o B P g g LU 5 i

3 VSR N g AT N
e % o SRRy o
e R o T T S I Loreer oy m s iyt .

ST T T e

Pt 5 s




MOSS VALE HIGH SCHOOL LADIES' AUXILIARY

COO0OKBD DK #kkormmmns

CONTENTS:

, MAIN COURSE DISHES.ccco.0.. GOLD PAGES

DESSERTS 000000000000 0CO0O0ODC GREEN’PAGES "
CAKES, BISCUITS, SLICESee0e0e PINK PAGES

MISCEELANEDUS obbﬁoo;oodooo YELLDM,PAGES

. The auxiliary would like to thank all who
- have helped in any way to produce this
book. Most recipes have the name of the
contributor placed and if you have any .
guestion regarding this recipe please
contact this person.

R.Perabo

Fresident of the

Ladies' Auxiliary of the
‘Moss Vale High School

P & C Assgciation.



COMPARISONS AND CONVERSIONS: WEIGHTS 8 MEASURES

IDS | AVOIRDUPOIS |METRIC WORKING
g 'EQUIV.FOR COOKING
Butter & other fats, | 1oz=1 1vl = 30 grams
Sugars(white),Rice, tblep
Dried Fruit,Minced i _ 050
Meat,Split Peas. 8 oz= 1 cup 9
Flour,cornflour, 1 oz=1 hpd = 30q
cocoa,icing sugar, tblep

custard powder

8oz = 2 cups | = 250qg i
Sugar (brown) 8oz = 1% cups! = 250g 7
Syrup or Treacle Y0z = 1 tblsp = b5q
4 0z = % cup t = 1259 !
Gelatine lioz =2 1vl i - 30q ?
—t34-ap- '
LIQUID IMPERIAL FLUID 0OZ
loz=11tblsp + 2 stdetsp = 30ml
2:02 =% cup = 60ml
gills= 5i0z:=% pint =150ml
8 0z'.=1 cup =250m1
1 pint. = 20 oz = 2% cups =600ml
1% pts = I 1

CONVERSION OF MASSES(Metric conversion board cockery c'tt

Yoz = 150 80z ="' 250g

é 8§ 3 Zgg 120z = 375g 31b = 1500g (1.5Kg)

3 0z = 50q 160z = 500g L1b = 2000g (2kg)
K et 2boz = 750q

bz =11250 320z = 1000q

0ld std cup  227m1  -New Metric cup 250ml )jnereases by
0ld std tblsp 14.2m1 -New std tblsp 20ml ) approx 10%
0ld std tsp 3.6ml  -New std tsp 5ml )



MAIN COURSE DISHES

SWEET & SOUR PORY.
Ingredients:

1 1b pork fillets

cil or lard fer fruing
2 cup pineanple juiee
J cup diced celery

1 carrct finely diced
2 level thg carnflour
1 desep eov savce

METHOD

Cug park into etrips (1% x 1/6%) eo=% with cornflour,

Heat oil pen frv meet until golden brown (20mins)

Drain well and keap hoj.

Flace stesk - rineapple Juice and‘pieccs,vinegar,carrots,
celery &nd seascnings in sauczoan, bring to boil, simmer
13 mins. Blend coenflour with 1istle water and thicken
pinezpple. B0il 2 mins. Add shallots - $0y sauce and pork
just before serving. Serve on boiled rice.

level ths cornflour/P.Flour
cup riicken stock

Cup pinzapole pleces

Tty vincgar

alt and pepper to taste
shallolg

0 g~ W

m

S.Scott.
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CREAM OF CHICKEN CASSEROLE. u

o g
1 steamed chicken J. tin mushroom soup ¢
1 tin cream of chicken snup % cup celery chopped small
¥%2 cup cooked rice % cup mayonnaise
1 onion cut small almonds cut fine (if desired)

METHGD :

Mix all together and add cut up chicken. Place in
casserole. Sprinkle fresh breadcrumbs tossed in butter.on
top and dot with almonds. Cook in mod. oven.

H.Tickner,
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CHICKEN CHOP SUEY

Ingredients.

2 level tbs margarine 1 cup diced celery

% cup sliced mushrooms (optional)

1 cup cooked sliced chicken 2 cups shredded cahba:
2 level tbs chopped peppers 1 cup chicken stock

2 level tbs cornflour 1 teasp soy sauce
sprinkling monosodium glutonate,

METHOD :

MeIlt margarine and soute celery, peppers, cabbage

and mushrooms.  Cover and cook over a low heat for 10
mins. Add shallots - chicken and chicken stock which
has been blended with the cornflour, soy sauce and
moncsodium glutonate. Stir until the mixture thickens.
Serve with rice or fried noodles. 5.Scott

bbb

BEEF STGGANCFF

Ingredients:

1%2 1bs round or blade steak, cut in %' cubes.
Flour, salt and PEpper.

2 tbs shortening

Yz cup finely chopped onions
1 clove garlic minced

1 x 60z tin mushrooms

1 cup sour cream

1 tin tomato soup 16 oz

1 tabsp worcestershire sauce
6-8 drops tobasco sauce (optional)

METHOD: Preheat frypan at 400, Dredge meat in
seascned flour. Melt shortening and brown meat well.
Add onions, garlic and mushrooms and saute lightly.
Reduce heat to 225. Combine cream, tomato soup,
worcestershire sauce, tobasco’ sauce, salt and pepper
and pour over meat. Cover and braise 1% hours or

until tender. Serve over hot spaghetti or rice,
gprinkle with cheese,

1/8th teasp.pepper.

D. Missinghom.



STUFFING FOR TURKEY OR GOOSD

Ingredicents:

~ 1% 1bs sausage nince.
3 0z fresh breadcrunmbs
1 dessertspoon choped nixed herbs

1-2: finely chopped onions 3.02.:bacon . -
little stock if necessary. 1 beaten egg
llethod:

Iix all ingredients together moistening with a
little stock if necessary. The quantities given
arc sufficient for a 10 1b bird, M.Anthon.

Ve KWW HH R I A KK
TANGY SWEET CURRY
Ingredients
2 1bs ninced stcak 2 large carrcts
1 tablespoon golden syrups; dJuice 1 lenon
4° sticks. celery 1 large onion
1 large cocking apple - 1 teaspoon salt

10- 0z tin tomato’ soup
2 -tablespoons plain flour 1 cup water,
1 dessertspocn curry(level)

Ilethod: Dice celery, chop oniongcarrot and apple

and.add to necate..Blend: flour, curry powder and
salt with syrup and lenon juice. 4dd to neat
and vegetables with soup water and nix well.
Cover and sirmer approxinately 2 hours.
- IT,Dicksone
WHHH KRR HRAANRXX

SCALLOTYCD TOTATOLS

Ingredients:

7 1bs soall potatocs (sliced. abdut 2" thick)
Crean e .1 snall onion(or preférably
Nutneg shallots)
Grated Cheese or chopped parsley

Salt and Pepper.,
Methodes esesasses Place potato slices in greased

ovenproof dish. Sprinkle with little nutneg
and chopped onions or shallots. Cover with crecan,

OoOAam

Bake 2 hour in nmod oven,;350C. Sprinkle with

grated cheese or if fanmily don't like cheese with

parsley or buttered breadcrunbs. A.Perabo,
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SALMON AND ASEARAGUS . IIORNAY
Ingredients: :

1 large tin red salmon (drained)

1 large tin asparagus cuts (drained)
6 hard boiled egg Lenon juice
chopped parsley
OAUCL ¢

3 0z butter 1% pints kilk
2 well rounded tablespoons flour
salt and caycnne pepper
TOPPING:

1 tablespoon butter

1 cup fine white breadecrurbs

3 oz finely grated cheese,.

HMETHOD wiss o'v s uiél i Preopare’ sance .= e lt butter,

stir in flour and secasonings and add nilk
gradually and stir until smooth. Stir over
low hecat until sauce thickens. Add salmon,
lenon juice and parsley. Place portion in
casserole dish then layer of asparagus,
halves of hard boiled eggs, then reiainder of
sSauce o
TOPCINGS eoeeess lMelt butter and add crumbs
and mi1x§ cover casscrole with torping and then
grated checese. Bake in noderate oven un-
covered until cheese topping is lightly browned.
; 3¢ 3636 36 3 % 3% Le.Pcrabos.
DAUSAGE AND TOIATO PID

Ingrcdicnts.

1 1b sausagcs 2 large tomatocs

1l,large onicn celery if desired

= pint stock or water ;

1 1b cooked notatoes. Salt and pepper
Ilethod: Fecl,slice and fry onign in‘a little

butter or margarine. Boil sausagcs and reriove

skins, Slice sausages and place half quantity
in pie dish, cover with fried onion and tomato
sliccs. OSeason and add stock or water, then
reraining sliced sausages. Spread 2 thick laycr
of nashed potato over the top, brush with nilk -
and score thc surface with knife, Dot with bubtel
and bake in hot oven for 20mins or till browneie:
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IALAYSTIAN CHICKEN

until boilecd and thic

1 1b chicken pie :
1 tablgégzgﬁ é;ices Zoatind i cup chicken stock
1 dessertspoon curry powder 5 capsicum cut in
1 largc Pl g i strips.
arge sliced onion salt and pepper
1 peeled tomato (chopped) 2 celery stalks (chop)
£ CUD HedB or. beans 1 cup pineapplec picces
llethod: Cut chicken into serving picces, brown in

hot oil. Add curry powder, onion, capsicun and
celerys, Cook till oniocn 1is transparcnt. Add
stock,tonato, peas and 1 cup pinecapple juicece.
Br;ng to boil and cook till chicken is tecnders.
Thicken with 1 tablespoon cornflour. Scrve with
boiled.rice. ANON .

: TP NI A KK

SAVOURY PINELPILE RISSOLES.
Ingredients:

T 1b ninced stecak 1 teaspoon salt
1 cup cooked riec 1 egg beaten lightly

1 pecled tomato- (chopped)

Method: Blend all ingredients together, forn . into
Tissoles and roll in flour. ook in hot oil until
nicely browned. DO not overcooks
SAUCE: Imgredicnts:
» 1 desscrtspoon vinegar
1 packet tomato gravy nix
£ cup rincapple juice
Tethod: Place a11 ingredients in sauccpan and stir
kened., From 1 15 03z tin
ple place rings in baking dish and
le on each pincapple ringe. Pour
sguce over and cook in oven 350 degrees for
2 hour. Baste sccasionally. Serve with nashed

potato and peas OT bcans ' ANON
KKK HH WK K

1. beefiicube
1 cup water

sliced pineap
place a risso




