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INSTRUCTIONS
DEFROSTING COIL

Do not allow frost to accumulate thickly on the cooling 
coil, as it causes higher cabinet temperatures and longer 
running.

To defrost, remove icetrays and see that defrosting tray 
is in place. Then turn control to the "'defrost'' or warmest 
position. When all frost has melted off coil, turn control 
back to normal position.

Do not attempt to remove frost from coil by means of 
any instrument.

ICETRAYS.
Do not fi l l icetrays above i  inch from top of tray. Dry 

outside of trays and inside of freezing compartment before 
placing trays in position. Cold control may be set to colder 
position for quick freezing. Return it to normal when 
finished.

If icetrays stick, lever them upwards to free them. If 
unsuccessful, place steaming cloth against front of tray. If 
this fails, defrost the coil.

To remove icecubes from icetray, run cold water over the 
bottoms of the trays.

CLEANING.
Clean icetrays and interior of cabinet with warm water 

and bi-carbonate of soda. Do not use soap. If fru it  or 
vegetable juice is spilt in the cabinet, remove immediately 
with warm water and soft cloth.

SHUTTING DOWN REFRIGERATOR
If refrigerator should be shut down for longer than a 

few days, take out the power plug and remove alljae/jshable 
food. ' V-

It is advisable to run the unit two or three times each* 
month. ^ 1
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ilSEFUL INFORMATION

HOW TO LOAD YOUR REFRIGERATOR.
In loading your refrigerator it is essential to bear in mind 

that free air circulation is necessary. Certain foods need, of 
course, to be covered. Salads in particular should always be 
put in a special salad container so that the moisture is retained.

MILK, BUTTER AND CHEESE,
All dairy produce must be covered; that is to say, the tops 

should go back on to milk and cream bottles and butter and 
cheese should be kept wrapped in the greaseproof paper or 
kept in a covered container of glass or porcelain. This is 
essential because there is such a high percentage of fat in 
dairy produce that it will rapidly absorb the flavour from any 
other foodstuffs in the cabinet.

MEAT AND POULTRY

Meat and poultry in general, whether cooked or raw, 
should not be covered, but if a cooked joint is ''in  cu t" it is 
as well to put a piece of greaseproof paper just over the cut 
side to prevent the outside slice from becoming dry. W ith  raw 
meats, of course, this drying on the outside is an advantage, 
because by that means the natural juices are retained.

VEGETABLES.

Wash and clean thoroughly all greens— lettuce, celery, 
spinach, etc. 'Cut o ff any uneatable portions that can be 
done away with, such as tops of carrots, trimmings of lettuce, 
and unusable celery tops. All salads should be washed and 
dried and packed into the container.

• Cucumber may be placed in the refrigerator to be chilled, 
but it should never be kept in cold storage.

UNCONSUMED FOOD,
—  As soon as left-over cooked food is cool, transfer it to a

C" srnalf7 clean plate and place it in the cabinet. Never put
J warm food into your refrigerator. If you want to cool jellies
; or moulds quickly, cool them to room temperature by pack-

*̂̂ 9. ice cubes around them and then place in the refrigerator.



HOW TO OPERATE YOUR REFRIGERATOR.

The refrigerator is supplied with a control for the opera­
tion of the refrigerating unit. There is an ''on '' and " o f f ’ 
switch, which turns the electric supply to the motor "o n "  or 
" o f f "  as desired. The refrigerator is fitted with a separate 
automatic device to control the temperature. This switch need 
not be used except for the express purpose of putting the 
cabinet into or out of use, otherwise it should be kept on con­
tinually, winter and summer. Do not turn the current o ff at 
night— to do so interferes with the operation of the cabinet 
and most likely food spoilage will result.

If the cabinet does not appear to be maintaining its low 
temperature and the unit is not working, make sure that the 
supply is switched on and that the plug has not been inadvert­
ently withdrawn from its socket. Make sure, too, that the 
lamp inside the cabinet ( if one is fitted) has not broken. 
Its failure does not necessarily mean that the current supply 
is off.

DEFROSTING.

A thick accumulation of frost on the coils of the freezing 
unit causes the refrigerator to operate inefficiently and higher 
running costs result. When the cold control is placed at the 
warmest or defrosting position the temperature of the cabinet 
IS automatically raised sufficient to allow the frost on the 
freezing coils to thaw, and the water produced drips into a 
tray immediately underneath it. On the completion of de­
frosting and the return of the cold control to the normal posi­
tion the refrigerator resumes its normal working at the lower 
temperature once again. Defrosting requires to be done 
periodically, the time depending on the humidity of the 
atmosphere and the amount of moisture contained in the food.



MAKING ICE CUBES.

When making ice, start with perfectly cold tap water. If 
ice is not wanted in a hurry, do not alter the temperature 
control. Only when quick freezing is required should this con­
trol be operated for that purpose. The ice is ready for use 
when the cubes are perfectly formed. W ith rubber trays the 
cubes are easily ejected by bending the tray. W ith  aluminium 
trays cold water run on the exterior of the trays will soon 
release the cubes. As ice is used, fil l up the trays with water 
as previously directed. Ice will then always be ready for use

HINTS ON MARKETING.
Your refrigerator will help you tremendously in the mar­

keting question. You can buy in reasonable quantities without 
the urgent need to dispose of the food as soon as it is bought.

For instance, one can buy a ham about half the price 
one normally pays for the same ham by the pound when 
cooked and cut, and there is not the feeling that this ham 
must be eaten. It can be stored for several weeks if kept in 
the refrigerator.

PURCHASING PERISHABLE FOODS.
There is no reason to buy your perishable foods more fre ­

quently than once a week. You will find that with a 
refrigerator, the same convenience can be exercised in the 
purchase of these goods as in the purchase of your general 
groceries, tea, sugar, etc., which you now buy when convenient 
to yourself, not as you need them.

TEMPERATURE REGULATOR.
The temperature regulator and cold control varies the set­

ting of the thermostat, and, in consequence, the temperature 
at which the cabinet is maintained. It is a mistake to keep 
this temperature regulator at too low a figure. There is a 
normal setting with every cabinet, and this should be adhered 
to except in cases of emergency when quick freezing or 
defrosting is desired.



ADVANCE PREPARATION OF FOOD.

Complete meals may be prepared and stored in the 
refrigerator cabinet for a day, and foundation recipes for 
several days. This is another reason why a large cabinet 
should be purchased, in order that the normal refrigerator 
store does not get overcrowded by the prepared meal.

Breakfast prepared overnight and stored in the re fr i­
gerator naturally saves a considerable amount of time in the 
morning, as there is only the actual cooking process to carry 
out. In the same way, dinner prepared in the morning leaves 
the housewife a free day until the actual cooking period.

Here again must be emphasised the importance of keep­
ing the refrigerator control at normal setting. Details for 
this are given in the section on the operation of controls. 
Preparations of dishes which are to be served cold can be 
done at leisure and the garnishing left until just before the 
food is to be served.

Here is a list of things to store for catering purposes and 
some suggestions for their use:—

THINGS TO PREPARE IN ADVANCE AND STORE IN 
REFRIGERATOR,

Black Coffee Pastry and Dry Mixtures
Stock Aspic Jelly
Filling for Sandwiches Barley Water
Savouries /  Sauces
Mayonnaise Garnishes
Salads Prepared Vegetables

IMPORTANT.

To obtain the best results, remember to thoroughly cool 
the plates on which food is to be served; just as you would 
heat plates for hot food. Also, it is necessary to remember 
that it takes longer to cool food than to heat it, particularly 
in the case of liquids and bulky foodstuffs.



M IXED  HORS D'OEUVRES.

sardines
capers
salad dressing

Put the w ell-dra ined sardines in the 
dish, ta ils m eeting in centre. Put 
capers down the centre, on top of 
tails. Sprinkle w ith  dressing, e.g., 
oil and vinegar, etc. Place in 
re frigera tor u n til ready for serving.

FRUIT CO CKTAIL, 

pineapple 
peaches 
pears 
apples 
cherries

C ut equal parts o f fru it  in to  cubes. 
Pour all the juice over the cubes and 
garnish w ith  a cherry to each serve. 
Place in re frigera tor and ch ill th o ­
roughly.

CELERY CO CKTAIL, 

celery

1 cake cream cheese 

*4- teaspoon salt 

8 teaspoon pepper

3 drops Worcester sauce2 or 
mayonnaise

W ash celery, separate and use te n ­
der inner stalks. M ash cheese w ith  
fo rk , add salt, pepper, Worcestershire 
sauce and enough mayonnaise to m ake  
a smooth spreading consistency. Fill 
celery stalks w ith  this m ixture. Chill 
thoroughly before serving.

TURKISH CRESCENTS.

hard-boiled eggs
mayonnaise
parsley
beetroot (previously soaked in 

vinegar)

Cut eggs lengthwise into e igh t 
pieces. Coat w ith  mayonnaise. Deco­
rate w ith  beetroot. Place tin y  pieces 
o f parsley down centre. Place in 
re frigera tor u n til ready fo r serving.

A N C H O V Y  POINTS.
C ut fresh toasted bread in pieces 

about 3 inches by 3 or -| inch. Spread 
while hot w ith  anchovy paste. If 
rolled anchovy fille ts  are to be used 
instead o f paste, cut bread in one 
inch squares, spread w ith  bu tte r, and 
place one f i l le t  on each piece.
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CREAM OF CELERY SOUP.

2 cups w hite  soup stock
3 cups diced celery
2 tablespoons bu tte r
3 tablespoons flou r
1 cup cream
2 cups m ilk
slice o f onion
salt and pepper

Cook celery in stock un til tender, 
replacing water lost by evaporation. 
Rub through a sieve. Scald onion in 
m ilk  and then remove onion. Add 
m ilk  to stock. Thicken w ith  flou r 
and bu tte r. Add seasoning. A llow  
to simmer approxim ately 10 m inutes 
and serve very hot.

ASPARAGUS SOUP.

3 cups white soup stock 
1 cup asparagus
4 tablespoons flour
4 tablespoons bu tte r 
1 p in t m ilk  
1 slice onion 
salt and pepper

Drain the asparagus. Reserve tips 
and put stalks in to  soup stock. Add 
onion and cook u n til stalks are ten ­
der. Rub through sieve. Blend the 
b u tte r and flou r. Add salt, pepper, 
m ilk , and asparagus tips. Serve very 
hot.

FROZEN CONSOMME

1 quart consomme
salt
pepper
celery salt
I  tablespoon gelatine

Heat consomme to bo iling  point, 
add seasoning to taste, and stir in 
gelatine which has been soaked in 
cold water. Cool thoroughly and 
freeze for 3 hours. Serve in bouillon 
cups topped w ith  seasoned whipped 
cream.

FROZEN TO M ATO  SOUP.

1 tin  tomato soup 
equal quan tity  water 
*4' tablespoon gelatine

Heat the soup and water together 
to bo iling point, and stir in gelatine 
soaked in cold water. Cool thoroughly 
and freeze in re frigera tor tray. Serve 
topped w ith  s ligh tly  salted whipped 
cream.

FROZEN BOUILLON.

1 quart bouillon 
seasonings
4 tablespoon gelatine

Prepare, freeze and serve as 
directed in recipe for frozen con­
somme.
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LOBSTER M AYO N N AISE

1 lobster or 1 tin  o f lobster
2 crisp lettuces
2 sliced cucumber
lit t le  diced potato

Remove all flesh from  the claws, 
etc., and flake it. Arrange some crisp 
lettuce leaves around the inside o f a 
salad bowl, break up the remainder of 
the lettuce and put in to  a salad bowl 
w ith  the sliced cucumber, reserving 
some for garnish, diced potato and 
flaked fish. Blend all these ingre­
dients together and arrange in the 
salad bowl. Garnish w ith  the claws 
o f the lobster and some sliced cucum ­
ber.

LAM B JELLY

1
1
i

■I
C ut cubes, flake

cup cooked lamb (cold) 
slice pineapple 
orange
tablespoon gelatine 
cup fru it  juice 
teaspoon salt 
cup sugar 
cup vinegar 
lamb in small 

orange and cu t pineapple in to  small 
pieces. Dissolve sugar and add salt, 
vinegar and f ru it  
juice. C hill gelatine 
m ixtu re  and when it 
c o m m e n c e s  t o  
th icken, add lamb ano 
fru it .  Turn into 
mould and place in 
re frigera tor to set.

SALMON JELLY.

2 cupsful flaked salmon
1 cupfu l mayonnaise 
seasonings
] tomato
2  oz. gelatine dissolved in

spoons boiling water
1 hard-boiled egg

2 table-

Chop salmon, egg, tomato 
(skinned) m ix w ith  mayonnaise, add 
gelatine, place below freezing un it 
and set. Turn ou t o f mould and gar­
nish w ith  salad.

CUTLETS IN M IN T  JELLY.

2 dessertspoons gelatine
3 lbs. neck m utton  or lamb 
2 cups stock
2 tablespoons fine ly  chopped meat 
2 tablespoons vinegar 
2 cups clear je lly  
1 lettuce

Braise m utton, and, when cold, cut 
in to  cutlets. Dissolve gelatine in two 
cups o f stock, add to i t  vinegar and 
m in t. Lay the cutle ts in a dish and 
pour th is over. Have cutlets well 
covered. C hill in re frigera tor. Serve 
in a bed o f lettuce, put chopped je lly  
round.
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CHICKEN A N D  H A M  ENTREE.

1 2 tablespoons gelatine 
-4- cup cold water
2 tablespoons bu tte r 
2 tablespoons flou r
1 cup m ilk
salt, pepper
2' teaspoon onion juice
1 cup chicken, fine ly  chopped
1 cup ham, fine ly  chopped
1 cup whipped cream

Soak gelatine in cold water. M e lt 
bu tte r, add flou r and m ix well. Add 
m ilk  gradually and bring to bo iling 
po in t, s tirring  constantly. Add salt, 
pepper, onion juice and gelatine. Fold 
in chicken and ham. Cool, W hen 
m ixtu re  begins to th icken, fo ld  in 
whipped cream. Turn into  wet mould 
and ch ill thoroughly in refrigerator. 
Serve on crisp lettuce leaves.

NOTE.

Any cold meats or fishes may be 
prepared the same as chicken and 
ham.

JELLIED FISH.

1 cup hot water
2' CUD cold flaked fish
2 tablespoons chopped capers

2 ripe tomatoes 
1 cup macaroni
3 cups stock

M ix  fish and capers, and arrange in 
mould. Add gelatine to hot water, 
then add lemon juice and salt. Pour 
carefu lly over fish in mould and ch ill 
in re frigerator. Serve on lettuce w ith  
fish sauce or salad dressing.

SALMON MOUSSE, 

aspic je lly
salmon (fresh or tinned) 

whipped cream  

Worcester sauce 

salt
vinegar
cucumber

Place mould in re frigera tor and 
thoroughly ch ill fo r I  hour. Take 
from  re frigera tor and line w ith  layer 
of aspic je lly , and return to re frige ra ­
tor to set. M ix  1 tin  salmon w ith  
8 p in t (2 g ill)  o f aspic and 2 giU 
whipped cream. Season well w ith  
pepper, vinegar and Worcester sauce. 
Slice the cucumber, d ip in aspic, and 
make a design on bottom  and sides of 
mould. Fill up w ith  salmon m ixtu re  
and ch ill. Garnish w ith  water cress.

FILLETS OF FISH IN ASPIC.

fish fille ts  
tomato
hard-boiled egg 
cooked peas, 
aspic
salt and pepper

Bake fish in bu tte r, pour coating 
of a:>pic into a glass dish, place in 
re frigera tor to set. Lay fille ts  on 
aspic and decorate w ith  slices o f 
tomato, hard-boiled eggs and cooked 
peas. Cover w ith  su ffic ien t aspic 
w ithou t d isturb ing decorations. Re­
turn  to re frigera tor and ch ill 
thoroughly.



M AYO N N AISE M ORONI.

1 oz. bu tte r
1 teaspoon mustard
2 tablespoons sugar
pepper and salt
3 tablespoons m ilk
4 tablespoons vinegar 
1 egg

Beat egg and\ m ix w ith  sugar, mus­
tard, pepper and salt, adding the m ilk  
when wefl m ixed. S tir in vinegar
gradually. M e lt bu tte r and pour in 
other ingredients. Brirjg to boil,
s tirring  all the time.

ASPARAGUS SALAD.

16 stalks asparagus, medium size, 
freshly cooked or canned

lettuce
salad dressing

Place crisp lettuce on cold plates 
and arrange chilled asparagus tips. 
Add mayonnaise. Canned pimento 
can be arranged ribbon style on top of 
asparagus.

CELERY A N D  TO M ATO  SALAD.

3 or 4 tomatoes 
2 tablespoons olive oil 
pepper and salt ^
1 head o f celery 
1 tablespoon leroon juice

C ut the celery into 2 inch lengths; 
remove the skin from  the tomatoes 
and cut them in slices of even th ic k ­
ness. Place tomatoes and celery in a 
salad bowl. M ix  the seasoning to ­
gether and pour over the celery and 
tomato. C hill before serving.

CARROT SALAD.

4 medium carrots, grated 
I cup grated pineapple 
1 cup pineapple juice
1 cup boiling water
2 oz. lemon flavour gelatine

VEGETARIAN SALAD.

lettuce
cabbage
carrots
m illed nuts
tomatoes
dates
celery

Prepare lettuce, shred cabbage, 
fine ly  grate carrots, slice tomatoes, 
stone dates. Arrange lettuce in salad 
bowl. Arrange prepared vegetables 
decoratively in separate piles. Finally 
sprinkle w ith  a l it t le  shredded cab­
bage. Serve nuts separately.

Dissolve gelatine in bo iling water 
and cool. M ix  w ith  pineapple and 
carrots. Pour in to  individual moulds 
or one large mould. Serve on bed o f 
lettuce, garnished w ith  mayonnaise, 
place in re frigera tor t i l l  ready to 
serve.
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JELLIED CHICKEN SALAD.

1 tablespoon gelatine 
cup cold water 
teaspoon mustard 
tablespoons vinegar 
cup peas 
cup cream 

] cup cooked chicken, cubed 
4 teaspoon salt 
1 cup celery, chopped 
1*4 cups chicken stock

Soak gelatine in cold water and d is­
solve in hot chicken stock. Add 
seasonings and when cool add cream 
and ch ill u n til pa rtia lly  je llied. Add 
other ingredients and pour in tg  mould. 
W hen set unmould on to p la tter and 
garnish. Serves 8.

PLA IN  SALAD.

1 lettuce
2 cucumber sliced
6 spring onions
7 radishes th in ly  sliced
2 tomatoes
1 hard-boiled egg

Wash and dry lettuce. Shred 
largest leaves. Place small ones 
around salad bowl. Wash and slice 
radishes, prepare and slice cucumber, 
skin and slice tomatoes, and spring 
onions. Place in a salad bowl and 
toss well to m ix. Top w ith  sliced 
egg and one or two slices o f tomato.

ASPARAGUS TIP  SALAD.

3 dessertspoons gelatine 
1 tin  asparagus tips 
1 teaspoon salt 
crisp lettuce 
salad dressing 
1 lemon
water, heart o f two sticks o f celery

Drain liqu id  from  asparagus and 
add to it enough water to make 3 cups 
liqu id . Add salt, celery, juice lemon, 
pepper. Boil. Add gelatine, s tir un til 
dissolved. Line flu ted  mould w ith  
tips, cu t up fine ly  lit t le  celery and 
asparagus. M ix  w ith  liqu id, and pour 
in to  mould. Set in re frigerator. Serve 
on lettuce w ith  mayonnaise dressing.

ORANGE AN D  CHEESE SALAD.

2 small lettuce 
-2- cucumber 
2 or 3 oranges 
1 lb. w hite grapes 
soft cream cheese 
grated nuts

Wash and prepare the ingredients 
and make a bed o f le ttuce for layers 
o f sliced cucumber, skinned grapes, 
watercress and orange quarters. 
Arrange a fina l ring o f orange quar­
ters on top. Knead the cream cheese 
into small balls, roll them in the 
grated nuts and pile in a pyramid in 
the m iddle. C hill thoroughly and 
serve w ith  a fa ir ly  sweet dressing.

- K
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B A N A N A  A N D  GRAPE FRUIT 
SALAD.

2 bananas 
1 grape fru it  
lemon juice 
1 apple 
1 lettuce
boiled salad dressing

Peel bananas and slice fine ly ; core 
and peel and dice apple. Sprinkle 
w ith  lemon juice to flavour and to 
help to keep the colour good. Shred 
lettuce in salad bowl, add bananas and 
apple. Peel grape fru it, removing all 
p ith  and pips. Break in to  small sec­
tions, add the salad, and then toss the 
ingredients well so tha t they are even­
ly d is tribu ted. Chill, thoroughly and 
serve w ith  boiled salad dressing. This 
salad can be served ind iv idua lly  on 
crisped lettuce leaves.

STRAWBERRY MOUSSE.

1 lb. strawberries 
] egg w hite
-2 p in t cream
2 tablespoons castor sugar

Sprinkle sugar over strawberries and 
leave fo r 1 hour, then rub through 
hair sieve. W h ip  the whites o f egg 
and the cream and fo ld  together. 
Gradually fo ld the strawberry puree 
in to  the egg^ and cream, place in 
freezing tray and freeze. T inned fru it  
can be used, in that case there w ill 
be no need fo r sugar.

V A N IL L A  MOUSSE.

] w hite  o f egg 
2 p in t cream
1 teaspoonful vanilla extract

B A N A N A  MOUSSE.

6 bananas 
-4* p in t cream 
2 whites o f eggs 
juice o f 1 orange 
juice of ha lf lemon
1 p in t custard
2 oz. castor sugar

Mash the bananas w ith  the sugar, 
orange and lemon juice, put in to  the 
refrigerator to cool, and then s tir the 
custard and lig h tly  whipped cream and 
the s t if f ly  beaten whites of eggs into 
the chilled fru it ,  put into the trays of 
the re frigerator un til frozen.

W h ip  white o f egg, whip cream, 
adding vanilla flavouring. Fold the 
whipped cream and egg together care­
fu lly . Place in freezing tray and 
freeze to righ t consistency. Serve 
w ith  fru it .



t m i ■ t

#

APPLE MOUSSE.

lb. apples 
lb. sugar 
lemon 
p in t water 
p in t cream 

1 white o f egg

Peel and core apples, place them in 
a saucepan w ith  the water and sugar. 
Add the lemon juice and stew u n til 
mushy. Rub through a hair sieve and 
leave to cool. W hen cool, place in 
freezing tray fo r ha lf an hour. W h ip  
w hite  o f egg and cream and fo ld 
together. Remove apple puree from  
freezing tray and gradually fo ld  it 
into the egg and cream. Return to 
freezing tray and freeze to righ t con- 
s stency. To serve, top w ith  crys­
tallised lemon.

PINEAPPLE SALAD.

1 lettuce 
2' cucumber 
1 tin  pineapple chunks 
chopped nuts 
French dressing

Wash, dry and crisp lettuce. 
Arrange in round bowl, saving the 
inner heart fo r decorating. C ut p ine­
apple in ha lf and place a layer o f 
them in a bowl. Cover this layer w ith  
a layer o f sliced cucumber. Repeat 
th is process u n til the bowl is fu ll. 
Place the heart in the centre as 
though growing there, and top the 
whole dish w ith  chopped nuts. A ll to 
ch ill thoroughly and serve w ith  French 
dressing.

M IXED  FRUIT SALAD.

cup pears
cup peaches
cup preserved figs
cup shredded pineapple
cup almonds
cup mayonnaise
cup cream

C ut f ru it  in small pieces. W h ip  
cream and m ix in mayonnaise. M ix  
all ingredients and freeze. C ut in 
cubes and serve on lettuce w ith  
mayonnaise.

3
1

2
1
1
2
1

APPLE SALAD.

ta rt apples, diced.
cup celery, diced
cup pecan nu t meats, chopped
tablespoons gelatine
cup sugar
cup cold water
cups boiling water
teaspoon salt
cup m ild  vinegar

Soak gelatine in cold water, d is­
solve in bo iling  water. Add sugar, 
vinegar and salt. Cool, then add 
celery, apples and nut meats. Turn 
into  wet moulds and ch ill in re fr i­
gerator.

13
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MOULDED PEARS.

2 dessertspoons gelatine 

4 large pears
1 /  cups water 
cloves 
cinnamon 
sugar
2 cup wine 
lemon

Peel and cut pears in to  quarters, 
put in dish w ith  water, few cloves 
Small piece of cinnamon and enough 
sugar to sweeten. Cover dish and 
bake in gentle oven t i l l  qu ite  tender. 
Lay pears in plain wet mould. Simmer 
2 cups o f liqu id  from  pears w ith  
wine, 1 s trip  lemon peel, strained 
juice o f ha lf a lemon, and gelatine. 
Let simmer for five  m inutes, then 
strain over pearS. Set in refrigerator.

ORANGE SOUFFLE.

4 ju icy oranges 
3 eggs
3 oz. castor sugar 

-4- oz. gelatine

Squeeze all the juice from  the 
oranges. Separate the yolks from  
the whites of eggs. Put the orange 
juice, yolks o f eggs, and sugar in 
a double pan, and cook gently u n til 
it  th ickens, s tirring  all the tim e. 
W hen ready pour in to  a bowl and 
place in re frigera tion. M e lt the gela­
tine in a lit t le  water or orange juice, 
and, when cool, add to the m ixtu re  in 
the basin. Place the basin in 
re frigera tor and stir occasionally un til 
on the po in t o f setting. W hisk the 
whites of eoas to a very s t if f  fro th , 
and fo ld lig h tly  in to  the m ixture.

COFFEE JELLY (BLACK)

2 dessertspoons gelatine 
2 cups hot water 
4 dessertspoons sugar 
2 tablespoons coffee essence 
juice o f 1 lemon

Dissolve gelatine in hot water, add 
sugar, coffee essence and lemon. Set 
in re frigerator over firs t layer, i.e., 
the w hite . (Coffee essence can be 
made by adding 1 tablespoon coffee 
to 1 cup water. Boil a few m inutes 
and s tra in ) .

CREME DE MENTHE JUBES.

2 dessertspoons gelatine 
1 cup water 
1 cup sugar 
1 teaspoon pepperm int 
pinch c itric  acid 
green colouring

Boil sugar, water, c itr ic  acid, and 
gelatine 30 m inutes, then cool. Add 
pepperm int and su ffic ien t colouring 
to make m ixtu re  b rig h t green. M ix  
thoroughly, pour into greased tin , set 
in refrigerator. Cut into squares and 
roll in crystal sugar.

14
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TRIFLE. PINEAPPLE SURPRISE

4 or 5 penny sponge cakes 
raspberry or apricot jam 
6 tablespoons sherry 
or 1 g ill fru it  syrup 
2 tablespoons brandy 

p in t custard 
p in t cream
teaspoon vanilla essence 
tablespoon sugar

s p lit the sponges, spread w ith  jam 
and place on a fla t dish. Put in 
ratafias. Pour the wine and brandy 
or fru it  syrup over the sponge cakes, 
then pour over the custard and soak. 
Flavour, sweeten, and whip the cream. 
Force through a bag and pipe on top 
of custard and decorate as liked. Place 
in refrigerator un til ready for serving.

pineapple 
cream 
sugar 
2" lemon

Cut o ff the top of pineapple and 
scrape out inside. Sieve pulp and 
m ix w ith  an equal quantity  o f whipped 
cream, add lemon and freeze. Stand 
pineapple in dish and when tim e for 
serving, f i l l  case w ith  frozen m ixture, 
replace top, and serve on dish sur­
rounded by petits  fours.

"ICE PUDDING.

yolks o f six eggs and one white 
6 oz. pineapple 

p in t cream 
p in t cream 
lb. castor sugar 
p in t m ilk  

brandy to flavour

Make a custard w ith  egg and m ilk  
and sugar. Freeze to a soft consis­
tency. W h ip  the cream and add the 
brandy. Add cream and fru it  to cus­
tard and m ix well. Save a lit t le  of 
the pineapple. Place the pudding in 
the mould and freeze. Keep the 
extra pineapple ch illed in the re fr i­
gerator and serve round the pudding 
when turned out.

ORANGE SOUFFLE.

3 oz. castor sugar
1 p in t cream
2 oz. gelatine
rind and juice of 2 oranges
3 egg yolks
2 g ill warm water 
tangerine quarters

W hisk yolks and sugar over hot 
water u n til th ick  and creamy. Fold
ha lf whipped cream into m ixture, and 
then s t if f ly  beaten whites. Add gela­
tine dissolved in warm water. Pour 
m ixtu re  in to  souffle  dish and leave 
in re frigera tor un til set. W hen firm , 
decorate w ith  chopped pistachio nuts 
and tangerine quarters.
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STUFFED PEACHES.

large peaches 
sponge cakes 
oz. almonds
oz. fine ly  chopped lemon peel 
oz. sugar 

2 tablespoons apricot jam

Cut the peaches in ha lf and re­
move the stone and a lit t le  pulp. 
Chop the almonds, pu t them in a 
basin, and add the sugar, chopped 
peel, peach pulp and fine ly  chopped 
sponge cake. Fill the peaches w ith  
the m ixtu re  and pu t the two halves 
together so tha t they look whole. 
Make a syrup of the apricot jam and 
some water. Put peaches on a baking 
sheet and pour syrup around. Sprinkle 
peaches freely w ith  sugar and cook in 
a moderate oven fo r 10 m inutes u n til 
the sugar has formed a crust over 
them. C hill and serve.

DAY DREAMS.

I  doz. apricot halves 
I- p in t lemon je lly  
8" p in t cream 
few drops vanilla essence 
chopped.nuts
1 p in t cream flavoured w ith  syrup 
4' teaspoon gelatine 
1 teaspoon castor sugar 
colouring

Drain apricots thoroughly, cu t in to  
small pieces. Place in bottom  of
glasses. Cover w ith  lemon je lly  and
allow to set. Heat 1 to 2 table-
spoonsful lemon je lly  in which the 
gelatine has been added un til d is­
solved. Add whipped cream when 
th is is cool. Pour a layer in to  each 
glass. Pipe on rose of whipped cream 
in centre ( fa in tly  tin ted  w ith  car­
m ine) . Sprinkle w ith  chopped nuts. 
Place in re frigerator un til ready for
serving.

ORIENTAL SUNDAE.

2 dessertspoons gelatine
2 cups hot water
3 dessertspoons sugar 
juice o f 2 lemons 
sponge cake
3 bananas 
3 passion fru its  
cochineal

Dissolve gelatine in hot water, add 
sugar, lemon juice and cochineal. 
Place in shallow dish, cu t sponge cake 
in to  squares, pour in je lly , then cu t 
bananas in to  rings and pu t on top of 
cake, and passion fru it  on top of 
bananas. Make th is in the dish it is 
to be served in. Set in re frigerator. 
Serve w ith  cream or custard.

SPANISH CREAM.

Soak 1 oz. gelatine in a l it t le  water 
and cold m ilk . Boil 2^' cups o f m ilk  
w ith a good cupfu l o f water, about 6 
tablespoons of honey and a generous 
sprink ling  o f cinnamon. Add the d is­
solved gelatine. W hen cool, pour in 
the w ell-beaten yolks o f 4 eggs. 
Return to the hot plate and th icken 
w itho u t bo iling. W hen th ick , allow 
to cool, then add the w ell-beaten 
whites o f eggs and a lit t le  vanilla if  
necessary. S tir thoroughly and tu rn  
in to  a wet mould to set. Delicious 
served w ith  raw, grated pineapple.
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COFFEE ICE CREAM.

1 -2' tablespoons freshly ground 
firs t qua lity  coffee 

& p in t m ilk
1 p in t cream 

-4- p in t water 

few grains salt 

5 oz. sugar

2 tablespoons gelatine 

2 eggs

STRAWBERRY ICE CREAM.

lb. strawberries (sieved) 
oz. castor sugar 
p in t cream 

1 tablespoon lemon juice 
'4' oz. gelatine dissolved in 2 

tablespoons water

Add dissolved gelatine and lemon 
juice and sugar to sieved fru it .  Quick 
freeze to mush. Add whipped cream. 
Beat qu ick ly . Quick freeze. Beat 
again; quick freeze u n til ready to 
serve.

Infuse freshly ground coffee w ith  
the m ilk  fo r about 10 m inutes, keep­
ing the temperature just below boiling 
point, and s tirring  from  tim e to tim e. 
Then strain the m ilk  through ty/o 
thicknesses o f fine muslin. If pre­
ferred, a good coffee essence can be 
used instead o f freshly ground coffee. 
Soak the gelatine in 2 tablespoons of 
cold water. Boil the sugar and water 
fo r 5 minutes, u n til a th ick  syrup is 
formed. A llow  it to cool s ligh tly , 
then s tir in the water containing the 
dissolved gelatine. Beat the eggs for 
a few minutes, s tir in the coffee and 
m ilk , which should be almost cold, 
add pinch o f salt. Add the cooled 
syrup conta in ing the gelatine to the 
m ixtu re , and lastly whip the cream 
lig h tly  and stir it  in also. Put th is 
m ixtu re  into trays, allow to get quite 
cold before placing in re frigerator. 
Leave fo r 1 }  hours; loosen the m ix ­
ture around the edge o f the tray and 
s tir well. Continue to freeze un til 
o f the correct consistency.

B A N A N A  M ARLO W .

30 marsh mallows 
}  p in t cream 
-4' p in t bo iling water 
1 tablespoon lemon juice 
4 or 5 mashed bananas

M e lt the marsh mallows in boiling 
water. Add the banana pulp and 
lemon juice. Cool. W hen qu ite  cool 
and s ligh tly  th ickened, combine w ith  
the cream, which has been whipped 
un til s t if f .  Pour in to  trays of freezer 
and freeze w itho u t s tirring .

NEAPO LITAN  ICE.

p in t m ilk
dessertspoons castor sugar 
egg— 2 extra yolks 
teacup cream

gelatine leaf

Soak gelatine in cold water. Boil 
the m ilk  and allow to cool a lit t le . 
Add the gelatine, then stir in the eggs 
very slowly and care fu lly  in to  the 
m ilk . Add sugar and a lit t le  lemon 
extract to taste. Place - in freezing 
tray un til fa irly  firm .
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STRAWBERRY W ATER ICE.

Make syrup w ith  1 
.1.

lb. loaf sugar 
and I-4- p ints water. Boil fo r 10 
m inutes a fte r the sugar has dissolved. 
Mash up and rub through a sieve 1 lb. 
ripe strawberries and 4  lb. red currant. 
Add th is to the prepared syrup and 
freeze for about 2 hours (water ice 
always takes longer than ice cream 
to fre e ze ).

LEMON W ATER ICE.

i  lb. lump sugar 
-2- p in t water 
4 p in t lemon juice 
1 white o f egg 
■4 oz. gelatine

A\ /  f ru it  juice can be used, p ine­
apple or orange, etc. Less sugar to 
be used for fru its  other than lemon. 
Rub rind o f lemons w ith  sugar. D is­
solve all sugar in water and boil 
b risk ly fo r 5 m inutes. C hill syrup. 
Add lemon juice and gelatine d is­
solved, qu ick freeze to mush at least 
1 hour. Add beaten whites— quick 
freeze 1 hour, beat qu ick ly . Quick 
freeze again fo r 2 hours.

V A N IL L A  ICE CREAM.

1 p in t m ilk  
-4*  cup sugar
1 tablespoon corn flour
2 eggs
1 teaspoon gelatine 
1 tablespoon vanilla 
1 cup heavy cream 
salt

Make a custard o f the m ilk , sugar, 
cornflour, eggs and salt, add the gela­
tine which has been soaked in cold 
water. W hen cold, add vanilla and 
fo ld in s t if f ly  beaten cream. Freeze 
in re frigera tor fo r 4 hours s tirring  
three times at ha lf-ho u rly  intervals.

ICE CREAM W IT H O U T  EGGS.

1 quart m ilk  
cream 
vanilla
2 oz. corn flour 
8 oz. sugar

M ix  dry ingredients. Scald m ilk . 
Add dry ingredients and cook u n til 
th ickened s ligh tly . W h ip  cream and 
add in proportion of 1 cupfu l o f m ix ­
ture to 1 cupfu l cream. Pour into 
freezing tray and s tir tw ice during 
freezing process. Refrigerator at fu ll 
freeze.

TU T T I-F R U T T I M ARLO W .

-4- lb. marshmallows
•2’ p in t m ilk
2' p in t cream
1 teaspoon vanilla
2 oz. cherries
3 slices pineapple
2 oz. chopped nuts

Put the m ilk  on to warm w ith  the 
marshmallows in it  and when d is­
solved, cool, and add the whipped 
cream. Add the vanilla essence, 
cherries, and pineapple, cu t in to  fine 
pieces, the chopped nuts and a lit t le  
sugar if  required. Blend all the 
ingredients together, put in to  two 
trays and freeze in the refrigerator. 
A llow  to freeze for -|- hour, s tir the 
m ixtu re  well, and return to the 
re frigera tor un til su ffic ie n tly  frozen.
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ICE COFFEE.

p in t strong cold coffee 
p in t cream 
p in t m ilk  

sugar syrup

M ix  together and ice. Serve topped 
w ith  sweetened whipped cream.

ICED TEA.
1 quart bo iling water 
4 teaspoons tea 
3 lemons

Pour bo iling water over tea, cover 
closely, and le t stand 5 minutes, 
strain. Put in to  tall glasses h a lf- f ille d  
w ith  re frigera tor cubes, to each glass 
add one tablespoon lemon juice and 
th in  slice lemon.

PINEAPPLE PUNCH

cups sugar 
quart water
cups chopped pineapple 
cup lemon juice 
cup orange juice

Boil water, sugar and pineapple 20 
m inutes. Add f ru it  juices, cool, strain 
and add re frigera tor cubes. Either 
fresh or canned pineapples may be 
used.

CIDER PUNCH.

cup orange juice 
cup lemon juice 
cup grape juice 
cup cider 
cup sugar

M ix  fru it  juices and sugar, s tir well, 
and pour over refrigerator cubes.

GINGER PUNCH.

1 cup orange juice
2 cup lemon juice
1 -3  cup preserved ginger
2 cup sugar
1 quart cold water

Chop ginger, add water and sugar, 
and boil 1 5 m inutes. Add fru it  juices, 
cool, strain and add re frigera tor cubes.

STRAWBERRY SORBET.

1 lb. strawberries 
castor sugar 
juice o f an orange 
wineglassful o f rum 
an extra 2 ' lb. strawberries for 

decorating 
brandy

To 1 lb. strawberries add 2  lb. sugar 
and the juice o f 1 orange. Pass all 
through a hair sieve, then add 1 p in t 
o f water in which 3 oz. gelatine has 
been dissolved. Put in re frigera tor to 
ch ill, then add wineglassful o f rum. 
Place m ixtu re  in to  individual glasses; 
pu t in re frigera tor to get thoroughly 
cold. Serve each glass topped w ith  
fresh strawberries which have been 
tossed in brandy.

CHOCOLATE- CUP.
4 oz. grated sweet chocolate 
4 eggs
a lit t le  sugar to taste 
vanilla essence

M e lt chocolate in a double sauce­
pan, separate yolks from  whites of 
eggs, add egg yolks to melted choco­
late and heat well. W hen cool, stir 
in the s t if f ly  whipped whites. Three- 
quarters f i l l  f ru it  glasb and decorate 
top w ith  whipped and chopped nuts, 
place in re frigera tor to get thoroughly 
cold.
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QUEENSLAND FRUIT PUNCH.

2*2 cupfu ls sugar
1 quart water
2 cupfuls fru it  juice
6 oranges (ju ice)
6 lemons (ju ice)
1 p in t grated pineapple
1 cupfu l strong tea
2 bottles aerated water

These quantities are su ffic ien t for 
1 6 to 20 people. Boil the sugar w ith  
the water fo r 2 m inutes, and then 
ch ill syrup. Add the fru it  juice, 
cherry, raspberry, and strawberry, the 
juice o f oranges and lemons, the 
grated pineapples, fresh or tinned, and 
the strong tea. Just before serving 
add any k ind of aerated water. This 
w ill not only improve the appearance 
o f the fru it  punch, bu t w ill add a 
"snap^' to the taste. Pour over 
cracked ice when serving in small 
glasses.

LEMON A N D  ORANGE SHERBET.

lemons 
oranges 
cups sugar 
egg whites 
cups water

M ix  all except egg whites together 
and ch ill. W hen thoroughly chilled 
add s t if f ly  beaten egg whites and con­
tinue freezing.

FROZEN PUNCH.
cups water
small bunch m in t
cups weak tea or g inger ale
cup lemon juice
cups orange juice

Boil sugar, water, and m in t for 
5 m inutes. C h ill. Add remaining 
ingredients; strain and freeze in re­
frige ra tor tray.

FRUIT CUP, No. I.
I cup orange sections 
1 cup w hite grapes
1 cup pineapple dice 
2' cup orange juice
2 cup pineapple syrup 
few grains salt
}  cup sugar

Remove membrane from  orange 
sections, and skins and seeds from  
grapes. M ix  fru it, orange juice and 
pineapple syrup; add salt and sugar. 
Place in re frigera tor u n til thoroughly 
chilled. Serve garnished w ith  cherries.

APRICOT SHERBET.
4 cups water 
4 cups sugar 
I egg white 
1 2 cooked apricots 
juice o f 4 oranges 
ju ice  o f 4 lemons

Boil water and sugar together fo r 
20 m inutes. Cool, and force cooked 
apricots through a sieve and add to 
the syrup. Add also the orange and 
lemon juice, then fo ld in s t if f ly  
beaten egg w hite . Pour into re fr i­
gerator trays to freeze. If  desired, 
freeze in individual portions.
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