On
a

diet?

Eat
Apples!

Slimming? Apples for
you! They’re non-fatten-
ing. A crisp, juicy apple

fying, easily - digested
snack . . . keeps you slim.
Apples—high in energy,
low in calories.

Apples are a concentrated
source of essential food

values . . . vital in keep-
ing your body glowing
with health . . . in purify-
ing the blood . . . in build-

ing sturdy bones, strong,
sparkling white teeth.
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makes a delicious, satis-'

‘of the dinner.

ASK AUNT DAISY

HotSteamedPuddmgs

N winter, healthy hungry
families generally look forward
to the pudding as the best part
It is all very well
in summer for father to say, “Just
a plain biscuit and cheese,” after
his first course; but when winter comes
he happily joins in with the rest as
mother produces plum duff or apple pie.
A substantial and sweet pudding rounds
off the dinner. Good pudding recipes
are collected by housewives, who often

;have to use up left-overs in a rather

ordinary first course, and so need an
extra good pudding. This week we will
concentrate on steamed puddings, and
next week on baked ones. In the mean-
time you might send in your own special
pets, of either kind, to help your fellow
home-makers.

Overnight Pudding

This can be steamed in a basin or
boiledtin a cloth. It may be halved for
a small family, but it is more economi-
cal on fuel to cook the full quantxty and
Jjust steam up the other half in a basin
another day. With a little extra fruit it
is often used for a Christmas pudding.
Two cups flour, 1 cup sugar, 1 cup sul-

i tanas, 1 cup currants, 1 oz. butter dis-
i solved in 1 cup hot water, 1 heaped tea-

spoon baking soda dlssolved in 1 cup
cold water, 1 small teaspoon each of
spice and nutmeg. Mix all dry ingredi-
ents, add butter dissolved in hot water,
and also baking soda in cold water. Mix
all and stand overnight, next day boil
for 4 hours.

Another Overnight Pudding

One heaped cup flour, 1 heaped cup
currants, raisins, sultanas, or some of
each, 2 tablespoons sugar, 1 tablespoon
hutter, 1 egg. 1 large cup boiling water,
pinch salt, 1 teaspoon baking soda, 1
teasooon m:xed spice, Melt butter in the
boiling water. Mix all together. Leave
all night. Steam 3 hours. Egg may be
omitted,

Vegetable Plum Duff

COne cup grated raw potato, 1 cup
grated raw carrot, 1 cup grated raw
apple, 1 cup sugar, 1 cup shredded suet,
1 cup flour, 1 cup breadcrumbs, 1 cup
currants, 1 cup sultanas, 1 cup ralsxns, a
piece of peel, 1 teaspoon mixed spice, 2
tablespoons sago, 1 well-beaten egg, 1
tablespoon brancy (optional), pinch salt,
1 teaspoon almond essence, milk to mix
(or cold tea). Boil 4 hours or longer.

Peth Pudding

This is an old favourite: 4 cup of
sago, Y, pint milk, 12 cups bread-
crumbs, 1 cup sugar (could be halved),
1%, cups any dried fruit (especially
raisins), 2 tablespoons melted butter,
1 teaspoon baking soda dissolved in a
little warm milk, a little nutmeg, vanilla
or lemon essence as desired. Soak sago
overnight (or for some hours) in the
milk. Mix all ingredients, adding bakmg
soda last. Steam 3 hours.

Bella’s Ginger Pudding

Half a cup golden syrup, 3 oz. butter
or 4 oz. finely shredded suet, 12 teaspoon
baking soca, 1 teaspoon spice (optional),
1 dessertspoon ground ginger, 12 cup
milk, ¥2 cup sultanas, 1 cup flour, pinch
salt. Rub buttef into flour, ginger, spice
and salt which have been sifted together,
add sultenas, then gyrup warmed. Lastly
baking soda dissolved in milk. Beat well
together for 2 minutes, then steam in

covered basin
hours. Serve w 1th
custard sauce.

Another Ginger
Pudding

One and a half large cups flour, 33
cup of shredded suet, 1 level teaspoon
of spice, 1 small teaspoon baking soda,
pinch of salt, 3% small cup of sugar, 2
leve! teaspoons of ginger, 1% small cup
of golden syrup, 1 level teaspoon of
baking powder. Beat the shredded suet
and sugar to a cream. Heat the golcen
syrup, add the baking soda, a little milk,
and mix with beaten suet and sugar. Mix
all the other ingredients together well.
The mixture should not be too stiff.
Steam about 11% hours and serve with
custard sauce,

Jim’s Plum Duff (Eggless)

One cup of flour, 1 cup of bread-
crumbs, 1 cup of finely shredded suet
(bought in packets), 15 cup of sugar, 1
cup of jam (any sort, but plum is nice),
2 cups of mixed fruit (chopped dates,
sultanas, currants, peel if liked), and 1
teaspoon of grated nutmeg or ginger (or

-

-

BERKSH!RE PIGS

AKE a short pastry and roll out into

oblong pieces. When stuffed, fold
over stuffing with join on top, and pinch
along join, Pull out one end to make a
little tail. Pull out other end to make
head, put 2 currants for eyes and one
for nose, and stick on tiny ears. Bake
till done according to size.

Stuffing: Chopped-up apples (say, 4
tablespoons), 2 tablespoons currants, 1
teaspoon spice, 1 tablespoon brown
sugar, 1 teaspoon peel.
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both). Mix all with 1 cup of milk in
which is dissolved 1 teaspoon of baking
soda. Boil or steam in a greased basin
4 to 5 hours—the longer the better. This
uses very little gas or electricity, be-
cause a tiny flame keeps the water boil-
ing. See that the saucepan-lid fits
tightly.

Easy Pudding

Cooked in basin it is mixed in. Half
cup chopped dates, 12 cup chopped sul-
tanas or peel, or anything liked, 1 tea-
spoon baking powder, 1 tablespoon but-
ter, 1 tablespoon sugar, 1 teaspoon bak-
ing soda, Y2 cup boiling water, 1 cup
flour. Put fruit in basin, add butter,
sugar and boiling water. Sift in flour,
baking soda, etc. Mix all together. Cover
with butter paper and do not tie dowa.
Cook in same basin 11% hours.

Cold Tea Pudding ;

One cup of flour and ¥4 cup of bread-
crumbs (or 1% cups of flour), ¥2 small’
cup of sugar, 1 small cup of shredded
suet, 1 cup of mixed fruit, 1 dessert-
spoon of dark jam, 1 large teaspoon of
baking soda and 1 cup of cold tea. Sift
the soda with the flour, and add the
other ingredients. Lastly add the cold
tea and mix. Boil or steam 2% to 3
hours, or longer if possible.

Marguerite Pudding

This is my own standby. It never fails
and can be varied by putting different
kinds of jam, or marmalade, or golden
syrup in the bottom of the basin before
putting in the sponge mixture: 2 oz. of
butter, 2 tablespoons of sugar, 6 oz. of
flour sifted with 1 teaspoon of baking
powder, a pinch of salt, 1 egg and about
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