mav be left.over. The milk mav be
thickened with cornflour and a knob of
butter added.

Spanish Omelet

Make ordinary omelet with lightly-
beaten eggs and milk, allowing about a
tablespoon of milk to each egg. and
cooking in hot frying pan with a table-
spoon of hot butter. Have the Same low.
and as omelet cooks, draw the edees
toward the centre with a knife until the
whole sets nicelv.

the centre. then fold over and pour the
rest of the sauce over and around. The
sauce: Heat two tablespoons butter in a
pan, add 1 tablespoon chopped onion.
and cook a few minutes, Real Spanish
sauce has 6 chopped olives and 12 a

areen pepper chopped, also, in this. Get |

them if yvou can. Then add 1'% cups
tomatoes and a tablespoon of chopped
mushrooms. a little salt and a few grains
of cavenne. Preserved tomatoes will do.

Californian Omelet

Soak 1% cup breadcrumbs in 1% cup
milk for 15 minutes. Then season with
pepper and salt. Separate the white from
the votks of 4 eggs, and beat each well.
Add the volks to the bread and milk,
and then lightly cut in the whites. Pour
all into hot buttered pan, and cook on
low flame till delicately brown and set.
Can be finished in oven if liked. Fuld
and turn out on hot dish. To make mora
substantial have ready 1Y% cups white

sauce with which any kind of canned .

or left-over vegetables has heen mixaed!

Before folding over the omelet. spread |
vegetables. Fold |
over and serve on hot dish. Asparagus .

it with these creamed

is especially nice in this,
FROM THE MAILBAG

Tree Tomato Chutney
Dear Aunt Daisy,

Would vou please send me your ex-
cellent recipe for tree tomato chutnay
which was published in The Listener
last year? It had apples and onions .n
it, as far as T remember.

B “Mrs. C.T.” Avondale.

Here are two: About 3 Ib. tree to-
matoes, skinned and cut up with 1 1b.
onions, and 1Y, Ib. apples, a pint of
vinegar, 214 Ib. brown sugar, > packet
mixed spice, I tablespoon salt, and scant
teaspoon cayenne, This should not
need more than an hour’s boiling. Will
make about 5% 1b. The only chutney
which is beiter with onions than garlic.
(2) Two dozen tree  tomatoes, 2 Ib.
onions, 2 dessertspoons salt, V4 teaspoon
cayenne, Y5 Ib, raisins, 1 b, gdreen
apples, 2 Ib, brown sugar, 2-4 teaspoons
pvickling spices (chillies, peppercorns,
cloves, spice), I pint vinegar. Scald and
skin the tree tomatoes. Cut up and put
inté a saucepan. Add the apples, cored
and pared, and ch pped onions, cut
small and all the other ingredients. Tie
the spices in a piece of muslin. Bring
the f{ruit to the bail and cook gently,
stirring occasionally to preveni sticking
until fruit is quite soft, rich brown, and
mixture quite thickened. This usually
takes Il to 2 hoaurs. Pour into steril-
ised jars and cover.
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Plan for Relieving Congested
Areas

The quick. effective way
gestion, hrritation or
fhroat 18 to dissolve
Throat Tablet sfowiy fn your mouth  Ave-
tan's =ore Throat Tablets are not just a
ronfection—they re an active wmedivation tor
the thraat, Boitles of a0 tablets, 2/6. Pro-
gueed Ly Ayrton Saaxders & Co. Limited,
the waortd-renowned manutactiring ehen-
is13, of Liverpoal, Fngland.

fo relicve con.
intammation  in the
an o AVEton’s  Sore
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Before folding over.’
place a good spoonfid of this sauce on |

. , he
b‘t*el:r crvstal picheud in riCh
ﬂ:,'fr',',‘.i'fu-ni"“;'\\inq cabine® | inut
Thriling €8y alny L

Manufactured under licency Irata Plilee Corp., U8 A
World’'s largest Radie and Televivion Manutaeturers

ASK YOUR NEAkEST PHILCO DEALER FOR A DEMONSTRATION

N.Z. Distributers: RUSSELL IMPORT CO. LTD,, P.O. Box 102, Wellington.
. ’h.44
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