
MAINLY ABOUT
FOOD

Time toThinkof Xmas.
Apple Cheese.
TPAKE any quantity of any hard, acidapples, stew them until-quite soft
and rub them through.a sieve. which
removes all peel and cores. To each
pound of pulp add. {lb..of preserving
sugar, first boiling the sugar .with alittle water until a little taken between
finger and’ thumb forms a. thread
(about 7 min.). Put apples into the
sugar and boil quickly for 20. minutes,
stirring all the time. Fill jars. and
cover when cold, It keeps -for. two
or three .years, and is a delicious anduseful dish, always ready for an emer-
genecy.-Mrs. J.B. (Waipukurau).

Christmas Plum Pudding.:
[ANGREDIENTS : One, teacup raisins,1 teacup sultanas, 1 teacup flour,
1, teacup breadcrumbs, 4.teaspoon mix-
ed spice, 1 teacup suet, 1 teacup sugar
(light brown), 2 eggs, alittle mixed
peel, pinch of salt, small teaspoon bak-
ing powder, milk to mix. Method:
Mix dry ingredients, and let it stand
for a little while, Add milk and. eggs
last. Boil in a cloth for three hours.
Do not tie cloth too tightly, so as to
allow for swelling.-~Mr. A.A.P. (Dun-

Gooseberry Cake.
[SGREDIENTS: Pastry, db, flour, 3oz, butter, 80z. of lard, $ teaspoon-
ful baking powder, 1 cup water, pinchof salt. Method :-Sieve the flour. salt
and baking powder, into a basin. and
rub in the fats with fingertips until fine
like breadcrumbs. Add half the water
and mix with a knife. .Top, tail, and
wash lb. of gooseberries. Roll out

the pastry in two halyes; put
o
one
e

piece
on a greased baking’sheet,’ and put halfthe berties over it, Cover with sugar.
add. thé remaining berries,«keeping
them-about 1 ineh from the’ edge of the

‘pastry. Sprinkle lightly with water,
und dot little dabs of butter: here and
there, about 20z. altogether. Brush
over the edge of the pastry with water,
and cover with a second round.
Sprinkle the top with a little cold
water and sugar, prick with a fork to
let out the steam, and bake in a moder-
ate oven until pastry is a golden brow2
and berries are soft. When done, cool
for.a few minutes, then cut a slice. If

not sweet. enough, sprinkle some more
sugar over the: fruit inside, and if
liked, ‘more butter. Press down thetop crust \lightly. Serve : hot or cold
far tea, or at any time, either whole
or, cut in wedges or squares,.‘and piled
on a dish, All soft fruits can be used‘in the same way as they come in. sea
gon. Serve with whipped cream.-
‘Miss S. (Napier)
Strawherry Recipe 7
[NGREDINNTS : 1 pint. steamed"~ strawherries, 1. cup sugar, 1
tablespoon butter, 1 tablespoon
cornflour, .8 eggs, grated. rind
of 1 orange. Method :-Heat
the strawberries in a . double
hoiler, add sugar, orange rind, butter
and cornflour, blended with a table-
spoon of cold water, stir over. boiling
water till thick, then pour‘on'to the
beaten yolks of the eggs, Place in a
piedish lined with pastry. Cover with
pastrv and bake in a hot oven: Thisis a delicious filling for sandwiches.

A Rich Christmas
,

Cake
[NGREDIENTS: 10 eggs, + to 6
cups flour (I use 6), 1b butter,
ilb. brown sugar, $ cup sour cream
with one teaspoon carb. soda,
mixed in, 8lbs. raisins, 2lbs, cur-
rants, 1lb. cherries, 4lb. preserved
ginger, 3lb. almonds, .11b. mixed:
peel. 1. .tin pineapple chunks,
chopped, 1 small teacup black cur-
rant jam, 1 teaspoon ground cloves,
1 teaspoon ground mace, 1. tea-
spoon cinnamon, Beat butter and
sugar, add eggs, one at a time, then
all the fruit, and, lastly, flour.
Bake slowly in large ‘tin for’ five
hours. WPlectrie stove not over 350
deg Mrs. D.M.M. (Waihou,. |}
| Thames Valley.)
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Send in YourRecipes ||to "TheChef" © °

HIS week |Mrs. D.M.M.
(Waihonun,
‘Thames Val- |

ley), wins the.
half-~ guinea
prize which is
offered every
week for the
best -. _ original
recine. received

from’ readers, her, entry: being
a
a

recipe for a rich Christmas ‘cake,
which. is printed on. this
page, with a selection from other :
entries, Recipes for this com-.|
petition should be -addressed
"Chef,"" c/o "‘N.Z. Radio Record,"
G.P.O, Box 1680, Wellington.

Modern
9)6Blues

The sblues are stillpopulariw the ball-roombut distinctly outofit1
Particularly those sidlovslablges thatattackoneafter8boutofinfluenza. That
miserable. depressed , listless feeling 'onlytoooften presagesarelapse; BuilduponWINCARNIS, the delicious tonic wine.Withitspreciousvitaminsofgrapes;malt,and beef extract; WINCARNIS js the
quickest, surest remedy for alL rundown
conditions: It gives new strength_ and
vitality, ends 'nerves,99 brings restful, re-
freshingsleep:StarttakingWINCARNIS
to-day.

foxkfuyASPECIALXMASMegehiaOFFERAMAZNG VALUE!SILF IOCKNIT AND BEAUTIFULIY MADES.W W 0S
BLOOMERS 8/3 8/3 8/6
VESTS 3/3 8/8 3/6
SCANTIES 3/3 3/8 3/6SLIPS 9/ 9/ 9/6
O1'UUMe'LELESET;3-piece, Bloomers (orScantiesif desired) Vest and Slip__W 15/- 0 16/
(Plcase stato shaped Or opera top:) Shades;Pink,47Z3Green, Mluc, Black, Navy, Beige;LemOu and
HOSE_6/1r: Pure Silk, tuil tashioned latestcradlefoot,cubanheel AsgortedFawns,Browns
GreysandGunmetal. Sizes8yin:,9in:,9tin-a@d10n: 0NOTI:WE#AYALLPOSTAGE:

Fostal Noter with' order. Money refunded T� notnatisfed,
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