§ oz self-raising flour or 2 oz, margarine OF cooking fat
§ oz. plain flour and 1} oz SUgAr
4 level teaspoons paking 8 0zZ- mixed dried frutty
wder cheg
Pinch of salt 1 leve ablespoont syrop
1 level teaspoon mixed spice 1 level ablespoon m;rmn\a&_c
Jevel teaspoon ;mum\ nutmeg 3 pint milk snd water to mix

Jevel teaspoon cinnamon

Sift the flour, baking powder if useds salt and spices together- fluh in
the fat and add the sugar and fruit. Mix to 8 suff Consis‘;:n:y with. the
At e w1

Ul " Lo ! un
Ea ST ke in & moderils milk e 1 10 1 hovr: dnto 8 i, cut in hally place
e r a layer of mock almond paste petween the two halves and decorate the op
e with the remaining paste.
Sauces t© serve with steamed ©OF baked puddings

JAM OR SYRUP SAUCE

2 level ablespoons jam oOf 1 level 1easpoon cornflout ot
syrup custard powder o7
3 pint water 2 leve! teaspoons {lour

8 1 r. Ble the £l
0z se H:— ral Si n ﬂ custard powder O flour to & smooth © ' (“-Ks -.-.K{Z"é".\.a f\:\‘(:?:“sn(;“;\;::
g our Or 8 (oy4 I [ O the jam miXtuss cturn 10 pan, bring t© the boil, surring all the
— plaimn

ume, and boil r_c:vh for 5 mif utes. Serve ot.

Heat the jam or SYTVF
Sode >

LEMON OR ORANGE SAUCE

flour
and
4 |ev€| teas poo n S 1 lemon OF orange 1 level (ablespoon custard

Water

b .
a kl n g pOWd er Grate the ind from \)?u“\_un

P- Make the juice up [CR B ith
|nCh Of iy, Bring to the ooty gtigring all the ime, and boil gen
Salt s, The grated rind and g A well and 4T not.

WHITE SAUCE

powde

1-13 level tablespoons sugar

or orang® and squeezé ut the juice.

er and plend custard p:\wdc( with
y for § minutes.

o

2 leve tablespoons {lour joz margarint
i \x, or milk and water

1 level
teaS poon m M . § pint ™ or A few drops of flavouring
IXed S plc 1 level ablespoon sugar essence
e e of the milk, pring the remainder t© the
poil and pour © o the bic! ded flour Raturn © the pan and bring © the
boi i we from the heat

1/2 level t
e i flour, <" minutes. Rewe
as poo n gro u n d n utm eg E“\‘d x":‘;r\‘n the sug r.’d’ xm\r‘y:r-\lx‘\:‘ »’;dd a few “dr\'p:o flavouring .esscncc

1 /2 Ievel te ‘\"‘n:m‘:‘mr‘;“l serve hot.
as poo n CI n namo n (=) CHOCOLAT!: Mix 1 \(c‘t\ ablespoon cocon with the flour and flavout

with & 1€ drops of vanilla essence
2 tablespoons

2 (b) COFFEE: Ta place of ¥ Tont milk use i
0z margarine , iy o, 2 4 PPl i i e
or cooki () CINNAMON OR 0, | M 1 W Ik, oon cinnamon

ng fat or nutmes with the flour.

8 oz mixed dried fruit, chopped

1 level tablespoon syrup
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1lev
el tablespoon marmalade

4 b .
/4 pint milk and water to mi
X

Sift the flou p og
r, baking '
e power if used, salt and spi
RiXbt i?tand add the sugar and fr ?tn wpices together
Mix to a stiff consi ' UIm. m and milk and
istency with the syrup, marmalad
, e and milk an
water.

g
V /

When cold .
’ cutin half
’ P|ace a
and decorate the top wi layer of mock almond
p with the remaining past paste between the two hal

The Minist
ry of Food crea
t ,
1950 to show householdsE;]d 42 information booklets and leafl
o ea
w fto make the most of their food ets between 1943 and
rom March/April 1949. rations. This leaflet is



Mock Almond Paste

MOCK ALMOND s

2 0z margarine

TRIFLE (For 4)

2 oz sugar

1-2 teaspoons almond essence

8 oz cake crumbs (plain cake if “oiE AND CELERY STUFFING
possible) ‘

Beat the margarine and sugar together “BOX 0118
until light and creamy. MERL LIBRARY PAMPHLET-7069
Add the almond essence and beat again.

Mix in the cake crumbs and knead the mixture together.

Roll out and use as required.

The Ministry of Food created 42 information booklets and leaflets between 1943 and
1950 to show households how to make the most of their food rations. This leaflet from
November/December 1947.



