cake and mix well. Pour into wetted
mould to set. Serve with whipped cream
piped around.

Ayrshire Shortbreads

Four ounces butter, 2 oz. cornflour, 2
tablespoons cream, 3 oz. sugar. 1 egg
volk, 6 oz flour, ¥4 tesspron baking
powder. Beat butter and sugar well to-
gether, add cream and beaten egg volk
and mix well. Finally add dry ingredi-
ents. Place on tray in teaspoonfuls, and
bake slowly approximately 10 minutes.

Little Gold Cakes

Six ounces flour, 1 teaspocn baking
powder, 3 egg yolks, pinch sait. 4 oz
castor sugar, 4 oz. butter. milk to
moisten. Cream butter and sugar, beat
volks. Add half to cresmed butter and
sugar, atir well, then add remsinder and
el A A e
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beat well. Sift four with baking powder
and add gradually to the mixture: a
little milk to moisten. Bake in patty
pans and when cold ice with orange
icing made by mixing ¥ lb. icing sugar
with orange juice untll of required con-
sistency.

FROM THE MAILBAG
lcing Won't Stay On

Dear Aunt Daisy,

So many questions come to you about
the crumbling of icing on cakes. Bought
iced cakes invarlably crumble and quite
big pieces of icing fall off them. I do
practically all my own baking and never
have that trouble. Whether I am right
or not in coming to this conclusion I
don’t know, but 1 put it down to lack
of butter in the icing. I don’t put much
butter in my icing mixture, only just
enough to soften it, and I never have
the trouble of icing crumbling. Maybe
this will help the lady in trouble. I do
hope so—Constant Listener, Ranui,
Henderson,

Thank you. Another listener advises
a teaspoon of glycerine mixed in with
the icing. Here is another suggestion
from “Mrs G S.,” Mornington, Dunedin:

I am only an average home baker
and, as you say, we all have the same
trouble at some time or other. I solved
the problem thus: In my home I ice
everything immediately it comes out of
the oven. I have a few lunches to pre-
pare each day, and bake & lot of squares
such as apple, date, raspberry and fruit
squared. All are iced immediately on
taking from the oven. I make the icing
ready whilst the baking is being caoked.
Have the icing fairly thick and a jug
of hot water handy to help with the
spreading. It's a huge success; 1 do
sponge cakes and small cakes the same
way. I can honestly say this is tried
and proven. I never use butter in icing.

Now one from “Mts B.” Christchurch:

About the lady who has trouble with
the icing falling off her cake when she
cuts it: Well, I had the samé trouble, so
this is what I do to prevent it. Take a
fork and with the prongs scraps the top
off the sponge till you get that thin
skin off. Then ice as usual, and I don’t
think she will have any more trouble.

MAhi FINALLY PROPOSES

After trylng for days, a man finally
succeeded tn proposing to his girl-friend
yesterday. Reason for the delay, a
severe sore throat, was fixed by Ayr-
ton’s Sore Throat Tablets; 8 active in-
gredients give fast relief from sorenass
and congestion. 3/- for 50 tablats at
chemists everywhere, Made by Ayrton
Saunders & Co. Ltd., Liverpool, England.

Inter-Dens oan be
used wherever you
ars. They stimu-
late the gums, re-
move food gﬂrﬁclu

lodged stween

the teeth and,
because Inter-
Dens are
speciail im-
pregnated they
leave the mouth

clean and refreshed.

SVEW Wedicated
GUM MASSAGER

Inter-Dens -finish what the toothbrush leaves
undone. They greatly assist in the removal
of film or st&in lrom your teeth and keep
gums tirm and healthy. Once used yeéu
will always keep a packet handy. 1/- each
or 4/6 per book of 5 packats.

Distributors: Eurly Bros,, Dental & Surgi-
cal Supplies, Ltd., Box 411, Christchurch.

Ash your Chemist for

If you were to look in on me
you’d find I was the biggest, bounciest,
bonniest baby in the whole neighbour~
hood. That’s because I'm a Virol
baby. Virol’s the food that babies rhrive on.
Ask your chemist about Virol-—todsy.

Virol

Agents: WRIGHT STEPHENSON & CO., LTD,,
34, CUSTOM HOUSE QUAY, Wellington, C.I., N.Z.
MANUPACTURED IN ENGLAND BY VIRGI LIMITED
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THIS IS A COAT!

You see them everywhere . o o thess
N Rainster plastics. They look best of any

even passing in the strest. But examine

one « « o & fiend’s, or in the store. No
wonder you sse them sverywhers; no wondsr @ Rainster plagic,
treated fairly, outlosts any. Soy 6 Rainster plastic « o4 if you

want most for your monsy. The cost is nothing wo speak of.




