
salt. Mix with milk and water. Roll out
and spread with dates and chopped
apples, roll up and put in a piedish and
pour over 1 cup boiling milk to which
has been added a piece of butter and a |

tablespoon of sugar or honey. Bake in
moderate oven and serve with pudding
sauce.

Date Crumble
One and a half cups flour, % cup
melted butter, 114% cups fine rolled oats,
pinch salt, 1 cup brown sugar, 1% tea-
spoon baking soda. Sift dry ingredients,
except oats, but including baking soda.Mix in the melted butter. Add oats. It
will be like crumbs. Put half this mix-
ture into a flat cake tin, pat with a
spoon, and put on the following filling.
Then cover with rest of mixture, and
bake golden brown in a moderate oven.
Filling: 1 lb. dates cut in pieces, 1
cup brown sugar, 1 cup boiling water
or 4 lemon juice and half water, 1
teaspoon vanilla, pinch salt. Mix and
boil, stirring constantly.
Date Cream Biscuits
Four ounces butter, 8 oz. flour, 2 egg
yolks, pinch salt, 2 tablespoons cream
or milk. Rub butter into flour and mixinto a paste with egg yolks and cream.

--
Roll out and cut intosrounds. Bake in
a hot oven. When cool, put togetherwith the following and ice the top: 1
cup dates, % cup hot water, little
sugar. Beat till’ smooth.

NEXT WEEK: Using Up Cold Meat

FROM THE MAILBAG
Chow Chow
Dear Aunt Daisy,
We would be thankful if you let ushave the following information throughThe Listener.
Firstly-A recipe to make chow chow.
Secondly-When making chutney,
what quantity of chillies is used to four
pound of fruit?J. L. Onehunga
Here is a recipe for chow chow: Six
pounds mixed vegetables (cauliflowers,
etc.), 32 pints vinegar, 1 dessertspoon
ground ginger, 1 tablespoon salt, 1
cup sugar, a few chillies. Let all
come to the bgil. Thicken with ¥ cup
flour, 2 tab éspoons mustard, 1 oz. tur-
meric, 1 tablespoon curry powder, and
1 pint vinegar, all mixed smoothly. Boil
half an hour. It specifies 6 Ib. of mixed
vegetables, and "a few chillies.’ The
amount of Chillies to be used just de-
pends on your individual taste. For ex-
ample, I have a recipe for date chutney
using only 2 Ib. dates and6 chillies! And
another one for peach chutney using 3
Ibs. when prepared and as many as 12
red chillies; but it specifies keeping .the
chutney a long time to allow the chillies
to become "mellowed." I would recom-
mend you to use only 2 or 3 and see howit turns out. If you use a recipe which
includes cayenne you might need less
chillies.

LION-TAMER CLAWED
Thelions werent to blame_ It was
the clawing clutch of indigestionHe suffered terribly till the
trapeze artist gave him Ayrton'$
Heart-Shaped Indigestion Tablets.
Only3/3for40tabletsatchemists
everywhere:
Made by Ayrton Saunders and Co.Ltd,, Liverpool, England.

(lasginc *ssk Theressmagicafootin Toyland!
Colourful,
unbreakable
plastictoys
madefrom

ALKATHENE'
brand of Polythene
Awholeworldofexciting,intricate;
fun-giving toys to keep kiddies
amused frombreakfasttobedtime:
Toys that are light in weight,yet
'longon wear. Theywill notshatter
and being pliable cannot cause
injury if children fall on them:
Hygienic too, because these toys
are easilywashedwithwarmsoapy
water.

Polythene was
discoveredanddeveloped by
ImperialChemical Industries Lcd,
and is made by them under
the trade name Alkathene
Ic is sold IO manufacturerswho make
and market the toysshown here
under various trade names,

ICI
IMPERIAL CHEMICAL INDUSTRIES (nZ) LTD:


