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the middle of your dish — perhaps an
egg-cup or small teacup) — and then
pour the melted honey through the hole
and put back into the cooling oven for
ten minutes or so. The honey could be
flavoured with lemon juice or lemon
essence, or clove essence. This is really
very good.

Apple Cream Tart

Two teaspoons gelatine softened in 2
tablespoons of cold water, 3 cups of
hot unsweetened apple sauce (strained
through sieve, and beaten smooth with
fork). Mix these two together well, and
add 1 cup honey, a pinch of salt, and %%
teaspoon nutmeg. Let cool. Line a pie-
plate with good wholemeal pastry, prick
well, and cook a nice brown. Then pour
in the apple mixture, and allow to set.
Just before serving cover with %2 pint
whipped cream sweetened with 2 table-
spoons of honey. If to be eaten hot put
the apple mixture into the cooked shell
while still warm, and return to the oven
for a minute or two.

Honey and Cinnamon Toast

This is nice for afternoon tea or sup-
per, on a cold evening. Make sufficient
slices of hot buttered toast, spread with
honey, sprinkle with powdered cinna-
mon, cut into fingers, and serve hot,

Date and Walnut Cake With Honey

Nine ounces of flour, 12 1b. butter,
%4 1b, honey, 1 1b. dates, 1 breakfast cup
chopped walnuts, 3 eggs, 1 teaspoon
grated nutmeg, !2 small teaspoon salt,
1 teacup boiling water, and 1 teaspoon
carbonate of soda. Pour 1 cup boiling
water on to the stoned dates, with the
carbonate of soda; allow to stand till
nearly cold, then mix with & wooden
spoon. Beat together the butter, honey,
and eggs; add the sifted flour, dates, and
walnuts. Bake in greased cake tin 11
hours, moderate oven.

Honey and Lemon Rusks

Beat to a cream %4 lb. butter and 4
heaped tablespoons honey. Add 1 egg
and beat well, Then add ¥ 1b. flour, 1
good teaspoon baking powder, and the
grated rind of a lemon. Turn on to a
floured board and roll into fingers. Bake
golden brown in a moderate oven.
Honey Biscuits -

Very nice for soldiers’ parcels. Half
a pound of butter, ¥ 1b, honey, 1 1b.
flour, 1 teaspoon sode, 12 cup sugar. Beat
butter and sugar, then add honey, and
beat well. Then add the dry ingredients,
Roll out thin, and bake in a moderate
oven.

FROM THE
MAIL BAG

About Egg Beating
Dear Aunt Daisy,

About those egg whites which won't
whip. Well, I have had a lot of experi-
ence with egg beating, having several
times been in home cookery businegses,
I often had the seme experience when
attempting meringues, and discovered
this fact by accident, Once, after separ

ating the egg whites from yolks, T had
occasion to leave them standing awhile
before beating. and they whipped per-
fectly ever so quickly. So, ever after this,
I always separated the yolks and whites
before requiring—any time from half an
hour up to an hour, putting the yolks in
cold water till required. Also, another
point which is most important. Always
use a dry basin and dry beater, as the

least tiny drop of moisture will cause
a failure. I never add even the salt till
the white has started to froth, Day-old
eggs are better than those fresh from
the nest—K.M. (Takapuna).

Many thanks for passing on your help-
ful experience. Even one-day old eggs
are rather fresh for whipping, and two
or three day-old ones are easier. That
idea of lsaving them to stand is good.
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FOR WINTER
BREAKFASTS

WEET-

MORE FLAVOUR

No duty dish, this! Weet-Bix and. milk ts the warming, cereal

breakfast that has appetite appeal.

It’s delicious . . . and sustaining

too. No peckish feeling mid-morning after a hearty plateful,

MORE FOOD VALUE

H
Only the choicest, plumpest, sun-ripened wheat Is used for Weet-Bix,

The whole of the grain goes in with its sixteen precious food elements.

MORE ECONOMICAL

And whole wheat, like milk, is a complete and perfect food.

No waste with Weet-Bix. Served straight from the packet, Weet-Bix
Is already toasted to a crisp, golden brown. No measuring, cooking,

or messy pots to soak and clean afterwards.,

A SAVING

In fuel, money, labour, And time—(Take forty more winks in bed
and still have breakfast ready on the dot!)

WEET-BIX

Ask also for :—

A SANITARIUM HEALTH FOOD

¥

Granose, Bixies, Puffed Wheat, Betta Peanqt Butter, San-Bran, Puffed Rice.
THE WORD SANITARIUM IS A GUIDE TO PURE ’FOODS
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