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LEMON SAUCE - <an pe served with any steamed

Pudding 1 level tablespoont custard
1 lemon der
Watet 1-13 level tablespoons sugar
Grate the rind from the lemon and squecze out the juict Make the

) the

o § pint with watef and blend the custard powder with this. Bring
to the boils stirring 81l the time, and boil geatly for 5 minutes. Add the lemon
ind and SUgATry mix well and KIVE hot.

SATURDAY LOAF - m° fat required

il sclf-raising flour or Pinch of salt

{b. plain flour and § level teaspoon mixed spice
6 level Leaspoons baking powder 4 oz. mixed dried (ruit.c_hopp:d
5 level tablespoons SUgAr } pint water

Mix all the dr¥ ingredi dually to 8 droP!
into 8 grease

ents gradualty ping consistency with the
water. Turn 0® greased 6" un and bake in & vyery mod

o
moderate OVeR for -1

hour.
Cut on the day after baking and if liked, spread with margarine.

¢« FRUIT GIRDLE SCONES - @ "V suggestion for ted
4 oz. rhubarb Pinch of salt
u n 1.2 level tablespoons SUgAr 1 oz. cooking fat or margarine
,’ . 8 oz. plain flour and 2 level tablespoons sugar
e ° 4 level 1easpoons baking Milk and water 10 mix
SC u powder
8 oz. st
Chop th

d mix with the sugar. sift the flour, baking
4 rub In the fat. Add the suger and mix to 8
ilk and watet and roll out to about 'Y thick. Cut
the harh mixture on half the rounds, damp the
the ¢ aindcT Cook on 8 hot girdle, or hot plates
both sides and cooked in the centre. Makes about

swder if uscd d
fairly stiff
into 3"

4 oz ﬂ our » BISCUITS - especially for the children

1 oz. sugar

salt Water to miX
. king fat of marganne 2 evel tablespoons jam o
P| nc h f‘ marmalade
(o) Salt Mix the flour 80 n the fat. Add the SUEC and mix 1 8
«itf dough with a litde very ut into round:

oven for 10 minu!
'3 marmalade and cover with ¢

jam o i

GHEESE SPRERD . no extra fat required for spreading

3 oz. marganne Pinch of pePPET

2 oL finely grnu:d cheese Salt, if necessary

1 very small onion, finel¥ 2 tablespoons milk and water
gm(cd

1 0z cooki
ooking fat or margarine
10z sugar

Water to mix

Pinch of dry mustard

Cream the margarine and beat 1% the cheese, onion and seasoning. Stir

in the milk and water and beat well untl the mixture is creamy Usc as 2

sandwich sprcnj or pile o0 plain biscuits.

N.B.—#\-.’. level teaspoons {inely chopped spring onion can pe used in
lace of the & S liked.

ALL GUANTl'ﬂES FOR 4

fssued 57 the Ministey of Food 512364

Mix the ﬂO
ur
Add the s and salt and rub in the fat MERL LIBRARY PAMPHLET——7060—BOX 01/18
ugar and mi , .
Roll out very thi mix to a stiff dough with a li
ry thinly and cut into round ittle cold water.
S. :

Make half
erofro .
mouths with 2 sharo boi unds into faces by cuttin
p pointed knife or a skewe g out spaces for the eyes and
r. an

Sln .
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