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Cash for Cookery Hints

EVERY MONTH WE PAY
FIVE SHILLINGS FOR
THE BEST RECITE
RECEIVED FROM CQUR
READERS, AND FOR
EVERY RECIPE WE

PUBLISH WE PAY HALFE.
A-CROWN. BELOW
YOU WILL FIND A
SELECTION OF RECIPES
RECEIVED RECENTLY

RECIPES FROM OUR READERS
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Winning Revipe with a little milk or stoek and poured
Spring Greens and Bacon Stewed routl the rissoles.
Lay your green leaves in cold waler (Mrs j oW, Peledr, Clevedon,

with o handful of salt for s conple of
konrs.  Drain them, throw them into

- - l‘\»(,l LDIENTS,- ']‘I]le{' eges, oy Hi * :
sty of sl ¢ salted water, hoil . S5 ST eup I l
plenty of tasl bm]m‘_ salted waler, ho of sugar, 1 eup of flour, 1 f("lspo(mf'nl of n Tl"'Ul a lon

uncovered about 20 minutes. Drain on a

Velvet Sponge

sieve.  Take a piece of fat bacown, minee vream Of tartar, 3 f«lh]Lspnon{_'an of hoil- Ladies are cordially invited
T 1 : I g milk, } icz!:—; wonf " carbonate of inshe i

fine with shallot, powdered sweet herbs, coda Yo poonful of carbonate of to inspect my unique stock of
pepper, sall, splees, accovding to taste; MErion, — - Beat whites s ol HAND-MADE
pub it info a saucepan, and as soon as the yolk

hacon is well welted, lay in the pieces of separately; add sngar fo the yolks, then CLUNY é?

. o : . aild \\lnl(s to yolk y
hoiled eabbuage, add suflicient quantity of ‘ yolks and sugav dm] heat:

¥ .
hot stock, or even water, to cover them, or twenty minntes.  Add 1 @np of flow V E N IC E

: . . with 1 feaspoontnl of ere
Let the whole simmer till the cabbage 13 a5 ul of eream of tartar.

quite tender, lift the pieces curcf'ull:\-‘ up Then to 3 tablespoontuls of hoiling milk LAC E

. ; . . . add L o teaspoonful of o
into a dish, skim the liquor, strain, and ) s ul of carbonate of soda.

thicken enough of il with bulter and ~Dn‘ul(' in half and hake i m :smrl\\u‘ll lins %}L‘iﬂgaditectim}}lo,ﬂe?‘,buri

flour Lo pour over and under the eabbage. moa hot oven f_‘”' 10 mnutes.  Spread c )asmg {mm t Lk C-lelta

White heart eabbage may be done the ?'”_“' Janor filling.  Filling.—1 cup of peasant lace workers, my

SN Wiy ) ' wma sugar, 3ozs. of bulter, 2 teaspoon- PTIC_IL'S GTFC- exceecf;ngly_-lo}lu,
This is & vefreshing and most eeconomi- fuls of cocoa, a fow drops of essence of u)h,l ot the _qblia s

onl digh,  Children are especially fond of lemon. (Mrs.) Stuart, Kio Kio. fimest procurable.

it Tt is ameal in itself, Soups Tea and Supper cloths,

medallions, mats, hand-

(Mrs.) L. A Biemoind, Dargacilie. Same people do not care for the Mivenr kerchicfs, curtains, camisole
ol a sonp made entirely from the Boneht 4 pEETE
; . Sl 5 ¢ >
To the senders of the following we have sent 2/6 pckots.  ALv plm is fo ke . ) tops, princess petticoats,
. ‘ kets on 1. pln 1s To keep a few babies’ bonmets and dresses.
Macaroni Rissoles packets on l.]llfl,. and if when | have n New models in fancy Combs.
[xtrepisTs-—3lh, of eooked maearoni supply of stock T tind T haven't time to
chopped finely, 4ozs. of breadermnbs, loz prepare vewetables, T simply add halt M'ld'lme
of wrated cheese, 1 tablespoonful of fingly packet of the patent soup, and the ltsuli
chopped andon, Toz, of margarine, season- is qquite gond.  Or shoald visitors arrive
g to taste, a quarter to hall a ping of  "expectedly and there is no stock, I
Tl T o fah epare aml ent very small onio -
nilk, frving fat. ! all onions, par
o . . . ani , DIRECT IMPORTER OF
Merton— Pat the dry ingredients inlo S, imtmlpl, ‘“:l"lm]‘“ (very Little) or HAND-MADE LACE
. . o any vegetable with a good strone avour
@ basin, add seasonine, melt tlie marear- : ] o g {lavour,
. gL N s botl them up guickly and add a paek 414 Qucen St., AUCKLAND
we, stir i in, and wdd enouglt milk to ¢ [] fekly and add a packet
Iind.  ormy into rissoles, dip in bread- l‘ ")”“]:l\r‘ {rllll(’l]\(n A surprisingly kasty
eritths or oatmeal; place in fryving pan s 1} pla Y]‘l‘
ind  frv in boiling Tat for about ten {Hrs.) ('r' Burton,
’ . . . 3 e |
minutes. The mixture way be bonnd with Cwmeran Boad, Lanranga, Why not become a
e ege. Tomalo sauee may be fhinned (Cuntinned on page 37)
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De IClous

AMILTON || MAZAWATTEE |
BUTTER [} coupen s
Always have the Best of Butter on your Table éf - TE A |

The chou_c of a good 1ehable Brand of First Grade Dairy
Butter is essential to the enjoyment of @ meal. '€ Enswe
satisfaction and insist always on HAMILTON Brand.

#lb. and Ilb. Packets, and 31k, 6lb., and 10lb.

W. GRIFFITHS LTD., handsomely decorated canisters
Phone 3705 {2 rings) GILLIES AVENUE, NEWMARKET i

Inexpressibly Delightfg;

Sald Throughowt New Zealand
Jo. W. BAYLEY & CO. LTD., Scie Agents in New Zealand

Eﬁfﬁ:i;g:ﬁ“"ber' Study the Advertisements. Please pass this

copy on to your
TO.DAY. friends,



