
Mrs Greenkeeper's 

Own Corner 

with Ann Mawson 

I think of all the fish there are, 
salmon is the most delicious: it is very 
rich so we usually serve a smaller 
portion than other lighter kinds. The 
best time to buy is July and August 
and of course Scotch Salmon is always 
the best for flavour. 

Salmon and Cheese 
4 oz. grated cheese, parsley sauce, 

1 breakfastcupful of breadcrumbs, 
little butter, 1 breakfastcupful of 
white sauce, pepper, salt, 1 lb. 
of cold salmon. Remove the skin and 
bones from the salmon and flake it, 
then season. Butter a dish and put in 
half the salmon. Cover with half the 
breadcrumbs and half the white sauce. 
Put the rest of the salmon on top and 
then the rest of the white sauce. Cover 
with grated cheese and then the rest 
of the breadcrumbs dot the top with 

R. C. CRAIG 
AND CO. LTD. 

SPECIALISTS IN THE REPAIR AND 
MAINTENANCE OF ALL TYPES OF MOWERS 
-Jc Agents for: RANSOMES SIMS & 

JEFFERIES Ltd 
* LLOYDS & Co. Ltd. 

WEBBS LAWN MOWERS 
i t Distributors: DENNIS BROS Ltd. 
• GANG MOWERS FOR HIRE 

butter. Bake until golden brown. Serve 
with parsley sauce. 

To serve 4 people. 

Salmon Flan 

You will require one flan case; this 
could be made a few days before and 
stored in an airtight tin. 1 lb of salmon, 
i pint of home-made mayonnanse, 
1 lb. of fresh garden peas cooked, a 
small piece of cucumber, lemon slices, 
chopped parsley. 

Remove any bone and skin from the 
salmon. Flake and mix with the mayon-
naise. Put into one half of the flan 
case. In the other half put the cold 
peas with the cucumber peeled and 
diced. Garnish with lemon slices, and 
sprinkle with the chopped parsley. 

To serve 4 people. 

—Until July . . . 

W e will gladly call on you to 
advise on your grass cutting 
equipment or arrange demonstra-
tions. Ring us now. 

• 
153 Arch Stamford Brook 
Station, L O N D O N , W.6. 

RIVERSIDE 5415 




