WINTER PUDDINGS WITHOUT EGGS

OST home-makers find that
wint‘er time aggravates the

“ Pudding Problem.” Whether

the family consists of little
children or of bigger ones the chief
interest of the dinner in many cases
centres in the pudding—and very often
the most interested *“child” of all is
Father! Of course, Father always appre-
ciates Apple Pie and Plum Pudding, and
when in doubt the busy mother can fall
back on either of these and be sure of
hearty approval. But fresh suggestions
for puddings are always eagerly sought
after, and many a good idea for a varia-
tion of an old pudding recipe is passed
on at afternoon gatherings of the
Women's Institutes and sewing guilds,
and knitting circles, and papier-maché
workers, and the like.

Eggs are always scarce in the winter,
even though the thrifty housekeepers
have preserved as many as they could,
so here are some recipes to help you out.

Apple Gingerbread Upside-Down
Cake

This one is American — from an
Illinois Women’s Club. Slice up thinly
sufficient apples, and arrange them in
a buttered baking dish. Mix together
two teaspoons of cinnamon and one-third
cup of sugar, and spread over the apples,
then pour over this the following ginger-
bread mixture: Melt % cup butter in
14, cup of boiling water, add 1 cup
molasses (we must use treacle or golden
syrup), then add 2% cups of flour sifted
well with 2 teaspoons of ground ginger,
1 teaspoon baking soda, end 12 teaspoon
salt. Beat well, Bake in a moderate oven
for approximately 45 minutes. Turn out
the gingerbread carefully, upside down,
and serve with hard sauce or cream or
custard sauce.

Hawaiian Apple Pie

This is a wonderful pie, but being
Hawaiian, needs pineapple juice, which
in ordinary times we can buy easily
enough in tins. However, our home-
makers are nothing if not resourceful,
so I leave it to you to substitute some
other fruit juice for the pineapple. You
may bave plum juice or peach juice
from your summer preserving, or you
might bake some rhubarb in a covered
casserole with some sugar and e little
water, and use the juice from that,
flavoured with pineapple aessence. Any-
how, here is the recipe.

One cup of pineapple juice, ¥2 cup
of sugar, 6 to 8 medium sized apples,
214 teaspoons cornflour, pinch salt, 1
tablespoon butter. Put sugar and pine-
apple juice on to boil. Add apples,
peeled, cored, and quartered. Cook
slowly with the lid off till the fruit is
tender. Keep the apples moved about
so that they are covered with the syrup,
Lift out and lay in pie-dish lined with
uncooked pastry, Dissolve the cornflour
in a little water, and thicken the syrup;
cook about four minutes. Add the butter,
a little vanilla, and pour over the apples.
Cut strips of pastry about half an inch
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wide, brush with milk, and put criss-
cross over the apples. Bake about ten
minutes in an oven at temperature 450
degrees, and then reduce to 350 degrees
for about half an hour. ’

Short Pastry

Cream well 14 1b. of good beef drip-
ping, or half butter and half dripping,
then add 2 teaspoons of vinegar, and
work it in well. Sift a large cup of flour
and 1 teaspoon of baking powder, to-
gether, into the creamed fat, and mix
with milk to a pliable dough, Many
people like to mix in a teaspoon of
sugar. Roll out once, and use for tarts
and pies. .

Banana and Treacle Tart

This is an Australian one. Line a tart
plate with short pastry, spread with a
layer of golden syrup, then sprinkle a
generous layer of breadcrumbs, either
baked crisp or soft. Now put a layer
of thinly sliced bananas, then another
spreading of golden syrup, finishing with
another layer of breadcrumbs dotted
over with knobs of butter. A little lemon
juice squeezed over the banana slices is
very good.

Fruit Slices

Make short pastry, roll out fairly thin,
and put half on a cold floured oven
slide. Spread pastry with currants, sul-
tanas, or raising, or a mixture of all
three; sprinkle with a little sugar, and
drop small dabs of butter here and there
over fruit and sugar, When putting the
fruit on to the pastry, leave a margin of
about half an inch round the edge so

that the edges can be neatly pressed to-
gether when covered. Sprinkle with a
little water to moisten the sugar, roll out
the remaining pastry, and place over all.
Press the edges together, glaze with a
little sweetened milk, and bake in a
fairly quick oven for about 30 minutes.
Slide off the oven shelf on to a wire
rack to cool, and cut into fingers.

FROM THE
MAIL BAG }

A Spider or a Fly?
Dear Aunt Daisy,

Could you please help me with this
problem? I have a beautiful taffeta bed-
spread, old gold in colour, and either
a fly or a spider has made many marks
just in one patch, These marks have run
with the grain of the taffeta, and the
patch is unsightly. Could you suggest
what to do to remove them?

—“Constant Listener” (Waverley),

1 would try rubbing gently with a soft
rag dipped in turpentine., This does re-
move so many marks, and leaves no stain
or mark, It is excellent, foo, for cleaning

the collar of one’s costume, which is so |

apt to get soiled with powder, and so
on. Another suggestion for your bed-
spread is fo sponge the marks with
rmethylated spirits, leaving it to soak in
for a few minutes. This is a real old-
fashioned method of “lifting” stains and
stubborn marks. You must afterwards
sponge the place with cold scapy water
almost as thick as jelly; afterwards
sponging well off with clean water. Put
& thick layer of towel underneath the
taffeta before sponging, and dry as much
as possible between two towels, working
the dampness gradually away to avoid a
“watermark”, as far as possible, Then
press with a not foo hot iron over a
double sheet of newspaper. Do write and
let us know how you get on.

IS A WOMAN'S
BUSINESS + +

\VHEN you listen to War

News you think, “How can
I help more?” You feel apolo-
getic because you are only a
woman, but have you forgotten
that morale is a woman's busi-

ness now more than ever, A
woman's beauty stends for
courage, serenity, a gallant

heart, the things men need so
desperately these days., It is a
woman’s way of saying “We
won't be beaten,”
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