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FORFEWORD.

We would like to thank everyone who
has made the publication of this booklet
possible -~ our advertisers for their most
g=nerous sunport, & all our contributors who
S0 kindly gave us their favourite recipes.

We feel that this book will be welcomed
in 211 households, and users have the added
satisfaction of knowing that their support is
Belping a2 deserving cause.

The Comuittee
[ldola Women's Zionist Society.
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guessed my pepper, my soup was too hot.

guessed my water, it dried in the pot.

guessed my salt, and what do you think?

For the rest of the day we did nothing but drink.

I gaessed my sugar, my sauce was too sweet,

&nd thus by guessing I spoilt my treat.

S0 mow I guess nothing, for cooking by guesses
Will ruin all skill and produce nothing but messes,

SRR R
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gsmon Fish:
Bibs, Tirm fish . . L4 bay leaves
1 ocnion ' Egg yolk-
salt and pepper . 1 teaspoon pepper-
Little water corns

Lemon jelly

Boil fish and all ingredients slowly. When
three-quarter cooked add one packet lemon
Jelly which has been dissolved in % pint water.
33 to flsh. 4dd juice of one lemon and sugar
to taste. When cooked take one egg yolk, rub
sugar and some of the gravy from fish., gStir

well and pour over mixture. Remove fish care-
fally and strain gravy over fish. :allow to set.
«
10N Dellhht.
1 1b. tin salnon 1 teaspoon melted
# cup milk butter.
2 Tablespoons grated onion Lemon Juice
1 :;olesooon flour " " salt and pepper
% cup grated cheese

Drain gravy from salmon and . add % cup milk }d
the melted butter to it. ©Stir the flour info
gravy, butter and milk and add salt and pepper
fo0 taste. Add the cheese to mixture and cook
Jver medium heat until the mixture is thick.
nen add two tablespoons lemon juice and the
a ed onions t» the mixture. Pack the

on (after removing big bones) into a pyrex
well greased wlth butter and pour nixture
t. Bake in a moderate oven for 25

s. Put small pieces of celery over town.




NORTHERN GLASS WORKS
LIMITED.

e R R R

P.0, Box 111k P.0, Box 295

Phone - 2073 Phone = 2203

Telegrams:
"HORTGLAS" «

KITWE. ADOLA.

FOR AL ¥:0 Ui

GLASS REQUIREM

PICTURES PICTURE FRA

ENT S,

{ING.

000MN0 1I0NDH000N 13717100009 700

WCHANG: IRON & STEEL COMPANY

LIMITED.

.—._..—'—.—I——l—.—l—.—.-—.—-.—a..— - e e -

FOLLOW TH:E RECIPES CAREFULLY

AND DON'T TURN OUT CAKES

AS TOUGH AS THE GOODS
WE SELL.
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Sweet and Sour Herrings:
4 Herrings Vinegar and sugar to
1 sliced onion taste :
peppercorns and 2 bay Syrun
leaves

Soak herrings overnight, then clean and soak in
hot water for a few minutes. Cook onion until
soft, add pepvercorns, bay leaves, vinegar, sugar
and syrup. Put in sliced herrings and cook for a
few minutes. Serve hot or cold.

Fish Fritters:

1 1b. small fish 4+ teaspoon pepper

3 eggs = separated 1 tablespnoon minced

3 tablespoons flour parsley

1 tablespoon salt % teasvoon minced garlic

Cook fish, remove skin and bones and mash. Beat
egg yolks until light and thick, then add flour,
salt, pepper, garlic, parsley and fish, Fold in
white of eggs beaten until stiff,  Drov by tabile=~
spoonsful into hot deev fat and fry until bro?

Chopped Herring:

3 herrings 3 eggs
1l small onion . . 9 Marie biscuits
Vinegar, sugar 1 or 2 apples

Soak herrings overnight, clean and skin. Boil
eggs till hard. Mince eggs, onion, nerring and
peeled apple (or chon, if preferred). Soak
biscuits in % cun vinegar and add to mixture.

Add sugar to taste. Snread on nlate and decorate
with chopped egg.
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JORTHERN  IMPORTERS & DISTRIBUTORS LID. Herrings and Tomatods:
————— ol o M e 3 Herrings - 1 large onion
Bay leaves & Peppercorns Lemon juice & sugar
Telophone 2228 P,0. Box 274 2 tomatoes to taste
Soak herrings overnight., Remove skin and cut
KING  GEORGE  AVENUE herrings in half. Put in a dish, add a fey bay
SL8 ¢ leaves and »epvercorns. Boil 2 iarge tomatoes
A until soft. Put through a strainer, add sugar
v and lemon juice to taste and leave to conl. ey
ILDO LA one sliced onion in oil until brown, add to

tomatoes. When cool, put over herrings and »ut
in refrigerator for a day. Fresh herrings may
_— be used instead of salted ones.

Herring Salad:

097070700077300 7100093100 000000500000 ARt Eri s 1ioun crcan
2 cold cooked potatoes i pickled cucumber
e : Z 2 cold cookedsbeetroot fresh cucumber
MUFULIRA PRINTING WORKS LID 4 pickled onions pepper, sugar
k - - . - - - - Some chovpped cashew nuts lemon juice (anprox.
. 4 cup)
z > PoOo Box 2
| Telephone U411 Wash, bone and skin herrings. Add sliced
potatoes, beetroot, cucumbers, onion, etc,
’ AVENUE # Add lemon, a little sugar and peoper to taste.
DUNDAS ~ AVENUE : 434 cup thick crean,
i ;
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FISH
Baked Fish in Tomatoes:
L slices fish % cup water
4 potatoes small piece butter
1 onion {(medium) seasoning
2 tomatoes (medium) 1 cup sweet cream

Put fish, sliced onion, tomatnes, votatoes,
seasoning and butter in a cassernle or baking
dish, add the water and »ut in oven to bake.
Just before serving, pour-over the cream.

Pickled Herring with Cream:

6 Salt Herrings neppercorns
1 cun sour cream 2 sliced onions
2 lemons (juice) 2 teaspoons sugar

1 sliced lemon

Sozk herrings overnight. Clean, skin and bone
herrings. Placelgin glass jar in alternate layers
with onions, lemon slices and penpercorns. Mix
lemon juice, sugar and sour cream well together
and add to the jar. Allow to stand for 48 hours.

Bzked Fish Balls:

Mince any kind of fresh fish, about 1 1lb. Add
while mincing, 1 onion, parsley and a small piece
of bread. Add seasoning and a little sugar and 1
egz to each pound of fish. If desired, lMatzoh
meal can be used to revnlace bread. Make into
balls and place in Pyrex dish containing a little
water to which add a niece of butter, Bake until
tons are beginning to brown, then add milk, Cream
can be added when ready to serve.
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Oxtail Soup: 4 ’
1 large oxtail 6 peppercorns
1 onion L. carrots
1 bay leaf cooked vegetables

2 whole cloves

wash the oxtail and. cut into pieces. Cut the
onion and cook in a tablespoon of any meat fat.
when brown add the oxtail and let it also brown.
Then put meat in a saucevan with 2 quarts of
water, salt to taste, the 2 whole cloves,
peppercorns, bay, leaf and 4 carrots. Simmer
antil the meat is tender. Strain and remove
all fat. Serve with a little of the meat cut
in oieces and small nieces of cooked vegetables.

Green Pea Soups

e R : "+ stock
chiopped parsley

Make soup stock as usual, but add to it in
addition to other vegetables, 1 pint of washed
pea pods. In a separate pan melt a tablespoon
of chicken or other fat. Add 2 cups of peas
and one tablespoon of finely chopped parsley.
Stir until the peas are well coated. Add one
cup of soup stock, cover and cook until the
peas are tender. iAdd one quart of stﬁained
stock and salt to taste. Two tablespoons of
sugar may be added if desired. Add dumplings

before serving,.
w':"——-//
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SOUPS 2
Barley Soup: _ @
4 cup medium barley " 2 onions

% cun diced carrots salt and pepper

Cook the barley, finely sliced onions, diced
carrots, salt and vevver to taste, in 1 quart
of water until tender. Stir in a quart of soup
stock and bring to boil. (Stock made with lamb
makes a delicious soup.

Borsht:

Beetro»ts : Salt, sugar, lemon juice
Boiled Zggs or tartaric acid.
Boiled notatoes ggg yolks

Wash and scrub beetroots, remove any snots or
leaves. Cook in enough water until beets are
tender. Remove beets, skin and grate, Put
grated beets in fresh water, season to taste
with salt, sugar, lemon juice or tartaric acid
and cook about 15 minutes longer. Chill, Beat
2 egg yolks with a little sugar or with sour
cream. It can be served with boiled eggs and
boiled potatoes.

Bean and Barley Soup: (Pressure Cooker)

1l 1b. flank 4+ cup barley
1 cup beans , seasoning
Tomato Sauce water

Wash, but do not soak beans and barley. Place
all ingredients in pressure cooker, with .
sufficient water to fill half the cooker. Bring
to pressure; boil gently for about 134 hours.
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Filetto Ala Woronoff (Italian style):
4 slices beef @ ' teaspoon pre-

vared mustard
Salt, vepper

tablespoons butter or fat
3 teaspoons Worcestersnire
sauce
+ teaspoon Rosenary

Renove all fat from Beef. rielt the butter or

fat in a pan. 4dd the rosemary. When the but-
ter is slightly brown add the fillets and cook
over high heat for 2-3 minutes each side, Sea=~
son. both sides with salt and Denner. :iix the wWor-
cestersnire sauce and the prevared nustard; you
may add 3 teaspoons cognac if desired. Pour into
pan with more butter if necessary. Cook fillets
1 minute more in the Sauce, turning once. Re-~
nove meat to hot serving platter and keep warm,
Cook sauce over high heat stirring constantly

for 1 minute and serve. (Serves L people). ¢

Russian Cabbage Borsht:

3 1bs Flank or Brisket 2 sour apples

1 head of Cabbage lemon juice

3 or 4 large skinned salt, pepper, su-
tonatoes gar %o taste.

Bring to boil meat and water, salt and pevner.
Boil for 1% hours. 4dd shredded cabbage, tona-
toes, sliced aprles, sugar and lemon Juice to
taste. Boil for 1} hours. 4dd a little garlic
if desired. Serve hot,
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Légggg_rzimas:
3 1lbs brisket 3 tablesnoons syrup
+ 1b orunes 8 potatoes

1 onion.

Put meat on to boil with water to cover and add
one sliced onion and salt. Bake about 1 hours.
«dd notatoes, nrunes and syrup and bake in oven
at 350¢ for an hour until potatoes are well
browned and meat is tender.

o

Carrot Tzimnas:

3 1bs brisket 2 tablesvoons syrup
12 large carrots salt and nenver to
Onions taste

Fry an onion in fat. Season brisket with salt
and pepver and brown on all sides, then add
enough water to cover the meat. When half done
remove all fat from the top and a2dd sliced or
grated carrots, syrup and a little sugar if not
sweet enough. When meat and carrots are soft,
make a paste of one tablespoon of flour and water
and add to mixture. ‘Put into a roasting pan &
brown off tzimas in oven.

Ioaato Bredie:

2 1bs mutton choos 3 potatoes
2 1bs tomatoes conked rice
salt and sugar

Eraise the chops and allow t» simner until tender.
~dd the potatoes. When the latter are soft, add
the tonatoes, quartered. Finally add salt and
sugar to tas%e. Serve on mnounds of rice.

ﬂ
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Yonkey Gland Steak:

-

2 1bs sliced isteak . salt & pepper

2 tablespoons worcester- 1l large grated onion
shire sauce 2 tablespoons tomato

#+ teaspoon mustard powder sauce .

2 tablespoons vinegar

Mix all above ingredients together. Soak the
sliced steak in the above mixture for about 2
hours. Heat pan with 2 tablespoons chicken fat
and fry steak in same. Pour sauce over steak
in pan and cook until meat is tender. Serve
pioving hot with sauce from pan.

Sweet and Sour Cabbage Rolls:

2 1bs meat Grated onion

1 egg e o salt & pepper

2 tablespoons syrup Juice of 1 lemon
Sliced carrots 1 cabbage

Separate the leaves of the cabbage, cover with
boiling water and allow to cool.

¥ince the meat and combine with one. egg, grated
onion, salt and pepper. Form into rolls. Place
each roll into a cabbage leaf and fold over. Ar-
range in casserole dish and add a little water,
2 tablespoons syrup, lemon juice and sliced car-
rots. Cover and pu% in a moderate oven., Baste
frequently and add a little more syrup or lemon
Juice if necessary, Cook until cabbage is ten-
der and golden brown,

* 3
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POULTRY.

hicken with Svaghetti en Casserola:

—— a4 1 —— e ———

1 -tender young ﬁﬁicken 1 cup stock

Olive oil Snaghetti
1 cup canned mushrooms salt
1l cup white wine pepner

Prepare the chicken as for roasting. Place in
casserole, add two tablespoons olive oil, the
white wine, stock, salt and pevper to taste, the
canned uushrooms. Cover tightly and place in a
preheated oven at 350° and cook until the chicken
is tender. Iieanwhile cook enough svaghetti to
make two cuns and to this add 1 tablespoon tomato

[~

nuree, salt and pepner to taste. Place chicken on |

platter, add the spaghetti and sauce and serve.

Roast Stuffed Duck:

1 Duck

Y4 slices white bread

1 teaspoon grated onion
salt & pepvner

2 eggs

chopped parsley
ginger, allspice

Prepare the duck in the usual way, and stuff with
the following:

Soak the four slices of bread in water, squeeze
out the water, and remove crusts, 4dd 2 eggs,
the fish oil, grated onion, some cho»»med parsley,
salt and pepper. Fill the duck three-guarters
full. Place in a roasting nan with a little
water, and spice with allsvice, onion, ginger,
salt and penper. Cover and roast until tender,
basting frequently.

|

2 tablespoons fish oil

1
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Duck in Asnic::

1 Duck little sherry
Calf'!s foot jelly lettuce
seedless oranges

Roast duck. Cool and remove breast meat care=
fully. Remove all skin, fat and bones from
duck. Chop fine all but the breast meat, Ar-
range in a mould, .ake the calf's foot Jelly,
adding a little sherry, Pour Jelly over the
duck in_the mould and set until firn, Unmould
on a bed of lettuce., Peel and slice thinly the
seedless oranges and lay.the slices around the
duck. Cut the breast meat into neat slices or
8trins and garnish the orange slices with them.

Another stuffing for Rrast Duck:

l cup conked rice = cup cnonmed onion

Al
2 tablesvoons fat t teaspoon celerv salt
A teaspoon salt 1l cup dried avricots

Cook onion in fat but do not brown, .dd salt,
celery salt and dried avricots’ cut into thin
strips, Add mixture to rice and stuff the bird
as usual,
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Stuffed Chicken:

Chicken Parsley
4+ 1b almonds Pevner & salt
1 egg Breadcruubs

Steam chicken and when it is almost tender
stuff with the following:

Take the almonds (chovped), season with parsley,
peprer and salt to taste. Add one tablespoon
breadcrunbs and bind with one well beaten egge.
Place the chicken in a roasting »an and roast
until tender.

Boiled Chicken - Baked:

1 Chicken 1 Onion
1 clove garlic % teaspoon salt
# teaspoon paprika Soft breadcrumbs

ilake chicken soup with an old hen. Remove
chicken from soup as soon as tender. Place

in roasting pan with 3 tablespoons of fat or
chicken fat, 1 sliced onion, the garlic and
pepper and salt. ©Sv»rinkle with soft bread-
crumbs. Baste frequently, and when sufficient-
ly browvmed, cut in pieces for serving.
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Chicken or Turkey Risotto:

2 ozs fat 1 pt. stock
4 ozs rice 2 tomatoes
pepner & salt 1 onion (chonned fine)

nieces of cooked chicken
or turkey.

iielt fat in saucevan or casserole, Add washed

rice and onion and cook gently for a few minutes,
4dd stock and seasoning. Cover and cook gently

on top of stove or in th: oven for about 45
ninutes, or until rice is tender and the liquid
alnost absorbed. Stir rice with a fark occasional-~
ly while cooking. .dd skinned sliced tnmatoes

and pieces of meat and cook for a few ainutes
longer,

Chicken or Turkey Creole:

Stew voultry until tender. Cut up into small
nieces. ©Saute in chicken fat: 2 tablespoons
chooped onion, 2 tablesnoorns chonped green
peoner, and stir in 3 tablesvoons flour, 3 tea-
spoon salt, i+ teaspoon paprika., Add to this mix-
ture: 1 cup broth from the stewed poultry. Bring
to the boil and add one teaspoon lemon juice.
Saute 1 tin sliced mushrooms in 2 tablespoons
fat, and cook slowly until tender. Add mushrooms
to rest of sauce, pour over the voultry and heat.
(Add a little extra broth if too thick). Serve
with rice or noodles.




16.

SALADS.

Beetroot Salad:

B0oil beetroots until tender, . Skin and slice thin-
ly into a Jar, adding thinly slicegd onions at in-
tervals., (over with vinegar, Place 1id on top &
kKeep in refrigerator, Use as required, »

Cabbage & Pineapple Salad:

1 small cabbage 1 banana
1 pineapple Salt & Devper

Grate whole cabbage on coarse grater, Peel and
grate Pineapple., Mix well together, Sprinkle
with salt angd Pepper. Garnish with banang slices,

Cabbage Salad:

1 medium cabbage : | 'SPring ‘onions
Salad oil Salt & pepper

Finely shred cabbage and wash and drain well, Add

chopped'up'spring onions and -season to taste. put.
in a bowl and agd Salad 0il unti] well mixed, then

Cabbage Salad:

1 cabbage # pineapple

1 carrot 1 anple

1 teaspoon salt 2 tablespoons mayon-
1 tablespoon sugar naise,

Juice of 1 lemon,

Shred cabbage, pour over boiling water ang allow
to stand 15 ninutes., Wash well with cold water,

Place in dish, grate in apple, pineapnle and car-
rot. Add lewmon Juice, salt & Hayonnaise, Allow
to stand,




S LTD .

GENTS QUIFITTERS -  FISHING TACKLE

UNION HOUSE
KITWE

S0, B 2l Phone 2495

)
00000000 OOOOOOOOOOOOOOOOOOO’)OOOOOOOOOOOOO 072

BUSEKO STORES LTD

Telegrapnic Address:
NBUSEKOS"

5.0. Box 416 Phone 3&

CHINGOL A

. . - .
X ) L] e wm” e

S A DS, 17.

Russian Salad:

cup cooked diced beetroot
cup cooked diced carrots
cup cooked diced potatoes
cup cooked green peas

=

Mix all the vegetables with mayonnaise and ar-
range in salad bowl.

Avocado Pear & Banana Salad:

2 avocado pears Lettuce
6 bananas salt
1l egg pepper

Peel pears and cut across in slices. Cut bananas
lengthwise, put a ring of avocado pears over each,
Lay carefully on a bed of lettuce, sprinkle grated
hardboiled egg lightly over and serve with light
dressing.

Stuffed Tomato Salad:

Tomatoes
Chopped chicken (tongue, fish, cheese)
Parsley
Lettuce

8kin medium sized firm tomatoes. Cut off top &
gcoop out centre. Mix tomato pulp with chopped
chicken (or tongue, fish or cheese) and parsley.
Fill cases, top wi%h mayonnaise and serve on
shredded lettuce, after chilling.
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Delmonico_ Potatoes:

2 cups diced cooked. ~salt
potatoes - B - pepper

2 medium cups white buttered crumbs
sauce v

Mix potatoes, white sauce and seasidnings. Pour
into greased baking dish, cover with crumbs and
bake in hot oven at 450% for 15 minutes. 2 table-
spoons chopped pimiento may be added to white
sauce. Serves Y4 people.

Mushroom Toast:

2 tablespoons butter 1 cup milk
2 tablespoons flour 1% cups grated cheese
% teaspoon worcester- 6 slices toast
shire sauce salt .
4 oz, tin mushrooms - cayenne pepper

4+ teaspoon dry mustard

Melt 1 tablespoon butter, blend in flour, salt,
pepper, mustard and sauce. Add milk and cook un-
til thick, Add cheese, Stir until cheese melts.
Melt remaining butter in a pan, add mushrooms &
saute for 5 minutes., Add to cheese sauce. Serve
on toaste.
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MEATILESS DISHES.

' 3ngsidqugnfVegetab;eﬁCaggz

2 cups sifted flour 1 beaten egg

2 teaspoons baking powder 1 cup milk

4 teaspoon salt 2 tablespoons butter
- cup shortening + cup vegetable

cups mixed cooked stock,

vegetables

Mix and sift dry ingredients together and cut in
ghortening, Combine egg and milk; add to dry in-
gredients, stirring until mixed. Arrange hot sea-
goned vegetables in bottom of greased shallow
baking pan; add vegetable stock, dot with butter,
gover with first mixture and bake in hot oven at
5% for 20 /25 minutes. Turn out on hot serving
plate with vegetables on top and serve with toma-
- to sauce. :

”ﬂnlnach and Eggs:

Cook spinach. Drain well and sieve., For 2 small
eups sieved spinach, fry 1 large chopped onion in
1 tablespoon butter until lightly browned. Add
gleved spinach, mix through lightly, then add 2
beaten eggs. . éook slowly for a minute or two
tirring constantly. Add more butter if too dry..
Berve immediately in hot dish or on hot buttered™
‘glices. of toast. If desired, omit eggs, and stir
in 2 or 3 tablespoons sour cream, iix just long
enough to heat the cream and serve imnediately.
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french Style Green Peag:
. 1 1b. young peas

" boiling water. Add 1 teaspcon sugar, close 14d

~ into hot serving dish, add butter or fatv, sprinkle

~ Qauliflower & Chezse:
1 medium cauliflower

# cup grated cheese % oz butter
1 teasp.salt, dash 1 tablespoon flour
! epper milk

. .P
1% cups milk
. Boil cauliflower in salt water, then place in

. been well mixed with the grated cheese, salt &

20.
VEGETABTLE S,

Candied sweet Potatoes:

1 teaspoon salt
1 cup applesauce

6 sweet potatoes
# cup syrup
1 tablespoon butter

Boil sweet potatoes in jackets until nearly
cooked, Peel and slice and place in baking tray.
Boil together the syrup, salt, butter and apple-
gauce. Pour over the polatoss ana bake in a slow
oven for onec hour, until potatoes are glazed, &
the syrup thickens slightly.

1 teaspoon sugar
knob of bubtter or
chicken fat. Salt.

2 outer lettuce leaves
6 pea pods

Bhell peas, Place lottuce lnavos and pods in
the bottom of a pot, add pzas and just cover with

tightly, and boil 10-15 minutec. Drain, out

over a little salt and serve imasediately.

White sauce made of':

buttered pyrex dish with white sauce, which has

epper., Bake in hot oven for 15 minutes until
rown on top.
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PUDDITNGS.
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Apvle Jelly Tart:
2 ozs flour salt
2 level teaspoon Royal 4 1b butter
baking. powder 4+ cup cold water

Sift flour, rub in butter, sakt, baking powder
-

anc add watex, Cut pastry into two.

Filling:
1 tin apples (pie) ). tablespoon sugar
1 pkt jelly 2 tablespoons cold water

Line a dish with one nortion of .the nastry, turn
f 2ooles onto this pastry. Shake packet of Jelly
over avples, then sugar, and lastly cold water.
Cover with sccond portion of pastry - slit top
of pastry with a sharp knife in a few places &
bake for % hour at 425°.

Bleak House Pudding:

% ozs flour 1% teaspoon baking powder
2 0zs margarine salt

1 egg milk to mix

2 025 sugar jam sauce to coat

Sift the flour and the salt, rub in the bulter
add sugar and baking powder. Beat the egg, ad&
to the dry ingredients with sufficient milk to
make a soft dropping consistency. Pour into a
well greased niedish, bake at 375° for 40 minutes,
turn out and coat with jam sauce.




PUDDIUNGS. =

HO .
M., GOLDBER G ~ Lokshen Pudding: (¥Milk)
Vet ® et ren® o C e Y e e Fggs * 1b. Butter
TIMBER MERCHANT AND  SAWMILLER \ Cup Jam 3 cups boiled lokshen

Put lokshen in greased pyrex dish., Beat up eggs
and milk and mix in lokshen. Add jam (if
Phone 2435 preferred also sultanas) butter, salt to taste

P.0. Box 1l1  and mix all together. Bake for 4 hour in 350%
‘; Potato Pudding (Kugel):
gt., Patricks | 5 Large potatoes 1 teasnoon grated onion
Road : - 3 egsgs % cup shortening
cup Matzo meal 4 teaspoon baking powder
teaspoon salt dash of nepper
NDOLA . dash of cinnamon
DS AR i e ~ Grate the potatoes on a fine grater, drain off

. most of the water and add the el:is and the other
 ingredients. Pour into a well-greased heated
pudding dish and bake in 400% oven for about one
. hour or until brown crust has formed on top. To
make the pudding lighter in texture and colour,
substitute 1 large cooked and mashed potato for
one of the raw potatoes and decrease the matzo |
. meal to ¢ cup. |

PHONE - 3173 P.0. Box 811

Cecil Avenue

| Eeg Custard: ;

ND O LA C |
NDO LA 2 Bggs any flavouring essence
aole Agents for 1 pint milk if required [

1l tablespoon sugar

' pHILLIPS THE TRUD TEMPER STEEL BICYCIE.

 Whisk eggs in bowl, add milk add then sugar. Put
~ into an oven dish and stand it in water. Cook at
- medium heat until set.
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Banana and Cake Crumb Pudding:

Bananas Cake crumbs
Sugar Melted butter
Orange juice Wheatbix or Post Toasties

Place a layer of bananas, then a layer of crumbs
in a piedish. Cover each layer with sugar, orange
Juice and melted butter. Revneat layers until dish
is full. Place Wheatbix or Post Toasties on ton,
also a few dabs of butter. TFor a large size pie-

dish - 8 bananas, half a cake, juice of 3 or 4
oranges.

Bread Pudding

4 or more slices soaked 2 Bggs

bread 1 cun Milk

1 cuv stewed apples 2 0zs. Butter

% cup Seedless raisins Cinnamon, Salt and
or sultanas sugar to taste.

Soak bread and squeeze out well. Mix with apple
sauce, raisins and seasoning. Beat up eggs with
milk and pour over. Melt butter in pyrex dish

and grease dish thoroughly. Pour nixture in and

bake in moderate oven until golden brown. Serve
with thick hot custard.

BAKED ORAIIGES:

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




QOrange Bgg Cream: - °

1% dessertspoons 1 teaspoon lemon juice
gelatine 2 egEsislnrail y

1 cup orange juice 3 tablespoons sugar

%+ cup hot water pinch salt

Dissolve gelatine in hot water. Beat yolks of eggs
add sugar and salt and add gradually to well-
beaten whites. Add gelatine and orange and lemon
juice. Beat well. Pour into mould. Serve with

chocolate sauce.

Strawberry Bavarian Cream:

2 cups strawberries 1 tablespoon lemon juice
1l cup sugar 1 cup sweet crean

1% tablespoons gelatine > egg whites,s teas.salt
5 tablespoons cold water 2 tablesp.boiling water

Hull and slice strawberries and pour. sugar over
them. Leave for % hour. Soak gelatine in cold
water and dissolve in boiling water. Add to ber-
ries. Add lemon juice. Chill’the berry mixture
until about to set. Whip creanm and fold in.

Then whip egg whites with salt and-fold b o PR
Cchill. (Serves 8 ). S T R PR

Easy Ice Cream: £ At oy e
1 teaspoon vanilla

1 tin condensed milk
1 pint milk

Mix all ingredients together well, and put into
refrigerator tray to freeze. After one houT,
stir well and replace to freeze.
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D-E.S. 5B RT S
NDOLA AGENOTES LT D Colay o
o e o e e ot i Coffee liousse:
JHOLESALE  PROVISLION _JMERCHANTS - 1 tin Ideal nilk 4 cup sugar
WHOLESALE AL 1 tablespoon coffee 2 teasvoons gelatine
5% essence
w2260 P.0. Box 1
e SRt Boil unopened tin of milk for 15 minutes. Mix
CECIL AVENUE gelatine, coffee essence and sugar together, then
beat in the hot milk. Chill for a few hours, then
NDOLA beat well again with some liqueur and lemon juice,
Chill till required.
Lenon Chiffon Creme:
e e W e R e TN o ¥ 14 teaspoons gelatine L egg whites
i om0 | 4 cup cold water 1 tablespoon grated
4 egg yolks lemon rind |
cup sugar inch salt
CESMuall SIGNS. cup sugar i cup cream (ootional)

. s 8 ¢
-“—.—.—.-‘.-l'_‘— —._ - - -

Add gelatine to water and leave to dissolve. In
double boiler put yolks, & cuv sugar, lemon rind
. and juice, Cook for 5 minutes or till thickened,
- over boiling water. Stir in the melted gelatine
and remove from heat., Beat egg whites and salt
t111 stiff. Slowly add % cup sugar, beating all
the time. Fold into the hot mixture. Chill.

. Decorate with whipped cream if desired.

Specialising in
STGHVWRITING  AlD PANELBEATING

P i B

D:{OP!;: i 251}_‘_ }'000 Box 177 i
PioH - |
S
CECIL AVENUE / “k’,{f,—:"
ND0 LA : "Z Sl L
eabey o
g S S
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Chocolate Rum Creme:

%+ cup semi-sweet chocolate 3 egg whites :
2 tablespoons hot water 3 egg yolks f
2 tablespoons rum pinch salt. \

tielt chocolate with hot water in double boiler
£ill smooth. Beat egg yolks and add to melted
chocolate, beating constantly. Add rum. Beat
egg whites with salt till stiff., Pour chocolate
on to whites till blended. Chill. '

Pacific Freeze Ice-creamn:

2/3 cup fresh orange julce 1 cun sugar

i cup fresh lemon juice 1 teaspoon grated

+ cup canned pimeanple orange rind
juice 1 cup cream

Mix above together stirring until sugar is dis-

solved. Whin 1 cup heavy cream. Fold the mixed
juices into the cream. Turn into freezing tray

and freeze, stirring once when half frozen.

Apple Trifle:

1 stale sponge cake. 2 eggs
1 1b. apples whipped crean

Line a glass dish with cut sponge cake. Cook
apples and rub through a sieve. Beat egg yolks
and beat into apole, return to saucepan and

cook until thick. Pour over sponge cake, Beat
egg whites with a little sugar umtil stiff. Pile
on top. Brown in oven slightly. Serve with
whipped cream.
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Tipsy Pudding:

3 egg yolks 1 tablespoon sherry
+ cup sugar . . - -6-slices spongecake
2 cups scalded milk whipved crean, salt.

Beat egg yolks, add sugar and salt. Add
scalded milk gradually, stirring constantly.
Remove from basin and cook in the top of a
double boiler until mixture thickens, stir-
ring constantly. Remove from heat and add
sherry. Cool. When custard is cold pour it
over slices of snongecake or any plain dry
cake and cover with whipned cream.(Serves

Peach Cream:

1 tin Peaches - - 2 egg whites
1 cup creaim 1 pkt jelly
Lemon Jjuice

Drain the peaches and force through a sieve,
reserving a few for decoration. Whip crean
until thick, fold in peach pulp, Jjuice of 1
lemon and egg white. Dissolve jelly and put
1 inch layer in dish. Fold the rest of the
jelly in peach pukp. Pour this over jelly
in dish. When set, add rest of jelly and set
1 again. Serve with custard or crean.

Banana Jclly Whisks:

1 pkt jelly 6 bananas
1 pt water 2 egg whites.

Dissolve jelly in boiling water, then add the
bananas, mashed, and lastly well beaten whites
of eggs. Beat the lot together and piace in
refrigerator until set. '
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lneapnle Pudding ilo. l;

L dDineannle
| _cups water
& cuns sugar

1 dessertsnoon custard
2 eggs
1 okt jelly

ol and grate the pineapple, cook for 15 minutes

ith the sugar and water, Beat up the yolks of

W0 0ggs with the custard and stir it in the pine-

pple. low add the jelly and stir well until it
thoroughly dissolved. Beat the whites of the

g8 well and add with the rest,

leapple Pudding ilo, 2:
pineapple 1 dessertsvoon sugar

cups. ‘water : .1 vk¥ jelly (orange or
tin milk, nineanple) i 8

B0l and grate the vineapple and cook it with
fugar and water for about ten minutes, Add

Jolly and leave to cool off. ioy add the

flk and stir well. ILeave to set and serve cold,

nayeomb Sponges
plt ielly
m

2 eggs
rt 1k
ling water

sugar

#olve the jelly in % cup boiling vwater, Heat
milk with a tablesvoon of sugar and the egg
ks (which have been aized together). Add the

iLly and boil to curdle. Remove from heat and
,wlb:iightly, then add stiffly beaten egg whites

- the whole mixture until smonrth. Place
Rl gerator, - - - Pteny
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29.
DESBERTS.
Cold.
Lce Cream:
pt cream 1 teaspoon vanilla
tin condensed milk 1 cup milk

2 egegs

Make custard in double boiler with milk and two
egg yolks., Beat whites till dry and mix with
cream which has been whipped slightly and to
which the condensed milk and vanilla have been
added, Add the custard when cold and mix well.
Pour into tray and place in freeczer.

Quick Jelly Fluff:

1 pkt jelly 4 large ice cubes

" boiling water

Dissolve jelly in 1 cup boiling water and add
one at a time the 4 cubes of ice, beating vigo-

" rously between each addition (each ice cube to

be quite dissolved before adding the next). Do

" not stop beating until all ice is dissolved,

Place in refrigerator for about 10-15 minutes

puntil set,

Orange Cream Pudding:

3 oranges 3 eggs
1l cup sugar 1 okt yellow jelly.

Make the jelly in the usual way, but use a little
less water. ©Separate the eggs and rub the yolks
with sugar till smooth. Add a little rind of
orange and all the juice. Pour jelly into the
mlxture and fold in the stiffly beatlen egg
whites. Pour into a glass dish and set in a

- refrigerator.

s
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Pineannle Pudding:

1 tin condensed milk 2 cups boiling water
1 pkt jelly 2 egegs

1 pineapple (grated &

boiled with % cup water)

Boil grated Pineapple with % cup boiling water.
Pour 8 cups of boiling water over Jelly., Add the
nineapple to jelly% and the tin milk, When the

i

mixture is cool, stir in 2 stiffly beaten ege
whites, then freecze.

Pear Icecream:

1 tin pears

% cup sugar
lemon juice

1 egg white

Sevarate juice from pears an

d mash pears into a
pulp through a sieve. Add

Juice of % lemon. Take
Cub sugar and boil for
to pulp nixture, Add

stiffly beaten €gg white. Pour into ice tray

and allow to freeze.
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Baked Apples with Wine Sauce:

yse half of 2 large apnle for each portini. Peel
apples, cub in half, core and f£ill cavities with
chnpped nuts, raisins and sugale. place apnles in
a greased paking dish, pour 3 cup of wine over
then and gsprinile 1 teaspoon of sugar on each
appi-2e Bale in a modcrate oven unbil very ten
Ger.  Removo carefully to 2 sorving dish and

gour the syrup oveTl them. placescherry OT strav-
Lerry in each centre. Chill and serve vwith

ine saucse

. T 1 s r s g . - .

iJine Sauce: Mix 4 toaupoons OL Malzena wibh %
cup cold water To 2 cmooth paste. Bring to boil
1 cup of wvhite wine and the grated pecl of a le-

®0n, add maizena paste; cnok and stir until

sucoth. Pour gradually over the well beaten
yolks of o egg>s and < tablespodns of sugar. Re-
turn to fire anl cook 1 minute. Chill. Beat cgg
whites untii stiff. fold into sauce just before
servings.

ggﬁiggﬂﬁarShmal;pw Jellys

i 1ha marshmallows 1 cup chopped nuts

2 cups boiling coffee

Place marshmallows in double poiler over boiling
1!§er. pour coffee over and stir until dis-
solved. Add nuts. Chill. Serve with whipped

creall

S o

=



Madeira Cake:

C A]K1!E3

# 1lb. Butter
1 cup Sugar
3 Eggs

3 level teaspoons
Powder

Crean butter
a tine and g

for about 45
Soice Cakes

+ 1b Butter
1 cup Sugar
2 iggs

2 ablespoons
pinch salt

aIternately with flou
the soda in milk,
Sistency and bake 4

“woderate oven,

and sugar.
little lemon
and water ang add soqe
add the flour

water and, las
and the baking powder,
minutes,

(1 cup),
tly, the

Mix the bi-
Mix the rest of
r to mixture,

Mix to a fairly s
5.minutes to 1

Lemon Essence

% cup Water
2 cups Flour

¥ cup Milk

Add beaten e

-

1l cup Milk

2 cups Flour
1
1

teaspoon Cinnaion
teaspoon mixed spice
1 teaspoon bi-carb

88S one at f
e?nce. Take the milk y

of thfs to mi‘ﬁ
then rest of

remaining cup_of

Bake in a noferate oven

O

nilk and

e Beat in eggs, then
carb of sodas
the milk
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Lomon Sandwich Cake:
% ozs. Stork margarine 4 0zs. Flour
0zs. Castor Sugar 1 to 1% teaspoons
2 Eggs Baking powder

Finely grated peelgof
one lemon., ‘

Cream margarine and castor sugar and beat in the
finely grated lemon neel - be in the eggs
thoroughly one at a time, sie and add the flour
and baking powder to the mixture. Fold in with a
netal spoon. Bake in two 7" sandwich tins for

25 minutes.

>
Filling and Icing:

3 ozs. Stork margarine 2 dessertsnoons lemon
0zs. Icing sugar Jjuice

Creag margarine and mix with icing sugar. Add
lemon juice and beat until light and fluffy.

Basy Sandwich Cake:

1 cup Flour %+ cup Sugar

£ cup Milk ® 1} teaspoons baking
2 Eggs powder

dash wvanilla 1 tablesngon butter

and sugar until stiff (about 10 miMutes), add
vanilla. Meanwhile bring to boil butter and {
milk, add flour mixture to egg mixture and beat g
ell. Add boiling milk and butter and turn '

g@mediately into greased baking tins. Bake in

oven 400* for 10 to 15 minutes.

“Bift flour, salt and baking powder.” Beat eggs i“fé

-




Farfel Cake:

Jam 2 teaspoons vanilla

4+ 1b. butter pinch salt

1 egg 2 teaspoons baking powder
2 tablespoons sugar 2 cups flour

2 tablespoons oil

Cream butter, sugar and oil, then add beaten egeg,
flour and rest of ingredients to make soft dough.
Grate half of dough (coarse gide of grater) on to
2 round buttered pan, cover with jam, then grate
the other half of the dough over the jam and bake
in moderate oven until golden brown.

Coffee Cake:

4 eggs 1l teaspoon butter
1 cup flour 3 teaspoons Nescafe or
3 teaspoons milk other coffee essence

1 teaspoon baking powder

Boil milk with butter, add ilescafe. Beat whites
of eggs sPiffly, and while still beating add
sugar, then each yolk separately. Lastly fold
in flour with baking powder and finally milk &
melted butter. Bake for % hour in 2 sandwich
tins at 350%, and when cool fill with cream or

any other filling,
T
7E/\{
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Cream Puffs:
% cup shortening 1 cup boiling water

1 cup sifted flour 4 eggs unbeaten
% teaspoon salt

Add shortening and salt to boiling water and heat
to boiling again. Reduce heat, add flour all at
once and stir vigorously until mixture forms ball
around spoon, leaving pan clean, Remove from
heat, A4Add one egg at a time, beating very tho-
roughly after each addition. Continue beating
until mixture is thiclk and breaks from svoon,
Shape on unereased cookio shcet using onc teasnoon
or onz tablespoon of pastry for one puff (depen--
ding upon =ize required). Balw in very hot oven
(*+50% F) for 20 ninutes, reduvce heat to moderate
(350*F) and bake about 20 minutes longzer. Cool.
Make sI&Y on cuz side cf pulf and fill with
vhipped crean,

Ghoealate Calzes

+ 1b. butter #+ teasvoon salt

2 tablespoons coecsa or 1% teaspouns Ovaltine

. Cadbury's chocolate 14 cups sifted flour

3 teaspoen cinnomon 1 cup sugar

¥ cup very cold water 1l tcaspoon vanilla

3 eggs 2 traspoons Royal baking
powder R

Cream butter & sugar. Aaidd cocoz, ovaltine & cin- o

namon, then wellbeaten eggs, gradually add flour, g
salt, then vanilla and cold water & finally baking ,f
powder. Pour into 2 sandwich pans (9") and bake '3
at 375% for 25 minutes.

Ieing: Mix 1 tablesvoon cocoa, 1 teaspoon oval-~
tiae, + teaspoon cinnamon with 14 tablespoon butter. -
Add icing sugar & 2 tablesp. boiled milk, Lastly 2 -
tablesp. whipped cream & 1 teaspoon vanilla,




Fruit Cake:

g o0zs. Flour 1 oz. Chopped peal
0Z5. »ugar grated rind of 1 lemon
4 ozs. Butter ; ozs. Sultanas

2 Eggs 2 ozs. Currants

1 teaspoon Baking Powder

Cream butter and sugar, add beaten eggs gradually,

then other ingredients. Bake in moderate oven
for 1% to 2 hours.

Chexny Cake:

6 0zs. Sugar 5 ozs. Cherries

6 0zs. Butter 2 tablespoons Milk
2 cups Flour 1 teaspoon Baking
4 Eggs Powder

Cream butter and sugar, 2dd eggs then flour
alternately with milk and finally cherries.
Bake in 350* oven for 45 minutes.

Chocolate Cake:

1 oz. Butter ) 2 teaspoons Baking

2 cup Milk powder

2 Egegs 1 cup Flour

2 cup Sugar 5 desscrtspoons cocoa

Beat eggs and sugar well, uix in flour and
paking powder, boil milk, putter and cocoa
and add to mixture whilst hot. Bake in 350%
to LOO* oven. Two layers bake for 10 minutes,
1 layer for 20 minutes.
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Date Ioaf:

1 cup Dates

Loy chopped Ifuts

1 tablespoon Butter

1 cup Sugar

g teaspoon Ginger
teaspoon Cinnamon

Teaspoon mixed Snice
teaspoon bi-carb sods
cun boiling water
cuns Flour

B N0 - e

igg

Cut uvp dates in 2 bowl and add butter, sugar ang
Spices, Iix the bicarbonate of

boiling water and pour over mixture. Allow to
cool. 4Add flour ang beki

in one €g8. Mix well to
pan 350= for 1 hour,

Cocoanut Slices:

2 Cups Flour 1% cups Sugar
0zs. Butter

L1i cuns Cocoanut
1 teaspoon Baking Powder Jam

™
Eggs

Cream butter ang % Cup sugar. Beat one egg and
add to butter mixture, then adg flour and baking
powder. Press this mixture on to flat baking
Svoon jam on top of mixture,
Beat other €gg8 and add to Cocoanut gnd 1 cup
sSugar, pour over Jammed ton evenly and bake 350%*
for 30 minutes until top is golden brown,

teasnoon Baking powder

-

\g
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Cocoanut Cake: |
+ 1b., butter 1 cup flour i
cup sugar 3 cup milk :
3 eges 2 teaspoons baking
1 cup cocoanut powder essence

% cup castor sugar

Cream butter with % cup suger. Add 3 egg yolks
& essence. Add flour alternately with milk, Fi-
nally add baking powder. Place in greased tin.
Beat egg whites stiffly and gradually add castor
sugar and cocoanut., Pour on top of dough & bake
at 375% for i hour.

Mahogany Cake:

i cup milk 1 teaspoon vanilla
cup cocoa 2 cups flour

4 cup shortening 3 teaspoons Royal
1} cups sugar baking vowder

3 eggs 4+ teaspoon salt.

2/3 cup milk ?

Add the % cup milk gradually to cocoa stirring '
until smooth. Cream shortening - add sugar slow—= |
ly, beating in well. Add cocoa & mix well, Add i
beaten eggs one at a time, beating well after each
egg is added. Add vanilla. Sift together flour,
baking powder & salt, and add to mixtures alter-

nately with milk, Bake in 2 greased 9" layer 3
_cake tins at 350% for 20 minutes, or in oblong 4
baking pan at 350% for 30 minutes. Put layers ﬁ

together and cover top & sides with frosting.
cut into squares to serve. Iakes one two layer
cake or one loaf cake. -
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CAKES.
Hot Milk Sponge cake with iut filling:
4 eggs 1 cup milk
1 cupn sifted castor sugar 4 ozs butter
2 cups sifted self- 1 teasvoon vanilla

raising flour

Beat eggs & sugar until light & fluffy. Add
sifted flour. Bring milk & butter to the boil,
and when just boiling, add to mixture. Add va-
nilla. Pour into a well greased & floured tin.
Bake at W0O* for 35 ainutes. Cool & cut in half.
(Or bake in 2 tins)

iffut Filling:

4 ozs grated walnuts 4 ftablespoons cold milk

L ozs bubtter 1 egg yolk
4 ozs castor sugar

Crecam butter, add nuts, castor sugar, milk & egg
yolk, Beat until well blended.

-
' Refrigerator Pineannle Cake:
= T

1 pineapple 1 pkt boudoir biscuits
%+ pt sweet cream

place biscuits on plate in straight row. Cover
with grated pineanple, then whipned cream. Place
second layer of biscuits in opposite direction,
d repeat with nineapple and cream. Set in Tre=
igerator.

s

e

=
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Shortbread:

4 1b, butter

4 tablespoons castor
22 cups flour

sugar

Cream butter & sugar well & then add flour. Knead
well, Place in greased pan, rolled omt to 4 inch
thick. Bake in oven 320* until golden brown.

Cut into squares while still hot.

Stuffed Monkeys:

2 water glasses flour 2 tablespoons lukewarm
% 1b. butter water
1 teaspoon Royal baking 2 tablespoons sugar

powder 1 teaspoon flavouring
2 egg yolks pinch salt
2 tablespoons lukewarn

nilk

Sieve flour, baking powder, sugar & salt. Crumb Jk
butter into dry ingredients. Then add egg yolks |
» water, milk & essence beaten together. Roll out
very %hin and spread with sunooth apricot jam &

sprinkle with cinnamon. Then snrinkle over sul-
ygpas,‘currants & candied peel., Roll up & cut in-
t0 required sizes, or bake first & then cut. Top
may be brushed with egg white. Bake at 425k for ||
15 nminutes.

Cookie-laker Biscuits:

lb. butter Vanilla

.® 6 ozs sugar 2 0zs maizena
2 eggs 1% teaspoons baking
1% ozs flour powder

Cream butter & sugar, 4d@ eggs & vanilla & beat |
well. Sift dry imgredients & add to mixture. Press

thro machine & bake at 400%. i
; A /
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BISCUITS, e

Jam Tarts: .f

)
2 cups flour # 1b. butter f
2 tespoons baking powder 1 cup thick sour creanm i
pinch salt i

Sift the dry ingredients together, rub in the but- i

ter with the fingertips & add cream, Roll dough 3
i rounds about

%+ inch thick. With a Tthimble cut a hole in centre ‘

of one round & place on top of another round, : :

Press edges together, Paint top with yolk of egg fi

, & sorinkle with Sugar. Fill with jam & bake in
a2 hot oven.

Lammingtons: &

+ 1b. butter 2 eggs

1% cups flour % teaspoon bicarb, in
1 small cup sugar * cup milk it
1 teaspoon cream tartar }#

Cream butter & sugar, add eggs one at a time. Beat
well, add milk with bicarb. in it, then add the
lour, Bake in square tin for 20 minutes in a mo- b
"gerate oven. Cut into Squares, gquickly dip into .
the PFollowing chocolate mixture & roll in cocca-
,nut. Do not allow to soak in the chocolate mixturc.

4 Chocolate mixture: 1 cup boiling water, add 2 ozs
butter, 1} cups icing sugar, 14 teaspoons vanilla
®essence, 2 tablesvoons cocoa. Mix well, bring to
boil. Dip cake Squares when cooled into this hot }
P mixture, but do not allow squares to soak long,
i

en roll in cocoanut,
e
C:?/ T N __// 4 q)-
=< Ta 4
|~

e ‘-:.‘?<, o —
O e .-




<

L2,
PICKLES,

Pickled Onions:

2 1lbs shallots 4+ cup water

% pt brown vinegar bay leaves & pepner-
corns.

Peel & wash onions & put in a dish., Salt them &
leave overnight in refrigerator. Hext morning,
wash off brine and put into bottles adding vine-
gar & water mixed together, sufficient to cover
onions. Add bayleaves & penpercorns and leave in
refrigerator for at least 10 days. Do not boil
vinegar & spices - it is unnecessary.

Pickled Beetroot:

2 1lbs beetroot vinegar & pickling
1 onion spices

Cook beetroots until tender and put into Jjars, If
large beetroots are used these may be cut to g0
into jar. Peel and slice onion and put in layers
with the beetroot and cover with vinegar; add
piciling spice. Put into refrigerator for at
least 2 weeks.

Pickled Cabbage:

1 cabbage 2 tablespoons sugar
% pt vinegar bay leaves & pepper-~
Some carraway seeds corns

Shred cabbage very fine and layer it with salt.
Leave for a few hours. Then pour boiling water
over cabbage and lecave until next day. Boil the
vinegar, sugar, bay lcaves & pcpvercorns. Drain
the cabbage dry, sprinkle with carraway secds, put
in a jar & pour the boiling vinegar mixture over.
Let stand for a few days,

i}
L

™
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Chocolate Fudge:

- 2 breakfasts cups castor 2 ozs. grated chocolate
sugar

large walnutﬁbutter
% breakfast cup milk

Pour above ingredients into a large Dpan. Bring

to boil, stirring occasionally. When at soft ball
consistency (test in cold water) add butter away
from stove. Beat until butter melts and the mix-
ture begins to thicken. Then renove fron bowl of
water in which the pan was placed when soft ball
consistency was reached. Continue to beat until
the mixture turns to a creamy fudge. Pour

quickly into a well greased tin, When set cut
into squarcs.

White Fudge:

2 1lbs sugar 1 gill water
4+ 1b. butter 1 tin condensed milk

Boil above ingredients until there are deep holes
in the mixture and 2 sof? ball is formed in cold

water. Beat well, pour into greased tin, cool &
cut into squares.

Cocoanut Ice:

+ cup milk 4+ cup sugar
1

0 dessertspoons cocoa—
nut

2 dessertspoons butter

Boil milk, sugar & butter for 5 minutes. Quickly
add cocoanut & mix well. Divide in 2 portions &
colour one lot pink with cochineal. Spread white
mixture on dish, cover with pink & cut 2T once.




S TASTY RECIPES.

UIDRY

Sausage Rolls:

Boil lung with meat and onion. When done, peel
lung and mince with meat and onion. (If lung is
not available any meat may be used). #dd salt &
pepper, fat®and one egg and nix.

Pastry -

2 cups flour 2 level teaspoons
1 tablespoon sugar baking powder
2 tablespoons fat 1 egg. Salt.

Rub fat in flour, sugar, baking powder & salt.
Beat up egg with 3 cup water and add. Dough must
be soft. If necessar 2dd water. Roll out 3" cut
in long strips 2" X 2§". Put meat on and roll
once. Brush top with egg. Put fat in pan and
pbake in oven at 400 - Lo5%,

Meat Blintzes:

Batter -
1% cups flour 3 eggs
} teaspoon salt 2 cups water

Meat Filling -

1 egg 1 1b. steak
3 tablespoons fat 1 small onion

pepper & salt

Boil meat until tender. When cool mince with
onion, add fat, one €gg & seasoning. Batter = beat
up 3 eggs & add flour, salt & water to make snooth
nixture. Grease neated pan & pour batter thinly
on it. When ready turn out on board & place a
spoonful of meat in centre & fold. Fry in hot
fat. Sprinkle with cinnamon & Sugale

___—,—_
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SUNDRY TASTY RECIPES. 5.

Pumpkin Fritters: i

1 cup mashed pumokin % teaspoon baking

good pinch salt powder

grated rind %g‘lemon 2 eggs (separated)
(optional 1 tablespoon flour

+ teaspoon cinnamon
Mix mashed pumpkin with flour, add salt, baking f
powder, lemon rind, Sugar, egg yolks and mix well, 4
Fold in stiffly beaten whites. Drop in spoonsfuls |
in hot o0il or fat and fry till golden brown. ‘

Drain on brown paper & sorinkle with sugar.,

Fruit Bread:

4 cups flour - 1 beaten egg
1 teaspoon salt 4 tablesnoons melted )
13 cup milk butter or margarine. i
level teaspoons 1 cup nmixed dried
baking powder fruit. . .

Sift flour, salt & baking powder into a bowl. Add
melted butter or margarine to the milk and 1
beaten egg. Then add 1 cup mixed dried fruit
(currants, sultanas, mixed peel etec) to the dry
nixture. Blend the liquid in to form very

heavy batter. Divide into 2 greased loaf tins

or 1 large tin and bake 30-%0 minutes., Put a
piece of brown paper over the top of the loaf for
the first 10 minutes to allow the loaf to rise
before the top sets. Remove after the first 10
minutes, and complete the baking,
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SUNDRY TASTY RECIPES. "6,

Coffee Milk Shake:

L. teaspoons HNescafe f teaspoon nutmeg.

3 teaspoons sugar cup boiling water

+ teaspoon vaniL%g 1 cup cold milk

+ teaspoon salt L4 chocolate ice creams

Make strong coffee, add sugar, flavouring, cold
milk & chill.

Place chilled coffee in 4 tumblers. Place in each
glass one chocolate ice cream and top with table-
poon whipped cream, Serve with drinking straws.
If preferred, coffee and ice cream can bhe beaten
in food mixer till practically melted.

Fruit Syrup:

2 lemons 1 pkt tartaric acid
2 oranges 5 large cups boiling
2 1bs sugar water

Grate off the rind of lemons and oranges and
squeeze out the juice. Put the sugar on the
juice and rind, add the tartaric acid. Pour over
the nmixture 5 large cups boiling water. Cover
up, stir occasionally till sugar 1s dissolved.
Bhen cooled, strain and bottle. Grenadilla

juice can be added if desired. To be diluted
with water when used. About 2 tablespnoons to

a tumbler,

Tomato Cocktail:

1 glass tomato Jjuice 1 teaspoons Worcester
1 dessertspoon lemon sauce
juice pinch salt

Blend all ingredients thoroughly together, chill
and serve in cocktail glasses.
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HOUSBEHOLD HINTS,

Lap Dripping Mark on a bath or basin can be re-
moved if you smear a pPaste of borax mixed with

a few drops of peroxide on it. Leave for a few
ninutes then wash off.

Scratches on Furréture may be made nearly invisible
by the application of iodine,

Test your oven by putting a sheet of writing pa-
per in it. (1) If it burns, it is too hot!

(2) If it becomes dark brown, it is hot enough
for pastry, Scones, small breads. (3) If light
brown, it is ready for buns and small cakes, pies
and tarts. (%) If dark yellow you can bake your
cakes. (5) If light yellow, it is ready for bis-
cuits, puddings ete,

Keep yvour cakes moist by putting a wedge of ap-
ple in the cake tin,

Avoid cracking vour glass dishes or jars when /
pouring in hot liquids, by standing them on a
wet cloth.

Io prevent milk boiling over grease the rim of
the pot with b

utter.

De-fur your kettle by boiling in it 1 pint of
water with an ounce of borax. Rinse. To prevent
furring, boil up & cur of vinegar with water in
the ket%le once a week, leaving the nixture to
boil for half and hour o ‘So.

Kitchen Knives -~ to remove any odour of onions

or herrings etec from your knives, put the knives
into the soil of flowerpots for a short while.

To clean bottles break up eggshells, put them in-
to a bottle, add a little water, and shake well.




THE ANSWER IS A LEMOI!.

Add a few drops of lemon juice to rice when boi-

Ting, to keep the rice wnite and To separate the
grains.

vegetables or fruit rub a cut lemon

After peeling g
e prown stains.

over your hands to remoyg th

ttuce etc by adding & few

Destroy insects in le
drops of lemon juice to the water in which the

lettuce is washed.

To make letbuce and parsley very erisp wash in
cold water, then soak for a short time with lemon
in the water.

1y by adding & few drops of lemon

Whip crean easily
juice & chilling before whinning.

BE PEINYWISS.

To soften hared butter cut_in nieces, place in
deep dish & cover with cold water. In a few ni-
nutes the butter will be soft enough to use.

r buns can be freshened by dipping
& placing in a hot oven for a few

Stale scones O
them in water
minutes.

1f your soup is too salty boil it un again with
some slices of raw nntato, and remove these before
serving. 1f a dish has been oversalted it can

somebimes be saved by adding either a tablespoon

of vinegar or Sugarl.

our not by boiling un» soune conld
i Let it boil slowly for
will come off easily.

Remnove burn from ¥
water and vinegar in it.
a half an hour. The burn




<A __ridge and diluted milk instead.
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" 50'
HINTS FOR P&ET QWIIERS .

1f your dog refuses_to eat anything but meat, mince
seat and vegetables togotner so thab it 1s Tmpos- ~
sible To separate them.

Young puppies should not be given meat, bubt por-

For loss of apﬁgfite put two drops of Parrish's
Food into the dog's food. -

symptoms of Distemper are usually high temperatuf-”
conious punning from the NosSe, cough and comple’
loss of appetite. Keep the animal warm and free
from draughtse. iMake a snug fitting jacket from an
old blanket to be worn through the illness. Bathe
the eyes and nostrils with swabs of cottonwool . _~

dipoed in warm poracic lotion, and burn these af:
ter use.

Cats which are required as ratters should not be
given much meat, put milk at least once &
Ordinary dishes make up its food.

Tnsecticide should be rubbed into the catts fur,
& a Tong-furred animal should be prushed and
combed regularlye -

canker of the ears should be avoided by periodic
cleansing of the ears with cottonwool wrapned ;
around a match or & orange stick and dipved int
warn water and methylated spirits.

Birdcages should be kept spotlessly clean, with
the bottom of the cage covered with soft sand.
To keeD insects away, hang 2 small bag of sulnhv
from the Toof of the cage. -

’ Seafood is the usual form of nourishment for D
g1t they 1ike a small pilece of sugar too. Pa?
joy chillies and any form of nuts and fruit,

‘-—-———.‘\)" -
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