
How tomake
shortbread
byMr.SGallowayoftheBetterBakingBureau
Mr. S Gallowg,leading Hotel Cbef,bake and pastryecok , offers Jou #bis
pradticalrecipeandmetbodfor uS witb
Pbospbate BakingPowder

1a Mouldpaste in round ball accordingto sizeof shortbread required:
2 Placepieceof flatgreaseproofpaperon top and flatten out with rotary
motion of hand to 4in:-Tin. in
diameter:
3. Mark divisions with knife and dock
with fork:
4 With thumbs press edge as illus-
trated Press tip of right thumb
Vzin. from tip of left thumb.

SHORTBREAD
Tlb. 12oz. flour.
Y8 teaspoon PhosphateBakingPowder.20z. ground rice.
Vzlb: icing or castor sugar:
egg yolk:
Tlb. 2oz. to 1Valb. shortening:
Va teaspoon salt:
Cream shortening, sugar and salt.
Work in the flour and knead. Proceed
as directed.

REMARKS
If ground rice is not on hand use
2ib. flour. The yolk of an egg prevents
crumbliness,butits use isquiteoptional;
The oven should not be too hot: Baketo a straw colour, cut while warm, butdo not remove pieces until cold.
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RecPPEAV used in ali'leading
Baking Powders

ANk
You won't get far with that oneIt'$ an 0'B Premier Shoem"
Menwhoexpect their footwearto be smart and comfortable
from the first step wisely askfor 0'BPremier Shoes.

0'B
PREMIER
SHOES FOR MEN
MADE BY M: O'BRIEN Co_ LTD", CHRISTCHURCH:

0'B12

Long
Service
Record
The Bank of New
Zealand has been a
vital factor in the
successofverymany
businessesandfarm-
ingenterprises overthe past 86 years-
Today, with more
than 250 Branches
and Agenciesin the
Dominion, it con-
tinuesto serveNew
Zealanderswithun-
equalled bankingfacilities:

BANKDF
NEwZLEALAND
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