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explaining on paper. Both these dishes
are so nice and also so useful to pre-
pare the day or night before during the
hot weather. Of course if you have a
refrigerator, both set in about two hours.
—* Edith" (Martinborough).

An

Dear Aunt Daisy,

I am sending you a recipe which was
given to me by a friend whe comes from
Vienna. I have had this cake quite
often when visiting at her house, and it
is really beautiful.
in it

“Imperial Cake”

There is no butter

Will you publish the recipe for the
One Hundred Pound Prize Cake in your
page in The Listener?

I copied it down when you gave
it over the air, and made it once, but
hzve lost the and it is really
such a grand cake that I'm sure it would
be of universal interest.

paper;

Now for the Imperial Cake recipe. A
really good sized one takes five eggs,
five ounces of sugar, five ounces of wal-
nuts {put through the mincer), and
three tablespoons of dry breadcrumbs.
Cream the yolks of the eggs well with the
sugar; fold in the stiffly beaten whites;
and then the walnuts gradually and
lastly the breaderumbs. Bake siowly in
a moderate oven. To make a smaller one,
use three eggs, three and a-half ounces
of sugar, three and a-half ounces of
walnuts and one and a-half tablespoons

of breadcrumbs.—* Summer” (Christ-
church).
Many thanks for the interesting

Imperial Cake. Here is the recipe you

want.

Hundred Pound Prize Cake

You will need ome pound of butter;
one pound of sugar; one pound of plain
flour and a-quarter of a pound of self-
raising flour (or one and a-quarter
pounds of ordinary flour and ahout a-
quarter of a teaspoon of baking powder);
eight eggs; a saltspoon of salt; one and
a-half pounds of sultanas; cne pound of
currants; half a pound of seeded raisins;
quarter of a pound of glace cherries;
six ounces of almonds; two ounces of
citron peel; two tablespoons of orange
marmalade; the grated rind of one
orange; the grated rind and the juice of
one lemon; and half a cup of brandy.
Prepare the fruit the previous day.
Blanch the almonds, cut them in two
lengthways; shred the citron peel, and
grate the orange and lemon rind. Place
these all together in a basin, and pour
over the lemon juice and the brandy.
Cover the basin closely till needed.
Blend the butter and sugar till quite
smooth; add the eggs one at a time,
using a little of the weighed and sifted
flour to prevent curdling. Add the fruit,
etc, and the flour mixed with the salt,
a httle at a time. Have the cake tin
ready with four thicknesses of white
paper lining. Pour in the mixture,
hollow it slightly, and bake very
slowly for six hours, When thoroughly
cool, wrap well in greaseproof paper, and
leave for three weeks before cuttmg
Ice one week before cutting. Here is
the recipe for the icing,

Roll and sift one pound of icing
sugar, and mix with half a pound of
ground almonds. Add one egg yolk and
two tablespoons of lemon juice and
water, or any flavouring liked. Keep it
stiff, and knead it well. Roll it out to
fit the cake, brush it with white of egg.
Brush all the crumbs off the cake, press
the icing gently upon it, and allow to
stand two days before finally covering
with the royal icing, which is made as
follows.

Mix half a pound of icing sugar with
the beaten white of one egg, and a
squeeze of lemon juice. Make it very
stiff, and spread on the cake with a
knife dipped in hot water. Then decor-
ate it just as you wish.

Thanks to the Daisy Chain

Dear Adunt Daisy,

I do want to write and thank you and
the ever-helpful ‘'‘Daisy-Chain” for
suggesting the Cream of Tartar remedy
for cleaning the copper. I know vou
write 10 s0 many people that you can't
possibly remember each one, but I am
the person who had moved to the
country cottage where there was no
wash-house; and a neighbour offered to
give me an old discarded copper if 1
could get the thick verdigris and rust
off it.

Well, as soon as I received your advice,
1 started with the water and Cream of
Tartar—filled the copper right up with
cold water, put in two tablespoons of
Cream of Tartar, and left it for twenty-
four hours the first time. Believe me, the
rust and verdigris started to clean off;
so I repeated it a second time, and
left it for forty-eight hours; and do you
know, there was only little ring of rust
around the centre left. So we have been

treating that with kerosene—just putting
in a tablespoonful when the copper was
emptied but still warm, and rubbing
patiently; and we now have the copper
fit to use. Well, Aunt Daisy, you can
guess how surprised the person who
gave me the copper was to see it, for
she was really going to throw it away.
That rust and verdigris had been on the
copper about thirty years—maybe more;
so you see that was really good advice
you gave, and a surprise to quite a
number of people about here. No wonder
you have such a large chain in the Daisy
field, if you help them all this way.

My small son is sending a piece of his

birthday cake to you. and if you would'!
like the recipe I will send it to you.
It is an old-fashioned cake.

Well, I do thank you from the bottom
of my heart, for your letter of advice,
and remain your very grateful Petal.—
“A.H.” (Featherston).

Well, I'm most grateful to you, too,
for letting us know how well the hint
worked. Yes, please, I should be very
pleased to have the recipe of the very
nice flavoured cake,

for sparing me a piece.

A Good Window Cleaner

Dear Aunt Daisy,

Some of your readers may be glad .
to know of this good mixture for clean-:

ing windows—equal paris of kerosene,
methylated spirits and water. It is eastly
the best I have tried, and so easy. It

is splendid, too, for motor-car windows. .

—W.H. (Christchurch).

Thank you very much. Now that

surmmertime is here, when flies often spoil

our windows so quickly, it is indeed
good to hear of anything which makes

which [ enjoyed!
very much. My thanks to your son

this not very popular job an easier one.
Have you tried making a pad of news-
paper and sprinkling it with ammonia?
If you rub over the irside of the win-
dows with this, you will have less
trouble with flies

Charmois leather is exce'lont tor clean-
ing windows—just squeeze it out of
cold water, and rub the glass. To keep
the chamois in good soit condition,
never let it get dry. Just wash it in cold
water, after use, without any soap, and
fold it. It is a good plan to keep it in
a screw-top jam jar.

TO REMOVE
HAIR

Withouf
Razors,
Electric

Needles

or Smelly

Depilatories

Amazing new discov-
erv! A dainty,white frag-
rant cream. Apply it
straight frot the tute Wash
off with plain water. Every
trace of hair is gone! Skin is leit
soft, white and smooth as velvet,
g No stubble like the razor leaves. No
M I( h. coarse regrowth. Sold everywhere
ake this |, der Trademark New “ VEET.”
3 ”’NUTE Razorsonly make hatrgrowfaster and
coarser, The quick, easy pleasant way

rEsr ta end vour superfluous hair troubles

for ever is with New *“VEET.”
moneyrefunded. 1.3 & 2/ at all Chenists and Stores,

Successful  results gunaranteed or

PEPSODENT TOOTH
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THAT GIVES YOUR TEETH
De you want white and shiming
teeth-—a smile that makes people
look a second time? Then see
today what Pepsodent Tooth Paste
can do! Pepsodent brushes away
unsightly surface stains, reveals
the dazzling natural whiteness of
your teeth, Pepsodent Tooth Paste
is more effective because it contains
IRITUM, Needs ne grit, no soap, no
pumice. Buy a tube of Pepsodent

today, and get m ‘‘Come-Closer
Smile” NOW |
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