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Official notice which appeared in local newspapers i
New ways of using dried eggs

FoOD FACTS
NEW ways of

‘using dried eggs

They'll help you to give variely to your tooking

£ OST women realize now what a boon it is to have eggs always at
hand in a packet, and to be able 1o make delicious egg dishes often.
But not everyone realizes the large number of ways in which dried
Jges can be used. Here are some suggestions for using them in ways
which will be new to many women. Try them and see what Variety you

ll.n Eel lnl.u:mu cooking with dried eges,

To save fat in frying
Use reconstituted eggs for coating lish fllets,
fish cakes, rissoles, bread, sliced cooked potato,
before frying. You need less fat this way, as the
"egg forms a couling which stops the fat being
absorbed.

A “fresh-flavour” tip
Sor Scrambled Fggs
Have you tried adding a litile mustard whan
making scrambled cggs 7 Add it with the other

seasoning — half & teaspoonful of dry mustard
for four eggs.

For « professional”. pastry

Give your pasiry the real professional touch
by brushing it over with recomstituied egg
before baking. The advantage of dried cgps is
that you don't have to break & whole cgg when
you went to uss & very small amount. Youcon
reconstitute just the qguantity ‘you peed lor
immediate use.

Better baking .

Add dried cggs to scones, bung, dumplings,
and pastry. It makes them richer, gives & beter
colour, and added nougishment. Use one 1o
o level :nbltspmns af dried egg to hall a
pound of flour, mixing the egg powder dry
with the flour. i

Hard-boiled eggs

Reconstituie the eggs in the osual way, and
sour into well-greased egE-cups of moulds —
ang 2gg to ¥ mould. Put the moulds inio a
saucepan of hot waler coming half-way up
sides of moulds, and smmer genty for 15
mjrules, until set. Turn out by running a
krife round the edge.

French Fry
Dip pieces of brend in well-sgasoned recons -
stituted epg. soak well, and fry with bacon.
bl m’ﬁﬁm”‘* This is more rowrishing than fried bread and
mﬁ.'d:. T Insiractions | uses foss fat. Sandwiches can be fricd this way
i Lo : they rmakea delightful supper dish.

Richer milk puddings
Add one o1 iwo reconstituled cggs to milk™™

pudiings, using a mixture of milk and water if
milk i3 short.  This improves the favour a-
makss @ splend-d non f

. ehildren.

MADEIRA CAKE- ——
24 v, murgarine; I ooz, r. 2 Mﬂi’eggs

.DJL ﬂ mNr.rpcﬂn wm, { fdllf -f!ﬂ"
fev m:mw or -
raizing fowr); a lile milk ; Ravouring if fiked.

Cream margarine and sugar, add cges dl}'. beating thoroughly, then beat
h water gradually. Add fAlour, baking powder, and flavouring. Bake in a
moderate oven 1 1o 2 houra.

m PRESENT ALLOCATION of dried czgs s one packet per ration
book each lour-week perloé (as from April 291h); two for green

More children to get Drangc Juice in May and June
News! Thaskston i lies, the allocation ol orange jwice will
mﬂiuuﬂurﬁlﬁnlm-!lu 0 years o, For eicht weeks beeween May Tih
Juse Hith, If youi are the mother of uchild utder 10, dan'c miss this chasce of givng
¢ chald this valuabla food, rich in Witamin C. A& bodile of orange juce costa 84, Take
ratinn beok wod 54 In rrempr to your nearsad distribution centre or Food Oifica.
LISTEM TO M KITCHEN FROWT, TUESDAY, WEDMESDAY, THURSDAY & FRIDAY 2t B.18 a.m,
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