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Apple Cheese.
'TAI\D any guantity of any hard, auﬂ
apples, stew them until.quite soft
and rup them tlnouﬂh a sieve, Whi(‘h
removes all peel and cores. To each
pound -of pulp add. 4ib. of preserving
sugar, first Dboiling the sugar -with .a
litfle water until a little taken between
finger and’ thumb - forms a. . thread
(u-bout' 7 min.). Put apples inte the
sngar and boil quickly: for 20 minuies,
stirring all the time. . Till jars. and
cover when cold, . It Jkeeps -for twe
or three .years,.and is a delicious and
useful dish, always ready for an emer-
gency. -M1‘s J. B (Warpukumu)

Christmas PI um Puddmg

_I’\G«RDDIELL\TS One_ teacup .raisins,
1 teacup sultunss, 1 teucup flour,
1 teacup hreaderumbs, % -teaspoon mix-
ed spice, 1 teacup suet, 1 teacup sugar
(light brown), 2 eggs, 2 little mixed
beel, pinch of salt, small teaspoon bhak-
ing powder, milk to mix: - Method:
Mix dry ingredients, and let it stand
for a liftle while. Add milk and eges
last, Boil in & cloth for three hours.
Do not tie' cloth too tightly, so ax to
allow for swelling.—Mr. A.A.T: {Dun-
~edin). s .

Gooseberry Cake. .
I"\GREDILL"LS Pastry, b, flour, 3
oz, butter, 30z of lard, ¥ teaspoou-
ful baking powder, 1 cup watér, pluch
_of salt. Method :--Sieve the Houwr. galt:
and baking powder, into a basin. and
rub in the fats with fingertips until fine
like breadernmbs. - Add balf the water
and mix with a knife. . Top, tail, and
wash 1D, ot‘ goos:eben'ze\ Roll .out

at one ﬁle'(fe
na put half

the pastl‘y in two halyes,
on & "I'eaqed balﬂn«r sheel.,

,add. thé renl.\.umnﬂr bemi%; 3
them-about; 1 ineh from the edge of the

e

Send in Your Reczpesﬂ

B . THIS week_f.
R Mrs. D.MM.
X (W,a‘.’nh@ u,
" Thames o Val- |
“ley), wins the '
‘half- gumea
prize which s

offered - every b
A week fm: the '
X, best - original-

. wclpe yeceived |
from readers her. entry being a
recipe . for a rich Christmas cake,
which.. 'is  printed -on.
page, with a selection from’ other
entries, Recipés for this come: ||
petition should he addressed.
“Chef,” ¢/o “N.Z. Radio Record,"”
G.P.O, Baox 1680, Wellington. -

pa;try Sprinkle lightly with water,

and dot, little dabs of butter-here and

there, albout 2oz .alfogether. Brush
over the edge of the pastry with water,
and cover with a. second round
Sprinkle the top with a little celd
water and sugar, prick with a fork to
let out the steam, and bake in a moder-
ate oven until pastry is a:golden browa
and berrvies are soft. YWhen done, ceol
for. a few minutes, then cut 8 slice. 1f

et 1

thls i B

ror

na

not sweet. enough, spuukle some more
Csugar over the fruit inside, and if
- liked. "move butter.
topt crust -lightly:.

for tea, or af any ume, thher -whole -
or, cug in wedges or gquares, . and piled
‘on a dish, Al soft fruits gan be used
‘in: the same way.as they come iy sea-
ROH..
Miss 8¢ (Napier).

Strawberry Recxpe
INGREDIENTS:

Pzess down the
Serve hot oy cold

Serve with wh}ppe& exeam-—-

[

1 .pint ste:imed_
“strawberries, 1 cup .sugar, 1
putter, 1 tahblespoon
eggs, grated:. rind
orange. I\Iesthod ~Heat
-strawberries in & . double
2dd sugar, orenge mnd, huster

tahlespoo_u
corpfiour, .3
the

hoiler,

“and cornflour, blénded ‘with. a table-

spoon of cold svater, stir ‘over; hoiling
water till thick, them vour'en’te the
beaten yolks of the eggs,  Place in 2
pledish Hued with pastry.. Covér with
pastry and bake in a hot oven.. This
is a delicious filling for sandwiches.

Biues”’
'1he “blues” are still popular in the hall-
room—but distinetly unpopulat eut of it}
Particularly those insidious “blues” that
attack one after a bout of influenza.. That
migerable. depressed, listless feeling only
too often presages a relapse, Build up on
WINCARNIS, the delicious tonie wine.
With its precious vitamins of grapes, malt,
and beef extract, WINCARNIS is the
quickest, surest remedy for all rundown
conditions. It gives mnew strength -and
vitality, ends “nerves,” hrings restfu} re-
Preshing sleep Qtari‘ taking 'WINCAENTS
to-day.

A4 Rz’ch ’Ch%is.tmas
Cabke

NGREDIENTS : 10 eggs, 4 to 6
cups flour (I use G), 11h butter,
i1b, brown gugur,  cup sour cream
with = one teaspoon = carb. soda,
mixed in,. 81bs. raisins, -21bg, cur
rants, 11b. cherries, 4lb. preserved
ginger, b, almonds, :11b. mixed:
peel. 1 . tin. puiempp]e chunks,
‘chopped, 1 small teacup black cur-
rant jam, 1 teaspoon ground cloves,
1 feﬂepoun ground mace, 1 tea-~
spoon cinnamon, Beat butter and’
sngar, add eges, one at a time; then
all the fruit, and, lastly, fAour, -
Bake stowly in large 'tin Tor"five
hours. Mlectrie stove not over 350
deg.—Mrs. . TLM.E (Willkou,,
Thames Valley,) .
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- ¥YERTS
SCANTIES

$*ostal  Notes with " order.

‘WHOLES‘ALE— HOY
LlNGERlE co._ £0..Box

BLOOM:ERS e s 3/3 3/3 8/6
e se  «n  3/3  3/35  B/B
T de e /3 3/6

9/m " 9/= 9/6

Or GOMELETE SET, .;.piece, Bloomers (ox Scantios
it desired), Vest and Slip—W
(Please state shaped or opers top)
Pigk, ' Peach, Green,
Lemon and Whlte.
. HOSY—8/11.
cradle foet, cuban heel Assorted Fawns, ‘Browas,
Greys and Gunmetal,

o 18/-3 0.8, 16/v
Shadess
Black, Navy, Beige,

fuit latest

Hlue,

"Pure Silk,

mshmned

Sizes 83in,, %in,, 94in. and
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