CUT OUT THIS RECIPE AND PASTE IN YOUR RECIPE BOOK

4 cups flour, 1 teaspoon salt, small cold boiled potato, milk, or milk and water, 2
raised teaspoons Edmonds Baking Powder (Sure-to-Rise or Acto), 14 teaspoon sugar.

Sitt together flour, sugar, salt and baking powder, then rub in the potato. Add
sufficient liquid (about a pint) to make a soft and smoath dough. Mix quickly,
put at once into a greased tin 34 full, smooth top with a knife dipped in meited

Obtainable from butier, and bake immediately about 34 to 1 hour in a bot oven (400 deg. F.).
Cover over with paper for first 10 or 15 minutes to prevent crusting too
your jeweller soon. When done, take from tin and wrap in a bread cloth untif cold.
THIS RECIPE 1S INSERTED TO HELP NEW ZEALAND HOUSEWIVES BY T. J. EDMONDS LTD., CHRISTCHURCH,
MANUFACTURERS GF EDMONDS ‘ SURE-TO-RISE ' AND ' ACTO ' RAKING POWDFRS, "
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PAULETTE || THE GROVER

Patterns

- TWO-BATTERY

| GAS LIGHTER

Never lets You Down

SAVES TIME

press the switch and gas ignites
instantly.

SAVES MONEY

an average home would
save 15/- to 20/- per
year on matches,
{Two small bat-
teries last a

i year.)

For quality electrical appliances,
which are stocked throughout New
Zealand, look for the name—

468, 494—Sizes 32, 34, 36 - - « - 2/6 “GROVER.”
391, 462—Sizes 1-2, 3-4 yeors - - - 1/9

384—Sizes & months, 1 year, 2 years - 1/9 :
475—S8izes 3-4, 5-6 years - - -~ - - 1/9

Available from your nearest -
PAULETTE Stockisf.

PAULETTE PATTERNS
BOX 401 (L), GISBORNE.

THE =
GROVER
ELECTRICAL CO. LTD.

3A VIVIAN ST., WELLINGTON.
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