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the sugar (as for a sponge), until the
sugar is dissolved—-about five minutes.
Add the remaining flour with the salt,
and baking powder added, now the fruit,
which should be cleaned beforehand.
Mix well. Rinse well the bowl in which
the eggs were beaten with the warm
milk, add to the mixture, and beat well.'
Bake in a well-papered tin 4 to 5 hours ;
in a slow oven. The oven should be hot |
when the cake is put in.

Pineapple Christmas Cake

One cup of butter, 117 cups of brown i
sugar, 4 eggs. 3 cups of Hour, 2 sma]l;
teaspoons of salt, 1 teaspoon of baking |
powder, 2 teaspoons of ground cinna- |
mon, 2 teaspoons of allspice, 1 teaspoon i
ground cloves, 1 cup of tinned pine-;
apple juice, 1Y, cups of candied cher-:
ries. 13% cups of chopped figs, 112 cups;
of chopped tinned pineapple, 1 cup of :
raisins, 2 cups of chopped nuts, ¥2 cup!
of shredded peel. Mix the butter, sugar !
and egg yolks, and beat. Sift 2 cups Ofi
flour, spices, salt and baking powder, and |
add alternately with the fruit juice to'
the first mixture. Then add the fruits
and nuts, previously mixed with the
other cup of flour. Fold in the stiffty :
beaten whites of eggs, put into well-:
greased papered tin, and bake in a very :
slcw oven for 3 or 4 hours. These quan- -
tities make a very large cake which!
keeps moist for a long time,

1ZR Special Christmas Cake

Half a pound of butter, 21b. sugar. :
5 eggs, 21b. of mixed fruit, ¥ teaspoon
each of the following food flavourings—
vanilla, lemon, pineapple, brandy, cherry
and almond, or any other flavourings;
1 teaspoon of baking powder, !4 to 12
a teaspoon of curry powder, and 10oz.
of flour. Prepare the fruit, and sprinkle
with flour. Put in a warm place while
creaming the butter and sugar. Also
have the flour sifted ready, and in a
warm place. After the butter and sugar
are nicely beaten, add the eggs one
at a time, and sprinkle in a little flour
with each egg to prevent curdling. Now
add the curry powder, then the f{ruit
and flour alternately, and the baking
powder last. Turn quickly the mixture
into a well greased tin, and bake in a
moderate oven for 3!2 hours, at a tem-
perature of 300 deg. to start with, and
after the first three-quarters of an hour,
the heat may be lowered,
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Crumpets Please
Dear Aunt Daisy,

Could you please send me a recipe
for crumpets? We are so fond of them,
and it is not always possible to procure
them. Apart from that, when seven or
eight people enjoy crumpets it is an
expensive repast. As it is not always
possible to listen in to your session could
you reply in The Listener?

I also enclose a recipe for a cake,
especially popular with the men folk, and
also economical when eggs are expen-
sive. The cake is light, and no one would
think there were no eggs in it.

Quarter of a pound of butter, I4lb.
sugar, Y2lb. flour, 2 tablespoons of
cocea, Y4lb. to Y21lb. chopped dates, 1
teaspoon baking soda, 14lb. chopped

*

1 teaspoon of vinegar. Cream the butter
and sugar, add the soda, dissolved in
milk, then the vinegar. Now the dates
and walnuts, and then the dry ingre-
dients. Mix well and bake in a fairly flat
tin about 1 hour to 1'% hours in a
moderate oven.

LINE

WEIGHT DOESN’T
MATTER WHEN THE
1S RIGHT

‘Have you tried Anzacs made with
brown sugar instead of white, and add-
ing a few chopped walnuts? They are
delicious.—B.M.G. (Hamilton).

Thank you very rmuch for the cake
recipe. I hope members of our Chain will
cut it out and paste it in their note-

books. Also, I will give the recipe for
Anzacs as it stands, in case some of our
Chain have not a copy, and they can
use your variation. Here it is—Melt Y4lb.
butter with 1 tablespoon golden syrup.
Add 1 teaspoon of baking soda dissolved
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ORGET your weight. It's

counts!

How easy it Is to forget your weight In
It supports the weight,

a Berlei like this!
and gives the fine the limelight!

And it is but one of many beautiful Berlels
New control
features, new controlling fabrics, new secrets
of cut, conspire to distribute those extra
pounds in a way that gives you better pro-
portions, better balance, slimmer lines; in
fact, completely makes your figure over.

designed for large figures.

The lovely 1940-41 figure, with its feminine
waist, glass-smooth hips and beautifully flac
back and front line . . and an air of distinction
in the way you walk and carry yourself...
these things are yours in your true-to-type

Berlei.

line that

See the dozens of big-woman foundations
Berlei has prepared for the new figure beauty!
They’re showing in the better shops NOW!
(And don’t forget, a good fitter Is your best

walnuts, 1 cup milk, a pinch of salt, and

friend.)

Berlei bas simplified fitting to
fignre-type by giving every
Sigure anamber. So..just as
Jou ask for a size 20 dress,

or a sixe 7 glove . . now yox

san give the number of yowr

Jigure o0, Ask the corsetiers
Jor it when you see abous yowr
8w Berleis
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