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Approximate preparation time
Cooking time : 30 mins.

6-oz. Lyle’

21 Sieve flour with spice and |
. | ginger, stirinsugar, pee’ ®"
fruit. Melt margarine with
go!*le hwc s.tir

while, divide po
. form each inti

3 shapes over wil
, then roll in brea
4 at a time in the
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espoonful chopped celery.

tomato juice.
sliced mushrooms. (za‘v)
g fat.
htly coat the chicken joint in s
and fry in the fat. Place in a fi
golden brown. Place in a casse
with foil and in the hot fat ligh
hopped onion and pepper.
ts, celery and tomato juice a
| these ingredients to the cass
with a lid. Bake in a mode
deg. F., Regulo 4) for approx
unul tender. During this ti
can be added and a few minut
ng, stir in the mushrooms ha
led them in a little butter.




id pour the mixture jg
the Gingerbread in a
8as mark 2 or 310 ¢
n hour and a half. J
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p proxrmate preparatlon time: 15 mi
akes % pint

t the egg yolks in a sm
basin with the salt, pepper ar
mustard. Usmgawooden
or a whisk, beat in a few drops
the olive oil (the oil mnst
dded very, very slowly at firs

.--« t until it starts to tlnck
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. e the
raisins. Add currants and raisins

dry ingredients with the find
chopped candied Peel or mixed pe

pice, 1 Ib. fresh beef suet, little ex
our, 1 Ib. currants, 1 Ib. large raisi
Ib. candied whole or mixed p
Ib. demerara sugar, 1 Ib. w
readcrumbs, 1 nutmeg, finely gr:
nd 1 lemon, 6 eggs, 1 bottle (61 f1.
barley wine, 6 tablespoons bra

PIng consistency. Make

ightly grease three 2-pint pu
basins, place circles of greased g
proof paper in the base of each
Sift flour, baking powder and ni
Spice into a very large mixing F
Cut suet into small pieces, removing
any skin, toss in flour and pass
through a fine bladed mincer. Add
to flour. Pick over currants, removing

d i
down completely. Store on the
om shelf of refrigerator or in

dark pantry or cupboard.
re-heat: Steam puddings for
# hours. Remove from heat and
allow to stand for 3 minutes. Slip a
knife round pudding, turn out on to a :
plate. Leave basin inverted over the
top. Stand plate over a pan of gently
boiling water till required.

NEXT WEEK:
Sweet plan for
Christmas giving
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o [NGREDIENTS (for 4): 1. apples
0z, butter s 20z, Sugar; 4oz, flour ; )
5” e ﬂt‘ﬁ H £h Z - eggii a little milk ; teaspoon baking
5 s S [} powder, _
;. Plaw rlc.,;l v o METHOD . Simmer the apples in 4
Lhezs little water and add some Sugar. Place
t %P Al e hem jn , ;
’ T14)
BTN =

i read the apples, Cook at
about 400deg.

: . : F (Gas 5) for apoqs 40
: : minutes until browned, . |
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VICTORIA SANDWICH !
4 oz MCD S.R. flour

4 oz butter or margarine

4 oz castor sugar
2 large eggs

1. Cream the fat and sugar until light and fluffy.

2. Beat in the eggs, one at a time, together with a
tablespoonful of flour.

3. Fold in remaining flour and salt.

4. Put the mixture into a greased 8” sandwich tin
or 2 x 7" sandwich tins; smooth level.

5. Bake for 30 minutes (8"tin)or20minutes(7"tins).
375° Fahr; Gas mark 5 middle shelf
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-raising flour
leaspoon baking powder

round 7-in. cake tin; i
with greaseproof 3
grease the paper.

Sift flour I:::d baking p
into a bowl; stir in the
oats and caster sugar.
Melt margarine and
Syrup in a pan over a
heat. f
Beat the eggs in a bowl.
the syrup mixture and egg
the flour and turn int
prepared tin. 2
Bake in centre of pre-
oven for 40 mins., or unti
risen, golden and firm.

a wire rack.

Store the cake in an airtigh




% Ib. butter, 4 eggs, 1 Ib. _plaln flqur.
1 rounded teaspoon mixed spice,
% Ib. currants, % Ib. sultanas, i_lb.
stoned raisins, 1 Ib. glac§ chernesd,
% Ib. mixed peel, 2 oz. blanche
almonds, % Ib. soft brown suga|r.
1 tablespoon (2 oz.) black treacle
(optional), 2-3 tablespoo_ns bramlily.
Decorations: 8 small sulv?r be ls
narrow ribbon, 4 small sprigs holly
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0z. ground almonds, 6 oz, icing

Sugar, 6 oz. caster Sugar, strained juice

1 lemon, few drops almond and vanilla
essence, beaten egg to bind

Place the ground almonds in a large o
mixing bowl. Sift in icing sugar, add |
caster sugar. Mix lemon juice with
almond and vanilla essence. Pour
into dry ingredients. Using a fork
mix to a fairly stiff Paste adding the
beaten egg as necessary. Knead
Paste on a board lightly dusted with
sifted icing sugar till smooth.

ROYAL ICING B

Strained juice (about 3 tablespoons)
11 lemons, 1 level teaspoon citric acid,
11 teaspoons glycerine, 3 egg whites,
12 Ib. sifted icing sugar, extra strained -
lemon juice, extra sifted icing sugar,

holly red vegetable colouring

icing sugar alternately with lemon
Jjuice mixture, Continue beating for
5-10 minutes ti]] icing is white and
Smooth. It may be necessary to add
the extra Strained lemon juice as
icing should be of a coating consis-
tency. Use the extra icing sugar anq




ate preparation time:

time: 1 hour 15 mins.

ated rind of 1 small

s of citron peel.

oven; set at moderate, sugar in a bowl until light a oven for 45 mins., then ope'
. F. (Mark 5). If not ﬂqﬁy. (You can do this in you door and quickly arrang

. non-stick ti one. 3 on. top of cake.
e e
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Then n

U curry sauce, like this: |

ake 2 medium-sized onic
nall can of tomatoes,
ones, peeled; 2 oz. |

Juxury marge; 2 tab
un yoghurt, or milk

h lemon juice; 1 table

iccaled coconut, a level |

jon salt, a pineh or two
herbs. .

.. add it
until the

» hot enough for you.

oD the onions, add the ¥

d fry slbw“l_y in the but

arge until they are golden,

)b too brown. Add salt, ¢
and curry powder, stir,

zzle briskly until Wen

d tomatoes, and ‘

inutes.

Lower the heat to s
in the yoghurt, add tk

d spoon the sauce over




4oz made short crust pastry 20z cheese, grated

3 eggs, hard boiled & cf?gi)ped 4fl.oz. single cream

2 oz}.\ cooked tongue or ham, 2 eggs, beaten
cho,

salt amf E?:My ground pepper

Preparation time about 35 min. Cooking time 30 min.
Roll out pastry and line a 7” flan ring or pie plate. Fill
with crumpled foil and bake at gas mark 5, electricity
375°F. for 10 minutes. Take out foil, putin chop
€ggs, tongue or ham. Beat eggs well with cream and
seasoning. Pour into flan and cover with cheese.
Bake centre oven at same temperature for 25 to 30

minqte_s. Serve hot or cold with v

try case (from freezer)
could be used. Filling can be
baked in a buttered dish
without pastry.
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