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CHRISTMAS 1950

!
This circuX¥ar on Chris+tmas catering has been compiled to
assist hospitals during the Festive Season., Christmas is
always a very busy time for the Catering Department and we
hope the suggestions, tdeas, ete. will help to make this
year a happy ovent for both paticnts and staff.

Advice on any item not included, or special problem, will
be given on request.

The suggestions are for full diets and do not include

light or therapeutic dicts for which separate arrangements
should be made,
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The planning and preparation for a successful Christmas
must commence several weeks before the actual day, and it
is important not to interfere with the normal smooth running
of the Department,

With this in view, we have, after giving the menu for
Christmos Day, detailed the necessary functions in the
following order :=-

1. Supplies
2. Kitchen Arrangements

Y. Service Arrangements

4, Perties

24/26 London Bridge Street,
London, S.E.l.

November 1950.




PATIENTS

Breakfast.,

Mid-morning

Dinner.

Supper (Cold).

STAFE

Lunch

Dinner
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CHRISTMAS DAY

Porridge, Cereal, or

Stewed fruit, figs, prunes, apples
Bacon and fried egg or boiled egg
Bread and butter.

Marmalade.

Teca.

Ovaltine, Orange squash.
Sweet biscuits, Fruit

Cream of Tomato Soup

Roast Turkey, stuffing, chipolata
sausage, bread sauce.

Brussel sprouts, Baked parsnips.

Roast Potatoes, Game chips,
Creamed Potatoes.

Chris tmas pudding, Rum sauce.

Mince pies.

Assorted nuts.

Christmas cake
Assorted pastries
Bread and butter
Jam., Fruit. Tea.

Lamb Cutlet ip aspic
Salad - Potato - Russian -~ Tomato
Decorated trifle, Mince pies, Jelly.

Cream of Celery
Lamb cutlet garnie
Brussel Sprouts.
Fondant Potatoes.
Cream Nesselrode.
Mince Pies - Jelly.

Hors D!'Oeuvres Varies

Roast Turkey, stuffing, chipolata
sausage, bread sauce

Brussel sprouts. Parsnips.,

Chris tmas pudding, Brandy butter

Decorated trifle - Mince Pies

Assorted nuts.




SUPCLIGS
The estimatcd requircments of £ll commoditics must be
worked out-end orders placed in good time to cnsure
delivery.
(1)
Groceries
Icing sugar and brown sugor will both bo required
and these will have to be nllowed for when ordecring
the normal supply of sugar,. Allow 5 1lbs. pcr 100 for
Icing Sugar, ond 8 lbs. per 100 for Brown Sugar
Ground Almonds - allcu 2% 1bs. per 100 persons

Raising (in shert supply) - o2llow 15 lbs. per 100

Currants - allow 20 lbs. per 100; 30 lbs. per 100 if
raisins @re unobtainsblc.

Sultanas -~ allow 20 1lbs. pcr 100; 30 1lbs. per 100 if
raisins are unobtzinable.

Pl - allow 10 1lbs. per 100.

Suct - allow 4 lbs. per 100. (Fresh suet is the bost
if obtoinsble).

Egrs - Fresh eggs ars on allocation and will be required
for the breekfast meal.

Dried Eggs ~ allow 3 lbs. pcr 100,
Spice - allow % 1b. por 100,
(ii)

Poultry
It is important to placc hrdrrs for poultry carly.
Alov 6 ozs. per heed or o7~ 1bs. per 100 pcrsons.
It is nct always possible 0 obtain the exact weight
of poultry required aond it is fer bettcr to have o

fow pounds overuweight then run short during the service.

(iii)

Miscellangoug

Items such as d'oylcys, serviettes, wexcd certons,
crackers, triflc cases, cake frills, will edd colour and
1nd1v1du 1ity to the meals.

Ensurc thet therc is en adcquatec supply of such itcms
s cake tins, pudding basins, piping bags, string,
greaseproof paper, pudding cloeths cte.
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KITCHEN ARRANGEMENTS
(1)

Cleaning the Cake
and pudding fruit

{i1)
MINCEMEAT

The making of mincemeat

Dried fruit will be required for severnal items and this
crn be clenned in bulk and stored r ady for-use.

Turn out the fruit on a sheet of
greeaseproof poper, pick over, re-
move stalks snd stones. Sprinkle
with flour end rub over & sieve.
Store in a tin until required.

If raisins conteining seeds are used
they must be cleaned nnd stoned by
hand.

A T i s e et

should be commenced &s soon as

possible, and stored recdy for use.
100 Persons Method
%1 1lb. Raisins 1. Cleen =2nd pick fruit
1 1b. Curraznts thoroughly. -t
1 1b,., Sultan=ss 2. Place oll the dry
1 1b. dixed Peel ingredients into a
$ 1b, Brown Suger mixing bowl,
1% 1bs. Chopped Suet %z, 4dd the juice of the
14 lbs. Chopped raw apples well squeezed oronge
1 Lemon and lemon.
1 Orange 4, Mix €11 together.
1 o0z. Mixed Spice 5. Plmce into jers, seal,

use as required.

*if unobtainable increcse by

T
2

1 1b. both currants and sultanas.



(1ii)

CHRISTMAS PUDDING

The meking of the puddings is cnother item which cah be
finished well shead of Chrisimas. Stert with the cleaning
of the fruit and the "laying by" of suet and good clean
breadcrunbs. Ensure that the supply of pudding basins is
adequate, and store the puddings in the basins in which
they are cooked.

Pudding Basins Well grease with clarified fat,
Fill the basins to one inch of
the top with the mixture.

s
Pudding Cloths Sprinkle with flour, before tying

the cloth over the basin.

100 persons

lbs. Brown Sugar

1bs. Sultanas

1bs. Currants

lbs. Raisins *if unobtaineble incresse by
lbs., Mixed Peel 1% 1bs. both currents and
lbs. Suet sultonas,

1b. Apples

1bs. Breadcrumbs

1bs. Flour

Oranges
2 Zggs, or 6 ozs. Dried Egg

0z. Salt
1 oz. Spice
Grated Nutmeg
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2 pints Stout
% wineglass Spirits, ) optionel, if unobtainable
(4 £luid ounces) } add 2 pints Milk
Method ~
1. Clean and pick the fruit thoroughly.
2. Chop the suet with the flour
3. Place all the dry -ingredients into a mixing bowl,
4, Add the chopped apples.
5. BSqueeze and strain the oranges, add to the mixture.
6, Add the eggs, beer and spirits, mix well together.

Plece into well greased besins, cover with greased
greaseproof paper, tie with o pudding cloth. Boil or
steam for eight hours. Reheat for service by steaming
for one hour.

A s
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(iv)

CHRISTM.:S CLKE

This will be all the better for & few weeks storage.
as unlike other cakes it is very rich in fruit, fat
end sugar content.

The provision of a sepnrate Christmas Ccke for each
fiard is suggested, as they are always well received by
the patients, and are easler to produce than the larger
sized cakes. A4 simple design, wording and colour
should be the aim, and detail confined %o & Christmas
greeting and number or neme of the Ward,

Charging the Coke Tin Lightly grease the tins, line
with greaseproof peper, ensure thet the paper is at
least two inches higher then the tin .

100 persons Me thod
5 lbs, Mergerine Clean the fruit as directed.
5 lbs. Suger Cream the margerine and sugar
8 1lbs. TFlour together until the consistency of
18 HEggs or cream, add 4 1lb. of flour, add the
9 ozs. Dried Egg eggs one et & time beating well.

4 1bs. Currnnts Mix the flour, spice and cleaned

4 lbs. Sultanas fruit together, add to the mixture,
1 1b. Mixed Peel moisten with the milk. Pleace

2 ozs. Mixed Spice into prepared ccke tins, halfway
% pint of Milk up the tin, smooth and flatten the

gsurface with a little milk. Boke
in o moderate oven 320°F,

This mixture will be sufficient for four 5 1b. cakes

Marzipen can be added loter, coat the ceke well
with a little melted jem so that the marzipan will
edhere to the surfece of the ceake.

MOCK MARZIPAN Me thod

% 1bs. Milk Powder Beat the margarine and sugar
2 1bs. Castor Sugar tc a creem add the egg yolks,

8 ozs. Margarine add the milk powder, knead well,
4 Egg Yolks flavour with a little Zlmond
Almond Essence gssence.

MLRZIPLN ’ Method

S 1bs. Ground flmonds Mix the suger and ground almonds
3 1lbs. Sugar together, make a bay in the

6 Egg Yolks .* centre, add the egg yolks, mix
Almond Essence end knead well, flavour with e

1little Llmond essence.
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This should be followed by the first coating of icing to
keep out the =2ir,

ROYAL ICING Method

3 1bs. Icing Sugar Well beat the egg whites, add half

4 Egg Whites of the sugar, bent well, ndd the

1 teespoonful Lcetic Lcid remainder of the suger 2nd a little
or Lemon Juice blue colouring, mix well. _

Blue Colouring Co~t the cecké with the icing using o

broad bladed pal-tte knife.,

The finel decoretive touches should bc completed just
before Christmas.

(v)

TURKEY
Trussing. The sinews of the legs should bc drawn by
pulling. Cut round the derk skin betvcen the leg and
foot joint, break and twist. The sinews will then 'be
exposed. Place them over a2 me=t hook or similer object

and pull downwerds.

Meke a clean cut across the neck just in linc with the
shoulders at the back of the bird, Remove the hesd end
neck using the blade of the knife,

Rcmove the crop by placing the left thumb down the side
of the bird znd the right thuab undcr the crop. Work
the index finger round the cavity and loosen the hcort
and lungs., Lift the skin at the crop nnd scrape the
wishbon- sharply with a knlfo, remove the wishbonc.
(This will facilitate cerving.)

Sct the bird breast upuerds, mcke a small incision cutting
round bchind the vent, withdraw the internal orgens.

Sew with string through the thick part of the wing ond
then the thin part, follow through the other wing in the
reverse order. Draw tightly and festen,

Pass the string through the logs below the bone and tie
underncath the bodye.

If the bird is to be stuffed a foirly firm scusage meat
should be used, ploce in the neck cnd and sceure by fastening
the skin with e skewer.
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stuffing

1bs. Sausage meat

1bs. Breadcrumbs

1bs. Onions

1b. Suet {or dripping)
ozs. Parsley

oz. Thyme

Eggs

Salt and Pepper.

W 00 SN2 D0

Method. Finely chop the suet in a little flour. Chop
the onions. Persley. Mix a1l the ingredients well
together with the waell beaten eggs. Mcke into long thin
rolls, wrep in well grecsed greaseproof paper and place
in the steamer to cook. When cooked remove pepsr slice
into thin oval pieces.

Chestnut stuffing

1bs. Chestnuts /
1b. Celery

1lbs. Sausage meat.

ozs. Parsley

) Eggs

Salt and Pepper

Grated nutmeg

oG-

Method. Score the chestnuts with a knife, blanch in
boiling water renove the skins, Finely chop the celery,
place in a pan with the skinned chesnuts, cover with
stock, bring to the boil, simmer until tender. Strein.
2.dd the cooked celery and chestnuts to the stousage meat,
add chopped parsley, eggs, nutmeg and seasoning. Mix
well, Place the mixture into greesed trays, bake in
the oven. Ipproximate time: one hour.

Cooking. Season. the bird, place in p roasting tray on
its side. Coat well with dripping. =~ Plnce in a
moderete oven then lower the temperature. Baste
frequently during cooking and finish with the breast
uppermost. Allow 13 hours for 12 1lb. bird; 2 hours

15 1bs. bird; 3 hours for a bird of over 20 lbs.

Gravy. Remove the bird from the tray, gently pour off

the fot. Heat the contents of the tray to a temperoture
which will evaporate the moisture and leave behind e
substance resembling me~t extract. Cere should be

taken not to let it burn. 4dd stock to meke & .
sufficient quantity of gravy; % of & gellon for 50 people.
Bring to the boil, thicken very slightly with a little
diluted cornflour, correct the seasoning. Strain.

Carving. Place the turkey on a cerving boord, neck end
tomards you, remove the legs. Thinly cerve the breast
and legs. Plsce on serving dishes or plates in portions
allowing sliced derk and white meat for each portion.

(vi)
RO.LST CHICKIN

Similar procedure as for Turkey, serve with gravy and
bread sauce.

Time according to size (15 minutes per 1lb.) 3 1lbs. %o
4 lbs. approxines tely 45 minutes.
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ROAST DUCK
Ducks similar to Roas?t Chiokeh, time according to size
(15 minutes per 1b,) 3 lbs, to 4lbs. approximately 45
minutes.

Serve with sage and onion stuffing and apple seuce.

Sege_£nd Onion Stuffing =~

100 persons Method
8 1bs. Breaderumbs Finely chop the onions, melt the
4 lbs. Onions dripping, sweat the onions without
4 0z, Parsley colouring. Add the sage and stock
2 1lbs. Dripping bring to the boil. Add the bread-
2 Qts. Stock crumbs, chopped parsley and secsoning
3 0z. Sage mix well, bring to the boil, stirring
Salt . well.
Pepper
(viii)

ROAST GOOSE
Similar procedure as for Turkey.

Cooking time (15 minutes per 1lb.) according to size.
Bird 10 1bs. to 12 lbs. approximately 1y hours.

Serve with sage and onion stuffing {see Roast Duck) and
apple sauce.

(ix) N ’ i
ROAST PORK

Score the skin with1%ho point of a sharp knife, meking
a series.of incisions g of an inch deeD.

Plece the joints into baking trays, sprinkle with salt,
coat with dripping and place in a hot oven for wenty minutes
to seal the pores of the meat. Reduce the temperature and
continue cooking, basting frequently. Allow twenty minutes
to the pound plus twenty minutes for large joints

Gravy. Remove the joint from the tray, gently pour off
the fat. Hoat the contents of the tray to a temperature
which will eveporatz thc moisturc and leave behind a
substence resembling meet extract. Carc should be teken
not to let it burn. Add stock to meke a sufficient
gquantity of gravy; % of a gallon for 50 people. Bring to
the boil, correct the seasoning,  Strain.

Serve with sage end onion stuffing (see Roast Duck) and
apple saucc.

(x)

Sauces
(a) Applc Saucg Serve with Roast Duck, Goose and Pork,

100 persons Method
12 1bs. Apples Wash the =pples, cut into pileces,
1 1b. Sugar placec in a saucepan with the
% Cloves water and cloves, boil until
% gallon of Water cooked. Press through a sieve,

add suger, return to ssucepan
end re-boil
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[

Seuces (contd.)

(b)

(c)

(e)

Bread Sauce. Serve with Roast Turkey ond Chicken.

100 Persons Method
4 quarts of Milk Place in a saucepan the milk,
1 1b. Ouions onions and cloves (pierce the
+ oz, Cloves cloves into the onion) eand bring
2 1bs. Breaderumbs to the boil slowly. Simmer for
% 1b. Margarine 15 minutes. Remove the onion ]
Pepper and Salt and cloves, add the breadcrumbs. o

Stond -on a warm pert of the

stove for 10 minutes to allow .the
breaderumbs to absorb the milk.

Bring to the boil and stir in :
the margarine, ]

Crenberry Sauce Serve with Roast Turkey.

100 Psrsons Method 1
& 1lbs. Cranberries Wash the cranberrieg, place 3
2 1bs. Suger in a saucepan with £ of the 1
% gallon of Water water, boil on the stove, add 1
% 1b. Cornflour the sugar. Dilute the

cornflour with the remainder
of the water, add to the pan
and thieken. Press through a .
sieve, re-boil, serve. 3

Rum Saﬁce. Serve with Christmes Pudding. %
100 Persons Me thod -

2 gallons of Milk Dilute the carnflour with a )
1} 1bs. of Sugar 1little milk, Boil the remainder
1 1b, Cornflour of the milk, thicken with the :
Rum or Rum essence cornflour, add sugar, re-boil. y
Flavour with rum essence. If o
spirit is used add just before 4

serving. 4
OR_ ]
Brandy Butter Me thod
% 1b. Butter Beat the butter and sugar
% lb. Icing Sugar together until a creamy

Half a winegless consistency, add the spirit
of Brandy slowly stirring ell the
while. Serve as cream. y
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{(x1)

CREAII,

Crgam will be required quite often during the Christnas
period, If this is nade in large quantities it should be
whisked in the nmixing nachine. Always store in a rofriger-
ator or cold roon,

(a) Lock Crean. ' He thod
4 tins Eveporated 1Hilk Place the tinned mnilk in the
6 oz. Gelatine refrigerctor overnight.
+ pint Uater Dissolve the gelatine in the
4 oz. Sugar water. Opcn the tins of nilk,
Vanilla esscnec crupty into a basin, add the

soaked gelatine and water,
whip, -add  the .sugar, continue
whisking until a thick con-
sistency, add e few drops of
vanilla esscnce.

{(b) 2 1bs. Imrgarine Crean the mergerinc and suger
2 1bs. Icing sugor together until e white crcamy
1 tin Evaporated Idilk texture., Add the milk slowly
Vanilla ¢sscnes whisking well, add & few drops

of vanilla csscnee,

(¢) 6 tins Eveporated Milk  Boil tho unopencd tins of nilk
Vanilla esscnce | for twenty minutes. Renove,
allow to cool. Place in the
refrigcerator over-night,
Renove the contents from the
tins, vhisk well, flavour with
cssence to taste.

Synthetic Crcam (1 gallon).

2 gallon water . Moke a paste of the cornflour

6_oz. Gornilour and a portion of the water,

3% lbs, Morgarine or Boil the remaindcr of the water
Thite cooking fet add the cornflour paste and

5 Igg yolks cook until it thickens, cool

3 1bs, Lilk powder the nixture., Whisk in the

powdcrsd milk graduslly, Pour
in the melted fat slowly,
stirring well., Allow to stand
15 minutes, whisk in the egg
yolks. Place the nixture in
the refrigerator or cold roonm
overnight. Whip to consistency
of cream, add sugar,

2




(xii)
SOUPS .
(a) Tomato Soup.
100 persons.

25 Qts. White Stock
1lbs. Flour

lbs. Carrots.
1lbs. Tomato Puree
1b, Dripping

lbs. Onions.

lbs. Bacon bones.
oz. Salt.

1b. Sugar.

- Pint Vinegar.

zotof 20 R H DO O W

(b) Cream of Celery.

25 Qts. White stock.
lbs. Onions.

oz, Margarine.
1bs, Celery.

1bs., Potatoes.

1b. Cornflour.

Qt. milk.,

0z. Salt.

B0 Mo

(¢c) Cream of Asparagus.

25 Qts. white stock

1 1b. Leeks.

1} 1lvs, Onions.

8 lbs. Asparagus stalks,
8 1lbs. Potatoes.

1 1b. Cornflour.

8 oz, Milk Powder.

1 Qt. Milk.

(xiii)

Lamb Cutlet Garnie.

100 persons.

100 Cutlets

1 1b. Flour.

4 1lb., Breadcrumbs.
Eggwash.
Seasoning.

2 lbs, Dripping.

-18-

Method.
Clean the vegetables and cut
into ong inch dice. Fry off
withi the dripping and bacon
bones without colouring. —Add
the flour and tomato puree,
moisten with the stock. Bring
to the boil, season, skim and
simmer a@pproXimately two hours.
Boil the vinegar and sugar to-
gether, add to the soup. Pass
through the strainer, correct
the Beasoning, re-boil, serve
as required.

Method.
Clean the vegetables, and cut
into one inch dice. Add the
stock, bring to the boil simmer
approximately two hoyrs. Dilute
the cornflouy with the milk. add
to ‘the boiling soup. Add marga-
rine. Pass through the strainer
correct the seasoning, re-boil,
serve.

Method

Clean the vegétables and cut into
one inch pieces, add the stoek, °
bring to the boil, simmer, Dilute
the cornflour with the milk and
milk powder, add to the boiling”
goup. Season. Pass through’ the
strainer. Serve.

“

Method

Remove the surplus fat from the I
cutlets, season, pass through
the flour, eggwash and bread-
crumbs. Flatten with the back of
a blunt knife. Heat the drip-~
ping in the pan, shallow fry the
cutlets slowly until cooked.
Serve with a half grilled tomato
and a spoonful of cauliflower
masked with Ctheese sauce and™
grilled, a few straw or saute
potatoes and a sprig of water-
Cress.




- 12 -

(xiv)

COLD DISHTS

(a)

Hem
Soak the hams overnight in plenty of clean cold weter.

Drein ~ff the weter, place in theo pen, cover with
¢n1d water =nd bring to the bcil, skim, l-wer the
tenporsture to sirmering point.

i1low 15 minutes per 1b. plus 15 nminutes for lorger
sized j2ints - approximatcly threc h.ours for o hem of
12 lbs. to 14 1lbs.

It is usually botter to remove the bine, rell and
tiec the hams beforec s-eking if they nre t¢ be machine-
sliced when cold.

Lomb Cutlets in Ispic

;ngperéanq Mo thod

25 1bs. Best end Lemb Romove the skin and excessive
1 gollon Brown Steck £t fr-m the meat, mark the

12 ¢z, Geletine 4t with the point of the knife
10 1bs. Tomatoes ; in o series of crosswise shallew
3 tins Macedeoinc of incisicns. Season, cont with

N Vegetables a little dripping, plecs in

£ pint Vineger baking tins to roast. When

2 o0z, Salt : cooked remove from the tin and

allow to cool, Cut the cutlets
into portions. Lay flat on a2
clean tray. Dissolve ths
gelatine add to the warm stock,
2dd vincger, reduce over a2 slow
fire, allow to cool. Blench
the tomatoss in boiling water,
rem~ve the skins, cut in holves
and remove tho centre. Fill
cach helf tomato with the strrnined
vegetobles, Mask cach cutlet
and tomato with the aspic, which
should be just ccol enough to
set, forming o jellied surfeace.
Scrvc on a bed of lettucc.

Chicken Pic

100 _persons Method

15 1bs.Boned Rew Chicken Line the pile dishes with the

5 1lbs. Sliced Beccn slices of beacon, allowing ot

1 1b. Chcpoed Onions least three inches t> overlap

2 cz. Salt and Peppcr the sides. Arrenge the chicken,

2 oz. Chopped Parsley onions and chopped persley in
layers with picces of bne n

1 gallon of Stock) in between. Seas™n. Fold in

& o0z. Golatine  )9elly. the overlepping bacon.  Three
parts fill the pic dish with
stock or water. Cover with a

leyer of puff pastry % inch
thick. Bake in a moderate oven
for three hours. When cooked,
remove- from the oven and fill
with jelly.
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HORS D'OEUVRIS

This is u side dish or first dish composcd of a varicty
of food itcme which should be of such a naturc as to
appcal to the palate and crcatc enthusiasm for rcceiving
the dishes to be served during the umeal,

Tach vericty of food should be served in a scparatc
dish, the wholc prescnted for inspcetion and choicc of,
the diner,

In large scalc foeding such as hospital catering this
is not always practicable, end it is gonerally botter
to prcsent the Hors D'Ocuvres as an individual dish
served on a small platc.,

The following ingrcdicnts arc suggested as being
generally popular :-

Two or three crisp leaves of lettucc to foru the
basc, a sardinc, two thin slicss of tomato, a small
spocuful b@ Russien salad, a gquartcrcd or sliccd hard
boiled cgg masked with a littlc mayonnaisc, a little
diccd bectroot, a spoonful of potato salad, a ghoerkin
or olivc.

(xvi)

CREAL NESSELRODE

100 porsons Hethod

10 1bs. Chestnuts Mark the chestnuts with a sharp

2 gallons liilk knifc with & cross. Place in

1 1b, Cornflour boiling watcr five ninutes, renove
2 1bs. Sugar the skins, 3o0il the chestnuts,

12 oz, Gelatine when cookcd pass through the sieve.

Boil the milk, add sugar, thickcn
with dilutcd cornflour, add the
dissolved gcletine and chestnut
PUrGG. Plac: in notvlds to sct.
When cold turn out, decoratc with
whippcd crocam.

(xvii)

ORANGE BASIETS

Sclcet some good size oranges and with a sharp
knife rcmove a thin slice of the peel from th top and
bottom. Mark a +thin line round the contre of the orange
with the blunt edge of the knife. Picreu the orange with
a thin pointcd knife along the markced linc in a scries
of incisions penetrating to the centre, scparatc each
half of the orangc, which will now have a scrrated cdge,

Remove the contres with a spoon and vlacc in a basin,
Pross the pulp through a sieve, mix with a 1littlc cold
thick custard add whipped creanm and nix togethcr.

Pipc back into the shells in a dcecorated pettern, add
half e glazcd chorry to the cecntre of each.

Handles mede of choux pasts, & nunber of which can
casily be mede and cooked in one operation, can be
inscrtcd.

Sprinkle a little flour on a baking tray, stamp out
inpressions the size of the orangs. Pipe a thin layer
of choux paste around cach cirelc, lakc in the ovan.
When cool cut in half and use.
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(xviii)

LARZIPAN FRUITS

Properly made marzipan should be as swmooth and plastic
as potters clay and can be modelled into flowers and fruit
quite easily. They should never be made too large, the
size being roughly one sixth of that being imitated.

The use of culinary colouring such as saffron, cochineal

or cocoa powder will make the items made appear quite
lifelike (see No,4, Xmas Ceke),

(xix)
PASTRY
(a) Puff Paste

100 persons liethod
4 1bs, Flour 1, Sift 2% 1bs of flour, rub in
4 1bs, Mergarine 4+ 1v., of margorine, add water,
l% pints of Watcr salt end lenon juice, umske a
Juice of half a Lcnon dough, work well (this is
Large Pinoh of Salt inportant).

2. Take the remaitnder of the flour
and nargoerine, Mix vo~gther.

3, Roll out No,l into an oblong
shape, Place No.2 in the centre
and fold into the .shape of an
envelope. Seal the edges press-
ing with a rolling pin.

4, Roll out gently, lightly press-
ing with the rolling pin into cn
oblong 18" x 9", Fold into
three seal the edges. Turn the

astry to the left,

5, Repcat No.4, Allow to stend in
the cold for half an hour.

6. Rcpecat No.4 twice more, Rest,
Repeet the rolling two more turns,
allow to stand, roll out and use
28 required.

(b) Iiince Pics

b A Lethod
100 persons
4 1bs, Puff Paste Roll out the pastry &" thick. Steanmp
2 1bs. Minceneat out rounds with o 23" circular cutter.
Icing Suger . Egg wash. 7Plocec & teespoonful of

nmincercet in the ¢entre of each.
Cover with rounds of pastry. Press
the edges lightly. Egg wash and

) ellow to stond 15 minutes. Bake in
2 hot oven 4200. When cool dust
with ieing suger, scrve.




(¢) Cheese Strews

PAACASIC ISR ~SL e e

100 perscns

2 1bs, Puff Paste
1 1b, Grated Cheese
Cayenne PeppeT

(d) Sausage Rolls

100 persons

4 1bs. Short Paste
2 1lbs. Sausage Meat

(e) Meringues
100 portions

1 pint of Egg Whites
3 1lbs. Cnstor Sugar
Fssence

- 16 ~

Me thod

Roll out the pnstry, cover with

the grated cheese, sprinkle very
lightly with cayenne pepper.

Fold up and roll out §" thick.
Cut into pieces three inches
wide and strips %" wide. Twist,
place on a bgking tray and cook
in a hot oven approximately 5
minutes.

Me thod

THinly roll out the paste, cut
into pieces two inches wide,
egg wash the edges. Roll the
scusage meat into thin strips
end lay on the pastry. Fold
over and seal the edge. Meark
the top of the paste with the
back of the knife. Cut into
pieces two inches long, Place
on a baking tray, cook in a
hot oven - twenty minutes

Me thod.

Whisk the whites to a stiff
foam, gradually add one third
of the sugar, =dd flavour,
then mix in remaining sugor.

Pipe on to a tray covered with
greaseproof peper (use no greese).
Dry out in s cool oven (2509)
without colouring. Lpproximate
time 2% hours.

(f) EBelairs and Cream Buns

100 portions

l% pints of Water
1 1b. Margarine
1 1b. Flour
12 Eggs, or
6 ozs. Dried FEgg

Me thod

Boil the Margnrine and water
together, remove from the heat,
add the sifted flour mix well.
Return the saucepan to the fire,
cook, stirring well., When the
mixture leaves the side of the
pan, remove. Cool, add the eggs
slowly beating well all the time.
Pipe on to lisltly grensed and
floured trays, using a forcing
bag with large pipe, into strips
two inches long, allow o space
of two inches between each,

Fork over gently. Beke in a
moderate oven until dried out.
(Approximately £ of en hour).
When cooked, cool, slit and
£ill with cre~rm. Coat with
chocolate or coifee flavoured
icing.
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(z) Chocoleotc Gotceux

100 Portions Method
30 Eggs, or 15 ozs. Place the eggs ond sugoer in o
Dried Egg mixing bowl, wam over n pan of
2 lbs. Castor Sugecr boiling water five minutecs
1% 1bs. Flour stirring well.,  4d4d 3 1b. flour,
4 ozs. Cornflour whisk well together on the machine,
4 ozs., Cocoa Powder odd mel ted mars rine. Sift the

1 1b. Melted Margorine remainder of thc flour, cornflour,
cococ together. Add t» sponge,
slowly stirring gently. Place in
lightly gre~sed and sugered ‘tins.
Bake in medium oveon (380¢),

{(h) Chocolntc Butter Crcem

100 Portions ' Mothod
l% 1bs Suger Boil up the suger, syrup and woter
% 1b. Syrup quickly for seven minutes. Beot
5_pint Weter the eggs well in o mixing bowl,
2% lbs. bMicrgorine ~dd the suger solution slowly.
3 Eges Add the mergrrine ~nd cocoa powder
£ 1b. Cocon or slowly. Beat until 2 velvety
Melted Chocolate creom,
(1) Yule Logs Me thod
100 Portions
12 Eggs, or 6 ozs. Bent the cggs and sugor until
Dried Egg the consistency of a thick creom,.
12 ozs. Sugar
2 ozs. Cocoa powder ) 8ift the cocoa povder, flour,
8 ozs. Flour ) cornflour, together, fold into
2 ozs. Cornflour ) the mixturec. Place in beking

treys lined with lightly greased
grcaseproof peper. Boke in o
hot oven, approxim~tely eight
minutes. Turn out, spread with
butter eream, roll up. Cool.
Cut a little off eech snd to form
a log shapc

1 1b. Margerinc Creem the margnrine and suger
1 1v. Icing Suger together, add thc cocoa powder,
4 ozs. Cocoa powder beat well. Cover the logs, side

&nd ends, fork over, sprinkle
with icing suger, dccorcte.




(j) SPONGE GOODS

100 portions
24 Eeggs, or 12 ozs. Dried Beg)
Suger - 2 lbs. )
Flour = % 1b. )

Milk powder or milk - 9 ozs. )
)

Essenceas desired

1 1b. Flour
4 oz, Cornflour

(k)

Sponge Sandwich

100 portions

24 Eggs or 12 om. Dried Egg
Sugar - 2 1lbs.
Flour - % 1b.

Milk powder - £ 1D,
Essence as desired

Flour - 1 1b.
Cornflour - 4 oz.

-

Method

Whisk together for 20
minutes on mixing mcchine.

4Add nnd mix into sponge.

Sift and mix lightly
into sponge.

Spread out on baking treys,
covered with lightly greased
greaseproof peper gsprinkled
with. sugar. Beke in hot
oven (4500F.) Remove,
spread with warmed jam,

roll up.

Method

Whisk together for 20
minutes on mixing machine.

1dd, mix into sponge.

Sift and mix lightly into
sponge.

Place in lightly greased
and sugared tins. Bake

in hot oven (400°F.,)

When cool, slit through,
spread with jam and cream.,




(m)
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(1) Lpple Strudel
100 persons

Paste -

3 1lbs. Flour

9 Eggs

3 pint Milk

6 ozs., Margarine
Pinch of Salt

Filling -

7 1lbs. ‘tpples (thinly sliced)
2 ozs. Cinnomon

1 1b, Suger

2 lbs, Currants

% 1b. Morgerine

Method -

Sift the flour, make o bay in the centre, 2dd the eggs
and milk, mix together.

Melt the mergarine, pour over the dough, ellow to stend
for one hour.

Knead well, divide into filve equal pieces.
Roll out thinly on a clean teacloth dusted with flour.

Brush ovcr with melted margnrine, cover with o thin
lnyer of npples, sprinkle with suger, cinnemon ond currants.
Roll up using the cloth. This is a Eimple operntion
if the edge of the cloth &t the fer side is raised and

gently pulled towards you.

Plncc on lightly greased beking trcys, egg wash and
sprinkle with sugar.

Bake in o medium cven 30 minutes.

Brioche Rolls

100 Portions : : Me thod *
% 1b. Flour )1. Creem the yenst, add the wormed milk,
+_pint Werm Milk ) mix in the flour. Beet well snd leave
2% 0z. Yoenst ) to ferment for heolf-an-hour.

5 _lbs. Flour )

1% oz. Salt 2. 8ift the flour, place in the mixing

AV]
(]
N
.
U
=l
02

)
)
ar ) bowl, add the selt, sugar and eggs,
1 pint ¢f Eggs ) mix to form 2 stiff dough. Beat well.
1 1b., Margerino
3. Add the margrrine gradually becting it
well until the dough loses its sticki-
ness. 4dd No.l. Beat well. ILeave the
dough to stend l% hours. Shepe into
small finger shoped rolls, crescents
or plaits; thc weight of these goods
should not be more then one ounce.
Place on bzking trays, cgeg wash, prove
to double the size. Beke in a feirly
hot oven.
When cold fill with sevoury fillings or
whipped crcem.




Babas and Savarins

100 portions
1h. Flour 1.
0z. Yeast
+ pints of Milk )
warmed )
2% 1bs, Flour )24
Sugar )
pints of Fgg )

+ 1bs. Margarine 3.

The Syrup

3 pints of Water

2 lbs. Sugar

Juice of two lemons
Juice of two oranges

Method
Cream the yeast, 2d4d the warmed milk,
mix in the flour. Beat well and
leave to ferment for half-en-hcur.

Sift the flour, plece in the mixing
bowl, ~dd the sugar and eggs, mix
to form a stiff dough. Be=at well.

£dd the margerine gradually beating
well, edd No. 1, beat thoroughly

until thé mixture loses 1ts stickiness.
Leave the dough to ferment for half-
an-hour,

Pipe into buttered moulds. Prove
until twice the size. Baoke to a

golden brown in a fairly hot oven.

The cekes should be light and porous.
[fter cooling, soak in syrup.

Me th od
Boil together, strain and cool. 4
1ittle rum moy be added if desired.

~

\
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SERVICE

It is most import-nt that 2all preparced dishes should be
well presented.

A "hot dish™ must bec served piping hot; « “eold dish™
served ice ccld.

It is essentii:l thnot all sarving dishes, ply tes, cte.
~re pro-hented or pre-ctoled mior to the time of scrvicce.

The dispatch of food from theo kitchen must be focllowed
by its corrcet handling ~t each sorvice point, dining-room
or werd kitchen °

Serving spoons, ladles, clean tercloths must be in
readiness, the personncl attending to the service clecn
2nd suitebly dresscd.

Soup. Serve in het s>up plotes, wipe the edge of goch
plate, scup spilt on the side of tho platc is mosi
ob jecticnable., 7

Poultry. Loy out the thinly sliced poultry in the centre
of the plate allwwing dark and white meet for cnrch portion,
place a slice of the stuffing cnd a gpeconful of bread
souce at the side ¢f the meat, a chipoletn sausage cn the
npprsite side. Pour over a little hot gravy and serve.

Vegetobles. If the vegetebles arc to be added to- the
plate, they should be nectly arrnngod 3t the side of the
mert. C¢slour is importont - e.g.brussel sprouts should
bc arronged to hnve the potrtoes on one side rnd parsnips
on the other, never two similar colours togother, For
Dining-roum service the vegetrbles shculd be served in hot
vegeteble dishes similarly arronged.

Pudding. Cut the pudding with ~ knife into slices, do not
spoon it int: porticns. The souce if nodded to the‘plntc
should alweys bc put ot the side r~nd not on the pudding.

Ice Crecom. Serve in sundce dishgs accompenied with wafers.

i
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The staff are always very busy with the patients’
entertainment at Christmas, it is better to crrange for
their Dinner or Dence to teke place before or after
Chris tmas Day.

(1)
PLRTY MENUS
Whatever the programme decided upon 1t should. always

be based on a meal in the festive tradition.

Qe Cream of Tomato soup
Roast pork,stuffing, apple sauce.
Roast potatoes, Croguette potatoes.
Brussel sprouts, Breised celery.

Christmas pudding, Rum Sauce.
Mince pies, Jelly.

b. Cream of /Lsparagus.
Fried fillet of sole, Tartare sauce.
Roast goose, stuffing, apple sauce.
Game chips, Roest potatoes.
Braised parsnips, Brussel sprouts. N

Christmas pudding, Rum Sauce.
Decorated jellies,

|
-s

!

c. Cream cof Celery.. . ]

Roast Turkey, stuffing, chipolete sausege, ;

breed sauce. E

Roast potatoes, Game chips. ¥

Brussel sprouts, Boiled persnips s ]
Christmas pudding, Rum Sauce. .

Cream Nesselrode. o

Mince Pies. ‘ 1
(i1),

THE COLD BUFFET

This type of meal service is ideal for dances and
getherings. The type of dishes presented should be
small, cf an individual character, and colourfully
arranged.

(a) Canspes

This is the name given to cold savouries and may
be served in a variety of ways, the most populer and
economical being on thin slices of toast, biscuit or
pastry.

’

Remove the crust from a large sandwich loaf with
the exception of the bottom crust, slice thinly
lengthways into thin oblong layers Toast and spread
thinly with margarine.

Cover each laysr with a®different mixture of food :-
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THZ COLD BUFFET (Contd.)

e¢.g. Thinly sliccd sousnge; gliced tomoto; meot ~r fish
pestc; velsh rerebit mixturc; serdines; fillct of
~nchovy; circulr slices cf herd boilesd egg; sliced
‘hom; sliced ghorkin; bismerk herring; scremble d cgg;
puree of hom; shrimps.

Cut into diffecrent smecll shepes, such os triongle, oblong,
square or round. Docorcte with piped softened margerine

mixed with ¢ little tometo scuce, using o con-shened
paper bag.

Line s-tie boat-shoped cr smell circuler patty or jam
tort tins with o loyer of pastry. Boke in the oven.
ecool, Till with a sevoury filling such as @ spoonful of
Russicn or Potrnto Srlad, minced chicken, Or nminced curry

moat.

iMen

pl~tes covcrod with D'Oyleys so thet

Arrange on dishes or
~rec next to nne cnother.

ne two types of cenape

{b) Colexy .

%ell wesh some celery and cut into pisces 17 or l%w
long, fill the ccntro grocve of orch with = little pounded

cheese mixed with sruce, either warcester or tomato,

(1i1)

SINDWICHES

. gond sondwich display will greatly improve the ccld buffet
They should be thinly sliced, moist end suell in size, ecch
variety mnrked with =2 small flog neming the type of
sandwich.

The following fillings ore suggested to give veriety.

Small Salad, Musterd and cress, shredded lettuce, chopped
chives, s=l2d credm.

Ceprice. Sliced tomrto, chopped spples, diced celery,

lettuca.
Leop-ld. Crabricet, chopped celery, lettuce, moyonnaise.
Lily. Lottuce, sliced tomato, sliced cucumbeT.
Mary Garden. Tinned selmon, chopped olives, chupped anchovy.
Surprisc. 3liced tommto, chopped appls, chopped celery,
hard boilecd ©88.
Denver. Scranbled cgg, chopped ham, chopped celery.
Noel. Chopped nuts, mayonneise, shrecded lettuce
Nicoisc. Sliced tomate, puree of Serdinés.

/

Gueve Jelly
and_Crgem Guave jJjelly or pleckecurrant jelly, orcell.
Sendwich

Sprecd. Chopped cooked carrot, chopped gherkin,

nayonntise.

<

Choppedvgherkin, chutney, grated cheese.

Duteh Selad




S.NDWICHES (Contd.)

Delice. Sliced chicken, french mustard,-shredded3
T lettuce. .

Derby. Puree of ham, chopped pickled walnut.
Epicure.  Chopped welnuts, blue cheese or gorgonzola.f;

Favorite. Grated.oheese,‘sliced toma to, chutney.

| Indienne. Curried shrimps and chutney.

ek ok Rk sfesheok skok skok sk ek
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