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Dear Annt Lnrw,

mantion that a
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member in iu having trouble
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hp of us: t'; tier. Wash the
hiy ona then 50ak them in
n (‘f water, ich has o good pinch
rbenate of soda 1 it. Leave to
stend overni and all day if possible;
and w! Lo cook. wash them again
and heil, add another T’umh of soda when
they are nearly coolad. I have found
this way very successful.

Another goed Bint is a method of cook-
ing dricd v ihe peas in car-
benate of soda water all night, or all
day. When ready to ccol, place the peas
in a picce of greased butler paper, and :
add a pisce of bLutter, a pinch of soda,
salt. and then tie the paper securely,!
and lower it into the beiling water. Thel

Sonk

peas will cook witheut squashing. Fresh
broad beans cooked in paper keep their
colour, and are delicious.—"“Waiterimu,”
(via Ohinewai).

Potato Plum Cake

Dear Aunt Daisy,

I am wondering if you could procure
for me a recipe for Potato Plum Cake.
It has mashed potatoes and fruit (raisins
and sultanas) in it. I should very much
like to get it.

Now to pass on some of my recipes
which may be handy, as they are econ-
omical, and perhaps “Joyce” of the
Reporua Native School, Ruateria, may
be able to use them—1I saw in The Lis-
tener where she asked for some. I kept
all the recipes you put in for her.—
“Joyce" (Haast Pass, via Cromwell).

Steamed Bread Pudding

Soak some stale bread in cold water;
when soaked through, squeeze all the
water out, so that it looks dry. Take 3
cups of this socaked bread, 1 cup of
raisins, Y2 nutmeg, 1 cup of sugar, 2
tablespoons of melted butter, spice to
taste, 3 good teaspgon of bicarbonate of
soda dissolved inﬁ tablespoon of cold
tea, Mix in the order given, and steam
not less than four hours. Any fruit may
be substituted for raisins. An Australian
lady gave me this recipe. She called it
“Dole Pudding.” I named it as above, as
it did not sound so cheap. It is a nice
pudding.

Variety Pudding

One breakfast cup of fleur, 12 cup of
milk, Y2 breakfast cup of sugar, 20z. of
butter, and 1 teaspoon of baking powder,
Rub the butter into the flour, add the
other dry ingredients, then the milk.
Steam for about 113 hours,

SYRUP PUDDING.—First put some |

syrup in the bottom of the basin, and
pour in the above pudding.

JAM PUDDING. ~— Put the same
batter in the basin, and put some jam
on top.

FIG PUDDING.—Add chopped figs
to the mixture.

DATE PUDDING.
dates to the mixture.

APPLE PUDDING. — Put stewed
apples in the bottom of the basin, and
the batter on top.

RHUBARB PUDDING.—Put stewed
rhubarb, or any fruit, at the bottom of
the bowl,

GINGER PUDDING.—Add ginger to
the pudding ~—— just a pinch, and some
chopped preserved ginger. This is a
recipe to which you can add just what-
ever you like; but those are some of the
ways in which you can “ring changes.”
I hope these recipes may be useful,

— Add chopped

Thank you very much for your good
recipes, “from one Joyce to another.” I
hope she will see them in the Page. Here
is the Potato Cake you want—at least,
I hope it is.

Potato Caramel Cake

One cup of cold mashed potatoes, 1
small cup of milk, 1 large cup of butter,
115 cups of brown sugar, 2 cups of flour,
11, teaspoons of baking powder, 1 cup
of walnuts, 4 eggs, 1 tablespoon of cocoa,
1 teaspoon of cinnamon, a little nutmeg,
1 cup of raisins. Beat the butter and
sugar to a cream, add the mashed pota-
toes, then the whipped eggs, milk, flour
and other ingredients sifted together, and
lastly the walnuts,

Bake 1 heur, and ice with chocolate
icing, and decorate with walnuts.
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Hot and Cold Water in every bedroom
« + « modern, convenient, and more
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IN NEW ZEALAND BY DUCKWORTH TURNER & CO.

Gusset Court Style. Navy Suede
vamp with side cut-outs, Overlay
of navy calf with pin-punching.
Navy bakelite ornament with
suede inlet. Calf covered, full-
breasted heel. Fashioned on
Rita last. No. 9372,

LTD.



