Cheese and Leek
Envelopes

11b leeks
3 oz cheese, grated

Rough puff pastry using 40z flour and 3

fat

Sauce:

10z margarine

10z flour

1/4 pint milk

Salt and pepper to taste
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Bread Sauce

2 cloves
1 onion

2 oz. fine br:_ad(mmhs
3 oz: margarin¢
Salt and pepper © taste

nt milk

1 blade mace vopnom\‘/

Stick the cloves into the onion, place in 2 saucepan with the milk and
mace an simmer for hour. Remove the onion an mace and add the
bread(rumhs and margarne. Mix well, season to taste and cook gently for a
further 10 minutes.

FOR MINCE PIES etc.
Rough Puff Pastry

§ oz. plain flour } teaspoon lemon juice
aspoon salt Cold water © mix
fat (ora mixture
fat and nmrg.mnc\
into a bowl Cut the fat int® pieces about the size
the flour Mix t0 2 soft dough with the lemon juice
6" X 127) keeping the ends square.
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Rough Puff Pastry
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Rough puff pastry ‘hould be baked in 2 very hot oven
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FOR THE PLUM pPUDDING

1/2
teaspoon Iemon 'u' Hard Sauce
J Ice 1 oz. margarine Of butter A few drops of flavouring £58ence,
caster sugar sherry of nd

1 oz.

1 tablespoon milk
Cream the margarine and sugar together until light and fluffy Beat in
the milk very gradually. Add a few drops of flavouring essence O prandy and
beat well again-

Pouring Sauce

Cold water to mix

1 oz. marganne A few drops of flavouring essence
1 oz. flour sherry or brandy
i pint milk or 2 level teaspoons grated nut-

2-3 level tablespoons sugar meg Of cinnamon

Melt the margarine in 2 saucepan, add the flour and -cook gently for 2
minutes. Gradually pouws in the milk and bring to the boil, stirring all the
time. Boil gently for 5 minutes. Remove from the heat and stir in the sugar

and whichever flavouring 1§ used. Serve hot.
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. r1/2 hour

Rough
gh puff pastry should be baked in a very hot
oven.
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