These Dishes will Bring Variety
Into Your Menus

-

TOMATO & LENT“- SOUP«—using fresh or pn:scrved tomatoes.

Tomato & Lentil Soup

1 0Z. dripping 2 pints stock Of water

4 bacon rinds 1 bay 1eaf ¢
1 O M . 1 large onion, slice 1 level teaspoon sugaf
Z rl 1 1b. tomatoess cut in quarters Salt and pepPer to taste
p I n g 4 oz. lentils 3 level tablespoons flour
the dripping in a saucepan, 2dd the bacon rinds and onion and fry
b . or a fe! inutes. Add the tomatoes and cook for & few minutes longer:
4 aco n as! i i saucepan with the stock of water, bay leaf,
rinds asoning. CO with 2 li i up to the boil. Reduce
the heat & v ent i oul s
i an. Ble

51
smooth paste with col ‘water, add 0 the soup an bring to U
all the vime. Boil gently for 5 minutes and add more seasonin:

*ROYAL FisH PIE—a rich pastry adds interest t0 2 fish pie

1 large onion, sliced

1 | b to 13 1b. potatoes Parsley Saucé:—
matoes, cut H L1b. bl of white fish Von flour
alt an pepper 0Z. margariné
) In q u a rte r Rough puf pastty using 3 pint milk
O . S 6 oz. flour and 4 oz. fat Salt and pepper 1o taste

Z e n t | I S 3 level tablespoons chopped parsley
Make the parsley sauce- Peel the potatoes and cut int® rough pieces about
in a saycepan of cold salted. waters bring 1o, the boil and

1 length, place , s
drain well: at the fish into 1" squares- Arrange the potatoes, fish, seasoning
in i i ‘e dish. Roll out the pastry to 3"

i centre and

2 [ n 2 int pie

pints stock or water o Dt B SRR L e
s th i 3

1 bay leaf

4 pint milk

For Coating the Basin
s shred A small knob of margarine
2 level tablespoons demerara SUgar 2 level tablespoons emerara
8 0Z. prepned apples sugar
Grease 2 pasin (1% pint size) with the margarine and sprinkle the sugar
‘bottom and sides. Sift the ﬂodur baking

Salt
and pe p pe r to taste wder an‘ v;he ‘ e cuet and sugar (conté: puerleaf)

3 level tablespoons flour

1 level teaspoon sugar

MERL LIBRARY PAMPHLET-—7060—BOX 01/18

Melt the dripping i

o minUt;'SP.ng in a saucepan, add the bacon rinds and oni

Add the to nion and fry gent

Wash the I?ni::le:na;d CO.Ok for a few minutes longer. e iere
and seasoning. put into the saucepan with the s.tock or
Cover with a lid and bring the soup to a boil water, bay leaf, sugar

Reduce the h
eat and boil v
Rub through a siev ery gently until the lentil
e and return the puree to th s are tender - about11/4 h
e pan. ours.

Blend the fl
' our to a smooth i
boil, stirring all the time paste with cold water, add to the
. ’ soup, and brin
’ g to the

Boil gentl
y for 5 mi
5 minutes and add more seasoning if
g if required.

The Minist
ry of Food crea
te [ i
d 42 information booklets and leafl
aflets between 1
943 and

1950 to show ho
useholds how
t
FebruaryfMarch 151 ho make. the most of their food rati
51 has recipes to ‘bring variety int ions. This leaflet from
nto your menus’




