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HAMPSTEAD
KINDERGARTEN

1953 - 1993

Although the Hampstead Kindergarten was (ormed in the carly 1940's, this
colebration of 40 years marks the anni versary of having bullding and grounds
solely for the purpose of pre-schonl education.




Orange Chicken
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Microwave Steam Pudding
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Russian Fudge
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Carrot Cake
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BMend sugar, oil and vanilla Add egg and beat well Combane all dry ingredisnils
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Five Minute Microwave Coconut Ice
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Flace icing sugar im & 2 litre jug or bowl Cut buther into & piaces and place on top
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LIGHT DISHES AND SALADS

Cheese and Egg Toasties

d exys 6 slices of bread
6 slces of cheese

Toast 1 side of bread Cover untoasted side with a slice of cheese  Beat cgyp whijes
until stiff  Beat yolks until ageamy. Fold yolks into whites then pile on top of cheese
Rake in a moderate oven (180°C) for 15-20 minutes, untl puffy and golden o

Spaghetti Roll-Ups

Fresh sandwich bread grated cheese
melied bulter cream Style corm
Wathes spaghetls

Cut crusts from bread and brush edges and outside with melted butter Spread other
<1de with com, sprinkle with grated cheese and then lay spaghelti across diagonally
Fold the two opposite cormers over spaghet. Secure with toothpicks and bake a
S(0PC {or about 10 minutes or until golden brown.
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Potato Salad

& small or 4 large potatoes 3 shallods, sliced
250x low fat cottage cheese 2 tbsp groted parmwsan cheese
I thsp larmon puice 2 hard boiled egys

Microwave of cook potatoes unhil tender Combine shallots and cheeses with |
Add cheese mixture to potatoes and toss with slioed eggs. “hon
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Carrot Salad

1/2 cup oil I cup sugar

I srmall can tamalo soup 1 green pepper (finely chopped)
2 orians [fmely chopped) I tsp mustard

[ash Warches ler sauce Salt and pepper

Mix all ingredients together Add & cups cooked carrots when cool

. >

Dressed a3 daffodils for ; il TP S A |
a the childrens parfy 19144 Contienes made by the 5 Crepe paper -

nght: ? Anstiss, Sheryl Sinith, Reena (!ynu A i }

8 'f
::
F




Chresirmas Perny | |

Macaroni Fish Pie

1 Ib}.l-ﬂl jusce of 1 lermon

salt & pepper 2 thsp butter

1 cup macaroni 2 tomaloes, sliced

1/4 cup grated cheese

Sauce

2 thsp butter 1/4 cup flour

11/4 cups mk 1/2 cup grated cheese

Place fish in an ovenproof dish, pour over the lemon juice, scason, and dot with the
butter. Cover dish and cook at 180°C for 10-15 minutes. Meanwhile, cook macroni
in boiling salted water for 10-12 minutes. Drain thoroughly. Make cheese sauce, then
stir in cooked fish and macaroni. Pour mixture into a warmed ovenproof dish,
arrange sliced tomatoes on top and sprinkle with cheese. Brown under gnill

Sherried Chicken Pieces

6 pieces chicken 1/2 cup sherry
1 pki mushroom soup herbs to taste
1/2 cup water oven bag

Put soup into oven bag, shake chidken pieces, then add other ingredients. Cook for
approximately 1 hour at 180°C.
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Meat Loaf

2 pkis sa ¢ rmeal 1/2 Ib mince

1 cup fresh breadorumbs 1 srmall onion, chopped
| egg. beaten salt & pepper

Mix meat together, add seasonings, bread crumbs, onion and beaten egg. Press into
a greased bowl. Cover and put into a large saucepan of boiling water and cook for
1-1 1/2 hours. Drain off any fat and tum onto a plate. More herbs can be added for

more flavour. Very nice served hot or cold

Savoury Tomato Mince

1 thsp worchester sauce

500g mmce
1 grated carrot 1 grated apple
1 chopped onwon 1/4 tsp salt
to taste 1 tsp curry pounder
rice({optonal)

1 torma to soup
11/2 - 2 cups hot ualer

In a saucepan, combine all ingredients together and simmer for 30 minutes. The
amount of water used will depend on whether or not rice is added.
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' Apricot Chicken
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| Tuna and Mushroom Pasta
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Beef And Cashew Nut Casserole
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Eggless Chocolate Cake
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I cup milk

I tsp bakang sada
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Sift Mlour, baking powder, and coooa. Add sugar and golden syrup  Add butte;
melted in 1/2 cup of the mill warmed Mix thoroughly Add 1/2 cup oodd oulk
into which t“.iklﬂ_ﬂ socla has been dissol ved. Tum cake into a Er"-l""'li and lloured F
tin. Pake at 350°F for 30 ranultes
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