in salted water till tender. Slice onions.
tay in bottom of casserole, put layer of
minced meat, layer of onions. macaroni
etc., till dish is full. Put 2 or 3 table
spoons tomato sauce, yrated cheese.
breadcrumbs, and dabs of butter. Mod-
erate oven. Brown well on top.

Lett-over Meat Pudding

Half pound of cold mutton, beef, 1
teacup flour, 1 tablespoon chopped
parsley, 1 boiled onion, 1 breakfast cup
milk, ¥2 teaspoon salt, 1 egg, little pep-
per and nutmeg. Mix gradually in a
bowl the flour, parsley;, chopped onicn
and seasoning, with the beaten egg and
milk, until a smooth batter. Cut the
meat into small pieces and add. Butter
a pudding dish well and pour the mix-
ture in, bake for about Y2 hour, turn
out and serve with gravy over or
around. The same may be put in a but-
teved basin and covered with butter
paper, then steam for 1 hour. Turn out
and serve with brown sauce. An excel-
lent dish for lunch or children's dinner.

Rissoles

Half pound cold meat (chopped

finely), a small onion, 1% tablespoon
chopped parsley, 4 tablespoon of Wor-
cester sauce, 12 o¢z. dripping, 13 oz
flour, seasoning, epg, breadcrumbs, j
pint stock, Melt dripping in small
saucepan, and when het put in the
onion and fry till tender, add Aour and
stock, stirring well all the time; bail
well, and add sauce and parsley. Mix
.well with the meat and spread out to
get cold. Divide into small pieces, make
into balls (flour the hands). Dip each
one into egg, and cover with bread-
crumbs. Fry a nice brown in deep, hot
fat. Drain on soft paper. Dish in a
pile, and garnish with parsley. Instead
of making sauce to bind the rissoles,
an egg may be used, and !4 1b. of
mashed potatoes or breadcrumbs.

Scalloped Corned Beef

Take 14 1b. cold minced corned beef,
2 oz. boiled macaroni, 1 tablespoon of
chopped parsley, 1 onion minced, 14
pint stock or milk, 1 tablespoon of
flour, small piece of butter or dripping.
Fry onion in the butter, add flour and

NEXT WEEK: Dried Apricots and

Prunes

gradually the milk. Bring to the boil,
add parsley and the meat. Place a layer
of mince in piedish, add a layer of
macaroni, repeat till piedish is full.
Lover with mashed potatoes or greased
breaderumbs and brawn in the oven.

FROM THE MAILBAG

Milliners to the Rescue
Dear Aunt Daisy,

If any .milliners were listening to
your session the other merning they
would be able to help the lady who
wants to stiffen her black ribbon, If
she paints it over with straw stiffener
(water-white} that would do the trick.
It does not stain and is used for that
purpose as well as for straws, felts, etc.
Most millinery bars sell it these days:
or perhaps if she took her ribbon into
2 hat shop where they have a workroom
they could do it for her.~~Mrs, L.J.,
Aranui,

WOMAN LOSES £1000

At the critical moment, the woman quiz
contestant  lost her voice~—ond the
£1000 jackpat. What she needed for
her sore throat was Ayrton’s Sore Throat
Tablets. Their 8 active ingredients
speedily give relief from: inflammation,
sareness and congestion. 3/- for 50 tgb-
lets, at chemists everywhere. Made by
Ayrton Saunders & Co. Ltd., Liverpoo!,
England.
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The G.E.C. Lightweight Iron has become the favourite
of many thousands of women. And no wonder: it'makes
a lighter, brighter job on ironing day.

WHY A LIGHTWEIGHT IRON & NOT A HEAVY ONE?
Experience shows that it is heat not weight that does the
work. The G.E.C. Lightweight Iron, precision made,
irons everything perfectly from the finest chiffon to heavy
overalls and woollens. You-seldom need to press—a
gliding movement is all that’s needed.

SECRET OF EXTRA EFFICIENCY & LONG LIFE

The heating element is designed to work in a new way.
It is actually embedded in the soleplate. This means
that the whole surface of the highly polished sole heats
quickly and evenly. The robust thermostatic control
gives you exactly the right temperature for every fabric,
No fear of scorching, and' years of trouble-free service.

NO RADIO INTERFERENCE

The snap action of the thermostat is so quick that
there is no irritating interference with radio programmes
—either for you or your neighbours. Your ironing goes
with a song. You'll biess the day you heard of the G.E.C,
Lightweight Iron. Price, complete with first grade flex
and plug £3-7-6. '

.

From your usual electrical dealer
~ or from:—

BRITISH GENERAL ELECTRIC CO. LTD.

UEW ZEALAND BUBMBUARY OF TN GENKRAL ELECTRIC CO. LTD. OF KNOLANS.
Woltidgton, Auekiang, Hamittan, Napler, Christcharch, Dunedin, tavercarait.
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