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and leave to stand. Keep a few of the
biggest berries to decorate top of cake.
Put tower half of sponge on a prétty dish,
cover with sweetened berties, pile on
some whipped cream, and cover with the
other half sponge. Cover this with
whipped cream and arrange whole firm
berries all over it. You may use evap-
orated milk or cream. Take 1 tin un-
sweetened condenised milk, 2 teaspoons
vapilla essence, Y% oz. gelatine, Y2 oz.
sugar. Mix sugar, vanilla and gelatine
(which has been dissolved in a little
warm . water), and add to milk. Warm
slightly. Do not allow to boil. When cold
beat with egg beater until like whipped
cream.

Mock Cream .

Two teaspoons cornflour, ¥4 pint milk,
3 teaspoons sugar, 12 oz. butter, few
drops vanilla. Mix cornflour to smooth
paste with a little of the cold milk, Put
rest of milk in small saucepan, and when
boiling stir it into the cornflour paste.
Mix well, return to saucepan, stir till it
boils and cook 3 .minutes, stirring all the
time. Set aside to get stone cold. Cream
the butter and sugar till light and ‘ﬁuﬁy.
and drop in a teaspoonful at a time of
the cold cornflour mixture, beating in
each spoonful very well, Flavour to taste.
Double quantities of this make quite a
a lot, and it really looks like clotted
cream.

Strawberry Pavlova

Four egg whites, 34 cup castor
sugar, 1 teaspoon cornflour, 1 tea-
spoon vinegar, few drops vanilla, pinch
salt. Whisk eggs and sugar in dry basin
for 10 minutes with a very strang egg
whisk. Add vinegar, then cornflour, van-
illa end salt. Beat stiff enough to stand
when cut. Line a tin with well buttered
paper, or bake in paper alone, formed
into a high-sided container. Put into 250
degree oven and turn off heat. Leave un-
til cold. Cover with strawberries or rasp-
berries and creafn.

Berry Sponge de Luxe

Make your favourite sponge cake—
two layers. Put a strawberry or rasp-
berry jelly filling between. Thisis made by
letting jelly set a little, then whipping
_ it so that it remains fluffy. Then qut a
big circle out of the top layer of sponge
so that.it leaves a double rim on the
outside. Mash some strawberries or rasp-
berries with a little castor sugar, and
fill the cavity. Put whipped cream on
and arrange prettily a few strawberries
or raspberries on top, and dust with
castor sugar.

HAVE LOVELIER FLOORS
... WITH LESS TROUBLE!

-~ It's so simple, so easy with LIQUID
POLIFLOR. This ideal flodr and furni-
ture polish is quick and easy to use ...
you simply apply with a little light
rubbing — there’s no hard rubbing or
moppfr,;g required. With LIQUID POLI-
FLOR floors sparkle, and colourful
lincleums gleam with all their full, nat-
ural ‘brilliance. -

And what’s more, you will have no
trouble keeping floors spotiessly clean
with LIQUID POLIFLOR. Dirt, dust
and spilled' things wipe up easily and
your floors shine as brightly as ever.
Remember . . ., LIQUID POLIFLOR in
the handy sprinkler tin, Your grocer
has it! o :

;N.Z.'_ LI_STENER, January 6, 1950,
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Berlei brings q
to Hollywood-" et

”~

Berlei bﬁngs you Hollywood’s loveliest bosom lines . . . in the loveliest
. of all uplifts. Ice blue, frost white, black magic, nud;a « « « beautiful
in the hand, the new Hollywood-Maxwell bras are still more beautiful
on the bosom. Straight from filmland’s footlights come their

glamorous designs to shape your own bosom as they

shape the stars’; giving you the same

exquisite modelling, the same
subtle definition and deep
natural separation to take

fashion’s spotlight beautifully,
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