additions, and nothing but the moisture Hkﬂﬁ“}n It
is pure egg, spray-dried.
Eges are a very highly concentrated form of food. They
contain first-class body-building material. Th:;alquhpl
us to resist colds and other infection because of their hi
are easily digested, and for this reason are especially
good for chil and invalids.
Dried are just as nsfrmhum. and should be
used in the same way. are very for main dishes.
Here are some recipes for a variet ufhln&pgtisiusdmhuin
place of meat, fish or cheese which are particularly
suitable for dried egg. :

HOW TO RECONSTITUTE

DRIED EGG
élwcl tablespoonful egg pnwd:r} equals | egg.

"

Methods. :

1. Mix the egg and water and allow to stand for about five

B e e v e s ettt

work ou u with a

with a fork of Whisk. o i s

2. Mix egg to a smooth paste with half the water.. Beat till

E.Ttpi have been removed. Add the remaining water and
again.

3. For plain cakes and puddings, batters, etc., the can

be a nddqrmdmixndwithﬂmutlmrdn'ingrggmm.

When adding the liguiﬂ to the mixture an additional

2 tablespoons per dried egg used must be allowed.

USE AT ONCE Tl
. After reconstituling the egg use at once. Do not reconsti-
tute more egg than necessary for immediate use.

METHOD OF COOKING

xactly as fresh usual before
R 3 iies oty e [k o, ok g 2
STORAGE :
Kﬁﬂ_thaﬁpﬂwderinnﬁnwithlﬁght fitting lid, and
store ina place. Do not keep driedegg ina tor.




BACON AND EG6G PIE

2 eggs (reconstituted) ;

2 rashers of grilled bacon ;

g oz. potato pastry;

2 oz. mashed potato;

Salt and pepper.
Merhod.—Beat the egg. Line a plate with half the pastry.

thau;opmto.ultmdpﬂwar mdnhnpp-edbamn
ur this mixture on to the plate, cover

llurﬂtnfthaplstr_\f Balcamnnmdﬂatumfmi
annr'w}hot with vegetables or cold with salad. {Buﬂlﬂilm

EG6 CUTLETS

14 Ibs. mixed cooked vegetables (chopped finely);
14 ozs. oatmeal ;
4 dried eggs in powder form ;
th’aﬂhltnmﬁpﬁ.;edmunﬁhﬁ Heat a little fat i
ﬂ' e a 5 “ '- ﬂ
I:nyiumuﬂnmﬁnlhntmﬂhylpomﬂhl the mixture
lden brown all over. Serve sprinkled with
parsley. (Sufficient for 4.)

OMELETTE
(reconstituted) ;
g;?! o0z. margarine or fat;
Method —Beat CEE and salt and pepper. Heat fat in
the pan, pour in the egg and work it with a fork in the usual
manner. Fold over and serve immediately.

SPANISH OMELETTE

(Variation)
t
Fof
piece of chopped leek or parsley;
! tables -:mn water ;

E

mnruarmc or P?ll!l-
Method. —Lﬂt the eggs. Heat the fat in a frying pan and fry
the vegetables and leek until tender. Add the eggs, water
and seasoning. Stir until the eggs are set, th:nshapelnm:
crescent, serve immediziely. Or serve flat without

folding. (Sufficient for 4.)

SCRAMBLED EHGG

1egg Eﬂmusﬁmtad] 2

{ oz. fat ;

1 tabl milk.

. Salt and pepper.

Method.—Add the milk and seasoning to the reconstituted
ez and beat lightly with a fork. Melt the [at in a sauce-
pan, add the mixture and cook over a very low heat,
stirring as little as possible until it just sets. Serve at once,

Note. To make this dish go further, diced cooked veget-
ables can be added.



YY¥Y

MOCK FRIED EG6G

1 egg (reconstituted) ;

2 slices wheatmeal bread ;

Salt and pepper.
Method.—Beat the egg. Cut holes from the centre of each
slice of bread with a small scone cutter. Dip the slices
quickly in water and then fry on one side until golden
brown. Turn on to the other side, pour half the egg into the
hole in each slice of bread, cook till the bread is brown on
the underneath side. The bread cut from the centres can
be fried and served with the slices.

MADEIRA CAKE
2 eggs (reconstituted or used dry - see method 3

Ew: 1);
g . national flour;
# 0zs. margarine;
1§ -k |
teaspoo king powder ;

A little milk : i - ;

Flavouring if liked. ~ .
Method.—Beat eggs. Cream margarine and s , add eggs
one by one, beating thoroughly. Add fiour, 'nlhom.pﬂwdﬂ
and flavouring. Bake in a moderate oven 14—2 i

CAKE OR PUDPDING MIXTUVRE
1 m{rﬁmuutumdmmddry-mmthnd 3
page 1) ;
; ozs. national flour :
0Z5. SUgAr ;
ffm 'lm: : baking powder
evel teas n :
Method *Blr.hnﬂ! "Cream f d bea
efhod.— t egg. at and sugar, t in egg,
add the flour mixed with the baking powder. Mix to a
soft consistency with a little mik, Spread in tin and bake
" for 15—20 minutes.
Note, This mixture can be steamed in a basin for 1 hour
and served as a pudding with a jam or custard sauce.
(Sufficient for 4.)
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cocwmr PUDDING

Y oﬂ margarine ; ]

1 nﬂ.{rmm:lututndarmddn see page 1); :
€ e "
Whﬂmuhnlduﬂ]k

tuw#udfmt'

Method —Cook toes with margarine. Add

sugar and eggs, hnnnfa—d.lﬂla Mix in milk and fruit and

E-mmm. f. E;knmlmamuom A
t for

e

YORKSHIRE PUDDING

lq:{rmjnmtitmadmmddry-mmhad!
43&“muém1nw.
mﬁtd‘mlk

L]
1 knob dripping or fat.
Merhod.—Beat egg well. Mix flour and salt. Make a hole
in the centre and putmthu:ﬁand sufficient milk to make
a stiff mixture. Beat well, the rest of the milk. Make
the fat amc:-hnﬁhnt in a baking tin and pour in the batter.
Cook in a brisk oven for aboul 30 minutes.

Neote. To this foundation recipe diced cooked bles
mdmupmmkﬂdnﬂlmhm The ition of

frul:t‘:maﬁ? an attractive sweet dish. The
same mixture can be used for pancakes. Pour lpno-nfuhan
to a piping hot greased pan or hotplate.

STMHIBD GI}STALB.D

*E[ uhlmpouu sugar;

Msrbodf—ﬂut thﬂuﬂaandsugarwthmmghlr. Heat
the milk and, when boiling, pour it very gradually on to
the eggs, stirring well all the time. Add flavouring and pour
mtna:nm-ndmpurmnuld steam in a saucepan until set.
Note. Cuutthacuﬁnrdasmantismhnd Do not let
it stand.

BAKED CUSTARD
1y emn.mrutmﬂhtutnd.

f ltablupmnsugnr
Flavouring.
Method.—Beat the egg and sugar together very thoroughly.
Heat the milk and Aﬁﬁur it on the eggs gradually, stirring
wlla]lthatima the flavouring. Pour into a greased
dish ; place the dish in a shallow pan of water, hot or cold,
nl]owmgthammrtnmmabum hllf-myupﬂmsnduuf
the dish. Bnkemamudumtnljfhmumunu]thnm:d
is set.
Note. Mmamm“muhum Do not
‘allow it to stand. ]
: .
- Isswed by the Ministry of Food B1-2944
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