






ounces of plain flour sieved with a rounded teaspoonful of Berwick's 
and a pinch of salt, three ounres of shortening fat, cold water and 
a few drops of lemon juice), and bake for an hour and a quarter. 
Then take off the crust and pour in a few spoonfuls of good milk 
(better, cream if you can get it), put on the top again, and bake for 
another ten minutes. 

BATTER 
Here is another manifestation of Berwick's Baking Powder which 
will come to the rescue of the deplenished larder. This example 
of a Prawn Pancake is a good one :-

PRAWN PANCAKES (Illustration facing page 26) 
This is an expensive-looking but really quite cheap dish, which 
would do f01 a war-time dinner-party. Make some very thin pan­
cakes with a mixture of four ounces of plain flour, a whole egg, a 
full teaspoonful of Borv..ick's and a pinch of salt (sieved with the 
flour), and half a pint of milk. The batter is improved if it is allowed 
to stand for at least an hour before being cooked. While the battt>r 
is sta.nrling, you will have cut up some prawns (fresh, tinned or 
from a glass) in small pieces, and bound them with a nice thick 
white sauce ""hich can, if you like, be flavoured very discreetly 
with onion. Put some of the mixture on each pancake, and roll 
it up. Arrange them side by side in a long dish, sprinkle them with 
grated cheese, and brown them very quickly in the oven or under 
the grill. 

Good cooks will realize how many different ways there are of 
varying savoury pancakes. The simplest is a plain pancake, 
seasoned with salt and pepper, and sprinkled with grated cheese 
and melted margarine after cooking. Slightly more elaborate 
ones are stuffed with a variety of mixtures ; meat or fish bound 
with a suitable sauce (in fact, any mixture you would use for 
croquettes), and if you think the pancakes will be a little dry by 
themselves, you can always serve them masked by some of the 
sauce used in the mixture, only rather more diluted, and if the 
sauce is a suitable one the dish can be sprinkled with cheese, as 
in the case of the Prawn Pancakes, and the top browned quickly 
in the oven or under the grill. 

Savoury Batters of various kinds are also helpful in these 
emergencies. VIe have made a number of these as impromptu 
dishes when necessity demanded, and they are all quite simple to 
make : for instance, by adding to the batter mixture (for which 
a recipe is given in page 34-under Yorkshire Pudding Batter) 
some chopped ham or cooked bacon, some finely-chopped and 
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lightly-fried onions, and chopped parsley or mixed herbs, and then 
baking in the usual way. Our old friend, the Toad-in-the-Hole, 
is an example of this kind of economical cooking. Try this recipe:-

SAVOURY BATTER (Illustration facing page 27) 
First of all, we cut up some streaky rashers of bacon into very 
thin strips and again into tiny cubes. We chopped some parsley, 
and minced some onion, not too much, very, very finely. These 
we mixed with the plain batter, which had been made with four 
ounces of plain flour, an egg, half a pint of milk, and half a teaspoon­
ful each of salt and of Borwick's first ·sieved with the flour. The 
batter should have been left for an hour before we used it, but there 
wasn't time. Just over half an hour in a hot oven produced one 
of the nicest dishes we have tasted. And just think what an oppor­
tunity for using any left-overs in this savoury way, instead of the 
bacon. 

VEGETABLES 
Vegetables can be used with great advantage to make a separate 
course with the use of Berwick's Baking Powder, and examples 
have already been given in the recipes in the foregoing pages of 
this chapter. 
To these we may add:-

POTATO CAKES (Ilhtstration facing page 75) 
Boil some floury potatoes in their jackets, skin them while still 
hot and rub them through a sieve. Measure out three-quarters 
of a pound of the sieved potato. Now sieve half a teaspoonful of 
Borwick's and a pinch of salt with six ounces of flour, and rub in 
two ounces of margarine or butter. Add the potato to this mixture, 
mixing well and adding enough milk to make a firm paste. Roll 
this out on a floured board to half an inch thick, cut into rounds, 
and bake quickly on a greased baking sheet. They should be 
served hot . 

SWEET CORN FRITTERS 
These will come in useful when we are racking our brains for some­
thing unrationed . Beat up two eggs and add them to two table­
spoonfuls of plain flour with a good teaspoonful of Borwick's and 
a seasoning of salt and pepper. Add the drained and washed 
contents of a half-pint of sweet corn, and beat to a stiff batter. 
Drop tablespoonfuls into deep hot fat and, when golden brown, 
drain and serve. These are very good to eat with roast chicken, 
and useful for eking it out, too. 



BORWICK'S SAVOURY POTATOES 
4 large cooked Potatoes ; 8 table­
spoons of Plain Flour ; I teaspoonful 
of Salt; a little Pepper; l\Iilk to mix ; 
2 teaspoonfuls of BoRwrcK's BAKING 
PowDER. 

Illustration facing page 75. 

l\Iash the potatoes with a fork. 
Sift flour, BoRwrcK's and seasoning. 
Work potatoes into the flour and 
mix to a stiff dough with a little 
milk. Roll out and cut into neat 
squares, fry in hot dripping. Served 
hot with bacon, beans or any 
bottled sauce, this makes an excel­
lent supper dish. 

There are, of course, a large number of other ways in which kitchen 
economies can be effected by good cooks, and here are some recipes 
that will illustrate them. Bread, for instance, can be made 
admirably with Borwick's Baking Powder instead of yeast. 

BAKING POWDER BREAD 
1 lb. Plain Flour; ~ teaspoon Salt; 
3 heaped teaspoons BoRwrcK's 
BAKING POWDER; f pint Milk. 

MILK ROLLS 
8 oz. Plain Flour ; I oz. Margarine ; 
I oz. Sugar ; l\1ilk to mix ; 2 heaped 
teaspoons of BORWICK'S BAKING 
PowDER. 

Illustration facillg page 11. 

NUT LOAF 
2! cups Plain Flour; t cup Sugar; 
~teaspoonful Salt; t cup of Chopped 
Nuts; 1 Egg; ! cup of Milk; 4 level 
teaspoons of BORWICK'S BAKING 
PowDER. Illustration facing page 59. 

FARMHOUSE APPLE CAKE 
8 oz. Plain Flour ; I oz. :llargarine ; 
1 tablespoon of Sugar ; :V1ilk to mix ; 
t teaspoonful of Salt ; 2 teaspoonfuls 
of BORWICK'S BAKING POWDER. 

Filling-
! lb. Apples ; 1 oz. Brown Sugar ; 
2 Cloves. 
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Sift the flour, baking powder and 
salt. Stir in the milk to make a 
soft dough. As flour varies in the 
amount of liquid it absorbs a little 
water may need to be added to get 
the right consistency. Form into a 
loaf and place in a warm tin, bake 
in a hot oven for 1 hour (control 7). 

Sift flour, salt and BoRwicK's. 
Rub in the fat, add sugar. Mix 
with milk to a soft elastic dough. 
Roll out and cut in strips 3 in. by 2 in. 
Damp with water and roll up. 
Brush with milk, and bake on a 
greased baking tin in a hot oven 
30 mins. (control 7). 

Sift flour, salt and BoRwicK's. 
Add all dry ingredients. Beat egg 
and milk and add to dry ingredients. 
Turn into a greased bread tin, stand 
for 20 minutes. Bake in a moder­
ately slow oven for about 1 hour. 

Sift flour, salt and BoRWICK's. 
Rub in the fat, add sugar and mix 
to an elastic dough with milk. 
Divide the pastry into two pieces, 
one portion slightly larger than the 
other. Roll out the pastry to the 
size of an enamel plate. Place the 
smallest round on the greased plate. 
Fill with sliced apple, cloves, brown 
sugar, and cover with the remaining 
paste. Decorate the edges with a 
fork, brush with a little milk and 
sprinkle with sugar to give a glaze. 
Bake in a moderate oven for 45 
minutes and serve hot. (This cake 
is excellent made with blackberries 
or redcurrants). 



BANANA SHORT CAKE (Illustration facing page ZO) 1s 
delicious and nourishing, too. 
Sieve together half a pound of plain flour, four teaspoonfuls of 
B01·wick's, half a teaspoonful of salt and three teaspoonfuls of 
sugar. ,Then mix in two ounces or a trifle more of butter or mar­
garine, and moisten gradually with three gills of milk. Put the 
mixture on to a floured board, divide it in half, pat these into shape, 
roll them out and put one into a round sandwich tin. Spread this 
very lightly with more fat, and put the other half on top. Bake 
for twelve minutes in a hot oven, take out, split the cake in half, 
across, with a fork, and when cold spread between the two halves 
some sliced bananas sprinkled with lemon juice and sugar. You 
will have to be content with this much, I expect, but in normal 
times the whole thing would be surmounted by a layer of whipped 
cream. 

IRISH CAKES 
(Using sour milk instead of milk). 
The call of hot scones for tea is sometimes quite irresistible, and here 
are some very simple ones which were a favourite of my childhood. 
Sieve half a pound of plain flour with a good teaspoonful of Berwick's 
and a little salt, rub into it two ounces of lard, and mix with a 
little milk. Roll out and cut with a small tin or tumbler into rounds. 
Bake in the oven until done, which will take about a quarter of 
an hour. 
Remember, too, that a very simple pudding will taste all the differ­
ent for a good sauce : here is an example of the simplest kind. 

RAILWAY PUDDING 
Sieve together four ounces of plain flour, two of ground rice, a 
pinch of salt and one and a half rounded teaspoonfuls of Berwick's. 
Rub in three ounces of margarine, then add four ounces of sugar 
or a little less, and two eggs beaten with a tablespoonful of milk. 
Mix well together and bake in a greased pie-dish for half an hour 
to forty minutes. And now for one or two sauces. 

HONEY SAUCE 
Stir a teaspoonful of cornflour in three teaspoonfuls of melted 
butter until smooth, then add half a gill of honey, and cook together 
for five minutes. 

MELBA SAUCE 
(which is the sauce you u e for the famous Peach Melba). 
Crush a breakfastcupful of tinned raspberries, and strain them so as 
to remove seeds. Add half a teacupful of sugar, and cook until 
it is a thick syrup. 



RUIT SAUCE 
Other tinned fruit can be treated in the same way as on page 78. 

And remember that tea-time is often enhanced by something 
quite out of the way like these griddlecakes. 

GRIDDLECAKES 
Sieve together half a pound of plain flour, a teaspoonful of salt, 
and three teaspoonfuls each of sugar and B01·wick's. Mix a well­
beaten egg with just over half a pint of milk, add the flour 
mixture, and beat until smooth. Then add a tablespoonful and 
a half of melted margarine or butter. Pour this batter from a 
narrow-mouthed jug on to an ungreased hot iron frying-pan, 
and turn the cakes once during cooking, before they are dry 
on top. You can't go wrong ; that's the joy of it, for you can · 
actually watch them cooking. This recipe will make two dozen 
small cakes. 

And last of all, here is a cleliciou savoury dish for those who have 
a waffle-iron, and one for those who haven't :-

CHEESE WAFFLES (Illustration facing page 74) 

Cheese is very good for you, and can be served instead of meat 
occasionallv. There is no need wlw our waffle-iron, if we have one, 
should lie idle during the war, and -here is a savoury and nourishing 
clish, light enough fm the lightest luncheon or supper. Mix and 
sieve half a pound of plain flour three teaspoonfuls of Bm·wick's, 
and half a teaspoonful of salt. Mix well together three egg-yolks 
and just over a gill and a half of milk, add this to the flour mixture 
and beat until smooth. Then add two ounces of butter or margarine, 
six ounces of grated cheese, and fold in the stiffly-whisked whites 
of the eggs. Bake in a hot waffle iron. This mixture should make 
about six waffles, so it is not expt>nsive. 

CHEESE BISCUITS (Illttstration facing page 74) 
Sieve two breakfastcupfuls of flour with four teaspoonfuls of Bor­
wick's, and mix them with six ounces of grated cheese. Add to 
this half a teaspoonful of salt and, if you like, the same amount of 
mustard flour. Then rub in two tablespoonfuls of butter and 
moisten with yolk of egg and milk until you have a stiff paste. 
Roll this out to about a quarter of an inch thick, stamp into rounds, 
and bake in a quick oven. These biscuits are all the better for 
being cooked immediately after they are made. A touch of cayenne 
may be added, if desired, or substituted for the mustard. 
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