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IS NVOW AVAILABLE

Hiustrated in colour, it conteins
recipes and suggestions for many
inieresting and appetising ways of
serving canned foods,

SEND FOR YOUR FREE COPY TO-DAY
AL

Josth Qefracs

Director, Home Economies
Department, BUTLAND
INDUSTRIES LTD.

Many thousands of New Zealand
housewives praise the outstanding
Bulletins prepared by Miss judith Ann
Field—an authority on Home Economics
and Practical Kitchencraft.

If you wish to add variety to your
summer meals Miss Field’s recipes and
serving suggestions for quick-to-prepare
meals will give you a wide choice of
dishes that are economical and easy
to prepare. Be sure to write for this
latest Bulletin No. 2.

In testing and proving her recipes
Miss Judith Ann Field uses CREST
Canned Foods and CHESDALE Cheese.

CHESDALE., Only with CHES-
DALE can you depend on «
flgvour that is consistent —a
flavour rich and creamy —u
flavour obigined from the
careful blending of faest
magtured Cheddar Cheess.

FREE BULLETIN No. 2
Send name and address tc Miss Judith
Ann Field, Box 2226, Auckland, for a
free copy of the JUDITH ANN FIELD
BULLETIN No. 2.

BUTLAND INDUSTRIES LIMITED, AUCKLAND

CREST.
Soup — CREST
CREST  Baked

and delicious meal by itsel,
e

In addition to Baked
Beans, Spaghelt and Tomato
now give you
their outstanding new pack
Beans  with
Barbecue Squsages. A complete

\-

Here's a tantalising thought |

Get the most out

of the roast — by rubbing a spoonful of dry mustard into

the beef before cooking.

treatment with steak !

t's superb |
One teaspoon each of mustard, sugar

And try the same

. and salt rubbed in before grilling is miraculous in its effect
And of course a dob of mixed mustard on the plate is a * must”,

Colman's
Mustard

Mé.3H

|ASK_AUNT _DAISY

Cucumbers. Are Plentiful

YHE warm season brought on
cucumbers extra early this
year, especially in Auckland,

and many people are making good
use of them in pickles for the
store-cupboard as well as enjoying
them in sandwiches and salads now. As
with all vegetables, the freshly-pulled
cucumbers are much the nicest; but
even if we buy them in shops, we should
not slice them up and leave them soak-
ing in vinegar. spoiling the crispness.
Nor should sliced cucumber be sprinkled
with salt and allowed to stand for some
time before serving, as has been sug-
pested as a precaution against indiges-
tion. Salt draws water from the cells and
makes the cucumber limp and un-
appetising, besides which, this water
contains valuable minerals. It is best
to slice cucumbers just before serving,
and allow each person to sprinkle his
own portion with vinegar to taste.

Cucumber Relish

One pound apples (peel before weigh-
ing), 114 1b. onions, 1% 1b. cucumbers
(do not peel before weighing), 1 1b,
sugar, 1 teaspoon pepper, 1 dessertspoon
curry powder, 1 pint vinegar, 1 oz. salt.
Mince apples and cook them in the
vinegar. When soft, add the sugar, pep-
per, salt and onions. Cook this till soft,
add the minced cucumber, and boil

about 5 minutes. To colour, add 2
tablespoons turmeric.
Cucumber Pickle

Six pougds cucumbers and 2 Ib.

onions. Cut and selt them overnight.
Next day put 3 pints vinegar, 115 tea-
spoons cayenne pepper, 14 teaspoons
turmeric powder, 4 lb. best mustard
(or to taste) over drained cucumbers and
onions. Put in pan and cook 15 to 20
minutes. :

Baked Fish with Cucumber

Have a 2l4lb. to 3 Ib, fish, Wash in
water containing vinegar, drain and rub
inside with salt. Mix thoroughly %% cup
meited butter or fat, 4 cups slightly dry
breadcrumhbs, 1 teaspoan salt, Y4 tea-
spoon pepper, 1 small cup finely-
chopped onion, pinch ground ginger.
Bind stuffing with egg or milk. Stuff

i fish, rub with olive qil or butter, and

bake in hot oven about 35 minutes. Put
enough water in pan to prevent sticking.
Cucumber sauce: Peel, chop and drain
2 large cucumbers. Add, mixing well, ¥
teaspoon salt, dash of pepper, 2 table-
spoons vinegar. Or peel and grate a
cucumber, and add it with 1% teaspoon
mugtard and I tablespdon chopped pars-
ley, to 1 cup of mayonnaise. Serve on
slices of cold meat.

Cucumber Stuffing

Simmer 3 tablespoons minced onion
in 6 tablespoons butter until transpar-
ent. Prepare 4 cups day-old bread, cut
into very small cubes (no crust), and
mix these with 1 small teaspoon crushed
dry sage leaves, % teaspoon each of salt

'and vepper, then add a large cupful of

peeled . and diced cucumber, 4 table-
spoons water, together with the onions
and butter. Mix all thoroughly with a
fork, cover and leave to stand 10 min-
utes. Will stuff a 4 1b. fish.

Buttered Cucumber

Cut off and discard ends of cuciimber
down to where seeds begin. Pare cucym-
ber. eut into thick slices, ar dice, and
cook covered. in aboyt an inch of huil-
ing, slightly saited water, until tender

(about 15 minutes).
Drzin, season with ,?

salt, pepper and.{);/’g?’:‘a)' {L'j

butter.

Chow Chow

Two quarts vine-
gar, 3 ib. beans, 3
1b. onions, 3 or 4 cucumbers, 1, Ib. salt. 1
oz, cloves, I oz. spice, 1 oz. peppercorns,
3 or 4 oz. mustard, 2 teaspoon cayenne,
1 1b. brown sugar, 1 tahlespoon turmeric,
4 tablespoons flour. Cut up vegetables
and sprinkle with salt. Stand overnight.
Drain, add 1Y% quarts of the vinegar,
and boil only til] vegetables are tender.
Then add sugar, spices. mustard, cay-
enne, turmeric and 4 tablespoons flour
mixed with the other 14 quart vinegar.
Add to vegetables and boi] till thick.
Bottle.

Soused Fish with Cucumber

Into a casserole or piedish cut schnap-
per. mullet or other fish, into suitable
small pieces. sprinkle with chopped
onion, add a little spice, a few cloves
and peppercorns, and cover with vine-
gar. Cover with lid or greased paper,
and bake in moderate oven till caoked
(about 1, hour). Leave till cold, lift out
fish. without breaking, into individual
plates, garnish with lemon and strain
the liquor over. Eat with freshly-sliced
cucumber.

Stuffed Cucumber

Peel medium-sized cucumbers, cut
them crosswise and scoop out seeds. Par-
boil fer a few minutes, drzin, dust with
salt and pepper, and fill with a cheese
or meat stuffing. Place in baking pan,
pour in enough boiling stock or water
to keep them from stickinz, dust the
tops with fine breadcrumbs dot with
melted butter and bake in moderate
oven (350 degrees or regulo 4) about 40
mirutes. Serve with a brown or white
sauce

Cycumber Salad

This recipe was breuszht to me from
Italy by one of cur Kiwis who served
there: Cut medium-sized cucumbers
lengthweys, scoop out the inside, mix
with Italiap dressing, bits of tomato and
a couvle of gmall onions sliced. Return
to shells, and serve on lettyce leaves.
To make the Italian dressing. measure
out 3 parts oi} to 1 part vinegar. Drop
the oil slowly into the vinegar, beating
well. Add salt and pepper to taste. If
you like the flavour of onion, a few
drovs of onion juice can be used.

Chinese Dish with Cucumber

This is an authentic Chinese recipe.
You need 1 !b. steak or calf's liver. Slice
this in" thick pieces (about Y% inch
thick), and place in a mixing bowl.
Sprinkle over 2 teaspoons cornflour. 1
teaspoon salt, a dash of pepper and 4
tzblespoons of o0il or melted fat. and
blend in theroughly. Put 2 tablespours
of oil or fat, 1 teaspoon salt and & dash
of pepver into a pre-heated frving pan,
Add the liver or steak mixture and cook
over a moderate flame, stirring con-
stantly, until brown, Remove half of
the peeling of 4 large cucumbers in
lengthwise strips. Cut lengthwise in 4
parts, remove sseds and slice diagonally
in %4 inch thick slices. and add to pan
with Y2 cup chicken bouillon. Cover pan
tightly and coek over a moderate flame
for about 3 minutes or until cycumbers
are tender. Then add 1 tablespoon of
sliced spring onions. Serve immediately,
with hot, boiled rice. Serves 4.
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