mixed. Fill well-greased patty or muf~]
fin pans two-thirds full. Bake in mod-
erate oven of 400 degrees (reguio 6)
about 15 minutes or until done. Should
make about 13. A few raisins or;
chopped walnuts .nay be added to the -
flour nuxture. !

Not Big Enough i
Dear Aunt Daisy,
Here is a recipe for a chocolate cake,
a great favourite, which keeps very well
and is delicious. However, each time I
make it I resolve never to do so again.
as the mixture meakes such a small cake.
Whether I do neot cook it correctly or
what 1 don't know, but although it
rises just a little in the oven it comes
out hardly bigger than the sandwich
tins, Can you tell me what I may bhe
doing wrongly, or how I can increase il |
economically. I always use a glass,
measuring cup and my eggs are usually |
big. 1 get the same result each time,'
although the cake is never a failure ex-
cept in amount. One scant cup sugar, 1
Jevel cup flour, 1 teaspoon baking pow-
der, 14 lb. butter, 3 eggs, 2 teaspoons
cocoa dissolved in 1% small cup boiling
water. Cream butter and sugar, add
eggs one by one, then flour, then cocoa
in water. Lastly 1 big teaspoon baking
powder. “G.K.” Hastings.

Perhaps a Link in our Daisy Chain
may be able to answer this. I think that
if the cake Is “always delicious, keeps
well, and is never tough, never a-
failure,” it is probably quite right,
although a 3-egé sponge cake is certainly )
quite a big one as a rule.” |

Lard in Cooking

Dear Aunt Daisy,

I have had the good fortune to be
given a quantity of lard. I wonder it
vou could give me the proportions of
lard to be used when the recipe says !
butter. “Balclutha.”

“Pukerua Bay™ writes: “I was married |
early in the war and had to do all my |
baking with lard, margarine' or dripping.
I found that by reducing the quantity of .
fat given in a recipe by about 1 oz. in
every 5-6. it was all right. For example,
if a recipe said 6 oz. butter, I used 5 oz.
lard. Some people don't like the flavour :
of lard, but if you add about % teaspoon .
lemon juice when creaming the lard it
disguises the taste. Also we used to be
able to buy a useful butter flavouring,
but I don't know if it is still made now
that butter is plentiful. I find lard makes
beautiful rock cakes and cannot be im-’
proved on for ginger cakes. It has tou;
strong a taste for any delicately flavoured
cake such as a Madeira, but for cakes.
such as chocolate or spice which are well :
flavoured it is quite good.”

“Hamilton” writes: “For pastry T use’
4 oz. lard to 2 oz. butter and 9 oz. flour. .
Chop together on board, then mix in-
basin with water—a fairly dry mixture. :
Roll and fold, then leave 15 minutes in
cool piace and roll again. It is an ex-
cellent recipe for tarts, sausage rolls, etc.
Add a little salt of course.”

A New Approach to
GERM WARFARE

In the constant battle against germs'
that cause sore throats, our ally is Ayr-,
ton's Sore Throat Tablets. Dissolve
them slowly in your mouth and: feel

" the 8 active ingredients relieving con-
gestion, inflammation and soreness. |
Ayrton’s Sore Throat Tablets, availablei
Jrom chemists everywhere, in bottles of
50 tablets. Manufactured by Ayrton
Saunders & Co. Ltd.,, England.
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gliding down the Nile!

All in her latext Babylonian frock—

A lean, brown beauty with a syren
sinile,

En route to shop at “Ancient
Antioch.”

Mave Antony farewelled her by the
way,

Vowed her absence he could scarce
endure,

“Last night,” he cried, “of croup
I almost died!

Bring back some Woods’ Great

yeaes

Peppermint Cure!!!
Renowned for Coughs and Colds
£
W. E. Woods Ltd., 326 Lambton Quay, Wellington.

¥0.28

4.3

The QUICKEST and EASIEST

HOME PERMANENT

to PREPARE!

v WASH, With TRIM you need no
special Shampoo. Just wash your
hair in the ordinary way.

Y WIND. With TRIM you con use

any make of Home Permanent
curlers. When your hair is dry, it's
permed. It can even be left in the
curlers while you sleep.
RINSE. TRIM is self-neutralising—
Waving Lotion and Neutraliser are
combined in beneficial oils. The
Specia! Rinse fixes and perfects
the perm.

Y SIMPLE. With TRIM, science has
taken the guess-work out of Home
waving. TRIM needs no timing—
no test curis. When the hair is dr
the wave is completed. :

¥ SAFE. With TRIM you cannot
UNDER-PERM  and get floppy
curls, or OVER-PERM and  have
split, frizzy hair, '

% CERTAIN. If you are not com-

pletely satisfied with yaur glorious

TRIM  Home Permanent, “your

money will be refunded without

question. '

No Need for Test Curls — No Tedious Neutralising.

Delightful Warner
Bros. Star NANCY
OLSON, appearing in
“Big Jim Mclain.”

TRIM - KITS 25/-
TRIM REFILLS 12/6
TRIM 1S MANUFACTURED IN N.2, BY
| PICCADILLY (N.Z.) LTD.,
and distributed by
BUTLAND LABORATORIES (N.Z.) LTD., Auckland.

Séend for Free Brochure to ““TRIM,” Box 1372, Aucklsnd,

23



