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Economical
steak puddingand steam jam roll
with onemixture
byMr. SGallowayof theBetterBakingBureau

RECIPE:3/Ib. flour, 2 teaspoons Phosphate Baking
Powder, 3 or 4 ounces dripping (or finely grated suet) ,

Mr. S. Galloway, medium cup milk; with a little wcter added, or 2
leading Hotel Chef; teaspoons lemon juice pinch salt: Sieve
Baker and Pastry_ flour and Baking Powder. Rub in short-
cook; offers you this ening and make into nice soft dough;
practical recipe and REMARKS:If preferred either puddingmethod for use with may be cooked separ-
Phosphate Baking ately A little practice
Powder. will enable you to create

many varieties of pud-
dings;

Placeprepared steak in basin 2 Roll dough and cover steak:cutsufficientdoughtocovertop: Cover with grease-proof paper.

4 Damp edges with water and3. Roll remainder %f dough to roll lengthwise. Place eggcup in
rectangular shape 'spread jam centre ofgreased plate and put
leavinginch fromedgeall round_ roll round ic, Coverwithgrease-proofpaper

5. Placebasinwithsteak puddingon top of eggcup as illustrated.
Takesaucepan with a littlewatei 6. Putplate and basin in sauce-(hot or cold may be used with pan;cover with lid and steam for
PhosphateBakingPowder) aboutanhour.
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