), beat well with a little water and sugar and then add this
mixture to the soup a little at a time, stirring well to prevent curdling.

Bring to the boil just once before serving. Serve with small boiled potatoes.
Mrs. Esther Bernstein.

CABBAGE BORSCHT.

2 1b. brisket 2 teaspoons salt

Beef bones 1 teaspoon pepper

2 quarts water % cup lemon juice

2 onions diced 2 tablespoons seedless raisins
3 cups canned tomatoes 3 tablespoons seedless raisins
3 1b. cabbage shredded

Combine brisket, bones and water. Bring to the boil. Skim, add onions
and tomatoes. Cover and cook over low heat for 1 hour. Add cabbage,
salt and pepper. Cook for 1 hour. Stir in lemon juice, sugar and raisins.
Cook 20 mins. Taste to correct seasoning if necessary. Serve with meat
or garnish.

Landau Trading Company
LIMITED
—WHOLESALE MERCHANTS—
Phone 20891 P.O. Box 1182 Telegrams
Speke Avenue ' LANDAU
SALISBURY SALISBURY
6

Soup  Accompaniments

KREPLACH.

2 egg yolks and 1 white

4 cup Gloria flour
Whisk eggs very well; add salt and flour to form a soft dough. Roll out
very thinly; cut into 21 squares.
Make filling as follows:— Mince any left-over cooked chicken, veal or
soup meat together with a small carrot. Add salt and pepper; mix. Place
some of the mixture into each square of dough, fold over, press well to-
gether. Place in soup and boil for 20 - 30 minutes.

Pinch of salt.

Mrs. Ilana King.
KREPLACH.

Boil about 1 Ib. soup meat (any other meat will do) mince with % onion.
Add one raw egg, 1 teaspoon salt, a pinch of Robertson’s pepper, a pinch
Olfl Roll)lertson’s cinnamon, 1 tablespoon fat — preferably chicken fat. Mix
all well.

Dough:— beat up 3 eggs well with 4 egg shell water. Sift 2 cups Gloriia
flour and add the egg mixture gradually. Make a firm dough. Knead
dough with a little flour. Roll on a floured board. Caution. Do not use
too much flour, because if the dough sets dry the kreplach do not close.
Roll dough out thinly and cut into squares i” x 1” place a little of the
meat mixture on each square and fold into triangular shapes. Boil in soup
for % hour.

Mrs. Janie Abrahamson.

KREPLACH.

Mince meat with a small onion, salt and pepper to taste and add 1 egg.
Dough.
2 eggs.

Fold in flour until dough no longer sticky and knead well. Roll out thin.
Cut into strips about 1” wide. Cut again into squares. Place meat on a
square and fold into triangular shape and press sides together well. Place
Kreplach into a pot of boiling salt water. Boil 5 - 8 minutes. Place into
strainer and pour cold water over Kreplach. Place Kreplach in soup 1
hour before eating and simmer slowly.

Mrs. Pearl Kaplan.

MATZO BALLS FOR SOUP.

2 whole eggs Salt and peper
2 tablespoons chicken fat Sugar and cinnamon.

5 tablespoons cold water 14 cups Matzo meal.

Mix eggs, fat, water, salt, pepper, sugar and cinnamon to taste, with an egg
beater. Add Matzo meal and beat again. Stand mixture for an hour and
then form into small balls and put in boiling soup.

Mrs. Inge Wiesenbacher.

LOCKSHEN.

1 egg 2 tablespoon Tloria flour
+ egg shell of water

Mix flour with egg and add water. Knead well on floured board and roll
untg gaper thin. Roll up dough and shred very finely. Dry and use as
needed.

This page sponsored by Mrs. M. Appel
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MANDELACH (for Soup)

2 eggs % teaspoon Royal baking
% teaspoon salt Powder
1 cup Gleria flour chicken fat

Beat eggs and salt, add flour; a little more may be required to form a firm
dough. Add baking powder. Roll out 1” thick and cut in small shapes.
Fry in hot chicken fat and keep turning them until golden brown. Drain;
keep hot in uncovered casserole. Serve with clear soup.

SOUP MONDELIN,

1 cup Gleria fluor % cup cold water

1 egg pinch of salt
Beat egg, add pinch of salt and flour. Blend together. Add water a little
at a time. Knead into a dough, cut out with a thimble and drop into deep
fat to fry for a few seconds until brown. Drop into soup which has just
come to the boil, just before serving,

Phone day & night 28012 !

Angiva iBbarmac ;

The DAENITE CHEMIST |

WITH THE SHAPE OF MAN IN MIND

Presenting an entirely new concept in shirt-making
and comfort—Contour Cut— shirts that fit as though
made-to-measure, for a down-to-earth price. Ask for
Contour Cut Shirts by name, and be sure he’ll like the
shirts you buy him !

men who care wear

Fish

DANISH HERRING.

6 herrings 1 cup chopped Granny Smith

| cup sugar apple

} teacup oil. 1 cup chopped onion

I cup malt vinegar 1 teaspoon mustard

I cup tomato puree % teaspoon Robertson’s pepper
Sonk herrings for 16 hours, then fillet. Mix together all ingredients
except herrings. Cut herrings into small strips, and cover with mixture.

. Mrs. Denise Posner.
FINEAPPLE HERRING.

6 large herrings 1 teaspoon prepared mustard
1 large tin pineapple chuncks 1 onion thinly sliced
2 teaspoons sugar 1-14 cups mayonaise.

Soak herrings overnight in cold water, then fillet. Place a chunk of pine-
apple in each fillet, and roll up, securing with a toothpick. Place alternate
layers of remaining pineapple, onion, and rollmops in a deep casserole
dish. Cover with the following sauce, and leave overnight.
Sauce:— blend sugar, and mustard together with pineapple juice and and
mayonnaise.

Mrs. Irma Langberg.

MUSTARD HERRING.
6 herrings 4 onions thinly sliced

Soak herrings for 24 hours, fillet and cut into slices, place in a serving dish.
Sauce:— Boil } cup vinegar with % cup sugar, 8 Robertson’s peppercorns
and a few Robertson’s bay leaves. Allow to cool. Beat up two eggs with
4 cup sugar and 1 teaspoon mustard powder. Add egg mixture to the
vinegar mixture, and return to stove, stir until it thickens, When still hot
pour over onions. When cold pour entire mixture over herrings. Store in
fridge for a few days before serving.

Mrs. H. S. Abrahamson.

CHOPPED HERRING.

3 salt herrings Marie biscuits
1 onion vinegar
1 apple (peeled and cored) 2 tablespoons sugar

2 hard boiled eggs

Cover the herrings with water, soak overnight. Fillet herrings, and remove
the skin. Mince together herrings, onion, apple, and hard boiled egg.
Add Marie biscuits (mince into mixture until medium firm consistency).
Add sugar and vinegar to taste. Garnish with hard boiled egg that has

been grated, and parsley. _
Mrs. Jacquie Adelsky.
HERRING SALAD (German).

6 salt herrings walnuts

1 large onion 1 pint thick cream
3 sweet apples vinegar

4 pickled cucumbers sugar

Fillet herrings and soak for a couple of hours. Cut into slices and add
chopped onions, chopped apples, chopped cucumbers, a little vinegar, a
few teaspoons sugar and cream to taste. Serve cold. Before serving add
a handful of chopped walnuts. This can be kept in refrigerator for at least
a week if necessary. Delicious served with new potatoes cooked in their
jackets or on their own.

Mr- inge Wiesenbacher

This page sponsored by Prince’s Cafe, Belvedere
9



GEFILTE FISH

1 1b. stock fish 2 sticks celery

1 lb. Kobeljou 1 tablespoon chopped parsley
2 eggs 17 pts. water

2 ontons iresh breadcrumbs

2 large carrots salt and pepper

Remove the skin and bones from the fish and put them in a saucepan
with one onion that has been sliced, the celery, and one sliced carrot, Fouy
over the water and season with the salt and pepper cover and simmer
gently for  hour, then strain. Put the fish, onion, and carrot through the
mincing machine, add the parsley and beaten eggs to the minced fish, with
sufficient breadcrumbs to bind, season with salt and pepper. With floured
hands roll the fish mixture into balls, add the balls to the fish stock and
simmer gently for one hour. Lift the fish onto serving dish, place a slice
of carrot on top of each ball, spocn over a little of the fish stock and serve

either hot or cold.

Mrs. B. Cowan.
GEFILTE FISH.
3 1b. fish (Stock, Silver and or breadcrumbs
Kabeljou) 1 tablespoon oil
1 onion (or more if preferred) 1 teaspoon sugar ,
2 eggs parsley, salt, Robertson’s

3 carrots - pepper
1 tablespoon Matzo Meal :
Mince fish with onion, 1 carrot and parsley. Add salt, Robertson’s pepper
and sugar. Beat eggs and oil very well and add to fish. Boil fish bones
and skin in water with a little cut up onion, sliced carrots, salt and Robert-
son’s pepper. When stock is strong put fish balls in and cook for about
two hours. (Stock should nearly cover the fish). .
Mrs. Hilda Cohen.

SOLE CASSEROLE. ;
Place a few pats of butter on the bottom of a Pyrex </ sh, approx.
12” x 7” x 3”and line it with the thinest of thinly sliced onion. Roll the
fillets of two or more soles, and place in the dish close together, sprinkle
with salt and Robertson’s pepper then cover top with thinly sliced tomatoes
and a handful of greenpeas. Add a small tin of asparagus tips and then
saturate the dish EITHER with milk OR a tin of asparagus soup. Bake in

h over dish with lid) Delicious!
a moderate oven for half an hour (c i SRR

FISH SALAD.

13 1b. cooked and flaked fish chopped green peppers

14 lemons mayonaise

chopped olives salt and Robertson’s pepper
Place fish in lemon juice and leave to stand for half an hour. Add the rest

of the ingredients and serve cold.

Bamberger Electrical & Hardware

(PVT.) LTD.
P.O. Box 3562 BELGRAVIA HOUSE,
Phone :o XRes. 33546 2nd STREET EXTN.,
Bus.36041 SALISBURY.

STOCKISTS OF ALL ELECTRICAL APPLIANCES
AND ACCESSORIES.

Consult us for all your stove faults—same day service
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BAKED FISH.

I b, hake (or any other fish) 1 tablespoon vinegar
2 skinned tomatoes 1 tablespoon water
I large onion thinly sliced grated cheese
tinned mushrooms (optional) pat of butter
Placo fish in casserole sprinkle with salt and pepper, add vinegar and
water, top with onions, mushrooms, sliced tomatoes, grated cheese and pats
ol butter in that order. Cover with tinfoil, bake for one hour in 350-

400 oven, Serves two.
Mrs. Sonia Levy.

HADDOCK SAVOURY.

1} Ib. haddock butter
2 - 3 onions milk
6 tomatoes cream

Slice onions and brown in butter, put haddock in water, and bring to the
boil (to remove excess salt). Remove from water and dry on board. Fry
in butter, add browned onions, then tomatoes (which have been chopped).
Add a little milk. Allow to simmer until tomatoes are quite melted in
liquid. ~ Add one tablespoon cream. Allow to simmer another minute or
two.  Serve with mashed potatoes.

Mrs. Cynthia Marks.
CURRIED FISH.

2 1b. fish X 4 onions
3 teaspoons Rajah curry 4 teaspoons sugar
powder Robertson’s bay leaves

1 teaspoon Gleria flour
2 cups vinegar

Fry the fish in usual manner.
Curry sauce:— boil onions in a little water, add vinegar and sugar and
bring to the boil again. Mix the curry powder with a little water, add this

to the boiled mixture, add the spice and bay leaves. Allow to boil then
pour over fish. Set aside to cool.

Robertson’s pepper
alt

Mrs. Shirley Cowan.
POACHED SOLE.

Mix 14 tablespoons butter, 14
chopped onion, and place in pyrex

wine cover with breadcrumbs
350 oven.

STEWED FISH WITH TOMATO.

2 1b. fillets of sole % cup dry white wine.

3 tablespoons butter
3 tablespoons chopped parsley
1 tablespoon chopped onion

salt
Robertson’s pepper
breadcrumbs

tablespoons parsley, and % tablespoon
dish. Arrange sole on top and season to

Cover with remaining butter, parsley and omion. Pour over the

Fish unfilleted (stock, hake or
any similar fish is suitable)
(amount of fish depends on

and pats of butter. Bake for 1 an hour in

2 medium tomatoes
juice of half a lemon
chopped parsley

how many servings are re- +-% cup water

quired. 1 Ib. makes about 5 salt

pieces x % inch thick).
Clean fish and cut into rounds with b ne in the centre. Fry tomato in a
little oil in a saucepan until golden. lgk ice pieces of fish which have been
seasoned on top of tomato, then add water and lemon juice and parsley.
Allow to simmer for approximately 20 minutes until fish is tender.

Mrs. Illana King.

This page sponsored by Salisbury Cold Storage (Trdg.) (Pvt.) Ltd.
‘ 11



MUSHROOM AND TUNA RICE.

6 oz. rice 2 chopped hardboiled eggs
water chopped chive (optional)
a knob of butter 1 can cream of mushroom sou;

large can of tuna or salmon

> 2 tablespoons water
3 skinned tomatoes

Boil rice in boiling water until tender. Drain. Butter a pie dish and
place half the rice on the base. Flake fish, arrange on top; cover with
sliced tomato and chopped egg (reserving a little for decoration). Cover
this mixture with the remaining rice and a little chopped chive. Heat the
soup with two tablespoons water, pour over rice mixture. Dot well with
butter. Place in 350 degree oven for about 20 minutes, or till heated
through.

Mrs. Sonia Levy.

FISH WITH MUSHROOMS.

4 fish fillets finely chopped

2 tablespoons butter cup mushrooms, sliced

1 tablespoon finely choped tablespoon chopped parsley
onion tablespoons breadcrumbs

2 tomatoes, skinned and glass hot sherry

— D et o

Grease baking dish thickly with bitter. Arrange fish on butter. Season
to taste. Combine onion, tomato, mushrooms, parsley and breadcrumbs and
sprinkle over fish. Pour sherry over. Cover with greaseproof paper and
bake in moderate oven, 350 F. for 15 - 20 minutes.

Silverstream Mushrooms ¢

are available in

SIX VARIETIES
READY TO SERVE OR READY TO COOK

No. 1. “BUTTONS IN BUTTER?”
No. 2. “CHOICE BLACK IN BUTTER?”
No. 3. “SLICED BLACK IN BUTTER”
No. 4. “CREAMED”
No. 5. “CHOICE BUTTONS”
No. 6. “ASSORTED MUSHROOMS” (Small Grilling Mushrooms)
No. 6. (a) “ASSORTED WHOLE” (Hotel Pack)

ALLIED DISTRIBUTORS (PVT.) LTD.
P.0. BOX 1203, SALISBURY
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SALMON PIL.
Muke u pull pastry and roll out and line a dish.
Mixturer

Luko two small ting of salmon and mix with mayonnaise and a little vine-
par. Whip two eggs and add 1 cup of milk. Then add a liitie grated cheese.
Pt sulmon in flat pyrex dish and bour over it the cheese and egg mixture.

Huko in 150 oven until done.
Mrs. Golda Meyers.

SALMON BLINTZES.
Ilintzes:

| cup Gloria flour 1 teaspoon Reyal baking
2 epps powder
I cup water

Beal egps well add salt and water then stir in slowly the sifted flour and
Royal Baking Powder to make a smooth batter. Pour a couple of spoon-

luls of batter on to a heated and greased frying pan, tipping pan on all
sides (o cover bottom of pan with thin layer of batter. Fry on one side
only until pancake blisters and tip out on to clean cloth with uncooked
side l(luwn. The secret of good Blintzes is to make pancakes as thin as
wssible.
,Iﬂulmnn Blintzes:— Prepare pancakes for Blintzes.

I tin red salmon salt and Rebertson’s pepper

I small onion grated to taste

I dessertspoon chopped parsley 1 egg

I large mashed potato
Drain liquid off salmon and flake. Mix together the rest of the ingre-
dicnts,  Add slightly beaten egg. Mix well. Place a spoonful in each
pancake and fold dough over filling. Arrange blintzes in buttered baking
dish, cover with cream and grated cheese and bake in 300 degrees oven for
about 20 minutes until cheese melts.
Mrs. Lilian Lomofsky

SALMON PANCAKES.

1 tin salmon (3 Ib.) cucumbers (grated)
3 scraped olives (chopped 3 onion chopped fine
stuffed if liked) 1 hard boiled egg chopped fine

13 medium sized pickled
Mix all ingredients, add salt and pepper to taste, bind mixture with a little
mayonaise.

CREPES. (54” in diameter). y
Break 5 eggs in a bowl, beat for one minute, add 13 cups milk, 14 cups
water, 13 cups flour, 14 teaspoons salt and 1 teaspoon sugar. Beat till
smooth. Stand for an hour before frying. (Each pancake needs about 5
tablespoons batter).

Fill pancakes with fish mixture, place in ovenproof dish, cover with thick
sour cream, bake for 4 an hour in 300-350 oven.

Add a little more cream before serving.

/4
4

Mrs. M. Maisels.

QUICK AND EASY SALMON DISH.

1 tin salmon 1 small pkt. potato crisps

1 tin Condensed cream of small quantity of fancy noodles

mushroom soup
Grease pyrex dish and then line with noodles which have been boiled in
salt water until soft. Mash salmon removing bones and leaving a little
juice so that it is not too dry. Cover noodles with salmon, then add mush-
room soup which must be thick, though may be diluted with a little milk.
Crush potato crisps and sprinkle on top. Bake in moderate oven until
top is light brown. This quantity makes a medium sized dish, so if more
is required, double up on the quantities. The dish can also be made in
individual dishes and served as an entree.
Mprs. Rita Kaplan.
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SALMON SOUFFLE.

1 tablespoon butter 1 heaped tabl i
3 cup hot milk ﬂoug Sl
grated onion 1 tin salmon

2 eggs salt and pepper

Make a white sauce by melting the butter and adding 1 heaped tablespoon
ﬂpur_, mix well on stove and add half cup of hot milk. ~ Stir carefully
till it forms a smooth paste. Mix well with salmon, grated onion, salt
and pepper, and egg yolks. Fold in egg whites (stiffly beaten). Pour into
large greased dish and bake in 400 degree oven till set.

Mrs. Denise Posner.

SAVOURY FISH PIE.

1 Ib. haddock 7 pint thick white sauce made
2 sliced tomatoes with 1 pint milk, water and
1 Ib. mashed potato (roughly) 2 oz. margarine,

1 tablespoon chopped parsley 3 teaspoon salt

Soak haddock for an hour to remove salt and then boil for about 15
minutes. Drain, let cool and flake fish, removing all skin and bones.
Make white sauce and when ready add the tablespoon parsley and stir,
keeping the sauce hot but do not allow to cook further.

Take a pyrex dish. Mix the flaked haddock and the white sauce and spoon
the mashed potato on top. The mashed potato should be made creamy
with hot milk. Place sliced tomatoes on top and put under hot grill to

brown.
Mrs. Sarah Mayo.

FISH CAKES.

2 cups flaked cooked fish 2 tablespoons Gloria flour
2 teaspoons minced onion salt and Robertson’s pepper
2 teaspoons lemon juice to taste

1 egg slightly beaten a little butter or oil

1 cup cold mashed potatoes

Combine fish with all the ingredients. Roll in the flour and fry in the
butter or oil.

Mrs. Hilda Cohen.
LEMON FISH.

14 Ib. fish 1 pinch salt

2 lemons 1 pinch Robertson’s pepper
2 egg yolks 1 teaspoon sugar

1 onion

Cut up fish into serving pieces and boil in water with onion. When fish
is nearly done, add beaten egg yolks with juice of one lemon, boil for a
few minutes, then sqgueeze second lemon, add to sugar and add this liquid
to the fish. Boil for 3 minutes and cool. Serve cold.

Mrs. Illana King.

ITRY ...:
Empire Pharmacy

Colonial Mutual Building, Gordon Avenue
P.O. Box 1101 Telephone 24440
SALISBURY

FOR ALL YOUR CHEMIST REQUIREMENTS
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SOLE OR KINGCLIP INDIEN NE.

5 fillets of sole or 4 mangoes
5 portions kingklip (fillets) 1 lettuce :
I ripe sweetmelon or a few black olives

Curry Cream Dressing

I teaspoon curry powder 1 bottle tomato cocktail

I medium onion finely or 1 cup juice
chopped
Muyonnaise
} pint oil 1 tablespoon vinegar
2 cpg yolks salt and pepper
Iirst, make up the mayonnaise by creaming the egg yolks and seasoning

and, to begin with, dripping in the oil. Set aside when thick.

I'ry the onion in 2 tablespoons oil until soft. Add the curry powder.
Cook for 5 minutes. Add the tomato juice and bring to the boil. Sieve
and allow to get quite cold. Add the mixture to the mayonnaise and
RISHETS) I N

Poach the fish in 1 cup water, 1 teaspoon vinegar and 1 slice onion, for
20 minutes — 350 deg. Drain and when quite cold use.

Arrange the lettuce leaves on a serving dish. Peel and slice the sweetmelon
into rings. Place one ring on each leaf, then the portions of cold fish
and finally spoon over the curry cream dressing. Garnish with olives.

CORDON BLEU DISHES.
“CORDON BLEU”
Miss SHIRLEY BLACHER of London.

SOLE AMANDINE.

2 1b. fillets of sole % cup Gloria flour

% teaspoon Robertson’s 1% teaspoons salt
paprika % cup butter

2 tablespoons oil + teaspoon tabasco sauce
2 tablespoons lemon juice parsley

4+ cup almonds
Mix flour, paprika and salt and coat fish with this mixture. Arrange rolled
fillets closely together in a greased pyrex dish, brush fillets with oil. Grill
for about 6-8 minutes then cover with the following sauce:— melt butter,
add lemon juice, and tobasco sauce. Sprinkle with toasted almonds and

chopped parsley.
SOLES BONNE FEMME. :

Filleted sole b{eadcrumbs
1 tablespoon butter by iter
2 tablespoons Gloria flour salv

1 pt. milk and fish stock

Robertson’s pepper

- 2 tablespoons capers
Place fillets in greased baking dish. Sprinkle with lemon juice and salt
and put into a 350 oven for 5 minutes only. Remove from oven and cover
with the following sauce:—
Melt butter, stir in flour till smooth. Add milk and fish stock very slowly,
season, flavour with capers. Pour this sauce over fish. Sprinkle bread-
crumbs on top, with butter. Bake for approximately 20 minutes in 350

oven.

FISH PIE WITH CHEESE SAUCE.

2-3 1b. skinned filleted fish % pint milk )

1 tin asparagus 2 teaspoons Gloria flour

1 cup grated cheese
Boil fish in salt water until tender. Boil milk, cheese, flour, salt and
pepper, stirring all the time to form a sauce. Place cooked fish in a Pyrex
dish, put asparagus on top and then pour sauce over. Bake in 375 degree
oven for approximately 20 minutes. Serve hot.

Mrs. Illana King.

This page sponsored by Mrs. Joyce Lasovsky
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MOCK CRAYFISH.
Bring to the boil 2 1b. Kingklip or Hake. Remove bones and skin, chill.
Flake the cover with the following sauce:—

% cup cream (optional) 1 small grated onion
cup mayonaise salt
cup tomato sauce Reobertson’s pepper
teaspoon worcestershire 1 teaspoon dry mustard
sauce 3-4 drops tobasco sauce
Mix all ingredients together, pour over fish and serve on shredded Iettuce
in individual glasses. Serves 4.

Bl Bl

Mrs. Sonia Levy.

MOCK CRAYFISH.

Boil 3 lbs. Cape Salmon with onion and little water until fairly soft. When

cold, skin and flake,

Dressing:—
4 cup Mayonnaise, 1 teaspoon Worcestershire Sauce (or more)
% cup Tomato Sauce, 3 teaspoon Robertson’s Paprika, dash of
Robertson’s Pepper.

Pour dressing over fish and put it in Frigidaire for a day.

Mrs. Golda Meyers.

FILLETS OF FISH BAKED IN MILK.
1 Ib. fish fillets - 3 cup grated cheese
1 small onion sliced small piece Robertson’s
1 teaspoon finely chopped pars bay leaf
13 cups milk 1 Robertson’s clove
2 beaten egg yolks
2 teaspoons soft butter or
margarine
Season fish with salt and pepper and put in greased baking dish. Sprinkle
with parsley, onion, bay leaf and clove. Pour milk over and bake iu
moderate oven (350 F) for about 15 minutes. Drain liquor from fish. Pour
onto egg yolks beating constantly, and stir in butter. Pour sauce over fish.
Sprinkle cheese over and return to moderate oven (350 F) until cheese has
browned and sauce thickened. Do not allow sauce to boil.

PICKLED FISH.

3 onions sliced — pour over boiling water and remove water when cold.
2 cups vinegar and 2 cups water — boil. Add heaped tablespoon Rajah
curry mixed to paste with cold water. Pour boiled vinegar and water on
top of curry paste, replace on stove and add bayleaves, peppercorns,
sliced banana, sliced apple, tablespoon chutney, sugar to taste, boil for 2/3
minutes. In jar put slices onion, fish, onion, fish and finally liquid seal in

frig.
Mrs. Sadie Bloom

WHEN YOU BUY A MATTRESS
BEAR THIS IN MIND . . .

GRILL

INNER SPRINGS . ...

ARE THE FINEST OF THEIR KIND!

Manufactured by Coir Mattress Co. (Pvt.) Ltd., Salisbury
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LEMON JELLY FISH.

B slices fish 2 Robertson’s peppercorns

I dessertspoon vinegar essence 7 pkt. lemon jelly

| Robertson’s bay leaf 2 dessertspoons sugar

2 onions
Wash and salt fish. Allow to stand for a few hours. Boil enough water to
cover fish together with on((a\ vhole onion. Place fish, essence and sugar
in boiling water and boil for' an hour. Add bay leaf, peppercorns, and
jelly and boil another 5 minutes. Put into glass dish with a slice of onion

over cach piece of fish. Strain gravy over fish. Allow to cool then add
Iwo epp yolks and set in refrigerator.
Mrs. Pauline Greenblatt.

PARSLEY FISH FILLETS.

14 1b. fish fillets % cup finely chopped parsley
4 tablespoons butter % teaspoon Robertson’s
rind and juice of 1 lemon pepper.
dash Robertson’s cayenne 1 teaspoon salt
pepper

Melt butter. Add lemon juice and rind, cayenne, salt, and pepper. Fry
fish on both sides until brown and cooked. Put onto serving plate. Stir
parsley into butter mixture and pour hot over fish.

FISH IN GINGER SAUCE.

2-3 1b. Kingklip or Kabeljou Half cup seedless raisins

1 pt. strained fish stock 2 pieces dried ginger

2-3 tablespoons malt vinegar 3 cup golden syrup

4-6 ginger snaps
Boil the fish in the stock. Remove pieces and place in a glass bowl.
Dissolve ginger snaps in vinegar and add to the stock. Add all remaining
ingredients and boil for five minutes.
Allow sauce to cool a little, then pour over fish. ILet stand for 24 hours
before serving.

Mrs. M. Hirsh.
FISH BAKED IN TOMATO SAUCE.
2 Ib. hake 13 tablespoons Gloria flour
14 cups sliced tomato 1 slice onion
3 cup water 1 small celery stalk (chopped)
1} tablespoons butter 3 Robertson’s bay leaf
breadcrumbs salt, pepper and sugar to taste

Slice fish and arrange in greased baking dish. Sprinkle with salt and
pepper. Prepare tomato sauce by stewing tomatoes with celery, onion,
bay leaf, and seasoning to taste, for 20 minutes. Put through fine sieve.
Melt butter. Stir in flour until smooth. Add tomato puree, stirring con-
stantly, until sauce is smooth. Pour over fish, sprinkle with breadcrumbs

and bake in a hot oven (400 F) for 20 - 25 minutes.

GAILINGER FISH (German Dish).

Bream (if unavailable use garlic
kingklip) butter
parsley Gloria flour
1 onion Robertson’s salt and pepper

Clean fish cut into slices leaving the skin and bones, and salt it. Heat
butter, and lightly saute chopped onions, chopped parsley and chopped
clove of garlic. Do not brown these ingredients. Add one tablespoon
flour and enough water to make a fairly thick sauce. Add fish, salt and
pepper to taste and boil for about 4 an hour until done. Place on dish,
pour gravy over, and allow to set. Serve cold.

Mrs. C. Wiesenbacher.

This page sponsored by Salisbury Pharmacy (Pvt.) Lid.
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Cheese and Egg Dishes

CHEESE BLINTZES.
1 cup Gloria flour 1 teaspoon Raoyal baking
1 cup water Powder
2 eggs

Cheese Mixture.
egg salt and pepper to taste.
% cups white cheese

To make Pancakes:— ) )

Beat eggs well, add salt and water, and slowly stir in the sifted flour and
baking powder to make a smooth batter. Pour batter a few spoonfuls at a
time onto a heated and greased frying pan, tipping pan on all sides to cover
bottom with a thin layer of batter. Fry one side only and tip onto a board
with uncooked side down. The secret of good blintzes is to make these
pancakes as thin as possible. When all pancakes have been cooked, mix
cheese, egg and seasoning, and place filling in centre of each. Fold each
pancake up envelope fashion. Fry on both sides in butter until golden
brown (or bake in oven). Serve with sugar and/or cinnamon, or with

cream.
Mrs. V. Michaelson

RAMEKINS OF EGG AND CHEESE.

Beat 6 eggs until well blended. Stir in 4 ounces of grated cheese and 4
tablespoons of melted butter. Pour into greased ramekins, set the ramekins
in a pan of hot water and bake at 350 oven until the egg is set,

EGG MOUSSE.
Miss Shirley Blacher of the Cordon Bleu School, London.

4 hardboiled eggs 7 pint milk
3 pint thick white sauce 4 tablespoons bottled
made with 1 oz. butter mayonnaise :
1% oz. Gloria flour 1 tablespoon gelatine
Method.

Chop the eggs coarsley and mix together with the cold sauce, mayonnaise
and the gelatine which has been dissolved in 3 tablespoons water. Season
well with salt, pepper, tabasco of worcester sauce. Lemon juice can be
add at this point if desired. Pour mixture into an oiled loaf tin and
set in the fridge. Turn out when set and garnish with slices of avocado
pear or fillets of anchovy.

BAKED EGGS WITH CHEESE.

Butter a pyrex dish size required for number of eggs desired. Break eggs
into the dish, add salt, Robertson’s paprika, and pepper to taste, 1 table-
spoon of cream and two tablespoons grated cheese. Place dish in a pan of
hot water in a moderate oven for about 5 minutes until eggs are set.

Ann Laws Fashions
40, ANGWA STREET

FOR A REALLY LOVELY SELECTION
OF
COTTONS and SPORTSWEAR
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BSAYVOURY ROLLS.

1 Ib, cream cheese 1 cup Gloria flour

1 Ib. butter
Combine all the ingredients, roll pastry thus formed on a floured board cut
o squares or circles and fill with the following:—
Asparagus and flaked cheese, cayenne pepper and salt. Roll up, brush
:nmnlp ol roll with beaten egg, and roll in flaked cheese. Bake at 500 for
en minutes,

Mrs. V. Michaelson
EGG & MUSHROOM PATTIES.

I tin condensed mushroom % teaspoon salt
soup 1% cups soft breadcrumbs

} teaspoon Worcestershire 6 finely chopped hard boiled
Sauce eggs

} teaspoon prepared mustard 1 cup grated cheese

Combine all ingredients, stir thoroughly until mixed and chill in refrigera-
tor. Shape into patties. Dip into fine breadcrumbs and diluted egg. Roll
again in breadcrumbs and saute in a little Holsum until well browned on
both sides. Serve with Mushroom Sauce. '

CHEESE SOUFFLE.

(serves 6) 1 full cup grated cheese
%+ 1b. butter salt and pepper to taste
2 tablespoons Gloria flour 4 eggs :

1 pint milk

EGGS IN A NEST.

2% cups mashed potato 2 eggs
e
z onion grated finely cheese
Mix potato (mashed with butter and a little cream) with the grated onion
place in ﬁreproof dish, make two nests in the potato and drop the un-
cooked eggs into these nests, sprinkle with grated cheese and place under
grill until eggs have set. :

MEXICAN EGGS.

1 cup grated cheese 2 eggs
2 cups stewed tomato toast
2 tablespoons chopped onion 4 tablespoons butter

3 teaspoon salt
Brown onions in butter, add tomatoes and seasoning and bring to the boil.
Allow cheese to melt in the hot mixture. Add beaten eggs and cook slowly
until eggs thicken. Serve on buttered toast. (4 Servings).
: Mrs. Touba Lipman.

WELSH RAREBIT.

1 tablespoon butter 1 teaspoon Worcestershire

13 cups diced cheese sauce
I teaspoon salt 1 cup milk
t teaspoon dry mustard 1 egg yolk

o toasted bread-
Melt butter in a double boiler, stir in cheese, and melt slowly. Add dry
ingredients and then the Worcestershire sauce. Mix, add milk slowly.
Remove from the heat, beat in egg yolk. Blend. Pour over portions of

toast and serve hot. i
Mrs. Cynthia Marks.

PASTEURISED MILK IS SAFE MILK
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SALTENOSSES.

2 eggs 1 egg

7 teaspoon salt pepper, salt and sugar to taste
3 cup water 3 ozs. butter

2 cups Gloria flour 1 cup cream

1 Ib. cream cheese

Make a fairly stiff dough and roll out thin. Cut into small oblongs. Place
about a dessertspoon of cheese mixture on this and roll up. Press down
firmly. Put two pints water with 1 teaspoon salt, to boil. When boiling,
add saltenosses and allow to boil for five minutes. Drain and place in a
buttered pyrex dish. Add % cup milk, 3 oz. butter. 1 cup cream, 1 table-
spoon sugar and Robertson’s cinnamon to taste. Bake in 350 oven for
about one hour.

CENTRAL AFRICAN WEAVING MILLS
(PVT) LID.
Phone: 660648/9 SALISBURY P.O. Box 2025

WEAVERS & FINISHERS OF
TURKISH TOWELING
BABY NAPKINS
MEDICAL BANDAGES

LINT

e e e

FOR
EASIER STARTING

LONGER ENGINE LIFE

FROM

Naim’s Motor Supplies

(PVT.) LTD.
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Meat

YEAL AND MUSHROOMS.

Chop 2 oz mushrooms and 1 small onion. Put into a pan with cut up
piecen ol veal fillet.  Add one can or packet of mushroom soup. Cover
aied wlmmer <14 hours.  Mix together 1 oz. margarine and 1 rounded
dessertspoonful Gloria flour, stir into veal and cook 2-3 minutes when meat

in done

HAGOUT OF VEAL.

I Ib. stewing veal 1 tablespoon Robertson’s

2 sliced onions Paprika

2 ozs. cooking fat Robertson’s pepper

I large can cream of 2 oz. mushrooms OR 2 sliced
tomato soup red or green peppers

} teacup water
Ileat the fat in a pan and fry the diced veal, sliced onions and peppers for
i lew minutes. Cover with the tomato soup and the paprika pepper blen-
ded with the water. Add seasoning to taste, put the lid on the pan and
simmer gently for approximately 1 hour. Garnish with chopped parsley.
Il desired, the paprika pepper may be omitted.
Mrs. Rita Kaplan.

VEAL IN RED WINE.

14 1b. neck of veal salt

2 ozs. fat 2 ozs. Gloria flour

% pint hot water 3 pt. red wine

4+ 1b. mushrooms 8 small onions

2 Robertson’s cloves bunch of herbs tied in a
Robertson’s pepper muslin bag

Melt fat in a heavy pan. Cut veal into small pieces. Brown in fat. Remove
the meat from the fat, add the flour to the fat and moisten with water and
wine, stirring until well blended, add salt pepper, cloves, bouquet garni
(bag of herbs), onions and mushrooms. Add meat; cover and simmer for
about 14 hours, remove bouquet garni, skim off fat, and serve.

CHINESE VEAL WITH CELERY.

1 1b. veal to taste

% cup celery 4 tablespoons oil

% chopped spring onions * 1 clove garlic chopped
3 1b. mushrooms 2 tablespoons soya sauce
2 teaspoons cornflour 2 tablespoons sherry

Robertson’s salt and pepper
Cut meat into finger length strips. Mix the cornflour to a paste with a
little water and combine with the meat. Fry the garlic, onion, and celery
in half the oil for five minutes, then add the remaining oil and the meat and
fry for another five minutes. Add the remaining ingredients and continue
cooking for five minutes more. Serve with broad noodles.
Mrs. Mary Michaelowsky.

.CASSEROLE MEAT IN OVEN.

Cut meat in cubes and dip in Gloria flour, mixed with Bisto.

Pepper and salt 3 teaspoon sugar
1 tablespoon Gloria flour 3 teaspoon mustard
1 tablespoon Bisto
Sauce:
2 tablespoons Holbrook sauce add 2 cups, soup gravy or
2 tablespoons brown vinegar 2 cups water.

2 tablespoons tomato sauce ;

Put layers of meat, potatoes, carrots, greenpeas, tomatoes, cover with the
sauce and bake in slow oven for 3 hours. Also add 1 onion cut in slices.

Mrs. Denise Posner.
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MARMITE

TH

P.O. Box 508, 40 Jameson Avenue, Salisbury Ui

MR 13

uw UMy,

E FOOD FOR FAMILY FITNESS

Chjldren love Marmite. That’s the blessing
of it. Because Marmite with its essential
Vitamins of the B group is so good for them
— it gives them increased resist-
ance to ill-health, Marmite is an
extract of yeast flavoured with
vegetables — concentrated good-
ness! Spread it thinly when you
make sandwiches, and use
Marmite in your soups, stews,
vegetables and meat dishes. Only
a spoonful is needed to give them
an appetising tastiness your family
will love.

Sole Agents and Distributors
Harrison & Hughson (Agencies) Ltd.,
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dVER SBAUTE.

Huwn some onion, then place liver (which has been cut in strips and
folladd 0 bronderumbs) in the same pan. Keep heat low while the liver is
Living,  Add two tablespoons red wine and a little water., Cover pan, and

st for ten minutes.
Mrs. Cynthia Marks.

CHOPPED CHICKEN LIVER.

Fiy nbout § 1b. calves’ or chicken livers in chicken fat with an onion.
Fiiat Iry the onions and then add the liver. Then mince liver with the
fried onions and 4 raw onion, 1 teaspoon salt, pinch of cinnamon, pepper
widd the fat in which the liver was fried. Add 3 hard boiled eggs (keep
i littlo of the egg for decoration). If the mixture is dry, add a little chicken

Iut. "Then decorate the minced mixture with some mashed or grated egg.
Mrs. Janie Abrahamson.

CHOPPED LIVER.

2 Ibs. calves liver

I medium onion

1 tablespoon chicken fat
Bake liver and mince with onion and 2 eggs. Mix well then add the
chicken fat. Add salt to taste. Put on to serving platter, smooth down, and
parnish with mashed hard boiled egg and parsley.

3 hard boiled eggs
salt and pepper

Mrs. S. Cowan.

BEEF AND MUSHROQOM CASSEROLE.

Take a beef stock cube (Israeli kosher cubes available). Add boiling water.
Coat 1 Ib. steak, cut into pieces, with seasoned cornflour and brown in a
little oil with 2 sliced onions. Add stock and some sliced carrots. Half
hour before the end of cooking add 2 oz, sliced mushrooms, (If from tin
add juice as well). Garnish with olives and chopped red peppers if liked. '

TONGUE — FRESH OR PICKLED.

Cook tongue skin and slice. Fry slices in egg and breadcrumbs, place the
slices in an ovenware dish and cover with the following sauce:—
2 cups soup (stock) 2 tablespoons tomato sauce
2 tablespoons white 1 bottle pickles, drained and
horseradish chopped fine
Bake covered for 30 - 40 minutes at 350 adding more soup if necessary.
Mrs. M. Maisels.

PICKLED TONGUE WITH SWEETCOR N.

1 tin sweetcorn 1 onion

1 cooked pickled tongue salt, pepper and sugar to taste {

4 medium tomatoes
Fry the sliced onion in fat till eolden brown. Add the tomatoes which
have been peeled and cut up, add salt, pepper and suear and cook until
soft. Add the sweetcorn and the tongue, which has been cut into slices,
Put into a pyrex dish and heat in a 350 oven for about 1 hour.

Mrs. Denise Posner.

This page is sponsored by Mrs. Jill Cooper
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TOURNEDOS SAN MICHELE.

5 tournedos
5 slices white bread
parsley

Sauce Provencal
1 chopped onion
1 chopped carrot
mushroom peelings
= 1 tablespoon ilour
ust, prepare the stuffing. Fry chopped onion in 3 tablespoons oil until
soft. Add 4 the mushrooms FINELY chopped and cookpfor a minut::.
oAfdctlhé iablespé)on glﬁogged parﬁley and set aside. Cut a pocket in each
.the tournedos, e mushroom mixt i i i
iflrlﬂg 1Ifl e IXture into each and stitch with
ake the Provencal Sauce by heating 3 tablespoons oil in a sauce
Add onion, carrot and mushroom peelings and cook SLOWLY until I;?)?t
but not coloured. Stir in the flour and allow to brown slowly. This will
take at least 20 minutes. When a good golden colour, add the bouillon
cube which has been dissolved in one pint boiling water. Blend well and
allow to reduce until syrupy. Season add the tomato quarters and remain-
i*Pg Eushlr_oomsf(g n%cessary cook in a little oil).
ry the slices of bread in oil, remove and keep warm. Fry the tournedo
without turning more than once. Place one on each of tl{g “croutes” ang
spoon over the sauce. Garnish with watercress and serve,
. “Cordon Bleu”
Miss Shirley Blacher,
of London

Ib. fresh mushrooms
finely chopped onion

1
P
1

1 bouillon cube
3 tomatoes, peeled, quartered
and pipped

—

~Avondale Butchery

(PVT) LTD.
KING GEORGE ROAD, AVONDALE
Telephones 35245 and 35372
(The George Hotel is next door)

WHERE CLEANLINESS IS PARAMOUNT
WHERE CIVILITY IS A WATCHWORD
COME AND BE SERVED BY EXPERTS

WE STOCK ONLY THE BEST

WE ARE POULTRY EXPERTS
CHICKENS OF EVERY DESCRIPTION
DUCKLINGS, TURKETTES, RABBITS

COME TO US FOR SATISFACTION !
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fHIUKEN AND NOODLES.

4.5 Ib, chicken salt

12 ozx, noodles Robertson’s pepper

cup minced onions 1 cup sliced mushrooms
ciip tomato juice 1 cup stuffed olives
! tablespoons Gloria flour
fuver chicken with water and simmer until tender. Cook noodles in boil-
g silted water until tender; drain. Remove bones from chicken. Fry
outons inoalittle chicken fat until lightly browned, then add tomato juice

sl chicken meat. Mix flour with a small amount of broth until smooth
ainl combine with remaining broth, then with chicken mixture. Simmer
stitting pently until thickened. Add noodles, season with salt and pepper
nidd mushrooms and olives. Bake in a moderate oven about 1 hour.

Mrs. Cynthia Marks.

HAWAIIN CHICKEN.

young, small chickens 2 eggs

tins pineapple rings 1 tablespoon water

Ib. shelled walnuts oi

Ouarter chickens and dry well. Shake them in a paper bag containing
flour, salt and pepper. Dip chicken into beaten eggs mixed with water and
then into crushed walnuts. Fry chicken in oil until golden brown. Place
In casserole; pour pineapple juice over. Cook in oven (350) until tender.
Dip pineapple rings into remaining egg and nuts, leave in refrigerator and
[ry just before serving (fry in same oil as chicken). Garnish the dish with
these rings.

Lt o 2 S

CASSEROLE OF CHICKEN.

Par boil a chicken with bay leaves, peppercorns, and coriander seed. When
ready, cool and joint. Rub the pieces with lemon juice, roll in bread-
crumbs or flour and eggs. Fry chicken in oil. When fried place in a
casserole alternate layers of chicken and fried onion rings. Take the stock
the chicken boiled in strain and thicken slightly with flour. Pour on
chicken, add dash more lemon juice. Place in 350 oven for about 14 hours.
Serve with rice, peas, and pineapple.

Mrs. Becky Krikler.

CLUB CHICKEN CASSEROLE.

1 3 1b. chicken 1 small size tin Tomato Puree

2 oz. fat 1 small onion

2 tablespoons olive oil 4 tablespoons Sherry

8 oz. rice 1 green pepper

1 pint stock shred of saffron

1 teaspoon Robertson’s salt and Robertson’s
Rosemary pepper to taste

1 x 4 oz. tin mushrooms
Fry serving portions of chicken till golden brown in fat and oil. Remove
chicken and cut into 1” long strips. Wash rice strain and fry with onion
in remaining oil. When rice begins to colour add chopped green pepper,
mushrooms and diced chicken liver (optional) cookine till rice is golden
brown. Then add sherry, stock. puree and seasonings and bring slowly to
the boil. Stir well. Cover and cook in moderate oven for 20 minutes.
Stir once more, place shredded chicken on top and return to oven for
another 30 minutes. Serves 8. (This is also an excellent way of using up

left over chicken).
Mrs. Mary Michaelowsky.

This page is sponsored by Mrs. Pat Friedberg
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CHICKEN A LA BONNE FEMME.
Cut one young chicken in portions. Dip in tlour, pepper and salt. Fry one
(or more) big onion sliced, in a little oil until golden brown in colour,
add half a big bottle of Lomato Ketchup and the same amount of water,
one tablespoon mustard, lemon juice and one tablespoon Golden Syrup,
mix well and boil for a few minutes. Arrange the portions in a Pyrex
dish and pour the boiling mixture over. Peri Peri can be added optional.
Bake till tender in 350 degrees oven.
Mushrooms or potatoes can also be added if desired.

Mrs. R. Carlton.

CHICKEN IN WINE.
Chop the following ingredients finely:—

1 onion large sprig parsley
3 cloves garlic 1 carrot
6 shallots

Fry these in 2 tablespoons oil. Joint a spring chicken and add the pieces
of chicken to the frying pan, add a bay leaf, a wine glass of wine and
sufficient water to cover the chicken. Season to taste, and leave to simmer
gently for an hour. Then add 1 tin tomato puree, and 8 oz. mushrooms.
Continue cooking for another 30 minutes. Just before serving mix 2
tablespoons Maizena in a little cold water and add to the casserole. Stir
until boiling and then continue cooking a few more minutes.

Mers. Lilian Lomofsky

PINEAPPLE CHICKEN.

young chicken (jointed) Robertson’s salt and pepper
1 small tin pineapple chunks to taste
2 tablespoons Worcester Sauce 2 tablespoons oil
% cup white wine 2 sliced green peppers

Brown the chicken in the oil. Place in casserole. Gently fry the green
pepper slices and add to chicken. Add the pineapple pieces and juice,
Worcester Sauce, wine and seasoning. Bake in slow oven for approxi-
mately one hour. It might be necessary to thicken the sauce. Serve with

white rice and green peas.
Mrs. Hannah Hodes.

PERI PERI CHICKEN. : ! !
The following sauce can be made in a large quantity and kept indefinitely
in a glass jar.

1 bottle oil 2 teaspoons salt
1 doz. pieces garlic 2 teaspoons Rajah curry
2 teaspoons sugar (optional)

about 4 doz. red peppers )
Put oil into a glass jar, add salt, sugar, and curry powder. Finely chop
the garlic and peppers and add to the oil mixture. Make gashes in all the
fleshy parts of the chicken and apply prepared sauce liberally over the bird,
especially in the gashes. Place on grilling pan and keep basting and turn-

ing chicken.
2 Mrs. Becky Krikler.

THE WINDSOR HOTEL

BAKER AVENUE
SALISBURY

i TELEPHONE 28865
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CHICKEN CACCIATORE.

2 broilers 1 Robertson’s bay leaf

%+ cup Gloria flour % cup chopped onion

% cup chopped green 1 teaspoon Robertson’s
peppers oregano

2 cloves garlic chopped Robertson’s pepper

2 tablespoons chopped parsley salt

2% cups peeled tomatoes 1 x 5% oz. tin tomato paste

Disjoint chicken — dip in flour and brown in oil. Remove from pan and
add onion, green pepper and garlic. Saute until brown. Add rest of in-
gredients and chicken. Place in casserole, cover and bake in moderate
oven until tender — about 1-14 hours. Serve with spaghetti if desired,
Mrs. Ruth Ferera.

PINEAPPLE CHICKEN.

Cut small chickens into quarters, season well, coat in Gloria flour, and fry
in hot oil. Place in casserole, add the juice from a tin of pineapples
place rings or chunks of pineapple over chicken. Place lid on casserole
and bake in 350 oven for about 2 hour.

Mrs. Yvonne Kay.

CONTINENTAL CHICKEN STE W.

8 pieces (fairly large) chicken 1 can chicken noodle con-
2 onions, finely chopped densed soup or 1 pkt. soup
2 tablespoons chopped parsley % can water (if canned
2 tablespoons melted soup used)
margarine or oil 2 dessertspoons tomato sauce

Prepare chicken pieces, removing the skin. Saute the onions and parsley
in the margarine or oil in pot. Add chicken and dust with paprika, then
add the soup and water.
Cover and cook over low heat for 1-2 hours. When tender, stir in the
tomato sauce, bring to the boil and serve.

Mrs. Sonia Levy.

CHILLI CON CARNE.

3 tablespoons fat + teaspoon Robertson’s

1 large onion chopped cayenne

1 green pepper chopped 1 Robertson’s bay leaf

1 1b. chopped beef 1 tablespoon chilli powder

1 can (2% cups) tomatoes 1 clove garlic, mashed

1 x 104 or 11 oz. can 1 teaspoon salt
tomato soup 2% cups kidney beans

$ teaspoon paprika (precooked)
(Robertson’s)

Heat fat in large pot. Add onion, green pepper and meat, cook until brown
stirring occasionally. Add next 6 ingredients, cover and simmer about 1
hour, stirring occasionally. Add additional water if mixture gets too thick.
Combine garlic and salt. Add garlic and beans to mixture. Stir well.
Heat to boiling. Pour into large serving bowl and serve on rice.

Mrs. Lilian Lomofsky

MEAT SALAD

Take cooked brisket or chicken or any other cooked meat and dice. Dice
beetroot, onion, and pickled cucumbers and mix with meat. Add mayon-
naise and mix well. Serve cold.

Mrs. Inge Wiesenbacher.

This page sponsored by Mr. A. 1. Menashe
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POTATO PUFFED MINCE.

5 potatoes—medium sized Little Gloria flour
2 teaspoons Royal Baking to make soft dough
owder 1 tablespoon chicken fat

: °8g
Boil potaioes and mash. Add flour and othger -ingredients, Take pre-
cooked mincemeat, mix with minced onion, salt, pepper and some chicken
fat. Roll into balls, Wrap some potato mixture round each one, covering
the meat well. Makes about 8-10. Fry in deep oil, until golden brown.
Serve immediately.

Mrs. 1. Langberg.

TZIMMES.

4 — 5 Ibs. brisket

3 potatoes
2 bunches carrots

U 2 tablespoons syrup
1 slice pumpkin 1 dessertspoon Gloria flour

1 sweet potato pinch salt
Place seasoned meat in a saucepan. Add vegetables which have been
diced. Add water to cover; cook on top of stove for 2 hours. Place in
oven. Bake for at least an hour, or until tender. Add syrup and salt,
thicken with the flour which has been mixed with a little cold water.

SWEET AND SOUR CABBAGE LEAVES WITH MINCEMEAT.

2 Ib. mincemeat 3 cup white vinegar

2 cloves garlic 2 tablespoons sugar

cabbage leaves salt and pepper
Season meat. Cover cabbage leaves with boiling water to soften. Brown
garlic in fat in a saucepan. Roll meat in the cabbage leaves. Add water
to the saucepan and place rolled leaves inside. Cook until nearly done then
add vinegar and sugar,

Mrs. Illana King.

STUFFED CABBAGE LEAVES (Sweet ad Sour).
(for 4 - 6 people).

% 1b. raw minced beef

1 teacunful cooked rice

- 1 tablespoon grated onion
2 tablespoons concentrated
tomato puree

1 oz. sugar
Method:
Use a white cabbace. Remove 12 of the lareest leaves, place them in a
bowl and cover with boiline water. leave for 2 or 3 mins. then drain, dry
with a cloth and cut away the tough stem ends. Mix the meat and rice, add
the erated onion and 3 teaspoon of tomato puree and season with salt and
peoper. Put a portion in the centre of each cabbage leaf. fold over the
sides, roll up like a parcel and fasten with thread. Line a large saucepan
with a few more scalded leaves and place in the cabbaee rolls.  Pour over
the tomato puree and water, add vinegar, sugar and sultanas, Cover and
cook gently for 2 hours.

cabbace leaves

4 pint water

2 oz. sultanas

2 tablesnoons vineoar

salt and Robertson’s pepper

S. Cowan.

STUFFED MARROW.
2 1b. cooked meat % teaspoon dried Robertson’s
gravy of meat sage

1 onion salt, pepper
Method:

Peel and slice marrow lengthwise, take out pips. Stuff the minced ingre-
dients together with gravy and seasonine into the marrow. Season outside
of marrow and then tie in 3 places. Bake in fat, cover with tinfoil, and
cook in moderate oven for about % hour.

Mrs. Salomon
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MEAT PIES.

Dough:—
1 cup Gloria flour 1 tablespoon lemon juice
1 heaped teaspoon Royal 3 tablespoons fat
baking powder % cup cold water

egg
Crumble tiour, baking powder and fat very well. Add egg, lemon juice
and water.
Meat Filling:
Use left over steak, roast or mince meat.,
Cook meat, mince, add chicken Iat, minced onion, salt and pepper. Roll
dough out and cut into oblong pieces. Place some filling in cenire of each
piece and roll up in the usual way.
Bake until golden brown at about 375 F.

Mrs. 1. Langberg.

PERROGEN,
Pastry:—

23 cups Gloria flour 11 teaspoons Raoyal baking

2 tablespoons chicken fat Powder

2 eggs % cup cold water

3 teaspoon salt
Filling:—

1% lbs. any preferred meat chicken fat

2 onions

Prepare the pastry by mixing all the ingredients together to make a soft
douhg. Boil meat with the onions, when it is tender, mince it. Add a
little seasoning and 1 tablespoon chicken fat. Roll pastry cut rounds and
fill each round with a spoonful of meat, then draw edges of pastry to-
gether and “pinch” to seal Brush with egg yolk (optional). Fry in
chicken fat or bake in 450 oven for approximately 15 minutes.

Mrs Frieda Haimowitz

SAVOURY MEAT ROLL.

1 large onion

2 large tomatoes

seasoning

8 oz. minced cooked meat or
Potato Pastry:—

4 oz. mashed potatoes

4 oz. Gloria flour

3 oz. cooking fat
Add seasoning to flour. Rub in cooking fat, then add the potatoes, Knead
firmly and add the water to give firm dough. .
Chop onions and tomatoes. Fry in hot fat until soft. Add the meat
etc. Roll potato pastry to two oblong shapes, spread ﬁl]}ng over one and
cover with the other. Seal the edges, score top and bake for approximately
35-40 minutes, in the centre of a hot oven (425 - 450). Brush with egg
before cooking to give a glaze if wished.

flaked corned beef
1 oz. cooking fat
pinch Roberison’s mixed herbs
potato pastry

seasoning
very little water

Mrs. Rita Kaplan.

SAUERBRATTEN. (German dish)

Put 3 - 4 1b. fillet or silverside in large, deep dish and add bay leaves,
cloves and 3 - 4 large onions, cut in rings. Add salt and pepper and cover
with vinegar. Leave for 3 or 4 days rurning meat occasionally. )
Remove meat from brine and brown very well all over in fat. Remove
meat when brown and add flour to the fat. Add the brine including bay
leaves etc. to make a gravy and return the meat. 5
Roast in a slow oven until tender and serve with the gravy. Delicious
when served with potato dumplings, matzo balls, spaghetti or noodles,
Mrs. C. Wiesenbacher.
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A quiek
Supper idea

MADE IN 10 MINUTES

Cook % Ib. of Quaker Quick
MACARONI (takes only 7 minutes).
Heat a can of stewed steak and

place in serving dish. Pile the
macaroni in the centre.

Decorate with vegetables of your
choice and serve.

Satisfies four hungry
people!

QUAKER

T QUICK

macaroni
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MADE BY QUAKER OATS LIMITED

JAMBALAYA.

1 cup rice
1 chopped onion

cup tomatoes
cup boiling water

2 tablespoons oil teaspoon minced parsley

8 frankfurters alt
Wash rice and let soak one hour, then drain. Fry onion in oil until tender
but not brown. Cut frankfurters into 2 inch slicés and brown in fat. Add
tomatoes, parsley, and water. When bubbling, stir in rice slowly. Cover
tightly and cook slowly.

[ BN

Mrs. Cynthia Marks.

CHOP SUEY (Chinese Recipe)
|

| 1 20 oz. can bean sprouts
4 oz. bamboo shoots
5 water chestnuts

1 teaspoon salt (level)

1 teaspoon cornflour (level)
mixed in ¥ cup water.

4 oz. (any meat) 2 tablespoons cooking oil or fa

2 large mushrooms 1 tablespoon Soy sauce

Cut meat, bamboo shoots and mushrooms into strips. Dice water chest-

nuts into small pieces.

Heat oil (or fat) in frying pan and dry meat for 3 minutes, turning fre-

quently. Remove meat from pan and dry other ingredients for a few

minutes. Keep turning until cooked. Add the gartly cooked meat, bamboo

shoots, water chestnuts, bean sprouts, salt, cornflour and water mixture and

soy sauce. Cook for a few minutes, stirring well until thoroughly hot.

Serve immediately.

[

STEAK AND MACARONI CASSERO L E.

3 oz. quick cooking macaroni 3 tablespoons fat

12 oz. stewing steak 1% oz. Gloria flour

1 onion 1 celery stalk

2-3 mushrooms 1 teaspoon canned or cooked

seasoning frozen or fresh peas

17 pints stock or water
Cut meat into small pieces. Peal and chop onion. Prepare celery and
mushrooms and cut into fairly large pieces. Melt fat in a pan and fry
onion and meat gently. Remove meat and onion from fat, add flour and
cook roux until lightly browned. Add stock gradually and bring to the
boil, stir until smooth sauce. Put in meat, cnions, celery, mushrooms and
seasoning. Cover pan and simmer gently for 2 - 21 hours. 7 - 10 minutes
before serving add the uncooked macaroni put in peas at the last minute.

Mrs. Rita Kaplan.

CHUCK TOMATO STEW.

1 1b. chuck steak 4 sliced carrots
2 level tablespoons clove of garlic—crushed
Gloria flour 3 1b. button mushrooms
Pepper 4 tablespoons red wine
13 oz. margarine or oil 1 can tomato soup or any soup
4 small onions Black olives (optional)
Trim and cut steak into small pieces, toss in flour and season with pepper.
Melt margarine (or oil) and fry steak. Remove meat and place in casse-
role. Put the onions, carrots and garlic in the pan (add more margarine
or oil if necessary), and saute until lightly browned. Add the mushrooms,
wine and soup and bring to the boil.
Pour over the meat in the casserole — cover and cook in the oven, 350 F,
for about 2 hours. Just before serving add a few black olives (optional).
Mrs. Sonia Levy.

This page is sponsored by Mrs. Muriel Maisels
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FRANKFURTER CASSEROLE.

1 Ib. fine white noodles 4 tablespoons Worcester Sauce
2 Ib. Frankfurters 2 cans condensed tomato soup
2 medium onions chopped 1 cup water
4 tablespoons fat or oil 1 teaspoon salt

Method:

Boil noodles in salted water for 9 minutes. Drain, Cut frankfurters into
long, thin slices and brown with onions in fat. Add all the other ingre-
dients and cook together, stirring frequently. Combine with nood|es. Place
in greased casserole and bake 400 for 25 minutes. Serves 8

BAKED CHOPS.

4 lamb or veal chops tomatoes
1 large onion sliced into rings salt |
3 Ib. (or tinned) mushrooms Robertson’s pepper (

! 3 medium sized skinned
Wipe chops, and place in shallow casserole dish. Top with mushrooms
sliced onions and tomatoes, season well. Cover dish with tin foil. Bake
for 1 hour in a 425 degree oven. Remove foil 15 minutes before com-
pletion of cooking.
(Potatoes, carrots, or any other vegetables can be added and baked).
Mrs. Sonia Levy.

TROTTERS AND BEANS.
4 calves’ trotters

Clean well and scrape with razor. Boil trotters in water and salt to taste
and add a tablespoon oil. Cook until tender.

1 cup Haricot beans, wash them and soak in water for 1 - 2 hours, then
boil in water until tender. Take one medium onion, chopped and fry in
pan. Add salt, 2 tomatoes and then add the trotters and beans and water
if necessary. Cook for 1 - 2 hours until thick.

MINCE MEAT WITH MACARONIL
Mince meat with an onion and a little bread (boil onion first in a little
water) fold in an egg, salt and pepper to taste and add a little water. Mix
well.  Boil macaroni and steam.  Grease a dish, place alternative layers
of macaroni and mince (tomato may be added if desired). Put a little tin
foil on top and bake 300 till done.

Mrs. Pearl Kaplan.

BRAWN.
1 cow’s heel Robertson’s bay leaves
1 clove garlic Robertson’s peppercorns
3 hard boiled eggs salt and Robertson’s pepper

Boil the seasoned cow heel together with the garlic, bay leaves, and pep-
percorns until tender. Cool; mince the meat which has been removed
from the bone, place in a shallow serving dish, slice the eggs and place
them on top of the meat. Strain the gravy and pour over meat and eggs,
making sure the eggs are covered. Let stand in refrigerator until set. Serve
with mustard.

Capital Pharmacy

INEZ TERRACE — TELEPHONE 24508

®
OPEN EVERY DAY OF THE YEAR FROM

8 a.m. to 10 p.m.
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Vegetables

EGG PLANT IN TOMATO SAUCE.

2 egg plants (Bringel) Gloria flour

4 - 5 tomatoes garlic

2 eggs salt and Robertson’s pepper
Method:

Peel egg plant and slice. Salt the slices and leave to turn brown. Place
slices in egg and flour batter and fry in pan until well browned. In the
meanwhile prepare a pot with garlic, cut up tomatoes and water. Place
the frierEi egg plant slices into the pot and cook for about 30 minutes, or
until soft.

1. King.
EGG PLANT.
1 large egg plant (Bringel) 1 tablespoon oil
1 chopped cnion salt and Robertson’s pepper
Method:

Place egg plant in oven at 375 until soft and shrivelled. Remove and fork
out the inside. Add chopped onion, oil and seasoning. Serve cold.
1. King.

EGG PLANT (ISRAELI DISH).

Bake one large egg plant in oven (with skin). When well done cool and
scoop out the pulp. Mince with 3 hard-boiled eggs and small onion which
has been fried in chicken fat. Add chicken fat in which onion has been
fried and mix well. Serve hot or cold.

C. Marks.

POTATO RING.

Sieve 2 Ib. boiled potatoes, add the top of the milk, a little margarine and
pepper, together with two egg yolks. Beat well and place in a large
forcing bag. Pipe a decorative ring of potato on to a hot dish, brush with
beaten egg, and brown in a hot oven for 10 - 15 minutes.

Mrs. Eve Krikler.

POTATO LATKIS.

3 cups grated potatoes 3 tablespoons flour

2 eggs pinch salt

1 large grated onion little Robertson’s pepper
Method:

Mix well together and fry in hot oil until golden brown.
Mrs. S. Cowan

CURRIED VEGETABLES

2 oz. fat Robertson’s cayenne pepper
2 onions 2 oz. button mushrooms
2 % - 3 Ib. vegetables (mixed) 1 oz. sultanas
prepared according to type stock
1 dessertspoon Rajah curry lemon juice
1 clove of garlic pepper, salt

Slice onions, dice the mixed vegetables. Melt the fat and fry the onions
and vegetables. Add the curry powder and fry together for 5 - 10 minutes.
Add crushed chopped garlic, mushrooms and sultanas, and enough stock to
barely cover the vegetables. Simmer until the vegetables are tender add
a good squeeze of lemon juice and season. Keep hot and serve in a

potato ring.
Mrs. Eve Krikler.

PASTEURISED MILK IS SAFE MILK
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STUFFED PEPPERS.

4 green. peppers

1 cup cooked rice

% Ib. raw mincemeat

1 teaspoon salt

% teaspoon Robertson’s pepper
Method:
Wash peppers, cut off tops, remove seeds and fibre, cut in half lengthwise
and scald. Mix meat, salt, pepper, carrot, potato and onion and saute in
small amount of chicken fat until brown. Stir cooked rice into cooked

meat mixture. Stuff peppers. Place in greased casserole and bake in 400
oven for approximately 15 minutes.

1 grated carrot
1 grated potato
%+ grated omion
1 tablespoon chicken fat

B. J. Adelsky
STUFFED TOMATOES.

4 large tomatoes Robertson’s pepper and salt

2 oz. grated cheese to taste

2 oz. boiled rice a little grated onion

1 oz. butter
Wash and wipe tomatoes. Slice off the top of tomato and scoop out all
the pulp. Mix the pulp with cheese and rice and grated onion and season
to taste. Fill the tomato cases with mixture. Top with a nut of butter
and grated cheese mixed with golden breadcrumbs. Cover with a piece of
greased paper and bake in a moderate oven for 15 minutes. Remove the
paper and brown. g

Green Peppers may also be stuffed in this manner but care must be taken
to remove all the seeds before stuffing. Stuffinfi mixture made from rice,
tomato pulp, grated cheese, grated onion and seasoning.

STUFFED TOMATOES.

Cut a slice from the top of each tomato, carefully remove a little of
the pulp so as to leave firm cases. Mix the pulp with an equal amount
of grated cheese, breadcrumbs and beaten €gg; season with pepper and
salt and add a little nutmeg. Fill the cases with the mixture. Bake in a
hot oven for 15 minutes, using a well greased eathernware dish.

GLAZED CARROTS.

4+ 1b. hot boiled carrot slices 2 tablespoons brown sugar

(just tender) 3 teaspoon salt
4 tablespoons butter (melted)
Method: X !
Pour melted butter over carrots, sprinkle with salt and sugar. Stir well.
B. J. Adelsky

Corner Forbes Avenue/Second Street
Phone 26101/2/3 and 21386 SALISBURY
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SPANISH RICE.

1 teacup of rice
1 coffee cup of oil
2 teacups of water
Method:
Put oil in a pot and let it get very hot, then add the water AWAY FROM
THE STOVE. Add the salt and tomato paste dissolved in a little water
then replace on stove to boil. After washing the rice well put it in the pot
and let the contents boil on a plate which has been switched to medium,
until there is no more water. Now switch off the plate and leave the pot
until the rice is cooked — do not mix it at any time during the cooking.
V. Koblenz.

1 teaspoon sa’;
a bit of tomato paste

MUSHROOM BLINTZES.

Prepare pancakes for Blintzes. (See Salmon Blintzes).

1 small onion shredded salt to taste

1 small tin creamed Robertson’s pepper to taste

mushrooms 1 dessertspoon cream

1 small tin mushrooms
Fry onion in butter, add drained and sliced mushrooms and small tin
creamed mushrooms and mix together. Place a spoonful of this mixture
on each pancake, fold dough over filling. Bake in a buttered baking dish
in 300 degrees oven for about 20 minutes. The Blintzes must be covered
with cream before baking.

Mrs. Lilian Lomofsky

MARROW SOUFFLE.

1 small marrow 1 onion

1 oz. butter 2 egg yolks

1 oz. Gleria flour 3 egg whites

% pint milk pepper and salt to taste

Peel and core the marrow. Place in boiling water and steam for ten
minutes. Drain thoroughly and mash finely. Melt butter, add flour: add
milk which has been previously simmered with the onion and seasoning.
Boil up well and gradually add to beaten egg yolks stirring all the time:
add the marrow and beat. Fold in the stiffly beaten egg whites, pour into
a prepared souffle mould and bake in a moderate oven for about half an
hour. Serve immediately.

ASPARAGUS WITH WHITE SAUCE.

1 pint of milk pinch of salt
2 oz. of butter 2 eggs
2 tablespoons Gloria flour

Method:
Melt the butter, slowly add the flour to it and then the milk drop by drop,
stirring all the time and away from the direct heat. Beat in the eggs
and add the salt and then carefully bring the whole lot to the boil whilst
stirring continuously, until the mixture become thick and creamy.
Arrange the contents of the tin of Asparagus in an ovenware dish and pour
over the white sauce. Sprinkle to top with breadcrumbs and put in a 350
oven for an hour. Serve as an extra.

Mrs. V. Koblenz

FRIED SPINACH WITH BAMBOO SHOOTS.

(Chinese Recipe). ;

1 x 20 oz. can Bamboo Shoots 3 cup margarine

1 1b. spinach % cup stock or gravy mixture

1} level teaspoonfuls salt
Method:
Cut bamboo shoots into strips, wash spinach well, shake and rub salt
through leaves. Heat margarine in frying pan until very hot, fry bamboo
shoots to crisp brown, add spinach and stock, fry all together for few
minutes until dry and crisp. Serve.
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Inspire your cooking with Willards factory-fresh ”
give you flavour-success no other foods can give!

Baking Powder  Cherries  Custard Powder
Peanut Butter  Cornflower  Cream of Tartar
Essences Citric Acid  Honey Castor Sugar
Bridal Icing Sugar  Vinegar  Salt
‘Flavour Bud’ Jellies and ‘Tablet Jelly de luxe’

and don’t torget the new range ot

WILLARDS DRIED FRUITS
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GREEN BEANS.

1 1b. green beans 4 teaspoon salt

2 cups boiling water + teaspoon Robertson’s

3 teaspoon salt pepper

2 tablespoons butter 2 egg yolks

2 tablespoons Gloria flour 1 ta>sleéspoon lemon juice
Method:

Wash beans, remove strings and ends. Arrange in 4 equal sized bunches,
and tie each bunch with clean string that has been dipped in boiling water.
Boil bunches for 20 minutes in 2 cups water and teaspoon salt. Drain,
Save liquid. Melt butter, blend in flour, salt, pepper. Add cooking liquid;
stir and simmer 5 minutes let cool slightly, then gradually add eggs and

lemon juice. Return to heat — stir one minute. Do not let it reach
simmering point. Arrange bunches of beans on platter, remove string. Pour
sauce over.
B. J. Adelsky

MARYLAND SOUFFLE.

1 tin creamed sweetcorn salt and pepper

1 oz. margarine 1-2eggs

1 oz. flour 3 oz. grated cheese

% pint milk

Place sweetcorn into a greased oven proof dish. Melt margarine, stir in
flour, add the milk and stir until mixture boils. Season and add the egg
yolks and cheese. Whip the egg whites stiffly, and fold into same. Pour
the mixture over the sweetcorn, leaving sufficient room for it to rise when
baking. Cook in a hot oven for 20 to 30 minutes until well tisen and

golden brown.
Mrs. Eve Krikler.

CAULIFLOWER AU GRATIN.

1 small cauliflower and mace to taste
1 pint milk % Ib. grated parmesan cheese
2 oz. butter 2 oz. grated cheddar cheese
2 oz. Gloria flour salt

Robertson’s cayenne, cloves 1 onion

Blanch and boil the cauliflower until tender. Put the onion, mace, cloves
and milk to simmer for ten minutes. Melt butter, 2dd flour and cook with-
out browning, add strained milk gradually stirring all the time and bring
to the boil, add mixed cheeses, keeping back half the quantity of cheese.
Place a little cheese in base of butterd pyrex dish. Place a layer of cauli-
flower and sauce and continue layering cheese and cauliflower and white
sauce. Top with remaining grated cheese mixed with Golden Bread
Crumbs and brown in oven about 15 to 20 minutes.

RICE.

Slice some onion and green pepper in chicken fat, boil till soft. Add

cooked rice and a small tin of Tomato Soup and heat up.
Mrs. Irma Langberg

WATER CHESTNUTS WITH CABBA G E. (Chinese

Recipe). 3
1 cup water chestnuts 6 teaspoonfuls Soy Sauce
1 heart of cabbage 2 level teaspoonfuls sugar
10 medium mushrooms 3 tablespoonfuls cooking oil
1 level teaspoonful salt or fat
% cup stock
Method:

Chop cabbage into coarse pieces, using only tender leaves and rejecting
tough stalks. Cut chestnuts into chunky slivers and mushrooms info thin
silvers. Mix the stock with the salt, sugar and soy sauce. Put oil or fat
into frying pan and when very hot add the cabbage and mushrooms and
fry slowly for 5 minutes. Add the chestnuts and stock mixture and simmer
for a further 5 minutes. Serve.
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Sauces, Salads, Pickles and Preserves

HOLLANDAISE SAUCE.

2 tablespoons vinegar 2 bay leaves (Robertson’s)
2 tablespoons water salt \
Robertson’s pepper to taste 2 egg yolks

Put vinegar, water, bay leaves and peppercorns in a small pan and reduce
to half bulk. Strain vinegar on to yolks and whisk in a basin over hot

‘ water until thick and frothy all through. Add the just melted butter, stir-
ring carefully. Serve at once. Use with fish souffles etc. Lemon may be
used instead of vinegar.

c'ear' MAYONNAISE SAUCE.
1 yolk of an egg 1 coffee cup oil (or less)

1 teaspoon made mustard 1 tablespoon vinegar

salt and pepper 2 tablespoons cream (if liked)
1 teaspoon lemon juice
-] ‘ Mix yolk of egg, sugar, mustard, lemon juice, salt and pepper in rotary
| beater. Add oil very gradually and beat until smooth and creamy add
vinegar gradually beating all the time and if preferred lastly the cream.

This mayonnaise will keep for about two weeks.

FRENCH SALAD DRESSING.

{ 8 Robertson’s peppercorns 2 oz. butter

% cup vinegar 1 small teaspoon sugar
+ cup oil 1 teaspoon Robertson’s
| 1 teaspoon salt paprika
| 1 teaspoon grated onion 1 small clove garlic

Mix all ingredients together and stir. Put in clove of garlic whole and
remove when pouring over salad. This dressing is nice over salads of
lettuce, cut up tomato, sliced carrots, green peppers and cucumber. Pour
over salad and toss. Do not use too much dressing.

Mrs. Estelle Michaelson.

VINEGRETTO (Sauce for fried fish)
2 tablespoons oil % cup vinegar
F OR 2 tablespoons Glour flour 1 to 14 cups water
chopped parsley salt
2 cloves crushed garlic
Heat oil and then leave to cool. Add Gloria flour, parsley, vinegar and
A DS 1 cup water well mixed toeether, to the cool oil. Boil the mixture for S
) minutes. If this is very thick then add more water so that the sauce is
a thick consistency that will pour. Remove from heat and add crushed

M AYO N N A , S E garlic and salt. Serve with fried fish.
)

SALAD SUGGESTIONS.

CG Grapefruit and Avocado Pear.
G Celery, Walnuts and Apples with Mayonnaise.
J Pineapple, celery and lettuce with Mayonnaise,
Pineapple and Tomato on lettuce.
AND B AK 'NG Shredded Cabbage, Sultanas and grated Carrots with Lemon juice.
Orange and Tomato with Lettuce.

Peas, Oranges and Nuts with Mayonnaise.
Mrs. Jacquie Adelsky.

gFCUMBbER fBOfATS" Wash, peel, and half lenathwi
E Olivi . ; e’ect cucumbers of uniform size. Wash, peel, and cut in half lenst wise.
w(:irt: ‘;’eec;:l?ny of the ‘Olivine ReCIpe. Book Scoop out seed, and sprinkle with salt and pepper. Fill the boats with

0 Olivine, P.O. Box 797, Salisbury, 5 diced veeetables and either egg, fish, salmon and mayonnaise: or chicken
salad. Garnish with water cress.

AFAMAL RHOD.-1460 3
Mrs. Jacouie Adelsky.

PASTEURISED MILK IS SAFE MILK
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WALDORF SALAD.

1 Ib. tart apples 4 cup coarsly chopped walnuts

2 tablespoons lemon juice 3 cup mayonnaise

1 cup chopped celery ] : ok
Wash, pare and core apples, Chop roughly, sprinkle with lemon juice.
Mix with celery, mayonnaise, % teaspoon salt, 4 teaspoon Roberison’s
Cayenne pepper. This mixture may be kept in the fridge. Immediately
beiore serving, add nuts to mixture and arrange on lettuce leaves. Nuts
and lettuce lose crispness if they stand too long in mayonnaise.

Mrs. Jacquie Adelsky.

BAKED BEAN SALAD.

2 large cups baked beans in 1 teaspoon finely chopped

tomato sauce celery s
lettuce French dressing
salt

Mix beans and celery, season with salt, sprinkle french dressing over and
serve on crisp lettuce leaves.

POTATO SALAD. ) )

4 cups cold boiled potatoes 1 medium onion grated finely

2 hard boiled eggs grated 1 cup mayonnaise

1 cup boiled peas parsley
Mix potatoes, onion juice, peas, eggs and mayonnaise (leave some to gar-
nish). Leave to chill. Garnish .with hard boiled grated egg and parsley.
If preferred, a little dill may be added, to season

Mrs. Jacquie Adelsky.

BEETROOT SALAD. )
Slice cooked beetroot with fancy cutter. Arrange layers of beetroot, onion
rings. Cover with vinegar dressing and arrange thinly sliced bananas
sprinkled with lemon juice on top.

HAWAIIAN SALAD.
w3 oranges % cup shelled walnuts
1 small pineapple 4 carrots . .
Scrape carrots and cut into sticks. Peel oranges and slice thinly. Peel
pineapple and cut into chunks. Arrange all ingredients in a bowl and add
nuts. Mayonnaise can be added, but only just before serving otherwise
me soggy.
e S ey Mrs. Jacquie Adelsky.

CARROT & CABBAGE SALAD.

1 cabbage juice of one lemon

2 carrots mayonnaise

3 teaspoons sugar & : .
Shred cabbage add grated carrots. Add salt and lemon juice, a little oil,
mayonnaise and sugar. Mix all together and leave. Best if made 1 hour
before being served.

CAPITAL VALUE
in NEW and USED FURNITURE

CAPITALFURNITUREBAZAAR

44, STANLEY AVENUE
opp. Store Bros.
Phone: 20597

an

BEETROOT BASKETS.

Peel cooked beets, hollow out to form “baskets”. Mix pulp removed from
“baskets” with vegetable salad (peas, diced carrot etc.) and mayonnaise; fill
baskets. Use as garnish for other salads, ete.

B. J. Adelsky
SPICED SULTANAS.
1 1b. sultanas 3 Ib. sugar
¥ pint malt viregar 3 teaspoon Robertson’s
3 teaspoon Robertson’s cloves cinnamon

Put all ingredients in pan and cook slowly for about half an hour. Bottle
and store. A delicious side dish for all cuiries,

PICKLED CUCUMBERS.

2 doz. cucumbers garlic
boiling water Robertson’s peppercorns

1 red pepper (strong) Robertson’s bay leaves
2 tablespoons coarse salt

Wash cucumbers and cut off tips. Place in bucket or large glass container.
Pour boiling water with salt over cucumbers and add other ingredients.
Cover and leave for 3 - 4 days before using.

Mrs. S. Cowan.
DILL PICKLES.

3 doz. small cucumbers. These must be firm.

Soak the cucumbers overnight in 2 solution of 1 cup salt to 4 quarts water.
Wipe dry. Place them in layers in a small wooden pail. Between each
layer of cucumbers put a generous layer of dill, some green pepper, a few
bay leaves, a piece of whole ginger a few cloves of garlic, some whole
pimento and 1 stick of horseradish. Approximately 5 large stalks of dill,
1 whole green pepper and 1 stick horseradish. Bring to the boil 6 quarts
of water and add to 1 Ib. common salt and 1 cup pickling vinegar. Cover
the cucumbers with this brine completely. Place a board on top and
weigh same down in order to keep the pickles under the brine. The cu-
cumbers should be ready within five to six days.

RED CABBAGE PICKLE.

Cut the cabbage in thin slices, sprinkle with salt, allowing 6 oz. salt to 1 Ib.
cabbage. leave for two days, turning frequently, then drain. Pack cab-
bage in jars with a few whole peppercorns, and pieces of root ginger. Boil
together 1 quart vinegar (wine or malt), 2 oz. peppercorns, 1 oz. salt, 2
bay leaves, 3 blades mace. Boil for five minutes. Skim and strain. When
cold pour over the cabbage.

PICKLED CABBAGE.

1 round white cabbage 1 large ball jar
2 tablespoons salt vine leaves
Method:

Dissolve salt in 1 cup water. Cut cabbage from stem to tip in quarters
or eighths. Put salt water into jar and then fill with cabbage. Fill jar

with water so that cabbage is covered. Place vine leaves on top. Close
jar, but do not make airtight. Leave for 1 week until ready.

R. Cohen.

This page sponsored by Mrs. C hummy Pitch
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BARBEQUE SAUCE.

6 to 8 tomatoes skinned tomato sauce

3 to 4 large onions finely Worcestershire Sauce

chopped Rajah curry

1 red hot chilli finely chopped Robertson’s salt and pepper

2 cloves garlic finely chopped
Saute chopped onions in fat then add cut up tomatoes, garlic and chilli and
saute a little longer. Add about half a bottle of tomato sauce, a couple of
teaspoons of Rajah curry, salt and Robertson’s pepper. Let it simmer and
when it thickens add a little water and let it simmer for a couple of hours.
It must be thick when served. The above quantity is enough for 20 to 30
servings.

Mrs. Inge Wiesenbacher.

APPLE SAUCE.
1 1b. cooking apples
1 tablespoon sugar
1 gill water
Peel, core and slice the apples. Stew gently with sugar, water and cloves.
When tender rub through a sieve. Add lemon and re-ehat.
Other fruit sauces may be made the same way. Try quinces, youngberries,
green gooseberries, mangoes.

2 cloves if liked
tablespoon lemon juice

SULTANA & RICE STUFFING.
1 cup cooked rice 1 tablespoon chicken fat
salt to season 2 tablespoons sugar
1 small grated onion slightly cinnamon to taste
fried 1 if preferred saffron may be
1 handful saltanas used instead
Mix all ingredients together.

HONEY CREAM DRESSING.
1 teaspoon grated lemon rind pinch of salt
2 tablespoons Honey 1 cup cream !
Soak lemon rind in honey for a few minutes, add salt. Whip cream, fold
in honey mixture. Usc on fruit salads.
Mrs. Jacquie Adelsky.

BEETROOT AND HORSERADISH RELISH

Grate 3 cups cold boiled beetroot. Add % cup grated horseradish, } tea-
spoon pepper, 1 teaspoon salt and 2 tablespoons of sugar. Gradually stir
in as much vinegar as the mixture will absorb. Keep in covered jars in
refrigerator.

WATER MELON PRESERVE
The peel of a large “ice cream” water melon .

6 quarts water 1 tablespoon lime

6 Ib. sugar to 5 Ib. fruit little crushed ginger or

1 cup water to every cup cinnamon in a muslin bag

of sugar. . o
Peel the thin outer green skin this leaves the hard green rind, which is
preserved, cut this in squares, and prick each square all over with a fork
placing the holes very close together. Weigh the fruit. Mix lime and 6
quarts of water, place fruit in this and soak overnight. Wash in cold water.
Boil in plain water for # hour. Dissolve sugar in water (one cup water to
each cup of sugar) put in peel, and boil gently for two or three hours.
Put in ginger or cinnamon (in a muslin bag) while boiling. When the
syrup has boiled thick but not crystalized, bottle the confete. If crystahze_:d
melon is required, boil a little longer till the syrup crystalizes on the fruit.

Mrs. Jacquie Adelsky.
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Hot Puddings

HUNGARIAN APPLE PIE.

1 tin pie apples season with or milk

cinnamon, lemon and sugar 2 oz. ground almonds
6 oz. Gloria flour 2 oz. sugar
4 oz. margarine strawberry jam

1 egg yolk 1 egg white

1 - 2 tablespoons sour cream
Egg white and sugar to glaze,
Cream to decorate.
Sift flour and rub in butter. Mix to a dough with the egg yolk and sour
cream or milk. Knead and put aside in a cool place for 30 minutes. Line
a dish with half the pastry and partly bake for about ten minutes. Mix
ground almonds with sugar. Spread pastry with jam and sprinkle almond
mixture on top. Fold stiffly beaten egg white into apple and place in
pie shell. Sprinkle the remainder of the almond and sugar mixture on
top. Cover the pie with the remainder of the pastry, glaze this with the egg
white, sprinkle with the sugar, and bake in a 400 oven for 4 an hour.
Decorate with cream and glace cherries.

CHEESE PIE.
Pastry:
1 cup Gloria flour 1 teaspoon Royal baking
2 oz. butter powder
2 tablespoons sugar 1 egg
pinch salt

Rub butter and flour, add sugar, salt and baking powder and well beaten
egg. Pat into a flat oven proof dish.

Cheese Mixture:

% 1b. cottage cheese 1 level tablespoon Gloria flour

2 eggs juice of a small lemon

2% tablespoons sugar spot of essence
(or little more) 8 oz. milk

Beat the above ingredients together in a mixer. Pour over the pastry and
bake in a 350 oven for 4 an hour, or until done. After 5 minutes of
baking, open the oven and sprinkle a little Robertson’s cinnamon over pie.

Mrs. Golda Meyers.

APPLE TART.

1 tin sweetened condensed 2 cups marie biscuits

milk 3 eggs

2 cups unsweetened apple 3 teaspoon Robertson’s

4 oz. melted butter cinnamon

2 dessertspoons lemon juice
Mix crushed marie biscuits with butter and cinnamon, and line an oven
proof dish to form base of the tart. Leave a little of this mixture to
sprinkle on top of the tart. Beat yolks of eggs well and add condensed
milk, lemon juice and apples. Then fold in stiffly beaten egg whites.
Pour this mixture onto the base, sprinkle the top with the remainder of the
crumb mixture. Bake in a 350 oven until top is brown.

Mrs. Estelle Michelson.
COCOA NUT PUDDING.

4 oz. margarine 2 eggs
4 oz. sugar %+ cup milk
4 oz. Gloria flour 2 tablespoons cocoanut
4+ teaspoon Royal baking flavouring
powder

Cream the fat and the sugar. Add flour sifted with baking powder, egg
yolks, milk, cocoanut and vanilla (o rother) flavouring to taste. Beat egg
whites until stiff and stir them into the mixture. Turn into a greased
mould, cover with greased paper and steam for two hours.

This page sponsored by Mrs. Doreen Silberg
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CHERRY PUDDING.

2 cups stoned cherries 1 egg

% cup sugar %+ cup milk

1 teaspoon Royal baking 1 tablespoon butter
powder

Place the cherries in a greased pudding bowl, and sprinkle with sugar.
Sift flour baking powder and salt into a basin. Make a well in the centre
of the dry ingredients and gradually beat in the egg milk and melted butter.
When thoroughly mixed, pour over cherries. Cover with greased paper
and steam for an hour. Serve with custard sauce.

OXFORD PUDDING.

4 oz. shortening Robertson’s cloves
4 oz. breadcrumbs Robertson’s cinnamon
2 oz. currants % teaspoon Royal baking
2 oz. sultanas powder
2 oz. castor sugar 2 eggs

salt Robertson’s nutmeg

Mix the shortening and the breadcrumbs, add cleaned fruit sugar and a
pinch of salt, nutmeg, ground cloves and ground cinnamon, mix in baking
powder. Beat eggs well then stir into dry ingredients. Turn into greased
dariole moulds and steam for 35 minutes.” Serve with brandy sauce.

COCOA NUT PUDDING

4 oz. Margarine 2 eggs )

4 oz. sugar ¥ cup milk

4 oz. Gloria flour 2 tablesppons cocoanut
3 teaspoon Royal flavouring

Baking Powder ) i
Cream the fat and the sugar. Add flour sifted with baking powder, egg
volks, milk, cocoanut and vanilla (or other) flavouring to taste. Beat the
egg whites until stiff and stir them into the mixture. Turn into a greased
mould, cover with greased paper and steam for two hours.

BANANA JAM TART.

4 oz. margarine 1 egg
2 cups Gloria flour 2 dessertspoons sugar
1 teaspoon Royal baking 3 small bananas

powder jam, and a little milk

Sift the dry ingredients, rub in the margarine. Beat egg and add to dry
ingredients. If necessary, add the milk so that mixture just binds without
being too soft. Knead slighly, divide mixture in half. . Using one half,
make little pancakes, and flatten with hand in greased pie dish until shell
is formed. Spread jam over base. Slice bananas thinly over this. Grate
remainder of dough over top, to form crust. Bake in 400 oven for 30
minutes or until crust is slightly brown.

Mrs. Ruth Cohen.

IT PAYS TO PURCHASE AT

“PELHAMS”

96, MANICA ROAD Phones 22903, 20851
SALISBURY
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LOCKSCHEN PUDDING.

1 pint cooked noodles or 2 oz. sugar '
spaghetti 2 oz. margarine

4 oz. sultanas i teaspoon Robertson’s

1 oz. chopped peel cinnamon

2 eggs

Melt the margarine, beat the eggs lightly. Mix all the ingredients. Turn
Into a greased baking dish and bake in a 350 oven for about 40 minutes.

Mrs. Shirley Cowan.
APPLE DUMPLINGS.

1 egg 6 apples (cored)
3 teaspoon salt 8 oz. holsum
3 glass iced water lemon juice

8 oz. Gloria flour

Cut fat into sifted flour and add salt. Mix egg with iced water and lemon
Juice and add to flour mixture. Leave in the refrigerator for one hour. Fill
apples with castor sugar. Roll pastry and cut into squares, place apples on
these squares and cover completely. Buke at 350 for 30 to 40 minutes.
Mrs. Shirley Cowan.

PURIM FRITTERS.

2 eggs Gloria flour
3 tablespoons oil castor sugar

011 fOI' frylng E“ e [USSNRPENR SR, 2L mz.z
Beat up the eggs, stir in the oil then mixe in enough flour to make a soft
dough. Knead thoroughly, break off small pieces and roll out wafer thin
into circles about 8 inches in diameter, Then cut each circle into four
sections, leave for an hour or longer, until quite dry, then fry in hot
oil until very light brown. Drain, and sprinkle with castor sugar.

Mrs. Shirley Cowan.

SPONGE PUDDING.

jam or golden syrup 4 tablespoons milk
2 oz. margarine 1 teaspoon Royal baking
i Ib Gloria flour powder
2 eggs 2 oz. castor sugar

Grease a pudding mould, then place a thick layer of jam on the bottom.
Beat margarine and sugar to a cream. Then stir in the well beaten eggs
mixed with the milk, alternately with the flour. Lastly stir in the baking

powder. Beat well turn into prepared mould, cover with greased paper,
and steam for 1 hours.

GINGER PUDDING.

% pint milk % Ib. Gloria flour

2 tablespoons syrup 1 teaspoon Robertson’s
1 egg ginger

% Ib. breadcrumbs % teaspoon Royal

1 tablespoon brown sugar baking powder

6 oz.shortening

Warm the milk, then stir in the syrup and the beaten egg. Beat for a few
minutes then add breadcrumbs, sugar, shortening, ginger, flour, add baking
powder. Mix well and turn into a well greased basin, cover with greased
paper and steam for two hours. Serve with custard sauce.

PASTEURISED MILK IS SAFE MILK
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INDIAN PUDDING.

1 tablespoon butter 4 cup molasses

2 cups milk % teaspoon Robertson’s
teaspoon salt cinnamon

% cup cornflour cup raisins

egg beaten well

Add butter and salt to the milk and scald. Sift the cornflour into this
mixture slowly. Cook in a double boiler for 20 minutes, until thickened.
Add the eggs, molasses, spice and raisins. Bake in a baking dish in a 350
oven for about 2 hours. Serve hot or cold.

ape
[
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BANANA FRITTERS.

2 eggs well beaten with 4 sugar spoons sugar, pinch of salt, $ cup milk,
i cup water, 2 large bananas cut into small slices, 13 cups Gloria flour, 2
teaspoons baking powder, a squeeze of lemon juice and a little Robertson’s
vanilla essence. Add flour gradually and do not make a very hard batter.
(It must fall out of the spoon easily. Fry in hot oil.

Mrs. Janie Abrahamson.

SNOWBALL PUDDING.

1 cup castor sugar % cup butter
3 cups Gloria flour 3 cup milk
3 teaspoons Royal baking 4 egg whites

powder
Cream the butter and add the sugar by degrees. Stir in the sifted flour
and baking powder, alternately with the milk. Beat egg whites till stiff,
then fold into mixture. Steam in individual moulds for 35 minutes. Serve
with Jam sauce.

POTATO KUGEL.

2 eggs - 6 medium sized potatoes

1 cup Gloria flour 13 teaspoons salt

2 onions + teaspoon Rebertson’s pepper
1 teaspoon Royal baking + cup fat or butter

owder
Peel potalzoes, grate into large bowl, add wel] beaten eggs, mix well. Sift
together flour, baking powder, salt and pepper. Add to potatoes, mince
onions fry until light brown in fat or butter. Add to potato mixture and
beat well. Pour into greased deep casserole; bake at 350 for about an hour

until crisp and brown.
Mrs. Shirley Cowan.

lendor-....
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Gold Puddings

ICED FRUIT SHERBERT.
Large tin canned fruit % cup sugar

(peaches, strawberries, or juice of 1 lemon

apricots) 2 eggs separated
Drain the fruit from the syrup. Sieve the fruit finely or liquidise it. To
the sieved fruit add half the syrup. the sugar and the lemon juice. Warm
the mixture slightly to dissolve the sugar. When cool add the two beaten
ogg yolks. Place in ice trays and allow to set in freezer compartment. When
hard, cut into pieces and beat together with the egg whites, then allow
to set once more.

Mrs. Hannah Hodes.

LEMON SHERBERT.
Cook % cup sugar and 2 cups water for ten minutes. Cool. Add % cup
strained lemon juice and one tablespoon strained orange juice. Freeze
until firm. Place mixture in ice cold bowl and beat until thick, fold in 2
stiffly beaten whites of egg and freeze until firm,

Mrs. M. Maisels.

PINEAPPLE CREAM (PARAVA).
1 1 Ib. tin pineapple rings 3 teaspoon Robertson’s

or pieces vanilla essence

gelatine pinch of salt
2 eggs glace cherries
2 oz. sugar angelica

Drain the pineapple well. Arrange in a glass dish, reserving some for
decoration. Measure the juice allowing /1 oz. gelatine (Approx. % table-
spoon) to %/} pint juice. Sprinkle the gelatine on the juice, and warm to-
gether to dissolve, but do not boil. Beat the egg yolks and sugar well to-
gether. Add salt and vanilla essence. Gently stir in the fairlvwarm juice,
then at once stir this mixture into the stiffly beaten egg whites, cutting
it through and through. Pour at once over the pineapple. (Froth should
rise to the top). Chill for at least half an hour, then decorate with re-
maining pineapple, glace cherries and angelica. Serves 4 to 6.

Mrs. Mary Michaelovsky.

ICE CREAM.

3 eggs 3 teacups milk

% pt. cream 1 teacup sugar

2 teasps. custard powder
Put the milk. custard powder, sugar and the volks of the eges in a pot.
Heat until the mixture thickens, stirring all the time. Remove from the
heat and then add the fresh cream, stir well and then allow to cool in the
refrigerator. Beat whites of egg stifflv and add to cold mixture tooether
with some eround grilled hazelnuts. Divide the mixture into two. leaving
one half white. Mix the other half of the mixture with a melted slab of
Bournville bitter chocolate. When the white ice cream has frozen, spread
the remaining ground hazelnuts on top of it, then pour the chocolate
mixture over and freeze again.

Mrs. R. Carlton.

BANANA SHERBERT.

6 ripe bananas milk

3 teaspoons lemon juice 2 cups whole milk

1 can sweetened condensed 2 eeo whifes
Press the bananas throuch a fine sieve, and add the lemon iuice. the can of
sweetened condensed milk and the 2 cups of whole milk. Beat with a
rotary beater until smooth, pour into ice trays of refriserator and freeze
nntil ice forms around edees. fold in the ege whites and continue freezing
for about three hours. Beating several times during freezing period.

PASTEURISED MILK IS SAFE MILK
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The Famous St;ven Day
Milk Diet

SAFEST, EASIEST WAY TO SLIM

BREAKFAST NIGHTCAP

(every morning during the 7 days)
1 glass milk
1 egg boiled or poached
1 cup tea or coffee (no sugar)

(every night during the Tdays)
1 glass milk, hot or cold

MIDDAY MEAL I
MONDAY

EVENING MEAL

Lean meat or fish (not fried)
1 green vegetable
(not peas or beans)
Stewed apple

Green salad with cold lean meat
1 slice melon or % grapefruit
1 glass milk

TUESDAY
Vegetable broth Grilled fish
2 biscuits and Cheddar cheese 2 tomatoes
(1} in. cube) Lemon jelly
1 glass milk

WEDNESDAY
Cheddar Cheese and tomato
sandwiches Grilled liver
(2 rounds wholemeal bread) Spinach

Stewed prunes without sugar

Apple, orange or pear
1 glass milk

THURSDAY

Tomatoe juice

1 grapefruit
Braised beef or kidney

Lean meat and tomatoes (grilled)

1 glass milk 1 green vegetable
(not peas or beans)
Fresh fruit
FRIDAY
Cauliflower with Cheddar cheese Clear soup
1 glass milk Baked fish
1 slice wholemeal bread, Watercress
thinly buttered Apple, orange or pear
SATURDAY

Lean cold meat and salad Lean roast beef or lamb
1 apple 1 green vegetable
1 glass milk (not peas or beans)
Fresh fruit
SUNDAY
Green salad with grated Cheddar Lean meat, grilled or braised
cheese 1 green vegetable
1 glass milk (not peas or beans)
1 slice wholemeal bread, Apple, orange or pear
thinly buttered
Do not exceed normal helpings, i.c. 3-5 oz. of meat or fish or 6
0z. of vegetable or salad.
PASTEURISED MILK IS SAFE MILK
———
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MARSHMALLOW PUDDING.

Dissolve 1 packet of marshmallows in 1 cup milk that has been warmed,
allow to cool. Whip one cup of cream, add to marshmallow mixture, add
a dash of whiskey (or any favourite liqueur). Set in refrigerator.

FLUFFY MOCK CREAM (PARAVA).

1 egg white

2 level tablespoons golden % teaspoon rum essence

syrup (Robertson’s)

Whisk the white of an egg to a stiff froth. Heat two level tablespoons
syrup in a small pot till almost boiling. Pour the syrup gradually into the
egg white, whisking all the time. Continue whisking until cool and thick.
Flavour with rum essence or desired Reobertson’s flavouring. Serve with
canned fruit or hot pudding. Serves 4.

Mrs. Mary Michaelovsky.

LADYFINGER ICE CREAM CAKE.
Line a 2 quart mould with about 2 doz. split boudior biscuits. Pack with 3
pints ice cream, and cover with foil. Freeze overnight. Unmould, garnish
with whipped cream, cherries, grapes or orange slices.

Mrs. Jacquie Adelsky.

CHOCOLATE SAUCE.

2 oz. chocolate or cocoa 1 teaspoon Robertson’s
oz. cornflour vanilla, a dash of
0z. sugar Nescafe coffee
pint water 1 small teaspoon brandy
Blend cornflour with a little cold water. Boil up chocolate, Nescafe and
sucar with the rest of the water. Pour boiling chocolate mixture over
cornflour mixture and boil acain for about 3 minutes. Cool, add vanilla
and brandy and serve as required.

ot Bl B

Mrs. Jacquie Adelsky.

JAM SAUCE.
1 tablespoon jam 1 gill water
1 tablespoon suecar little lemon juice
Boil all together until thick and syrupy (about ten minutes). Strain and

serve with puddings, and crepe confiture.

CHERRY SAUCE.
1% oz. glace cherries

((more if preferred)
inice of 1 lemon 1 scant teaspoon cornflour
T dessertspoon castor sugar 3 tablespoons brandy
Chop cherries put in pan with sugar and lemon juice. Make a paste with
Mzizena and 1 full tablespoon water. Add brandy and bring to boil till
smooth. Serve hot. Delicious with Ice Cream.

JELLY MOULD.

1 pkt. oranee jelly 1 dessertspoon cointreau

1 cun boiline water 2 eoos (separated)
Dissolve jellv crystals in boiling water, set aside to cool. Add cointreau
to liguid jellv. When really cool but not set. add 2 beaten ege vyolks
and mix well. add mivture slowly to stiffly heaten ecg whites. Set in
refrigerator. This pudding should set in two layers, one smooth and the
other fluffy.

Mrs. Jacquie Adelsky.

PASTEURISED MILK IS SAFE MILK
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ZABAGIONE.
4 egg yolks

4 tablespoons sugar dissolved in a little boiling
4 tablespoons sweet wine water i

4 pint cream 1 pkt. Boudoir biscuits,

14 dessertspoons gelatine or sponge cake

Beat yolks and sugar until very light and almost white. Add a little salt

and sﬁerry, mix tﬁgoroughly. Pour‘D into double boiler and beat well until

mixture thickness and rises. DO NOT boil. When cool fold in cream

and gelatine. Fill serving dish with alternate layers of pudding and cake

(or biscuits) soaked in sherry. Set in refrlgccler?ﬁor for several hours before
i i i hipped cream and cherries.

serving. Decorative with whippe e ik

BAKED ALASKA.

To use up the whites of the eggs from the avove pudding, a baked Alaska
may be made:—

Sponge cake chopped nuts
+th I;:eagpoon salt 2 tablespoons sugar
1 small tin fruit 1 ice cream brick

whites
Line a4p;§§x dish with one inch layer of sponge cake so as to extend ol?e
inch beyond ice cream brick. Spoon a little fruit and sherry on cake.
Place fruit and nuts on cake. Whip egg whites with salt until stiff but not
dry. Beat in sugar gradually until meringue stands up in peaks. Pllace ice
cream in the centre of the cake. Spread meringue over ice cream leaving
no spot uncovered. Sprinkle generously with nuts. Bake in a hot oven
for 4 - 5 minutes just before serving. Mo

CHOCOLATE SPONGE.

1 1b. lack chocolate 4 tablespoons sugar
2 g;gsgi(l))lkz = 1 teaspoon sherry, coffee or
7 stiffly beaten egg whites rum essence

pinch of salt

Melt chocolate in a double boiler. Meanwhile cream yolks with sugar

i . Add melted chocolate and mix. Add sherry and salt and mix.
g}:)lldp%lr? stiffly beaten egg whites. Pour into serving dish or individual

glasses and allow to set in refrigerator. To serve, garnish top with

cherries and chocolate chips. R

o =l —

Jacob S. Benatar (Pvt.) Ltd.

77, MOFFAT STREET, SALISBURY
OFFER YOU THE BEST RECIPE IN
PRICE AND QUALITY
FOR ALL

FURNISHINGS, HOUSEHOLD LINENS,
DRESS MATERITALS, CLOTHING ETC.

GRAPEFRUIT GARNI
Cut grapefruit in half. Remove fruit segments with small spoon or knife.
Discard seeds and white membrane to make a clean bowl of the fruit
Prepare a fruit salad with the grapefruit segments, a few strawberries,
raspberries, cherries or any other fruit in season. Sprinkle with sugar
according to taste. Add one teaspoon of any liquer per grapefruit. kill
the grapefruit bowls with the prepared fruit salad and chill for a few
hours. Then serve.

Mrs. Sonia Levy.

BANANA AND PINEAPPLE MOUSS E.

% pint fine mashed banana 1 dessertspoon gelatine
(3 large bananas) family size ice brick—
small tin canned pineapple vanilla

pieces
Add to mashed banana half of pineapple juice and pineapple pieces (cut
smaller). Dissolve gelatine in remainder of pineapple juice.” Heat on
stove stirring all the time until thickens. Add this to banana mixture and
allow to thicken in frig. for half an hour. Mix in ice cream brick little
by little — allow to set in frig. Decorate with cherries, pineapple, nuts.
Can be set and served in individual glasses

CRUMBED FRUIT TART.

1 pkt. marie biscuits 2 tablespoons custard

% Ib. melted butter 2 1b. tin of apricots

13 cups juice from fruit or peaches (drained)

3 heaped tablespoons syrup
Mix crushed biscuits with butter and line an oven proof dish with the mix-
ture. Bake a short while in a 350 oven to form a flan. Bring to the boil
the fruit juice and syrup, add custard powder mixed with a little water to
form a paste (thin)." Boil slowly until it thickens. Cool. Fill then flan
with the fruit, and pour the Syrup over.

Mrs. Golda Meyers.

STRAWBERRIES ROMANOFF.
Sprinkle large strawberries with sugar. Pour just enough liquer over the
strawberries to absorb the sugar. Cool in refrigerator for 2 hours. Drain
the strawberries and place them in a bowl. Whip vanilla ice cream, and
fold into an equal amount of heavy cream beaten stiff. Pour this mix-
ture over the berries and add the liqueur used for the marinade. Serve
immediately.

Mrs. Sonia Levy.

VELVET CREAM.
Make a green jelly in the usual way. Take a loaf shaped baking tin and
line with approximately 3/8 inch jelly. Set firm. Place a smaller tin on
the jelly and weight down. Now pour liquid cold jelly round smaller tin
and set. Remove small tin (by filling with hot water) and fill cavity with
the following mixture:—
Melt one level dessertspoon gelatine in 4 oz. water add 1 heaped tablespoon
sugar and grated rind of one lemon and stir over low heat for ten minutes.
Cool. Add one coffee cup sherry and strain. Add to pint half-whipped
cream. Set and then cover with final layer of jelly.

Mrs. Estelle Grainger.

GERMAN CHOCOLATE PIE.

Meringue for base. 3 tablespoons water
1 teaspoon Robertson’s % Ib. chocolate
vanilla essence 1 cup cream

Melt chocolate and water over low heat, stir until melted. Cool. Whip
cream until slightly stiff. Fold chocolate mixture into cream. Place on
meringue base. Allow to set in refrigerator.

Mrs. Cynthia Marks.
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PEPPERMINT CRISP PUDDING.
Mix together:—
14 cups milk 4+ cup sugar
pinch of salt 3 egg yolks EH

add little over one dessertspoon gelatine dissolved in % cup boiling water.
Beat well and leave in refrigerator to set slightly. Melt 2 peppermint crisps
and an 8 oz. slab of chocolate. Cool. Whip 1 pint cream. ~Mix cream
into chocolate NOT vice versa. Whip gelatine mixture again fold into
chocolate and cream. Fold in stiffly beaten egg whites. Decorate with
crushed crisp. Refrigerate until ready to serve.

Mrs. Denise Posner.

STRAWBERRIES CHANTILLY. )

Prepare some fine ripe strawberries. Sprinkle with sugar and then pour
enough liqueur over them to absorb the sugar. Place in the refrigerator
for one hour. Arrange in a deep serving bowl, and force a ring of
whipped, sweetened cream flavoured with vanilla round them. This dish is
at its best when prepared just before serving, and must be served well

chilled. ]
Mrs. Sonia Levy.

ORANGE PUDDING.
4 cups orange juice 1 dessertspoon custard powder
1 cup boiling water : 1 pkt. orange jelly powder
% cup sugar (or to taste) 1 egg ) }
Boil orange juice, water, and sugar, add custard and jelly powder, boil
again. Add beaten egg yolk, boil again. Then fold in stiffly beaten egg
white. Pour into rinsed mould, set in refrigerator, turn out and trim.
Mrs. Frieda Haimowitz.

MERINGUE FLANS.

% teaspoon salt 1 cup castor sugar

1 teaspoon cream of tartar 4 egg whites
Beat the salt and cream of tartar with the egg whites until stiff, add the
castor sugar gradually, and continue beating until very stiff. Add one
teaspoon Robertson’s vanilla extract. Drop six spoonfuls onto cookies
sheet, flatten to form six basese about 2” in diameter. With pastry tube
surround bases with remaining meringue to a height of 2” — leaving
centre unfilled. Bake in 250 oven for 1% hours. Cool. These flans may
be filled with fruit or ice cream, or a mixture of both.

Mrs. Jacque Adelsky.

WATER MELON SALAD. ;
Cut and peel wedges from a chilled watermelon, cube them and place in
individual glasses. Add slices of preserved ginger, and dessert apples in
ginger syrup.

Lasovsky Bros. (Pvt.) Ltd.

—WHOLESALE MERCHANTS—
B | | S
P.O. BOX 470
Labros House——14, Forbes Avenue
SALISBURY
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LEMON MERINGUE PIE.

One nine inch pastry shell grated rind of 2 lemons
1 tin sweetened condensed milk ¥ level tablespoons casior
4 eggs (separated) sugar

juice o one large lemon

Mix the 4 egg yolks together with the entire contents of the tin of con-
densed milk, the lemon rind and the lemon juice. Four into the pastry
shell. Mix the very stifily beaten egg whites with the castor sugar, pour
onto the condensed milk mixture, make patterns on the meringue witn a
fork, bake in 450 oven until meringue is brown. Serve when cold. For
big parties, this can be made a day berore.

Mrs. Chummy Pitch.

PINEAPPLE SURPRISE.

Remove the top of a pineapple. Scoop out the pulp leaving about % an
inch of pulp on all sides of the pineapple. Dice the removed pulp sprinkle
with sugar and cover with liqueur (preferably cointreau). Place in refri-
gerator for 2 hours, place pineapple shell in refrigerator also. When ready
to serve, place the diced fruit back in the chilled shell. Replace the top
with leaves still attached. Serve very cold. Pineapple (when diced) may be
combined with other fruit in the shell.

Mrs. Sonia Levy.

PINEAPPLE SOUFFLE.

1 large tin pineapple

(rings or chunks)

pkt. Lemon jelly powder
tablespoon sherry

pt. cream thickly whipped

% pt. coffee cream (Dissolve 2
teaspoons nescafe in one tea-
spoon boiling water, cool,
add to % pt. cream, whip)

Bl

Heat the contents of the tin, drain off the juice and melt the jelly powder
in this, allow to cool. Crush the pineapple till pieces are small and soft, Add
jelly, sherry, and coffee cream fo crushed pineapple place in a glass bowl
finally add thickly whipped cream to this mixture folding in gently, so that
swirls of coffee cream combine with plain cream to form a pattern. Gar-
nish with cream and cherries, leave overnight, or for several hours. Do
NOT place in refrigerator as this spoils the flavour. This dish may be
placed in individual glasses if preferred.

PINEAPPLE MOUSSE.

1 fresh pineapple 1 oz. flaked almonds

1 oz. gelatin 1 teaspoon grated lemon rind
4 oz. sugar 1 pint cream stiffly whipped
3 teaspoon salt 1 doz. boudoir biscuits

2 oz. maraschino cherries

Boil pineapple then crush, drain off resultant syrup, soften gelatin in %

cup syrup and heat § cup syrup to boiling point, add to gelatin mixture
and stir until dissolved. Add sugar, salt and pineapple, allow this mixture
to chill until slightly thickened. Wash drain, and cut cherries into quarters.
Add cherries, nuts, and lemon rind to pineapple mixture, then fold in the
stiffly beaten cream. Line a square dish with waxed paper, so that paper
stands 2” above dish. Arrange split boudoir biscuits around sides and
bottom of the dish. Place alternate layers of pineapple mixture and bou-
doir biscuits in dish. Allow to set. Unmould. Decorate with swirls of
whipped cream and split almonds.

This page sponsored by Mrs. Ketty Amato
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MARSHMALLOW PUDDING. (parave).
Dissolve in double boiler over hot water:—
1 cup pineapple juice (drained
from canned pineapple)

4 cup water
When dissolved add 1 dessertspoon lemon juice, and set aside to cool.
When cool fold in the stiffly beaten whites of two eggs. Pour into freez-
ing tray and do not stir.

pinch of salt
20 marshmallows

Mrs. Monica Menashe.

CHOCOLATE MOUSSE

4 eggs 1 tablespoon milk

4 tablespoons sugar 1 teaspoon gelatine dissolved

8 oz. slab dark chocolate in I tablespoon cold water
Separate eggs. Beat egg yolks and sugar until stiff and creamy. Break
chocolate into bowl and melt with one tablespoon milk add gelatine dis-
solved in water to yolks and then add melted chocolate, Beat the white
very stiffly and and fold in. Place in fridge.

Mrs. Eve Krikler.
FRUIT FILLED MELON.

1 sweet melon or pineapple or pine)
1 - 2 1b. mixed fresh fruit % pkt. lemon jelly powder
(according to size of melon ice cream

Cut melon in half and scoop out seeds. If using pine, leave leaves on
and cut entire fruit down the centre. Remove pulp from inside chosen
fruit. Cut into cubes, mix with other fresh fruit (peach, pear, grapes,
apple, banana, etc.). Make up % pint of lemon jelly and pour over the
fruit. When cold and nearly ‘set, put mixture info shell of pineapple or
melon. Top with vanilla ice cream, and decorate with grapes, cherries, etc.

CREME CARMEL.
Take one heaped teacup, sugar and put in a heavy pot over low heat until
the sugar has melted and is golden brown. Add i cup water and stir until
smooth. Cover the sides and bottom of an oven proof dish with caramel.
Then take:—

6 large eggs % cup sugar

2 teaspoons Robertson’s % teaspoon salt

vanilla essence
and mix together in a large bowl. Do NOT beat. Then scald two pints
of milk and add to the egg mixture, and stir. Strain into the caramel mould
and put dish into a deep pan of hot water and bake in pre-heated oven of
350 - 375 for about 35 minutes. (Test by inserting knife — if it comes out
clean, the pudding is done). Keep in refrigerator until ready to serve.
Unmould onto serving dish with sides (to catch the caramel sauce).
Mrs. Inge Wiesenbacher.

CHOCOLATE BANANA CREAM.
Mash 6 - 8 bananas and beat with a fork until quite frothy, add sugar and
cocoa to taste and beat in one cup of whipped cream. Pour into individual
dishes and decorate. Set in refrigerator.

Mrs. Eve Krikler.

FOR MEN ONLY!
THE FINEST RECIPE FOR AN OUTSTANDING MEAL
Take your wife and friends to

‘Le Boulevard’
1st Floor — JAMESON HOTEL

SALISBURY’S LEADING RESTAURANT
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CHOCOLATE MOUSSE.

6 eggs 2 tablespoons milk

2 large slabs bitter chocolate 1 pt. cream

3 teaspoons sugar 1 pkt. boudoir biscuits
Melt chocolate with milk, add yolks one at a time and mix well. Beat
cream and sugar and add to chocolate. Beat whites very stiff and fold
in. Dip boudoir biscuits in milk and place at the bottom of the dish,
cover them with chocolate mixture, then another layer of biscuits etc.,
]einding with a layer of chocolate. Allow to set in refrigerator for a few

ours.
Mrs. Ruth Ferera.

APPLE DELIGHT.

1 pkt. redcurrant jelly

2 cups boiling water

1 tablespoon apricot jam
Dissolve the jelly powder thoroughly in boiling water and add the apricot
jam. When cool whip well together the egg whites which have been slightly
beaten before. Add the apple pulp, whipping again. Mould. When set
unmould and decorate with whipped cream or custard.

2 egg whites
1 cup stewed apple pulp.

PROFITEROLES.
Eclairs.

4 eggs pinch salt

1 cup Gloria flour 4 oz. margarine

1 cup boiling water
Put margarine and water in saucepan and bring to boil. Add sieved flour
gradually stir until mixture is smooth and comes away from sides of the
pot in a ball. Remove from heat and cool slightly add eggs one at a time
stirring well after each addition. Put teaspoonfuls of mixture onto a
greased baking sheet and bake at 450 for 25 minutes. Mix a Royal choco-
late pudding with 2} cups milk and bring to the boil, chill. A short while
before required cut eclairs and fill with whipped cream. Put in a dish and
cover with chocolate pudding.

Mrs. Eve Krikler.

CHOCOLATE PUDDING.
1 large slab of plain chocolate
4 eggs

Dissolve chocolate in double boiler and then allow to cool. Beat in the

egg yolks, 4 teaspoons of rum or nescafe, and then add the stiffly beaten

egg whites and fold in thoroughly. Set in individual sweet dishes for

about an hour before it is required.

strong coffee or rum

Mrs. Inge Wiesenbacher.

CHOCOLATE MOUSSE.
1 tablespoon water 4 eggs
1 rounded teaspoon gelatine 8 oz. block dark chocolate
(dissolved in 2 tablespoons 1 small tin evaporated milk
water) 1 dessertspoon rum or sherry
Break chocolate into bowl, add water and dissolve over pan of gently
steaming water. Remove from heat and cool. Beat in separated egg yolks
then add gelatine dissolved in water. Whisk evaporated milk until stiff
and fold into mixture. Fold in stiffly beaten egg whites and rum or sherry.
Pour into serving dish and leave to set.
Mrs. Becky Krikler.

BANANA PUDDING.
1 pkt. lemon jelly made the usual way, 5 or 6 well mashed bananas added
to the hot jelly (and a little sugar if desired). When this mixture is cold
and on the verge of setting add % cup sweet cream and whip very well.
Colouring may be added. Set the pudding in the fridge. For a PARAVA
pudding omit the cream.

Mrs. H. S. Abrahamson.

This page sponsored by Mrs. Selma Friedlander
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ORANGE WHIP.
23 tumblers strained orange 6 desertspoons castor sugar
juice 1 tablespoon custard powder
1 pkt. apple or orange jelly 3 eggs separated

Boil orange juice and dissolve the jelly crystais in it. Make a smooth
paste of the custard powder and a little water, add hot jelly gradually to
custard stirring all the time. Keturn mixture to the pot and bring to the
boil. Cream castor sugar with egg yolks, add hot mixture to this gradually
stirring all the time. keturn mixture to pot and beat until fluffy. Set aside
to cool. Pour mixture into stiffly beaten egg whites and beat well together
until fluffy. Set in mould in refrigerator.

Mirs. Lillian Lomofsky.

PINEAPPLE PUDDING.

1 pineapple 1 pkt. jelly
1 egg 1 dessertspoonful custard
Robertson’s vanilla flavouring powder

about 4 or 5 bananas 2 tablespoons sugar (to taste)
Grate the pineapple and put on to boil with the sugar (or 1 Ib. tinned
pineapple can be used). 'Vake the custard powder and make into a thin
paste with a little water. Pour this custard into the boiling pineapple
stirring all the time. Make the jelly with 2 cups boiling water. Pour it
into the boiling mixture. Separate egg. Beat up yolk with a drop of
water. Add to the mixture. Put the white of the egg in the frig till
needed. Let the mixture get quite cold. When the mixture is quite cold
add mashed bananas. Beat up white very stifly and, mix all together. Add
a drop of vanilla and set in the fridge.
For orange pudding. Omit pineapple and add 2 cups orange juice.
Pineapple and Orange. Instead of water in the jelly use orange juice.
Mrs. Janie Abrahamson.

LYCHEE SNOW. (Chinese Dish).
1 20 oz. tin Lychees 4 oz. castor sugar
- % oz. gelatine 7 pint milk

Drain the fruit (setting aside a few pieces for decoration) and chop finely.
Heat 6 oz. of the syrup dissolve the gelatine in it, and then add the sugar
and chopped fruit. When this mixture is about to set mix in the whipped
cream and turn the mixture into a mould. When set, turn out, and garnish
with lychees and whipped cream.

Mrs. Sonia Levy

FUDGE CAKE.
1 pkt. tennis biscuits 1 tin sweetened condensed milk
Boil unopened tin of milk for 3 hours, by which time milk should have
carmelized. Place 4 or 5 biscuits on a flat dish, and spread mixture over
and repeat layers. Coat with balance of mixture and sprinkle with cocoa-
nut or ground almond, and decorate with cherries and nuts. Set in
refrigerator.
Mrs. Eve Krikler.

For all Kitchen and

Houseware Requisites
—TRY—

Lycos Bazaar

FOR EVERYTHING
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Bread, Buns and Scones

BEIGEL.
6 cups Gloria Flour 14 teaspoons salt,

Mix well and make well in the centre. 1 dessertspoon dried yeast, mixed
with a spoon of sugar and a little lukewarm water, place in centre of
flour. Cover, and leave for ten minutes to rise. Add one egg beaten
lightly together with approximately % pint of lukewarm water. Knead
well and leave to rise. Place water in a large pot with 6 teaspoons sugar,
and one teaspoon salt and boil. Make shapes by kneading small- pieces
of dough, pushing thumb through centre, and shaping around fingers.
B%%Ofor one minute and then place on greased baking sheets and bake in
a oven.

Mrs. D. Noar.

MUFFINS.

2 cups (8 oz.) Gleria flour 1 egg

3 teaspoons Royal baking 7 teaspoon Roberison’s

powder nutmeg

7 teaspoon salt 1 cup finely chopped apples

1 cup milk (approx. 3 medium)

% cup (4 oz.) soft butter
Topping: :

3 cup finely chopped apple 3 teaspoon Robertson’s

% cup ( 20z.) sugar cinnamon

Into mixing bowl sift flour, baking powder, salt and nutmeg. Add sugar,
butter, egg and milk. Mix just until all ingredients are blended. Fold in
1 cup chopped apple. Spoon batter into greased deep patty-cake tins until
two-thirds full.

Topping:

Sprinkle 3 cup chopped apple evenly over batter in pans. Mix sugar and
cinnamon and sprinkle. Bake in hot oven, 400 deg. for 20 to 25 minutes.

MUFFINS.
1. Prepare 12 23” muffin pan wells.
2. Melt and set aside % cup butter.
3. Sift together into a bowl and set aside:—

2 cups sifted Gloria flour 1 tablespoon Royal baking

1/3 of a cup sugar powder

4 teaspoon salt
4. Bend thoroughly

1 egg well beaten 1 cup milk !
Blend in the melted shortening. Make a well in centre of dry ingredients
and add liquid mixture all at one time. With not more than 25 strokes,
quickly and lightly stir until dry ingredients are barely moistened. Batter
will be lumpy and break from spoon. (Too much mixing will result in
muffin tunnels). Fill muffin well about two-third full and bake at 425 deg.
20 - 25 minutes.

Mrs. L. Fox.

CRUMPETS.

2 eggs 1 tablespoon sugar ;

1 cups milk 4 teaspoons Royal baking

4 tablespoons melted butter powder

4 teaspoon salt 13 cups Gloria ﬂopr ) y
Beat eggs, add to milk and melted butter and beat well. Sift in dry in-

gredients.
Mrs. B. Cowan.

T his page sponsored by Mrs. Berry Amato
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SCONES.
2 cups Gloria flour

2 teaspo.

egg poons Royal
2 tablespoons ma i Baking Powder
1 desertspoon sugg%'aré?e pinch of salt

Retb cheese milk to mix

unliil I;lgfrtga;;(lje llfltO dry ingrediepts, add the egg, and the milk. Mij

flatten with han(:is aa nsélc(g/t 1glcl)ttlslstl;ancy. Turn out onto a ﬂoﬁredlixig
o : .

a greased, floured tray at 450 foi' %p?fi Ié’3 r;lllsi}tllu‘t?sth milk, and bake on

Mrs. E ]

o ve Krikler.
6 o0z. margarine
2 tablesp,o%)ns sugar G te: s%oons =l e
‘% beaten egg with # cup milk girrgherf 1

Bub o e B o

3 ine into il it is Ii
N e I;)gurp until it is like breadcrumbs — add sugar and

P ; owder. Beat egg and mi
necessary add little more flour. Pat outg %)n a bozﬂ'lé 2.?1?1 gﬁ? i;(:on;g:ger::'

CHEIIESE SCONES.
cup Gloria flour i
1 (ciup grated cheese ; ;?rﬁ:lin i{kb ¥
Bc;s;prtspoon Royal cayene p(:ap(ggons
Mix dry ing;gﬁigx'ﬁ?%%roroughly. Sieve and Szg et e i
patty pans (12). 400 deg. for 10 - 15 minutes.a Serrirléul{n.ot ’\gnzlt{]g l:loﬁtt%;eased

Lobels

for

*  Quality
Bread and Biscuits
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PANCAKES.
% Ib. Gloria flour % pint of milk
Pinch of salt butter
1 large egg

Sift flour and salt into a basin. Make a well in the centre, then drop in
the egg. Stir in half the milk gradually, then stir in flour from the sides
of the basin. Beat well and add the rest of the milk, beating all the time.
Let stand in a cool place for an hour. When ready to fry, pour and
scrape batter into a jug. Melt a nut of butter in a frying pan, remove
from heat and pour in some batter depending on size of pancake required.
Place over heat, cook till lightly browned below, then toss over or turn
with a palette knife. Brown on the other side, then turn on to sugared
paper. Dredge with sugar, add a squeeze of lemon juice and roll up. Use
a nut of butter for each pancake. Garnish with fingers of lemon.

Mrs. C. Pelham.

MILK BUNS.

4 1b. butter 1 pint milk

2 tablespoonsful oil 4 eggs

1 cup sugar 2 oz. yeast

1 dessertspoonful salt Gloria flour

Dissolve the yeast in a little lukewarm water. Add a little flour to make
a paste. Add butter to milk and melt, but do not allow this mixture to be
hot — only lukewarm. Cream eggs with sugar. Mix all the ingredients and
and add enough flour to make a nice soft dough. Leave overnight covered
well. Raisins and cinnamon can be added if desired. Roll and allow to
rise again. Then make into required shapes as buns or loaves. Brush
tops with egg and bake in fairly hot oven.

CHELSEA BUNS. .

pastry 2 cups Gloria flour 1 cup (or less) milk

4 teaspoons Baking powder pinch of salt

Royal 2 oz. butter
Rub the butter into flour with knife, then add milk and make a nice soft
dough like scone dough. (2 tablespoons cream can be added to the pastry).
Roll out dough into oblong shape and spread with 2 oz. melted butter and
sprinkle with sugar, cinnamon and fruit. Roll up and cut about 1” thick
and dip into beaten egg and bake in 450 oven. While this is baking, get
the icing sugar ready mixed with water and vanilla essence. It must be
thin and put on the buns while still in the pan and warm not hot.

CHELSEA BUNS.

Pastry: i
2 cups Gloria flour 2 oz. margarine
pinch of salt 3 tablespoons sour cream
4 teaspoons Royal enough milk to make a
Baking Powder dough
Filling:
1 cup sugar, mixed with 2 any dried raisins, dates,
2 teaspoons Robertson’s sultanas, etc.
cinnamon 2 oz. melted butter

Roll out dough into an oblong. Brush melted butter over dough. Sprinkle
on the sugar and cinnamon. Put on the fruit. Roll into a swiss roll, and
cut into buns. Dip buns into beaten egg, to give them a gloss, and bake
in a 400 oven until brown.

Mrs. L. Bloom.
DOUGHNUTS.
6 heaped tablespoons Gloria 2 tablespoons oil
flour 2 eggs
2 teaspoons Royal 4 cup water
Baking Powder pinch of salt

Mix well. Drop spoonfuls in deep hot oil. Roll in Robertson’s cinnamon
and sugar.
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DOUGHNUTS.
2 eggs 6 teaspoons Royal
4 cup sugar Baking Powaer
1 cup milk 3 teaspoon salt
4 tablespoons melted butter 1 teaspoon Robertson’s
4 cups (1 1b.) Gloria Flour vanilla essence

Heat a pan or deep hot fat or oil to 390 F. for cooking the doughnuts.
Beat the eggs and sugar well, then add the milk and melted butter, Sift
the dry ingredients and add them to the liquids, blending well into a
dough. A little more flour may be added if the dough is too soft for
rolling. Roll out on a floured board to 4” thick, and cut with a doughnut
cutter. Drop into the hot fat, a few at a time, and cook until lightly
browned, turning once omly. Drain on crumpled kitchen paper, and
sprinkle with castor sugar while hot.

BORMUELOS. (Spanish Doughnuts).

1 cup warm water 1 teaspoon sugar

1 dessertspoon D.C.L. yeast 5 teaspoon salt
Place above ingredients in a warmed dish, mix well, then leave to rise
for about half an hour. When risen add one cup Gloria flour and one
oz. melted butter. Then gradually add 2 more cups Gloria flour and
more warm water, until a soft, slightly sticky dough has been formed.
Allow to rise for about 2 hours. Fill a saucepan + full of oil, and heat
well.  Wet fingers with cold water, break off pieces of dough, and drop
into oil. When doughnuts are golden brown, remove and place in a dish,
and sprinkle with honey and Robertson’s cinnamon. This recipe makes
about 25 doughnuts.

Mrs. Sally Lees.

YEAST DOUGHNUTS.
1 1b. Gleria fiour 1
2 oz. butter/margarine 1
2 oz. castor sugar 3
7 level teaspoon salt
Make yeast spenge by blending 1 teaspoon sugar with yeast in a little warm
milk to make a paste. Add remainder of warm milk — stand prepared
mixture in a warm place or place in a trivet in frying pan set at 200 - 220
and cover with frypan lid or thick towel to keep warmth in for 15 minutes.
Beat shortening until soft on speed 1. Mix into flour, which has been
warmed, add sugar and salt. Beat egg, add to yeast mixture and mix dry
ingredients to a soft dough, on speed 1.
Knead well, place into a greased bowl and allow to stand in a warm place
or frypan to rise for 45 minutes. Knead thoroughly and roll to %” thick.
Cut with doughnut cutter and allow to stand until doubled in height —
about 10 minutes. Deep fry in oil or shortening heated to 375 deg. in
cooker deep fryer—400-425 deg. in frypan, until doughnuts rise to top of
shortening and begin to brown underside, turning for even browning.
Drain and toss in castor sugar mixed well with a little ground cinnamon.

oz. compressed yeast

CoShenr:
pint milk

PETER PIPER DRESSES

BUY HOME PRODUCTS and SPORTSWE AR
& PETER PIPER PLEATED SKIRTS

Trade Engquiries:—

PIONEER CLOTHING FACTORY
P.O. Box 76 SALISBURY
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IRISHBATTER BREAD.
Grease a 93 x 5% x 2% inch loaf pan.
1. Melt and set aside 2 tablespoons butter
2. Sift together into a large bowl and set aside:—
3 cups sifted Gloria flour 2 teaspoons Robertson’s
% cup sugar cinnamon
4 teaspoons Royal 1 teaspoon salt
Baking Powder

3. Mix until blended:—
1 egg well beaten 3 tablespoons grated

1% cups milk orange peel i
Blend in the melted shortening. Make a well in the centre of dry ingre-
dients and add liquid ingredients all at one time with 1 cup currants. Stir
to moisten dry ingredients. Beat until smooth. Turn dough into pan and
let stand at room temperature for 20 minutes. Bake at 325 deg. for 1 hour
or 1 hour 15 minutes or until bread is clean when a knife is put through.

Mrs. T. Fox.
BABKE. ) !
9 cups Gloria flour (heaped) a little more than a pint
1 cup sugar of milk
1 oz. yeast pint of warm water or

T 1] p3fpt

4 or 5 eggs well beaten pint of cream

3 1b. butter level dessertspoon salt
Place flour in a bowl, make a well in the centre, place salt around edge
of bowl on top of flour — then sugar. Meanwhile mix the yeast with
one tablespoon sugar and one cup of tepid water. When yeast mixture
starts to bubble (five minutes) pour into the centre of the flour mixture,
and cover with flour. Add one tablespoon oil—allow to rise.. Melt butter
in milk and water. When dough has risen well add milk mixture, then
eggs and mix well. Knead. Allow to stand and rise over night, covered
with a blanket to keep warm. Next morning knead well, roll out like
a swiss roll, sprinkle sugar and cinnamon on. Bake in oiled bread tins

in a 350 oven.
Mrs. L. Karpas.

YEAST CAKE.
Measure into a mixing bowl:—
% cup warm milk, add, stirring to dissolve, 1 large teaspoon D.C.L. dried
yeast. Stir in % cup sugar, 1 teaspoon salt, half of 2% cups sifted Gloria
flour. Beat well. Add and beat until smooth, 1 egg, + cup soft butter,
and the remaining Gloria flour. Drop by spoonfuls into a greased tin and
let it rise for at least an hour or until it has doubled in size. Bake in a
350 oven for approx. 35 minutes. # cup of fruit, or fruit and nuts may be
added. After the cake has risen, and before baking you may paint the
top with melted butter and sprinkle with Streisel topping as follows:—
1 cup Gloria Flour 1% 1b. butter
4 cup sugar,
Mix so that the mixture forms fine breadcrumbs. Alternatively this cake
may be covered with water icing when cold, and covered with chopped

walnuts.
Mrs. Monica Menashe.

WAFFLES.
1% cups Gloria flour vanilla
2 teaspoons Royal 1 cup oil
Baking Powder 2 tablespoons sugar
1 egg pinch of salt

14 cup milk
Mix all the dry ingredients, then add milk, beaten egg, oil and vanilla.
Batter should be fairly thin.
Myrs. Claudie Turtledove.

This page sponsored by Mrs. Annie Sussman
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WAFFLES.

13 cups Gloria fiour 1 tablespoon sugar

3 level teaspoons Royal 3 eggs
:
Baking Powder 5 tabl
e e T :sp(i)ons melted butter

Sift the flour before measuring and then resift with the other i i
Separate egg whites and yolks, and then beat yolks well. Md;rliemag rlic)lll:nit;
the centre of _the sifted ingredients; pour in the liquid ingredients. Com-
i:)mlcz them with a few swift strokes. The batter should have a pebbled
boo - Beat until stiff, but not dry. Fold in the three egg whites into the
bagfr until they are barely blended. Preheat your waffle iron then grease
;) top and bottom with melted butter. Now pour your mixture on lower
gz;te, only a little on each square. Spread evenly and let mixture rise
etore you lower the top section. (For 6 persons - 1 waffle each).

HAMAN TASCHEN. Mrs. B. Cowan.

4 cups Gloria flour 1} cu i
ps milk
% Ib. butter 3 eggs (separated)
% cup cream pinch of salt
cake yeast 2 tablespoons sugar
2 desertspoons warm water 1 teaspoon salt

Mix the yeast, water, teaspoon sugar, salt, and 2 ¢ olks, and the whi

of one egg well. Melt butter and 1 tablespoon gsgugyar and milk. Il\llllitg
yeast mixture into flour.  When cool add butter mixture. Mix to a soft
dough. If more flour is required, add some. Knead. Leave in a warm
place to double in bulk; knead again. Roll out cut dough in circles, and
when filled, fold to form triangular shapes. Seal edges, brush with remain-

Filling. Poppy seed:— grind popp i i

g v seed and mix with honey.
Cheese:— 2 1b. soft cream cheese, 1 teaspoon cinnamon, 1 ggg yolk, 1
dessertspoon butter and one dessertspoon sugar. either of the above
fillings may be used in the haman tashen. Mrs. Monica Menashe.

WORLD FAMOUS
KENWOOD
FOODMIXER

PRICE: £42.15.0.
o

TERMS: 10% DEPOSIT AND TWO YEARS
TO PAY

ALBERT MARKS

L50, Baker Avenue Telephone 61201
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Biscuits

BASIC BISCUIT DOUGH.

2 cups Gloria flour 1 teaspoon Robertson’s

2 teaspoons Royal vanilla essence

Baking Powder % 1b. butter

2 tablespoons sugar 2 eggs
Sift together the dry ingredients, and crumb in the butter, add the vanilla
essence, and the slightly beaten eggs. Bind to make a soft dough. Don’t
handle too much. Bake at 375 till golden brown. A good dough for tarts,
stuffed monkeys, etc.

Mrs. Irma Langberg.

STUFFED MONKEYS.
Pat basic dough into oblong shape about  inch thick, cover with apricot
jam, sprinkle on cinnamon and sugar, sultanas, nuts, dates, etc. Roll up
like a swiss roll, and bake, when baked, cut up into biscuits.

Mrs. Irma Langberg.

STUFFED MONKEYS.
Pastry.

8 oz. self raising Gloria flour 1 egg

4 oz. margarine 1 - 2 tablespoons sugar

a little milk

Method:
Rub margarine into flour add sugar, mix slightly. Add lightly beaten egg
and a little milk or water. Mix to a soft dough. Roll out thinly, spread
with jam and a little melted butter. Sprinkle a little cinnamon over
sultanas, mixed peel, cut cherries, cut almonds or walnuts. Roll, press
lightly, brush with egg. Then sprinkle a little castor sugar. Cut into
pieces. Bake in a moderate oven until brown. Grease baking tin very

well.
Mrs. Saloman

BISCUITS.
1 1b. Gloria self raising flour 6 oz. sugar
2 tablespoons water Robertson’s vanilla essence
1 egg 6 oz. margarine

Cream margarine and sugar well. Add beaten egg and vanilla essence
gradually. Work in sifted flour with enough water to make a soft dough.
Either roll out and cut into fancy shapes, or use biscuits attachment on

mincing machine.
Mrs. Sarah Mayo.

PLAIN BISCUITS.

% 1b. butter 3 cups Gloria flour
1 cup sugar few drops Robertson’s
2 small eggs almond essence

Beat all ingredients together and knead well after flour has been added.
Make into balls and press flat down in the tin (the biscuits must be very
thin) and mark with fork, sprinkle with finely chopped walnuts and bake

in 350 F. oven.
Mrs. V. Michaelson.

BISCUITS.
2 eggs 1% level teaspoons Royal
4 cup sugar Baking Powder
1 Ib. butter pinch of salt ‘
% cup oil Gloria flour to mix
a few drops vanilla essence
Method:

Cream butter and sugar, add eggs one at a time. Add oil, vanilla essence,

and then dry ingredients. Bake in hot oven for 7 minutes.
Mrs. S. Cowen
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BISCUITS.

3 Ib. butter approx .3 cups sifted Gloria
1 cup sugar flour
2 tablespoons sour cream 3 level teaspoons Royal

3 eggs Baking Powder
1 teaspoon Robertson’s :
vanilla essence
Method:
Cream together butter sugar and cream. Add e i
: g 5 3 2gs one at a time. Add
\t/ﬁgllla_.ddlAdd flour to make a soft dough. Place biscuits in 400 oven in
middle.

Mrs. F. Haimowitz.

GINGER SLICES.
fl eggs cup sugar
z Cup syrup + 1b. butter
2 teaspoons bl‘carbonate soda dissolved in tablespoon boiling water
enough Gloria flour to 1 teaspoon Robertson’s
: make medium dough ground cloves
1% teaspoons Robertson’s 1 teaspoon Robertson’s
ginger mixed spice
Cream butyer,. add sugar, beat well. Add syrup and eggs — cream to-
gether. Mix in dry ingredients, spread in greased tin (oblong). Bake in

moderate oven for 15/20 minutes. Cut when hot in to slices. can be
buttered when serving.

I o

Mrs. Sadie Bloom

GINGER BISCUITS.

15 cups Gloria flour 2 dessertspoons ginger
3 pkt. (two teaspoons) bicarb. 7 1b. syrup
T egg 5 Ib. butter

Ib. sugar

2
Rub butter into flour sugar and ginger. Add syrup, bi @
U A k p, bicarb. and e
mixed together. Make round balls arfd bake in moderate oven on u%l%
greased pan.

Mrs. A. Noar.

LAMINGTONS AND ICING.
Spongf; cake
4 oz. icing sugar 0z. margarine
: 2 tablespoons jam (apricot) 17 tablespoons cocoa
Melt margarine in water, add jam. When jam is dissolved, carefully add
cocoa and icing sugar. Use as required. Slice through sponge making
squares, and coat with icing,
N.B. IF icing is too th.in, it can be thickened with cornflour, approxi-
mately 1 dessertspoon mixed with a little water. It might be necessary
to reheat icing during coatin

pint water

D]t ek gt

o
g.

Mrs. Louise Philips.

—
FOR— —’

BREAD, BISCUITS and SWEETS

PHONE

M. E. Charhon (Pvt.) Ltd.

Tel. 21953, 660608 P.O. Box 1084

SALISBURY
I i
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BISCUITS.

3 Ib. butter pinch of salt

1 cup castor sugar 2 teaspoons Royal

3 cups Gloria flour Baking Powder

3 cup custard powder 1 teaspoon Robertson’s

2 eggs vanilla or lemon essence
Method:

Beat butter with back of spoon till very soft. Add sugar a little at a time
and beat well. Add eggs one at a time, beat well. Add flavouring. Sift
flour and custard powder, baking powder and salt. Add a little at a time
to egg mixture mixing into a soft dough. Roll out and cut. Bake for 10
- 12 minutes in 400 oven.

Note:— To get variety, divide above dough into 4.

(a) For chocolate biscuits mix 1 heaped tablespoon cocoa with hot
water into a paste and mix this into dough. Add more flour if
if too soft, roll out and bake as above.

(b) For Caraway Seed biscuits add 2 teaspoons seeds to plain dough
and mix well. Treat as above.

(c) For Fruit biscuits add half a cup of washed and dried currants,
or sultanas or use chopped peel. Treat as above.

Mrs. F. Haimovitz

CUSTARD BISCUITS.

7 1b. butter 3 cups Gloria flour
6 level tablespoons custard 8 tablespoons castor sugar
powder 2 eggs
4 teaspoons Royal 1 teaspoon Robertson’s
Baking Powder vanilla essence
Cream butter and sugar, add eggs one at a time, then vanilla. Sift all dry
ingredients and add to the mixture. Bake in 400 oven. DON’T grease

the tin.
Mrs. D. Noar.
TEA BISCUITS.
8 oz. butter salt to taste
1 cup sugar 1 teaspoon Robertson’s

egg almond or vanilla essence
2% cups Gloria flour
Cream butter and sugar, add egg and mix thoroughly. Th_en add the dry
ingredients which have been sifted together. Roll dough into small balls
and place on a baking sheet. Flatten each ball with a fork. Bake in

500 oven for 6 minutes.
Mrs. Eve Krikler.

CHERRY BISCUITS (without €ggs).

1 1b. Gloria flour 1 1b. cocoanut
3 lb. castor sugar # 1b. margarine
1 level teaspoon bicarb. %+ cup milk

pinch of salt
Put milk and sugar in a pot and bring to the boil. Then add 1 teaspoon
bicarb. and stir for a few minutes, then remove from the‘heat and cool.
Rub butter into flour, add cocoanut and salt, also grated rind of a lemon
or an orange or any other flavouring you like. Add the liquid mixture to
the dry ingredients, knead. Roll little pieces in hand, and mark with a
fork. Place a piece of cherry on each biscuit. Bake in a 300 oven for

10 minutes.
Mrs. D. Noar.

This page sponsored by Mrs. Ella Robinson

65



CHEESE STRAWS.

3 1b. Gloria flour
% 1b. butter
+ lb. cheese grated

4 teaspoon Robertson’s

cayenne pepper
1 teaspoon salt

2 eggs

Rub butter_into flour and cheese. Beat eggs and add to mixture. Leave
a little of the egg to smear over the straws. Roll out and cut into straws.
Bake in hot (450 F.) for 10 minutes.
Mrs. Frieda Haimowitz

CASHEW NUT CHOCOLATE BISCUITS.

6 oz. dark chocolate 4 oz. cashew nuts
1 tin condensed milk 1 teaspoon Robertson’s
1 Ib. sweet biscuit crumbs vanilla essence
Place a double thickness of greaseproof paper in a 6” square tin. Allow
the paper to come well up the sides of the tin to prevent the chocolate
mixture from sticking. Grate the chocolate into a double boiler and melt
slowly, then add the condensed milk, and stir well. Crush the crumbs
until they are fine, and stir into the chocolate mixture with the nuts and
essence. Remove from the heat, and turn the mixture into the prepared
tin, leave until hard. Cut into triangles and place in fancy cases.
Mrs. Irma Langberg.

CINNAMON BISCUITS.

4 cups Gloria flour 1 Ib. margarine

14 cups milk 1 teaspoon Robertson’s

4 teaspoons Royal vanilla essence

Baking Powder
Sift the flour and the baking powder together and rub in the butter. ~Add
milk and vanilla. Divide dough into 4 parts and roll out into oblong
pieces. Spread oil or melted butter liberally on rolled out pieces. Take
one cup sugar mixed with two teaspoons ground cinnamon, and sprinkle
over the oil. Roll up like swiss roll, and cut into fairly big pieces. Bake
at 400 till golden brown (about 15 minutes). Let cool slightly but while
still warm pour thin water icing over. Make icing with icing sugar water
and a drop of almond essence.
Mrs. Bella Baron.

CRUNCHIES.

4 oz. butter 1 tablespoon golden syrup
3 oz. sugar 1 tablespoon cocoanut
8 oz. oats 1 pinch salt
Melt butter, sugar, and syrup but do not boil. Mix in all dry ingredients.
Bake in ungreased flat tin at 350 oven and cut while hot.
Mrs. A. Noar.

H. Robinson & Co. (Pvt.) Ltd.

21 FORBES AVE. SALISBURY

WHOLESALERS — IMPORTERS

Stockists of :—
SASOONS MATERIAL

SASSNOVA — the delightful poplin
SASSANDRA—the hardwearing school material
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BRANDY SNAPS.

2 oz. butter

2 oz. Gloria flour

3 tablespoons golden syrup

2 dessertspoons castor sugar
Melt the butter and the golden syrup, add the other ingredients. Drop
spoonfuls far apart onto a greased baking tin. Bake in 375 oven, (watch
as they are liable to burn). Remove from the tray while hot, and roll
around the handle of a wooden spoon or any other suitable utensil. When
the snaps are cool pipe in whipped cream or thick custard.

Mrs. Monica Menashe.

teaspoon brandy
teaspoon Robertson’s
ground ginger

Bl -

MINENNA.

8 oz. butter or margarine

3 coffee cup icing sugar

3 cups Gloriia flour

2 oz. margarine

4 1b. dates
Mix butter and icing sugar. Add oil and vanilla essence. Add fiour
and knead, then add milk. Take little pieces and make pancakes. Take
dates which have been chopped, together with nuts and place in centre
of pancake, then fold over and cover dates. Bake at 375 deg. for 30

minutes. Minennas must not be too brown, just very slightly coloured.
Mrs. Cohen.

1 dessertspoon milk
1 tablespoon oil
few nuts
Robertson’s vanilla essence

RICE KRISPIE DAINTIES.

2 oz. butter or margarine 1 heaped tablespoon cocoa

1 heaped tablespoon syrup 11 cups Rice Krispies
Melt butter and syrup, add cocoa, and bring to the boil. Remove from
heat and add the rice Krispies. Using a dessertspoon, shape spoonfuls
of the mixture into any desired shape. Place a nut or a cherry on the top

of each ball.
Mrs. Golda Meyers.

COCOANUT BISCUITS.

1 1b. castor sugar

2 tablespoons milk 6 oz. margarine

1 level teaspoon bicarb. 4 oz. cocoanut
Boil the sugar and the milk, add the bicarb. and allow to cool. Cream
flour and margarine, add cocoanut and mix. Then add sugar and milk.
tl’{oll into little balls, press with a fork and bake in 375 oven until light
rown.

1 1b. Gloria flour

Mrs. Hazel Franco.

CHOC-MINT WAFFERS.

6 oz. shortening 1 egg

4 oz. plain flour 4 cup cocoa

8 oz. castor sugar 1 cup milk

4 oz. self raising Gloria flour
Method:
Cream shortening and sugar, add sifted flour and cocoa alternately with
the beaten egg and milk. Form into logs 1” in diameter and place in frig.
overnight. Next day cut in }” slices and bake approximately 10 minutes
in a moderate oven. 350. When cool sandwich together with following:—

2 cups icing sugar 2 drops peppermint essence

3 tablespoons cream and green colouring

Mix well together.
Mrs. L. Philips.
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SYRUP BISCUITS.
4 lb. margarine
1 dessertspoon syrup
1 small teaspoon bicarb.
1 large cup Gloria flour
Cream the margarine and sugar. Heat together syrup, milk, bicarb. and
salt. Add to the fat and sugar mixture. Add flour, mix and form into
small balls and press with a fork. (This is also a good mixture to press
through a cookie press). Bake in a 350 oven until golden brown.
Mrs. Monica Menashe.

3 cup sugar
1 dessertspoon milk
pinch of salt

NUT BISCUITS.
1b. butter or margarine 1 cup chopped nuts( almonds,
cup castor sugar walnuts)
1 cup Gloria flour Robertson’s vanilla essence
1 cup cornflour
Method:
Cream butter and sugar. Add sifted cornflour and flour then nuts and
vanilla. Form into balls. Bake on greased pan at 350 for 15 - 20 minutes.
Roll in castor sugar while still hot.

B

Mrs. C. Turtledove.
JAM BISCUITS.

% cup butter 1 teaspoon Roberison’s

1 cup sweet cream essence
1 egg yolk 7 enough Gloria flour to
2 teaspoons Royal baking make a soft dough
powder
Method:

Mix butter and cream well. Add egg yolk, Royal baking powder and
vanilla, and enough flour to make a soft dough. Roll out very thinly.
Cut in rounds and place a little apricot jam in the centre of each round.
Fold in half and press edges down. Beat egg white semi-stiffly and paint
over tops of biscuits then sprinkle with sugar. Bake till light brown at
400 in ungreased pan.

Mrs. H. Noar.

BISCUITS VIENNESE.
cup butter 3 teaspoon Robertson’s
cup castor sugar vanilla essence
cups Gloria flour a few drops Robertson’s
cup ground almonds almond essence

egg 2 teaspoons brandy
Method:

Cream butter and sugar, add beaten egg and brandy and essences. Beat in
sifted flour enriched with ground almonds. Chill until firm. Force onto
baking sheet which is lightly greased. Bake 8 - 10 minutes in 400 oven.

To decorate: sandwich 2 biscuits together with jam, dip each end in
melted chocolate.

—
ot Lo 2ot Nt Bt

Mrs. J. Adelsky.

IF IT’S PAINT or GLASS
CONTACT
> r o
KAPLANS
PAINT & GLASS (Pvt.) LTD.
25, Forbes Ave. Tels. 20671, 25774

SALISBURY

68

GINGERBREAD MEN.

1 teaspoon Royal 2% cups flour (10 ounces)
Baking Powder 1 cup butter (2% oz.)
% teaspoon bicarbonate of + cup sugar (2 oz.)
soda 4+ cup brown sugar (4 oz.)
% teaspoon salt 1 egg
2% teaspoon Robertson’s % cup golden syrup
ground ginger 1 teaspoon vanilla essence

few currants, raisins and

1 teaspoon Robertson’s !
cherries to form faces.

ground cinnamon
Method:
Sift together 3 times flour, baking powder, salt, bicarbonate of soda,
ginger and cinnamon. Cream butter and gradually cream in the white and
brown sugars, blending well. Mix in egg, syrup and vanilla and beat well.
Add sifted dry ingredients, part at a time, mixing in well after each addi-
tion. Form dough into a ball and wrap in waxed paper. Chill for few
hours or overnight. Preheat oven to 350. Grease baking sheets. Roll out
dough part at a time to a scant 4" thickness. Cut with floured Gingerbread
man.
Mrs. K. Amato.

RICHICAS.

3 eggs 2 1b. Gloria flour

3 coffee cups sugar (self raising)

2 coffee cups oil Robertson’s vanilla essence

1 coffee cup milk Sesame seeds (optional)
Put all the oil, sugar, milk and eggs into a basin and mix well. Add flour
and vanilla to the soft dough. Put through a mincing machine and roll
out. Roll into 6 inch lenths, approximately 3 wide and form into circles,
with sesame seed on top. Just before baking brush over with egg. Bake
in an oven 450 deg. for 10 minutes. Leave to cool for 10 minutes and
serve.

Mrs. Louise Philips.

RICHICAS.

3 eggs Gloria flour

1 tea cup sugar juice of one orange and

1 tea cup oil water to make one tea cup

3 teaspoons Royal sesame seeds.

Baking Powder
Beat eggs and sugar. Add oil and the tea cup of orange juice and water
and as much flour as required with Baking Powder, to make a stiff dough.
Mince dough once and roll thinly and shape as for bagel, turn downwards
onto sesame seeds (or sugar with cinnamon), and spread little beaten egg
over the sesame seeds only. Bake at 375 F. when all is baked, put them in
a cool oven (200 F.) switched off, until oven is quite cold.
Mrs. Renee Tarica.

AMERICAN SHORTBREAD.

% cup sugar 2 cups Gloria flour

1 egg + teaspoon salt

1 teaspoon Royal 4 tablespoons butter

Baking Powder

Cream butter and sugar and add egg, add flour and the salt and the baking .
powder. Place in a shallow pan and spread with pineapple jam. Then
spread on the following:—

14 cups cocoanut 1 egg

1 cup sugar
Mix the above ingredients together.
Bake in a 350 oven for 20 to 30 minutes.

Mrs. Monica Menashe.

This page sponsored by Mrs. Estelle Lobel
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TWOI-TONE MERINGUES.

egg white ; whipped cream, if desired
1 cup sugar (castor if 2 tablespoons boiling water
available) 1 teaspoon vinegar
1 teaspoon Royal Baking cochineal

Powder
Beat egg white until stiff, then add sugar, boiling water and vinegar. Beat
again until very stiff. Fold in one teaspoon baking powder. Drop half of
the mixture by teaspoonfuls on to greased baking sheet, or put through a
forcing bag if desired. Add a few drops of cochineal to remaining mixture
to colour a pale pink. Bake all at 300 degrees (oven switched off) for
approximately 45 minutes. When cool join one white and one pink
meringue with whipped cream and put into paper patty cases. Make 30
single meringues. Variation. This basic recipe can be varied by adding
a few drops of peppermint essence and substituting green colouring for

cochineal.
Mrs. Mary Michaelovsky.
MERINGUES.
egg whites to every egg white use
castor sugar 2 oz. castor sugar
Method:

Beat egg whites till stiff. Gradually add the castor sugar and beat in.
Grease baking tin and cover with greaseproof paper. Place teaspoonfuls
on paper and bake at 150 for 2 - 3 hours.

ALMOND BISCUITS.

% 1b. Gloria Flour 1 1b. butter

% 1b. castor sugar 4 1b. cornflour

14 teaspoons Royal pinch of salt
Baking Powder 2 small eggs

Cream butter and sugar well. Add beaten egg yolks slowly and cream
till they have been thoroughly absorbed. Fold in well beaten egg whites
and other ingredients sifted together. Add almond essence. Mould into
round §hapes in your hand, an dmark with a fork. Place an almond on
each biscuit.

Mrs. D. Noar.

CHOCOLATE COCOANUT FINGERS.

4 oz. butter 2 oz sugar

1 teacup Gloria flour 2 teaspoons cocoa

1 heaped teaspoon Royal 1 teacup cocoanut

Baking Powder
Cream butter and sugar, add the rest of the ingredients. Press mixture
into a baking tray and bake at 350 for 25 minutes. When cold ice with
chocolate icing and cut into fingers. If desired these biscuits may be
spread with nuts or cocoanut.
Mrs. Monica Menashe.

FIRST STREET SALISBURY GORDON AVENUE
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SHORTBREAD.

1 Ib. butter 3 cups Gloria flour
4 tablespoons castor sugar
Cream butter and sugar. Add flour and knead very well. Press down in
ungreased pan and mark with a fork. Bake at 350 oven until golden
brown. Cut while hot.
Mrs. A. Noar.

SHORTBREAD BISCIUTS.

1 1b. butter 2 heaped tablespoons icing

2 cups Gloria Flour sugar
Cream butter and icing sugar. Gradually add sifted flour and mix until
the texture of putty is obtained. Pat into a flat biscuit tray. Prick sur-
face well with a fork. Bake for 1 hour at 350 degrees. Cut into fingers

while still warm.
Mrs. Mary Michaelovsky.

SHORTBREAD.
2 tablespoons maizena or 6 tablespoons Gloria flour
cornflour 1 1b. butter

2 tablespoons icing sugar
Cream butter and sugar, add dry ingredients, knead well. Press the mix-
ture in a baking tin and prick with a fork. Bake in a 300 oven for about
30 minutes. Sprinkle with castor sugar, and replace in oven for a few
minutes, cut while hot. (Sift flour and maizena 3 times).

Mrs. D. Noar.
SHORTBREAD.
8 oz. margarine 12 oz. Gloria flour
4 oz. icing sugar pinch of salt

Sift dry ingredients together, grate margarine and add to the dry ingre-
dients. Knead until smooth press into greased pan and sprinkle with

sugar. Bake at 350 for about 30 minutes.
Mrs. Eve Krickler.

PEANUT MACAROONS.

4 egg whites 4 cups Rice Krispies
pinch of salt 2 cups qnsalted peanuts
11 cups castor sugar (split in half)

Beat egg whites and salt until stiff. Then add castor sugar a teaspoon at a
time. Beat again until very stiff. Add rice crispies and peanuts. Drop

on to baking tray with a spoon. Bake at 300 degrees until light brown.
Mrs. Freda Haimovitz.

COCOANUT MACAROONS.

1 coffee cup egg whites 2 coffee cups sugar

Beat well, add enough cocoanut to make the mixture firm. Place on a

sed tin add a cherry to each macaroon and bake in 300 oven.
i % Mrs. D. Noar.

This page sponsored by L. Ferera (Pvt.) Lid.
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Small Cakes

HONEY AND WALNUT SCONE RINGS.

8 oz. Gloria Flour (self 2 oz. margarine
raising) 2 level tablespoons clear
pinch of salt honey
Topping: 4 tablespoons milk (approx.)

1 dessertspoon clear honey

approx. ¥ oz. chopped

walnuts
Sieve the flour and salt into a bowl. Rub in the fat finely then mix to a
soft but not sticky dough with the honey and milk. Turn on to a floured
board and knead until free of cracks. Roll out to about 3 thick and cut
into approx. nine 23’ rounds with a biscuit cutter. Place on a greased
baking tray. Bake in a hot oven 425 deg. for 15/20 minutes until golden
brown and firm. Brush the hot scones with warmed honey and sprinkle
with chopped walnuts. Serve hot or cold with butter.

CURRANT SQUARES.

% Ib. margarine or butter 2 tablespoons sugar

2 eggs + cup milk

2 cups Gloria flour pinch of salt

1 large cup mixed fruit 2 teaspoons Royal

1 teaspoon Robertson’s Baking Powder

vanilla essence

Cream butter and sugar, add eggs, vanilla and salt. Add baking powder
to flour and add alternately with milk to creamed mixture. Bake in large
flat tin sprinkling cinnamon and sugar over the top of the mixture. Oven

temperature 350 degrees.
Mrs. Becky Krikler.
TEA TIMERS.

8 oz. Gloria flour 1 medium egg

pinch of salt orange juice to mix if
4 oz. margarine necessary
6 oz. sugar castor sugar to dredge

1 oz. cleaned sultanas
Sieve the flour and salt into a mixing bowl. Rub in the margarine until
the mixture resembles fine breadcrumbs. Stir in the sugar and sultanas.
Mix to a stiff dough with the beaten egg and as little orange juice as
necessary. Knead until smooth, roll out on a lightly floured board to %’
thickness. Cut out rounds size of a small wine glass and place on greased
baking tray. Bake in 375 deg. oven for 15 minutes until golden brown.
Cool on a wire tray and serve sprinkled with sugar (cinnamon sugar if

preferred.) Makes 8.

NUTS SM A CKS. Meringue Top.

1 cup walnuts (chopped fine) % cup of sugar
2 egg whites (mix white and brown)
raspberry jam
Dough.
1 cup butter pinch of salt
1 cup sugar (; white 1 teaspoon Royal
and % brown) Baking Powder

14 cups Gloria flour 1 teaspoon vanilla essence

2 egg yolks . :
Cream butter and sugar add egg yolks, vanilla essence, flour and baking

powder. Mix well. Press mixture evenly in greased 13 x 9” baking pan.
Spread a little raspberry jam over. Whip the egg whites till stiff add the
sugar and whip again and then add the nuts. Spread over the dough and
bake in 325 deg. oven for 20/25 minutes.

Mrs. R. Carlton.

This page sponsored by Chair Hire Co.
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LEMON FROSTED COCONUT BARS.
3 cup butter 1 teaspoon Robertson‘s
13 cups brown sugar - vanilla essence
1% cups Gloria flour 1 teaspoon Royal

2 eggs Baking Powder
% cup chopped nuts 1 teaspoon salt
1 cup coconut

Lemon Frosting.

1 cup icing sugar 1 teaspoon lemon juice

1 tablespoon water grated rind of one lemon
Cream butter and % cup brown sugar until light and fluffy, add a few drops
vanilla and 1 cup flour. Mix well, press mixture evenly over greased 13 x 9”
baking pan. Bake in 350 deg. oven for 15 minutes. Beat eggs vanilla and
remaining 1 cup brown sugar until frothy. Sift together remaining 4 cup
flour, baking powder and salt. Fold intd egeg mixture. Add coconut and
nuts, mix well. Spread evenly over baked mixture and bake in 350 deg.
oven for 20 minutes more. Cool in pan. Mix icing sugar, lemon rind and
juice and stir over boiling water until smooth and shiny. Cool a little
then pour over baked mixture. When cold cut into 26 bars.

Mrs. R. Carlton.

ROLLED OAT CRUNCHIES.

1 oz. margarine a little Robertson’s

1 oz. sugar : vanilla essence

1 egg white 2 oz. plain Gloria flour

3 level teaspoon Reyal baking 2 oz. rolled oats

powder 7 oz. ground almond (optional)

Cream margarine and sugar. Add egg white a little at a time, beating
well. Mix in a little vanilla essence. Fold in flour rolled oats ground
almond and baking powder. Use a teaspoon and fork and place the mix-
ture in small heaps on a greased baking tray. Bake in 375 deg. oven for
15 to 20 minutes or until cakes are golden brown. Makes 12.

SPICE CAKES.

3 to 4 oz. butter or margarine + teaspoon Robertson’s

1 egg ground ginger

4 oz. sugar % teaspoon Robertson’s

8 oz. Gloria flour ground cinnamon
pinch of salt + teaspoon Robertson’s

4 teaspoon Royal grated nutmeg

Baking Powder little milk to mix
Prepare patty pans by well greasing. Sieve the flour, salt, baking powder,
cinnamon, nutmeg and ground ginger into a basin. Rub in the fat with
fingertips until it resembles fine breadcrumbs, then stir in the sugar and
mix well. Make a well in the centre and stir in the beaten egg and just
sufficient milk to make a soft mixture. Half fill the prepared tins with
the mixture and bake in a quick oven 380 deg. for 15/20 minutes accord-
ing ﬁo the sﬁize of the cakes or until they are golden brown and feel firm
to the touch.

QUEEN CAKES.

1 Ib. Gloria flour 1b. sultanas

1
4
4 1b. butter 1 teaspoon Royal
%+ Ib. castor sugar Baking Powder
1 egg essence of Robertson’s
3 teacupful cream or less lemon or almond to taste

of milk
Sieve the flour and baking powder on to a sheet of paper. Put the sugar,
butter and cream into a basin and beat up to a light cream. Add the ege
then add flour and fruit. This should now be a cake batter consistency.
If too heavy add a little milk. Put into small greased tins and bake from
20/30 minutes. Lemon rind may be substituted for flavouring.
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IAM NOUARES.

b, butter pinch of salt
tablespoons castor sugar 2 teaspoons Royal baking
tablespoons oil powder
4 launfmon Robertson’s apricot jam
vanilla essence chopped pecan or Walnuts
| beaten egg icing sugar
2 cups Gloria flour
#eain butter and sugar, add oil and essence, stir in egg with a little sifted
wiif, snlt and baking powder. Divide dough in two. Lightly grease a
awiss roll tin 11” x 77, Grate one portion of dough evenly over the bottom

ol the pan, using coarse side of grater. Use a fork lightly to ensure even
sptending but do not spread the dough flat as the coarsness is its attraction.
ulten jam over low heat until slightly warm. Spread lightly over dough.
Spiinkle nuts over. Grate second half of dough over the jam and nuts,
spnin do not flatten. Bake in a slow oven, 300 deg. for 45 to 50 minutes.
smove from oven, dredge with icing sugar and slice into squares.

BUTTER COOKIES.

14 cups Gloria flour % Ib. butter

1 cup castor sugar 1 teaspoon Robertson’s

2 eggs vanilla essence

2 teaspoons Royal 4 cup milk

Baking Powder
Hont butter and sugar until creamy. Add eggs one at a time then essence.
Sift dry ingredients together then slowly add to mixture together with the
milk which must be added a little at a time. Half fill greased bun tins
und bake for 20 to 25 minutes in a 375 degree oven. This mixture should
mike about two dozen cookies.
Mrs. Shirley Cowen.

LITTLE ICED ORANGE BUNS.
4 oz. margarine grated rind of 1 orange
4 oz. castor sugar 3 tablespoons strained orange
1 large egg juice
6 oz. Gloria flour
(self raising)

Topping:
3 oz. sieved icing sugar 2 orange slices cut in
2 dessertspoons hot water triangles
(approximately) a few glace cherries

Cream margarine and castor sugar until light and fluffy. Gradually beat
in the egg. Fold in sieved flour orange rind and juice. Grease bun tins and
two thirds fill with the mixture. Bake in a 390 deg. oven for 15/20
minutes until golden brown and springy to the touch. Cool on a wire
tray. Top each with a teaspoon of glace icing and either a triangle of
orange or half a glace cherry. To make icing, mix the icing sugar with
enough hot water to make a thick creamy consistency. Makes about 16,

DATE COOKIES.

%+ 1b. butter or margarine 1 egg

4 cup castor sugar 1 pkt. Marie biscuits

1 pkt. dates few handfuls rice
dessicated coconut krispies

Melt butter and sugar. Add dates, cook till soft. Add egg and broken
Marie Biscuits. Replace on stove, stir till mixed. Remove from stove,
add Rice Krispies. Roll into balls and dip in coconut. Place in fridge

overnight.
Mrs. C. Turtledove.
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MADELEINES.
4 oz. Gloria flour dessicated cocoanut
4 eggs halved glaced cherries

tew drops vanilla essence
leaves of Angelica

jam 4 oz. castor sugar i
Sieve flour. Whisk eggs and sugar together over hot water until mixture
is thick, pale in colour and will hold its own weight. Very lightly —
with a metal spoon — fold in flour then melted butter and vanilla essence.
"Lhree quarters fill 16 — 18 well greased dariole moulds with the mixture
and bake near the top of a 400 deg. oven for 10/15 minutes. Turn out on
a wire tray to cool. When cold brush each madeleine with melted apricot
jam and toll in dessicated cocoanut. Decorate top of each with halved
glace cherry and angelica leaves also forced whipped cream if desired.

4 oz. butter or margarine
melted and sieved apricot

DATE SHORTIES.

6 oz. margarine
3 oz. castor sugar

6 oz. stoned dates
1 dessertspoon honey

6 oz. self raise Gloria flour 6 tablespoons cold water

6 oz. fine Semolina 1 tablespoon lemon juice
Melt margarine and sugar, then stir the sieved flour and semolina. Grease
a small swiss roll tin or shallow baking pan and spread base evenly with
half the shortbread mixture. Put chopped dates, honey, water and ]emon
juice into a small saucepan and stir over gentle heat until mixture is soft
and smooth, then spread over the shortbread in baking tin. Put remaining
mixture on top and press down lightly. Bake in 375 deg. oven bake for
30/35 minutes until light brown. Cut into small squares and leave in the
tin to cool. Makes about 12.

“S” CAKES.

5 oz. sugar 10 oz. Gloria flour )
5 oz. butter 1 teaspoon grated lemon rind
1e 2 oz. ground almonds

Cream theg%utter and sugar, add most of the beaten egg, stir in the flour,
lemon rind and almonds. Take pieces of the dough, roll and form into
an “S” shape. Place on a greased baking sheet and bake in a moderate
oven for about ten minutes.

LEMON BUNS.

8 oz. Gloria flour
(self raising)
a pinch of salt 1 egg -
3 oz. margarine milk to mix )
Sieve flour and salt, rub in fat and add sugar and rl_nd. Mix with beaten
egg and milk to a soft dropping conmsistency. Put in greased patty pans
and bake in a 400 degree oven for 10/15 minutes.

4 oz. sugar
grated rind of 2 lemons

WITH COMPLIMENTS FROM

Anglo-African Shipping
CO. (RHOD.) (PVT.) LTD.

P.0O. Box 380 SALISBURY
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Tarts and Pastry

CONTINTAL PASTRY (sweet pastry for tartlets, etc.).
This is a sweet pastry used for small patties that have a rich filling i.e.
almonds or various custard fillings. It also makes a very good apple cake.
Place drained, sweetened, cooked apples between two layers of the pastry.

3 cups (3 1b.) Gloria flour 6 oz (} cup) butter

3 tablespoons castor sugar egg

1 teaspoon salt cup milk

2 teaspoons Royal teaspoon Robertson’s

Baking Powder vanilla essence (optional)

Sift the flour, salt and baking powder into a bowl; add the sugar and rub
in the butter until the mixture is the consistency of fine breadcrumbs. Beat
the egg and mix in the milk; add 4 teaspoon vanilla essence if desired.
Pour the liquid gradually into the dry mixture, stirring with a fork to
blend it to a soft dough. The texture of the dough must be firm enough
to roll out, but not dry. Roll out to ¥ in. thick and use for patties, shells
or fancy pastries. Bake this pastry at 425 F.

[FTT

Mrs. R. Kaplan.

APPLE SLICES.
1 continental pastry recipe

(as above)

stewed, sweetened apples
Make 1 recipe for continental pastry and divide it in two. Roll out half
the pastry to about %” thick, and line a lightly greased swiss roll
tin. Spread with a layer of stewed, sweetened and drained apples. Roll
out the remaining pastry and cover the top, pressing all round the edges to
secal. Brush with beaten egg or milk to glaze, and prick over with a fork,
but do not prick right through to the bottom layer. Bake in a moderately
hot oven, 425 F., for about 20 minutes, until lightly browned. When cold,
cut into small squares or fingers for serving, and dust with icing sugar.

Mrs. R. Kaplan.

. beaten egg or milk
icing sugar

CHOUX PASTRY.
1 cup butter 1 cup boiling water
1 cup Gloria flour 4 medium sized eggs
Add the butter to the hot water and bring it to the boil until the butter
is melted. Add the flour all at once and stir vigorously until it forms a
ball. Remove from the stove, cool for 5 minutes, then add the eggs one at
a time, beating well. The mixture should be fairly stiff. Shape them into
cream puffs or eclairs and place them on a greased baking sheet. Bake in
hot oven 400 deg. for 35 minutes, reducing the temperature after the first
IIO minutes to 350 degrees. Cook until pastry is well puffed, browned and
dry.
Mrs. Becky Krikler.

CREAM PUFFS.
1 pint water
24 oz. Gloria flour
2 eggs
Place water and margarine in medium sized saucepan and bring to the
boil. Add flour and salt to mixture and stir vigorously over low heat until
mixture forms a ball and leaves the sides of the pan clean. Remove from
the heat and beat in eggs beating well after adding each one and until all
the egg has been absorbed. Using a forcing bag or greased dessertspoon
form into rounds well apart on an ungreased baking sheet. Bake 30 to 40
minutes in a 400 oven. Cool slightly and slit. Fill either with sweetened
vanilla cream or custard.

pinch of salt
1 oz. margarine

Mrs. Sarah Mayo.

PUFF PASTRY.
1 1b. butter
1 1b. Gleria flour
Rub butter into flour and add sufficient ice water to make a smooth dough.

Mrs. C. Wiesenbacher.

ice water
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TEMPT
THE APPETITE
WITH TASTY
COOKING
—USE

Holsum

PURE VEGETABLE FAT

Holsum is made from the purest vegetable oils
and contains no animal fat whatsoever—a point
held to be of increasing importance in maintain-
ing a healthy diet. For the best results in all your
cooking always use Holsum.

Perfect for Frying, Roasting and Baking

% See Bull Acutt, your Holsum T.V. Chet
on Saturday nights.
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CHOUX PASTRY.

1 cup boiling water 1 cup (3 1b.) butter

1 cup Giora tlour (4 1b.) 4 medium sized eggs
Add the butter to the hot water and bring it to the boil over heat until
the butter is melted. Add the fiour all at once, and stir vigorously until it
lorms a ball. Remove trom the stove, cool for 5 minutes, then add the
€ggs — one at a time — beating each in well. The mixture should be
lairly stiif.

CREAM PUFFS.

Drop spoonfuls of Choux Pastry mixture onto greased baking sheet —
shaping nicely with the spoon. Do not make too big as they rise a lot.
Bake in hot oven, 425 F. tor about 25 minutes, reducing the heat after the
Pulfs have well risen. When cold, split at side and 1ill with sweetened
whipped cream and dust tops with icing sugar.

ECLAIRS.

Make a paper cone with double grease-proof paper and cut 1 in. from
pointed end. Fill the cone with Choux Pastry mixture and force out onto
a greased baking sheet into finger shapes about 4 in. long. Bake in hot
oven 425 F. for about 25 minutes reducing oven heat after eclairs have
risen well. Bake until well browned and dry.

When cold, make a slit in the side and fill with any suitable filling (cream,
custard, etc.). Ice tops with a little melted chocolate or with chocolate
icing.

NOLE: Cream Puff or Eclair Choux Pastry shapes may be baked as above
and filled with savoury fillings.

PASTRY.
2 cups Gloria flour juice of % lemon and iced
pinch of salt water to mix

just under 3 1b. Holsum

Rub % of Holsum into Flour and add lemon juice and iced water to make
a stiff dough. Roll out three times, each time adding one third Holsum
sliced thinly. Fold over and roll again. Cover with wax paper and place
in fridge for 24 hours or more. This makes good cornish pasties. For
meat fillings use left over roast cut into small squares. Fry chopped onion
add meat, chopped potatoes, carrots, peas, etc., as desired. Add 1 dessert-
spoon Bisto, water and cook until soft.

Mrs. Monica Menashe.

SHORT CRUST PASTRY.

2 cups (4 1b.) Gloria flour 1 teaspoon salt )
1 teaspoon Royal 4 - 5 oz. butter or margarine
Baking Powder iced water

Sift the flour, salt and baking powder into a bowl; add the butter and rub
it in until the mixture looks like fine mealie meal. Add just enough cold
water to blend into a firm, dry dough. Turn onto a floured board, and
mould smooth with the fingers; do not knead, and handle lightly. Roll
out to the desired shape and bake at 450 F.

Mrs. G. Langberg.

FLAKY PASTRY.

1 1b. Gloria flour 1 tablespoon lemon juice

12 oz. margarine cold water to mix

4+ teaspoon salt
Rub one third of the fat into the flour and salt. Mix with cold water
to a dough. Divide the remaining fat into three, cut one-third in small
lumps and spread on the pastry. Fold in three and roll out. Repeat
folding and rolling three times. This is used for meat pies, sausage rolls
and other savoury dishes. Bake in 475 F. oven.

Mrs. G. Haimowitz.

T his page sponsored by Greatermans (Rhod.) (Pvt.) Lid.
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TART PASTRY.

4 oz. margarine 4 cup cold water
2 cups Gloria flour 1 egg
2 tablespoons sugar

arine in flour till well mixed. Then add sugar, water and egg
31}(;{12 ml%ﬁ;x well with spoon, the dough is very soft. Place in refngere}tor.
Keep egg white for brushing over before baking. This dough will keep
in the fridge for up to 10 days and can be used whenever convenient.

PINEAPPLE TART.

ia flour 5 tablespoons milk
} %:a%lg)l(?rfliloy(/)al 1 teaspoon Robertson’s
Baking Powder vanilla essence.

1c tter 1 tin pineapple pieces
% g?lgsb;:ngr cup thick whipped cream
4 eggs separated

i baking powder together. Cream butter, then gradually add
zlfcglgosllllfgaingreaming gntil fluffly. Mix in the yolks of the eggs. Add dry
ingredients alternately with the milk, blending well after each addition.
Spread dough equally in two 9 ins. cake tins lined with greased paper.
Beat egg whites until they form soft peaks that hold. Add vanilla essence.
Gradually add remaining sugar, beating until mixture holds in stiff points.
Spread over dough, bake 45 mins. 350 oven. Allow to cool partially, then
remove from tins leave to cool completely. Drain pineapple thoroughly
mix pieces with cream. Place one of the baked dough on a serving plate
with meringue, side facing upwards. Spread cream and pineapple letl}rﬁ
on top. Top with second baked dough. Meringue side up. Decorate wit
nuts and pineapple.

—

VIENNESE TART.

4 oz. margarine
2 oz. Gloria flour

14 oz. sieved icing sugar
2 oz. cornflour

i ici W i d cornflour
I together margarine and icing sugar. ork in flour and ¢ :
%:r?rr;ipeginto small paper cases. Bake for approx1mately 45 minutes in
a very moderate oven (350 F.) until pale brown. Fill centres with glace
o . ol e G
icing or jam. If desired, dust with icing sug ke

RADIO CiTY
THE HOUSE IN FASHION

For All Your Electrical Requirenments
The Home for . . .

GRUNDIG — WESTINGHOUSEE
and ZENITH PRODUCTS

Telephone 27722, SALISBURY Telephone 2511, BULAWAYO
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GINGER TART.
% 1b. soft butter 1 egg
just under % cup sugar a few drops of Robertson’s
2 teaspoons Royal Baking lemon essence
Powder a few drops of vanilla
1% cups Gloria Flour essence
Cream to make a soft dough. Pat the dough into a greased pie dish and
prick with a fork. Bake.
Filling:
Bring the following to the boil together:—
1 cup syrup
1 cup water
Dissolve two heaped tablespoons custard in cold water and add to the
boiling mixture. ~Stir until it thickens. 2 tablespoons preserved ginger
may be added. Top with whipped cream.

1 teaspoon Roberison’s ginger

Mrs. Selma Friedlander.

CHEESE TART.

1 Ib. cream cheese 2 eggs

% cup sugar 1 teaspoon Robertson’s
vanilla essence

pinch salt
1 tablespoon Gloria Flour 4 pint sour cream

Base of Tart:
3 cups Post Toasties
2 tablespoons sugar
Mix cheese, sugar and salt well, add flour, egg yolks, vanilla, cream; mix
well.  When thoroughly blended add stiffly beaten egg whites.
Base of Tart:
Crush post toasties, add sugar and melted butter. Put into a buttered tart

dish and pour filling in. Bake till golden brown. (Approximately + hour
at 325 F.)

2 oz. melted butter

Mrs. G. Langberg.

CHINESE TART.
Fill any tart shell with the following:—
4 oz. ground almonds
4 oz. butter
4 oz. sugar
2 eggs
Cream the butter and the sugar, and then add the whole eggs and the re-
maining ingredients. Spread the pastry shell with any red jam, and then
ndd the mixture. Bake in 375 oven until golden brown.

Mrs. Inge Wiesenba~her.

8 rolled marie biscuits
1 teaspoon Robertson’s
vanilla essence.

:l,EMON MERINGUE TART.
ase:

3 pkt. Marie biscuits 4 1b. melted butter

13 tablespoons syrup lemon juice to bind
Crush biscuits till fine, add syrup, melted butter and lemon juice. Put
into a greased tart dish.
Filling:
Take 1 tin condensed milk, add 4 cup lemon juice and 1 teaspoon lemon
rind and 2 egg yolks. Beat well. Place in the dish. Bake in oven at 350
I, for about 10 minutes. Take 2 whites of eggs. Beat with 3 tablespoons
sugar, one at a time. Place on top of tart, put back into oven and leave till
golden brown.

Mrs. G. Langberg

This page sponsored by
Manica Provisions & Furniture Co. (Pvt.) Lid.
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You can dine well on —

Baked beans in Boston,
Curry in Ceylon,
Smorgasbord in Sweden,
Kebabs in Kuwait,

Bobotie in Bloemfontein,
Paella in Portugal,
Salmon in Saskatechewan,
Bouillabaise in Boulogne,
Chow Mein in China,
Beef in Britain,

Pate de Foie gras in Paris

—and you can fly there

in jet-smooth

comfort by BOAC!

ALL OVER THE WORLD

B-0-A{

TAKES GOOD CARE OF YOU
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Cakes

CHEESE CAKE.

Pastry.
4 1b. butter % teaspoon Royal
3 tablespoons sugar Baking Powder
1 egg 1 cup Gloria flour

Cream butter and sugar, add egg add sifted baking powder and flour.
“ Pl‘l’ an ovenproof dish approximately 8” x 12 with this pastry.
‘illing.

2 eggs 1 cup milk

4 1b. cream cheese 2 tablespoons lemon juice
1 tablespoon Gloria flour i teaspoon Robertson’s

3 tablespoons sugar vanilla essence

Sift flour and sugar, add the cheese and mix thoroughly, separate eggs
ndd yolks to mixture, add milk and vanilla then lemon juice. Beat egg
white until stiff, then fold into the mixture. Bake in a 325 oven for three
quarters of an hour.
Mrs. Connie Taitz.

CHEESE CAKE.

use any biscuit dough for

base

4 Ib. cream cheese makes 2 cheese cakes
Mixture:
Boil 1 cup milk and a big slice of butter. Add 1 dessertspoon custard
nnd 2 dessertspoons sugar which has been made into a paste. Bring to
the boil. Add to 13 1b. cheese. Whip in one beaten egg. Fill pastry shell
sprinkle top with Robertson’s cinnamon and sugar. Bake 400 oven for

25 to 30 minutes.
Mrs. Hilda Cohen.
CHEESE CAKE WITH MARIE BISCUITS.

2 cartons cream cheese 2 tablespoons sugar
2 eggs 1 packet Marie biscuits
% pint cream 7 oz. butter

1 teaspoon custard
Crush biscuits very well, add butter and mix thoroughly. Grease an oven
proof dish well and line it with the biscuit mixture, leaving some for the
topping. Mix the cream, egg, cheese, custard and sugar very well, place
this mixture in the biscuit lined dish, and spread with the remaining
biscuit mixture.

CHEESE CAKE.

Cirease your tin, line the bottom and sides with greaseproof paper and
rrouse. Make a base either of sweet biscuits crumbled, or use a plain
hiscuit dough.

Mrs. Freda Haimowitz.

1 1b. cream cheese 1 dessertspoon fine Matzo
3 eggs meal

1 oz. buiter 5 oz. castor sugar

1 dessertspoon custard powder 1 dessertspoon lemon juice

Put all ingredients into mixer and beat for 15 minutes. Bake in fairly
low oven 350 F. for 50 - 60 minutes. Rather underdo than overdo.

Mrs. Maiimie Hirsch.
CHEESE CAKE.

1 1b. cream cheese 2 teaspoons lemon juice
2 eggs (separated) 1 tablespoon Gloria flour
1 cup cream (thick) 1 teaspoon Rebertson’s
2 teaspoons butter cinnamon
3 oz. sugar pinch of salt

Mothod:

Mix all ingredients very well, folding in the beaten egg whites last. Line
n buttered pan with any tart pastry. Pour in the cheese filling, sprinkle
top with sugar and cinnamon and cut dabs of butter. Bake at 400 till
pustry is well baked.

Mrs. Baron.
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CHOCOLATE SANDWICH CAKE.

6 tablespoons milk 1 cup sugar

3 tablespoons sugar 3 eggs

3 dessertspoons cocoa 1% cups sifted Gloria flour

1 teaspoon Robertson’s 3 teaspoons Royal Baking

vanilla essence Powder

% 1b. butter pinch of salt
Mix cocoa with a little hot water to a smooth paste. Add milk and sugar
(3 tablespoons) and bring to the boil to thicken. Leave to cool and when
cool add vanilla. Cream butter and sugar well. Add the yolks of the eggs.
Then add above chocolate mixture. Next gradually add sifted flour and
salt and baking powder. Lastly fold in stitfly beaten egg whites. Bake
in a moderate oven for about 25 minutes. Ice with chocolate icing.

Myrs. Estelle Michelson.

HOT-MILK CHOCOLATE CAKE.

2 cups Gloriia flour 1 teaspoon Robertson’s

4 eggs vanilla essence

%+ 1b. margarine 2 heaped teaspoons Royal

10 tablespoons water Baking Powder

1% cups sugar 2 tablespoons cocoa
Melt the butter and water together. Beat the eggs for 10 minutes. Add
the sugar gradually and beat again for 10 minutes. Add the vanilla. Add
the buiter, water mixture alternatively with flour. Mix well then fold in
the baking powder and lastly 2 tablespoons cocoa. Bake in 2 sandwich
tins for 20 minutes approximately at 375 degs. Sandwich together with
Jam and chocolate icing and ice the cake.

Mrs. Lilian Lomofsky

CHOCOLATE BISCUIT CAKE.

% 1b. milk coffee biscuits 4 1b. icing sugar

6 oz. oil/shortening 1 egg

5 tablespoons cocoa % teaspoon Robertson’s

3 tablespoons boiling water vanilla essence
Soften biscuits by allowing them to stand out on a tray overnight. Prepare
a loaf tin by lining it with grease proof paper. Put shortening into a
saucepan and heat slowly, allow to melt but not boil, add boiling water
to cocoa, stir until well mixed. Place icing sugar in a basin, add egg and
Robertson’s vanilla essence. Mix until smooth, add the cocoa then the
shortening. Beat well. Fill the tin with alternate layers of chocolate and
biscuits, beginning and ending with chocolate. Stand in a cool place to set.

Mrs. Louise Philips.

CHOCOLATE CAKE.

% 1b. butter :

1 cup sugar 1 cup milk

4 eggs 2 teaspoons Royal

1 teaspoon Robertson’s Baking Powder
vanilla 1 tablespoon cold water

2 tablespoons cocoa pinch of salt

14 cups Gloria fiour 3
Cream butter and sugar, add eggs singly then cocoa, vanilla and salt. Add
flour alternately with the milk. Dissolve the baking powder in the cold
water, and add it lastly. Bake in a 350 oven.
Chocolate icing:

2 oz. butter 2 cups icing sugar
1 egg 2 tablespoons cocoa
vanilla and a little milk

Mrs. Claudie Turtledove.

This page sponsored by Mr. Cyril Landau
84

CHOCOLATE CAKE.

2 tablespoons cocoa 3 eggs

4 tablespoons sugar 2 cups sifted Gloria flour
5 tablespoons milk 3 cup cold milk

4 oz. butter 1 teaspoon Roberison’s
1 small cup castor sugar vanilla essence

pinch Robertson’s 3 level teaspoons Royal

cinammon Baking Powder
pinch salt

I'ut 2 tablespoons cocoa, 4 tablespoons sugar and 5 tablespoons milk into
the top of a double boiler, melt over hot water, and leave to cool. Cream
‘4 0zs. butter with one small cup of castor sugar, add three egg yolks, one
it a time, then add the melted chocolate mixture. Fold in 2 cups sifted
flour alternatively with 1 cup cold milk, 1 teaspoon vanilla essence. Add
pinch of cinnamon, and salt, 3 level teaspoons baking powder and the

whites of the three eggs (beaten, but not too stiffly). Bake 20 minutes at
400 degrees in a two inch deep tin.

Mrs. B. Cowan

ONE EGG CHOCOLATE SPONGE.

2 oz. butter 1 teaspoon Royal

1 dessertspoon syrup Baking Powder

1 egg Robertson’s vanilla essence

4 cup sugar 3 cup milk

1 tablespoon cocoa 1 teaspoon bicarbonate

1 cup Gloria flour of soda

Melt butter and syrup, add egg and sugar and beat well. Then add flour
baking powder, and cocoa which have been previously sifted together.
idd vanilla, and lastly bicarbonate of soda dissolved in milk. Bake 30
minutes in a 370 oven.

Mrs. Becky Krikler.

ONE EGG CHOCOLATE CAKE.

14 cups Gloria Flour 1 teaspoon Robertson’s

1 cup sugar vanilla essence

3 cup margarine (% 1b.) 4 teaspoon salt

% cup cocoa 3 cup milk

1 egg ) 4 teaspoon bicarb. dissolved

1 teaspoon Royal Baking in ¥ cup boiling water
Powder

Mix all ingredients together and beat for three minutes. Bake in moderate
oven,

Mrs. Monica Menashe.

CHOCOLATE CAKE.

4 eggs 2 teaspoons Robertson’s

1 cup Gloria flour vanilla essence

2 tablespoons Cocoa 2 teaspoons Royal

4 tablespoons boiling water Baking Powder

4 1b. melted butter 1 cup sugar
Beat eggs and sugar well. Add the flour, cocoa mixed with boiling water.
Add melted butter, vanilla essence and baking powder. Then bake at
400 degs. for 20 mins. ‘

ICING FILLING.

.. 1 tablespoon melted butter
Stir in heaped dessertspoon cocoa. Add icing sugar and boiling water.
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CHOCOLATE CAKE (infallible)

2 cups Gloria flour 14 cups sugar
teaspoon salt 3 eggs
cup cocoa 1 teaspoon Robertsons’

3 teaspoons Royal vanilla or rum essence

Baking Powder cup water mixed with

4 oz. butter cup milk
Cream butter and sugar well, add egg yolks one at a time. Sift together
flour, salt, and cocoa. Add the dry ingredients alternately with the liquid.
Fold in beaten egg whites. Fold in baking powder. Place in two layer
tins. Bake in 400 oven for 30 - 35 minutes.

NS

Blo

Mrs. A. J. Naim.
CHOCOLATE CAKE.

4 oz. margarine
3 cup sugar
2 cups Gloria flour

14 teaspoons Royal

3 cup milk

2 dessertspoons cocoa

$ teaspoon Robertson’s
vanilla essence

Baking Powder 2 large eggs
Beat margarine and sugar till soft. Gradually add beaten eggs one at a
time, add vanilla. Sift flour with baking powder and cocoa, and add this
to the egg mixture, alternatively with the milk. Place in greased tins.
Bake at 375 degrees for 25 minutes.

CHOCOLATE CAKE.
2 level tablespoons cocoa
1 level teaspoon Royal
Baking Powder
+ teaspoon bicarbonate

Mrs. Illana King.

1 cup Gleria flour

3 cup sour milk

1 level tablespoon butter
1 cup sugar

of soda 2 eggs
Melt the cocoa and milk, then rub butter and sugar together, then add
flour. Add the rest of the ingredients and a little vanilla essence. Pour
batter into 2 lined tins. Bake for 20 minutes in oven at 400 degs.

Mrs. C. N. Adelsky.

CINNAMON CRUMB CAKE.
14 cups Gloria flour Milk
3 teaspoons Royal 3 tablespoons sugar
baking powder 2 tablespoons butter
t teaspoon salt 1 egg
Sift together flour, baking powder, salt and sugar, then add butter cut
into pieces, crumble mixture with fingers, until butter is thoroughly mixed
into flour. Beat egg in cup — then fiill with milk and add milk and egg
mixture to dry ingredients. Mix thoroughly. Spread the batter in a layer
cake pan and top with following mixture:—
4 tablespoons sugar
2 tablespoons solid butter
: 2 level tablespoons flour
Crumb these ingredients together with a fork and spread over batter.
Bake at 400 F. for 25 minutes.

2 teaspoons Robertson’s
cinnamon

Mrs. V. Michelson.

DATE CAKE.
% cup sugar 7 1b. butter
2 eggs 1 teaspoon bicarbonate of
1 teaspoon Robertson’s soda
vanilla essence 13 cups Gloria flour
1 teaspoon Royal % cup boiling water
Baking Powder 1 cup stoneless dates
Chop the dates. Cream the buiter and the sugar add the eggs one at a
time, add the essence, then add all the dry ingredients. Add the bicarbo-
nate of soda to the boiling water and pour over the dates. Add this to the
rest of the mixture. Bake in a 375 oven for 45 minutes.
Mrs. Shirley Cowen.
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CHANTILLY SPONGE.

(An expensive, but delicious cake to make for a special party).
1 large chiffon or Angel cake 2 cups thick whipped cream
1 cup cubed drained pineapple 7 teaspoon Robertson’s
12 marshmellows quartered vanilla essence.
1 cup cut strawberries 20 whole berries for trimming
Cut cool cake into half crosswise. Fold pineapple, marshmellows and
strawberries and essence into whipped cream. Spread the bottom half
of the cake liberally with the mixed filling. Cover with the top half and
spread remaining mixture over the top and sides of cake. Chill for two
to three hours before serving. Garnish with whole berries. Serves 12.
Mrs. Mary Michaelovsky.

EASY DATE LOAF.

7 lb. dates chopped 1 teaspoon Robertson’s
% cup sugar cinnamon

2 oz. butter 1 teaspoon Robertson’s
1 teaspoonful bicarb. of soda ginger

1 cup boiling water 1 teaspoon Robertson’s

chopped nuts optional
2 cups Gloria Flour
Pour one cup boiling water over sugar, dates and bicarb. Stir well and
allow to cool. Then add spices and flour. Bake in a well buitered loaf
tin for 1% hours at 350 degrees.

mixed spice

Mrs. Hannah Hodes.

FRUIT CAKE.
Boil the following for ten minutes:—

%+ Ib. butter

1 small cup sugar

1 1b. cake fruit 1 large cup water
Remove from the heat and add 1 teaspoon bicarbonate of soda. Allow
to get quite cold. Then add 2 cups Gloria Flour sifted together with 1
teaspoon Royal baking powder, and a little salt. Add two well beaten
oggs, 7 teaspoon Reobertson’s ginger, 4 teaspoon Robertson’s cinnamon, %
teaspoon Robertson’s mixed spice, | wineglass full brandy. Grease a pan
well. Bake at 350 for 12 hours.

Mrs. Janie Abrahamson.

FRUIT CAKE. (Boiledand very easy).

Cook the following ingredients for 5 minutes:— =

I cup sugar, 3 Ib. butter, 1 teaspoon cinnamon, 1 teaspoon mixed spice,
| teaspoon bicarb., & cup cold water, 3 cups (one 1b.) mixed fruit, 2 tea-
spoons brandy. When cool add 3 beaten eggs, and mix in 2 cups flour
sifted together with 1 rounded teaspoon baking powder. Bake in 350 oven
for about an hour.

Mrs. Becky Krikler.

FRUIT CAKE.

1% 1b. mixed fruit, and
add preserved ginger
4 cups Gloria flour
2 eggs
2 cups sugar
3 cup brandy
Boil sugar, fruit, water, and butter for about ten minutes. Allow to cool
ndd flour, beaten eggs, bicarb. mixed with a little milk, and then add the
brandy. Butter a tin and dust with flour. Bake for 1% hours at 300.
Mrs. Denise Posner.

2 cups water
~ 2 teaspoons bicarb.
% 1b. butter
mixed Robertson’s spice
(about a teaspoon of each)

This page sponsored by Mrs. Trude Wulfsohn
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GENOA FRUIT CAKE.

8 oz. butter 4 oz. candied peel

8 oz. castor sugar 4 oz. sultanas

12 oz. Gloria flour 4 oz. chopped sweet almonds

2 oz. preserved cherries - 1 wine glass milk

2 teaspoons Royal 4 eggs

Baking Powder little Robertson’s lemon

4 oz. currants essence
Beat butter and sugar to a cream, add eggs one at a time and beat well.
Stir in sieved flour and baking powder, add the fruit, the milk (enough to
make a fairly firm mixture) and lastly add the flavouring. Pour into a well
buttered square tin, sprinkle chopped nuts on top and bake in 250 oven
for about 2 hours. Size of tin 83” square 24” deep.

Mrs. V. Michelson.

SWISS ROLL.
1 cup sifted Gloria flour 4 eggs
13 teaspoons Royal # cup sifted castor sugar
Baking Powder 3 tablespoons cold water
+ teaspoon salt jam.
Sift together the flour, baking powder and salt. Beat the egg yolks until
they are thick and creamy, then gradually add the castor sugar, beating
well after each addition. Beat in the cold water well. Beat the egg whites
until stiff but not dry, and add them alternately with the sifted dry ingre-
dients. Turn the batter into a 15” by 10” by 1” swiss roll pan, lined with
waxed paper, and bake in a moderate oven at 350 F. for about 20 minutes.
Turn out immediately on a damp cloth sprinkled with icing sugar. Re-
move the paper and trim the crusty edges holding the edges of the damp
cloth, roll up the cloth and cake. Allow it to cool thoroughly, then unroll
gently. Spread with jam and roll up again. Remove to a plate and sprinkle
with icing sugar.

RICH FRIDGE CAKE.

2 pkts. “Tennis” biscuits 1 cup water

1 pint milk Robertson’s vanilla essence
% cup sugar 2 eggs

4 dessertspoons custard 4 Ib. margarine

owder

Cover bgzctom of square pyrex dish with biscuits. Boil milk and sugar.
Mix custard powder with cold water, add to boiling milk and boil once.
To the custard add two beaten egg yolks. margarine and vanilla essence.
Spread the hot mixture on the biscuits. Fill the dish with alternate layers
of biscuits and custard mixture, ending with a biscuit layer. Beat the two
ege whites and spread on the top. Place in the fridee to set. Decorate
with drinking chocolate, or grated chocolate and cherries.

Mrs. Hannah Hodes.
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BANANA NUT LOAF.

1% cups sifted Gloria Flour $ cup soft shortening

2 teaspoons Royal Baking % cup sugar
Powder 2 eggs (unbeaten)

% teaspoon bicarbonate 1 cup mashed ripe bananas
of soda % cup coarsly chopped

I teaspoon salt walnuts

2
Sift flour, baking powder, bicarb. and salt. Cream shortening with sugar
until smooth, add eggs one at a time and beat until the mixture is very
light and fluffy. Blend in the sifted ingredients alternately with the mashed
bananas and nuts. Mix until well blended. Turn into greased pan 9” x
5" x 3”. Bake in a 350 oven for one hour.
: Mrs. Katy Amato.

GINGER LAYER CAKE.

1 cup sugar 3 cup butter

1 tablespoon golden syrup 13 teaspoons Robertson’s
2 eggs ground ginger

1 cup Gloria Flour 1 teaspoon bicarbonate of

13 teaspoons Robertson’s soda
ground cinnamon

Cream the butter and sugar well and add syrup (mixed with 2 tablespoons
boiling water) and beaten egg yolks. Sift in flour and spices. Mix soda
with 2 tablespoons water and add to the mixture, Fold in stiffly beaten
cgg whites. Bake in two 7 sandwich tins in a moderate oven for 15 - 20
minutes.

Mrs. Touba Lipman.

ALMOND MERINGUE.

1 cup Gloria Flour % teaspoon salt

3 tablespoons milk 1 tablespoon sugar

+ 1b. butter 1 teaspoon Robertson’s

% teaspoon Robertson’s vanilla essence :
cinnamon ¥ cup blanched almonds

1 teaspoon Royal Baking 4 eggs — separated
Powder 1% cup sugar

Sift the flour, baking powder and salt together. Cream butter and 4 cup
sugar until fluffy, add well beaten egg yolks, vanilla, milk and sifted dry
ingredients. Spread mixture in two 9% greased pans. Beat egg whites until
stff but not dry, then add remaining sugar (3 cup) gradually, and beat
until eggs hold peak, then spread over unbaked mixture in both pans.
Sprinkle surface with almonds, 1 tablespoon sugar and % teaspoon cinna-
man. Bake in 350 F. oven for 30 minutes. When cool, spread whipped
cream and cherries on one meringue surface, cover with second layer
keeping meringue on top.

Mrs. V. Michelson.

ORANGE TEA CAKE.

2 cups Gloria Flour % cup of orange juice

3 teaspoons Royal Baking 7 cup butter
Powder 1 cup sugar
salt 2 eggs (beaten) =

%+ teaspoon Robertson’s grated rind of 1 medium
nutmeg orange

Sift the flour and baking powder, salt and nutmeg together. Cream the
butter with the sugar. Add eggs and orange rind; beat thoroughly. Add
sifted dry ingredients and orange juice alternatively in small amounts,
beating well after each addition. Pour into greased pan and bake in 350
I, oven for 50 minutes.

Mrs. Cynthia Marks.

This page sponsored by Addmore Furnishers
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SPONGE CAKE.

1 cup Gloria flour 4 eggs

% teaspoon salt % cup castor sugar

1 teaspoon Royal + teaspoon any Robertson’s

. Baking Powder flavouring

Sift the flour, salt and baking powder for 5 minutes. This is important.
Separate the eggs, and beat the yolks till they are very light, then add the
sugar gradually. Add the flavouring, then fold in the stiffly beaten whites.
Add the sifted dry ingredients and fold them in lightly, but thoroughly.
Bake moderate oven 350 F. for 30 - 40 minute.s

COFFEE CAKE.

6 oz. butter 2 tablespoons Robertson’s
3 eggs separated coffee essence
%+ cup milk 1 cup sugar

3 teaspoons Raoyal
Baking Powder :

Cream the butter and sugar. Add egg yolks and then flour which has been
sifted with baking powder. Add coffee essence and then milk and fold

grgos%ﬁly whipped egg whites. Bake in 2 layer tins for 30 minutes at

2 cups Gloria flour

Mrs. V. Michelson.

HOT BUTTER SPONGE.

% cup castor sugar 3 eggs
1 cup Gloria flour 2 teaspoons Royal Baking
1 teaspoon Reobertson’s Powder
vanilla or lemon essence pinch of salt
Bring the following to the boil together:—
4 tablespoons milk 2 oz. butter.

1 tablespoon water
Beat the eggs and sugar until creamy, then add essence, flour and salt
gradually. Then add butter and milk mixture. Lastly add baking powder.
Bake in 375 F. in sandwich tins for 10 minutes.

Mrs. S. Cowan.

ORANGE CAKE.

% 1b. eggs (weight them) 1% teaspoons Royal

% 1b. butter Baking Powder

3 1b. sugar juice and grated rind of 2

+ 1b. Gloria flour oranges
Cream the butter and sugar well and then add egg yolks and flour alter-
natively. Add orange juice and rind and baking powder. Beat egg whites
stiffly and fold under mixture carefully. Bake at 350 degs. for approxi-
mately 4 hour in a greased and floured tin.

Mrs. C. Wiesenbacher.

FLUFFY WHITE CAKE.

7 cup butter 3 teaspoon salt

cups castor sugar 1 cup of milk

cups Gloria flour 15 teaspoons Robertson’s
teaspoons Royal vanilla essence

Baking Powder 4 egg whites

Cream butter and sugar until white and fluffy. Sift the flour, baking
powder and salt. Mix alternatively with milk, add vanilla and lastly fold
in stiffly beaten egg whites. Pour into 2 9” sandwich tins, greased. Bake
at 350 F. for 30 minutes.

B N s
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LEMON NUT SPICE CAKE.

} cup butter 2 cups Gloria flour
1 cup sugar 2% cups Royal

1 egg Baking Powder
1 cup milk 4 teaspoon salt

grated rind of % lemon

1'0F MIXTURE.

3 tablespoons sugar 1 teaspoon grated lemon rind

| teaspoon mixed Robertson’s % cup chopped walnuts

spice

( ream thg butter well, adding the sugar gradually and beating until very
light, Beat the egg and mix it with the milk and lemon rind. Add sifted
dry ingredients to the creamed mixture — alternatively with the milk and
opg. Grease and lightly flour an 8” square baking pan and pour in the
mixture. Smooth with the back of spoon. Mix together the ingredients
for the top mixture, and sprinkle this over the cake mixture in the baking
pin. Bake in a moderate oven 375 F. for 30 - 40 minutes.

ORANGE BAR CAKE.

6 oz. sugar 6 oz. butter
2 teaspoons orange rind 2 tablespoons orange juice
4 oz. Gloria flour (strained)
4 oz Gloria Self Raising 3 eggs
flour

Cream sugar, butter and orange rind. When well blended add well beaten
epps and cream well. Then stir in the flour alternately with orange juice.
Buke in moderate oven for about 35 minutes. This mixture makes 2 small
bar cakes or 1 big one. Ice with orange icing to which you can add

orange rind.
. Mrs. Estelle Michelson.

GINGER BREAD.

6 tablespoons butter 3 cup golden syrup
1 cup milk 3 teaspoons Robertson’s
2 eggs ground ginger
3% cups Gloria.flour 3 teaspoon salt
2 teaspoons Robertson’s 1 cup sugar
mixed spice 1 teaspoon bicarb. of soda

Warm the syrup and butter in a bowl until the fat is melted, but not hot.
Add the milk and well beaten eggs. Sift in the flour, spices, salt and
sugar, and beat until thoroughly mixed. Lastly add the bicarbonate of
soda (dissolved in 1 tablespoon hot water) and mix well. Pour into a
preased and paper lined roasting pan, about 12” square by 3” deep.
Bake 1 hour 350 F.

STEAMED BOSTON BREAD.

2 cups Gloria flour 2 oz. chopped walnuts

a pinch of salt 3 cup syrup

1 heaped teaspoon Bicarb. ib. chopped dates

1 cup milk .
In one basin mix flour, dates and nuts, in another mix milk with syrup
until dissolved. Stir in bicarb. and add salt. Mix thoroughly and then
add to dry ingredients, mixing well. Grease two one Ib. cocoa tins, and
half fill each tin with the mixture. Grease lids and cover. Stand tins in a
large pot half filled with boiling water. Cover pot and allow to boil for 3
hours on medium slow heat. Allow to cool slightly before turning out.

Mrs. Monica Menashe.
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BANANA BREAD.

% 1b. butter teaspoon salt

1
4
cup sugar 2 teaspoons Royal Baking
2 eggs Powder
7 teaspoon Robertson’s % teaspoon bicarbonate of
vanilla essence soda
4 bananas 1

cup milk

2 cups Gloria Flour
Cream together the butter and sugar, add the eggs one at a time, and beat
cach in thoroughly, then add the vanilla essence. Mash the bananas well
and stir them into the mixture. Sift in the flour, salt and baking powder.
Mix the bicarbonate of soda with a little milk, and add it to the mixture.
Gradually add the 4 cup milk, and beat the mixture thoroughly. Turn into

a greased 9” by 4” Joaf tin and bake for 1 hour at 350 F. Serve plain or
buttered.

GINGER TART.

13 teacups Gloria Flour

4 oz. margarine ground ginger

2 oz. castor sugar 2 digestive biscuits
Cream margarine and sugar, add flour, ginger and biscuits broken up
small but not into crumbs. Mix well together, divide in two and press
into two round tins. Bake in moderate oven for approximately + hour.
Sandwich together when cold with butter icing to which % teaspoon
Robertson’s ginger has been added

1 teaspoon Robertson’s

Mrs. Monica Menashe.

BUTTERSCOTCH CAKE.

13 cups Gloria Flour 3 cup sugar
3 teaspoons Royal Baking 1 egg
Powder 2 yolks
3 teaspoon salt % cup milk
1 pkt. Royal Instant 1 teaspoon Robertson’s

Butterscotch Pudding

5 oz. butter or margarine

Sift flour, baking powder and salt and butterscotch pudding together.

Cream butter or margarine together with sugar. Beat the egg and egg

yolks together until thick and light and add gradually to the creamed

mixture, then blend in the flour mixture with the creamed mixture alter-

nately with the milk and the vanilla. Combine lightly and turn into pre-
pared tins and bake in 350 to 400 oven for 35 minutes.

Mrs. Hazel Franco.

vanilla essence

FRIGDIAIRE CAKE.

9 eggs (seperate whites and 9 tablespoons Gloria flour
yolks) 1 heaped teaspoon Royal
9 dessertspoons sugar baking powder
3 dessertspoon custard
Method:
Beat yolks and sugar well. Add custard. Fold in whites alternately with
flour (a little at a time). Grease biscuit tin and sprinkle with flour. Pour
in mixture just enough to cover bottom of tin. Makes 4 layers. Bake 350
for 10 - 15 minutes.
Custard:
1 pint milk to make a thick creamy custard (not too firm) and add 1 tea-
spoon vanilla.
Place custard between the layers leaving some for the top. Have ready
minced 3 packet Marie biscuit crumbs and sprinkle on top. Keep in
fridge. Makes one long cake which may be sliced into 4 portions.
Mrs. Pearl Kaplan.
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AUSTRIAN STRUDEL.

1 egg salt
| egg cup of water Gloria Flour to make a
| egg cup of oil pliable dough.
| ingredients together and allow to stand in a covered warm dish
for hall an hour. Then stretch the dough to approximately 30 inches
dinmeter.  Use a large cloth to do this as the dough tends to tear. Fill
dough with apples (grated) nuts, cinnamon, sugar, sultanas, raisins, etc.
Woll up like a swiss roll but before rolling up pour one cup oil over
imixture. Bake for 3 hours in 300 degrees oven.

Mrs. Pat Holt.

HLITZ TORTE.

I cup sifted Gloria flour 4 eggs (separated)
| teaspoon Royal baking 3 tablespoons milk
powder z cup blanched almonds
pinch salt (ground)
} cup butter 1 tablespoon sugar
1} cups sugar I teaspoon Robertson’s
| teaspoon Robertson’s cinnamon

vanilla essence

Method: .
Sift baking powder, flour and salt together. Cream butter with % cup
sugar until fluffy. Add well beaten egg yolks, vanilla, milk and sifted dry
ingredients. Spread mixture in two greased loose-bottom pans. Beat
whites until stiff but not dry, add remaining sugar gradually and beat until
oggs hold sharp peak. Spread over unbaked mixture in both pans. Sprinkle
with almonds, 1 tablespoon sugar and cinnamon and bake in moderate 350
oven for about 30 minutes. Cool and spread custard or whipped cream
between layers.

Mrs. Lilian Lomofsky

PFINEAPPLE AND WALNUT CAKE.

7 oz. butter 3 oz. drained tinned

5 oz. castor sugar pineapple chunks

3 eggs 2 oz. walnuts

9 oz.Gloria Flour 2 tablespoons warm water
(irecase and line a 7” cake tin with greased greaseproof paper. Cream
butter and sugar until light and fluffy (and white in colour).  Add eggs one
at a time, beating in well. Stir in the sifted flour, drained and chopped
pineapple and chopped nuts. Add warm water. Bake at 375 for about
I'} hours or until well risen and firm to the touch. Turn out and cool on
wire rack. When cool ice with pineapple frosting, and decorate with pine-
upple and walnuts.

DATE AND NUT LOAF.

1 cup dates I teaspoon Robertson’s
1 cup chopped nuts mixed spice
1 tablespoon butter 1 teaspoon bicarb.
1 cup sugar 1 cup boiling water
1 teaspoon Robertson’s 2 cups Gloria Flour ;
ginger 1 teaspoon Royal baking
3 teaspoon Robertson’s powder
cinnamon 1 egg

Cut up dates in a bowl and add butter, sugar and spices. Mix the bicarb.
in the cup of boiling water, and pour over the mixture. Allow to cool.
Add the flour and baking powder, and then beat in the egg. Mix well
together, and bake in a loaf tin in a 350 oven for one hour.

Mrs. Selma Friedlander.
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STRAWBERRY SHORTCAKE.

4 oz. butter 4 oz. Gloria flour
3 oz. sugar 1 level teaspoon Royal
2 eggs baking powder

Cream butter and sugar till light and fluffy, add beaten eggs gradually and
then beat in the flour which has been sifted with the baking powder. Bake
in two well greased 6” tins at 375 for about 25 minutes.
Filling:— ;

1 egg white strawberries

. % pint thick cream

Whip the egg white until stiff and then add the cream, spread one short-
cake with the cream mixture, and some of the strawberries, place the other
cake on top, spread with the remainder of the cream and strawberries.

HOT MILK SPONGE.
1 oz. butter 2 teaspoons Royal
1 teaspoon Robertson’s baking powder
vanilla essence 1 cup Gloria Flour
4 cup sugar pinch of salt
eggs y % cup milk
Beat sugar and eggs till light and fluffy. Add baking powder and salt
and fold in flour. Boil milk, butter and vanilla essence and add. Bake
in a moderate oven. This makes a good flan, also a sandwich cake if put
together with fresh cream and tinned fruit or strawberries, etc.
Mrs. Monica Menashe.

HOT MILK SPONGE.
3 eggs teaspoon Robertson’s
1 cup sugar vanilla essence
14 cups Gloria Flour teaspoon Robertson’s
3 teaspoons Royal baking lemon essence
powder tablespoon butter
pinch of salt cup milk and water mixed
Beat eggs and sugar well, add flour, baking powder and vanilla. Boil to-
gether butter, milk and water and pour over first mixture, mix well. Bake
in two sandwich tins at 350 degrees for 10 to 15 minutes.
Mrs. Selma Friedlander.
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LOUISE CAKE.

3 egg yolks 3 cups Gloria flour
milk % cup sugar
2 level teaspoons Royal Robertson’s vanilla essence

baking powder jam

Meringue:— % cup sugar, 3 egg whites.
Cream butter and sugar well add egg yolks gradually, beating well. Beat
in the flour which has been sifted with the baking powder, add milk and
the vanilla. Use enough milk to make a soft dropping consistency. Place
in well greased oblong oven proof dish. Bake for % an hour in 350 oven.
While cake is baking, make the meringue by beating the egg whites and
adding the sugar. When cake has baked remove from oven, while still
hot spread the jam over it, spread meringue on and bake in 400 oven for
about ten minutes.

Mrs. Sarah Mayo.

MADEIRA CAKE.

2 eggs (weighed) (4 oz.) 1 teaspoon Royal

4 oz. butter Baking Powder

4 oz. sugar (castor for finer 1 dessertspoon milk

texture) few drops Robertson’s

4 oz. Gloria flour vanilla essence
Cream the butter and sugar till white and fluffy. Add eggs one by one.
Add flavouring, then flour and milk gradually, combining baking powder
with last tablespoon of flour. Bake in a small loaf tin at 375 F. for about
20 minutes. =

Mrs. M. Maisels.
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Icings and Fillings

GINGER FILLING FOR SPONGE OR BUTTER CAKE.

1 cup sugar 4 or 5 bananas

2 eggs juice of 1 lemon

2 tablespoons butter crystalized ginger in syrup
Crenm butter and sugar, add eggs one at a time. Mash bananas with lemon
julce, add to egg mixture. Boil in double boiler until thick. Add ginger
ploces, cut up finely and some syrup according to taste. When thick re-
imove from the stove and allow to cool. Split the two layers of cake in
hall and put filling in-between layers.

Mrs. G. Langberg.

BUTTER ICING :
1 1b. fresh butter Robertson’s flavouring
% 1b. sifted icing sugar Roberston’s colouring
C'renm together the butter and sugar till quite soft. Add flavouring and
volouring to taste.
VIENNESE ICING. e
Add coffee essence or strong coffee and a dash of Grande Marnier liqueur.
This icing should be a light brown in colour.
Brandy Butter Icing. .
Add brandy to taste and leave white.
Cherry Butter Icing. : .
Add Cherry essence and chopped cherries and colour pale pink.
Rum Butter Icing.
Add Robertson’s Rum Essence and a dash of Nescafe to colour.
Chocolate Butter Icing. ) X .
Add dissolved Chocolate until Icing is a dark brown colour. A dash of
nny orange liqueur may be added if desired.
Pineapple Frosting. ; "
Blend together 1 cup castor sugar and two tablespoons pineapple juice.
Mix well.
Almond Filling. .
Combine £ cup ground almonds, 1 unbeaten egg white, 1 tablespoon water
nnd scant + teaspoon Roberison’s essence. Mix well.
Cinnamon Glaze. b
Sift together 2 cups sifted castor sugar and 1 teaspoon Robertson’s cinna-
mon. Add 4 to 5 tablespoons hot cream. Blend until of spreading con-

sistency.
Almond Curd Filling:
2 oz. butter 1 oz. ground almonds
2 oz. sugar a few fine cake crumbs

1 egg (if any at hand)
Beat the egg well, melt the butter, add all the other ingredients, and cook
for a few minutes till the egg has thickened.

Cream. ,
i 2 l(.)ezarnll)utter brandy, or vanilla of coffee

2 oz. icing sugar ; . essence 5
Cream together the butter and sugar till quite soft, add flavouring. Chop-
ped fruits, nuts, etc. can be added to the fiiling.

Chocolate Filling.

2 oz. sugar % oz. chocolate
2 oz. butter Robertson’s vanilla
1 egg yolk

Add a little water to the sugar and boil to a syrup. Pour it on to the well
beaten egg yolk and stir well, and allow to cool. Cream the butter and
mix in the melted chocolate and vanilla. Mix all together and use as

required.

This page sponsored by Plate Glass Bevelling & Silvering Co.

95



Lemon Curd. .

2 oz. butter 2 eggs

4 oz. sugar 2 lemons
Grate the lemon rind and squeeze out the juice. Melt the butter add
sugar, lemon rind and juice, and well beaten eggs. Cook all together over
a gentle heat until it thickens. It may be bottled and will keep well.

Water Icing.

Put one pound carefully sifted icing sugar in a basin, and add enough
liquid to make a consistency that will just run smooth if dropped from a
spoon. The following icings can be made from this basic recipe:—

Coffee Icing — use strong coffee or water and enough coffee essence to
colour. A dash of chocolate and orange juice improves the flavour.

Lemon Icing — Use the juice of half a lemon to 1 Ib. sugar and enough
water to make the desired consistency.

Orange Icing — Use pure orange juice and Icing Sugar with a dash of
Brandy.

Grenadilla Xcing. Take 1 Ib. grenadillas, scoop out the pulp and rub
through a fine sieve. Work into it as much sifted icing sugar as will make
the desired consistency, beat well until smooth.

Glace Icing (for a quick drying icing).

Beat the white of 1 egg tili frothy work in enough icing sugar to make the
desired consistency and add any flavouring and colouring so desired.

FILLING FOR SMALL TARTS. 8
1 cup chopped raisin, or 2 teaspoons lemon juice

figs, or dates 2 teaspoons butter
5 tablespoons sugar + teaspoon salt o
¥ teaspoon grated lemon rind 5 tablespoons boiling water

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

Mrs. K. Amato.

BUTTER ICING:
2 cup sifted icing sugar Robertson’s flavouring
1 whole egg I cup butter

Mix well together. Enough for one small cake.

CHOCOLATE BUTTER ICING.
2 oz. butter 1 tablespoon cocoa
1 teacup icing sugar 1 teaspoon Robertson’s
stiffly beaten white of vanilla essence

z €88 : o
Beat thze butter to a cream, then gradually add the sifted icing sugar and
cocoa. When blended add the beaten egg white and vanilla.
(Sufficient for 7 sandwich cake and filling).

FOR ALL YOUR HOUSEHOLD
LINENS

contact

THE IRISH LINEN CO. (PVT.) LTD.

OTTAWA HOUSE
CNR. ANGWA ST./FORBES AVE.
P.O. Box 1974 SALISBURY Tel. 28087/8
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Sweets

F'llIGLACH.

7 eggs ‘ pinch Royal Baking Powder

3 tablespoons oil enough Gloria flour to

I teaspoon Robertson’s make a very soft dough

ground ginger

Filling consisting of nuts, raisins, dates and sultanas,
Syrup:— consists of 4 Ib. golden Syrup, one cup water, and one tablespoon
Itobertson’s ground ginger.
Heat eges very well, add one teaspoon ginger and the oil gradually, beating
until thick. Add flour and baking powder to make a very soft dough.
P'ut syrup on to boil in a very big pot. Stuff the dates with nuts and
tiisins etc.  With floured hands roll dough round filling. When all teglach
ire rolled, put one at a time into boiling syrup. Place lid on pot and
do NOT lift lid for 20 minutes. The first 5 minutes have the stove on
high, the next 5 minqtes on medium, and the last 10 minutes on low. After

4 cups of boiling water. Replace lid, and leave till cold. Place teglach
in glass bottles with syrup.

Mrs. Irma Langberg.
CARAMELS.

% pint golden syrup 2 oz. butter
4 pint sugar 2 teaspoons Robertson’s
4+ pint water vanilla essence

2 oz. chocolate (grated)
Slir together syrup, sugar and water over low heat until dissolved. Add
chocolate, butfer and vanilla essence, boil very gently for about half an
hour, stirring all the time. Test by pouring a few drops into cold water.
When mixture forms a soft ball between finger and thumb, it is ready.
Pour onto a greased baking sheet. Cut into squares when cold.

IF'RIANDISES.
Served with black coffee after a special meal.
Glace Syrup.
1 cup sugar 1 good pinch of cream of
1 cup water tartar

Suggested Fillings:
(1) whole dates, stoned prunes filled with sultanas or raisins.
(2) nuts, Brazil, almond or walnuts.
(3) Glace cherries.
(4) Pieces of glace pineapple, apricot, etc.
Method:
Mix sugar, water and cream of tartar in a small saucepan and stir. Boil
very rapidly, but on no account stir or move saucepan during boiling.
Watch the syrup carefully, it will gradually change to a light yellow in
colour.  Continue boiling rapidly until the syrup turns to a very light
brown. Remove the saucepan immediately from the stove, without stirring
the syrup. ' Drop in fillings which have been previously prepared, one at a
time and lift out immediately with two forks. They will be lightly coated
with syrup. Place on a lightly oiled biscuit tin. Allow to cool and trim
off uneven edges with sharp knife. Place in fancy paper cases.
NOTE:
(2) You must work very quickly once the syrup is ready to coat the fruit
as it becomes too sticky to handle very quickly.
(b) These should be prepared shortly before required on the same day if
possible as they do not keep for long.
(¢) If you wish to make a larger quantity do not double the recipe but
rather boil a second lot.

Mrs. Irma Langberg.
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FUDGE.

1 small tin condensed milk 3 Ib. slab bitter chocolate
14 cups sugar : pinch of salt
3 tablespoons butter 1 teaspoon Robertson’s

3 tablespoons syrup vanilla essence
Mix all ingredients with exception of Robertson’s vanilla essence and bring
to boil, stirring occasionally.  When mixture begins to boil turn heat down
to medium low and allow to simmer for about 15 minutes. Remove from
stove add essence and whip until creamy and thick. Pour into greased
biscuit tin and allow to set. Cut into squares.
Mrs. Golda Meyers.

FUDGE.

2 1b. sugar rind of a lemon, grated

2 teaspoons Robertson’s 4 tablespoons syrup

vanilla essence 5 oz. (or a little more) butter

1 tin condensed milk 1 small cup milk
Place sugar, butter, milk and syrup into saucepan and bring to boil. Boil
for three minutes, stirring all the time, as sugar must be thoroughly dis-
solved. Add condensed milk, and boil for 10-12 minutes. Remove from
heat, add essence (and chopped walnuts if you wish). Heat for a further
4 minutes. Pour into a well buttered tin. Allow to cool and set cut into
squares.

Mrs. Denise Posner.

PEANUT BRITTLE.

2 oz. peanuts juice of half a lemon
2 oz.sugar sl
Roast and peel peanuts. Place sugar and lemon juice in a pan, and

melt over low heat, without stirring. Boil to the colour of golden syrup.
Make the nuts hot, and add to the caramel immediately it is at the right
stage. Pour mixture onto oiled baking sheet. When nearly set cut into
squares or fingers.
) Mrs. Jacquie Adelsky.

MARSHMALLOWS.

3 cups sugar 2 egg whites

4 cups water 1 teaspoon cream of tartar

4 dessertspoons gelatin ;
Place sugar, water and gelatin in pan over heat, and stir all the time. Just
as the mixture starts to thicken add cream of tartar and boil until thread
forms on the end of the spoon. Cool. Add stiffly beaten egg whites and
beat again until thick. Grease a pan and pour the mixture into it. Allow
to stand overnight. Cut into squares and roll each marshmallow in icing

sugar.
Mrs. Becky Krikler.

COCOANUT ICE.

1% Ib. sugar 4+ pint water

% 1b. dessicated cocoanut 2 oz. butter
Boil sugar and water together for about 20 minutes. Test syrup by pour-
ing a little into cold water, if it forms a “soft ball” it is ready. Add butter
and cocoanut, mix well and pour into buttered tin. Make a second batch
and colour this pink, when first batch is nearly set, pour second batch on
top. When cold cut into squares or fingers.

TRUFFLES.

Melt 2 oz. butter, 4 tablespoons sugar, and 2 tablespoons milk. Remove

from heat and add 1 tablespoon cocoa and 1 teaspoon coffee essence. Roll

into balls (add more cocoa if needed) and roll in chocolate granules.
Myrs. Cynthia Marks.
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Beverages

FINEAPPLE SHERBET.
3 small pineapples 2 quarts water
(tinned pineapple may be crushed ice
used) sugar to taste
. Juice of 4 lemons
Chop pineapple coarsley, add cold water, lemon juice and sugar. Stir and
Afrain into a large jug. Add crushed ice and serve.

GRENADILLA SHERBET.
May be made the same way, using the pulp of about 15 grenadillas.

HARLEY WATER.

3 tablespoons pearl barley 1 lemon

1 tablespoon sugar 1 quart boiling water
Hlunch the barley. Add thinly peeled lemon rind. Add boiling water,
bring to boil and simmer two hours. Strain, add sugar and lemon juice
Atir and keep on ice until required.

CLARET CUP.
1 quart bottle claret
1 sherry glass sherry
the rind of 1 lemon
2 thin slices pineapple 3 sprigs mint (or verbena)
1 gill lemos or lemon juice 2 quarts soda water
Put claret, lemon juice, rind and sugar in large jug and pack in ice for
one hour. Add rest of the ingredients and serve. A liqueur glass of
Muraschino may be added to fortify if desired.

GINGER POP.

3 lemons % 0z. compressed yeast

1 oz. crushed root ginger 1 1b. granulated sugar

1 teaspoon cream of tartar
Iammer ginger well and put into basin with sliced lemons, sugar and
cream of tartar. Pour on two quarts boiling water, stir well and allow to
cool, Add two quarts cold water. When quite cold, break up yeast and
rpl;uﬂkle into liquid, leave for 36 hours. Strain and put into screw top
holtles.

LEMON SYRUP. :

3 lemons 2 1b. sugar

2 oz. citric acid 1 pint boiling water
Peel the lemon rind very thinly and mix all the ingredients (including the
tind and strained lemon juice) in a basin. Stir till dissolved. Strain bottle
nnd cork tightly. One tablespoon of syrup in a tumbler of water.

1 gill sugar or to taste
3 slice cucumber
3 slices lemon

ORANGEADE.
the juice of 15 oranges 2 quarts water
rind of 3 oranges % 1b. sugar

Boil orange rind, sugar and one pint of water for 20 minutes to form
Ayrup. Strain orange juice into a glass jug and add remaining 3 pints of
water. When syrup is cold add to mixture in jug stir add a few cubes of
crushed ice and serve.

LEMONADE.

4 lemons %+ Ib. sugar

2 pints boiling water
Peel the rind very thinly and put into a large jug. Squeeze all the juice into
the jug. Pour in the boiling water with sugar dissolved. Cover and leave
till cool. Strain and serve.

This page sponsored by Braude Bros. (Pvt.) Ltd.
99
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Pesach Dishes

PASSOVER

(How to lay the table for the Seder)

The table must be laid before dusk and it is usual to be as lavish
i r:lossible with special tableware and a lovely centre piece to symbolise
Ireedom.

Three whole matzot are placed on one platter, each covered seper-
intely with a fine cloth. The Seder platter is arranged as follows:— A shank
Hone is placed on the right, a roasted egg to the left and the bitter herbs
(Horse radish) are placed in the centre. The Haroset (A mixture of nuts,
u{)plc, cinnamon and wine, should be put underneath the Shankbone,
shiped like a brick. The wine glasses used mut hold one and a half egg
shuped like a brick. The wine glasses used must hold one and a half egg
In placed underneath the egg on the Passover Platter. A special Cup of
Wine is prepared for Elijah, the prophet. It is customary to eat hard
I»g)illud eggs with salt water, and no roast meat is served on the first two
nights.

FESACH TAIGLACH.

1 doz. eggs minus 3 whites chopped nuts
2 tablespoons Robertson’s 5 cups sugar
ginger water (the 2 Ib. tin full
3 tablespoons oil plus # tinful)
% Ib. Matzo cake meal dates
2 1b. syrup

Place syrup, water and sugar in a large pot; leave ready. Beat the eggs
woll; add oil and one tablespoon ginger. Mix in lightly the cake meal and
then knead a little. Take a portion of the dough, roll out into a rope one
inch thick and cut into one inch lengths. Then roll lengths into 4 inch
long rolls, wrap a length about a date in a spiral. Now place the pot with
the syrup in it on to boil. Drop the taiglach into boiling syrup, and boil
steadily for about 1 to 14 hours. Do not lift the lid of the pot for the first
20 minutes. Then stir the mixture occasionally; allow to cook until the
Tuiglach are golden brown. Just before cooking has been completed, add
I tablespoon ginger. Remove the Taiglach from the syrup one at a time,
ind roll in chopped nuts. Should Taiglach appear to fall in cook with lid
on and they will swell again.

FESACH BLINTZES.

Hleat 3 eggs only until the yolks and the whites are well blended. Stir

in three cups of potato flour and mix well. Add enough water to make

i thin batter. Heat a small frying pan, grease lightly, and pour in enough

butter to make a thin pancake. Tilt the pan quickly as the batter is added

o that it covers the entire surface of the pan. Cook ONE SIDE ONLY

until firm. Stack the pancakes, when all have been cooked, fill with one

of the following fillings.

P'RUNE:— Fill each pancake with a spoonful of chopped raw prunes

sweetened to taste. Fold into 3 cornered pieces and fry again in 4 table-

spoons of fat or butter, when brown, sprinkle with sugar and keep in a

275 oven for 15 minutes. Watch to see that they don’t burn.

MEAT:— chop two small onions and cook in a little chicken fat until
brown. Add one cup of chopped cooked meat, 2 eggs, salt
and pepper to taste, and blend thoroughly. Place a spoonful
of this mixture in each pancake, fold in 3 cornered pieces, and

fry in chicken fat.

MACAROONS.

Heat together, the whites of two eggs and 3 sup castor sugar, until very stiff.
Fold in 1} cups of ground almond (OR cocoanut, OR grated walnuts. Drop
lenspoonfuls of this mixture onto a greased cookie tin. Allow plenty
of room to spread in the baking. Bake in a 350 oven for 15 minutes, or
until slightly brown and dry.
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CARROT IMBERLACH.

1} 1b. carrots 3 oz. almonds
1 1b. sugar 1 teaspoon Robertson’s ginger
Cook carrots, mash and press off all juice through a strainer. To the carrots
add the sugar, the ground almonds, and the ginger. Place in a saucepan
and cook over a low heat for half an hour, or more (unti] very thick) stir-
ring frequently. Sprinkle a little sugar and ginger on to a board and spread
the mixture evenly about % inch thick over this. Sprinkle top of mixture

with sugar and ginger also, and when slightly cool but not completely hard,
cut into diamond shapes.

ALMOND COOKIES.

Pound one pound of blanched almonds to a paste. Add one pound of
sugar, 2 eggs and one teaspoon Robertson’s cinnamon. Stir until the mix-
ture is thoroughly blended. Spread out in a greased shallow pan, and bake
in a 325 oven for 30 minutes, or until light brown. Cut in squares while
still warm, and then cool on 2 rack.

DATE CAKE.

Beat 8 egg yolks and 11 cups of castor sugar until thick and lemon
coloured. Mix together:—1 cup fine matzo meal, 1 tablespoon Robertson’s
cinnamon, 1 teaspoon Robertson’s ground cloves, add to the egg yolks with
the juice of half a lemon and stir until blended. Fold in half a pound of
seeded dates cut fine. Beat the egg whites until stiff, and fold in the batter.
Bake in 350 oven for 45 minutes.

PESACH SPONGE
1% glass castor sugar
eggs
cup orange juice
glass potato flour
glass cake meal
Separate eggs. Beat yolks very well with sugar. Add orange juice slowly

Beat egg whites til Istiff. Fold in alternately a little flour and egg whites
at a time. Bake 300 for an hour.

NN O\

Mrs. Pearl Kaplan

POMERANTZEN.

5 grapefruit or oranges

5 cups sugar

% cup water
Carefully peel skin off fruit. Cover skins with water and cook until soft.
Cool, and cut off thin yellow rind. Add sugar, orange juice and water,
and cook for about 4 an hour, or until sugar thickens. Place slices on a
wet board, adding icing sugar with the juice, beat up well and pour over
the slices. Allow to cool overnight. A’ few slices may be joined one on
top of the other, and when cool may be sliced.

¥ cup orange juice
3 teaspoons icing sugar

GRAPE WINE
40 Ibs. grapes
12 Ibs. sugar
Take grapes off sticks, place into wooden barrel or bottles. Place grapes
and sugar in alternate layers till container is § full. Leave open for 3 - 4
days till fermentation ceases. Cork well and leave to stand.
Mrs. Pearl Kaplan

BEETROOT SOUP

Peel beectroots, grate and place in a pot with water and boil till
sof’é. _W(}llen cool add lemon juice, sugar and salt to taste. Add cream
as desired.

Mrs. Pearl Kaplan.
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STUFFED CHREMSELS.

matzot soaked in cold water

0Z. sugar

cup ground almonds

well beaten eggs

teaspoon grated lemon rind

tablespoon chicken fat

cup chopped apples or prunes .

Cionm cges, sugar, fat, add the soaked matzot (which have been well
presed) alternately with the other ingredients except the fruit. Roll
ulit in circles about the size of a smali saucer (coffee set size) cover half
the circles with fruit mixture, cover with the remaining circles, Brush
eilgos with cold water, and pinch together. Roll in matzo mea] and fry
i deep hot fat until delicately brown. Serve hot, sprinkled with cinna-
mon and sugar.

—— e e O L2

BUTTER BISCUITS.

4 1b. cake meal

6 oz. sugar

4 Ib. butter

2 eggs : 3
{roam butter and sugar, add eggs then cake meal to make a fairly stiff
dough, Roll out and cut. Sprinkle with chopped almonds. Bake in 350
uven for about 15 minutes.

WALNUT CAKE. y

Croam together the yolks of 9 eggs, and 1 Ib. castor sugar. Weigh one
pound of walnuts before shelling, when shelled, grind. To the creamed
yolks and sugar add 2 tablespoons of well sifted matzo meal, a pinch of
snlt, and one teaspoon Robertson’s vanilla, then mix in the ground walnuts.
Fold in gently the 9 beaten egg whites. Bake in a 350 oven for 4 hour.

FESACH DAINTIES.

3 cup fine cake meal % cup potato meal

% cup potato meal % Ib. butter

% cup castor sugar eggs
Mix cake meal and potato meal. Rub sugar and butter. Add eges and
Instly nuts, add meal mixture. Roll out about one inch in'thlck.ness.
Cut into shapes and place a nut on top of each cookie. Paint with a
little egg or milk, and sprinkle with Robertson’s sugar and cinnamon.
Bike in a 350 oven about 15 minutes.

FESACH FLAN.

Beat 4 egg whites until foamy. Add one tablespoon of vinegar drop by
drop and beat constantly as the vinegar is added. Add one cup of castor
sugar gradually and continue beating until the mixture is smooth. Fold in
one tablespoon vanilla essence. Line a spring form pan with this mixture.
Making the sides one inch higher than the middle. Bake for an hour in a
125 oven until light brown. Remove sides of the pan and leave to cool.
Fill with any sliced fruit and top with whipped cream.

PLETSLACH

1 1b. diced apricots (wash wel)

1 Ib. sugar
Put above ingredients into a pot and steam with 1 cup water for 10 mins.
Mince it and put back into pot stirring all the time until mixture no
longer sticks to the side of the pot. :
Place on a wet board and smooth with a knife to 4 thickness. Allow to
cool. When cold cut into diamond shapes and roll in sugar.

Mrs. Pearl Kaplan

T'his page sponsored by Mr. Teddy Cohen
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MATZO SHORTCAKE.
4 egg yolks
% cup castor sugar
grated rind of one lemon
pinch of salt
Beat the egg yolks with sugar till creamy then fold in the sifted matzo
meal, salt and grated lemon rind, and lastly the stiffly beaten egg whites.
Grease two sandwich tins and sprinkle with cake meal. Place mixture
in the tins and bake at 400 for 20 - 25 minutes, Turn out and allow to
cool. Spread one half thickly with fruit, cover with other layer and
decorate with whipped cream.

1 cup fine cake meal
fresh fruit
whipped cream

PESACH BISCUITS.

2 tablespoonfuls ground 1 egg

almond 3 oz. butter

6 oz. matzo meal 2 oz. castor sugar

2 oz. potato flour
Mix dry ingredients, rub in butter. Add egg and a little Robertson’s
vanilla, mix until sides of basin are clean. If to dry add a little water. Roll
l1)nto small balls. Press down with a fork and bake in a 350 oven till
rown.

NUT CUP CAKES.

Beat 8 eggs, 2 cups sugar, and the grated rind of a lemon until thick and
lemon coloured. Fold in 6 oz. fine matzo meal and 1 cup finely chopped
nuts. Bake in greased cup cake tins at 350 for 25 to 30 minutes.

GERMAN PUFFS

.. Melt % cup of butter, add a cup of hot water, and bring to the
boil. Add % Ib. of finely sifted meal, all at once, and stir until the mix-
ture forms a stiff paste.” Remove from the heat. Add four eggs which
have been beaten until light. Grease 8 patty tins and place some of the
batter in each tin. Bake in a 400 oven until puffed and well browned.
Serve with sugar or syrup, or sprinkle with cinnamon and serve with
wine sauce or cream.

ROSSEL.

3 weeks before Pesach, wash and peel about 2-3 1b. Beetroot and place
in a large glass jar filled with water and covered with greaseproof paper.
Keep in a cool place to sour. After 3 days remove scum from top, and
continue to do so each time a new layer forms. By Pesach, the Rossell
will be ready to use.

In a deep dish rub the yolk of one egg with two tablespoons sugar, and
into this mixture strain about 6 tablespoons Rossel, and mix thoroughly.
Bring chicken soup to the boil just before serving and gradually add
rossel mixture. If necessary add more sugar to make it sweet and sour.
6 servings.

VARIATION:— before adding rossel mixture boil chicken soup for about
20 minutes with tiny mincemeat balls and prunes.

APPLE AND MATZO PUDDING
Soak and squeeze dry 3 Matzot. Cut 3 large apples into small
pieces. Add 1 1b. each currants, raisins, 4 teaspoon Robertson’s cinna-
mon,grated rind of 4 a lemon, ¥ cup sugar, + cup melted butter or fat, 3
beaten eggs. Mix well. Bake at 350 for 40 minutes until well browned.
Mrs. Denise Posner

GREMSLACH

Form usual Knaidel recipe into triangles, and fry to a golden
brown in a mixture of 6 tablespoons fat to one tablespoon honey Serve
with either the meat course or with soup.
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ALMOND PUDDING.

4 eggs % 1b. ground almond

1 1b. castor sugar 1 small potato mashed.
Hoat up egg yolks and sugar for 20 minutes, add potato and ground
almonds.  Lastly, stiffly beaten egg whites. Bake in 350 oven until done.

MATZO MEAL PANCAKES

Beat the yolks of 3 eggs until very light, blend % cup Matzo meal
with } cup of water, and add % teaspoon salt. Add to the eggs and mix
woll,  Fold in the stiffly beaten egg whites. Drop the mixture by spoon-
fuly on a well greased grill plate. When golden brown, on one side turn
and fry the other side. Serve with jam.

KNAIDLACH 1.

Beat two eggs until very light. Add 4 cup water, 1 tablespoon
chicken fat, 4 cup fine Matzo meal, a pinch of nutmeg, and salt to taste.
Stir as little as possible, add the Matzo meal with a folding motion. Form
iinto balls about 1 to 14 inches in diameter. It is well to test one ball
hefore cooking the rest. Cook the test ball for 15 minutes, if it falls
apart add a little meal to the batter and test another ball. If the test
ball holds its shape, form the rest of the balls and leave them in the
tefrigerator for an hour. Then cook rapidly in boiling salted water for
15 minutes.

KNAIDLACH 2.

Beat 2 eggs until very light, add 4 eggshells of water, 2 tablespoons
ol chicken fat, pinch of ginger, pinch of nutmeg, salt and pepper to taste.
‘Then add enough Matzo meal to make a “dropping consistency” batter
(butter should drop slowly off a spoon). Place in a refrigerator for 15
minutes, then form mixture into balls 1 inch in diameter, drop the balls
into boiling salted water or soup place lid on pot, and do not raise for
20 minutes, at the end of this time, Knaidlach should be ready to serve.

KNAIDLACH 3.
3 eggs Rabertson’s cinnamon
pinch salt and ginger
1 teaspoon sugar
Add 3 dessertspoons fat to 1% cups boiling water or soup and fork in 2
cups matzo meal — stand in frig. Boil 30 minutes in boiling salt water.
. Mprs. Hilda Cohen.
MATZO BALLS FOR MEAT.
3 squares matzo
3 tablespoons chicken fat matzo meal
3 whole eggs salt and Robertson’s pepper
Soak matzo for a few minutes in cold water and then squeeze dry. Put
chicken fat and chopped onion into frying pan, add the matzo and dry
the mixture over low heat, stirring all the time. Let cool and then add 3
opgs, salt and pepper to taste, and as much matzo meal as is necessary to
bind the mixture. Roll rounds the size of a ping pong ball, and boil in
salt water for at least 15 minutes in a pan without the lid on., Drain and
place chopped fried onion on top of each ball. This dish is delicious
served with boiled pickled brisket and sauerkraut.
Mrs. Inge Wiesenbacher.

1 small onion cut up

MATZO MEAL ROLLS.

2 cups Matzo meal % cup oil

2 cups boiling water salt and pepper to taste.

5 eggs
Stir oil into matzo meal until thoroughly mixed. Add boiling water, salt
and pepper. Beat 5 eggs very well and add to the meal mixture. Shape
into rolls. Place on a greased pan sprinkled with matzo meal and bake in
a 400 oven for 15 to 25 minutes. This recipe makes 12 big fluffy rolls.

This page sponsored by Strand Stationers & Printers
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Weights and Measures

Ingredients should be measured and weighed accurately, but where kitchen
scales are not available, the following approximate measurements will be
found useful:—

FLOUR 17 Rounded Tablespoons 1 oz.
SUGAR 1 Rounded Tablespoon 1 oz.
CORNFLOUR 1 Rounded Tablespoon 1 oz.
COCOA 2 Rounded Dessertspoons 1 oz.
ICING SUGAR ‘ 1 Heaped Tablespoon 1 oz.
BREAD CRUMBS 2 Heaped Tablespoons 1 oz.
COCOANUT 3 Rounded Tablespoons 1 oz.
LIQUID A Breakfastcupful 1 pt.
LIQUID A Teacupful % pt.

The average modern tablespoon is equal in capacity to the British
standard measuring tablespoon, and a large teaspoon is equal in capacity
to the British standard measuring teaspoon.

When a recipe calls for “the weight of an egg in flour, sugar, etc.”
You may find it useful to know that a medium sized egg weight 2 oz.

QUICK CONVERSION TABLE:

1 Litre = (Approx.) 13 Pints.
1 Kilogram = (Approx.) 2 1b. 3 oz.

For all your Family and Home requirements

(@ B n &
SCRIPS
THE CHEMIST of JAMESON AVENUE
Phone 20831 WE DEILIVER

“Where Service is a Pleasure’’
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Handy Hints

Il apples oranges or tomatoes are scalded with boiling water, they
skin very easily. :

Molten chocolate is messy and makes a pan hard to clean. Elimin-
ale this task by melting chocolate on a boat shaped piece of aluminium
tull, floated on boiling water.

Silverware will keep free from tarnish if stored away in foil.

A few drops of glycerine added to the final rinsing water, will
sintire that woollens remain soft, without matting,

To prevent picture frames from making marks on the walls, stick
sinnll pieces of foam rubber onto the bottom two corners of the frame.

A pinch of curry powder combined with a little dry mustard will
biing out the full flavour of cheese dishes such as souffles.

L.emon juice poured over apples or bananas when they have been
peeled will prevent these fruits from turning brown.

A disc of foam rubber placed on the bottom of the tin before
witing plants will prevent the soil from running out while in no way
wmpering the drainage of the plant.

Dried fruits will not sink in a cake, if they have first been lightly
towsed in flour.

To tenderize meat, rub a little dry mustard into it before grilling.

If too much salt has been used in the preparation of a stew or
soup, add a raw potato, and the dish will regain its true flavour.

If beetroot stains a clean tablecloth, pour salt over the stain
immediately.

Add a teaspoon of powdered chocolate to a 2 oz. tin of instant
voflee to improve the flavour.

To make an omelette light and fluffy, place a lid on the pan during
vooking.

Ox tongue peel more easily if a tablespoon of vinegar is added to
the water in which they are cooked.

Scones will split more easily for buttering if the dough is folded
double. Cut through the two layers before baking.

Add a few drops of bath oil when you make starch, it will prevent
the iron from sticking, and the laundered articles will be fresh and frag-
rant,

Keep all clothes pegs on a stretched out wire hanger. Saves time
when hanging out the washing as the hanger slides along the line, and
the pegs are easily accessible.

Put a handful of salt in the water when scraping mew potatoes.
Leave for about 20 minutes and the skins will come off easily.

Suede shoes with shiny marks will be spruced up if rubbed over
with fine sandpaper, and brushed up with methylated spirits.

Mint sprinkled first with sugar will chop easier.
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NOTES

TO GET THE BEST
RESULTS . . §

see that your kitchen is fully equipped
with
“MONARCH”

STAINLESS STEEL SINKS
ELECTRIC HOT WATER HEATERS

and

“KANGO”
ENAMELWARE

Trade enquiries:

Monarch Steel- Rhodesmn Tin

Telephone 26132

P.O. Box S.T.91,

SOUTHERTON
SALISBURY

Further copies of this book may be obtained from the Zionist Offices,

Second Floor, Labros House, Forbes Avenue, Salisbury. Phone 22293.
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“Fresh

-aire!

Kills odou

rs fast!

Fresh-aire,
Cooper's press-
button aerosol re-
moves household
odours, replaces
them with a
pleasant perfume.
Invaluable in the
kitchen, toilet,
nursery. Spray
after parties to
clear staleness
and freshen every
room.

®

Cooper
product

international




