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CnBrpatonKecpbaby"S habits regularduring the difficultteething period: Steedman'S famous powderscoolthebloodstream,ensureregularity kcepbabyhappyandcontented_ UseSteedman' $fromteeth-ingto14yearsofage.
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SAFETY
Simplicitys Satisfactionx
THE COMBINATION WHICH MAKES
Hawkins UNIVERSALLY POPULAR:

Safe T Seal Lid
only removablc whco
pressure lowcred.
Fusible Metal Safety

Haukie Plug under Handle Bar.
Complete absence of
complicated gadgets.
Available in four sizes:

WithHIghest
*UtmosiEconomy EfFiciency_.HawokinsPRESSURETRSLL COOKER
1O}-pintmodelwith auxiliary handle illustrated.

IACTORX REPRESENTATIVES : JONES BEGG (NZ.) LTD. BOX152,WELLINCTON: 2.

ASK Aunt Daisy
PRACTICAL FARE FOR CHRISTMAS

) HE Christmas cakes and pud-
dings have already been
arranged for. It remains now
to think of the equally practical
meaty fare, especially items which
can be fixed beforehand, leaving
Mother free (well, almost free!) for two
or three days at’ Christmas.
Ham
Put into large pot with plenty of cold
or luke warm water, addinga little vine-
gar, a few cloves, and a little sugar.
Bring slowly to the boil, and simmer
gently till cookéd (approximately 4
hours for about a 12 pound ham). Leave
in the pot until nearly cold. ‘Then skin,
and stick a few cloves into the fat be-
fore covering thickly with crisply-baked
bread crumbs. For those who have. a
wash-house copper, fill it with cold
water, put in ham, and bring to the boil.The lid must be put on, and a coupleof sacks laid on top, to keep in. the
steam. Boil 14 an hour, then let fire dieout, and leave till cold. This uses verylittle fuel, can be started at night, andleft to cook while you sleep. Only a
wash-house copper will do, because it
keeps hot so long.
Baked Ham
Wrap the ham in 2-3 thicknesses grease
proof paper. This keeps in the juices andflavour. Put into baking tin with a little
hot water to keep it from burning. Bake
very slowly, allowing 20-25 minutes to
the pound. Leave in oven till cool, after
turning off heat. After removing paper,skin and stick all over with cloves. Pour
over ham a thick syrup of spiced vine
gar and brown sugar. Put back in oven
to brown. Sprinkle with crisp browned
breadcrumbs. Maple syrup may be used.

Tongue
Cook like ham. Put in large pot with
plenty of cold water, adding 2-3 table
spoons vinegar, a large onion, 1 table
spoon sugar, 12 allspice, a few cloves, 8
peppercorns. Cook until tender, leave -in
water till cool enough to skin. Roll it
round, tie it with string, and press into
latge basin. Cover with a plate, put a
Weight on, and leave till cold.
Veal and Ham Pie
About 2 Ib. veal, including'a knuckleif liked, as it makes good jelly. Cut meatinto chunky pieces, about 2 inches square
and simmer slowly in water to cover till
tender (about 112 hours). Let cool. Put
a layer of veal in deep piedish, then a
layer of pieces of cooked ham: pepperto season. Next comes a layer of slicesof hard-boiled egg. Finish with a layerof veal. Fill dish 3% full with the cold
stock the meat was cooked in. Cover
with flaky pastry (having put a sma!l
cup or pie funnel in the middle of thepie). Leave the pastry loose, as it
‘shrinks a bit in the cooking. Cut it aninch or so‘too big, and turn under the
overhanging edge instead of cutting itoff. This saves putting an extra striparound the edge. Make the edge ornamental with a fork. Prick holes in thecrust to let the steam escape. Brushover with milk to glaze. Bake in hot
oven about 11% hours or until done, re
ducing heat last 4 hour. Heat‘any re

maining stock and serve with pie ifeaten hot. This pie is also nice cold,
especially if a rich short pastry is used
instead of flaky. ~

Pork and Veal Pie
Cut intoebig dice 1% Ib. each of veal
and’ pork. Slice an onion and saute in
butter or substitute. Add veal and porkand simmer 20 minutes longer. Removefrom heat and stir in about a tablespoonof powdered gelatine. Or perhaps youhave boiled a knuckle of veal and ob-
tained a good jelly which you could use
instead of all water to cover Add chopped
parsley and season to taste. Pour into
shallow® piedish, cover with good pas-try, flaky or short, and bake ‘until crustis cooked. Put in refrigerator or cold
safe. Serve cold with potato salad. An
easy potato salad is just cold cooked
new potatoes, sliced in 1% inch slices,and some finely minced onion put into a
bowl with a good salad dressing pouredover. Toss a little with two forks to
mix well. Garnish with tomato slices. If
possible, add a generous quantity of
diced celery, and always some chopped
parsley to the salad. A dash of choppedmint is good, too.
Mince Pies
These are as much ad part of Christ-
mas as the pudding or the tree. The
pastry is supposed to be flaky but many
people (including Aunt Daisy) prefer a
good short crust made with an egg.Make mince pies in big patty pans if
possible, and don’t be mean with the
mincemeat. Some mince pies are prac-tically all pastry (most disappointing!)Don’t have too thick a crust, either,
especially the top crust. If you have not
made a rich minemeat with brandy into make it keep here is a quick one
which can be uséd straight away: One
pound raisins, 1 cup sultanas, lemon
peel as liked, % teacup orange or lemon
juice, 4% teacup brown or white sugarwith about 1 teaspoon mixed spice
added, a little shredded suet. or a lumpof butter. Put in double boiler and sim-
mer 20 minutes. If using straight away
spread over pastry and grate over an
apple and sprinkle with sugar. If not
using straight away put in screw-top jar;it will keep a few weeks. Do not put
apple in when making mince, add when
using.
Picnic Pie
This was sent in by Dame Christina
Massey for a cookery book prepared bythe After-Care Association. Fry pork
sausages till brown, but not quite
cooked. Line deep piedish with flaky
pastry. Put on sausages halved length-
wise, then rashers of bacon, sliced toma-
toes, and lastly carefully break some
eggs on top. Season with pepper and
salt, cover with pastry. Bake till done.
Serve hot or cold.
Meat Loaf
One pound topside steak, 1 egg, 14Ib, bacon, % nutmeg, 2 cups bread-
crumbs, pepper and salt: Mince top-side and bacon together. Mix in bread-
crumbs and beaten egg, the grated 14
nutmeg, pepper and salt to taste. Mixwell. Press into a basin’ and steam 214to 3 hours. Remove basin from sauce-
pan and press loaf down with a saucer


