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Recipes' saysMrs.CHEERFUL

OPcourseIdontmindpassing
themontoothers they're

toogoodnottoshare1"Mrs.Cheerful
believesi0usingplentyofBournville
Cocoa in hercooking notonly
because it gives such richness and
favout; and delicious zest to cakes,
puddings and SO on, but because it
alsogives'thatextranourishmentthat
is SO valuable when providingmeals
for 4 family of five on a moderate

66

budget So! Plentyof delicious
Bouraville Cocoal"saysMrs.Cheerful AURhV

@cot
Cut these Recipesout and paste chem Inyourbook

CHOCOLATEPie CHOCOLATE SHORTBREADS
Take6-02.shortpastry,1egg,2teaspoonsBournville Cocoa, Creamtogether#-1b.butter;H-b.sugar, thenadd I table-
2 tablespoonsfour, 2 tablespoonsbutter; 3 dessertspoons spoon Bournville Cocoa and 1 teaspoon bakingpowder

sugar,and jam. Rolloutpastryandline3 siftedwith Ilargecupofflour: Mixtoa
tart plate with it: Decorate theedgeand stifdoughwithabout2 ofmilk: Roll
spread a thicklayerofjamon the bottom out on cold oven traycuboit1 inch in
Beatsugarandbuttertogether,addyolkof thickness. Bake in moderate oven until
egg and beat well. Stir in four and brown. Iceifliked. Icingshouldbereadywhilebiscuits

BournvilleCocoa. Putthismixtureover thejamand cook arestill hot: I cupicingsugar; 1 tablespoon Bournvilleinfairlybotovenabout20minutes. Beatwhiteofeggstif, Cocoa, vanilla to taste; ~sprinklewith nuts O5 choppedstif in I tablespoonsugar;spreadover tart and baketill raisins. Cut intosquareswhilestill warme
Palegoldiolow oven:

CHOCOLATELOAF
breakfastcupsfouf;4 teaspoonsbakingpowder; 1smallCHOCOLATECREAM DESSERT cup sugar,1} tablespoons BournvilleCocoa, I cupmilkE dessertspoons gelatine; 1 cup hot water, 2 tablespoons 12 cupswater,I dessertspoonbutterandBournvillleCocoa,1cupsugat;8teaspoonsalt;1cupscalded 1 teaspoonful salt: Siftflour,powder;milk, I4 cup coldmilk; 2 egg yolks and whites beaten Bournville Cocoa andsalt twO or three

separately, teaspoon vanilla. Dissolve timesU rub inbutter;thenaddmilkand
gelatineinbotwater;mixBournvilleCocoa, water;mixed. Make into a soft dough
gugar and salt and add scaldedmilk: Mix andputintobuttered loaf tin. Bakein ahotovenaboutwel and add cold milk: Cook in double 25minutes: Whencookedturnouton a towelandcover
boiler; adding slowly beaten egg yolks. tillcold:
Cook uotil it begins to thicken,stirring

constantly: Removefromfire, CHOCOLATEGINGERBREAD
addvanilla, coolandadd #b.butter;22breekfastcupsfour,Iteacupmilk I heapeddissolvedgelatineandfold teaspooncarbonate soda,2dessertspoonsBournvilleCocoa,inbeateneggwhites.Pour Peel,andsultanas,Iteacupsugar, Iteacupintomouldtoseta Makes goldensyrup, I teaspoonvanilla. Creameixservings: butterand sugar,dissolvesodainmilk;

andmix and bake in a meat tin in 2
moderateoven:

useonly And This is how to make 4 really
results good cup of COCOA

Milkmadeintococoahasitsenergyvalue
satisfactory increased by45%- Make it this way1
most Foreachcupmix 1 levelteaspoonfulof
For BournvilleCocoaand one tcaspoonful

BOURNVILE
StheafcestitbftbetthilcoldboilkngpoingWURHVIstir in the mixed cocoa,
bringallup tothe boil,

EXTRA
takeofffire,whiskfora co]second or two before

for pouringintocups.Whip- soLuBoce

CocoA{vourishment pedcredelidelicdoussocugivef Rnvile:
Iet

PricesTin xcocoelSUPREME:
9d.per#b.Tio 6
74pe2Hb. Tio FLAVOUR

I80
219Per

Aunt Daisy And
Farmers' Wives

One hundred members of the
Women’s Division of the Farmers’
Union were recently entertained to
morning tea at the Hotel Waiter-
loo in Wellington by Aunt. Daisy
and Sinclair Carruthers 6f Radio
Features Ltd. The occasion ‘was
the conference of the New Zea-
land Farmers’ Union.
After morning tea, Aunt Daisy
introduced Mrs. T. C. A. Hislop,
Mayoress of Wellington; Mrs. C.
G. Scrimgeour, wife of the Con-
troller of the Commercial Broad-
casting Service; Mrs. L. J. Green-
berg; Barbara and the artists (Fin-
lay Robb, Bryan O’Brien and
Tony Wood) to Mrs Noel Adams,
President of the W.D.F.U.
There were speeches by Mrs,
Hislop, Mr. Carruthers, and Mrs.
Adams, and vocal items by the
three artists. A feature of. the
entertainment was the playing’of
excerpts from the special pro-
gramme presented by famous Eng-
lish film stars in aid of ft
Canadian Red Cross. This w
heard over the‘ air in New Zea-
land last Anzac night, and the
replaying was most successful.

FEMALE "TYPEWRITERS"
(Continued from previous page)
£200 a year each). They were supplied
to begin with by the firm that supplied
the machines, in the same way as ‘to-
day adding machine manufacturers
supply ready-trained operators. The
typists were apparently regarded as part
of the machinery. They worked in a
locked room in the upper part of the
building, and their work and meals were
served to them through a hatch.in the
wall, They left a quarter of an hour
before the men (perhaps the seclusion
was worth while on this account) and
no man was allowed to take work up
to them without a special permit from
a responsible official-only granted with
great difficulty.
The Men Were Curious
All this, of course, made them in-
tensely interesting to the men, who used
to hide behind the pillars in the corri-
dor to see them pass.
Some difficulty was experienced atfirst about the title to be given to these
new officers. It was suggested that, in
order that their sex might not be dis-
closed, they should be called just "type-
writers," and a notice saying "To the
Typewriters" was put up at the foot
of the staircase.
By 1892 we find women typists em-
ployed in seven departments of the
British Civil Service. They were not,
however, content with being "cheap and
without superannuation," and so the
British Government was soon the re-
cipient of a petition from women typ-
ists asking that their rates of pay might
be increased and that they should be
placed on the permanent staff of the
Civil Service. The "female typewriter "
was beginning to feel, and to wish it
publicly known, that she was -not onlya machine.
(Adapted from "Women Servants of
the State,’ by Hilda Martindale.)


