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Oriental Cake
"TAKE 1b. flour, #lb. ground riee, ib.

" bnttef, 1. sugar, 12 eggs, Hh
preserved ginget, 1lb, figs, 31b. dates, 1
teaspootiful baki¥g powdér: Method:

* Beat butter and sugai; add eggs. Cut

frait aud add. Add flour and baking
powder and rlea. Mix rather moist
and bake 4 hours in modetate oven.

Makes a layge cake, but can easily be . ing Ly <)

e n v -egg, then flotir ard baking powden
" Malks into rounds the sizé of walnuts,
flatten » little, bake till golden. Marsh-

halved. Mes. JOM., Masterton,

Butterscotely Layer Cake

REQUIREI'Jf 1 oup cocoa, } teaspovn
0 vabiila eséence, 14 cups  castor
sngar, ¥ teaspoons baking powdes, tivo-

thirds eup mitk, § teagpoon baking

g0da, 3 cup milk, - cup butter, § 2ggh.
2 cips flowf, gratéd rlnd ball Yemon,
crgshed  buttersedteh and. whipped
crett, lelng and ehocolate . drdpy  to
garnigh. - Cpegny  bufter anad
Metisure twoethirds eup milk ana. (ke
cocon {nto a satipgpan. Stir till thisk
and smooth, then dool. Bift dour, bak-
ing powder and sodh. - Add beatéd egy
volls to the Duiter anpd suger
vinge pup the egay busin with the § eup
mitk and add alterpately With the flour,
lemop Flud and éocon mikture. Htif
egsence, Fold o stiffly beaten whites.
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’ Ci;ri§lmas

- Cream b of buitey and b
srown sugar, and add 1 large
tablesposn treacle, Negt add 6
well-béatén eggs and % teaspoon.
salt and 2 drop? each of almond,
lemasn and vanilla essence and |
taklaspoon - of orange fower:
| watep, Mix in dty ingrediénts:
“{41b. flouy, | paskst spice; a grat
‘ed nuimég and 3 teaspoon bake.
ing powder. Add the following
H frudt, which has beén prepared -
14ib: surrants: 41b; seadsd pafsins;
$ib, chagyias; $1b. dates; b, pre.
gerved ginger; 3lb. cooking. als .
monds; 3lb. mized peel; 1lb.
golden sultanas, Lastly, - add
téaipoon lepion julee and grated
vind of lemon. Bake 4 hours, ||
leing: Place in saugepan’ b,
| felng supar, | egp, dlmond en

Incessantly ovér moderate  fire
| till a stiff dough. Cover top of
‘caks and rub with palm of hand
till a sinooth, éven surface, Place ||
in an airtight tn and leave to
matuye, preferably for a coupls of q
‘yonths.  Put on final céat of
“iolnp and decorats for neesMrs,
N.. Te Aroha. ool

. Bake in $ buttered eat

Sugar. -

bt
and -

" about 23 hours.

sence; b, grotind almends Ssir ||

: idwich tins in
noderate oven for 25 minutes. Put to-
gether with crished butterscotch mised
with “whipped cream, and ghrnish—
M.BJ. (Devouport),

" Chocolate Marshmallow
- Biscuits -

LLE, butter, 1Ib. fout, 1 teaspoon baks
- ing powdet, b, sughr, 1 egg, Add

mallow for top part of biscuity .- One
large cup sugar, oné small eap water.
orie tablespoon powdersd gelating: Boil
dll fogether for 20 minutes, then whisl
qulekly with egg-beater till the mbsture
thickeis, Pour a liftle of the thick
marshmallow misture over-each biscult

" When copl and set pour-a thin chosolnte

icifdg over each biscuit-—enough to vov:

ér it—then place half.a walmit on top,

These bleeuits arve very deliciows and

keep: -indennitely.~Mrs, B.. (Welling:
gony. C S

Fruitless Birthday Cake

- TPARE 1dos  douy, 20z, ground fiey -
7 fog ground slmonds; . lb. . bugter, -

b, stigar, 10 eggs, 4 gill sherey,” a -

- pineh of salt, edsende of vaniila. Meth-

od{ Gredss and- line. a cilke tin, sleve

" the flour, salt, rice and grourd alinonds

and mix thoroughly, Oream the butter

. and Bugai} when pale i colour and of
"3 ereamny consistency ‘beat in’ the eggw

gné at a. tlme, adding some of the
flony; ete. glternately with the eggs.
When all the eggs have been added,
stif in the slierry and the vanilla. Poyr
intto the tin, make a small wall iv the
celitre, and bake in a moderite oven for
‘ When ¢old cover the
top With & layer of almond paste, pregss
ing it down flnely aloung the top edgv.

‘Arrabge & cake band in position and
_decorate the top with either erystallised:
fruits or a coat of royal leing may be -

put over the almond paste, aad *Many
Huppy Retdrns” piped round' the top.=

~Mpg, B, (Napier)..
Sand Cake -
TARE 31b, butter, 31b. eastor sugat;
4oz, each. four, ground rice and

‘sornflowr, 1 teaspoon baking powdet.

" pineh salt, 3 eggs. Sieve the Hours, galt

and baking powder: beat the butter

and sugar to a cream, add yolks, oue.
by one. beating each well ia} stly In {he

flours, and when well mised $6ld in the

swhites, which have been whisked to
gtith froth.. Pour into o tiu whieh has .
been braghed over with clarified butter.
_and dusted with flour a0d castor Augar

Bake i 4 moderate -oven uatll frm

- wheti: pressed, which will be about ‘one-
- hour~—*Housewife” (Invercargill),

|| Send in Your Recipes

- cake, whieh is printed on this
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|He's ab it apain, Ineapncituting office
|staffs=cattacking family eirelos~voreying
- [hothérs-annoy ng
|etlendey, thig influenzy,

10 “ The Chef”
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. This week Mrs. N., Te Aroha,
wins ~ the half-guinea  prize |{
which s offered every week for
the best ‘original recipe re-
egived from readers, her entry
| being the recipe for a Christmas

page, with a selection from other
. entries, Resipes for this come
petitien . should be addressed
“Chet,” e/6 “N.Z. Radio Resord,”
TGP0, Box 1680, Wellingtan,
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Curry and Walnut Puffs
MARE u curry of $1b. cooked chicken,
© 2 tablespoobiy cutry, -ilb. eooked

. vice, Hb. white vaising, Salt and pep-

per to taste. Thicken, When nearly
cosked add 31b. shelled walnuts, When
¢ool put 4 little {o each of two dozen
“patty pans” lined with puff pasbry.
Cover pach with pastey and  press
round edges. Bake In hot oven natil
golden hrvown., Berve at onde. ‘These
make 4 delicious lunchesu dish. . Algo
excelleit cold for pleniese="Tapy”
(Nelson). ' o :
Rhubarb Chutney
5ib.

" oniens, 3lb. sugar, 1ib. vaising, 1
tablespoon eurry, 1 tablespoon chillles,
1 tablespoon cloves, 1 tablegpoon mus-
tard, 1 tablespoon groimnd glnger, 1%
qunrty vinegar: 1 tablespoon salf. Mix
all togather and boil for 3 Hourse-"T.8.
{ Abboteford). ' :

“An Gld Offender

Tneapacituting office

~An (

fathers]  An eold
Be on your gunrd! Wallst the serviess of
WINCARNIS, that' sterling feiend of
good henlth and bittep ensmy of influenza.
Gurefully-welected wing, ' extrset of the
dheat boef, and the mest valuable propar- .
ties of malt make WINUARNIS the
gupreme tonie for all cases of physies

|awd pervois debility,

£y, el
After inflienze, WINCARNIS will heln
vou , mond guicker and move dompletely
that any o‘bher topie. . - -




