The famous Lane's formuia
makes it the

Lane’s is more than Cod Liver Oil, It's the
Balanced Medicine Food, containing Cod Liver
0Qil, Beechwood Creosote, Hypophosphites of
Lime and Soda (0.46%), and Fresh Eggs.
That’s why Lane’s Emulsion is wonderful as a
body-builder after illness, particularly after
troubles of bronchial origin. Lane's provides
the strengthening, healing proper:
ties for a quick return to full
health and to safeguard against
further attacks. The Lane Medi-
eine Company Ltd., Oamaru,
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IT'$ FAMOUS BECAUSE IT'S 6OOD!

‘beef,

o pleaie meeie

sorTie of Lea & Perrins

is as nccessary as a knife
.and fork on the table. It im-
proyes fried, baked or grilled

fish, combines wonderfully with
meat and makes cheese — always

V Are you praised

for your soups? a favourite with men — better

. than ever. Always put out 2

RAISE.  goes to soup.WIth bottle of Lea & Perrins Sauce
flavour. You could, if you

at meal times — and please
everyone in your family |

LEA & PERRINS

WORGESTERSIHRE SAUGCE

had time to spare, obwain flavour
with many spices. and  herbs,
but 1t is far easier and more
economical to add a little Lea
& Perrins Sauce just before you (LN
serve your soup. Use one tea- [
spoonful in soup for four people.

Manufactured by .LEA & PERRINS in Worcester England.
Distributed in New Zealand by J. R. BUTLAND (PTY.) LTD., AUCKLAND,
2/81
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COME HOME FOR LUNCH

HEN it is possible for the
members of a family to
dash home for a quick
lunch, that is a great relief to over-
crowded restaurants, Very often,

too, one or two friends are only
too glad to join in with someone who
lives near enough, and.make a contribu-
tion in some way towards the cost—
perhaps by bringing a pound of butter,
or some tea, at agreed intervals. It
makes quite a pleasant social interlude
in the day’s routine, too. Just a light
snack is all that is needed. It need not
always be a burden on the housewife
either, if she wants to go out, for she
can often leave a tasty, yet fairly sub-
stantial salad meal all ready on indi-
vidual plates, with soup in a saucepan
ready for heating; or coffee, made with
milk, all ready. Here are some sugges-
tions for inexpensive, quick lunches.

Baked Corned Beef Loaf

This can be made with tinned corned
beef, or with left overs. Cut up about
34 1b. corned beef into small pieces.
Soak 1% cups breadcrumbs in 1 cup
milk. Chop up a small onion and fry
it in a little dripping. Mix together the
breadcrumbs, and fried onion,
working in 1 tablespoon mustard and 1
tablespoon tomato sauce. Bind with
beaten egg (or two if you have plenty)

and bake in a loaf tin in moderate oven

about 45 minutes.

Barbecued Corned Beef

Chop finely a medium-sized onion and
fry it in a little dripping till brown and
cooked. Use a shaliow stewpan. Add
nearly 1 lb. canned or left-over corned
beef cut into neat cubes, and about 14
cup tomato sauce. Stir well as it heats
for about 15 minutes. Have ready some
hot boiled rice, and serve the hash upon
it; or on-hot toast. Alternative: Have
a curry sauce ready, and pour it over
the corned beef hash on the rice.

Corned Beef Hash

Remove skin and gristle from cooked
corned beef, then chop into dice. Add
an equal quantity of cold boiled,
chopped potatoes (not mashed). Season
with salt and pepper, moisten with good
top milk, mix well, and spread evenly
in hot buttered frying pan. Place over
low heat to brown underneath. May be
turned carefully and browned on other
side; or simply cut out in individual
portions, and put browned side upwards
on hot plates.

New Jersey Goulash
This is good and, oh, so inexpensive:
1% 1b. round steak or lean beef

4 (minced), salt and pepper, ¥4 cup celery

cut in small pieces, 1 tin tomatoes, 1
small onion, 1 green pepper chopped.
Brown onion and pepper in small
amount of fat in skillet. Add meat just
as it is. When meat is slightly browned,
mix in the celery. Semason with salt and
pepper. Then, add tomatoes and let it
simmer over low flame for 1 hour. Serve
over rice, boiled or mashed pptatoes.
Serves 4 or 5 persons,

Fish Fritters

Any left-over fish, smoked or fresh,
flaked, may be put into batter and fried
as fritters. Have ready a batter made

from 1 beaten egg, small cup milk, salt,
1 teaspoon chopped parsley (be sure to
chop the parsley very fine), 115 table-
spoons flour, V2 teaspoon baking powder.
Flake fish and mix into batter. Now
grease a pan as you would for pikelets,
the drier the better, and cook as ordin-
ary fritters.

Shirley Fritters

One cup flotir, 1%z teaspoons baking
powder, Y5 teaspoon salt, 1 well-beaten
egg, Y2 cup milk, ¥ cup cold minced
meat, 2 teaspoons chopped parsley, 1
teaspoon grated onion, pinch mixed
herbs if liked. Use any left-over cold
meat, or cooked mince. Chicken is nice,
or bacon and kidney may be added.
Meat must be cooked. Sift flour, baking
powder and salt, Add milk to egeg and
mix with dry ingredients only until flour
is moist. Then add other ingredients.
Fry in fairly deep fat in dessertspoon
lots. about 2 minutes each side. Serve
with gravy and vegetables. Or thick
slices of grilled tomatoes.

Fish and Ham Fritters

Mince together any left-over fish, and
remnants of cooked ham., Season to
taste. Put into batter, fry in spoon lots
in hot fat, as usual. . .

Mock Oyster Sauce

Make a white sauce with 1% pint milk,
knob of butter, pepper and salt, and
thicken with cornflour. Mash contents
of a tin of sardines, and put into the
white sauce. Serve on hot buttered
toast.

Fish Pie

Flake any left-over fish, season with
pepper and salt. Mix in any left-over
white sauce. Line piedish with left-over
mashed potatoes, or cold boiled rice.
Fill with fish and cover with more
mashed potatoes. Dot with butter and
bake, or top may be sprinkled with
breadcrumbs, or wheat flakes, or fish
mixture may be seasoned with chopped
chives or grated onion.

Fish Balls

About double the amount of cooked,
flaked-up fish to mashed potatoes. Mix
together with plenty of chopped parsley
and chives, a little thyme also makes a
change. Mix well, roll into balls, dip in

‘flour, end then in beaten egg (milk will

do if eggs are scarce), and Iry in hot
fat until brown. Tinned fish will do.

FROM THE MAILBAG

Using Egg-whites
Dear Aunt Daigy,

Could you give me some recipes for
using egg-whites? As you probably know,
for several months a baby is allowed
egg yolk only. This results, of course,
in a surplus of whites. I have made
meringues, paviovas, marshmallow pud-
dings, and also Spanish cream minus one
yolk. Have you any more origina! ideas?

Ashburton,

You seem to have thought of most
ways, already. Here are fwo or three
more: Snow Cake: Whites of 2 eggs, 1
tablespoon best gelatine, 2 breakfast
cup cold water, 2 tablespoons sugar,
little essence of vanilla, Y2 breakfast
cup boiling water. Boil sufar and 13
breakfast cup cold water for a minute
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