Available with
Sleeve Board Attatchment

Here's a really deluxe ironing table.
balanced .

STANDARD MODEL,

33in) . .

iron can be put down at any angle .

¥ THE ONLY TABLE THAT
CAN BE RECOVERED
INSTANTLY ~-WRINKLE FREE

L et

Perfectly

. . adjustable to two heights (31in. and
. and easy to fold. Exclusive features
include a SAFETY WELL, Asbestos lined, so that

. CORD

CONTROL to keep flex out of the way . .
MOISTURE PROOF Plastic sheet to eliminate mois-

ture troubles . .

. In addition the Camyad is fire-

proof, warp-proof, vermin-proof and light to handle.

enamelied

DELUXE MODEL, clamping tube heavily Chromium-plated,

SLEEVE BOARD ATTACHME

white felt

- -

in pastel green and ivory, stove

v - - - - £7/19/6
£9/10/6

NT, covered with highest grade

- - - - - 20/-

if unable to procure locally, write for nome of
nearest dealer to N.Z. Factory Representatives:

DIRECT IMPORTS (N.Z.)

P.O. BOX 72

LTD.,
i HASTINGS.

HANSELL’S
MILK SHAKE SYRUP

In 7 delicious flavours including Chocolate,
Juicy Lemon, Sunripe Orange, etc,, etc.

As well as milk shakes, you can also make |

delicious ice-blocks, teppings for ice cream and ﬁ

other desserts with

HANSELL’S
MILK SHAKE SYRUP

PRICE REDUCED (from 2/3)
to 110 perdoz. Bottle

LABORATORIES

HANSELL

T4

LTD., MASTERTON

20

Ask Avnn( Daisy

Cherries and Gooseberries

HERRIES, more expensive
than gooseberries. are more
of a luxury. Both make good
pies—cherries by themselves, with
a squeeze of lemon. and goose-
berries, either by themselves or

: with apples to soften the favour. The
. pooseberry recipes for jams, marmalade.
i sauces, pickles and chutney will stretch
iover into next issue. and here we will

concentrate on cherries.

Cherry Pie

Half fill piedish with cherries, put
layer sugar, sprinkling lemon juice. then
fill dish with cherries. Add z littie water
and put pie-funnel or tiny cup in middle
to hold up crust as fruit softens. Damp
edge of dish, line with pastry strips,
dampen these and fit top crust (flaky or
short), decorate and bake in pre-heated
oven-—not too fast-—about the middle,
so that cherries and pastry both cook.

Another Cherry Pie

Make a syrup by boiling together
sugar and water (2 cups water to 1 cup
sugar) for § mins. Add squeeze lemon,
pinch salt, and cherries. Gently simmer
for minute or two, to soften. Take out
with perforated spoon, and fill piedish.

i Thicken ayrup slightly with cornflour,
‘and pour enough over cherries to half-

‘and dot

fill dish. There should be more fruit

| than juice. When cool, cover with short
i or flaky pastry and bake as usual. Red

currants mixed with cherries make a
lovely pie.

Cherry Liqueur

Allow 3 Ib. sugar to every 3 Ib.
cherries. Remove stalks, wash, drain
well. Place layer cherries, layer sugar,
and so on, in earthenware jar. Cover
and stand in sunny place 3 or 4 weeks.
Strain off juice, add about !4 pint rum
or brandy. Pour into bottles. Shouid be
fairly good liqueur,

Cherry Rolls

Use 1% cups flour, 115 teaspoons
baking powder, 2 cups cooked red
cherries, seeded and drained, Y4 tea-

spoon salt, 2 tablespoons butter, about
12 cup milk. Sift flour, baking powder
and salt into basin. Cut in butter. Add
milk gradually till soft dough formed.
Roll 14 in. thick on floured board.
Cover with cherries, sprinkle with sugar
with small pieces butter.
Moisten edges, roll into long roll., and
press edges together. Cut into 1Y% in.
slices. Place in greased baking pan and
pour cherry sauce over. Bake in hot
oven about 30 min., basting often. Serve
with sauce poured round, and whipped
cream,

Cherry Sauce: 1 cup sugar, 1 table-
spoon flour, 1 cup cherry juice (in which
cherries were cooked), 1 cup water, 1
tablespoon butter. Combine sugar and
flour, add fruit juice and water. Cook
and stir until smooth and thick. Add
butter.

Cherry Roll (Different)

Two cups flour, 2 teaspoons baking
powder, 1, teaspoon salt, 4 tablespoons
butter, 12 cup milk, sugar to taste, ripe
sugared stoned cherries. Cut butter into
flour, baking powder and salt. Mix
slowly with milk, roll out about 1 in.
thick. Put cherries over dough, and roll
up. Cook about 20 minutes in hot oven.
Serve with cream.

Gooseberry Marmalade (Requested)

Green gooseberries (3 1b.), 2 lemons,
5 small breakfast cups water, 6 1b, sugar.
Shred lemons as for marmalade. Cover

with 2 cups
ing water, leave all ™
night.  Next day,
boil up with goose-
berries and the other

3 cups cold water

for an hour. Add

warmed sugar, stir

till dissolved. Bring to boil, and boil
hard for not more than 10 minutes. De-
licious. Green in colour. Test for setting.
Cherry Jam

Stoné 4 Ib, cherries carefully. saving
juice, Bring to boil 4 Ib. sugar and 3
teacups water, Boil [0 minutes, add
cherries and juice 1 lemon, boil 30 min-
utes, or until it will set when tested.
Bottle,

Cherry and Red Currant Jam

To every 4 L. cherries, allow 1 pint
red currant juice (to make, boil red cur-

rants with little water till soft and
SPECIAL NEW YEAR 'CAKE
® (New Lynn}
Eight ounces butter, 3 table-

spoons orange marmalade, 4 eggs,
10 oz. plain flour, 1 dessertspoon
cocoa, 1, teaspoon baking soda, 14
16. mixed peel (finely shredded),
4 oz ground almonds (if liked),
8 oz, brown sugar, 1 tea-
spoon each vanilla, almond
essence, 2 teaspoons  mixed
spice, 14 teaspoon salt, 3 1b. mixed
fruit (cherries, raisins, sultanas,
dates, figs, etc.), 4 tablespoons
sherry or strong black coffee for
some of each). Prepare 8 in. deep
h cake tin with at least 3 or 4 thick-
nesses brown paper on bottom and
sides, then waxed or greaseproof
paper. Cream butfer and sugar.
Beat in marmalade and essences,
and eggs, one at a time, until mix-
ture smooth. Stir in silted flour
(with wusual amount cornflour
mixed in), spice, cocoa, salt and
baking soda. Add prepared fruif,
peel, and ground almonds. Lastly
stir in liquid. Turn into prepared
tin, smoothing down evenly. Place
in slow oven, and hake very slowly
covering for first half of cooking
time with two thicknesses paper.
Takes about 3V, to 4Y, hours at
300 degrees to cook. Weighs 415
to 5% Ib.
| e ==
mushy, then strain as for jelly). Simmer
until cherries soft. then add pound for
pound of sugar. Stir till sugar dissolves,
then boil till sets when tested. Bottle
when it cools a little,

Baked Spiced Cherries

Three parts fill casserole with cherries,
sprinkle sugar to taste, put in 3 or 4
slices lemon and cinnamon flavouring.
Stick cinnamon is Dbest, if available.
Cover with water. bake moderate oven,
covered, till cherries tender, Uncover
last 5 minutes.

Cherry Sauce ‘

Looks (and tastes) good on ice cream,
creamy rice pudding or steamed pud-
ding. Cook cherries in syrup {(one part
sugar, 2 parts water). Drain syrup, put
in saucepan with thin slices lemon, and
simmer, uncovered, about 5 mins. Com-
bine 1 tablespoon cornflour with 1 tea-
spoon powdered cinnamon, mix to paste
with cold water; stir into syrup and boil
%ill thickened. Remove lemon slices and
add cherries. Take from heat and add
1% cup sherry if desired,
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