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and salt. cayenne and a dash of grated
cheese, Have ready some half rashers
of bacon. Spread these with the mush-
room mixture, rell up neatly and fasten
with tiny wooden skewers. Flour them
slightly and fry in hot butter (or good
fat). Serve on fried bread or toast.

Stewed Mushrooms

They may be gently simmered in
milk, or milk and water, till tender,
then thickened with cornflour and a good
knob of butter added; or done this way:
Remove skins and stalks from 1 1b.
mushrooms. Melt 2 oz. butter in a
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Fresh Ripe Figs

JERE are
ripe figs:

Fig Jam (With Lemons)

Four pounds fresh figs peeled and cut
up, 3% 1b. sugar, juice 4 lemons, thinly
peeled rind of 1 lemon, a few pieces root
ginger, 3 cups cold water, tiny pinch of
salt. Peel and cut up figs, put in but-
tered preserving pan with sugar, lemon
juice, lemon rind, and ginger. Pour over
the water, leave all night. Next day stir)
well, bring slowly to the boil, stirring. !
Boil quickly 1 to 113 hours, or till thick
and will set. When it drops slowly off
spoon, pour into kot jars, after removing
ginger and lemon rind. Cover when cold.
Keeps well.

Fig Jam (With Ginger) ;

Two and a half pounds figs, 1 Ib.!
apples, 2 oz, preserved gmger 3 16
sugar, Vo breakfast cup lemon juice, 2%2 |
breakfast cups water. Tail figs, and slice .
up small. Peel and cut up apples small.
Cut ginger small. Put all in preserving
pan and bring slowly to the boil. Boil
about 40 minutes. Test before taking up.
A Jovely amber colour.

two recipes using fresh

saucepan, add juice of half a lemon, put:
in the mushrooms, season with pepper
and salt, cover and cook gently for 20
to 30 minutes, shaking the pan occa-
sionally. Mix a tablespoon flour with a
breakfast cup of milk, pour this inte
saucepan, stir and simmer for a few
minutes ‘till blended and thickened.
Serve with hot toast.

Mushrooms with Eggs (French)

Prepare a pound of mushrooms-—if
large, cut in halves or quarters. Heat 2
tablespoons olive oil, or 2 oz. butter, in ‘E
a saucepan, add a little chopped parsley |
and a chopped shallot, fry for a few
minutes; then add the mushrooms, pep-
per and salt to taste, Cook for about 10
minutes, shaking saucepan occasionally.
Then sprinkle with a tablespoon of flour, :
add a wineglass of white wine and Yo
wineglass of water. Simmer for about 5
minutes, then add 4 hard-boiled eggs,
cut in quarters or slices, and cook for
another 5 minutes. Serve very-hot as a:
vegetable course by itself, or as a vege-
table with the meat course

VIOLENT ATTACK AT THEATRE

The play was nearly ruined for at
least one member of the audience the
other night when he was attacked by
violent indigestion. The night was saved
when a friend produced Avyrton’s. Trust
Avyrton’s Heart Shape Indigestion Tablets
to stop indigestion instantly. 2/9 in
handy tins of 40. Available at Chemists

everywhere.” Compounded by Ayrton
Saunders and Co. Ltd.,, Liverpool,
England.
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FROM THE MAILBAG

Hominy Grits
Dear Aunt Daisy,

Will you please tell me what “Hominy
Grits” are? I read about them in an
American magazine. Are they available
in New Zealand? And how are they
used? Thank you for your information.
-~Interested, Auckland.

Horminy, which is prepared from corn,
is obtainable in three forms. In whole
kernels as SAMP, in granulated or
ground formm known as HOMINY
GRITS, and a cooked product canned
or in bulk known as HULLED CORN.
I have no recipe for using Hominy Grits,
but you probably have one yourself,
which prompted you to write. Perhaps
vou would like to send it in to us. Here
is one using whole hominy:

One and a half cups coarse dried
hominy, 4 tablespoons bufter, Y2 tea-
spoon paprika, 1 teaspoon salt. Wash
hominy, then soak in cold water to cover

in 6 cups boiling water for about I
hour, renewing with boiling water if
necegsary. Do not Jet it get mushy.
Drain, wash with boiling water, and put
into a double boiler, Add butter, pap-
rika, and salt, and let it stand over
boiling water to mellow. A perfect dish
to serve with ham, fowl, or game.

Chilled Eggs

Dear Aunt Daisy,

I have been listening to your talks
for many years and have been helped a
great deal by them. I am now writing
to ask you if you would tell me through
your Ask Aunt Daisy column, if there
is any more to do when chilling eggs in
the frig. than just to put them in =2
large vessel and leave them. Would
they have to be turned, and how long
would they keep done in that way?
Thanking you kindly—Mrs. M.C.,, W.
Oxford.

The eggs can be kept up to nearly 3
months, if arranged with the pointed
end downwards, and kept on the lowest
part of the refrigerator.

VARICOSE ULCERS
RELIEVED WITH

VAREX

Safe and simple to use
Varex brings quick relief
from painful Varicose Ulcers.
Treat your varicose troubles
with Varex now. Free book-
let from Varex Pty. Ltd.
(Ernest Healey), Dept. C,
21 Grey Street, Wellington.
P.O. Box 952.
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(2 cups) about 4 hours. Drain, thea boil

1,000 meals a year
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. Many housewives cook more

than a thousand meals 2 yecar—
but why spend thousands of
hours cooking them?

Now you can cook the easy way
—on a FRIGIDAIRE Electrie
Range. Its big wide oven has
plenty of room for everything—
and the simple-to-operate Cooke
Master will look after it for
you, turn the oven om, cook the
meal, turn off again at the
times you select,

Top of the range cooking is-
casy, too. Five-heat “Radian-
tube” Surface Elements are
quick, economical, and there’s
plenty of room—no neced to
juggle saucepans.

Then there’s the smooth-rolling
Roomy Warmer Drawer to keep
meals piping hot . ., . the
waist-high smokeless griller . . .-
safety stop non-tip oven shelves
.. . a dozen Frigidaire features
to yiake cooking easier, help
you relax.

Priced from £82:0:0 Frigidaire

Electric Ranges—the best yoa
can buy—are built and backed

" by General Motors,

Registered Trade Maerk

better living with Fr|g ida |r'e

Distributed by

.GENERAL MOTORS NEW ZEALAND LEIMITED

Through a New Zealand-wide bebwask of duthocisad Daalacss



