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Cakes for Camping
|

OWADAYS there are many
) seaside cottages and baches
and caravans so_ well

equipped for cooking that it is
almost as easy to "keep house" in
them as it is at home. But there

|

are also lots of quite primitive huts, as
well as tents, used especially by young
people with families; and for these I’m
giving some easily-made biscuits and
little cakes which are very useful and,
generally, need no oven, Such ideas
come in handy for snacks, or even in-
stead of dessert with a cup of coffee. So
pack up this page in with your supplies,
including the items mentioned as neces-
sary.

_Saucepan Cake
| This is an old one, beloved of "bache-
|
lor girls." Half pound each of butter and

| sugar. Put them into a saucepan and
melt them together. Beat 2 eggs and
add, stir till thick. Mix in 1 tablespoon
cocoa, 2 teaspoon. vanilla, % Ib.
chopped walnuts, and 1 cup of sultanas.
Lastly, add a lb, of round wine biscuits,
broken with a rolling-pin (not too fine).
Press into a greased, square tin and
leave till next day, or even the day after
before cutting.
Marion‘s Special (Original)
"Marion" concocted these pleasant
little cakes. The icing makes them lovely
and is really very simple to make; but
the cakes are quite nice without. Melt
together 2 tablespéons milk and 4 oz.
butter and 4 oz. sugar. Beat in 5 table-
spoons dried milk powder, 1 tablespoon
cocoa, 12 teaspoon vanilla essence. Work
in 5 malted milk biscuits crushed and 2
tablespoons chopped raisins. Put a table-
spoon in paper cases, ice with chocolate
and vanilla flavoured icing. Leave a few
hours to set. Makes about 2 dozen.

Chocolate Log Cake

|

|

This uses malt biscuits and is very
popular. You can sometimes buy it at
home cookeries. Half a pound sifted
icing sugar, 1 egg, 142 tablespoons cocoa,
2 tablespoons butter, vanilla to taste,
and 1% Ib. malt biscuits, Melt butter and
sugar, add cocoa, then egg and _ icing
sugar. Make into creamy mixture, and
keep standing in saucepan of hot water.
Put four biscuits side by side on grease-
proof paper, spread with the icing, then
put another layer, and so on. Finally coat
‘the top and sides with icing, sprinkle
with nuts, and leave for 2 to 3 days
|

before cutting.

|

Camp LamingtonsCut stale sponge cake or madeira into
squares or oblongs of convenient size
-and dip into the following easy icing,
holding each one on a skewer while dip-
ping, Afterwards roll in desiccated coco-
nut and put aside to dry: Two ounces of
grated chocolate or cocoa, 2 cups icing
sugar, 244 tablespoons water, vanilla to
flavour if desired, Heat all together but
do not boil. Improved by 1 tablespeon
butter.
Truffles
Quarter pound stale plain cake, 1% Ib.
sugar, % lb. minced peanuts, vanilla
flavouring, apricot jam, and a bar of
plain chocolate. Rub cake into fine
crumbs, add sugar and nuts. Flavour
with vanilla, and mix to firm paste with
warm apricot jam. Shape into round

cakes the size of a
walnut and leave in
cool place to set.
Melt chocolate and
coat each cakewith it
then roll in coconut.

Chocolate Kisses (No Cooking)
Two ounces of grated plain chocolate,
2 oz. ground almonds, 2 oz. castor sugar,
2 oz. crisp plain biscuits, white of 1 egg.
Grate chocolate, add sugar and almonds.
Put crushed biscuits through sieve. Mix

with egg white to a stiff paste. Roll oyt,
cut into rounds, and leave to dry. Stick
together with cream or jam.

Caramel Cookies (Favourite)
First make the caramel. This is simply
a tin of sweetened condensed milk boiled
in a saucepan of water for 3 hours, and
allowed to cool. People often boil up to
2 or 3 tins at a time, and haye them
ready, Then mix together 1 tin of cara-
mel, 1 cup chopped dates, sultanas,
raisins, or any fruit or nuts mixed, 1
tablespoon dry cocoa, 1 teaspoon vanilla
essence, and sufficient biscuit crumbs to
make a stiff mixture. Roll teaspoonful
lots in coconut, and leave to set on
greaseproof paper. They keep well.

Coconut Biscuits
One tin of sweetened condensed milk,
a teaspoon of vanilla, and enough coco-
nut (1 cup or more) to make a stiff
paste, also 4; cup of cocoa. Mix well,
and form into balls, Allow to stand on
greased paper to dry.

Spiders (Vegetable Fat)It is a good idea to have some vege-
table fat .with you-bought at health
food shops---for frying with and cooking
generally, because it does not get rancid
like dripping. "Spiders" are really good,
and need no cooking: 4 cups cornflakes
(or wheatflakes), 1 cup icing sugar, 1
cup coconut, 1 cup raisins, 42 Ib. vege-
table fat, 1% teaspoon vanilla, 4 table-
spoons cocoa, Melt the vegetable fat and
pour over the dry ingredients. Mix well,

FRUIT BOMBE
"WO eégégs, 1 _ dessertspoon
(rounded) gelatine, 1 table-
spoon cornflour, 1 tablespoon
sugar, 1 pint milk, vanilla essence,
1 packet jelly crystals (red), 2
cups (breakfast) hot water, 1 extra
tablespoon sugar, berries | and
bananas for garnishing. Separate
whites and yolks of eggs. Soften
gelatine in 3 tablespoons boiling
water. Combine cornflour, sugar
and egg yolks and blend smoothly
with % breakfast cup milk. Heat
rest of milk and pour on blended
ingredients. Return to saucepan
and stir till mixture thickens, cook
a few minutes longer. Cool, then
stir in gelatine. Add egg whites
stiffly beaten with extra table-
spoon sugar, flavour with vanilla,
Pour into a wet mould. Dissolve
jelly crystals in hot water, and
when mould is quite set, pour hot
jelly down sides of mould and
leave to set. Turn out and garnish
with berries in season and slices
of bananas dipped in lemon juice.—
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