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FROM THE MAILBAG

Sending lced Cakes Home
Dear Aunt Daisy,

I heard you inviting advice on send-
ing an iced cake home to England. Well,
I've sent quite a number, and all have
arrived in perfect condition. I put on
almond paste, and decorate them too.
I'm positive the cakes must be well
baked, because a good fruit cake really
improves on the journey. I put clean
greaseproof paper round the cake, and

—

GREEN TOMATO SAUCE

Eight pounds of green tomatoes;
2lb. apples; 11b. onions; 21b.
sugar; 14lb, salt; loz. each of
peppercorns, allspice and cloves; i
2%, pints vinegar; Y, teaspoon
cayenne. Cut up, boil with half
the vinegar for half an hour;
strain, add the rest of the vine-
gar, and boil another Y, hour.

pack so it can’t shake about. Then 1
put adhesive tape round the lid and
next paste puper all over the tin—just
ordinary boiled flour paste with a small |
piece of alum added. This dries like a
board. I sew the tin in calico or any-
thing useful, and address this, and lastly
I put it in a brown paper parcel with
plenty of string round, and also ad-
dressed. I'm sure it is the packing of
these parcels that matters, I've sent:
scores Home to my sisters and friends, :
and not one has been damaged or gone
astray. I used to pack them this way
to our boys overseas too. It is the pack-
ing that does the trick.
“Mrs. H.C.” Brooklyn,

“Stewed Raspberries”

Dear Aunt Daisy,

My mother and I happened one day
to be visiting' a friend recently from
England, who said she would give us
a treat by having stewed raspberries
and cream for lunch! My mother was
delighted, for she had not had rasp-
berries since she left England. In due
course the raspberries were served and
I can tell you they were delightful. But
just as we were leaving, our friend gave
away her secret, and said it was not
raspberries we had had, but tree toma-
toes and raspberry jelly-crystals!

This is how you do them. Cut up the
tree tomatoes into pieces and empty in
a packet of raspberry jelly crystals. Add
a few drops of cochineal if the tomatoes
are not quite red enough. You don’t
need sugar, unless you have a very
sweet tooth. Add a little water. Now
you stew them for a few minutes, just
like any other fruit. Serve them hot or
cold whichever you prefer—they are
delicious either way. If you have them
cold they go “thickish,” but do not set
Iike a jelly.

“Hithergreen,” St. Heliers.

Cream Substitute

Dear Aunt Daisy,
You had an enquiry for mock cream
in a recent session. I can recommend
the following. You need only 1 tin of
sweetened condensed milk, 2 teaspoons
of vanilla, Y20z, of gelatine and Y4oz. of
sugar. Put the milk into a saucepan,
add the ,gelatine (previously dissolved
in a tablespoon of warm water), sugar
and flavouring.' Warm slightly, but do not
allow to boil. Pour into basin and when
cold, beat until firm and like ordinary
cream. “LE.H.” Onehunga,
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MODEL 65 "PENNANT"
£59 100

NATION WIDE SERVICE

Whangarei, Auckland, Homilton, Paeroa,

Tauranga, Rotorua, Gisborne, Nopier, Hast-

ings, Dannevirke, Taihape, Now Plymouth,

Wangonui, Palmerston North, Masterton,

Wellington, Blenheim, Nelson, Greymouth,

Christchurch, Timary, Oamary, Dunedin,
Invercorgill, Gore.

RADIO-GRAMOPHONE
A FAMILY GIFT

é Valves (including a stage ‘of radio-fraquency a
ﬁcchon),_s?road shortwave bands, hiqhqﬂdsli:y ir:ﬁ:'i
cbergctemhc;, e¥d a gramophone unit of vnassailable
quality combine to make “ Pennant" the most sought-
after radio-gramophone of today.

Stocks will be available for Christmas.

UNCONDITIONALLY GUARANTEED FO
12 MONTHS THROUGHOUT NEwW ZEALAIR;VD

SoLD
EVERYWHERE.

WHAT A MARVELLOUS IDEA!
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Keep Maddrens Pasiry Mix in your cupboard until you
need it; then make perfect pasiry in a twinkling, Three
minutes from the time you start you've mprepared your
pastry ready for the oven. Perfection results when you
add just sufficient water to keep the mixture light and
crumbly. The slight lumpiness in Maddrens Imprisons
" rising air.,”” Do mnot crush thege tumps before rolling.

ALSO ASK FOR MADDRENS SHREDDED SUET.
Maddren Bros Ltd. Box 434, Christchurch.

THE 3-MINUTE
PASTRY




