
SAVEI SAVEI SAVEI Straight from manu-
facturer to you no retail profit when
youbuythese

LOVELY FROCKS
BY MAIL
Introducing the Bazaar Mail Order Service all
Wellington knows our marvellous values nowavailable throughout New Zealand. Our confidentclaim no finervaluesanywhere Proveit to yourself-fill in and send coupon with money now. Deliveryapproximately 3 weeks from receiptof order.
Lovelvi cap sleeved blouses, trimmed bands of smocking,very dressy, good quality morocain in white, cream, rosecherry , green turquoise, gold, blue, fuchsia shades. Qurprice only 22/6

Rayon Grbardineskirts,splendid
washing and wearing, sizes
SSW-OS, price only 32/6=Colours grey, rose, blie. teal,
beige, brown

BAZAAR MAIL
ORDER SERVICE
222 Cuba St:, Wellington.

POST COUPON NOw!
SATISFACTION GUARANTEED OR YOUR

MONEY REFUNDED!
The Bazaar , 222 Cuba Street,Wellington.
Please forward to
MRS.
MISS
ADDRESS.

Type of garment
Colour choice
Price (enclosed)
Measurements in inches (not too loosely):
Bust Waist Hips;_

BistoGravy
speaks Foritselfi BisrorFOR

Keep4PACKET
ONYour shelfy

Gac{tos #oict'(To,

BISTO is the one thing You
And should always keep in your

kitchen for gravymaking, forBiste forforichdng;Foue5"evernd dite wherd'stock is in the recipe: Youwillfind itimprovesail cook-makesthemeal! ingwonderfully.
Trade enquiries to A A: Stichbury LIMITED, 27 BLAIR STREET, WELLiNGTON
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ASK AUNT DAISY

Apple Pies and Puddings
ELCOME apples! Splendid
to eat raw, grand in pies,
puddings and even cakes;

needful in savouries, stuffings and
mince pies; probably the most use-
ful of fruits. Best eaten raw with
the skins an, but may be scraped outof the skin with a sharp teaspoon andthus fed to bouncing babiés or toothless
invalids. A raw apple eaten with a
glass of milk the first thing every morn-
ing is a good old remedy for rheumatic
pains. Baked apples are an easy and
good dessert for everybody, young and
old-leave the skin on, but remove the
core, and fill the cavity with brown sugar
or honey mixed with dates or raisins
and a sprinkling of cinnamon or ginger,
or clove essence or even a whole clove.
There is unlimited scope for imagination
in using apples. Any new ideas will be
welcomed by the Daisy Chain, and wewill devote the next few weeks to the
healthful apple.
Apple Pie
No need to go into details for this,
but remember to slice the apples fairly
thin,® so that they will be properly
cooked. If the crust gets too brown, put
the pie lower down in the oven to let
the fruit cook. Pile the apples higher
in the middle than at the sides, Put the
sugar about halfway through. the pile
and not on the top. Add about % cup
of water (for the average pie), a few
cloves scattered through, and a few
little knobs of butter. If you haven’t a
pie-funnel with a hole at the top to let
the steam escape, use a small cup (or
egg-cup) to pile the apples around and
to hold the crust up, and prick the crust
here and there with a fork.
Hawaiian Apple Pie
One cup sugar, 1 cup pineepp.« juice,
6-8 medium apples, 242 teaspoons corn-
flour, pinch salt, 1 tablespoon butter. Put
Sugar and pineapple juice on to boil.
Add apples, pared, cored and quartered.
Cook slowly with the led off until fruit
is tender. Keep apples moved about sothat they are covered with syrup. Lift
out and lay in piedish lined with un-
cooked pastry. Dissolve the cornflour in
a little water, and thicken the syrup..
Cook about 5 minutes. Add the butter,
a little vanilla, and pour over the-apples.
ut strips of pastry 2 inch wide, brush
with milk or beaten egg, and put criss-
cross over apples. Bake in oven 450 de-
grees or regulo 8 for 10 minutes, then at
350 degrees or regulo 4 for about %%
hour.
Toffee Apple Pudding
Half a pound of flour, 4 oz. shredded
suet, 1 teaspoon baking powder, pinch of
salt, water to’ mix to a light dough.
Roll out thin. For the toffee, mix to-
gether 2 oz. -butter and 2 oz. brown
sugar, and cover carefully thebottom
and sides of a piedish. Then line the
dish with half of the thinly-rolled suet
crust, and pile in plenty of sliced apples.
Sprinkle with brown sugar, about 6 tea-
spoonfuls. Cover over with remaining
‘crust, and bake in a hot oven about 11%
hours, or till done. This pudding may be
served from the dish, or turned out on
to a separate dish, when the rich toffee
‘sauce will be. seen to cover it.
Kentish Apple Pie
_
One and a half pounds cooking apples,
cloves, % Ib. sugar, % lb. cheese, short
pastry. Peel, core and cut apples into

thick slices. Place a
layer in a piedish.
Sprinkle on a table.’
spoon of sugar, then
add remainder of
fruit and sugar, and
the cloves. Pour in 44 teacup water. Cut
cheese in thin slices and cover apples
before putting on upper crust. Sprinkle
with merest suggestion of pepper, a little
nutmeg and 2 teaspocn castor sugar.
Roll out pastry, line edge of piedish
with a strip of pastry, put -on pastry
cover. Press edges together, raise slightly
with a knife, sprinkle on a little castor
sugar, and bake 40-50 minutes. A tradi-
tional recipe.
Apple Batter Pudding
Core, peel and cut in quarters apples
(or any seasonable fruit). Make a syrup
of 1144 cups water, 2 cups sugar, 1 tea-
spoon of either mixed spice, ground

cloves or cinnamon, and 1% teaspoon
salt. Bring to the boil and drop in fruit,
cook carefully, keeping fruit whole.
Make batter of 1 beaten egg, % cup
milk, 1 cup flour, 1 tablespoon melted
butter, and mix well. Add 1 teaspoon
baking powder, no sugar. Melt a piece
of butter in a piedish, and put in oven
to heat. Cover bottom of dish with some
batter, put on the hot fruit in heaps.
Pour rest of batter round fruit, pour on
that the remaining syrup and bake.
Serve with top milk or cream.
Dutch Apple Tart
Make a pastry by sifting together 2
cups flour, 1 teaspoon baking powder,
pinch salt. Rub in 1-3rd cup of butter
and mix with milk to a dough. Line a
well-greased tin about 8 inches square.
Peel and core 8 large cooking apples.
Cut into lengths, arrange on top of
pastry and bake in hot oven about 30
minutes. Have ready creamed together4 cup butter, 42 cup honey, 4% teaspoon
nutmeg, 1 teaspoon cinnamon and spread
this on top of apples. Reduce heat and
continue baking another 15 minutes.
Serve with cream,

COOKING WILD DUCK
ET prepared ducks stand in
milk an hour, then stuff with
fotcemeat into which is minced
the heart and liver. Do not over-
season. Roll ducks in flour and
brown in butter, then put into
moderate oven until NEARLY
done, basting frequently withmilk they were.soaked in. Thenlitt out the birds and make gravy.
Equal parts butter and flour are
browned together and broken
down with liquid in which birds
have been cooking. Strain and add
a glass of port wine and a dessert-
spoon of red currant jelly. Put
birds back into baking dish and
pour this gravy over them, then
cook slowly until they are quite
tender.

FROM THE MAILBAG

Capsicum Pickle
Dear Aunt Daisy,I heard you speaking of a woman
who was in trouble ‘with her capsicumor sweet pepper pickle. Sweet pepper
pickle will not keep if boiled in water,

(continued on next page)


