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AVOIDING MONOTONY IN THE MENU

THOUGH ODDMENTS HAVE TO BE USED, HERE ARE
SUGGESTIONS THAT MAKE THEM WELCOME

Stuffed Marrow
EQUIRED: 1 medium-sized vegeiable
marrow, b of cobd meat of

kind, 4 tablespoonfuls of breadermbs, 1
teaspeonful  of  chopped  parsley, sall,
pepper, 3 teaspoonful of grated lemon
rincd, 1 ege.

Ay

Peel the marrow, cul a pieee from the
stalk end, and seoop ont the seeds. Minee

the meat, wix with the vest of the in-
aredients, aud bind together with the
beaten  ege. Season well Put thiy

stufiing into the marrow and fix on the
cut-oil picce, Wrap it up i well-greased
paper, and place on g greased baking tin,
Cover with another tin, and bake in a
mederate oven nntil fender, which will Le
for one hour or mere,
sanee.

merve with fomato

Variations— This may be stutTed with
llam or tongue, spusage meat, or with
enrry mixtue, inowhiel ease serve with
curry sauce and supply chatney with if.,

Vegetable Marrow Pudding
Anather eveelleni  wmicthod
of usivy regetable marrow.

Tngredients: One  medimnesized  vewse-
table marvow, 1 uint of milk, 2 eges, oz
of snear, 1 teaspoonful (levely of pow-
dered einnamen or nulney, 1 tenspoon-
fal of vauilla esxence, pinel of salt,

Method: Peel the marrow, vemove the
seeds, and cul inte pieees, Steam nntii
soft, dramn well; and b (hreeugh a hair
sicve or mash the marrow with a fork.
Botl the milk, heat up the exes and snenr,
pour on the hot milk, stirring very well,
St this into the marrow, add the einpa-
mon, vanilln, and salt, and heat {or Hve
mintes. Put inte small, woll-greased,
tihale monlds or into one Javee soufile
nieulil Place the moukds in o haking 1in
half filed with hoiling water, and bake
i wmoderate aven for ahout 45 minules,
or winti] set and frm to the toweh, Tam
out when set and serve eold.  Tf tked 1he
dish may be garnished with ehopped jelly,
and a compote of Truil handed.

Savoury Baked Cabbage

Well wash o niee cahbage and enf it in
slicos, throwing away any tongh stalk.
Put {wo tablespoonfuls of dripping and
one of vinegar at the hettow of a cpsse-
role or carthenware dish. Now add one
eupful of hoet and the shredded
cabbage and three small onions chopped.

water

Alixc all these tngredients with plenty of
prpper and sall, and hake for about two
howrs, slirving ueensionally. 14 35 hetler
to have a Bd on the easserole to preveat,
the cabbage gelting 1oo hirown on the tap.

A New Way of Cooking Cauliflower

Cowiflower Frifters. — Wequired: 1
cooked eaulilfower, frving batter, pepper,
salt, T teaspoontal of chapped parsley,
Froving fal,

The

conled,

canliffower should not e over
Break ol the (lowers, sprinkle
with salt and pepper, dip into rving
hatter and drop oto frying fat, whieh
must have bheen heated until o taint hine
smoke has risen from it Fry pale hrown

Sprikle with
the parsley after arvanging in e <dish.

The Peving Batter—Requived : 4oz of
flovr, 1 will of tepid water, the white of
1 eges T otablespoontul of =alal oil, salt,
Sieve the Hour and sall inte g hasin, and
make o owell In {be eenfre. Mix the oil
and water togetiier aud powr funto e well
me Al dlour. Stir in the four eraduaally,
and beat well wtil free frow lops.
Allow this (o stand Tor atl Teast half an
hour, WTust befare using stiv in the stiftly
whipped white of {he egw.

and drain on soft paper.

A New Apple Sweet

Peelannd cove b or 5 Taivasized apples,
pul i the holes where 1he cores were ro-
moved o elove, a=quecre of Jomon, srated
lewon peel and sugar. Stew v wently
g litHe wator with sugar unhil tender,
bt ke eare nat to break, as apples
must keep their shape,
reunds ol stule hread, one for caeh apple:
when mently hrowned hoth sides and eTIS],
place on dish and put eastor suzar over
the hread.
anid
cold.

Pul o apple on eacll ronnd

pour cuztaril over. Serve Lol or

FOR THE BEST
RECIPE

EACH MONTH WE GIVE 5~ FOR
THE BEST RECIPE AND 3/6 FOR
ANY OTHER RECEIVED THAT
WE MAY USE.

ADDRESS: " COOKERY PAGE "

Try in Ddter

Normandy Haricot

Reguired s 2lb, of lillet or kauekle of
veal, 3 slices of lean ham, 1 tablespoontul
of flonr, salt, pepper, 1 pint of gravy or
stock, 1 tablespoontul of eliopped pars-
le, 1 of green peas or Freneh beans,
Alb. of new or sniall old potatoes, Joz of
dripping or margarine.

Cut the veal into slices abont ¥ ineh
thick, and ent these into picces 2 inclos
hroad by 3 inches long,  Deat them with
a cullet hat or flatten them with o knife,
sprinkle with salt and pepper, dip in
Qour. Melt the dripping or margarine
mmoapan, fry the veal and ham, {urning
often until the veal 15 nicely hrowned on
both sides. Put 1hem into a casserole,
poeur the gravy over hot, add the parsley,
aed simer gently for three-quariers of
an homrs Add the peas or Freneh hoans
(sheed as for hoiling) and the petatoes,
and - simmer

wntil the  vegetables  are
cooked, Nerve in the easserole,

Emergency Dishes

How often the honsewife is confronicd
with the necessity ol adding something
guickly to the menu,

Is there any cold ment in the lapder?
Quickly put it throngh the mmeer, add
i slice ol ham ar hacon finely choppedd,
a teaspoonful of cliepped parslov and 1he
volk of an cge heaten to a froth.  Melt
an onnee of margarine in a pan, add the
rest.of the ingredients, and stir until
thoroughly hot, season mud put on rounds
ol toast,

This may be varied by wlding anchovy
esenee to the meat, and hoiled rjeg, il
there happens to be any. Grilied tomg-
toesy e i slices, may he placed on each
pieee of toast over the meal mixture,
Tomataes, if eat in slices, will erill or
bake in four or five minutes.

Sardines o Pindienne, —Required: 4 to
b sardines, 2

garine,

volies of egg, loz of mar
teaspoonful of chatney, sall,
vavenue, breaderumbs, frving fat, toast,
Put the margarine and volls of ihe ous
mto s pan and stiv aver very wentle heat
until they form o paste. Add the ehutnes
and seasoning, and turm on {o a plate.
Remove the skin from the sardines and
dab off the oil with woft paper, dip in
the chutney mixture, rvoli in fine hread-
erwmbs, and then brush over with e
white of the ege. roll in erumbs A,
and fryvin hint fat,
on a finger of teast.
ley.

Drain and place cach
Garnigh with pars-




