FOR THE IMPROVED CONVALESCENT

AST week 1 suggested dishes for
the convalescent. Now he (or she)

is one week further on towards

being normal-—may even be going
back to work; but still feels a bit weak
and shaky. Instead of cooking special
separate dishes for him. we must now
provide meals which will do for the
whole family, yet be suitable for the not
quite normal digestion of this nearly re-

covered une.

Grifls

A grilled meal of steak or chops or
fish ts always excellent. Have the griller
very hot before putting the meat under,
in order to seal the outside quickly, and
keep in the valuable juices. Turn the
meat after three minutes, to seal both
sides. Do not stick a fork in to turn it
or the juices will escape. Keep the meat
moistened by spreading with e little
butter; and be sure to sprinkle with salt
and pepper too, to give flavour. Dish up
on a very hot dish. If the family likes
gravy, make it in the usual way in the
griller pan from the drippings from the
grill, made up with gravy salt and corn-
flour (or flour), and vegetable water.

Devilled Steak

Have good porterhouse steak cut about
an inch thick, score each side criss-cross
with a knife. Squeeze over the juice of
a lemon, then pour over a “devil” of
2 tablespoons brown sugar, 1 dessert-
spoon any dark jam, I large dessertspoon
Worcester sauce, 2 tablespoons tomato
sauce, 1 teaspoon each of pepper and
salt, 1 or 2 tablespoons of vinegar. Soak
for two hours, and press steak well into
it. Grill then, as usual. Heat any “devil”
left, and pour over as sauce.

Kidney Soup

Mince half an ox kidney, catching all
the juice, and put into a small basin or
double boiler, with a knob of butter.
Steam for an hour, covered with butter
paper, Slice a fair sized leek and a
medium potato, and cook in a quart of
water, or vegetable water. Mix all to-
gether; beat well with an egg beater to
make smooth. Season, and thicken with
cornflour,

Casserole of Rabbit

Joint the rabbit and sosk in salt and
water for a little while. Dry the joints,
roll them in seasoned flour, and put into
a casserole with a couple of onions thickly
sliced. Then put in about 2 cups bread-
crumbs, and on top, a few slices of raw
bacon. Now just cover the whole with
milk, put a butter paper over, and then
fit on the lid. Cook in a moderate oven
for about two hours. Serve from the cas-
serole. No other thickening but the bread-
crumbs is needed. A variation in this
dish is made by wrapping each rabbit
joint in a rasher of bacon, omitting the
onion, and using only one cup of bread-
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crumbs. Much less milk, too, is used—
only about a cupful. Remove the cover
the last few minutes to crisp the bacon.

Lemon Pudding

Cream 12 cup sugar and 1 tablespcon
butter. Add 2 tablespoons flour, pinch of
salt, grated rind and juice of 1 lemon,
1 cup milk, beaten yolks of 2 eggs, and
lastly stir in the two stiffly beaten egg
whites, Pour into buttered pie-dish.
Stand pie-dish in a bigger dish of hot
water, and bake in moderate oven about
half an hour. Delicious, with crust on
top, and lemon mixture underneath.
Orange may be used instead of lemon.

Harlequin Pudding

Two ozs. of butter, 2 ozs. sugar, 3 ozs.
flour, 1 small teaspoon baking pow-
der, 1 oz, custard powder, 2 teaspoons
cocoa, 2 tablespoons milk, 1 egg, and a
few raisins. Cream butter and sugar,
beat in egg, sift in flour, baking powder
and custard powder. Mix with milk to
the right consistency. Place raisins at
bottom of well-greased pudding basin,
add half the mixture. Mix cocoa with the
rest of the mixture, adding a little more
milk if too stiff, and put in on top of
first half. Steam 1% to 2 hours.

Individua! Cup Puddings

One cup sugar or a little less, one-
third cup butter, 2 eggs, Y2 teaspoon
lemon flavouring, 1.2 cups flour, 1%
teaspoons baking powder, 12 teaspoon
salt, Y2 cup milk, stewed fruit or berries.
Cream hutter and sugar, add beaten egg,
flour and baking powder alternately with

milk and flavouring. Butter some cups,
put in about one tablespoon sliced
peaches or other fruit, then fi{l two-
thirds full with the batter, Bake in
oven, standing each cup in a dish of
water, about half an hour. Turn out,
serve with cream or sauce.

FROM THE
MAIL BAG }

Worcester Sauce Without Anchovy
Sauce

Without Anchovy Sauce: “ Bright
Eyes"” writes from Sefton, North Can-
terbury, for a recipe for making Wor-
cester sauce without anchovy sauge as
an ingredient, the latter being almost un-
obtainable at present. Let me here assure
all our Daisy Chain that if they will
enclose a stamped and addressed enve-
lope, 1 will always post their required
recipes at once. Now that space has to
be limited, they may have to wait a
little longer than usual for their answer
in The Listener.

Worcester Sauce with Garlic: One
gallon of vinegar, 3 lbs. pulpy apples,
2 1bs. brown sugar, 6 cloves of garlic,
2 tablespoons cayenne pepper, 2 table-
spoons ground ginger, 4 tablespoons salt,
2 tablespoons cloves, peel of one orange
grated fine. Boil two hours. Strain and
bottle. Half quantities could be used.

Worcester Sauce, with Treacle: Two
quarts of vinegar, 2 lbs. black treacle
(thick), 8 ozs. shallots, about Y2 oz.
garlic, ¥ oz. black pepper, 1 dessert-
spoon or a little less cayenne, loz. salt,
14 oz. ground cloves. Put all into a jar
or other vessel, and leave to stand for a
week. Every day stir it once. At the end
of that time boil it about 20 minutes
and strain, This will keep well.

“CHEST
COLDS

Your tight, achy chest gets helpin two
ways—inside and out—when you rub
on Vicks VapoRub at bedtime:

1. You breathe in VapoRub’s healing
vapours straight to the sore, in-
flamed air-passages.

2, Like a poultice, VapoRub works on
the skin, easing congestion.

Breathing easily, you sieep in com-

fort, wake feeling fit again.

Jatlson \JICKS

GOODBYE
CORNS!

Why suffer the excruciaung
pain of corns when a few
drops of GETS-IT will
bring instant relief. A
few days later the

coen will peel off
and your <corm
troubles ace

ever,
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Delicious Creamy

CUSTARD

Serve plenty of Edmonds
Custard—hot, with steamed
puddings and cooked fruits
on these chilly days.
Edmonds Custard makes the
dish go further, and adds to
its nourishment. So easy to
make. ahd so delicious, too!

‘Sure«-to=Please” CUSTARD

T —

in SIX Flavours

MAKERS ALSO OF EDMONDS ‘SURE-TO-RISE' BAKING POWDER, AND EDMONDS ACTO BAKING POWDER,
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