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Trufit takes the tead with

#rim, slim, beauiiful styles to

catch the eye, and flatter the

foot.

And remember you will be
Measures Fitted by your

\ Trufit Steckist fo ensure

a correct fit and the

kind “of comfort

you dream about.
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HANSELL’S

CLOUDY

Because 70% of N.Z,
womesn use " Hansell's
Essences, huge quan-
tities have 1o be made to
meet this demand. This
keeps manufacturing
costs down hence the
low prices to you.

ESSENCES

Hansell Laboratories Ltd., Masierton.
The Essence Specialists
of New Zealand.

Ask Aunt Daisy

Rabbits ~ltor a

' OUNG, tender rabbits make
a pleasant change for dinner,
and there are so many dif-

ferent ways of cooking them that

you could have one per week for
months without repeating the
dish. Bacon and onions are the usual
accompaniments to rabbits, but celery,
leeks and parsnips are all appropriate.
Rabbits may be stuffed and baked,
stewed in brown or white sauce, curried,
jointed and fried like chicken, made into
pies, and little left-over pieces can be
chopped or minced, mixed with a little
chutney and parsley, and used for lun-
cheon pasties or wholemeal sandwiches,

Roast Rabbit

Make stuffing with 1 cup each of
breadcrumbs, chopped apples and
chopped raisins (or sultanas), a table-
spoon finely-chopped onion, 2 slices
minced bacon, pepper and salt to taste,
1 beaten egg to bind (milk if no egyh
Fill rabbit, sew it up, smear well with
dripping, and bake in steady oven. Put
a slice or two of bacon over rabbit last
14 hour. Takes 1 to 2 hours. Bake whole
onions round rabbit, and baste occasion-
ally.

Rabbit Fricassee

Cut one rabbit into neat pieces, and
wash well in warm water, soak in milk
and water (to whiten), then place in a
pot with enough stock or milk and water
to cover, add 1 onion stuck with 2
cloves, a bunch of herbs, salt and pep-
per. Simmer 1 hour or till tender. Make
1 pint white sauce, using half milk
and half stock from the rabbit, add 2
teaspoonfuls capers, 1 teaspoonful vine-
gar from the capers, 1 teaspoonful sugar,
1 dessertspoon butter, salt and pepper.
Strain the stock from the rabbit, pour
the sauce over, and serve in a border of
rice, Garnish with cut lemon. Keep the
surplus stock for soup, Parsley or onion
sauce can be used instead of caper.

Rabbit Hawaiian

Fry slices of tinned pinneapple till
lightly brown, in butter. Remove, fry
chopped onions in same fat. Roll joints
of rabbit (or chicken) in seasoned corn-
flour or flour, fry in fat. Put them in
casserole with slices of bacon, the
onions, and the pineapple slices on top.
Make up pineapple juice with water to
2 cups, and add. Cover and cook 1 hour.
Add curry if liked.

Australian Curried Rabbit

Wash and dry thoroughly 1 young
rabbit, cut into small pieces and place
in a pot with just enough cold water

1to cover. Add 1 tablespoon tomato

sauce, 1 sliced and fried onton. 1 sliced
apple (peeled and cored), 1 sliced
banana, 2 tablespoons each of seeded
raisins and currants, 2 red chillies, 1
tablespoon plum jam and 3 or 4 small
pieces of preserved ginger. Bring slowly
to the boil and let simmer until rabbit
is tender. Thicken with 1 dessertspoon
best curry powder and 1 tablespoon
cornflour {mixed to a smooth paste with
a little milk), and serve with chutney
and boiled rice.

Canberra Rabbit Pie

One young rabbit, 1 cup each cooked
diced bacon, diced potatoes, diced car-
rots, 1 onion (cooked), parsley, salt and
pepper. Simmer rabbit one hour, cut
into small pieces, add bacon and put
into a large piedish with the vegetables

Change .

and parsley. Thick-
en with flour 2
cups af stock in
which rabbit was
cooked, and pour
over rabbit and
vegetables, Sprinkle
on salt and pepper, cover with short
paste and bake till brown. Serve hot
and garnish with parsley.

Curried Rabbit, N.Z.

Soak jointed rabbit in salted water.
Wipe dry and roll in seasoned flour, Cut
up 2 large onions and fry them brown
in butter in a thick casserole or satice-
pan. Remove onion and {rv rabbit
joints, sprinkling freely with dry curry
powder. When browned all over, return
onion to pan, add a chopped apple, 2
tablespoons brown sugar, a tablespoon
vinegar, and water or stock to nearly
cover. Cock slowly on low heat, or in
oven in a covered casserole till tender
(about 2 hours).

California Rabbit

Wash joints of rabbits in salted water
containing a little vinegar. Dry, coat
each with seasoned flour. Melt a little
bacon fat or dripping in deep pan, and
brown joints well all over. Pan may be

MARMALADE

Put 3 grapefruit in a saucepan
with a quart of water. Leave to
simmer until quite soft. Lift out
the whole fruit and mash them
with a potato masher. Return fo
pan. Add 3 Ib. sugar and a lemon
cut in half. Boil till will set. Re-
move lemon before bottling.

first rubbed with a clave of garlic. Place
browned joints in casserole, cover with
milk, put lid on, and bake in hot oven
375 degrees till rabbit is tender (about
an hour). Serve with red currant jelly
or quince honey.

Bulgarian Rabbit

Soak rabbit in salted water 1 hour.
Joint, wipe dry, roll each piece in flour.
Place in casserole and cover with plenty
of stuffing. Lay strips of bacon on this,
and pour over Y2 cup milk. Sprinkle
with chopped onion, finely-chopped
parsley, 1 diced lemon, pepper and salt,
a pinch of grated nutmeg, a little spice
and a few cloves. Finally add 1 cup
water, cover with lid, bake moderate
oven about 2% hours. Serve with
creamed potatoes and green peas,

Stuffing: Owne tablespoon chopped
onion, 2 tablespoons chopped parsley,
15 1b. breadcrumbs, 1 tablespoon mixed
herbs, 1 dessertspoon chopped candied
peel (if liked), salt and pepper to taste.
Bind with 1 beaten egg.

Grandmother's Rabbit

This one came lately from a listener.
Wash rabbit and soak about 1% hour
in slightly salted water. Take out and
place in baking dish; slice 2 large
onions over it. Mix in a bowl a large
cup of breadcrumbs, a teaspoon of
chopped fresh sage, thyme and parsley
(or 2 teaspoons dried, packet herbs),
and large cup water; pour this over the
rabbit and onton; put some dabs of
butter (or dripping, especially bacon
fat) over the top, and cook about 2
hours in moderate oven, until tender.
Serve with potatoes and a green vege-
table. No gravy is needed as the bread-
crumb mixture makes the gravy, and
more water can be added if a little dry
when cooking.
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