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DISAPPEARED
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J’OY to be lovely again! This splen-~
did hair-tonic coaxes back new life
«+ « new lights into your hair. Safe,
too! Primrose has been used and
g_raised by women for over 40 years.
- Tryit. You'll praise it too!

4
wmiose
HAIRDRESSING

SUCCESSFUL OVER 40 YEARS

Woolworths, Department Stores and elsewhere,
Cook & Rass Ltd., 779 Colombo St., Christchurch, Mfrs,

GREY-
HAIRED ...

® DON'T BE SKINNY!

if you are thin and anaemic you
should try a course of “YiMm,” the
Yeast, Iron Malt, Tablets. This amaz-
ingly triple Tomic puts on firm, heal
thy flesh quickly. *“YIM” Tablets give
clear, radiant skin, freedom from In
digestion, nervousness and constipa
tion. “YIM” helps bulld new strength
power and pep. 4/6 ({double size
7/8).

" POST FREE from
CHEMISTS’ SUPPLIES €O, LTD..
188a Worcester 8treet, Christchurch

WALKED THE FLOOR
IN PAIN NIGHT AFTER
NIGHT

$#-YEAR-OLD STOMACH SUFFERER
NOW SLEEPS LIKE A LOG

The case of Mr M.
J. Clarke, of 12 Ken-
sington street, Welling=
ton, was. serious For
three years he suftered
stomach agony - his
weight dropped from
10st. 8Ib. to 9st., and
sleep was impossible.
He tried stomach pow-
ders, X-Rays, stomach
pump and doctor’s pre-
scription, .and took
ollve oil by ‘the gal-
lon, with no beneficiai
resuits. Then he tried
R.UR., and this tis
what he says: “After
taking two and & half
bottles—ohf - what a
pleasure life was. I could
sleep all night and eat §
everythingt” Mr Clarke still
works at his trade of paint-
tng with the best of them

R.O.R. contains the five-
fold health action of a laxa-
tive, liver alrﬁou;ulant;h kidneg
cleanser, blood  purifier an
acid corrective. Take R.U.R. and Right
You Are R.U.R. makes you well and
keeps you well—a product of R.U.R.
(N.gv Ltd.. 141 Cashel st,, Christchurch. .
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CHRISTMAS

OST people find that by dint
of saving up butter in various
little ways, they can make just
one good Christmas cake.

Other fruit cakes, less rich, but still
fruity and tasty, are then useful for
more ordinary occasions, and recipes for
these are always in demand. The idea is
to have these things made in advance
so that there is always something in
reserve during the holidays, when one
does not want to take time for baking.

Good Christmas Cake

This is.a good reliable recipe — a
favourite ever since the Daisy Chain
first started at 1ZR in Auckland. It is
most fortunate that we are able, at this
time, to buy the packets of mixed cake
fruits, all cleaned and ready for use.
Many people are sending these packets
to friends in Great Britain.

Half-pound butter, 5 eggs, 1 teaspoon
baking powder, 100z, flour, /2 teaspoon
each of following seven essences—van-
illa, lemon, pineapple, brandy, cherry,
almond, and any other flavouring at all,
41b. sugar, 2lb. fruit, V4 to ¥4 teaspoon
curry powder, Prepare fruit, and
sprinkle with flour. Put in a warm
place while creaming butter and sugar.
Also have flour sifted ready, and in a
warm place, When butter and sugar are
nicely creamed, add eggs one at a time,
and sprinkle in a little flour with each
egg to prevent curdling. Now add
curry powder, then fruit and. flour
alternately, baking powder last. Quickly
turn mixture into well-greased tin, and
bake in a moderate oven for about 312
hours; oven 300 degrees to begin, and
after the first 34 hour, the heat may be
lowered.

Wholemeal Christmas Cake

Half a pound each of butter, raw or
brown sugar, sultanas, currants and
raisins (or you may use 1l2lb, of the
mixed packaged fruit), pinch of salt,
20z. peel, 2 eggs, 212 breakfast cups
wholemeal (fine), %4 heaped teaspoon
baking soda, 12 pint hot milk, Beat
butter and sugar. Add beaten eggs. Put
the soda in the hot milk, Sift whole-
meal, and mix it with fruit. Add milk
and wholemeal little by little alternately
to first mixture till all is mixed in well.
Bake from three to five hours—regulo
at 3 for first % hour, then 2 for 1 hour,
then 1 for remainder of cooking. Two
level teaspoons of curry powder added
to this recipe has the same effect as
brandy, and gives the cake a delicious
flavour.

Fruit Custard Cake

This is a very well-established fav-
ourite, and keeps well, It must, how-
ever, be kept for 2 week before cutting,
Half-pound of butter, 1ib. raisins, 1lb.
currants, 20z. cherries, 11b. sultanas, Y41b.
mixed peel (or 314lb. mixed, packaged

fruit), 1ib. 2o0z. flour; "2 eggs, 2 tea-

spoons baking powder, essences to taste,

% pint milk, 14lb. brown. sugar, 1 tea.:

spoon mixed spices.

"Rub butter into flour, sift in all other

ingredients, add sugar and fruit. Boil

COOKING

milk, pour on beaten eggs to make cus-
tard, then pour over the other ingredi-
ents, and mix, Cook 3 hours as usual.

Steamed Fruit Cake

The flavour of this is excellent, and
different from the usual baked cake.
The mixture is cooked in a round tin,
not more than two-thirds full, with a
greased paper placed over the top and
tied tightly round the sides to prevent
steam or water getting in. Place this in
the steamer, and shut lid down very
tightly. Keep the water boiling briskly
all the time, adding more if it boils
away. Steam the cake for 314 hours,
and then bake in a moderate oven for
12 hour. Here is the mixture:—Half a
pound each of flour, brown sugar and
butter, 2lb. mixed fruit, 1% teaspoon
mixed spice, 12 teaspoon nutmeg, 1
keaped teaspoon baking powder, 5 eggs,
and (if desired) 4 cup brandy Gif mnot,
use brandy essence, or a mixture of
almond and vanilla). Mince the fruit,
Cream the butter first, then beat in the
sugar, then add the well-beaten yolks of
eggs. Now add the fruit, peel, spice and
almonds, then sifted flour and baking
powder. As each ingredient is added,
mix very well. Lastly, fold in lightly
the beaten whites, and add brandy if
desired. Cook as above.

Fruit Cake with Marmalade

Six ounces butter, 1 egg, well beaten,
1Ib. mixed fruit, 3 tablespoons marma-
lade, 6o0z. sugar, 1lb. flour, 1 teaspoon
carbonate of soda dissolved in a little
milk, about 15 pint of milk. Cream
butter and sugar, add egg, then soda,
‘marmalade, then fruit and flour altern-
ately. Then add sufficient milk to make
a2 nice mixture. Bake in a moderate
oven about 3 hours,

FROM THE MAILBAG

Beans in Tomato Sauce
Dear Aunt Daisy,

You have been talking about cooking
haricot beans, and I thought you might
be interested to know how I do mine.
I have my husband, three grown sons
and two daughters at home, and this
is their favourite Saturday night tea.
One pound of lima or haricot beans is
more than enough for us all.

I soak the beans all night, using boil-
ing water, then next day I cook them
for about 2 hours. I add a little soda to
the first boiling — about five minutes,
and then I strain that off and cover
with plenty of boiling water and cook
for two hours. Add a little salt towards
the end of cooking, not too much if you
intend to add bacon. Strain well, and
then cover with a small tin of tomato
soup. Cut up a few slices of bacon into
squares and mix in with the beans, and
add lastly a dessertspoon of golden
syrup. This gives a delicious flavour.
Bake in casserole for about one hour to
mix the flavour well.

FRENCH TOAST: Then 1 beat up
three eggs (when plentiful) with about

Strawberry Cake

Beat V4lb. butter and 1 small cup
sugar to a cream, add beaten yolks
of 2 eggs and then 2 small cups
flour sifted with 2 small teaspoons
baking powder, add 1 tablespoon
of milk until the mixture is a nice
biscuit consistency, Put half the
mixture into a deep sandwich

tin, then cover with a layer of
ripe strawberries, sprinkle with
castor sugar and cover with rest

of mixture. Bake 34 hour in
moderate oven. Beat well the
whites of the eggs with a dessert-
spoon of sugar till very stiff, add
a little flavouring. Pile over cake
(when cooked), and put back into
oven till cooked a golden brown.

half a cup of milk and dip slices of
bread into the mixture and fry in deep
fat. I do piles of this; it is my greatest
butter-saver, and is always a prime
favourite, with scrambled eggs, or bacon,
or sausages—any breakfast dish.

I serve the beans on this fried bread
—called French Toast in my house. The
first time I served this (which, by the
way, I thought up for myself), the
family asked me how I managed to buy
the baked beans! So it must taste like
the old tinned favourite. I am going to
try my hand at making spaghetti like
this when I can get some.

I hope this will prove of interest to
you, and now, as you say yourself,
Cheerio! Yours sincerely, P.T.C., Karori.

Many thanks. 1 made this myself
after reading your letter, and it is abso~
lutely like REAL baked beans.

Keeping Cut Pumpkin
Dear Aunt Daisy,

Many people, I know, must cut a
pumpkin and find that it goes bad very
quickly before they can use it all. I
find that after scraping all the seeds
out if I sprinkle it well with flour, the
whole inside dries, and it keeps until
all is used. Another good point is that
those little flies that hang round vege-
tables do not touch it when floured.
Hoping this hint will be useful.—One
of Your Listeners (Waiuku).

Speeding Up the Cooking
Dear Aunt Daisy,

I expect you were surprised at
the peas not being soaked overnight in
the recipe for Pease Pudding sent in by
the Johnsonville Link. Well, for the last
25 years I have not soaked peas before
cooking., I worked in a restaurant and
found that the chef never soaked peas.
The secret is to rinse them well to re-
move any dust, and then put them
right into the boiling stock. They will
boil down in about 1% hours. Another
wrinkle is this:—~-When in a hurry, put
carrots, parsnips, etc., into soup whole,
and your soup will not burn so easily.
Then just before dishing up, you can
lift these vegetables out, mash with a
fork and return to soup. Bring to boil
again, and you will find it just as nice
as when they' are grated, and without
stirring all the time to prevent burn-
ing.—An Old Listener (Island Bay).
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