
ASK Aunt Daisy
FILLINGS FOR SPONGES
ROM Avondale camea letter
asking for a recipe for an
economical lemon

_
cheese

suitable for cooking. The "Link"
who signed herself "Cook in the
Making," went on to say: "I could
pass on a hint for ordinary lemon
cheese; it is this: I put only a
walnut-sized piece of butter in
mine; it thickens beautifully and
quickly, yet the finished article
tastes just as good as if it had
contained the usual 14lb. of butter,
which, to my mind, seems to pre-
vent thickening. This ‘cooking
lemon cheese’ which I would ap-
preciate having, is for a paste simi-
lar to that used for custards, and
sold by pastry cooks. Will you put
the information I have asked for
in The Listener? I imagine it will
be of general interest, and I am
unable always to listen to your
daily session."
So here are some recipes for this, as
well as for other fillings-always a popu-
lar idea, and most useful and practical:
Custard for Fillings
Prepare a custard with one large
tablespoon of custard powder, and 1%
pint of milk, sweetened to taste. Add
one large tablespoon of butter, and
whisk. When cool, add a small tin of
condensed cream, and whip together
again. Lemon flavouring may be added,
or any other flavouring preferred.-"Old Bachelor."
Lemon Honey (Without Eggs)
The grated rind and juice of 2 large
lemons, 1 breakfast cup of sugar, 1
tablespoon of cornflour, and 2oz. of but-
ter. Melt together, very slowly, the
sugar, butter and lemon juice, together
with the grated rind. Moisten the corn-
flour with a little water, and stir it into
the mixture after the sugar has dis-
solved. Remove from the fire while stir-
ring in the cornflour. Let all cook to
gether until clear.
Lemon Cheese (With Crushed
Biscuits)
Four ounces of butter, 80z. of white
sugar, juice and rind of 3 lemons, 4 eggs,
and 4 wine or similar biscuits. Melt the
butter and sugar, add the crushed bis-
cuits, grated lemon rind and _ juice.
Slightly cool, add the well beaten eggs.
Cook till the mixture thickens, stirring
all the time. "Do not boil, or it will
spoil!"
Lemon Cheees for Tartlets
One cup of sugar, the rind and juice
of 4 lemons, 2 tablespoons of butter,
and 2 eggs. Boil till thick in a fechaboiler.

Mock Lemon Cheese
Mix 5 tablespoons of cornflour, 11
cups of sugar, 42 teaspoon of salt. Stir
in 2 cups of boiling water, and when
smooth add 8 tablespoons of lemon
juice, 2 tablespoons of butter, and 2
well beaten eggs; also the grated rind
of a lemon. Cook over a slow heat until
thick.
Mock Cream (Lemon)
Moisten 1 tablespoon of cornflour
with a little milk, into a paste. Put ene
cup of milk on to heat, and when Boil-
ing stir in the cornflour paste, cook for
5 minutes, and allow to cool. Cream 1
level tablespoon of butter with 1 table-
spoon of sugar, add either lemon juice or
lemon essence to taste, and stir in very
gradually the thickened milk. Beat well,
and use as filling.
Mock Lemon Curd
One teacup of water, 1 teacup of
sugar, 1 teaspoon of cornflour, 1 lemon,
1 egg, 1 small piece of butter. Grate
the peel into a saucepan containing the
butter, water and sugar, and boil for a
few minutes. Then thicken with corn-
flour mixed with lemon juice. Leave a
few minutes off the fire, and add the
well beaten egg.
Marshmallow Filling
Now for a change from the lemon
fillings. Here is a Marshmallow Filling.
For cakes, biscuits, pastry, etc: Thewhites of two eggs, loz. of gelatine, 1lb.
of sugar, 1 teaspoon of vanilla, 134 cups
of cold water, and 4% teaspoon of tar-
taric acid. Soak the gelatine in %4 of

a cup of the water for about ten min-
utes. Boil the sugar and the remaining
1 cup of water as quickly as possible,until a little tested in water forms a
firm ball-the temperature will be about
250° or 225°. Remove from the fire, add
the gelatine gradually, and then boil it
up again for a minute or two, Add the
tartaric acid, and when it is cold, add
the essence. When it is on the point of
setting, beat it until it is frothy, and
then add the stiffly beaten whites, and
beat some more. Add about 4 teaspoonof baking powder, and beat again. It
must be very fluffy. Then pour it on to
a flat dish; or on to shortcake crust. If
in the dish, it can be cut into shapes
and used as desired when cold.

Simple Marshmallow
Soak 2 dessertspoons of gelatine in
a cup of water, add 1 breakfast cup of
sugar, and boil in a saucepan for 8 min-
utes. Add a few drops of vanilla, or
other essence. Let cool, then beat till
white and thick. Spread on shortbread,
ice with chocolate icing, and sprinkle
with nuts.
Mock Cream
Bring to the boil 1 cup of milk, or
two tablespoons of sweetened condensed
milk, and 1 cup of water. Pour this while
boiling on to 2 level tablespoons of cus-
tard powder, moistened with milk. Re-
turn to the pan, and cook. When taken
off, tip it into 1 teaspoon of gelatine
which has been soaking with 2 teaspoons
of cold water. In the meantime, cream
thoroughly 4oz. of butter and 2oz. of
sugar. Then, teaspoonful by teaspoonful,
add the cold gelatine and custard mix-
(Continued on next page)
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Delicious"ROASTO"flavours;
colours; thickens and seasons

Gravies, Stews, Beef Tea, andSoups.Makes Casseroles the most appetizing
dishes you ever enjoyed:Il3at all Grocery Stores
KOASQGRAvY SALT
MADE BY ThEN-z:MakERS 0fLUSHUSJELLIES
PUTS A NEW EAT INMEAT-
makesit8 TREAT
CORNS COMEOut
Even the hardest corng
come out painlessly, core
and all with Dr. Scholl'e
Zino-pads.
1/6 per packet from ell
chemists and Dr. ScbollCORNS dealers:

Dr: SCKOLL'S ZinO-PAD8
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idmonaskeep faith with by ttuoducing
theWomenofNewZealand EDMDNDSThehigh reputation achieved by Edmonds products
has been unvaryinglymaintained for over 60 years:
To-day, to meet the exigencies of 0 time of war, ActoEdmonds have evolved Edmonds ACTO Baking
PRICE: Powder to take the place of their1/52 famous 'Sure-to-Rise' . Use Edmonds
per 14-0z. tina AcTO with confidence and in the

BakingMAIN
CENTRES same quantity as in all recipes

stipulating Edmonds 'Sure-to-Rise'
The name Edmonds is yourguaran- Powdertee of satisfaction:ACTO

BAKING A Product of T J. Edmonds Limited:
PowDeR] Manufacturers of Edmonds Sure-to-Rise Baking Powder, Sure-to-Set Jelliesand 'Sure-to-Please Custard.
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