Cashmere Bouquet
Colourfast lipstick

in the New Fashion-right
Goldn Gleam case

Looks, feels and behaves like far

more costly lipsticks —

If vou prefer fine acces-
sories, you'll love Cashmiere
Bouquet Coloutfast in its
stylish new, gleaming gold
case.  You'll glory in lips
that  keep their vibrant
colour . .. their satin
smoothness...right through
the waning hours.  And
vet this lovely lipstick with
an- exclusive, non-drying,
cream basc

costs only 2,/

=

To accent vour loveliness
and compliment the
clothes vou
wear .

Dark
« Orchid Red
Medium
Dream Rose
Pink Alist
Flamingo

Stays moist . . . stays bright
_—and stays on you, not on him

ﬂashmepe Bouquet

Cotounfadl ((pitick

Cashmere Bouguer TALC
—makes you nice 1o be near.

Cashmere Bougust FACE POWDER
—for that lovely 1ook, morning,
noon and night,

29
29
Cashmere Bouguet UNDERGLOW

—a silky sheer foundauon«—mvts
beauty 1 seconds.

3/3

COLGATE-PALMOLIVE LTD., PETONE

 houses have
- home-made ice cream are always being

and the bowl

ASK AUNT DAISY

Ice Cream Recipesf’

Wr

E used to think of ice
cream as a summer joy or
a party delicacy. Now-
adays ice cream is demolished in

. huge quantities all the year round

—and a good thing. too, for it
increases the daily intake of milk with

its essential calcium and protein. Lots

| of people, both children and adults, who

never drink milk, do eat ice cream

“and even expect it to be served at hotel

dinners with helpings of apple pie or
almost any other dessert. An almost
universal custom, too, is to indulge in
ice cream cones during the interval —
even in winter. Now that so many
refrigerators. recipes for

sought for—some simple, and some
more luxurious and delicious sauces are
often served with them.

Wee Wyn’s Ice Cream (Cheap and
Good)

Wee Wyn is one of the original links
in our long Daisy Cbain. She still lives
in Auckland, and writes in whenever
she discovers a new biscuit or cake,
She will go down in our history as our
ice cream expert. Her ice cream is
made with unsweetened condensed milk
and it is essential that both the milk
are thoroughly chilled.
She keeps a tin of milk in her refrig-
erator at all times and declares that she
can whip up ice cream in about three

‘minutes flat. Of course, allow 2 hours

to freeze. Empty & tin of unsweetened

! condensed milk into a bowl with a pinch

of salt, Whip till thick, then add 34 cup
sifted icing sugar and flavouring. Whip
again, then put in trays and freeze.
This makes 2 trays. There is no fur.
ther beating. Allow 2 hours 1o freeze.
Grated chocolate, passion fruit or
crushed pinespple can be added before
tipping inta trays.

Peppermint Pineapple Sundae

Make this pineapple sauce with one
tin of crushed pineapple. Drain and
measure juice, add water if necessary
to make a cupful. Simmer this with 4
cup sugar for 5 minutes. Cool and then
add the drained pineapple with a few
drops. of peppermint flavouring. Tint it
light green. Arrange large spoonfuls of
ice cream, rounded side up, in serving
dishes, with alternating spoonfuls of
minted pineapple, Canned crushed pine-
apple by ‘itself is also an easy accom-
paniment to ice cream, turning it into
a sundae,

Fudge Sauce

Melt 2 oz. grated chocolate in sauce-
pan over hot water, add 1 oz. butter,
gradually stir in 2 teacups hoiling
water. Bring to boil, add sugar and
venilla or peppermint essence, and sim-
mer gently for 10 minutes. Strain
through sieve. Pour over ice cream.

Dawn’s lce Cream (Fruit)
One banana. 2 oranges, 2 lemons, 13

| cup crushed strawberries, 2 tablespoons
. passion fruit pulp, 2 lemons, 114 level

breakfast cups sugar, 2 breakfast cups
milk, 12 pint of whipped unsweetened
cream. Mash banana, strawberries, pas-

[ sion fruit and sugar together with a

fork, add juice of oranges and lemons.
Beat with egg beater until thick and
smooth, add milk, pour intc trays and
put in refrigetator to set. When set
firm but not too hard take out and

scrape  into  basiu
and mix in  with
fork the % pint of
whipped cream, Re~
turn  in  trays to
refrigerator to set. Delicious with rasp-
berries or strawberries, ar on its own,
Makes two large trays of smooth rich
ice cream.

Tamaki Ice Cream

Half a cup of sugar, 7 packet jelly
crystals, any flavour. Put in saucepan
with a little hot water till melted. Put
3 cups milk in basin (or 2 cups milk
and 1 cup cream), pinch salt, add sugar
and jelly mixture, and beat well with
beater. Put in refrigerator to freeze.
When just set, beat with fork, and
freeze again.

Junket lce Cream

Take 2 cups fresh milk, add rennet
to make a junket. When in the setting
stage, add 1 cup of sugar and beat well
with the egg beater., Then stir in 1
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TO PRESERVE TROUT

S“KIN and fillet trout. Cut into suitably

sized pieces, sprinkle with salt and
a little sugar, Pack into jars with a gen-
erous lump pf butier to each jar. No
moisture. The butter makes a cover-
ing for the fish when cooked. Stand jars
in vessel of water and sterilise as for
fruit. Screw lids on tightly as sovn as
cooked and leave to cool in the vessel.
Next day sterilise again without lovsen-
ing the lids and again cool in the ves-

sel. Tighten lids as much as possible.
Use new rubbers always. FExcellent.
Tastes like salmon.
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large cup of cream. Add about a tea-
spoont of vanilla essence, pour into tray,
and place in freezer. It sets firmly.

Quick lce Cream

One tin sweetened condensed milk,
the same tin full of milk, the same tin
of cream. Flavour and freeze, stirrivig
twice during freezing process,

Custard Ice Cream

One and a quarter cups top mitk, 2
eggs, 14 cup sugar, 1 tablespoon flour,
L5 pint cream or evaporated milk, 2
teaspoons - vanilla, Yg teaspoon salt.
Scald milk, beat egg yolks, adding sugar
and flour. Combine with hot milk and
cook on low heat until the mixture coaty
a spoon, like thin custard. Cool. Beat
egg whites till stiff, add salt and fold
into custard. Add vanilla. Pour into
tray of freezing unit and freeze to mush,
Remove from refrigerator, fold in
whipped cream or evaporated milk, and
freeze again.

Orange or Peach lce Cream

Scald 1 pint of milk, pour it over 1
cup sugar mixed with 1% tablespoons
best cornflour, and cook 15 minutes in
double boiler. Add 2 well-beaten eggs
and let mixture cool. When cold, add 1
cup orange juice and 1 cup cream
whipped. Freeze as usual. Make peach
ice cream the same way, except that
you substitute peach pulp for the orangs
juice, using 2 cups of pulp. Sometimes
a little finely-minced candied orange peel
in the peach pulp is delicious. Apricot
ice cream is made by substituting apri-
cots for peaches.
lce Cream with Tea

This is unusual and really wonderful.
It is nourishing, too, and quite easy
to make. It is stipposed to be Russian.
I am halving the quantities, because it
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