NIPPIES at any
pocket is @ good

safety from colds.

soothe, heo! and protect, NIPPIES signal
But colds apart, the
flavour alone is a fine excuse to go for
A packet in the

time.
idea.
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With  seven special ingredients that

STEEDMAN'S

The first essential -of happy,
healthy childhood is regu-
larity, particularly during the
- difficult teething period. You
can ensure this by giving
baby Steedman’s Powders—
the safe, gentle and effective
aperient which Mothers have
been using with confidence
for over 100 years,

STEEDMANS
7 POWDERS

ON SALE AT ALL CHEMISTS
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Werite for free Booklet
“Hints to Mothers.”
Van Staveren Bros.
Lid., Lr. Taranaki
Si., Wellington,
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American idea for bringing

A. NEWSPAPER quotes an
about the good international

E relationships for which the “ordin-
"ary people” of the world are wait-

ing and longing. She says that if

i you have an Italian family ljving next

 door—or
. other—you should learn to enjoy their

Russian, Spanish,” or any

kind of ‘cooking, have meals with each

! other, and exchange recipes. A good all-

round understanding will be gradually
established around the dinner table! So
let us consider the favourite dishes of
some of the United Nations—and hope
for the best! We may have to adapt

! the recipes to New Zealand supplies,
i especially where butter is used. More

international recipes will be given next
week.

| England—Steak and Kidney Pie

Cut 1141b. steak into neat pieces.
Slice and cut 4 sheep’s kidneys into
smaller pieces, Dredge all with seasoned
flour (about 2 tablespoons flour to 1
teaspoon salt and 14 teaspoan pepper).
See that meat is properly coated, but
not thickly. Have ready stewpan with
a little hot fat, and braize the steak
and kidney for a short time, browning
nicely. Do this in successive lots, each
just enough to cover the bottom of the
pan. When all the steak and kidney
has been browned, replace in stewpan
with a 7Yittle hot water (barely cover),
put on the lid and simmeg very gently
till tender (perhaps 20 minutes). Now
empty all into a deep pie-dish, putting
a pie-funnel, tiny cup or egg-cup in the
middle to hold up the pastry. Leave
till quite cool, as the steam from hot
gravy will make the pastry heavy. Wet
round edge of pie-dish with water, and
line it with a strip of pastry. Wet again,
and cover whole pie with pastry. Press
round edge with a fork to decorate, and
be sure to make a hole in the centre
to let out steam. A few mushrooms, or
oysters, may be added to the pie before
putting on the pastry, or a finely minced
onion may be cooked in the saucepan
with the meat. Bake in hot oven till
pastry is browned and risen, then re-
duce heat and cook more slowly for
about an hour. .

America—Fried Chicken

Have the chicken split lengthwise,
quartered or cut-up. (The backbone,
neck, and wingtips may be reserved for
broth.) Heat enough lard, salad oil or
good fat in a pan to make ¥ inch. Roil
chicken pieces in seasoned flour, or
shake them with flour in a paper bag.
Place a few pieces of chicken at a time
in the hot fat and brown on =all sides,
then reduce heat, cover or not as pre-

ferred, and fry 35 to 40 minutes or until

tender. Two to 4 tablespoons water or
cream may be added to chicken after
browning if desired. To save the turn-
ing and watching necessary when fry-
ing, the pieces of chicken, affer the
first. browning, may be oven fried.
Transfer to a covered casserole and
cook in a moderate oven for an hour
or until tender.. Instead of seasoned
flour the pieces may be dipped in egg
and breadcrumbs. This method is also
used to deep fry the chicken, like fish,

‘CO-OPERATION THROUGH COOKING

S

in which case you may dip the chicken
in batter. The oven-fried method is the
most convenient for an ordinary family.
Serve with cream gravy. Pour off all
except about 3 tablespoons of fat from
pan. To this add 3 tablespoons flour
and blend till smooth. Then stir in 3%
teaspoon salt and 2 cups milk, or 1 cup
milk and 1 cup thin cream. Cook and
stir until thickened. Serve with or over
the chicken. Maryland Fried Chicken
is the oven-fried method, coating the
chicken with egg and breadcrumbs, and
serving with cream gravy made with
light cream.

Russia—Piroschkis

These are only meat patties, com-
monly served in Russia with soup. The
Piroschkis are triangular and served on
a large meat dish. Each person takes 2
or 3 and eats them from a side plate,
with knife and fork, at the same time
as soup. You can make about 50 Piro-
schkis from 3Jb. meat and 121b. puff
pastry. They are quite good re-heated
next day. It is a thrifty meal, especially
as the meat used is already cooked, gen-
erally the leg-beef from which the Rus-
stan stock has been made. For soup
the meat is left in one piece to boil
with carrots and onions and any soup
vegetables in season. Salt, a bay-leaf,
a little bag of mixed spice; and a pinch
of ginger are added to the water in
which the meat is boiled till tender, and
the strained liguor added’ to good bone
stock. Then, for Piroschkis the meat is
minced finely and mixed in a basin with
a little butter, pepper and salt, a pinch
of ginger and 'a little meat extract or
good stock, and 2 or 3 chopped hard-
boiled eggs, all bound together with
beaten raw egg. Roll out the puff pastry
as thin as possible, cut into 4-inch
squares, put a dessertspoon of mince.
on each, fold over cornerwise, and cook
in hot oven. ’

China—VYeal Chop Suey

Chop BSuey, like Chow Mein, is a
Chinese National dish made with slight
variations in different parts of the
country. It consists of chopped (not
minced) meat, or fish, and chopped
mixed vegetables cooked together inhot
vegetable oil, preferably soya bean or
peanut oil, not olive. The Chinese dishes
I give will be adapted to ingredients
we can obtain, leaving out water chest-
nuts, bamboo shoots and so on. For
Bouillon use good stock, and for Soy
Sauce use a good meat extract mixed
with a little boiling water. One pound
of veal, Ylb. mushrooms, 1 cup diced
celery, 1 cup diced onion, 12 cup
chicken broth. Cut veal into one-third
inch gubes and brown them in a heavy
shallow stewing-pan in 2 tablespoons oil
or fat which has been heated with 1 -
teaspoon salt and a dash of pepper.
Cook over moderate heat, stirring con-
stantly, until meat is brown. Add finely
diced onion and celery and the 3lb.
mushroom slices, then the 12 cup
chicken broth. Cover @an tightly aend
cook aver low heat for 10 minutes. Then
add 2 teaspoons cornflour, 2 teaspoons
soy sauce blended with % cup water,
and cook for a few minutes until the
juice thickens and the mixture is very
hot. Serve immediately with hot boiled
macaroni or rice. .
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