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Nice view of s taper heel, don’t you think, Rags?

And notice the converging fashion matks as well, Terry.
Very slimming to the leg, and only found sggether with

lucky dogs

SY-METRA Full Fashioned Hosiery

Miils (N.Z.} Led.

The words Bonds M de marks of Bonds Hosle

& for Coughs, Colds
e ' e and Sore Throats
These eﬂ'ectlve Jubes are blended from Eucalyptus,

Gaultherig, etc,
17.5p

HI Maycops & €0
385 Khyber Pase, Aucklsnd,

THE HOLIDAY LARDER

VER the Christmas and
O New Year Holidays, with
visitors popping in and out,
there is a constant call on the
resources of the larder; so here are
some good things to keep in the
tins. We can’t eat the good Christ-
mas Cake all the time, too, so here
15 a “second best” cake.

Block Cake

Two heaped cups of flour; 1 cup of
sugar; Y4lb. of butter or good cooking
fat; 2 well-beaten eggs; 1 cup of boiling
milk; 3oz. of peel; 3oz. of almonds; 1lb.
of sultanas; 1lb, of raisins; 1 teaspoon
of soda; 14lb. of cherries if available;
and 1%, teaspoons of vanilla. If a dark
cake is needed, put in a tablespoon of
black currant jam, but it is very nice as
it is. Rub the butter into the flour until
it is like crumbs, add the sugar, and mix.
Beat the eggs well, add the milk and put
in a saucepan, and let it get very hot,
like a custard. Do not let it boil, or you
will have a curdled mixture—just very
hot. Then take it off the fire and let it
cool., Pour it into the rest of the in-
gredients, and stir till well mixed. Add
the soda last in a little more milk. Bake
in a square tin in a moderate oven about
2 hours or until cooked.

Golden Buns

These may help to conserve the bread
ration. Two cups of flour; 2 heaped tea-
spoons of baking powder; 4 teaspoon
of salt; 1 tablespoon of sugar; 2o0z. of
butter; 1 egg; 3% cup of milk; 1 table-
spoon of golden syrup; %3 teaspoon of
cinnamon essence; and Y4 teaspoon of
vanilla, Sift the flour, salt and baking
powder, and add the sugar. Rub in the
butter. Melt the syrup, beat up with the
egg, and add the flavourings. Make a
well in the centre of the flour and butter,
and add the syrup mixture. Mix to a
soft dough with milk. Roll it out, cut
into rounds, and roll each into a ball
Put them on cold trays, brush the tops
over yith any egg left in the basin, and
bake in a quick oven about %4 of an
hour. Serve buttered.

Cherry Buttons

Ground almonds can now be obtained
in some shops, so try these. One egg;
Y41b. of sugar; 3oz. of cod fat; Ylb. of
flour; Ylb. of ground almonds; a squeeze
of lemon in with the fat; and some cher-
ries. Cream the butter and sugar, add
the flour and almonds. Mix to a firm
paste with the egg-—use a small one.
Drop in small teaspoon lots on a tray,
put a piece of cherry on each. Bake in
a slow oven for 25 minutes. They look
very attractive—a golden colour like
shortbread, with the red cherry, No bak-
ing powder is used.

Pixie Cakes

Three ounces of peanut butter; 34 cup
of sugar; loz. of butter or substitute; a
teaspoon of grated lemon rind; 1 table-
spoon of marmalade; 2 eggs; 4oz. of sul-
tanas; 2 cups of flour} 2 teaspoons of
baking powder; V2 teaspoon of spice; and
12 cup of milk. Cream the butter with
the peanut butter, sugar, and lemon rind.
Beat in the marmalade, then the eggs one

at a time, and now the sultanas. Sift the
flour, baking powder, and spice, and fold
into the mixture alternately with the
milk. Spoon the mixture into well-
greased patty pans, and bake from 12 to
15 minutes in a hot oven—about 375
degrees. Lemon flavoured icing on top
is nice.

Shortbread Biscuits

Cream 4oz. of butter and 4oz. of good
dripping with 5 heaped dessertspoons
of sweetened condensed milk. Add 2
fevel teaspoons of baking powder; and
120z. of fine wholemeal. Knead to a very
soft dough. Put through the biscuit
forcer, and bake a nice brown in a good
oven. Stick together with icing flavoured
with lemon essence, or fresh lemon juice.

Chocolate Layer Cake

Half a cup of butter or good cooking
fat; 134 cups of sugar; 6 egg yolks; 114
cups of warm milk; 234 cups of flour;
214 teaspoons of baking powder; 14 tea-
spoon of salt; and 1 good teaspoon of

Mint Julep

Strain the juice of 5 lemons
info a basin, add 1% teacups of
sugar; 2 teacups of hot water, and
a handful of bruised mint leaves.
Stir well, strain, and allow fo cool.
Just before serving, add 3 pints
of ginger ale, chilled if possible. ]

Float a few sprigs of mint on top.
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vanilla or lemon essence. Cream the
butter until soft, and blend in 1 cup of
the sugar. Add the egg yolks and beat
until light. Dissolve the remaining sugar
in the warm milk. Mix and sift the dry
ingredients, and add to the first mixture
alternately with the milk. Add the
essence. Turn into two sponge tins lined
with well-greased paper, and bake in a
moderate oven—350 degrees to 400 de-
grees—for about 34 to 1 hour. When
cold, spread chocolate icing between the
layers and on top of the cake, and round
the sides.

Prune Cake

Half a pound of prunes; 5o0z. of butter;
S50z, of sugar; 1 egg; a pinch of salt; a
pinch of ground cloves; 1% cups
of flour; 34 teaspoon of soda; 2
teaspoon of cinnamon; 2 teaspoon
of mixed spice; 1 teaspoon of baking
powder, Soak the prunes overnight, and
next day cook them till soft. Stone and
drain them. Cream the butter and sugar,
add the egg, and then beat well. Add
all the dry ingredients well sifted; and
the prunes, which have been dredged
with flour. Mix all well in, and if the-
mixture is too stiff, add some of the
prune juice. Bake for about 3 to 1
hour in moderate oven.

Coconut Biscuits

Cream 1 tablespoon butter and 2
tablespoons of sugar, Beat 1 egg white
to a stiff froth and add to the butter
and sugar, then a small cup of desic-
cated coconut, and 1 small teaspoon of
vanilla, Sift in 3 teblespoons of flour,
with 1 teaspoon of baking powder and
a pinch of salt. Mix well, put teaspoon-
fuls on a cold greased slide, and bake
14 of an hour in a moderate oven.
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