ASK AUNT DAISY

‘Hot Baked Puddings

voted to steamed puddings.
Now let us make a list of the
baked ones.

I AST week our page was de-

Surprise Pudding

This is a quickly-made pudding. The
surprise  element is in wondering
whether it will include pineapple slices,
canned peach slices (or halves), or apri-
cot halves, It is baked in a moderate
oven, 350 degrees (or regulo 4) for
about 40 minutes. Sift together 14 cups
flour, 2 teaspoons baking powder (not
phosphate), 15 teaspoon salt, 3% cup
sugar. Add % cup shortening, 1 un-
beaten egg, 12 cup milk, 1 teaspoon
vanilla, and beat all well until batter
is well blenced. (With electric mixer
blend at low speed, then beat at medium
speed for 3 minutes.) Have ready a dish
or pan (8 by 8 by 2 inches) well but-
tered, and then spread with 1% cup
firmly packed brown sugar mixed with 2
tablespoons melted butter. On this
arrange 4 slices pineapple, or sufficient
canned peaches or apricots. Then pour
the batter over this and bake as above,
approximately 34 hour. Turn out upside
down on serving dish and pass around
the whipped cream.

Peach Cottage Pudding

This is the old cottage pudding served
with a spicy peach sauce which lifts it
into a new class. Sift together 113 cups
of sifted flour, 2 teaspoons baking pow-
der (not phosphate), ¥ teaspoon salt, 34

cup sugar, Add 1}
cup shortening, 1 un-
beaten egg, !4 cup
milk, 1 teaspoon van-
illa. Beat until bat-
ter is well blended.
(With electric mixer blend at low speed,
then beat at medium speed for 3 min-
utes.) Pour into well-buttered 8 by 8 by
2-inch pan and bake in a moderate oven
about % hour. Serve hot with hot spicy
peach sauce. Blend 2 tablespoons best
cornflour and 13 cups peach syrup
drained from canned peaches. Add '3
cup water, %4 teaspoon cinnamon, '3
teaspoon cloves, L3 teaspoon nutmeg,
and cook, stirring, until thick. Add 2
tablespoons butter, 1 tablespoon leman
juice and all the peach slices (or halves)
from the tin.

Banana Shortcake .

Four ounces Vimax, 2 oz white flour,
2 oz. cornflour, 4 oz. butter, 1 egg, 1
dessertspoon sugar, 1 teaspoon baking
powder, bananas, lemon juice and rasp-
berry jam. Rub butter into the sified
Vimax, flour, cornflour and baking pow-
der. Mix with beaten egg and sugar.
Roll out half of paste, place on greased
tray and spread with sliced bananas,
grated lemon rind and juice, and rasp-
berry jam. Cover with remaining half
of paste. Bake 30 minutes in a moderate
oven, Sprinkle with icing sugar and cut
while hot,

Fruit Batter Pudding
Core, peel and cut in quarters apples,
or any seasonable fruit. Make a syrup

of 112 cups water, 2 cups sugar, 1 tea-
spoon of either mixed spice, ground
cloves or cinnamon and 1% teaspoon
salt. Bring to Dboil and drop in fruit,
cook carefully, keeping fruit whole.
Make batter of 1 beaten egg, 1% cup
milk, 1 cup flour, 1 tablespoon melted
butter and mix well. Add 1 teaspoon
baking powder—no sugar. Melt a piece
of butter in a piedish and put in oven
te heat. Cover bottom of dish with some
batter, put on the hot fruit in heaps.
Pour rest of batter round fruit, pour on
the remaining syrup and bake. Serve
with top milk or cream.

Goathland Tart (Yorkshire)

Lire a ceep pie-plate with short pas-
try. For filling: One breakfast cup dry
breadcrumbs, 1 breakfast cup sultanas,
currants and peel, 1 apple grated, peeled
and cored, juice and grated rind 1 lemon,
saltspoon spice, saltspoon ground ginger,
2 tablespoons treacle or golden syrup,
1 tablespoon sugar, 2 tablespoons milk,
Mix well, put it over the pastry, cover
with a top layer of pastry, brush over
the top with milk, sprinkle with brown
sugar and bake about 40 minutes.

Pineapple Peach Pie (Tinned Fruit)

A useful pie because of being made
with tinned - fruit. Line a 9-inch pie-
plate with pastry. Mix together 14 cup
sifted flour, Y2 cup brown sugar and %4
teaspoon salt. Add 2 cups of sliced
peaches (drained) and 1 cup ecrushed
pineapple (drained). Combine well and
put into pastry-lined plate. Pour over it
Y4 cup of juice from the fruit, a table-
spocn of lemon juice and a teaspoon of
grated rind. Dot with tablespoons of
butter, cover with top-crust and fute
the edges. Hot oven for first 10 minutes

(450 degrees), then 350 degrees for an-
other 15 hour or so.
Lemon Pudding

Beat® together 17 a cup of sugar and
1 tablespoon butter. Now add in this
order 2 tablespoons flour, pinch salt,
rind, and juice of 1 lemon, 1 cup milk,
yolks of 2 eggs, and lastly stir in the
two stiffly-beaten whites, Bake in but-
tered piedish stancing in dish of hot
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BUTTERNUT ROLLS
Quarter Ib. sugar, 1 feaspoon baking
powder, 3 oz. flour, 14 Ib, butter, 1 egg,
3 o0z. mashed potatces. Cream butter
and sugar, add egg, work in four, bak-
ing powder and potato. Roll mixture
into balls and roll them in beaten egg
white. Dip in chopped nuts, bake in
moderate oven.
water for about half an hour, Seems a
strange mixture, but comes out with
crust on top, and the lemon cheese
undernegth. Very delicious. Orange can
be used instead of lemon.

New Rhubarb Pie

Stew a pound of rhubarb with water
to a pulp, sweeten and add grated rind
of a lemon, a cup of breadcrumbs, an
oz, of butter and the beaten yolks of 2
or 3 eggs. Mix well. Pour this mixture
into a baked pie-shell, and bake in a
hot oven. Whip the egg whites to a stiff
froth with a tablespoon sugar and spread
this meringue on top of pie when
cooked. Return to oven for a few min-
utes to set and brown lightly. Some
people prefer to use an unbaked pie-
shell; if this is done, see that the pastry
is very thin, so that it cooks quickly.
Sawdust Pudding

Stew some apples in a very little
water, flavour with sugar, add a lump of
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We've made a home we love here. I like to think of
Anne doing the same — having a family and a home she’s
proud of. So 'm taking care of our silver for her.

This coffee pot was my mother’s. She loved it, and it
has always been cared for by Goddard’s

Goddard’s Plate Powder cleans silver gently — so that

it lasts for generatiops.
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Baby's Health a

o

A3 “...and my word he does

contentedness principally de-

enjoy his feed now
I've changed to
‘Modern’ Teats.”

It's the ‘Modern’
Triple: O Perforation
that gives haby
‘Nearest to Natural’
feeding.

pends on two things—the correct food, and_ the
ability to obtain it naturally. The “Modern’’ anti-
colic Teat has been scientifically designed to
diffuse the food in an uninterrupted flow through
the three. perforations, providing that the food

hos been correctly strained. Special  spiral
strengfhenin? prevents buckling or collapsing, one
of the chief causes of trouble. "“Modern’’ Teats

are’ made in three flow sizes—Llarge, Medium
and Smoll—they can be boiled without damage
and they lost much longer. Yet they cost no more
than ordinary teats—7d. each.

'MODERN

ANTI-COLIC TEAT

Send P.C. for your
copy of the charm-
ing '"Modern® Baby,
Diary to-day.
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HINTS ON FEEDING

If you sce thot baby's
food is strained betfore
being placed in the feed-
ing bottle, there is no
danger of the teat be-
coming clogged. The
easiest way is {o strain
it through a piece of
sterilised butter muslin
first. This ensures the
creamy smoothness so
essential if baby is to get
his  feed easily and
naturally.
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New Zealand Agents:

DAVID A. SYME & CO. LTD., Department Z6,
Dixon Buildings, 2nd Fioor, Dixon Street, Wellington, C.1.

(P.0. Box 719, New Zealand)

Made in Englond by the
Cannon. Rubber Manufacturers
Ltd., .of London, England.
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