
ASK Aunt Daisy
MORE ECONOMICAL MEALS
further suggestions about tastymeals for farm folk, using, mostly,
products of the farm. Mutton,

poultry, milk, eggs, butter and cheese,
vegetables and fruit, are nearly alwaysavailable in large or small quantities.The idea is to use these as economicallyas possible without stinting the food
value, as the times require.
Some of these may be new to you,and we are hoping that some originalideas will be sent in by the resourceful
wives of New Zealand farmers. All these
recipes, also, are quite suitable for town
people who have to buy the ingredients,for they are all quite economical.
Baked Mutton Roll
(With Variations)
Have two small flaps of mutton boned.
Prepare a "farce" with a pound of lean
topside of beef and 1% Ib. of suet, very
finely minced (put it twice through themincer). Mix well in a big bowl withabout two tablespoons flour, pepper and
salt, and a grating of nutmeg. Moisten itwith a beaten egg, and if necessary, avery little water to make it like a soft

AST week I promised to give you dough. Place this "farce" between the
two flaps, adding a pinch of herbs if
you like, sew them together and roastin the usual manner. This is delicious
either hot or cold. Or you may have
only one mutton flap, when you roll it
up after spreading the farce upon it.
Sausage-meat may also be used to stuffit-this is very much easier, too-andinstead of baking it, you may roll the
flap up, tie it in a cloth, and put it into
boiling water; then gently simmer it for
a couple of hours,

Spiced Mutton Roll
This makes a tasty change, and is also
made with the homely flap of mutton.Bonea flap of mutton, or get the butcherto do it for you, and remove most of the
fat. Then sprinkle with the followingmixture: 1 dessertspoon of salt, 1% tea-
spoon of ground ginger, 4% teaspoon of
pepper, 1 teaspoon allspice, one teaspoonof sugar, 2 tablespoons of finely choppedonion. Now place some pieces of lean
meat (beef or mutton) on top, and
sprinkle again with a little of the spicemixture. Roll up the whole, and sewor tie it up all round with thread. Put

this into an ordinary brine for a day ortwo. When it is wanted, boil and pressit; and then slice thinly. This is reallydelicious.
Brine
A simple brine, especially good formutton or lamb, is made with 4 gallonsof water, 4 Ibs. of salt, 2 Ibs. of coarse
brown sugar, and 3 ounces of saltpetre.Boil well until all the ingredients are
dissolved. Skim, then allow to get quitecold before putting in the meat. Lamb
and young mutton are ready after ten
days; but they can be kept a little longerin the pickle if required.
The Royal Sandwich
This is a Leicestershire "special." Itconsists of new bread, spread with fresh
dairy butter, covered with slices of
home-cured ham, generously spread with
orange marmalade, and topped with morebuttered bread.
Pressed Mutton
Take two mutton flaps, and any oddneck pieces, etc. Cover with water, andboil gently until tender. Add any vege-
tables, such as onions, carrots, turnipsand so on, so that the liquid will make
a good rich soup. It is good to add peas,rice or barley as well. When the meat
is cooked, take it out, and remove allthe bones. Place one flap on a dish, and
spread with one of these two fillings: —(a) Breadcrumbs seasoned as for
ordinary fowl stuffing, cooked with alittle dripping in a frying pan, or

_ (b) Cold sliced ham or bacon; or ifliked, hard-boiled eggs sliced.
Mix these with a little of the thickliquid to make the jelly. Place the other
flap on top and let it set. A weight maybe put on top, but this is not necessary.
Mutton Ham
This makes another very nice change.Cut a hindquarter of mutton into the
shape of a ham. Mix together 1 lb. of
salt, 6 ozs. brown sugar, 1 oz, of salt-
petre, a grated nutmeg, and % oz. of
pepper, and rub them well into the ham
every night until all the mixture is
rubbed in. Then press with a heavy
weight. Leave it for from 14 to 18 days,
turning it every three days, and rubbingwell with the pickle. Take it out, let it
drain, then hang it up in a dry kitchen.If you are able to smoke it, do so. When
you are ready to boil it, soak it for a
few hours first in water, and then boilfor about 2 hours,
Leek Pudding
This is a famous North Country dish-the actual recipe was given to a Lon-
don friend when she was in Northumber-
land.-
Line a pudding basin with a suet
crust, made of 1% Ib. of flour, 4% Ib. of
suet, ¥2 teaspoon of salt, 44 teaspoonof baking powder, and water to mix.
Then fill with about 6 medium sized
leeks, which have been trimmed, washed
and cut into small pieces. Season with
pepper and salt, and add about an ounce
of butter. Make a lid of the remainder

of the pastry, and cover the pie with it,
Pressing the edges to seal it. Cover with
greaseproof paper, and boil for 3 hours,
Serve with good beef gravy.
Yorkshire Raised Pork Pies
Here is an authentic recipe, brought
in to me by a Yorkshire woman in Auck-
land. On a farm, after the pig is killed,
there are always plenty of pieces to be
used up. I will give it in her own words:"One and a-quarter pounds of sieved
flour, 42 teaspoon of -salt, 6 ozs. of lard
melted in one and a-half gills of boiling
water, a piece of shoulder, mixed fat and
lean. Cut the rind off, take the bones
out, and boil them for three hours slowlyto make the jelly for filling the piesafter they are cold. Season to taste with
mace, pepper and salt. Mince the meat
with a little fat added. Make a hole in
the mixed salt and flour, and pour the
boiling lard and water in. Stir with a
wooden spoon and mix until a smooth
dough. Lay aside until cool, and stiffened
a little.
"Cut into six pieces, reserving a small
piece for each lid for the six pies. Mouldwith the hands, either on a wooden
mould or on a small jam jar, until all
cracks disappear, and fill with the minced
pork. Roll the small pieces for the lids,then work them on to the pies without
damping. Don’t put a hole in the pie
as this tends to make it go flat. Whenthe pies are set and cold, brush the
sides and tops over with beaten egg,and put into a hot oven for one hour,
reducing the heat after 20 minutes,
Leave to cool for two hours, then make
a hole in the top of each lid with a
skewer, and pour into each pie the jelly,which must be nearly cold, but just
liquid enough to run through the funnel."
As the lady brought me two dear little
sample pies, I speak from experience
when I tell you that this is an excellent
recipe,
(Continued on next page)

Cereal Coffee
(1) Warm 2 tablespoons of
golden syrup in a meat tin, then
add 2 breakfast cups of bran.
Bake to a golden brown and store
in air-tight jars. «To make the
coffee, pour boiling water on the
bran, then add hot milk, and leave
a while to steep.(2) Take 4 cups of bran, andI cup of oatmeal, thoroughly
mixed with 1 cup of golden syrup.
Bake brown in a slow oven. Turn
constantly while baking. Use 1
dessertspoon to each cup of water,
and add hot milk.
(3) So Bean Coffee: Soak
the beans overnight. Next day
bake in a moderate oven till they
are dark brown. When cold, put
through the mincer, and store in
air-tight tins. Use 2 teaspoons to
a cup.

B forBRITAIN
The British Parliament has decreed that
Flourmust be fortified with VitaminBl inthe interestsof national health as a win the
war measure.
InNewZealandVIMAX isplayingitspartinraisingthefitnessoftheNation. VIMAX
containsextrawheatgerm;a valuablesourceof VitaminBl Bl is a protective vitamin
essential for the normal condition and func-
tioningofnerve tissue,forpromotinggrowthandaidingdigestion and assimilation.
All over the World various foodstuffs are
now being fortified with
vitamins VIMAX has
led the way in New
Zealand: VTMAX is the MMXXEmost delicious breakfast MaKIMumIn

vitamins
food imaginable, as well Jepensedesas a vital contribution to Geo'Bxakfast cFocdsthehealthofyourfamily.
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