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AN ENLARGED UP?TO-THE-QINUTE EDITION OF THE
FAMOUS COPHA RECIPE BOOK

FEATURING BETTY KING’S NEW, EASY MELT'N’MIX RECIPES

l FOR MAKING CAKES, BISCUITS, SCONES %4
PUDDINGS, PASTRY, SAUCES, ETC.




Welcome (o a feast

of g()l)d mmking says Betty King

WELCOME to tender-textured cakes
and crisper, more delicious cookies.
Welcome to the heady pride of
baking the lightest, flakiest pastry
that ever melted in your mouth . . .
and the new respect with which
your family views your prowess as
a cook.

Welcome to better cooking —
with Copha.

Copha is 1009, pure shortening —
so pure that it keeps fresh and sweet
for months, in your refrigerator or
ice chest. Because Copha is tasteless
and odoutless, you really savour the
fine flavour of good ingredients, and
all your cooking tastes unbelievably
rich and delicate. Because Copha
contains no water and is a// high-

grade concentrated shortening, it
represents real value for your house-
keeping.

Gone is the arduous task of cream-
ing a reluctant shortening, the tire-
some beating of eggs in a separate
basin . . . gone with all the old
uncertainty which robbed baking of
much of its joy. You’ll get perfect
results every time you use Copha’s
new sure-fire Melt'n’Mix method
for easier, more successful cooking,.

Whether you’re an old hand at
the mixing bowl, or a brand-new
bride baking her first cake, you’ll
cook better with Copha.

Cooking with Copha

What can you make with Copha?

EVERYTHING you now make with
other types. of shortening — and
more. Copha is the one shortening
you need for perfect results in all
your cooking.

Use Copha for high, fluffy scones
and tender pastry . . - for breathlessly
light steamed puddings . . . for
golden, digestible fries . .. frostings’

~

and fillings and candies . . . and for
cakes, and more cakes,
On special occasions — or to make

any occasion special — use Copha
for the wonderful biscuits, cakes
and confections which don’t even
require cooking. They taste like a
party — and take only minutes to
make !
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Cake-making
Hinits

1. Read recipes carefully. and follow them exactly. :
2. Assemble utensils and weigh or measure ingredients accurately.  (See
list of weights and measures at back of book). This is important as these
recipes are worked out to a definite balance of ingredients. >
3. Arrange oven shelves in position and preheat according to type of
stove. If using an electric oven, follow chart provided for oven tem-
peratures. ; .

4. Ingredients should be at room temperature. Eggs, especially, should
not be used straight out of the refrigerator. ;

5. Dried fruits should have stalks removed and be washed and thoroughly
dried. This is best done when they are first bought. They may then be
stored ready for use. Damp fruit sinks and makes a heavy cake.

6. Wash sugar from candied and crystallised fruit and dry.

7. Melt Copha over gentle heat. It is a good plan to remove the saucepan
from the fire before Copha is quite melted, to ensure that it is barely warm,
and not hot.

8. If using an electric mixer, beat on low (No. 2) speed for the same
length of time as stated for a rotary beater. |

9. Do not open oven door for the first 10 minutes when cakes are bakmg.
If using an electric oven with an indicator or a gas oven with.heat control
it should not be necessary to open oven door till complete baking time has
elapsed. If your oven has no heat control, open door as little as‘possgb]gl-,
as this quickly reduces oven temperatures and lengthens cooking time.
Never slam the oven door. .

10. When baked, cakes should be elastic to the much,l Test with a straw
or skewer which should be free of mixture if the cake is cooked. A slight
shrinkage from the side of the pan also indicates that cake 15 cooked. Too
much shrinkage means too long or too quick baking.

11. Turn onto a cake cooler and, if difficult to remove, let stand for a
few minutes rather than force out of the pan. :

12. Allow cake to become quite cold before frosting and/or storing.

COPHA PAN COAT

A number of recipe books state that  stored in a jar and is always ready
cake pans should be greased and for use.

floured. This is an excellent idea as
it aids browning and ensures that’
the baked cakes will come away
from the pan easily.

Ingredients: 4 ozs. Copha, 1 oz
flour.

Method: Soften Copha slightly and
1 suggest that you make up some  cream. Beat in the flour till evenly
“Copha Pan Coat” which may be combined.
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BASIC 3 EGG RECIPE

Ingredients: 4 ozs. Copha, 3 eggs, 5 table-
spoons milk, 1 level teaspoon salt, 1 tea-
spoon vanilla, 8 ozs. self-raising flour, 8 ozs,
sugar.

Preparation: Grease and flour two 77
layer pans. Measure all ingredients carefully
(eggs should not be refrigerator cold). Place
eggs, sugar, vanilla and half the sifted flour
and salt in a mixing bowl.

Now Melt: Place Copha in a saucepan,

chop roughly and melt over gentle heat.
It should-be barely warm, not hot (test with
your finger tip). Add measured milk to
melted Copha. g

And Mix: Pour the Copha and milk onto
the other ingredients, except half the flour
and beat with a rotary beater for five
minutes. Add the remaining flour and beat
1 minute longer. Place in the prepared
tins and bake in a moderate oven, 350°F. gas,
30-35 minutes.

VARIATIONS OF 3 EGG CAKE

Orange Cake

I. Reduce the guantity of milk to 2 table-
spoons,

2. Add grated rind of 1 orange and 3
tablespoons orange juice before beating.
3. Fill and ice the cooled cakes with Orange
Frosting (See recipe Frostings Section).

Marble Cake

1. Divide completed mixture into 3 equal
parts. Colour one portion pale pink, leave
one plain and to the other add 2 level
tablespoons cocoa mixed to a thick paste
with 2 little hot water,

2. Spoon alternate colours into greased
and floured cake pan (7" dia.),

3. Bake in a moderate oven (350°F. gas),
50-55 minutes.

4. Ice when cold with Simple icing. (See
recipe in Frostings Section) coloured and
flavoured as desired.

Banana Cake

1. Make as a layer cake in two greased and
floured 7" cake pans or in a loaf tin 9 x 4
x 24",

2. Mash 2 ripe bananas and add to mixture
before beating.

3. Use a moderately hot oven (350°F. gas).

Allow 30-35 minutes in layer pans and 65
minutes in loaf pan.

4. Fill and ice with Snowdrift Frosting (sec
recipe in Frostings Section),

Caramel Spice Cake

1. Use 8 ozs. brown sugar in place of white.
2. Add 1 level teaspoon cinnamon and

level teaspoon nutmeg when sifting flour,
3. Bake in a greased and floured square
cake pan (9 x 9 x 2”) in a moderate oven
(350°F. gas) 35 minutes.

4. Ice when cold with Caramel Frosting
(see recipe Frostings Section).

BASIC 2 EGG RECIPE

Ingredients: 3 ozs. Copha, 8 vzs. sugar,
8 ozs. self-raising flour, 2 eggs, } pt.
(6 tablespoons) milk, 1 level teaspoon salt,
1 teaspoon vanilla.

Preparation: Grease and flour one
9x9 x 2% square tin. Measure all ingredients
carefully (eggs should not be refrigerator
cold). Place sugar, eggs, vanilla and half
the sifted lour and salt in a mixing bowl.

Now Melt: Place Copha in a saucepan,
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chop roughly and melt over gentle heat.
It should be warm, not hat (test with your
finger tip). Add milk to melted Copha.

And Mix: Pour the Copha and milk onto
the other ingredients except half the flour
and beat with a rotary beater for 5 minutes.
Add remaining flour and beat 1 minute
longer. Pour into prepared tin and cook
in a moderate oven (350°F. gas) for 30-35
minutes,
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ORANGE CAKE

. (See page 5 for recipe)

Coffee Layer Cake

Follow Basic 2 egg recipe, but:

1. Use 5 tahlcspemns milk ‘and 1 rable
spoon Cottee Fssence instead of 6 table
?i'p")(ln.“. I'llilk.

2. Use 2 greased and Houred 77 sandwich
tins and bake 30-35 minutes in a moderate
oven (350°F. gas).

3. Join together and ice when cold with
Maocha Frosting  (see recipe Frostings
Section ).
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Chocolate Cake

Follow Basic 2 egg recipe, but;
1. Use 5 ozs. Copha instead of
3 ozs.

2. Increase milk from 6 table-
spoons to 9 tablespoons.

3. Add 2 tablespoons cocoa to the
flour before sifting.

4. Bake in 2 greased and Houred
layer pans (6" square or 7”7 round)
in a moderate oven, 350°F. gas,
30-35 minutes.

5. Fill and ice when cold with
Crcam)' Chocolate ]:l':'\ﬁlil!g or
Champagne Frosting (see recipe
Frastings Section).

Coconut Cake

Eollow Basic 2 egg recipe, but:

1. Add 3 ozs. coconut with the second
addition of flour.

2. Bake in a greased and floured loaf pan
™ x 4 x 24") in a moderate oven, 350°F,
gas, 50-55 minutes. A tin 9 x 9 x 2" may
be used, baking for 35 minutes.

3. Frost, when cool, with Coconut lce
Frosting (see recipe Frostings Section).




BASIC ONE-EGG RECIPE

Ingredients: 2 ozs. Copha, 4 ozs. sugar,
5 ozs. self-raising Hour, } level teaspoon
salt, 4 teaspoon essence, 1 egg, 4 table-
spoons milk.

Preparation: Grease a 7" layer pan. Place
the sugar, egg, essence and half the sifted
flour and salt in a mixing bowl.

Now Melt: Place the Copha in a small

saucepan, chop roughly and melt over
gentle heat. It should be barely warm, not

hot — test with your fingertip. Add the
measured milk to melted Copha.

And Mix: Pour Copha and milk onto
ingredients in mixing bowl. Beat with a
rotary beater for 5 minutes. Add remaining
flour and beat 1 minute longer. Place in
prepared tin and bake in a moderate oven,
350°F, gas, 30-35 minutes.

Frostewhen cold with your favourite
frosting,.

VARIATIONS OF ONE-EGG CAKE

Mocha Nut Cake

1. Add 1 level tablespoon cocoa when
sifting four.

2. Use 5 instead of 4 tablespoons milk.

3. Add 1 dessertspoon coflee essence to
measured milk.

4. Add 1 oz mixed nuts with last portion
of fHour.

5. Frost when cold with Mocha Frosting
(half quantity of recipe in Frostings and
Fillings Section).

Orange Cake

1. Add the grated rind of 1 large orange
to the mixture.

2. Use 1 tablespbon orange juice and 3
mb}le.spnons milk, instead of 4 tablespoons
milk,

3. Frost when cold with Orange Frosting
(half quantity of recipe in Frosting and
Fillings Section).

Cherry and Walnut Cake

1. Add the following ingredients with the
second portion of flour:— } cup crystallised
cherries (washed and chopped). } cup
chopped walnuts,

2. Ice when cool and decorate with cherries
and walnuts if desired.

Patty Cakes

1. Grease 15-16 patty pans or set out the
same number of paper patty cases. Paper
cases keep their shape better if standing
in patty pans.

2. Fill patty pans to about 2/3 full.

3. Bake in a moderate oven, 375°F. gas,
about 15 minutes.

4. Ice and decorate as required when cold.
Note: Fruit Patty Cakes. Add & cup
sultanas, chopped dates, or mixed fruit to
the mixture.

Ginger Cakes

1. Use brown instead of white sugar.

2. Add 1 dessertspeon golden syrup with
sugar.

3. Add 1 level dessertspoon ground ginger
and 1 level teaspoon cinmamon when
sifting flour and salt.

4. Bake in greased patty pans or paper
cases in a moderate oven, 375°F. gas,
15 minutes.

5. Ice, when cold, with lemon flavoured
icing and decorate if desired.

6. Makes 16-18 cakes.

et

Chocolate Date Cake

1. Add 2 level tablespoons cocoa when
sifting flour.

2. Add 1 tablespoon milk extra.

3. Add § cup chopped dates mixed with
second portion of flour.

4. Frost when cold with Creamy Chocolate
Frosting (see Frostings and Fillings
Section).
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Lemon Cake (1 ezg)

Ingredients: 2 ozs. Copha, 4 ozs. sugar,
5 ozs. scli-raising flour, } level teaspoon
salt, grated rind 1 lemon, 1 egg, 4 rable-
spoons milk.

Preparation: Greasea 77 layer pan. Place
sugar, egg, lemon rind and half sifted
flour and salt in a mixing bowl.

Now Melt: Place Copha in a saucepan,
chop roughly and melt over gentle heat.
It should be barely warm, not hot—test

PATTY CAKES

(See page 8 for recipe)

with your fingertip. Add the measured
milk to melted Copha.

And Mix: Pour Copha and milk onto
ingredients in mixing bowl. Beat with a
rotary beater for 5 minutes. Add re-
maining flour and beat 1 minute longer.
Pour into prepared tin and bake in a
moderate oven, 350°F. gas, 30-25 minutes.
Frosting: Frost with Lemon Delight
Frosting. See page 15. PAGE 9




Melt’n°Mix recipes for other
favourite cakes

Chocolate
Mayrshmallow Cake

Ingredients: 3 ozs. Copha, 5 ozs, sugar,
1 egg, 1 heaped tablespoon cocoa, 6 ozs.
self-raising  flour, } pint milk, § level
teaspoon salt,
Preparation: Grease and flour an 87
recess tin. Weigh and measure all ingred-
ients carefully. Egg should not be refriger-
ator-cold. Place sugar, egg, and half the
flour, cocoa and salt, which have been
sifted together, in 2 mixing bowl.
Now Melt: Chop Copha roughly, place
in a saucepan, and melt over gentle heat.
It should be barely warm, not hot (test
with your fingertip), Add milk to melted
Copha. ’
And Mix: 1. Add milk and Copha to
ingredients in mixing bowl and beat with
a rotary beater for 5 minutes.
2. Add remainder of flour and beat for 1
minute longer. Bake in a moderate oven,
350°F. gas, for 35 minutes.
3. Turn on to a cake cooler, and when cold
pour Chocolate Icing over the bottom and
edges of the recess, fill with Marshmallows
(see recipe Frostings and Fillings) and
rtly cover sweets with icing, to give a
rown and white effect.

Cream Puffs or Eclairs

Ingredients: } pt. water, 1§ ozs, Copha,
4 ozs. self-raising flour, 3 eggs, half level
teaspoon salt,

1. Bring Copha and water to boiling point,
add flour and salt and stir until thoroughly
cooked — about 2 minutes. Remove from
heat and cool. * .

2. Add eggs singly, beating well with a
woaden spoon after each addition.

3. When petfectly smooth, drop in small
spoonfuls on well greased trays and bake
in a hot oven, 400°F. gas, 25 to 35 minutes,
according to size. Puffs should be round
and eclairs finger-shaped.

4. When cool cut open at the side and fill
with whipped cream or substitute,

Eclairs may be iced with Chocolate or
Coffee Icing and cream puffs dusted with
icing sugar before serving.

Note: Chilled Mellah (Vanilla, Caramel or
Chocolate flavour) makes an excellent filling.

Sponge Sandwich

Ingredients: 4 oz. Copha, 3 eggs, 4 ozs.
sugar, 4 ozs, self-raising flour, 1 level tea-
spoon salt, 2 tablespoons milk.

1. Grease and flour two 7" layer pans.

2. Beat egg whites and salt till stiff, but
not dry.

‘3. Beat in egg yolks, then add sugar grad-

ually and beat till the mixture is thick and
the sugar dissolved.

4. Fold in sifted flour, then Copha and
milk which have been just heated 1o boiling
point.

5. Pour into prepared pans and bake in a
moderate oven, 350°F. gas, 20 minutes.
6. Turn onto a cake cooler. Fill and ice as
required when cool.

Prune Bar

Ingredients: 4 ozs. Copha, 6 ozs. sugar,
8 ozs. self-raising flour, 1 egg, 1 levcl
teaspoon salt, 4 ozs. prunes, § level teaspoon
bi-carbonate of soda, } pint (6 tablespoons)
boiling water.
Preparation: Stone and chop the prunes,
Add boiling water and soda ; allow to
stand 4 hour, then mash the prunes in the
water. Grease and flour a 9 x 44 x 24"
loaf pan. Measure all ingredients carefully.
Place everything except Copha and half
the sifted flour in the mixing bowl.
Now Melt: Place Copha in a saucepan,
chop roughly and melt over gentle heat—
it should be barely warm, not hot — (test
with your fingertip).
And Mix: Pour the Copha on to the othef
ingredients (except half the flour) and beat
vigorously for 5 minutes with a rotary
beater, or for 8 minutes with a wooden
spoon. Add remaining flour ‘and beat one
minute. Bake in a moderate oven, 350°F.
gas, for 55 minutes. Allow to cool in pan
before turning out.

When cold, ice with Lemon Delight
Frosting and decorate with sliced prunes.

Jam Coffee Cake

Ingredients: 3 ozs. Copha, § cup sugar,
1 egg, 4 cup milk, } teaspoon essence, 8 ozs.
self-raising flour, } level teaspoon salt,
jam (berry or dark plum)—about 2 table-
spoons.
Topping: § cup brown sugar,  cup
opped nuts, 1 teaspoon cinnamon, 1 level
tablespoon flour, 1 tablespoon finely
crushed Kellogg’s Corn Flakes, § oz, Copha

~ (melted).

METHOD — TOPPING

Combine dry ingredients and mix in melted
Copha.

METHOD — CAKE b
Preparation: Grease and flour a slab cake
tin (11 x 74 x 1}”). Place sugar, egg, esseace
and half sifted flour and salt in a basin.
Now Melt: Place Copha in a saucepan,
chop roughly, and melt over gentle heat.
It should be barely warm, not hot. Add
measured milk to melted Copha.
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And Mix: Pour Copba and milk on to
ingredients in basin and beat with a rotary
beater for 3 minutes. Add remaining half
of flour and beat 1 minute longer.

Place about three-quarters of this
mixture in prepared tin and dot with the
jam, Cover with remaining mixture and
sprinkle with topping. Bake in"a moderate
oven (350°F, gas) 35 to 40 minutes. Turn
on to a cake cooler and serve plain or with
butter if desired.

Economical
Luncheon Cake

Ingredients: 3 ozs. Copha, 1 egg, 5 ozs.
sugat, 6 ozs. self-raising flour, § level tea-
spoon salt, 4 tablespoons milk, 1 cup
sultanas, 2 ozs. chopped peel.
Preparation: Greascand floura9x 3} x21”
loaf pan. Weigh and measure all ingredients
carefully., Place sugar, egg, and half the
sifted flour and salt in a mixing bowl.
Now Melt: Place Copha in a saucepan,
chop roughly, and melt over gentle heat.
It should be barely warm, not hot (test with
your fingertip). Add milk to melted Copha.
And Mix: 1. Add Copha and milk to in-
gredients in mixing bowl and beat with a
rotary beater for 5 minutes, Add remaining
half of Aour and beat 1 minute longer. Stir
in sultanas and peel.

2. Pour into prepared pan and bake in a
moderate oven (350°F. gas) for 55 minutes.

Apple Cake

Ingredients: 3 ozs. Copha, 4 ozs. sugar,
1 egg, 6 ozs. self-raising flour, § level tea-
spoon salt, essence, 3 tablespoons milk,
1 apple, 1 dessertspoon sugar, 1 teaspoon
cinnamon,

Preparation: Grease a 7” layer pan. Place
sugar, egg, essence, and half the sifted flour
and salt in a basin. e

Now Melt: Place Copha in a saucepan
and chop roughly. Melt over gentle heat,
It should be barely warm, not hot Add
measured milk to melted Copha,

And Mix: Pour Copha and milk on to
ingredients in basin and beat with a wooden
spoon 2 minutes. Add remaining flour and
beat 1 minute longer. Place three-quarters
of mixture in prepared tin and cover with
a generous layer of thinly sliced raw apple.
Spread remaining mixture over apple and
sprinkle with the combined cinnamon and
sugar. Place in a moderate oven (350°F.
gas) and bake 40 to 45 minutes.

Caramel Banana Cake

Ingredients: 3 ozs. Copha, 5 ozs. brown
sugar, 6 ozs. self-raising flour, § level tea-
spoon salt, 1 egg, 4 tablespoons milk, pulp
of 1 mashed banana.

Pre tion: Grease and floura 9 x4 x 23"
loaf pan. Weigh and measure all ingredients
caretully. Place in a mixing bowl brown

sugar, egg, and half the sifted lour and salt.
Now Melt: Place Copha in a saucepan,
chop roughly and melt over gentle heat.
It should be barely warm, not hot (test
with your fingertip). Add milk to melted
Copha,

And Mix: 1. Add milk and Copha to in-
gredients in mixing bowl, and beat with a
rotary beater for 5 minutes. Add remaining
flour and beat for 1 minute longer. Fold
in mashed banana,

2. Pour into prepared tin and bake in a
moderate  oven, 350°F. gas, for 40-45
minutes.

Ginger Cakes

Ingredients: 2 ozs. Copha, 2 ozs. brown
sugar, 4 ozs. plain four, 1 level teaspoon
cinnamon or spice, 1 level dessertspoon
ground ginger, 1 dessertspoon golden
syrup, 1 level teaspoon bi-carbonate of
soda, 1 tablespoon milk, 1 egg, § level
teaspoon salt.
Preparation: Grease and flour patty tins
Or prepare patty paper cases, Measure all
ingredients carefully (milk and eggs should
not be refrigerator cold). Place everythin
except Copha, milk, soda, and half the
sifted flour in a mixing bowl.
Now Melt: Place Copha in a saucepan,
chop roughly, and melt over gentle heat,
It should be bately warm, not hot (test
with your fingertip). Add measured milk
to melted Copha.
And Mix: Pour Copha and milk on to
the other ingredients, except half the flour
and soda, beat with a rotary beater 3
minutes. Add remaining flour and soda
sifted together and beat 1 minute. Spoon
into patty tins or paper cases and cook in
a quick oven, 400°F. gas, 10-12 minutes,
Makes 1 dozen cakes.

Fairy Cakes

Ingredients: 3 ozs. Copha, 2 cggs, } pt.
milk, 1 teaspoon vanilla, 6 ozs. sugar, 1
level teaspoon salt, 8 ozs. self-raising flour,
1 oz. cornfloutr.

Preparation: Grease and flour patty tins,
Measure all ingredients carefully (milk and
eggs should not be refrigerator-cold), Place
everything except Copha, milk, cornflour
and half the sifted flour in a mixing bowl.
Now Melt: Place Copha in a saucepan,
chop roughly, and melt over gentle heat,
It should be barely warm, not hot (test
with your fingertip). Add measured milk
to melted Copha.

. And Mix: Pour the Copha and milk on to

the other ingredients except half the flour
and cornflour, and beat with a rotary
beater for 5 minutes. Add the remaining
flour and cornflour and mix well. Place in
greased tins and cook in a moderate oven,
400°F. gas, 15 minutes. Leave plain or

. when cool ice and decorate as you wish,

Makes 2 dozen cakes.
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Lamingtons

Make Basic 2 cgg cake (sec recipe
page 5). Then follow these
direcrions.

1. It is advisable'to allow cake to
stand 12-24 hours before cutting.
2. Cut into small blocks as
required.

3. Support on a two-pronged fork
(e.g. carving fork) and coat with
Chocolate Icing (see recipe Frost-
ings Section).

4. ‘Toss in coconut to cover ¢venly
and stand on waxed or greaseproof
paper to set. o

5. Stand the container of icing
over hot water to prevent it setting
while coating Lamingtons.

All-Bran Tea Cake

Ingredients: 2 ozs. Capha, 1 cup

Kellogg’s All-Bran, § cup milk, 7

ozs. self-raising flour, 1 egg, 4 ozs.

brown sugar, raspberry jam, 1 level
teaspoon salt.

Preparation: Soak All-Bran in the

milk. Weigh ingredients, and place

sugar, egg, and half the sifted

__Bour and'salt in a basin.

“'Now Melt: Place Copha in a

saucepan, chop roughly and melt
over gentle heat. 1t should be
barely warm, not hot.
And Mix: 1. Add All-Bran, milk
and melted Copha to ingredients
in bowl and beai with 2 wooden
spoon for 1 minute, Add remain-
ing flour and mix through evenly.
2. Place 2/3 of the mixture in a
greased and floured loaf tin 9 x 44
x 24", spread with raspberry jam,
then add remaining 1/3 of batter,
3. Bake in a moderately hot oven,
375°F. gas, 40-45 minutes. Serve
when cold in buttered slices.

Botiled Fruit Cake (1 c)

Ingredients: 1 lb. mixed fruit, 4
ozs, Copha, 6 ozs. brown sugar,
1 cup water, 1 rounded tablespoon
marmalade, 1 egg, 6 ozs. self-
raising flour, 4 ozs. plain flour, 2
level teaspoons spice, 1 level tea-
spoon salt.

1. Line a cake tin (6" square) with
greaseproof paper.

2. Place Copha, sugar, water,
marmalade and fruit in a saucepan.
Bring to boiling point, stirting well,
Pour into basin and allow to cool.
3. Add egg and sifted flours,
spice and salt. Mix well to com-
bine all ingredients evenly.

4. Place in prepared tin and bake
in an oven barely moderately hot,
325°F., 2 hours.
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Ingredients: 8 ozs. Copha, 8 ozs. brown
sugar, 5 eggs, 8 ozs. plain flour, 2 ozs. self-
raising flour, 1 level teaspoon salt, 2 level
teaspoons spice, 1 tablespoon coffee essence
or Parisian Essence, 2 pkts. (14 Ibs.) mixed
fruit, 4 Ib. chopped dates or prunes, 2 ozs.
crystallised cherries, 2 ozs. blanched
almonds, 4 ozs. glazed apricots, candied
peel or crystallised pineapple, 5 tablespoons
rum, sherry or brandy.

Preparation:

1. Line a cake tin (8" round or 7" square)
with brown paper, then greaseproof paper.
2. Prepare all fruit and nuts and place in
a basin with the rum or sherry. Mix well,
3. Place sugar, eggs, coffee essence and
half the sifted flour, salt and spice in a
large mixing bowl.

Now Melt: Place Copha in a saucepan,
chop roughly and melt over gentle heat.
It should be barely warm, not hot — test
with your fingertip.

And Mix: Pour Copha onto ingredients
in mixing bowl and beat 3 minutes with
a rotary beater. Add remaining flour
alternately with fruit, mixing with a
wooden spoon to combine thoroughly.

Christmas Cake

Place in an oven, barcly moderately hot
(300°F.) and bake in a slowly decreasing
heat 21 to 3 hours. '
Leave cake in tin standing on a cake
cooler till quite cold.
Frost with Xmas Frosting and decorate
as desired.

SPECIAL XMAS FROSTING

Ingredients: 1 oz. Copha, § Ib. crystal
sugar, 3 tablespoons milk. 1 extra dessert-
spoon milk, almend, lemon or vanilla
essence.

Place Copha, sugar and the3 tablespoons

of milk in a saucepan. Stir till the sugar
is dissolved and the mixture boils. Boil
quickly, without stirring, till a little will
orm a soft ball when tested in cold water
(about 14 minutes).
_ Pour into a basin to cool,, Beat till
creamy and beginning to thick=n. . Add
extra milk and essence. Continu. hesviiip
till of the consistency required for spreadil
on cake,
Note: This is sufficient frosting for the
top of the cake. Make 3 times this quantity
for top and sides. :

v
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“*Let’s have a

party ! Excting words
— but they could entail for you
a lot of hard work. Why not
save yourself hours of baking
by high-lighting your hospitality

with some of Copha’s famous party specials ? They’re easy to make — hard
to resist — fabulous to eat. And here they are — all your old favourites,
from Chocolate Crackles to Chocolate Biscuit Cake, plus an impressive

line-up of new winning numbers.

P.S. Don’t wait for a party — make some today !

COPrPHA
Party Specials

The object of this section is to give
you recipes for cookies, cakes and
confections, which may be produced
without any actual baking.

Such recipes will, I feel, be ap-

N

CHOCOLATE BISCUIT CAKE
(See recipe opposite page)

preciated because of the speed of
preparation, and from the point of
view of fuel economy or shortage.

May I suggest that recipes of this
type are ideal for those first cooking
lessons for your small daughter.
She can learn weights, measure-
ments and method and produce
something good to eat without
danger of burnt fingers.

Chocolate Snowballs

Ingredients: 1 cup (crushed) Kellogg's
Corn Flakes, 1 cup cake or biscuit crumbs,
3 level tablespoons coconut, 1 level table-
spoon icing sugar, 2 level tablespoons cocoa,
3 level teaspoon salt, 3 ozs. Copha, 1
tablespoon raspberry jam, 1 tablespoon
Sherry, extra coconut for covering.
Preparation: Combine all dry ingredients
in a basin.
Now Melt: Place Copha in a saucepan and
melt over gentle heat; it should be warn,
not fwt. Add jam and sherry to Copha.
And Mix: Pour liquid onto dry ingredients
and mix well to combine evenly. Take
portions of mixture and roll lightly into
balls. Toss in coconut and place on a tray
covered wirh waxed or greaseproof paper.

Stand in a cool place till firm.

This mixture makes 18,

Chocolate Biscuit Cake

Ingredients: 5 ozs. Copha, 2 tablespoons
milk, 4 Ib. icing sugar, 1 téaspoon vanilla,
2 level dessertspoons cocoa, 4 b, biscuits
(coftce, malt or’any plain biscuits may be
used and it is wise to allow them to soften
slightly by exposure to the air),
Preparation: Line a straight sided cake tin
(6" square is suitable) with greaseproof
paper. Sift icing sugar and cocoa into a
basin,

Now Melt: Place Copha in a saucepan
and chop roughly. Add milk and heat till
Copha is melted. Add Vanilla.

And Mix: Pour melted Copha and milk
onto icing sugar and cocoa, mixing to
form a smooth icing. Place alternate layer
of Chocolate mixture and biscuits in pre-
pared tin — beginning and finishing with
a layer of Chocolate mixture. Place in a
cool place to set. Remove from tin and
serve in slices.

Chocolate Delight

Ingredients: 4 ozs. Copha, § Ib. Coffee
(or similar) biscuits finely broken, 1 oz.
cocoa, 4 cup crushed walnuts, 1 teaspoon
vanilla.

Pat

Preparation: Line a shallow tin (6" square)’
with greaseproof paper. Combine all the
ingredients except Copha into a mixing
bowl.

Now Melt: Place Copha in a sauccpan
and chop roughly. Melt over gentle heat,
And Mix: Pour melted Copha onto dry
ingredients and mix thoroughly. Press o
into prepared tin and allow to ser. Iece
with Chocolate Icing if desired, then cut
into squares or fingers.

Fruit and Nui Fudge

Ingredients: 4 ozs. Copha, 1 lb. icing
sugar, 4 b, fine coconut, 2 egg whites,
1 teaspoon vanilla, 3 ozs. chopped nuts,
3 ozs. chopped sultanas, 3 ozs. candied
peel (chopped).

Note: Crystallised cherries or ginger may
be substituted for peel.

Preparation: Line a shallow tin (77 to 87
square is suitable) with greaseproof paper.
Sift icing sugar into a basin, mix in coconut,
fruit, nuts, vanilla and slightly beaten egg
whites.

Now Melt: Place Copha in a saucepan,
chop roughly and melt over gentle heat.
And Mix: Pour melted Copha onto other
ingredients and stir to combine thoroughly.
Press out into prepared tin and allow to sct
in a cool place. Cut into blocks when firm

Ginger Cotton Tops

Ingredients: 8 ozs. ginger biscuits, 4 ozs.
chopped sultanas, 3 ozs. Copha, 2 table-
spoons golden syrup.
Topping: 2 ozs. Copha, 4 ozs. sifred icing
sugar, 1 teaspoon grated lemon rind.
Preparation: Set out about 16 paper patty
cases. Crush biscuits finely and mix with
sultanas and syrup.
Now Melt: Place Capha ina saucepan and
chop roughly. Melt over gentle heat.
And Mix: Pour melted Copha onto othes
ingredients dnd mix all well together till
crumbs are moistened. Press Armly into
paper patty cases and leave ull set,

Make topping by creaming ingredients
thoroughly then swirl on top of each cake.
This mixture makes 15-18 cakes.
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EV["'.RYB()DY likes pastry
. if it’s Copha pastry. From today on, you can

Prizewinning
Melt’n°Mix Pasiry

if it’s light, tender;

forget all those old-fashioned notions about pastry
being difficult to make. Just follow the easy, sure-fire Melt’n’mix recipes
we've evolved for you in the Betty King kitchen. You can forget tedious

“rubbing-in" of flour and shortening forever — just Melt'n’Mix for wonder-

ful, crisp pastry that literally melts in your mouth. Even if you're a beginner,

you'll find you’ve become an expert overnight!

1. Work in a cool place if weather is warm,
2. Melted Copha should be just warm, never
hot.

3. Use a minimum of flour on board.

4. Keep board and rolling pin free from
mixture to ensure even rolling without
sticking.

5. Lift pastry by rolling around rolling pin,
then unrolling over pie or pie plate.

6. Should pastry become too firm in the
cold weather, knead or mould between the
_hands and the warmth will quickly soften
it. Left-over pastry may be wrapped and

HINTS FOR HANDLING PASTRY DOUGH

stored then worked up in this way when
required.

7. Pie or tartlet shells (cooked without
filling) should be pierced well with a fork
before baking.

8. The tops of sweet pies may be glazed
before baking by first brushing with egg-
white or cold water and then sprinkling
with sugar.

9. Baked pie shells should be quite cold
betore adding the cooled filling,

. 10. A hot oven,450°F, gas,should be used

for all pastry except cake or biscuit pastry.

PASTRY RECIPES

Cheese Pastry (Melev Mix Method)

Ingredients: 3 ozs. Copha, 8 ozs. self-
raising flour, 1 level teaspoon salt, § level
teaspoon cayenne pepper, 4 ozs. cheese
(grated), 2 tablespoons cold water.

~ Preparation: Sift flour, salt and cayenne
into basin. Mix in cheese.

Now Melt: Place Copha in a saucepan,
chop roughly and melt over gentle heat,
It Should be barely warm, not hot — test
with your fingertip. Add water to Copha.
And Mix: Pour melted Copha onto the
ingredients in mixing bowl and mix to a
tirm dough. Roll thinly and cut as required.
Bake in a hot oven, 450°F,

Use as a pie shell or tartlets for savoury
filling, e.g. creamed, fish, macaroni cheese,
sweet corn, ete.

For cheese biscuits, roll thinly and cut into
small shapes. Place on slides and pierce
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each several times with a fork. Bake about
10 minutes.

Basic Melt’n’ Mix
Short Crust Pastry

Ingredients: 4 ozs. Copha, 3 tablespoons
water, 1 tablespoon milk, 8 ozs. self-raising
flour, 1 level teaspoon salt,

1. Chop Copha roughly and place in
mixing bowl.

2. Bring water and milk to the boil and
pour over Copha in basin.

3. Beat with a fork till smooth and white,
like whipped cream.

4. Add sifred flour and salt and stir with
quick round-the-bowl strokes to form a
medium firm dough.

5. Roll as required on a floured board and
bake in a hot oven, 450°F. gas.
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Note: Sufficient for 2 pie shells (87) or
1 double crust pic (8”) or 23 dozen tartlets,

Rough Puff Pastry

Ingredients: 4 ozs. Copha, 8 ozs. plain
flour, 1 level teaspoon baking powder (or
4 ozs. plain flour, 4 ozs. self-raising flour),
1 level teaspoon salt, 7 tablespoons cold
water, 1 dessertspoon lemon juice, 1 egg
yolk. :
1. Sift four, salt and baking powder into
a basin,

2. Add Copha in pieces about the size of a
small nut and mix lightly with flour. Do
not rub in.

3. Combine egg yolk, water and lemon juice
then add to dry ingredients. Mix lightly
to a soft dough and knead slightly,

4. Roll on a floured board into a long strip.
5. Fold into 3 then into 2, the opposite way.
Roll to size and shape required.

6. Bake in a hot oven 450°F. gas.

7. Use as a topping for meat or apple pies,
for sausage rolls, patties, etc.

8. Do not decorate edges by pinching
together as this prevents the flakes rising.
9. For cutting use a knife or cutter heated
by dipping in boiling water.

Biscuit or Cake Pastry

Ingredients: 1} ozs. Copha, 1 oz. sugar,
5 ozs. self-raising flour, } level teaspoon
salt, 1 egp. 1

Preparation: Place sugar, egg and half the
sifted flour and salt in a basin.

Now Melt: Place Copha in a saucepan and
mele over gentle heat. It should be barely
warm, not hot — test with your fingertip,
And Mix: Add melted Copha to ingred-
ients in basin and beat 2 minutes, Add
remaining flour and work in to form a
firm dough. Roll thinly and use as required
for a pie shell or tartlets. Pierce pastry
well with a fork if baking without 2 filling,
Bake in a2 moderate oven 350°F.

Makes: 1 pie shell (97) bake 20 minutes,
14 doz, tartlets — bake 12 to 15 minutes.

Corn Flakes Pastry

Ingredients: 3 cups Kellogg’s Com
Flakes, ] cup sugar, 3 ozs. Copha (melted
— a0t hot), 1 level teaspoon cinnamon or
grated rind of 1 lemon.

Method: 1. Crush Corn Flakes finely by
rolling with 2 rolling pin. ;

2. Placein a basin with sugarand flavouring
and mix well. : '
3. Add mclted Copha and stit to combine
evenly,

4. Place mixture in a greased pie plate (8
to 97) and press out to cover sides and bot-
tom evenly.

5. Stand in a cool place (e.g. refrigerator
or ice chest) to become quite firm before
adding the cooled filling,

6. Individual cases may be made by press-
ing mixture into paper patty cases and
allowing to set,




Coconut Jam Drops

Ingredients: 4 ozs. Copha, 1 egg, 1 table-
spoon milk, pinch salt, 2 ozs. sugar, 6 ozs.
self-raising flour, 2 ozs. coconut, jam,
extra coconut.
Preparation: Place egg, milk, sugar and
half the flour and salt sitted together in a
mixing bowl.
Now Melt: Place Copha in a saucepan,
chop roughly and melt over gentle heat.
It should be barely warm. not hot.
And Mix: 1. Add melted Copha to other
ingredients and beat for 3 minutes with a
wooden spoon. Add remaining flour and
coconut and beat 1 minute longer.
2. Take a teaspoon of mixture, make into
a small ball, press a hole in the centre, put
in a little jam and pinch together to cover
the jam.
3. Roll in coconut, place on greased tin
and bake in a moderate oven, 350°F. gas,
15-20 minutes.

Makes 3 dozen cookies.

Brown Fruit Fingers

Ingredients: 4 ozs. Copha, 6 ozs. brown
supar, 1 egg, 1} cups self-raising flour, }

level teaspoon salt, § cup coconut, 1 cup

Kellogg’s Bran Flakes, 1 cup sultanas or
chopped dates.

Preparation: Grease a slab-cake tin (8 x
10"). Place all ingredients except Cophaina
mixing bowl.

Now Melt: Place Copha in a saucepan and
melt over gentle heat. It should be barely
warm, not hot,

And Mix: Pour Copha over other in-
gredients and work in well to form a very
dry mixture. Press out into prepared tin.
Bake in a moderately hot oven, 350°F. gas,
25-30 minutes. Cut into fingers while hot
and allow to cool in tin.

Butterscotch
Refrigerator Cookies

Ingredients: 4 ozs. Copha, 4 ozs. brown
sugar, 1 egg, 4 teaspoon vanilla, 8 ozs.
self-raising flour, 2 ozs. chopped nuts, }
level teaspoon salt. ;
Preparation: Place all ingredients except
Copha, nuts and half the flour in a mixing
bowl. ' '
Now Melt: Place the Copha in a saucepan,
chop roughly, and melt over gentle heat.
And Mix: Add Copha to other ingredients
in mixing bowl. Beat for 3 minutes with
a wooden spoon. Add remaining flour and
nuts and mix through firmly. Shape into
a roll, wrap in greaseproof paper. Chill
until firm. Cut in }” slices, glaze with egg
or milk and cook in a moderate oven,
350°F. gas, about 15 minutes,

Makes about 4 dozen cookies,
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HOW OFTEN it happens

Scone Secrels

— the very day you want to impress

people with vour scones they sit down in the oven ! Yet on other occasions

they rise to prize-winning proportions.
If vou have often wished you could take the guesswork out of scone-
making you’ll be delighted with this sure-fire Copha method. It’s easier

than the old-fashioned way of making scones . .

. it’s quicker because you

add the shortening melted instead of tediously rubbing it in . . . and it’s
better hecause it gives you guaranteed results.

Fven if you've never made scones before, follow this simple new Melt’n’
Mix technique and you will be rewarded with high fluffy scones every time . . -

BASIC MELT’N’M

SCONE RECI

Ingredients: 1 oz. Copha, 2 cups self-
raising flour, 1 level teaspoon salt, milk
(-1 cup see method), 1 level tablespoon
Sugar.

Preparation: Place sugar, sifted flour and
salt into a basin.

Now Melt: Place Copha in saucepan and
melt over gentle heat. It should be barely
warm, not hot — test with vour fingertip.
Pour melted Copha into measuring cup,

and then add sufficient milk to make 1 cup
liquid in all.
And Mix: Add the liquid to dry ingred-
ients. Then stir with a knife to form a soft
dough. : y

Knead slightly on a lightly floured board
and press out 3" thick, Cut into scones
and place on an ungreased slide. Bake in
a hot oven, 450°F. gas, 12 minutes.

Makes 15 scones using 27 cutter,
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Cheese Scones

Add & cup grated cheese (well flavoured)
* and } level teaspoon cayenne pepper to the
dry ingredients. Mix according to recipe.
Glaze scones with a little milk and sprinkle
with extra grated cheese before baking.

Fruit Scones

Add an extra tablespoon sugar and § cup
dried fruit to dry ingredients. A beaten epg
may be used in place of some of the milk
if desired.

Drop Scones

Place dessertspoonsful of mixture straight
on to lightly greased trays. These bake
into crusty roughly shaped scones.

Girdle Scones =

Press dough out to barely 4" thick and cut
into rounds. Pre-heat girdle iron or electric
hot plate thoroughly then lower heat.
Grease very lightly with Copha and cook
scones 3 to 4 minutes on each side.

All Bran Muffins

Ingredients: 1 cup Kellogg's All-Bran,
2 ozs. Copha, 1§ cups self-raising flour, }
cup crystal or brown sugar, 1 egg, } level
teaspoon salt, § cup milk.
Preparation: Grease and flour muffin pans.
Weigh and measure all ingredients accur-
ately (egg and milk should not be refriger-
ator-cold). Soak All-Bran in milk. Place
sugar, egg, and half the sifted flour and
salt in a mixing bowl.
Now Melt: Place Copha in a saucepan,
chop roughly and melt over gente heat.
It should be barely warm, not hot. (test
with your fingertip).
And Mix: Add All-Bran and milk to
ingredients in basin, Pour in melted Copha
and beat with a wooden spoon for two
minutes., Add remaining flour and beat
one minute longer.

Two-thirds fill greased muffin or deep
patty pans with mixture. Bake in a moder-
ately hot oven, 400°F. gas, 15-20 minutes.

Spicy Scone Ring

Ingredients: 1 quantity Melt'n’Mix Scone
mixture, made up with the addition of §
cup sultanas and 1 tablespoon sugar.
Topping: } cup brown sugar, 1 tablespoon
nut crumbs, 2 level teaspoons cinnamon
(mix all together),

1. Grease a ring-cake pan (77 to 87).

2. Press ont scone dough (about 1" thick),
and cut into fifteen 2" rounds.

3. Brush the top of each with melted Copha

VARIATIONS OF BASIC SCONE RECIPE

and sprinkle generously with the topping.
4. Arrange scones sideways in ring pan, so
that the top of one scone is touching the
base of the next. Brush top with melted
Copha and sprinkle with remaining topping.
5. Bake in a hot oven (400°F, gas), 20-25
minutes.

Cool on cake cooler then separate into
sections and serve with butter

Butterscotch Whirls

Ingredients: 1 quantity Melt'n'Mix Scone
mixture, 1 cup brown sugar, 1 oz. Copha
(melted).

1. Roll scone dough into a strip about 67
wide 20d }” thick (you may find it easier
to handle half the dough at a time).

2. Brush generously with the melted Copha
and sprinkle with brown_sugar, keeping a
little back for the tops.

3. Roll fifimly (as for roly poly) and cut
with a floured knife into 17 slices.

4. Place in greased patty pans. Brush top
with melted Copha and sprinkle with
brown sugar.

5. Bake in a hot oven (400°F. gas) about
14 minutes. Yields 18 Butterscotch Whirls,

Scone Turnovers

Ingredients: 1 quantity of Melt'n"Mix
Scone mixture made up with an extra
tablespoon sugar. Jam or dates.

1. Roll scone dough 37 thick. Cut into 27
to 24" rounds.

2. Place 4 teaspoon jam or a date on each.
Moisten edges and fold over to enclose jam
or date, |

3. Glaze lightly with milk and place on
greased slide.

4, Bake in a hot oven, (450°F, gas) about
15 minutes.

Scone Dumplings

Make up half quantity Melt'n"Mix Scone
mixture.

Drop dessertspoonfuls onto simmering stew.
(e.g. Beef Stew, Rabbit Stew).

Cover saucepan with well fitting lid and
simmer over a4 low heat 20 minutes.
Note: Do not lift lid from saucepan during
first 10-15 minutes of cooking. 1

Scone Crust

Scone Crust may be used in place of pastry
on any cooked filling.

Make up half or full quantity Melt'n"Mix
Scone mixture and cut into rounds of
squares.

Arrange on top of hot mixture (e.g.,
casserolé steak), in a pie dish,

Glaze if desired, and bake in a hot oven,
(400°F. gas) about 20 minutes till golden
brown.
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The Tea you serve is still the most important item . . .
suys Bewy King

“Her sandwiches were delightful . . . but oh!
the tea! It quite spoiled the whole effect!”
How often have you come away from an
afternoon tea party just aching for a really
zood cup of tea. So often all the careful
preparation is ruined because the tea is
wishy-washy. But serve Lipton Tea and
vou always serve a good cup of tea . World
famous ““Brisk” Lipton tea is blended by
experts for vour greater enjoyment. As
many as 15 different teas are blended to
produce this brisk, full-bodied tea. (**Brisk”
15 the tea expert’s own word to describe the
distinctive Lipton flavour). Lipton tea has
won top honours in 5 great World’s Fairs

has become the choice of Royalty. What-
ever the occasion, yvou’ll always be proud
to serve and enjoy “Brisk” Lipton Tea.

BRISK FLAVOUR — NEVER FLAT \

HOW TO BREW A BETTER CUP OF TEA
by Betty King

1. Warm the pot. (If you're using your best silver
tea service, be sure to scald the pot before making
the tea. Otherwise the tea will have a metallic taste),

1, Add one heaped teaspoon of tea for each person
— and one extra for the pot. (Always use "Brisk"
Lipton tea and be sure you're serving the best)

3, Add just-boiled, bubbling hot water.

4. Stand for 5 minutes before pouring, 0
This way the full-bodied sat- /_B,-_.,—,.{\
isfying flavour of “‘Brisk' LIPTON TEA

( aaah! Mhaté forme!
=

Lipton tea is allowed to,,
“draw’
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@@ Please them with
" Melt’n°Mix Puddings

WI IEN CRISP DAYS put a new sharp edge on their
\ 2 appetites, there’s nothing quite so welcome as an
) old-fashioned pudding made this new-fashioned way.
Copha is ideal for puddings because its blandness and

purity bring out the full flavour of ingredients — the

delicacy of Vanilla, the smooth richness of chocolate, the fine, exciting tang
of ginger and lemon rind and green apples. And puddings made with Copha
are so light and easy to digest. You can expect orders for more of these
Melt’n’Mix puddings right round the calendar.

STEAMED SPONGE PUDDING

BASIC MELT’N’MIX RECIPE

Ingredients: 3 ozs. Copha, 3 ozs. sugar,
1 egg, 3 tablespoons milk, 6 ozs. self-
raising flour, 1 level teaspoon salt, } tea-
spoon vanilla,
Preparation: Grease pudding basin (13-2
pt. size). Place sugar, egg, vanilla and half
the sifted flour and salt in mixing bowl.
Now Melt: Place Copha in a saucepan and
melt over gentle heat. It should be barely
warm, not hot. Add milk to Copha.
And Mix: Pour Copha and milk onto
ingredients in mixing bowl. Beat 3 minutes.
Add remaining flour and beat 1 minute
longer. Place in prepared steamer and cover
securely, Steam 13 hours,

Serve hot with a suitable sauce or custard
(see Sauce Section).

VARIATIONS

Coconut Sponge Pudding

Add § cup coconut to dry ingredients,
Serve with Vanilla Mellah Sauce and
sprinkle with coconut.

Lemon Pudding

Add grated rind 1 lemon and 1 tablespoon

lemon juice to dry ingredients. Use only

g tablespoons milk, Serve with Lemon
auce. '

Chocolate .Puddz'ng

Add 1 rounded tablespoon cocoa blended
in 2 tablespoons milk when beating in the
last portion of the flour, - y

Serve with Chocolate Mellah Sauce or
Custard Sauce,

Spiced Date Pudding

Add 1 level teaspoon mixed spice when
sifting dry ingredients. Mix in § cup
ghc)ppcd dates with the last portion of the
our,

Serve with Kot Chocolate Mellah Sauce.

College Pudding

Place 2 tablespoons jam in the greased
pudding basin before adding the mixture.
Serve with Vanilla Mellah Sauce.

Golden Sponge Pudding

Place 2 tablespoons golden syrup in greased
pudding stcamer before adding the mixture.
Serve with Custard Sauce.
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Shortcake

Ingredients: 3 ozs. Copha, 1 level easpoon
salt, 8 ozs. self-raising flour, 3 ozs. sugar,
1 cgp, 1 rablespoon milk.

Preparation: Grease 77 sandwich tin.
Place all ingredients except Copha and milk
in a mixing bowl.

Now Melt: Place Copha in a saucepan,
chap roughly and melt over gentle heat—
it should be barely warm, not hot. Add
milk to melted Copha.

And Mix: Add Copha and milk to ingred-
ients in bowl, mixing to a fairly dry dough.
Press into prepared tin. Bake ina hot oven,
400°F, gas, for 25-30 minutes.

When baked cut into 2 or 3 layers and
iill with sweetened berries or stewed fruit
as desired.

Serve hot or cold with either whipped
cream, ice cream or Vanilla Mellah.

Fruit Sponge Pudding

Ingredients: 2 cups stewed froic (well
drained), e.g. apples, rhubarb, peaches; 2
o7s. Copha, 4 ozs. sugar, 4 ozs. self-raising
flour, 1 egg, 3 tablespoons milk, § level
teaspoon salt, & teaspoon vanilla.
Preparation: Put stewed fruit in a pic dish.
Place sugar, egg, vanilla and half the sifted
flour and salt in a mixing bowl.

Now Melt: Place Copha in a sauccpan
and melt over gentle heat. It should be
barely warm, not hot. Add milk to melted
Copha.

And Mix: Add Copha and milk to ingred-
ients in bowl and beat 3 minutes. Add
remaining flour and beat 1 minute longer.
Spread batter on fruit in pic dish and bake
in a moderate oven, 350°F. gas, 25-30
minutes according to depth. Serve hot or
cold with cream or Vanilla Mellah Sauce.

Lemon Souffle

Ingredients: 1 oz Copha, 1 oz flour,
1 pt. milk, 1 cup sugar, § level teaspoon
salt, grated rind 1 large or 2 small lemons,
1 tablespoon lemon juice, 3 eggs.

Melt Copha in a saucepan, then blend
in flonr. Cook several minutes without
browning. Add milk and stir till the mixture
hoils and thickens. Remove from fire and

mix in sugar, lemon rind and juice, salt
and cgg yolks. Mix nill evenly blended.
Fold in stifly beaten cgg whites very gently.
Pour into a greased oven-proct dish and
bake in a barely moderate oven, 325°F. gas,
35:45 minutes, according to depth.

Note: A Souffle must he served at once
as it shrinks as it cools, and loses its
Huffiness.

VARIATION — Chocolate Souffie

Omit lemon rind and juice from above
mixture and substitute 1 tablespoon cocea.
Add 1 tablespoon sherry if liked.

Pancakes

Ingredients: } oz. Copha, 4 ozs. self-
raising flour, § level teaspoon saly, 1 egg,
4 pt. milk, extra sugar and lemon juice.

1. Sift tlour and salt into basin.

2. Make a well in the middle of the Hour.
Add the egg, and stir in the flour gradually
from the sides.

3. Add the milk a little at a time, beating
well with a2 wooden spoon until light and
free from lumps. ;

4. Prepare an omelette pan as follows:—
Put a small piece of Copha in the pan and
allow to become very hot. Wipe pan dry
with a piece of paper, put another dot of
Copha in the pan and melt it.

5. Pour into the pan 2 tablespoons of batter
at a time. Cook quickly till set and lightly
brown. Toss or turn pancake with a knife,
and cook on other side till brown,

6. Turn on to paper to drain, sprinkle with
sugar and lemon juice, roll up and serve
immediately.

Fruit Crumble Top

Ingredients: 2 cups stewed fruit (well
drained), 2 vzs. Copha, 4 level tablespoons
flour, 2 cups Kellogg’s Corn Flakes, 1 level
teaspoon cinnamon or spice (it liked), 4
level tablespoons sugar, (ll)ruwu or white).
Preparation: Place fruit in a pie dish.
Crush Corn Flakes and combine in a basin
with all ingredients except Copha,

Now Melt: Place Copha in a saucepan
and melt over gentle heat,

And Mix: Pour melted Copha onto dry
ingredients and mix well. Sprinkle mixture
over fruit in pie dish. Bake in a moderate

‘oven, 350°F. gas, 20-25 minutes till ctisp

and brown. Serve hot or cold as desired.
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STEAMED CARAMEL PUDDING

Ingredients: 3 ozs, Copha, 4 tablespoons
golden syrup, 1 egg, 8 ozs. plain flour, 1
level teaspoon bi-carbonate soda, § level
teaspoon salt, } pint milk (6 tablespoons).
Preparation: Grease pudding basin (2 pint
size). Place syrup, egg and half-sifted flour
and soda‘in a mixing bowl.

Now Melt: Place Copha in a saucepan

and melt over gentle heat. Add milk 1o
melted Copha.

And Mix: Add Copha to ingredients in
mixing bowl and beat 2 minutes. Add
remaining flour and beat 1 minute longer.
Pour into prepared pudding basin and
steam 13-2 hours. Serve with Chocolate
Mellah Saucc.

VARIATIONS 2

Ginger Pudding

Add 2 level teaspoons ground ginger when
sifting flour.

Caramel Fruit Pudding

Add § cup dried fruit (e.g. chopped dates,
sultanas or mixed fruits) when beating in

last portion of flour. Serve with Custard
Sauce.

Spiced Caramel Pudding

Add 2 level teaspoons cinnamon and # level
teaspoon nutmeg when sifting dry in-
gredients, i

TR, I TR, I, RISy Sy g g e o .

Rich Fruit Pudding
(1 EGG XMAS PUDDING.)

{ Ingredients: 3 ozs. Copha, § Ib. mixed

fruit, } lb. dates, 2 ozs. chopped peel or
cherries, 6 ozs. brown sugar, § cup water,
1 egg, 3 tablespoons rum or sherry, 6 ozs.
flour, 1 level teaspoon bi-carbonate soda,

3 2 level teaspoons mixed spice, 1 level tea-

spoon salt.

1. Grease a pudding basin (2} pint sizc).
2. Place Copha, fruits, sugar and water in
a saucépan. Bring to boiling point and
cook 1 minute stirring well. Pour into a

! large basin to cool.
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Sucecessful Sauces

'SAUCE PLAYS a supporting role on the family dinner table — but its

petformance can make or mar a.meal. A successful sauce provides
contrast — contrast of flavour, like the cheese on a cauliflower; contrast
of texture, like the smooth custard we pair with apple pie; contrast of
temperature, like the hot chocolate sauce that glorifies an ice cream.

Sauces made with Copha are smoother, richer, more velvety than those
made with ordinary shortenings. Here are some basic recipes to start your
collection: they lend themselves to infinite variation !

SWEET SAUCES

1. Blend sugar and cornflour with water,
Add lemon rind and stir till boiling. Cook
1 minute, stirring well.

2. Stir in lemon juice and mix till smooth.

Mellah Sauce

Ingredients: 1 packet Mellah (Vanilla,
Chocolate or Caramel flavour), milk.

Make according to directions on packet
and serve hot or cold with pies, puddings,
stewed fruit or ice cream.

Rich Chocolate Sauce
(For Ice Cream)

Note: For Lemon Wine Sauce — use 1
tablespoon sherry and 1 tablespoon lemon
juice instead of 2 tablespoons lemon juice.

Custard Sauce

Ingredients: 4 oz. Copha, 4 level table-
spoons cocoa, 1 cup sugat, 2 level table-
spoons golden syrup, 3 cup water, 1
teaspoon vanilla.

PE\C& all ingredients in a saucepan. Bring
to boil and cook 3 minutes stirring con-
stantly.

Clear Lemon Sauce

Ingredients: 3 pint water, grated rind 1
lemon, 3 level tablespoons sugar, 2 table-
spoons lemon juice, 1 level dessertspoon
cornflour,

3. Add egg, sherry and sifted dry ingred-
ients. Mix thoroughly.

4. Place in prepared pudding basin and
cover securely. Steam 3-3} hours.

5. Serve hot with cream or Festive Sauce
as desired.

Festive Sauce

Ingredients: 1 pkt. Vanilla Mellah, milk,

2 tablespoons brandy or 3 tablespoons
sherry.

1. Make up the Vanilla Mellah according &

to directions on packet.
2. Stir in the brandy or sherry and serve
with Xmas Pudding.

T TR T T, g, gy < gy gy Yoy Loty v gy gy, I

Ingredients: } oz. Copba, 1 level dessert-
spoon cornflour, 4 pint milk, 1 egg, 1 level
tablespoon sugar, essence, pinch of salt,
1. Blend cornflour with a little of the milk,
Heat remainder of milk and the Coépha.
Add blended cornflour and stir till the
mixture boils and thickens. Cook
minutes, stirring all the time.

2. Beat egg, sugar and salt, then stir in hot
cornflour mixture,

3. Return to saucepan and reheat without
boiling. Flavour with essence and serve
hot or cold.
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SAVOURY SAUCES

Foundation White Sauce

Ingredients: 1 oz. Copha, 2 level table-
spoons flour, § level teaspoon salt, pinch
of cayenne pepper, 4 pint milk,

1. Melt Copha and blend in flour, salt and

pepper. Stir over fire without browning
1-2 minutes,

2. Add milk and stir till the sauce boils and
thickens,

VARIATIONS

Cheese Sauce

Add 4 cup grated cheese to cooked sauce.
Re-heat without boiling.

Lemon and Parsley Sauce

{(For Fish Dishes)

Add grated rind 1 lemon, 1 teaspoon lemon
juice and 1 tablespoon finely chopped
parsley — just before serving.

Oyster Sauce

Add grated rind 1 lemon and 1 dozen
oysters. Re-heat without boiling.

Tomato and Onion Sauce

(Serve with grilled or fried meat, e.g. cutlets,
rissoles, ele. )

Ingredients: 1 oz Copha, } Ib, tomatoes
(peeled and sliced), 1 onion (diced), 1
bacon rasher (diced), § pint water, 1 level
dessertspoon cornfiour, salt and pepper to
taste.

1. Melt Copha in saucepan. Add prepared
tomatoes and onion and bacon. Cover with
lid and cook gently over low heat for 5
minutes.

2. Add water and simmer a further 10
minutes.

3. Add cornflour blended in a little cold
water and boil for 2 minutes, stirring all the
time. Then season to taste with salt and

pepper.

Paprika Sauce

May be used as an accompaniment for spaghetti
and macaront dishes, with fried or grilled meats.
elc.

Ingredients: 1 oz. Copha, } cup chopped
onion, 3 level tablespoons flour, § pt.
vegetable stock, 4 Ib. tomatoes (or § cup
tomato sauce), 1 level teaspoon salt, 1 level
dessettspoon paprika.

1. Melt Copha over a gentle heat.

2. Add onion and fry till golden brown.

3. Blend in flour and brown lightly.

4. Add stock and stir till the sauce boils
and thickeas. .

§. Add the tomatoes (peeled and chopped),
salt and paprika blended with a little of the
sauce.

6. Cover and simmer 10 minutes over a
very low heat. Stir occasionally 1o prevent
sticking.

Mustard Sawuce

Ingredients: ) pt. Foundation White
Sauce (sec recipe above), 2 level teaspoons
mustard, 2 tablespoons vinegar.

1. Blend mustard with vinegar.

2. Stir into white sauce.

3. Re-heat before serving and add extra
salt and pepper if desired,

Note: This sauce is a suitable accom-
paniment for Corned Beef. :

Salad Dressing Cream

Ingredients: 1 oz Copha, 3 level table-
spoons Hour, 3 level teaspoons mustard,
4 level tablespoons sugar, pinch cayenne
pepper, 2 level teaspoons salt, § pint milk,
1 cup vinegar, 1 tablespoon lemon juice.
1. Melt Copha and blend in flour, mustard
and salt. Cook several minutes without
browning.

2. Add milk and stir till mixture boils and
thickens.

3. Remove from the fire and mix in the
sugar and cayenne. Gradually beat in

vinegar and lemon juice till of a smooth

consistency.

4. Store in covered jar in a cool place.
Note: If too thick dilute as required with
a little vinegar or milk,

Creamy Curry Sauce
(Foundation for Curried Eggs, Fish, eic.)

Ingredients: 1 oz Copha, 1 small onion
(diced), 1 small tart apple (diced), 2 level
tablespoons flour, 2 level teaspoons curry
powder, 4 level teaspoon salt, pinch cayenne
pepper, 1 level teaspoon sugar, squeecze
lemon juice, } pint milk.

1. Melt Copha in a saucepan, add onion
and apple and fry without browning 2 or
3 minutes.

2. Blend in all ingredients, except milk
and lemon juice. Stir over fire 1 minute
without browning.

3. Add milk and stir till sauce boils and
thickens. Stir in lemon juice,
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“bunchtime Special 4~

WITH CONTINENTAL BRAND CHICKEN NOODLE SOUP

When home-for-lunch kiddies set eyes on this mouth-watering
combination of golden chicken soup and scrambled egg
sandwich, there’s no holding ’em. That lip-smacking Con-
tinental Brand Chicken Noodle Soup is simply swimming with
nourishing, enriched egg-noodles and flecks of greenest parsely.

Takes you only 7 minutes to prepare from unique foil
cnvelope to steaming plateful. Then taste that chicken . . .
taste that fresh home-made flavour. Yet
this luxury chicken soup is so easy on the
budget. One packet makes 4 generous
or up to 6 medium servings. Continental
makes every meal a banquet.
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New Slant on Soup

Y OU CAN'T BEAT a good, steaming bowl of soup on a cold day, or
as the one hot, satisfying dish in the warmer weather.

Be it home-made or bought soup, the family looks . . . licks its lips and
spoons are dipped.

We’ve collected some old favourite soup recipes — and we've included
other exciting and satisfying recipes made from the new favourite — the
made-in-7-minutes Continental Brand Chicken Noodle Soup (a fine blend of
succulent chicken, fresh picked parsley and tender, enriched egg noodles).

These days, when even the most dispirited-looking bird makes a catas-
trophic dint in the budget, what a blessing it is to be able to serve real
chicken soup and save money at the same time.

It’s practically a foregone conclusion that you’re going to like the flavour
of Continental Brand Chicken Noodle Soup so much you won’t want to
vary it. Still, since variety is the spice of good cooking, you might care to
try some variations now and then, so we've included some-in this section.

SOUP SUGGESTIO!

cook 10 minutes.
Rub mixture through sieve or colander

Golden Soup

Ingredients: 1 medium sized potato, § Ib.
pumpkin, 1 large onion, 1 level teaspoon
salt, water. 1 oz Copha, 2level tablespoons
Hour, 2 cups milk, 1 cup yellow sweet cora
(cooked or canned).

1 Peel potato, pumpkin and onion and
chop roughly. Place in a saucepan with
the salt and sufficient water to cover. Cook
gently till soft (about 30 minutes) or pressure

to form a purec.

2. Melt Copha, blend in flour and cook
several minutes without browning, Add
milk and stir till the mixture boils and
thickens. Mix in the corn, then the puree,
and re-heat without boiling.

3. Season to taste,.and serve piping hot
with toast sippets or fried croutons.
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Vegetable Cream Soup
(Ttme-saving recipe)

Ingredients: 1 cup cach coarsely grated
carrot and potato, 1 onion (diced), 1 cup
fincly diced celery, 14 pts. white stock or
water, & oz. Copha, 2 level tablespoons
tlour, salt and cayenne, 1 pt. milk, 1 table-
spoon chopped parsley. »
1. Place vegetables (except parsley) in a
saucepan with the stock or water. Bring
to boil and simmer 30 minutes (or pressure
cook 7 minutes).

2. Melt Copha in a saucepan and blend in
tflour. Cook 2 minutes without browning.
Add milk and stir till it boils and thickens.
Stir in the vegetables and liquid and add
salt and cayenne to taste.

3. Re-heat without boiling. Add parsley
just before serving.

Note: If liked, 3 teaspoon paprika may
be added.

Mulligatawny Soup

Ingredients: 2 pts. stock, 4 cup diced
apple, 4 cup chopped celery, 1 cup chopped
carrot, 1 onion (chopped), 1 level dessert-
spoon brown sugar, 1 bunch herbs, 1 or
2 cloves (if liked). 4 oz. Copha, 2 level
tablespoons flour, 2 leyvel teaspoons curry
powder, 2 tablespoons lemon juice.
1. Place first 8 ingredients in a saucepan,
Cover and simmer 45 minutes (pressutre
cook 15 minutes). Rub through a sieve
to form a puree, .
2. Melt Copha, blend in flour and curry
powder and cook several minutes. Stir in
the puree and continue stirring till the soup
boils and thickens. Add the lemon juice
and salt and pepper to taste.

Boiled rice may be served as an accom-
paniment, a little being placed in each plate.

Simple Broth

Ingredients: 1 lb. shin of beef, neck of
mutton or other suitable soup meat, 3 pts.
water, 2 cups diced vegetables (e.g. carrot,
celery, parsnip, turnip), 1 onion (diced),
3 level tablespoons pearl barley, bunch of
herbs, 2 level teaspoons salt, 1 tablespoon
chopped patsley.

1. Gash meat on bones or cut meat finely.
Place in saucepan with water, salt, barley,
onion and herbs. Cover and simmer 2%
hours.

2. Add vegetables and simmer a further 45
minutes. Remove bones and serve hot,
sprinkled with parsley.

Continental Brand Chicken
Noodle Soup Variations

Substitute tomato juice for some of the

water in the recipe on the packet.
Add the liquid from coocked or canned
vegetables in place of portion of the water.
Goall elegant with Curried Chicken Soup

by adding a teaspoon cach of curry powder
and chutney and a whisper of lemon rind.

Crumble crisp leftover bacon into cach
bowlful just at serving time, (The perfect
accompaniment: crunchy Melba Toast).

Stir in a puree of leftover vegetables —
such as peas, cauliflower, carrots.

Give it an Italian accent by handing
round a dish of grated Parmesan (or tasty)
cheese. Golden-brown gatlic bread, hot
and crunchy from the oven, makes it fit
for a gourmet!

Brown Onion Soup

1. Peel and slice 2 medium sized onions.

2. Fry in 4 oz. Copha till golden brown.
3. Add 4 cups water and bring to boiling
point. . g
4. Add the contents of 1 packet Con-
tinental Brand Chicken Noodle Soup and
cook 7 minutes.

Corn and Chicken Soup

1. Add the contents of a packet of Con-
tinental Brand Chicken Noaodle Soup to 2
cups of boiling water.

2. Stirin 1 cup sweet cornand 1 tablespoon
finely minced onion.

3. Cook 7 minutes.

4. Stir in 1 cup milk — reheat without
boiling and serve. -

Chicken Noodle Broth

1. To 4 cups boiling water add the contents
of one packet of Continental Brand Chicken
Noodle Soup, 4 cup finely grated carrot
and parsnip, 1 tablespoon finely minced
onion.

2. Cook 7 minutes.

3. Serve hot with toasted sippets.

Continenial Brand
Chicken Noodle Soup
To Make With Milk:

1. Add the contents of the packet of soup
to 2 cups boiling water in a saucepan.

2, Cook 7 minutes,

3. Stir in 2 cups milk, and re-heat without
boiling,

Cream of Chicken Soup

1. Cook the contents of the packet of
Chicken Noodle Soup in 2 cups water for
7 minutes.

2, Add 2 cups thin white sauce (see recipe
below), and re-heat.

Thin White Sauce

Melt } oz. Copha in a saucepan and blend
in 1 level tablespoon flour. Cook for
several minutes without browning. Then
stir in 2 cups milk and stir till the sauce
boils and thickens.

Pagr 35



Crisp

Golden Frying

with Copha

N© NEED to be frying-pan-shy now you’re cooking with Copha! If

you’ve been bypassing fritters and fries with a strong mind and a
wistful eye, here’s the best news that ever came into your kitchen. Foods
Jried in Copha are never greasy ! And foods fried in Copha are light, so

crisp, miraculously tender . . .

Bring out the frying pan and see what your family can do ta.golden-brown
potato chips . . . feather-light fritters and croquettes . . . fat, sugary dough-
nuts . . . pancakes that melt in the mouth.

Copha will fry food beautifully — give things a delightful golden colour
and retain their fresh, natural flavours. Fried foods are more digestible, too,
when they are fried with Copha. Just fry potato chips and fritters in Copha
and the exquisite flavour will convince you that you should use Copha for

all your frying.

Here are a few simple rules which will help you to obtain petfect results.

DEEP FRYING (For Potato Chips, Croquettes, Fritters, etc.)

1. Use a deep-sided frying pan or a sauce-
pan. A heavy pan is best.

2. Have sufficient Copha to cover the food
or to float it we