
TERRIFIC SAVING ON QUALITY KNITWEAR
DIRECT FROM FACTORY

Swe tpto 6 jn everyf
SHOP FROM THIS PAGE: CHECK COPY "A" (BELOW)CAREFULLY WHEN
MONEYBACKGUARANTEE: ORDERING.
NOTE THESE POINTS CAREFULLY WHEN ORDERING:Women'$ sizes available:
SSW SW W OS, XOS, XXOS MenS sizes: SM M XoS and XxOS_ If OS orderadd2/6 to quotedprice, add 4/6 forXoS, and"add6/- for xxOS (women'sand men 's).AlI garments brushed if desired for only 5/ per garment extra HEAVY WEIGHT
3-ply LIGHT WEIGHT2-ply Garments made to measure, if required, atadditional 12/6 per garment_ Supply fullest details for this service. ColoursA available, plain Or contrasting (where indicated) as follows: Oatmeal; Lime
Frost, Black; Jvy Leaf Pacific Yellow Crescent Gold, Powder Blue, BuckinghamLilac, Camel, White; Pearl Grey, Silver "Grey, Charcoal Grey, Candy Pink, Claret,Crayon Green, Killarney ,Surf Green. Specify colours desired '(and alternative colourorcolours)

No. 54S LADIES' BASQUE TWINSET
Jumper with crewe neck and short sleevesPlainknit You can order jumper Orcardi-
gan separately Jumper also with long
sleeves Light Orheavyweight; AlI sizesand colours Light weight twinset, only80F Heavy weight only 101/- Car-digan (lightweight) only 52/ Heav}
weight, only 59/- Jumper (lightweight, short sleeves) only 31/6.
Heavyweight only 42/ Jumper(lightweight, long sleeves),only37/6. Heavyweight, only 55/-
No_ 37_LADIES' "WINNER"
JACKET_~Edges piped dartfront, back and should-ers Two patch pockets
Plain knit. Light or
heavy weight AlI
sizes all colours
Liaht weight, only
59/6 HeaVY
weight, only 65/9.

Nos 38 MEN'S SUPER
CARDIGAN: Plain or two-
toned, two patch pock-ets. Buttonod Or zipfront.Plain knit. Ail
sizes: Colours as re-
quired 9reen,Came1, two tone
greYS, navy andgrey etc_ Heavyweight only With button

front, only 85/ With zipfront, only 87/6.

No_ 32- MEN'S ATTRACTIVE
PULLOVER, crewe neck,

Eorigknit. AlI sizes;allcolours.
sleeves: Heavy weight, only
59/6.
Pleasesetout detailson separ-ate sheet of paper if moreNo. 26 LAD!E$' convenient Fullest informationBUTTON To NECK of requirements assists yourself

BASQUE CARDIGAN: and our factory_
ORDER Now PLEASE FOL

Plain knit. Light Or Low ALL NECESSARY DE-
heavy weight AlI TAILS FROM TOp COPY
sizes and colours. MARKED "A WHEN ORDER-

ING.Light weight, only L2Fa
52/9. Heavy weight, To TOP-KNIT FASHIONS,only 59/6. P.o. Box 1930

CHRISTCHURCH:
Please send me the following garment(s)

TOP-KNIT Please set out style, number viz No_
38, No. 26, etc:, and clearly set out
details of size colour, alternativecolour light or heavy weight, etc.FASHIONS enclose remittance (cheque or postalnote) for � for same on
your money-refund satisfaction under-standing.

P.o_ BOX 1930, NAME

563AColomboSt , CHRISTCHURCH ADDRESS.
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Ask Aunt Daisy
CHRISTMAS CAKES
ERE are recipes for Christ-
mas cakes for those who
like to get cakes made early,

while eggs are reasonable and be-
fore Christmas shopping and gen-
eral busy-ness begins. Anyhow,
save this page until you are ready, or
else you will have to write for another
copy! There are two or three new re-
cipes this year.
The Doctor’s Wife's Cake
This lady has made a great many of
these for her family’s different celebra-
tions-weddings and christenings, church
group special meetings, and so on-and
always with great success. It has no
rising in it. One pound eggs (usually 8),
1 Ib. butter, 1 Ib. sugar, 5 to 6 lb, mixed
fruit, including currants and dates, 142
lb. flour, several essences to taste. Cream
butter and sugar very well. Add eggs
one ata time, beating well after each.
Mix together fruit and flour, and add
little by little to mixture; add essences
(almond, lemon, vanilla, etc.). Bake in
a tin 8in. across. Put 6 thicknesses
greased paper on bottom of tin, also
around sides, bringing paper well above
sides. Now light oven and place cake
in at. regulo 1. Do not open door for 4
hours. Bake 6 to 7 hours approximately.
Do not alter heat.
The Milford Cake
This is another favourite, and easily
made. Three pounds mixed fruit (more
or less), 1 cup hot water, 42 lb. butter
(or more), 1 cup brown sugar, 1 table-
spoon golden syrup. Put all in large
saucepan. Boil 10 mins. Let cool. Add 1
tablespoon glycerine, t teaspoon each
mixed spice, mace. Beat stiff 4 or more
egg whites, add yolks and beat until like
custard. Add to mixture in saucepan
alternately with 1 lb. flour to whieh has
been added 1 teaspoon each baking pow-
der, baking soda, and sprinkle of cay-
enne pepper. Bake in Qin. tin lined with
greased paper and cover with double
sheet brown paper, Put on third shelf
from bottom and bake 34% to 4 hours,
350 degrees, top off, bottom low. See
oven does not get below 200, as some
ovens lose heat. If so, turn bottom to
medium, top; to low for 10 mins.
June’s Christmas Cake
Six eggs, % Ib. butter, 1 tablespoon
golden syrup, 1% cup wine or sherry, Vy
cup milk, 1 teaspoon baking soda, %%
lb. brown sugar, 1% Ib. flour, 3 Ib.
mixed fruit, 2 teaspoons essence of lemon
and vanilla, 2 teaspoons spice if liked.
‘Mix in usual way. Bake at 250 degrees,
bottom low, 4 to 5 hours.
Una Carter's Cake
This excellent recipe was given me by
Gold Medallist Una Carter, much-loved
cooking demonstrator, whose special in-
terest was in helping young and inexper-
ienced housewives all over New Zealand.
She worked devotedly for the Red Cross
during the war, in many different ways,
and her death in England just lately has
grieved thousands of us. Una always ad-
vocated greasing the cake-tin but not the
paper, and she’ insisted that a teaspoon
of glycerine beaten in with the butter
did away with the need for spirits, She
also made the fruit very hot in the ovenafter preparing it. One pound butter, 8
eggs, 142 Ib. sultanas, 4% Ib. preserved
ginger, 1 teaspoon vanilla and almond
essences mixed, or ratafia as well, making
1 teaspoonful altogether, %4 Ib. light
‘brown sugar, 112 Ib. currants, 1 Ib.

raisins, 2 lb. mixed
peel, 1 teaspoon
glycerine (beat in
with butter), grated
orange, lemon rinds
(1 teaspoon), small
level teaspoon baking powder (no more),
11% lb. flour, slight sprinkling cayenne
to bring out flavour, no need for any
spirits, 1% lb. preserved cherries if de-
sired (only for colour, does not affect
flavour), 1 teaspoon ground ginger, 1 tea-
spoon nutmeg, any crystallised fruit de-
sired for colour, Grease tin but not
paper. This quantity fills an 11 in. tin,
Add eggs one by one unbeaten. Add
heated fruit last. Beat with hand, After
scraping out bowl, mix batter from sides
of bowl well into cake mixture already
in tin. Make fair-sized hole in centre
with hand, so cake will rise evenly.
1ZR Christmas Cake
Half pound butter, 5 eggs, 1 teaspoon
baking powder, 10 oz. flour, 42 teaspoon
each of 7 essences-vanilla, lemon, pine-
apple, brandy, cherry, almond and any

other, 1/2 lb. sugar, 2 Ib. fruit, 1% to Y
teaspoon curry powder. Prepare fruit and
sprinkle with flour. Put in warm place
while creaming butter and sugar, Also
have flour sifted ready in warm ‘place.
When butter and sugar nicely creamed,
add eggs one at a time, and sprinkle in
a little flour with each egg to prevent
curdling. Add curry powder, then fruit
and flour alternately, baking powder
last. Quickly turn mixture into well-
greased tin. Bake, moderate oven, 3%
hours approximately; oven 300 degrees
to begin with. After first +4 hour, heat
may be lowered.
Dark Christmas Cake
This is always a favourite: 34 Ib. but-
ter, 1 Ib. flour, % Ib. raisins, 1% Ib.
lemon peel, 6 eggs, 1/4 lb. almonds, small
teaspoon baking soda, 6 level table-
spoons black currant jam (the secret of
the cake), 34 lb. sugar, %4 lb, sultanas,
34 Ib. currants, 2 lb. preserved ginger,
1% lb. walnuts, 2 teaspoon salt, 1 table-
spoon treacle. Cream butter, sugar; beat
eggs one by one and add separately. Add
flour, to which soda and salt have been
added. Work in fruit, treacle, and lastly
black currant jam. Grease tin well, line
with brown paper and bake 3% to 4
hours approximately. Will keep months,
and may be used as wedding cake.
Makes over a 7 lb. cake or can be
divided into two cakes for overseas. Put
in oven at 350 degrees, top off, bottom
low, Lower temperature after 1 hour
and leave till cooked. Can cook on stored
heat last 4% hour. These times are only
a guide, and approximate.
Wee Wyn’s Cake
One pound each currants, sultanas,
seeded raisins, brown sugar and butter,

SPECIAL—PARSNIP WINE
(English Prize-winner)
Five lb. parsnips, 4 Ib. sugar,
gallon water, 1 orange, 1 lemon, 1
oz, yeast, 1 slice toast. Wash, but
do not peel parsnips, slice and
place ina saucepan with the water.
Cook till tender. Strain liquid into
bow! with sugar, orange and lemon
Stir till sugar dissolved, then
place toast (warm, not hot) on top
with the yeast on it. Leave 10
days or so before bottling. Cork
lightly until fermentation ceases,
and keep 6 months before using.


