The STANDARD

JUICE EXTRACTOR

in gleaming Hydronalium

Just press the
lever and out
flows health giving
juice of any fruit

ok * *

It's equally
efficient for
vegetables too.

e Untarnishable e Light (2Ibs)
e Compact (9" high) e Everlasting

e Only 79/6

If your Hardware Store is out of stocks, fill in
and post Coupon. Trade enquiries welcome.
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EMPIRKE TRADING €O. OF N.Z. LTD.
P.O. Box 80, 288 Juckson Street, Petone
Sole N.Z. Distributors

Please post a STANDARD JUICE EXTRACTOR to:

M

return the Extractor within 7 doys.

1 enclose 79/6 “which will be refunded W1 am not entirely satisfied and
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Gregg's Pures #$iRNCES Ore  ex-
tracted from genvine originals
and wiil thelr purity goes o
smnglh which wakes them
sconomicel in  the

ggs

~ . ’ X Mede by W. Gregg & Ce.
= _i4d., Forth Straet, Dunadin,

superior flavour of
the

32

ASK_AUNT DAISY

“ter i¢ over,

Asparagus is Popular

VERY spring asparagus be-

comes more and more in

demand. Of course, we use
canned asparagus all the year
round, and asparagus rolls in thin,
fresh bread are quite an everyday
snack. But the fresh asparsgus which
makes its appearance in the spring is
always a surprise in fiavour and a quite
different affait altogether. The arrival

'of fresh asparagus, young new carrots

and green geas really show us thet win-
and we realise that with

“all our canning, preserving antd even

deep-freezing we can never quite keep

i the real flavour and taste which old

i that asparagus was eaten

Mother Nature provides, Did you know
in Roman

. times and that it was in general use

in many parts of Europe even 400 years
apo! Wild asparagus was used by ordin-

ary folk, and cultivated asparagus pro-
i duced large spears up to 4 b, in size!

To Cook

After washing under the running tap
to get out any soil or sand lay the stalks
in & wide eénough pan, sprinkle with a
very little salt, pour on bolling water
to a depth of about #n inch or so,

I cover and boil gently for 10 to 12 min-
“utes, or until the lower ends, tested

with a fork, are tender-ctisp. Do not
over cook or the heads drop off the
stalks, You should: have cut off the
tough ends beforehand and scraped any
scaly bits off the stalks with a sharp
knife, Lift out carefully with a wide
perforated egg-slice, so as not to break
them.

To Serve

" Aspatagus is generully served by it-
self as a ggxn course. Put 3 to 4 cooked
stalks on a neat slice of hot toast (to

. absorb the moisture) and pour a little
. melted butter over or sprinkle aspara-

gus with a Iittle salt and pepper. Melt
1% cup butter, If desited it may be
browned slightly when melting. Pour it
over asparagus either plain, or with one
of the followmg added: A few drops
lemon juice, minced parsley or chives,
a few capers, a sprinkle of nutmeg, a
little minced onion or garlic, a little
prepared mustard, a little grated cheese,
or a few crisp bacon bits.

Ham and Asparagus Rolls

Use fresh coolted asparagus. Grill thin
slices of uneooked ham on both sides.
On each slice of ham place several
stalks of msparagus. Then roll up the
ham alices. On @ach roll of ham and
asparigus serve a generous amount of
thin, fich cheese sauce. In the top of
a double boiler melt %4 packet pro-
cessed Sheese (ie, 13 Ib). Gradually
add Y3%up milk, stirring all the time
till smooth. Or serve the rolls without
sauce if preferred.

Asparagus Continental

Use thin green asparagus and cut
tender parts into pieces a little larger
than peas. Cook about 5 minutes in
boiling salted water, then drain. Put a
small piece of buttor in a saucepan and,
whaen hot, stir in a little castor sugar
and about, 2 tablespoons water, Add the
par-bonled asparagus, Cover saucepan
and simmer very slowly 20 minutes.
Remove asparagus and thicken sauce
with a little flour, then just before serv-
ing, stir in a beaten egg-yolk. Pour this
saucCe ovet asparagus and serve at once.
Alternatively, after the little pieces of
asparagus have been par-boiled, heat a
piece of butter in a saucepan, add some

finely chopped parss
ley and young let-
tuce leaves, 2 or 3

a pinch of salt, pep~ P’
per and nutmeg and 3
flour and a little water.

Cook a few
minutes, stirring. Then put in asparagus
and simmer very gently 20 minutes.

Creamed Asparagus

Heat thin cream, top milk or un-
sweetened evaporated milk, Season with
salt, pepper, butter and minced parsley.
Pour over hot cooked asparagus, Or
make a thin white sauce, using some of
the asparagus water instead of all milk,
and adding a chopped hard-boiled egg
as well as asparagus.

Asparagus and New Peas
Two cups hot cooked asparagus cut
into inch lengths, 314 cups hot cooked
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QUEEN’S CHOCOLATE CAKE

JOUR eggs, 6 oz. sugar, 414 oe. flour,
1 tablespvon cornflour, T small tea-
spoonn baking soda, 2 small teaspooris
cream of tartar, Heat 2 tablespoons of
butter and 1 tablespoon of milk in a
saucepan, Mix in a cup [ heaped table-
spoon of cocoa in 3 tablespoons of
water, and add this fo mixture in sauce-
pan. Bring all to boiling point. Beat
egge and sugar until light and Auffy.
Sitt in flour, cornflour, cream of tartar
and baking soda. Mix with mixing
spoon and lastly add the borlmg mix-
ture from the saucepan. Place in 8-inch
sandwich tins and bake in oven 375 de-
grees, with top heat off and bottom
heat at low for about 20 minutes.
Filling: Fill with mock cream, made
with 3 tablespoons icing sugar and 2
tablespoons butter. Beat butter and
sugar, add 1Y% tablespoons boiling
water and 114 tablespoons cold milk.
Icing: Jce with thin layer of butter
icing, made from icing sugar and melted
butter, thinned with milk, and flavoured
with a small teaspoonful of peppermmt
essence. Allow to dry and ice on fop
with chocolate icing. Decorate with
grated chocolate.
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paas, 2 tablespoons melted butter, salt
and pepper to taste. Just mix them all
together—a delightful combination.

Asparagus Cigarettes

Roll  thin 3-inch tips of cooked,
drained asparagus in thin triangular
slices of fresh white bread first dusted
with grated cheese. Brush with melted
butter and grill or toast until brown.

Asparagus Souffle (Good)

Two tablespoons melted butter, 3
tablespoons flour, 1 cup milk, 4 eggs,
2Y2 cups diced, cooked asparagus, 34
tedaspoori salt. Make sauce by blendmg
in small saucepan, butter and flour, add
milk gradually and cook slowly until
thickened, stirring constantly. Beat epg
yolks until thick and lemon coloured
and add to the sauce, stirring contantly.
Add aspsragus and salt. Beat epgg whites
until stiff and fold into asparagus mix-
ture, Pour into buttered casserole set in
pan of hot water and bake in slow oven
(32% degrees or regulo 3) about 45
minutes.

Asparagus in Milk

If the asparagus does not look quite
perfect, cut the stalks into inch lengths
and put in the top of a double builer
with just enough milk to cover, Put the
Hd on tightly and cook over hot water
till tender, Then add for every cup of
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