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Now Rhubarb Is In

Palace Biscuits

TAKE 4lb. ground almonds, 3lb. sifted

flour, 3 eggs, 5oz, butter, Hoz. castor
sugar, 1 tablespoon cream, 1 level tea-
spoon baking powder, jam, icing. - Beat
thé butter and sugar till they are light
and creamy. Beat the eggs. well. Now
lightly and gradually add the flour and
beaten eggs. alternately, leaving a little
of the flour to sift with the baking
powder; then add to the mixture. Beat
all well and lightly. - .Add ground al-

Guilty

lc happened so simply, A flustered, pedes-
frian, a rattled driver—brakes jamwmed on
too late,

A badly-injured man lies on the roadway
and the driver realises that the blame is
his-—~that the accident was caysed by his
shattered nerves, A

Are your nerv;fs’ %kel’sf; to,IA%tfgqu’.dqx’vn iln
an emergency? - Don’t waif, buy :

of WINCARNIS now . ¥ @ bottle
WINCARNIS as a nerve builder achieves

amazing results in a very short time. It}

is invaluable in cases of andemia, debility
_and -insomnia,

monds, and place the mixture in =
greased and buttered papered baking-

tin.  Place ‘in a hot oven for abont
20 minutes. When cold, split.in half
and sgpread with raspberry or apricot
jam.  Put together again, then cut in
finger lengths and cover with icing.—
Miss L.P. {OQamaru),

Boranga Cream

DISSO-LVE one packet of orange jelly
- “in % pint of hot water. Allow to
cool. Mash finely six medium-sized
bapanas. - Beat.in five teaspoonfuls of
icing sngar, leaving mno lumps. Next
whip one cupful of cream, and mix it
with the puiped banana, Vigorously
stir in- the liguid jely, then. pour the
mixture into wetted mould and leave

. in a cool-place until required. Turn

out, and serve with quartered orange
and whipped cream.—Mrs, J. (Frank-
ton Junction), + - - :

Pineapple Tart :
PASTRY.—1ib. butter, 31b. flour, 2oz
Jlcing'sugar, 1 small teaspoon baking
powder,. 1 beaten egg. Method: Rub
dry ingredients together and add beaten

A POST COUPO

| FOR PATIERNS
1y New Skirt| All-Wool 1]
{  12/6, 15/6; . TWEED  } :

17/6, 22/6|COAT 49/6
) specit| Unlilled
39/6

range ‘of new Alk{204This Coat is &
. Wool Tweede andjbeauntifully sfinished
tailorad  to
your - myeasures on g
the understand-
- ing /.that you
get -a perfect
At or
refunded,
‘qerfui value,

. 203<-Made
» ally to your meat-
© ures from a layge

AWorsteds, Bend
for pa.tto;rns.‘_._

and

" .Frock  [/1Y
19/69 25/‘ ,#'/

924w-For sheer value
this Fgook stands
- sbsolutely unequalled,
It will be made to
. yomr own measures
and ‘must fit perfoctly

§ or your monsy will be
Jyefonded,.  Patterns.
with our 'easy meas
urement . sysfem are ¥
,a.miting your request,

ADDRESS. .....evliveermensens

Coatee for
Sports Wear
22/6
MADE TO ORDER
ALL WOOL
Made in Cream, Beige, ¥
Coral Red, Lido, Navy, g%

Black  Green, Fawn;
. also in latest stripes. [
Plain .e o 22/6 M
- Stripes .. . 21/6 B
* Patterns with pleasure,

monay
won~ .

- GLASSON’S WAREHOUSE
96 Lichfield St., Christchurch
Send patterns of Hkirt, Frock or Coat Ko.........
d and latest Garzette, with Easy messurement Foim,

nmoney to b refunded if I decide to order and am
rot satisfled, Cross out those not meeded.
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. cold, spread the filling on.

Friday, November 2, 1934.

Send in» Your Recipes
to “The Chef g

3

This week Mrs., C.GR,, Tau-
marunui, wins the half-guinea
prize which is offered every week
for the best original recipe re-
ceived from readers, her entry
being the rhubarb recipes which

"are printed on the opposite page,
"with a selection from other en-
tries, ‘Recipes for this competi-
tion should be addressed *'Chef,”.
¢/o "“N.Z. Radio Record,” G.P.O.
Box 1680, Wellington. :

egg. 'This makes stiff paste. Roll out
paste t-inch thick and line two medinm
sandwieh tins. Bake in fairly slow
oven fill light brown, o

Filling.—Empty one 6d4. tin grated
pineapple into a saucepan, add 3-teacup
sugar and Dbring to the boil. Thicken
with beaten yolks, two eggs, and two
teaspoons cornflonr mixed with a little
water. When: pastry and filling are
The filling
makes two tarts medium size. Beat the

_whites of two eggs with icing sugar to

a §tiff froth, spread on and brown very
slowly on top slide. Serve wilh cream.
-—Mrg. D.C.G.,, Auckland.

Real Scottish Qatcake

TAKE 131, oatmeal, 20z pure lard

or dripping, 1 heaped teaspoon salt,
1 teaspoon carbonate sola, boiling wa-
ter. Method: Mix the soda and salt
with 1ilb. oatmeal, melt the fat and
pour it into the oatmeal, then add boil-
ing water until a suitable consistency
s reached; use the rest of the oatmeal
for flouring the board; all the oatmeal
should be used ; roll out as thin as pos-
sible, cut any shape, and bake in 2
moderate oven until cooked. They taste
better if allowed to brown—Mrs, L.,

© Clive. .

Walnut Blancmange

TAKE 13 cups boiling water, 13 table-

spoons -cornflour, 4-cup stoned
raising, 1 cup brown sugar, i-cup cold
water, a pinch salt, 4-teaspoon vanilla
essence, and f-cup - ghelled walnuts.
Cook raisins 10 minutes in boiling wa-

- ter, then add sugar, cornflonr mixed in



