[ ] | 3 o3 margaring 3 level Leaspoon PePPET
| 6 03 gmud carrot 1 os. grated © eese
I C \ 2 pints water 1 level tablespoon chopped
rro | 3 Jevel tablespoons flour parsley oF finely shredded
o u \ § pint diluted wupomud milk cabbage
1 3 level Leaspoons 3
Melt the marganne and toss the cArre ts in it. Add the water, COVEr the

ots in

an with & lid and poil geatly until the carrots ar¢ ender, about 5 minutes
Blend the flour with the ik and stir into e soup. Bring 1© the boil
girring all the wme, and boil geatly for 5 minutes. Add the seasoning
cheese and parsley oF cabbages and serve ';mmcdmcly.

SAUCE SALAD

1/20Z M . 3 os. flour A coc as
a rg arin 4 Pievel teaspoon salt b pint Coed cooked carrots

e Pinch of cayenne pepper o%. corned beef

3 pint milk Radishes and watercress to
O Z 3 level tablespoons chopped garnish
grated Car mustard pickle

rot Blend the flour and scavonings with & liwde of the milk, peing the
. remainder 19 the bail and pour 08 w the blended mixture. Rewum w the
2 p| nts T, bring to the bh 0 P all the time 800 4 gently for 5 minutes
Wate r Add the musterd pickle gnd allow 1@ cool. Mix the peas and carrots together
and place in 8 dish. Divide the corned pect into 4 slices and arrange down
the centre of the vegetables. Coat the beef with the sauce and gami;h with

radishes and watercress.

2
level tablespoons flour

. 2 level ablespoons rolled oots 1 level teaspoon salt
1/2 | nt d [ or barley flakes Pinch of peppeT
| uted 4 o5, sausagemeat 12 Tevel tablespoons flowr
evapor . S . fresh or dried M it fot for frying
ated mi I I | 88 [ ssertspoon finels
3 IeVeI t K chopped onien
eas poO n Lightly toast the oats OF flakes under the grill or in the oven and mix
S Salt thoroughly with the sausagemeat, BB onion and scasoning. Break off picces
of the mixture, form into large Brazil nut shapes, and roll in flour Fry
g little 1den brown ¥

¥
quickly 12 hot fat until g0 1l over. “This quantity makes

1/4 level teaspoon pepper 50-24 nuts.
10z grated CheeSe

ALL QUANTITIES FOR 4 ALL SPOONS LEVEL

1level t
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Melt the m :
i e argarine and toss the carrots in it
water, cover th N
. e pan wi i
about 15 minutes. ith a lid and boil gently until th
e carrots are t
ender,

Blend the fl i
our with the milk and stir into the
soup.

g

Add the seasoni
soning, ch
eese and parsley or cabbage, and
, serve immediat
ely.
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