TRY THESE RECIPES...

ano copas |

MELT'N'MIX METHOD
FOR CAKES

100 COPHA RECIPES



What COPHA is—

and why it will improve
all your cooking

OPHA is a pure, white shortening, made entirely from nourish-

ing vegetable oils. Copha has no odour or flavour of its own,
but, as you will find when you use it yourself, it brings out the full
flavour of all the other ingredients in your recipes. Because it is
made only from the purest edible vegetable oils, Copha is excep-
tionally easy to digest, and you will find that this is the case with
everything you make with it.

OPHA is a real all-
purpose shortening
—excellent for cakes,
pastry, puddings, icings,
sandwich fillings, biscuits,
and every other branch
of home cooking includ-
ing pressure cooking. But
Copha is more than just a
good shortening—it en-
ables you to make delightful tea-time dainties and confections
without any cooking at all, and it makes possible an easy and very
healthful method of cooking vegetables which preserves all their
arden-fresh nourishment and flavour for your enjoyment. You
will find the recipes in this book. Do all your cooking with Copha.
You will enjoy it, and your family will never tire of complimenting
you on the delightful dishes you serve them.

COPHA
MAKES ALL

NO
MOISTURE
IN COPHA

HERE is absolutely no

moisture in Copha, and
you will find that, for this
reason, Copha is exception-
ally economical in use. Not
only do you need less Copha
than the usual type of short-
cning for cake and pastry making, etc., but you will find that
you can fry with Copha without any of the usual unpleasant
spluttering,

@ COPHA KEEPS
,,«r FRESH AND
((n SWEET FOR

MONTHS

ECAUSE it is an

all-vegetable short- KEpns
ening, you can depend
on Copha to remain
fresh and sweet — no
fear of rancidity. No
matter how much
Copha you buy, there
i never any waste,
so always keep a good
stock on hand,




e ——

AT LAST!CAKE MAKING
MADE EASY!

The sensational melt’n’mix
Copha technique for lighter,

more mouth -watering cakes

Gone is the arduous task of creaming a reluctant shorten=
ing, the tiresome beating of eggs in 2 separate basin . « «
all the old uncertainty which robbed baking of
Y. You'll get perfect results every time
hnique for easier, more

gone with

much of its jo
you use Copha’s new sure-fire tec

successful cakes.

HINTS TO REMEMBER WHEN MAKING
CAKES WITH COPHA e

1. In Copha’s easy new Melt'n’Mix method, the Copha

is always added melted. Use only the gentlest heat for

melting, so that the oiled Copha will be barely warm.
On no account should it be hot.

9. When using your own recipes, either soften or melt
the Copha and add a quarter of the flour to the Copha

and sugar while creaming.

3. When available, use castor sugar in your cakes.

Copha. Therefore,

Note: There is no moisture or salt in
cipes, you need less

when using it in your own e
Copha than the usual type of shortening.

% 1b. Copha 7 replaces 1 1b.
9 tablespoons water of the usual type
1 level teaspoon salt of shortenings.

L
”

IN WARM WEATHER K
EEP
COPHA IN A COOL PLACE
—PREFERABLY AN ICE-
CHEST OR REFRIGERATOR




Christmas
Cake

Lamingtons

Marble
Cake
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CAKES

PUT the sugar, melted Copha, eggs,
milk, spices, colouring and half the
plain flour (6 ozs.) into a large mixing
bowl and beat for 5 minutes. Stir in
the fruit and nuts, then add the re-
maining plain flour and the 2 ozs. self-
raising. Mix well and bake in a round
paper-lined 9" tin— or in two 7 round
tins — for approximately 21-2% hours.
The temperature should be strictly
moderate (300°F gas, 350°F electric) and
should be decreased as the cake cooks.

8 ozs. Copha, melted
(barely warm, not
hot)

8 ozs. Brown Sugar

6 Eggs :

1 tablespoon Milk

12 ozs. Plain Flour

2 ozs. Self-Raising
Flour

4 level teaspoon
Nutmeg

1 level teaspoon
Cinnamon

I level teaspoon

Parisian Essence

2 ozs. Chopped Nuts

2 ozs. Sliced Cherries

11 1bs. Sultanas

4 1b. Currants

4 Ib. Sliced Peel

CAKES

$ 1b. Icing Sugar

I dessertspoon Cocoa

I dessertspoon melted
Copha

Few drops Vanilla
Essence

24 tablespoons
Boiling Warer

TIR all together thoroughly until
smooth. This icing should be kept
lukewarm while in use.

MELT Copha over gentle heat —
it should be barely warm, not
hot. Combine with the milk, eggs, salt
and essence. Pour on to the sugar and
plain flour and beat for 5 minutes with
a rotary beater or electric mixer — or
for 8 minutes with a wooden spoon.
Add the self-raising flour and beat |
minute longer.

Bake in a greased tin, 11 x 7 x 1}, in
a moderate oven (325°F gas; 375°F
electric). When cold, cut into squares.
Combine coating ingredients—the mix-
ture should be slightly more than luke-
warm — dip the squares. Drain them
slightly and roll in dessicated coconut.

5 ozs. Copha
(softened)

6 ozs. Sugar

3 Eggs

Lemon Juice or
Essence

4 eup Milk

6 ozs. Plain Flour

4 ozs. self-raising
Flour

Pinch of Salt

| tablespoon Apricot
Jam

Chocolate
Coating

1ib. Icing Sugar

1 oz. Copha

1 heaped dessertspoon
Cocoa

3 tablespoons Hot
Water

5 ozs. Copha

3 cup Milk

2 Eggs

I teaspoon Vanilla

1 level teaspoon
Salt

8 ozs. Sugar

8 ozs. Self-raising
Flour y

2 heaped tablespoons
Cocoa

ELT Copha over gentle heat. It

should be barely warm, not hot.
Combine with milk, eggs, vanilla, salt,
cocoa, sugar and half the self-raising
flour. Beat 5 minutes with a rotary
beater or electric mixer, or 8 minutes
with a wooden spoon. Add remaining
flour and beat | minute longer. Bake
in greased 7" sandwich tins, or an 8"
square tin, in a moderate oven (350°F
gas, 400°F electric) 30-35 minutes.

3 ozs. Copha

2 Eggs

1 pint milk

1 teaspoon \anilla

1 level teaspoon
Salt

8 ozs. Self-raising
Flour

| oz. Cornflour

6 ozs. Sugar

FOLLOW mixing directions for
Layer Cake (Page 8), dividing the
completed mixture into 3 equal parts.
Leave one plain, colour the second a
delicate pink with red food colouring,
and to the third add a rounded table-
spoonful of cocoa blended to a paste
with hot water. Spoon alternate col-
ours into 2 greased deep 7" sandwich
tins and bake 30-35 minutes in a mod-
erate oven. When cold fill and ice
with Chocolate Icing (See next page).

4 ozs. Copha

5 tablespoons Milk

3 Eggs

1 teaspoon Vanilla

1 level teaspoon
Salt

8 oz. Sugar

8 oz. Self-raising
Flour

DD the melted (not hot) Copha to
the other ingredients in mixing
bowl, reserving the cornflour and half
the flour to add later. Beat 5 minutes
with rotary beater or 8 minutes with
Add remaining flour
and cornflour and mix well. Bake in
greased patty tins in a hot oven.

wooden spoon.

3 ozs. Sugar

2 ozs. Copha

3 tablespoons Milk

Pinch of Salt

| Ege

Few drops of Essence
of Lemon

8 ozs. Self-raising
Flour .

1 cup Sultanas

LACY sugar, milk, salt, egg and

essence in mixing bowl. Stir in
melted lukewarm Copha, then add flour
and sultanas. Mix to a soft dough and
bake in small rough pieces on a greased
tray in a hot oven (400°F gas, 450°F
clectric), 12 minutes. Ginger or spice
may be added if desired.

Chocolate

Ieing

Chocolate

Cake

Fairy
Cakes

Rock
Cakes
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CAKES

CAKES

Orange REPARE 2 deep 7" sandwich tins. g‘if‘ Sugar HISK. eggs and sugar tll thick, SPonge
Cake Melt Copha over gentle heat — it p oﬂ?“."‘irillmising then fold insifted flour and corn- Sandwich
should be barely warm, not hot. Com- Flour flour. Bring milk and Copha to h.mImg I
bine with milk, eggs, salt, orange 1 oz. Cornflour point in small saucepan. Mix hgh]_iy |
juice and rind, the sugar and half the ;u"z-}. IL.kaha s but thoroughly into bzlitc_r aqd bake in
self-raising flour. Beat for 5 minutes l,;:‘c;“:{."b‘.‘;’l‘: L two greased, floured 8" tins in a mod-
with a rotary beater or electric mixer, : erate oven.
or for & minutes with a wooden spoon.
Add the remaining flour, beat | minute .
?Iltif:ds;:gcI}?;Ezn&)&gg;\;‘a ;:m;g});; j%’:éscﬂpha MEL'I" the Copha over _;__?rr.u}c ]‘ltféil. Coconut
electric). Ice and fill with orange icing. 5 tablespoons Milk { It should be lbme_!’) warm. Gom- Cake
' 4 ozs. Copha | teaspoon Vanilla bine with eggs, milk, vanilla and salt
3 Fggs 1 level teaspoon and pour on to sugar. Add half the
3 tablespoons Orange Salt self-raising flour and beat for 5 minutes
9 'l]:t‘:j:spo,ms Milk (; by :’;‘f{*:‘nut with a rotary beater, or 8 minutes with
1 level teaspoon 8 ozs. Self-raising wooden spoon. Add coconut and re-
Salt Flour maining flour and beat 1 minute longer,
(’E‘;:ﬂ:?t;'“d of-4 Bake in a greased tin in a moderate
8 ozs. Sugar oven,
8 ozs. Sell-raising
Flour
- Lemon OLLOW the mixing an‘d baking in- ‘i F;S COPHA % bgs. (CoDHA PLL Madeira
Cake structions for Orange Cake (above). 5 tablespoons Milk 2 Eggs {preferably Castor) Bl

When cold, sandwich layers together
with raspberry or loganberry jam, or
ice and fill with fresh lemon icing.

1 level teaspoon
Salt

Grated Rind of 1
Lemon

8 ozs. Sugar

8 ozs. Self-raising
Flour

14 tablespoons Milk
1 teaspoon Essence of

Lemon
1 level teaspoon
Salt

3 ozs. Self-raising
Flour
3 ozs. Plain Flour

MEL'I' Copha over gentle heat. It
should be barely warm, not hot.
Combine with the milk, eggs, salt and
essence and pour on top of the sugar
and plain flour. Beat for 5 minutes
with a rotary beater or 8 minutes with
a wooden spoon. Add the self-raising
flour and beat 1 minute longer, Bake
in greased tin in a moderate oven,

Banana ELT Copha over very gentle heat l: {]_'-Z;éq(‘“'p ha . ;
Cake Coml T Sh'l’u](}l.l be ] 1;5;} warm, n(l" hoi_‘i 5 tablespoons Milk 4 ozs. Copha _L ELT Copha 0\-’6-]" gentle heat — it Coffee
ombie with the milk, eggs, salt an I level teaspoon 3 Eges | o . ~ -
b 2 2 v - har ;ar )
mashed bananas. Pour on to sugar and _ Salt 4 tablespoons Milk ith 5‘1‘1)-01 fld hf]]tklle_]){f:f“al 11"1.. C Um!,},”;e Cake
add half the flour. Beat for 5 minutes 2 very ripe Bananas I tablespoon Coffee With Cggs, ARUS, tBISe tvehce, 52
with a rotary beater, or for 8 minutes (mashed) Essence sugar, and half the self~raising flour.
i QY Reaeh 1 rermaiag 8 0zs. Suzar 1 level teaspoon Beat for 5 minutes with a rotary beater
with a wooden spoon. Add remaining 8 ozs. Sell-raising Salt or 8 minutes with wooden s oon. Add
flour and beat 1 minute longer. Bake Flour 8 ozs. Sugar e N - hc'l‘tp] l;}i;]lllﬂ
in deep greased sandwich tins in a 8 ozs/ Scif-raising lonpes E i} £ d S | 77
moderate oven 30-35 minutes, Flour ongers Bgke in two deep greases ¢
Page 6 sandwich tins for 30-35 minutes in
moderate oven.
Page 7




Orange
Cream

Minced
Fruit Cake

Luncheon
Cak~»

Layer
Cake
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CAKES

O the juice and grated rind of half an orange, add

icing sugar until you have a stiff paste.

Work in to

this mixture | oz. or one tablespoonful of softened Copha,
and when well beaten spread between cakes.

CAKES

AKE a Layer Cake mixture as described on this
page. Fold in 4 oz. of minced fruits-—either cherries,
sultanas, currants, raisins, peel; or a mixture of all 5.

Bake as directed in a moderate oven.

DD the Copha—melted but not hot

— to milk, eggs and salt and pour
on to sugar and flour. Beat 5 minutes
with rotary beater or 8§ minutes with
wooden spoon. Add cornflour and beat
| minute longer., Bake in a greased
tin in a moderate oven (325°F gas;
375°F electric) about 1 hour.

4 ozs. Copha

2 Eggs

2 tablespoons Milk

1 level teaspoon
Salt

4 ozs. Sugar

4 ozs. Cornflour

4 ozs. Self-raising

Flour

ozs. Currants

ozs. Sultanas

oz. Lemon Peel

oz. Almonds, Pea-

nuts or Walnuts

{optional )

— N

1 pint Water

14 ozs. Copha

4 ozs. Plain Flour

4 Eggs

Tiny pinch of Baking
Powder

Small pinch of Salt

RING Copha and water to boiling

point, add flour and baking powder
and stir till theroughly cooked — about
2 minutes. Remove [rom heat, and
cool. Add eggs singly, beating well
with a weoden spoon after each add-
ition. When perfectly smooth, drop in
teaspoonfuls on well-greased tray and
cook in a moderately-hot oven (375°F
gas, 425°F electric) 20-30 minutes.
Cream pufls should be round, Eclairs
finger-shaped. Cut open when cold and
fill with Copha Mock Cream (See page
19). Ice Eclairs with chocolate icing;
dust Cream Pufls with icing sugar.
Makes two dozen.

ELT Copha over very gentle heat.

It should be barely warm, not
hot. Add it to the milk, eggs, salt and
vanilla. Pour all on to the sugar and
add half the self-raising flour. Beat for
5 minutes with a rotary beater or
electric mixer, or for 8 minutes with a
wooden spoon. Add the remaining 4
oz. of flour and beat | minute longer.
Bake in 2 deep greased 7” sandwich
tins in a moderate oven (350°F. gas,
400°F, electric) 30-35 minutes. Fill
and ice when cold with chocolate icing
(page 5), or put together with Copha
Mock Cream (Page 19).
Note : — [/ your sandwich tins are shallow,

a 14" paper band may be placed around the
ieside of each lin to avoid overflowing,

4 ozs. Copha

5 tablespoons Milk

3 Eges

I teaspoon Vanilla

I level teaspoon
Salt

B ozs. Sugar

8 ozs. Sell-raising
Flour

4 ozs. Copha

| Ege

| tablespoon Milk

Pinch of Salt

2 ozs. Sugar

6 ozs. Sell-raising
Flour

2 ozs. Coconut

Jam and extra

Coconut

OMBINE melted Copha with egg,

milk, salt, sugar and 4 oz. of the
self-raising flour. Beat 5 minutes with
a wooden spoon, add remaining flour
and coconut and mix 1 minute longer.
Make into small balls and roll in extra
coconut. Press a hole in the centre,
fill with jam and pinch top together.
Bake in a moderate oven, 15 minutes.
Makes 3 dozen.

4 ozs, Copha

6 ozs. Brown Sugar

| tablespoon Honey
or Golden Syrup

| tablespoon Water

1 medium teaspoon
Bicarbonate ol Soda

3 ozs. Rolled Oats

4 pzs. Plain Flour

HICA'I' the first four ingredients in
a saucepan and stir until the
Copha melts. Add the bicarbonate of
soda and while it is frothing mix in
well the oats and flour. Then proceed
as for Brandy Snaps (see page 21).
When quite cold, these rolls or tubes
may he stored in airtight tins and
filled with Copha Mock Cream as re-
quired (see page 19).

Cream Pulffs

and Eeclairs

Coconut
Jam Drops

Suwappy
Cream Rolls

}

|
|



PARTY SPE(CI

DAINTY TEMPTING

ONFECTIONY FR?M THE
%OPHA “COOKLESY SERIED

¢ use in these Cookless
that it does not bol.

Note:—In melting the Gopha fo
Recipes caré must be taken 10 see

CHOCOLATE
ROUGHS 2
5 ?iaml}{);e Bubbles MIX dry ingredients, melt Copha Chocolate
93 s Coon. (3 rable: and pour over them. Mix Crackles
spoons) thoroughly, spoon into paper cup con-
: ; 24 _?m fine Coconut tainers and allow to set.
" N SN y . _ (1 cup) The above quantity <es from
CHOCOLATE R o ; - LA o) ; 8 ozs. Icing Sugar to 3 dozen ! e it
3ISCUIT CAKE ; ol o
5 ozs. COPHA ~ t i SUoAr, COC
oty MIX together the siff tec% sugar, cocoa, Cheocolate
E1b7 T Sl egg and va‘mlla. Then str in Biscuit
I heapeddessertspoon th{]i hot (not boiling) Copha. Line a Cake
of Cocoa cake tin with greaseproof paper; pl: i
con grease f paper; place Made in 5
. 3 IJ:I}(‘:TI:(‘IEI\(’{\“]J:;I‘ alternate layers of the mixture and the minutes
N & o hoad biscuits until the tin is filled, beginning
S REak Ve sofianied byici and finishing with the mixture. Stand
COGONUT 1GE | %(_La;u-r_‘: in cold place until set.
G ; Essence of Vanilla to
L : flavour
. DIPPED
CREAM \WAFERS
N 8 ozs. Coffee (or other ELT the Copha and pour on to th
s S > Copha pour on to the Chocolate
Brakes) other _mgrcdlcnls, previously Delight
{e62: Cocoa [T lavae blended. Mix thoroughly and press
__tablespoon) into a shallow tin already greased with
Z%n?:ﬁ' {{;ru:;:m\d Wal- melted Copha or lined with greaseproof
]tca;pommllf”\r,a“n, paper. Smooth the top. When cold
Essence ice with Chocolate Icing. Allow this to
i 4 ozs. COPHA set and cut into squares or fingers.
FRUIT & NUT
FUDGE
= S e
R chocola _ : (6 tablespoons)
COFFEE W caa%?cLLE;E 1 1b. Icing Sugal o i:;a‘ffxmu-d COPHA
WAFER CAKE =™ e Chocolate | oz, Cocoa (1 1478€ 4 ¢cpupaonful Bsscnct
—‘ Teing tablespoor Water Vanilla
5 ozs. Boiling :



Chocolate

- Roughs

Charlotte

Copha
Coffee
afer Cake

 Creamy
oconut Ice
Pink, White,
Chocolate)
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PARTY SPECIALS

ELT the Copha in saucepan ; add

remaining ingredients and mix
evenly, Place mixture in cake pan about
8" x 10" lined with waxed or grease-
proof paper. (Portions of mixture can
be spooned into patty pans.) Sprinkle
with nuts or coconut. When firmly set,
cut into slices.

4 lb. Copha

4 b, Icing Sugar

3 tablespoons Cocoa
(24 ozs.) '

& cup dessicated
Coconut (1} ozs.)
4 cups Kelloges
*Bran Flakes

* Registered Trade Mark,

Kellogas (Aust.) Pty. Lid.

IX the sifted icing-sugar and sugar

of milk with the egg, essence and
orange rind. Stir in the hot (not boil-
ing) Copha. Place a disc of greaseproof
paper in a six-inch sandwich pan and
spread on this a very thin layer of the
mixture, Cut sufficient sponge fingers
in halves (across) and stand these round
the edge, rounded end up. Fill with
alternate layers of sponge fingers and
mixture. Decorate top with more
sponge fingers, and cherries if desired.
Cool until set.

5 ozs. COPHA
(melted)

4 Ib. Icing Sugar

1 oz. Sugar of Milk
(Sold by all
chemists!

I White of Egg

4 teaspoonful Vanilla
Essence

Grated rind of half an
Orange

4 Ib. Savoy Biscuits
(Sponge Fingers)

PARTY SPECIALS

1b. Icing Sugar

1b. COPHA
(melted)

Ib. fine desiceated
Coconut

Whites of Eggs
teaspoon Essence of
Vanilla

ozs. chopped Nuts
ozs. Sulianas

ozs. chopped Lemon
Peel

(Angelica or Green
Jelly {chopped) and
chopped  Cherries
make a pleasing
variation)

tefet D abpe e

[ RE-R L

IX together all ingredients except

Copha. Melt Copha (do not
boil) and pour over other ingredients.
Mix well. Place on greaseproof paper
tray and press to a flat sheet about
] inch thick. When cold and set, cut
into desired shapes.

MIX together the sifted sugar, egg
and coffee essence. Then stir in
gradually the hot (not boiling) Copha.
Line a shallow cardboard box with
greaseproof paper; place alternate layers
of the mixture and the wafer biscuits
until the box is filled, beginning and
finishing with the mixture. Stand in a
cold place until set.

5 ozs. COPHA

12 ozs. Icing Sugar
| Egg

tablespoon of Coflee
Essence

Ih. of Wafer Cream
Biscuits, as sold by
all grocers

8 ozs. Icing Sugar
(sifted)

1 heaped dessert-
spoon Clocoa

2 ozs. desiceated
Coconut

1 Egg

teaspoon Essence

of Vanilla

ozs. COPHA

(melted)

Chocolate Topping or
Sprinkles

wn

IX together sugar, cocoa, coco-

nut, egg and vanilla. Just melt
Copha and stir theroughly with other
ingredients. Stand in cool place till
firm. Form into long rolls }” in
diameter; cut to one inch lengths, and
immediately roll these very lightly in
Chocolate Topping. Yum Yums will
harden as they cool.

IX together the sugar, coconut,
egr and vanilla. Then stir in hot
(not boiling) Copha, and mix well.
Line a cake tin with greaseproof paper
and spread in it one-third of the
mixture.
Colour half the remainder pink and
spread over white layer,
Mix a teaspoon of cocoa with the rest
and spread over pink layer. Stand in a
cold place to set.

1h. COPHA
(melted)

Ih. Teing Sugar
isifted)

Ib. fine desiceated
Cioconut

Whites of Egg
teaspoon of Essence
of Vanilla

[El o

ozs. COPHA

ozs. leing Sugar
tablespoon Cocoa
oz. Arrowroot (1
rounded  dessert-
spoonful)

I Egg

teaspoon of Vanilla
Essence

1 1b. Arrowroot or
Coffee Biscuits
(crushed)

e e )

'ELT the Copha in a saucepan.

Add the sifted dry ingredients,
also the biscuit crumbs, egg and vanilla,
and mix thoroughly. Place mixture in
a tin (size 8 x 10 inches) lined with
greaseproof paper. Sprinkle the top
with chopped walnuts and allow to set
firmly before cutting into squares or
fingers.

5 ozs. fine Coconut
(2 cups)

8 ozs. Icing Sugar

21 ozs. Cocoa (3 table-
spoonsful )

8 ozs. COPHA
{melted)

Cream Walers

ELT the Copha and pour on to
the mixed dry ingredients and
mix thoroughly.

While the mixture is still warm, dip
or spread the eream walfers thinly, place
on greaseproof paper and leave in col 1
place until set.

Fruit and
Nut Fudge

Yum Yums

Biscuit
Fudge

Dipped
Cream
Wafers
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PUDDINGY

Spanish Pudding.

PANTRY

3y

Canary Pudding.

IEVE the flour, cream of tartar and

Pastry salt, rub in the softened Copha and
make into smooth dough with the
water. Knead well and allow to stand
10 to 15 minutes. Now roll out the
dough very thinly to, say, 18 inches by
9 inches. Using a suet grater, shred the
hardened Copha on to two-thirds of
the dough. Fold into three, thereby
creating three layers of dough and two
of Copha. Turn this half round, roll
out to original size and fold in three,
thus giving what is known as the first
half-turn (see illustration). Roll out
again so that the open ends will be
folded in at the next half-turn. This i b, Plain Flour
makes the second half-turn. Allow to } level teaspoon Cream
stand in a cool place for 10 minutes and ot Laiay

Above: Princess

X ot 1 level teaspoon Salt i
give two more half-turns. The pastry I oz. COPHA fisins:
is now ready for any purpose from (softened) ;
Oyster Patty Cases to Fruit Pie Covers, 1) Leaclp 1-('0;'.,{1 \{\ ‘“‘T
o | o | ol J OZs. (4 ardaenec
and may, if necessary, be stored several COPHA. (in. saramen
duys betore use. store in ice-chest).
Keep in a cool
place.
Above: Christmes
Short Pastry IX the softened Copha, sugar and 1 1b. COPHA Pudding.
milk together until creamy. Then f s ‘5”g{‘1’1”\_ _
stir in the flours and make a smooth i T"i.f,t,lri,) gt =
do,u‘gl_i. Use immediately. : 2 ozs. Selfraising Right: Caramel
I'his pastry is suitable for pie covers, Flour : Pastri Rall
tartlets and biscuits. 6 ozs. Plain Flour sl

1

Page 14 e

- teaspoonful Salt




Pudding
with Rural
Sauce

Christmas

Pudding

PUDDINGS

RUB softened Copha lightly into
flour and make to fairly soft dough
with milk, salt and lemon juice. Roll
out on board and cover with small
pieces of raw, peeled apple. Sprinkle
with brown sugar, add cloves and roll
up as for jam roll. Press into greased
basin, leaving lots of room for swelling
(the basin should be little more than
half full). Make Rural Sauce with 4 ozs.
brown sugar, 1 oz. purc Copha, 3 table-
spoons boiling water, essence of Vanilla.
Pour over pudding. Cover with grease-
proof paper and bake for 40 to 50
minutes in medium oven. Serve hot.
This pudding may be boiled. In this
case use half self-raising flour and half
plain flour. Boil for 1} hours.

6 ozs. Scli-raising
Flour

2 ozs. COPHA

About § cup Milk

Pinch of Salt

4 teaspoon of Lemon
Juice

2 mediume-sized
Apples

3 ozs. Brown Sugar

2 Cloves

PUDDINGS

3 ozs. COPHA

3 ozs. Sugar

| Egg

3 tablespoons Milk

ters)
G ozs. Plain Flour

Baking Powder
Pinch of Salt

6 ozs. Dates (stoned
and cut into quar-

I medium teaspoon of

REAM the Copha and sugar. Stir

in the egg and the milk (slightly
whisked). Add the dates, also the flour,
baking powder and salt (sifted). Mix
well. Turn into greased basin. Cover
with greaseproof paper and steam for
I$ hours. Serve hot with white sauce.

REAM Copha, sugar and eggs. Add
fruit to flour, etc.. and mix well.
Boil 6 hours.

Sultana
Pm!ding :

Page 16

1 Ib. COPHA

I 1. Brown Sugar
Y Egos

1 1h. Currants

I 1, Sultanas

4 1b. Raisins

3 Ib. cut Peel

1h. Whole Almonds

I, Breaderumbs
Ib. Plain Flour
1 teaspoon Nutmeg
1 teaspoon Spice
3 teaspoons Bi-car-
bonate of Soda

1
1
1 pint Rum
1
1
i

3 ozs. COPHA
1 1b. Treacle

Ginger
1 pint Milk
1 teaspoon Bi-car-
honate of Soda
1 Egt
4 1b. Plain Flour

I opint Milk

1 dessertspoon Plain
Flour

| oz. pure COPHA

1 oz. Brown Sugar

1 teaspoon Powdered

ISSOLVE soda in the milk and

egg. Mix all together well, and
boil in basin for 3 hours. Serve with
sauce.

] AKE a smooth paste of the flour

with a little of the milk. Pour in
remainder of milk and bring to the boil.
Stir in the Copha and sugar and boil
for two miautes more,

2 ozs. Castor Sugar

2 ozs. COPHA

2 Kgas

2 tablespoons Milk

Pinch of Salt

2 ozs. Plain Flour

ozs. Ground Rice

teaspoon of Baking

Powder

I oz, of desiceated
Caoconut

[ B §

REAM the sugar and Copha. Add

eggs, slightly whisked, and milk,
Mix in other ingredients, stirring
thoroughly. Boil for one hour, or turn
into greased pie-dish and bake in
medium oven about 45 minutes. Turn
out. Pour lemon cheese sauce on top
and sprinkle with desiccated coconut.

(For Lemon Cheese recipe see page 39).

REAM Copha, sugar, spice and

caramel. Beat in the egg. Stir in
the milk. Add remainder of ingredients
and mix thoroughly. Boil in greased
basin for 2 hours, or longer if a darker
pudding is required.

4 ozs. Brown Sugar
3 ozs. COPHA
I teaspoon Mixed

Spice
Little Caramel Colour
il desired

Egg

tablespoons Milk
teaspoonful Salt
ozs. Bread crumbs
ozs. Sultanas

ozs. cut Pecl

e

3 ozs. Castor Sugar

2 oxs. COPI LA

2 Eggs

2 1ablespoons Milk

Lemon Juice or
Fssence

Pinch of Salt

4 ozs. Plain Flour

1 level Leasnomi of
Baking Powder

REAM the Copha and sugar. Beat

in eggs singly. Stir in milk and
flavouring. Sift together flour, baking
powder and salt, add to mixture and
beat till smooth. Pour into greased
basin, which should be only three-
quarters full. Boil for one hour.

Steamed
Date
Pudding

Ginger
Pudding
and Sweet
Sauce

Sweet Sauce

Coconut

Sponge
Pudding

Canary
Pudding

Page 17



Princess

Pudding

Kidney

Pudding

Stlaniﬁh
Pudding

Fresh
Fruit
Pudding
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PUDDINGS

PUDDINGS

INE a greased pie-dish with Copha
Short Pastry. Spread a fairly thick
layer of raspberry jam on the pastry.
Fill the dish (leaving room for rising)
with Canary Pudding Mixture. Bake
in medium oven. Serve hot or cold.

See Canary
Pudding (Page 17)

SIFT the dry ingredients. Add the
egg, milk, and Copha, mixing until
smooth. Chop kidneys, roll in flour and
season. Put pudding mixture in greased
basin. When three-quarters full, put in
a layer of kidneys. Spread a thin layer
of the mixture on top, leaving room,
when tying it down, for the pudding to
swell. Boil 14 hours. Serve with dark,
thickened gravy.

1 Ib. Plain Flour

+ level teaspoon of
Baking Powder

Pinch of Salt, Nutmeg
and Cayenne

1 Egg

3 tablespoons Milk

3 ozs. COPHA
(melted)

About 6 ozs. Sheep'’s

Kidneys

Ib. Chestnuts

ozs. Sell-raising

Flour

ozs. COPHA

(grated)

Eggs (beaten)

0zs. Sugar

Grated rind of }
Lemon

4 cup Milk (4 oz.)

R R

a2

OIL the chestnuts 20 minutes. Shell,

skin and mash them while hot.
Allow to cool. Dissolve the sugar in the
milk. Then stir all the ingredients to-
gether and mix well. Boil or steam in
greased basin two hours.

1 Ib. Plain Flour

1 level teaspoon of
Baking Powder

3 ozs. COPHA
(softened or grated)

Pinch of Salt

1 pint of Water (bare)

LIGHTLY blend the Copha with the
flour, powder and salt. Make to a
smooth dough with the water, and use
for puddings, dumplings, etc.

LINE a greased basin with short
pastry (see page 14 for Short Pasiry)
and fill with the following mixture:

Chop the fruit finely and rub all
ingredients together to a doughy con-
sistency. The 2 ozs. of uncooked pastry
in this mixture holds the fruit, etc.,
together, Place in the basin, cover with
a thin layer of short pastry, and boil for
one hour.

ozs. COPHA Short
Pastry (uncooked)
ozs. Cake Crumbs
ozs. Brown Sugar
teaspoons Rum
ozs. Sultanas or
Currants

ozs. Candied Peel
ozs. Stoned Dates
ozs. Crystallized
Cherries

Pinch of Nutmeg

2 ozs. COPHA

LR

[ = R S

4 1b. COPHA

1 Ib. Fine Icing
Sugar

1 Egg

3 tablespoons Milk
{warm)

Essence of Vanilla

CREAB.‘I the softened Copha, gradu-
ally adding the sugar. When light,
beat in the egg and add the milk slowly.
Continue creaming until very smooth.
Flavour to taste. Do not melt the

Copha.

(melted)
INE and decorate the bottom and 1 Apple
sides of a basin with slices of fruit, I Mandarin
z . 5 1 Banana
placing the cherry in the centre bottom. i Poar
(The fruit will stay in position if the 1 Cherry
basin is first brushed with melted Copha). 2 thin slices of cake or

Now fill the basin with alternate layers
of Copha Mock Cream, chopped fruit
and biscuits or cake, pressing each layer

some biscuits

Copha Mock Cream

well into the basin in order to force the cream into the crevices.
Cover with a thin layer of Mock Cream and leave in a cool
place until firm (in the ice-chest in warm weather). To re-
move pudding from basin, stand in warm water for a few
seconds. This attractive pudding can also be made with tin-
ned, bottled or dried fruits (prunes, raisins, figs, sultanas, ete.).

(See opposite page for Mock Cream Recipe)

3 Ib. Plain Flour

1 level teaspoon
Baking Powder

3 ozs. COPHA
(softenied or grated)

Pinch of Salt

4 pint of Water (bare)

1 1b. Steak and Kid-
ney cut into pieces

Salt and Pepper

1 tablespoon flour

1 small Onion, if de-
sired, chopped
finely

O make the crust, lightly blend the

Copha with the flour, powder and
salt. Make to a smooth dough with the
water. Sprinkle the meat with season-
ing and the flour, fill lightly into cups
lined with the pudding crust, and half
fill with stock or water (about | table-
spoon). Dampen the top edge and
cover with pudding crust. Cover with
greaseproof paper or tie up with pud-
ding cloth. Boil or steam three hours.

4 ozs. (1 cup) Self-
raising Flour

2 ozs. (2 tablespoons)
COPHA (softened)

11 tablespoons Water

8 ozs. (1 cup) Water
4 ozs. (} cup) Brown
Sugar

oz. (1 tablespoon)
COPHA

ot

Pastry
MIX all to a firm dough, pin out to
oblong shape, spread with rasp-
berry jam or sliced apple and roll as for
roly-poly and place in greased pie-dish.

Caramel
Bring to the boil and pour over the
pastry roll. Bake in moderate oven
3 hour. Serve hot, and with cream or
custard if desired.

Suggestion for Housewife.

Try these puddings in your Pressure Cooker.
Take cooking times from your Pressure Cooker folder.

Chestnut
Pudding

Pudding
Crust

Copha
Mock

Cream

Individual
Steak and
Kidney
Puddings

Caramel
Pastry Roll
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Tempting

COOKIE

of all kinds

In cold weather shred Copha with a suet grater into
bowl and soften by standing bowl in a warm place, or in
warm waler for a_few minutes. Copha may also be softened

by shredding and rubbing on a board with the palm of
the hand.

When using Copha in YOUR O WWN recipes use:

2 tablespoons Water of any other

{1 Ib. COPHA In place of 1 Ib.
Pinch of Salt shortening.

COOKIES

4 ozs. Brown Sugar
t ozs. COPHA
3 ozs. Golden Syrup

Juice of hall a Lemon

1 ozs. Self-raising
Flour

1 teaspoon Powdered
Ginger

UT first four ingredients into a
saucepan, warm and stir until

Copha is melted. Add remainder of

ingredients. Mix briskly until smooth.
Place teaspoon of mixture on well-
greased baking sheets about 3 inches
apart, and bake in a medium oven till
golden brown. Remove from oven and
allow to cool for a few moments only.
While still hot, roll loosely around
handle of wooden spoon or something
similar. Be gquick or they will be too
crisp to curl.

Four times this amount of dough may
be made up and stored in an enamel
container. It will keep fresh for several

weeks, and you can have a batch of

delicious Brandy Snaps in a few
moments.

ozs. Cornflour

ozs. Ieing Sugar
ozs. COPHA
(softened)
tablespoonful Milk
teaspoonful Vanilla
Essence

ozs. Self-raising
Flour

Pinch of Salt

=38 S8 (L

Ry

=7}

.L IX first five ingredients only till

smooth. Add flour and salt and
mix again till smooth. Place pieces
about the size of a walnut on grease-
proof-papered trays and bake in a
moderate oven at 350°F., allowing a
little room for spreading, bhake 10-12
mins. When cold sandwich two together
with Mock Cream or Raspberry Jam
and dust with icing sugar.

ozs. Plain Flour
ozs. Cornflour

Ib. COPHA
(softened

0zs. Sugar

Egg

teaspoon of Baking
Powder

Pinch of Salt

o O

g

CRE;\.\-i Copha and sugar, add egg.
Sift in dry ingredients and mix into
a stiff dough. Roll out three-quarters
of the mixture and line a scone tray
with it. Spread with Date Filling.
Roll out remainder of pastry and cover
Date Filling. Bake 25 minutes in
moderate oven. lce the top with thin
boiled icing, well flavoured with lemon

juice. When cold, cut into squares.

Place } Ib. seeded dates in saucepan
with a little Copha, lemon juice and
water. Cook until soft.

Old
Fashioned
Brandy
Snaps

Melting

Moments

Date
Squares

Date
Filling
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Finger
Crisps

Oat Shortieé

Coconut
Shapes

Thistledown
Wheat Puffs

Kisses
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COOKIES

CREANI Copha and sugar. Add
beaten egg and milk. Mix to a
dough with sifted flour, salt and baking
powder. Roll out thinly, brush over
with milk or water, and sprinkle freely
with sugar. Cut into finger lengths and
bake about 10 minutes in a fairly hot
oven. When cooked, join together with
jam.

2 ozs. Sugar

2 ozs. COPHA
(softened)

4 Ib. Plain Flour

1 Egg

| tablespoon Milk

Pinch of Salt

2 teaspoons of Baking
Powder

OFTEN the Copha, then mix all to

a dough, roll into small balls, place
on greased tray, flatten slightly and
bake in moderate oven. Chopped nuts
and sultanas may be added for varia-
tion.

4 ozs. Rolled Oats

2 ozs. Self-raising
Flour

3 ozs. COPHA

2 ozs. Golden Syrup

Pinch of Salt

b 1 IX softened Copha, sugar, egg and

milk together, add flour, coconut

. and salt. Roll the dough to a thickness

of } inch. Wash over with milk or egg
and sprinkle with sugar. Cut into
fingers, rounds, diamonds, etc., and
bake in a hot oven on greased trays.

B

Ib. Self-raising
Flour
teaspoon Salt
Ih. Coconut
Ib. COPHA
Ib. Sugar

Eggo

ts:l‘:icspoons Milk

5 ot e e s

REAM ' Copha (softened), water

and sugar. Beat in the egg. Add
flour and puffed wheat and mix well.
Place teaspoonsful of the mixture on
greased trays and bake in moderate
oven.

34 ozs. COPHA

4 oz. Water (1 des-
sertspoon |

ozs. Sugar

Egg
- ozs. Self-raising
Flour
cupsful Puffed
Wheat (1} ozs.)

o ST

]

REAM the Copha and sugar., Beat

in the plain flour, eggs and essence.
Mix in the selfraising flour and corn-
flour lightly. Spoon on to greased trays
and bake in medium oven 350°F.
When cold, sandwich with jam or
Copha Mock Cream and dredge with

icing sugar.

1 lb. COPHA

1 1b. Icing Sugar

4 Egegs

4+ Ib. Plain Flour

4 leaspoon of Vanilla
Essence

1 1b. Self-raising
Flour

4 1b. Cornflour

SAVOURY PASTES

ASTY savoury pastes are easily made with Copha, and give a

pleasing variety to luncheon and picnic sandwiches. They are
also very tempting when spread on fingers of buttered toast or spread
between two layers of baked Copha Puff Pastry. No preservatives are
used in these pastes, so it is recommended that only the required
amount be made each time.
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SAYOURY PASTES

METHOD

Soften the Copha and beat to a
cream for one minute., Add the
remaining ingredients and mix
thoroughly.  (Boiled chestnuts,
shelled, skinned and mashel may
be added to any of the pastes and
give a very delicious flavour.)

SAVOURIES

Sardine
small tin Sardines (drained and
washed )
oz. COPHA
teaspnon Anchovy Essence
Salt an:d Pepper

—

Bloater

Red Herring, boiled 5 minutes, skinned
boned and finely minced

1 oz. COPLLA

Pepper

Prawn and Egg
2 ozs. Prawns, shelled and mashed
| hard-boiled Ege. finely chopped
3 ozs. COPHA
Salt, Pepper
1 teaspoonful Anchovy Sauee (if desired)
1 teaspoontul Lemon Juice

3 ozs. COPHA
(grated)

3 ozs. Cheese (grated)

Salt. Pepper, Cayenne

SE a dry variety of cheese. Rub
ingredients together on a board
until smooth. Put in a jar and use
when required as a sandwich filling or
spread for toast or biscuits. This paste
keeps very well.

If you prefer a Toasted Cheese Paste,
grease a small meat dish well with
Copha. Put in the grated cheese and
bake until a thin, tough film is formed.
Lift with a fork, place on a wire meat
stand and return to oven until dry.
Place on board and crush to powder
with rolling pin; add the small quan-
tity of melted fat from the baking dish.

Mock paté de foie gras
1 Ib. Lamb’s Fry, boiled quickly for
10 minutes (allow to ¢ool and mince
finely)
4 ozs. COPHA
1 teaspoon ground Nutmeg
Salt and Pepper

Onion and Cheese.
- 1b. Cheese Paste (See Page 23)
small Pickled Onions, finely minced

(e

Ly i e SN
Toasted Bacon

4 ozs. lean Bacon (fry ull crisp and

mince finely

ozs. COPHA

teaspoon Mixed Mustard

e

—

—T

Almond and Celery

2 ozs. Almonds, blanched and ground

4 ozs, Crisp Celery, finely minced

1 oz. COPHA

Salt

(This Paste has a mast delicate flavour
while [resh

Gherkin
1 b, Cheese Paste (See Page 25)
3 small Gherkins, finely chopped

Curry
4 ozs. Sultanas
1 dessertspoon Carvy Powder
2 ozs. COPHA
| teaspoon Lemon Juice
Salt

Pavsley
4 ozs. COPHA
2 ozs. chopped Parsley, fresh or dried
I teaspoonful Anchovy FEssence
Salt and Cavenue

3 ozs. COPHA

4 ozs. Plain Flour

4 ozs. Cornflour

3 ozs. Grated Cheese

Pinch of Salt and
Cayenne

1 Egg

1 to 2 tablespoons Milk
{depending on the
moistness  of  the
Cheese)

UB the Copha into the dry in-
gredients and mix to a firm dough
with the egg and milk. Roll out thinly,
prick freely with a fork, and cut out
with very small round cutter. Bake in a
moderately hot oven about 4 to 5
minutes.
This recipe will make approxi-
mately 144 biscuits, weight 168 to
the pound.

- Page 24

Piquant

4 ozs. COPHA
1 level tablespoon Meat Extract
Salt and Cayenne
Pinch of Lemon Rind. grated
1 dessertspoon Worcester Sauce
(This Paste may be stored in ¢ lidded disi or

glass container )

8 ozs. Flour

3 ozs. COPHA
(grated )

3 ozs. Cheese (grated)

Salt and Pepper
Eeg |

2 tablespoons Water

TIR all ingredients together and

mix to a firm dough. Roll very
thinly indeed; wash over with milk,
sprinkle lightly with finely grated
cheese. Cut into squares or oblongs,
and bake on ungreased trays in a
hot oven.

1 oz. COPHA
(1 tablespoon)

1 small Apple
(minced)

Scraps of Meat

1 teaspoon of Curry
Powder

1 Tomato (pulped)

1 Egg

Pepper and Salt

Slices of Bread

ELT Copha in saucepan, add meat
cut finely. Put in tomato, apple,

pepper and salt; also curry powder

blended with a dessertspoonful warm
water. Finally stir in the raw egg.
Cook for five minutes, stirring mean-
while. Serve on fried or toasted bread.

I Savoury
Cheese

Cheese
Crogquettes

Cheese
Flakes

Newmarket
Toast
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Devilled
Kidneys

Mock
Brains

Lanecashire
Potato
Cakes

Serambled
Eggs with
Cheese
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SAVOURIES

CUT kindeys into small pieces. Roll
lightly in flour. Fry, till brown, in
Copha, using saucepan. Add water and
seasoning and simmer for half an hour.
Serve on toast, spread with Copha
Piquant Paste (see page 24), sprinkle
with parsley.

3 Sheep’s Kidneys

Flour

1 oz. COPHA

3 tablespoons Water

Salt and Cayenne
Pepper

UT all ingredients in saucepan and

cook slowly for half an hour. Allow
to cool, spoon into irregular shapes.
Dip in beaten egg. Roll in bread
crumbs and fry to a golden brown.
Decorate with parsley and serve with
bacon.

4 ozs. Rolled Oats

8 ozs. Water

Pepper and Salt

1 oz. chopped Onion

Pinch of chopped
Parsley

1 oz. COPHA

OIL and strain potatoes. When

thoroughly dry, mash well. Stir in
Copha and salt, mixing thoroughly.
Add flour to make a fairly firm dough.
Roll on a well-loured board to about
1-inch thickness. Cut with 3-inch cutter
or teacup. Place on hot tray and bake
in hot oven, turning the cakes over
when half cooked. Serve hot, gener-
ously buttered, or thinly spread with
Copha Savoury Cheese Paste. This
recipe suggests a tasty way to use up
left-over boiled potatoes, but if cold
potatoes are used melt the Copha
before mixing.

2 1bs. Potatoes

4 ozs. COPHA

1 heaped teaspoon of
Salt

§ Ib. Self-raising
Flour

MHLT Copha in saucepan and add

remainder of ingredients. Cook

until thickened, stirring meanwhile.
Serve on toast or fried bread.

2 Fggs

3 tablespoons Milk

1 dessertspoon
COPHA (4 oz.)

Pepper and Salt

Chopped Parsley

2 teaspoons of grated
Cheese
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THOD

1 Cauliflower cooked by the Copha method, White Sauce
and Cheese,

and salt.
and salt,

greaseproof paper before putting on lid.

ME

opha.

CUT away the large leaves and as much stump as
possible. Soak for 1 hour in strongly salted cold
water. Drain and place in saucepan with about 4 table-
spoonsful of water. Sprinkle lightly with salt. Over this
grate 1 oz. of Copha to each 1 lb. of cauliflower. Cover
closely with greaseproofl paper, thus retaining the steam
required. Cook on low heat for about 35 minutes. Lift
out gently into pyrex or baking dish. Thoroughly cover

shredded C

Melt 1 oz. Copha in saucepan and add marrow,

shredded Copha. and salt

over } oz. Copha (shredded). and salt.

shredded Copha.

2 oz. shredded Copha and salt.

salt and pepper.

powder and the juice of half a lemon.
FOR ARTICHOKES —

white wine or sherry.

Copha, and salt.
FOR LEEKS — Make sauce as hefore and add 1 large teaspoon curry

Put. still wet. in saucepan and add 1 oz. shredded

Put into saucepan and add 1 tablespoon water.,

Put in saucepan, add 1 tablespoon water, a little
Put in saucepan, add | tablespoon water,

Put in saucepan dripping wet,

Put into saucepan and add

THE COPHA HEALTH COOKERY METHOD FOR VEGETABLES

i : || 4 224 with the following Cheese Sauce, sprinkle with bread-
| e | g %:'é crumbs and grated cheese and bake till golden brown in
' & e | g = Sen moderate oven. Serve forthwith.
'§ | e (=] MG
i = |2 =5 ‘ ,-E:_ %Ef Cheese Sauce. Melt 1 0z. Copha in saucepan, stir in
8 z |g g i T e I oz. flour and cook for 2 minutes. Pour in 4 pint milk
2 =z 8 B l & 8oz and stir until boiling. Flavour with 1 oz. grated cheese,
j'\_:‘ _E g ; ; ! Ié é—?)-ﬁ: salt and pepper.
. = o 7 | i o i Qo
= 58 |2 | g (2 | =8
x 3| & 2% () E | 8 s $E
: = T: \,; f_ﬁ [_: | 2 ',‘f @Ei‘j Same method as for (iauliflmwrr au Gratin (see above). Celery
| B z g £E |F§: E 5 BUELS Orgig (The white stalks of spinach, cooked in _the same Au Gratin
g ; | & £% | & 3 | 5 5§89 manner, forms an appetizing and healthful variation.) ;
3 g i deelS 5 iUE REds
- g | &.8 | = A >
2 & |3 |8=|3 s |z | 388 Eoe ,
~ = & ‘ & i A ! & | & = o 6 ’r;‘u-(lunn-‘gmﬂ D 1 IX breadcrumbs, salt, pepper, Baked
! ’ ol L g & i l"lll:I}:l‘?lllﬂ.:;" e | ::;pmmfu!‘sugar a‘nd 2 ozs. of Stuffed
| % i ' | 8 EC‘EL«:':‘—.Z L b _ melted Copha. Cut a thin slice from Tomatoes
; T \'f_x %7 l \1& | § & _jf: I teaspoonful Salt the stem end of the tomatoes and re-
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FRYING

OPHA 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 bacon and
eggs or fish in Copha and the ex-
quisite 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 perfect results.

DEEP FRYING

1. Heat Copha gradually; never
use a fierce heat while Copha is in
solid form. Copha is not so liable
to smoke as ordinary fats, and for
this reason may be heated to a
higher temperature (but should
never be allowed to smoke). This
enables the food to be fried more
quickly, and thus prevents the fat
from soaking into the food and
making it greasy. The correct
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temperature may be judged
roughly by watching for the faint
blue haze which rises from the
heated Copha.

2. Have sufficient Copha to
cover the food, but do not have
the pan more thar: two-thirds full,
or it may bubble over. Do not
attempt to cook too much food in
the pan at the one time.

FRYING

3. If a thermometer for testing the temperature of the Copha is
not available, use the following simple test:

Temperature Bread Test

Kind of Food

340°—360"F. Cube of bread turns
light brown in about

one minute.

Cube of bread turns
light brown in 40 to
50 seconds.

Uncooked mixtures, such as dough-
nuts and fritters, also small pieces of
raw foods, such as oysters, etc.

Previously cooked mixtures, such as
croquettes—fish  cakes; also  French
fried potatoes. potato chips, and fish.

HIS form of frying is used to
sear over the surface of meats
and poultry which are to be
braised or stewed for fricassees and
pie fillings. Eggs, bacon, hash, fish
and potato cakes, and “bubble
and squeak” are usually fried by
this method.
For perfect shallow frying, heat

SHALLOW FRYING

Copha gently until it is quite
melted, and then make it really
hot without allowing it to smoke.

Whether you use Copha for
deep or shallow frying, you will
find that it improves both appear-
ance and flavour, and, most im-
portant of all, it makes fried foods
more digestible.

4 ozs. Milk (¥ cup!

Egg

6 ozs. Flour (1 cup)

4 oz. Baking Powder

(2 teaspoons)

21 ozs. Sugar (2 table~
spoons)

1 teaspoon Salt

HISK the ege and milk and add

the sifted flour, powder, sugar and
salt. Mix well again. Peel and core
five or six apples and cut in slices about
1 in. thick. Dip each piece of apple in
the batter and fry in deep hot Copha
(350°F.) until golden brown. Drain
on unglazed paper or wire and sprinkle
with crystal sugar. Other delicious
fritters can be made from the same
batter, using pineapple, banana, peach,
apricot, orange, etc., cut in suitable
size pieces.

Apple
Fritters

4 1b. grated Cheese

2 cups of soft Bread-
crumbs

3 Eggs

1 teaspoon Worcester-
shire Sauce

1 teaspoon Salt

Few grains Cayenne
Pepper

HISK the eggs, add the crumbs,
cheese, sauce, salt and pepper,
and form all into a firm mass.

Make into balls about 1 inch in
diameter, dip in beaten egg and milk
and roll in breadcrumbs. Fry to a
delicate brown in deep Copha about
350°F. Drain on unglazed paper or
wire and serve hot with tomato sauce.

Cheese Balls
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Fried

Bananas

Croutons

Lainb
Croquettes

Salmon
Croquetles

Fried
Oysters
in Batter
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FRYING

EMOVE skins from three or four bananas and cut in

halves, lengthwise and crosswise.

Sprinkle with salt and lemon juice. Dip in flour, then
in slightly beaten egg, diluted with a little water. Roll in
tine breadcrumbs and fry in deep, hot Copha (350°F.) until
golden brown. Drain slightly on unglazed paper or wire.

Serve with roast meats.

UT stale bread in thick slices. Remove the crust and cut

bread in cubes.

Drop in deep, hot Copha at 350°F., and fry till delicate
brown. Drain on unglazed paper and serve a few with each

portion of soup.

DD the parsley and the hot white

sauce (see page 32) to the minced
lamb and mix well. Put in ice chest or
cold place and allow to set.

Form into croquettes, dip in slightly
beaten egg diluted with water and roll
in breadcrumbs.

Fry in deep, hot Copha at 375°F.

2 cups minced cold
Lamb

2 tablespoons chopped
Parsley

1 cup very thick White
Sauce

Salt and Pepper

FLAKE the salmon, add the parsley,
lemon juice and hot white sauce
(see page 32), and mix well.

Put aside to chill,

Form into croquettes, dip in slightly
beaten egg diluted with water and roll
in breadcrumbs.

Fry in deep, hot Copha at 375°F.
Drain on unglazed paper,

2 cups cold Salmon

2 tablespoons chopped
Parsley

$ teaspoon of Lemon
Juice

I cup of very thick
White Sauce

Salt and Pepper

RY oysters a little between towels.

Beat eggs, add salt, pepper, milk,
and oyster hiquor, and beat well again.
Add the sifted flour and powder and
beat till smooth.

Dip the oysters in the batter and [ry
in hot deep Copha at 350°F. until
golden brown. Drain and serve with
parsley and slices of lemon.

pint Ovysters

Eggs

teaspoon Salt
teaspoon Pepper
cup Milk (2 ozs.)
cup Oyster Liguor
cup Flour

teaspoon of Baking
Powder

[ S S S

FRYING

1 cup Flour

1 teaspoon Salt

1 teaspoon Pepper

2 Eggs (beaten)

+ cup Milk

1 cup Oyster Liquor

1 teaspoon of melted
COPHA

1 doz. Oysters (clean-

ed and chopped)

SIEVE flour, salt and pepper, add
beaten eggs, milk and oyster liquor,
and mix tll smooth. Add melted
Copha and oysters and mix well again.
Drop by teaspoon into deep Copha
at 350°F. and fry till brown.
Drain on unglazed paper.

PEEL required potatoes and cut in strips about } inch

thick. Soak in salt water for 1 hour, drain, dry between

towels and fry in deep Copha at 390°F. until golden brown.
Drain on unglazed paper and sprinkle with salt.

Oyster
Fritters

French Fried
Potatoes
(Potato Chips)

EEL five (5) or six (6) potatoes and cut in very thin slices
crosswise. Soak in salt water for 1 hour and dry between
towels. Fry in deep Copha at 390°F. until delicate brown,
taking care to avoid overcooking.
Drain on unglazed paper and sprinkle with salt.

Saratoga
Chips

5 Parsnips

' 3 tablespoons Milk

2 tablespoons melted
COPHA

1 teaspoon Salt

Few grains Pepper

1 beaten Egg *®

COOK parsnips until tender. Drain
and mash and add milk, Copha,
salt and pepper.

Beat in the egg and set aside to cool.
Shape into small balls and dip in beaten
egg diluted with water. Roll in bread-
crumbs and fry in deep, hot Copha at
375°F. until brown.

Drain on unglazed paper.

12 ozs. Flour( 2 cups)

2 level teaspoons Bak-
ing Powder

1 teaspoon Salt

1 teaspoon each of
Cinnamon and
Cloves

4 ozs. Sugar (4 cup)

24 ozs. COPHA

1 Egg (beaten)

4 cup Milk

IEVE flour, powder, salt and spices

onto board and make a large bay.
Cream the Copha and sugar, add the
beaten egg and milk and mix well.
Make all to a firm, smooth dough,
kneading thoroughly.

Roll to § inch in thickness and cut
out with a 3-inch round cutter. Re-
move centres with small cutter and
allow to rest 5 to 10 minutes.

Fry in deep hot Copha at 350°F.
Drain on unglazed paper and roll in
sugar. j

Parsnip Puff

Doughnuts
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Gem Scones

Sultana
Loaves
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MISCELLANEOQU

MISCELLANEOUS

% Ib. Self-raising
Flour

1 teaspoon Salt

1 oz. COPHA

14 ozs. Sugar (if de-
sired)

1 small teacup Milk

RUB Copha lightly into flour and
salt. Dissolve sugar with the milk
and make all into a light dough. Roll,
or flatten with the hand to a thickness
of } inch. Cut to desired shapes. Place
on greased or floured tray and allow to
stand for a few minutes. Bake in hot
oven.

1 1b. Self-raising
Flour

1 teaspoon Salt

1 oz. COPHA
(softened)

2 small teacups Milk

RUB Copha into flour and salt. Make
up light dough with the milk.
Allow to stand a few minutes before
baking. Bake in tins or on floured tray
in moderate oven.

6 ozs. Sugar

2 ozs. COPHA

l oz. Arrowroot

2 Egg Yolks

I pint of Water
Juice of 2 Lemons
‘Grated Rind of

1 Lemon

STIR the quite soft (not melted)
Copha into the flour. Add the milk,
sugar, vanilla and egg, slightly wh:sked

together, and beat until smooth.

Half fill heated gem irons and bake
immediately in hot oven, about seven
minutes.

When cooked, partly break open
and insert a little raspberry jam or
butter.

These are more delicious if served
piping hot.

MELT the Copha, add remainder
of ingredients (well whisked) and
boil for 1 minute, stirring well all the
time. Stir occasionally while cooling,

This is a delicious filling for sponge,
biscuit or bread sandwiches, or for
lemon cheese tarts, before or af‘tet
baking. Thinned with a little milk,
makes a delightful sauce for pudqus,
etc.

Ib. Sell-raising 4 pint Milk
Flour ; 1 dr_qs(‘rt:spl}l}n Plain
level teaspoon Salt Flour

oz. COPHA

o Myp
(softencd) 1 oz. COPHA

1 oz. Brown Sugar

1 cup (8 oz.) Milk

oz. Sugar

Few drops of Vanilla

1

Essence

Mf\l(l'l a smooth paste of the Hour
with a little of the milk. Pour in
remainder of milk and bring to the
boil. Stir in the Copha and sugar and
boil for two minutes more.

Egg

% Ib. (1 cup) Sugar

2 ozs. (2 tablespoons)
Flour

4 oz. (small table-
spoon) Mustard

1 oz. (small table-
spoon) Salt

Use Milk Damper (see opposite page).

Dissolve 2 ozs. of sugar in the milk.
sultanas.

Add 6 ozs. of

1 oz. COPHA

Pinch of Pepper

3 Eggs

1} pints (3 cups) Milk
8 ozs. (1 cup) Vinegar

MIX the dry ingredients, stir in the
beaten eggs, then the milk, and
add the vinegar slowly.. Add Copha
and cook in a double saucepan till well
thickened, stirring meanwhile,

When cold, put away in airtight jars
or bottles.

This Mayonnaise will keep for weeks.

When using, thin with vinegar or
milk if desired.

Plain Scones

Milk Damper

Lemon
Cheese

Sweet Sauce

Mayonnaise

(Boiled)
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CAKES AND ICINGS

Banana Cake

Chocolate Cake
Chocolate Icing
Christmas Cake

Cream Puff and Eclairs

Coconut Jam Drops
Coconut Cake ..
Coffee Cake ..

Fairy Cakes
Lamingtons

Layer Cake

Lemon Cake

Luncheon Cake
Madeira Cake

Marble Cake

Minced Fruit Cake
Orange Cake .,
Orange Cream o
Rock Cakes ., A
Snappy Cream Rolls ..
Sponge Sandwich

PARTY SPECIALS
Biscuit Fudge ..
Charlotte
Chocolate Biscuit Cdkl‘
Chocolate Crackles
Chocolate Delight
Chocolate Icing
Chocolate Roughs

Copha Coffee  Waler
Cake i

Creamy Coconut lce ..
Dipped Cream Wafers
Fruit and Nut Fudge
Yum Yums

PASTRY

Puff Pastry
Short Pastry
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INDEX

PUDDINGS

Canary Pudding
Caramel Pastry Roll ..
Chestnut Pudding
Christmas Pudding
Cocenut Sponge Pudding
Fresh Fruit Pudding ..

Ginger Pudding and
Sweet Sauce

Individual Steak and
Kidney Pudding

Kidney Pudding
Princess Pudding
Pudding Crust . .

Russett Pudding with
Rural Sauce

Spanish Pudding
Steamed Date Pudding
Sultana Pudding

Sweet Sauce

COOKIES

Coconut Shapes
Date Squares ..
Date Filling
Finger Crisps ..
Melting Moments
Oat Shorties

Old Fashioned ].irzmdy,r
Snaps :

Thistledown Whe atl’uﬂb
Kisses

SAVOURIES
Pastes

Almond and Celery
Bloater .. i
Curry
Gherkin 1
Mock Pate de Foie Gras
Onion and Cheese
Parsley . .
Piquant. . :
Prawn and Egg
Sardine E
Toasted Bacon G

17
19
19
16
17
18

17

19
18
18
19

16
18
17
16
17

22
12
21
22

22

24
24
24
24
24
24
24
24
24
24
24

Cheese Croquettes
Cheese Flakes

Devilled Kidney
Lancashire Potato Cakes
Mock Brains
Newmarket Toast
Savoury Cheese

Scrambled Egegs with
Cheese

VEGETABLES

Baked Stuffed Tomatoes
Cauliflower Au Gratin
Celery Au Gratin
General Method for
Ordinary Vegetables

The Copha Health
Cookery Method for
Vegetables

FRYING

Deep Frying

Shallow Frying

Apple Fritters

Cheese Balls

Croutons

Doughnuts 2
French Iried Potatoes
Fried Bananas

Fried Oysters in Bult(r
Lamb Crouquettes
Opyster Fritters

Parsnip Puff

Saratoga Chips

Salmon Croquettes

MISCELLANEOUS

Gem Scones

Lemon Cheese
Mayonnaise (Boiled) .
Milk Damper ..
Mock Cream

Plain Scones
Sultanas Loaves
Sweet Sauce .,
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25
25
26
26
26
25
25

26

33
33
33

29

32

34
35
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TABLE OF MEASUREMENTS

lbs. ozs.
1 teacup of Milk or Water .. ah = 8
I breakfastcup of Milk or Water (% pl. ) o — 10
1 pint of Milk - : i = T
1 level teacup 01' Plain Flour 2, ¥ = )
I level teacup of Plain Flour (sifted) = 4
1 heaped tablespoon of Plain Flour . . e = 1
1 level teacup of Castor Sugar = 8
1 level teacup Icing Sugar == 6
2 heaped teaspoons of Baking Puwcle: = 1
2 heaped teaspoons of Salt .. i o = 1
2 level tablespoons of Clornflour = 1
2 level tablespoons of Rice Flour = 1
I level teacup of Sultanas o i B 5
1 rounded tablespoon of Copha s 1L = 1
1 teacup of melted Copha .. il = 6
1 heaped dessertspoon of Milk Powdcr = = I

(sufficient to make § pt. milk)

1 full size Hen Egg .. by 33 AL = 2
I teacup of Treacle .. i o o = 10

EDIBLE OIL INDUSTRIES PTY. LD.
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