Friday, Nov. 23, 194
Pindappleé’ Bliss

HIS is g delitions difnier or supper
- eweel. JIngredients - Half" 9 tin
(11.1) } of preserved pmeapple, % pachm
of pmeapple Jellyverystals, i-cupavhito
|ugar, —teasapoomul of vamllaxesﬁence
pinch of cmnam‘ou Methgd {,1—.—’1‘.12\!*
i-tin of pmeayp% cal\efully‘*'«&' i
alt Juics, chop théspieces of
add- the sugar and cinnamoefil ahd: boll
ina double«fboﬁer i’m ﬁve mmutﬁ& Re

gtound .

" Ilb. breaderumbs, Hib.
. rice, 4lb, flour; Hbi. semohna 1ib. "
»well-chopped beéf-suet, Tlb. brown'

candied . peel, b,
1b. rcurrants,’ ilb.
French plums; #lb. figs, 3lb. .
apples, - 2 oranges, "%lb. dried: |
‘peaches, }oz. allspice, 3 eggs 1.
glass of brandy,” 1i‘glass of iaot‘f.
Method.~—Peel, chop, and mix’
the mgredxents together, whip, i}
the eggs and add: them, also’ the |
brandy and port. Mix well again,
-and put intc a greased: pudding.
~basin (twe thirds. full -to leave.
LIgom. for swenmg), tig Hrmly .
1 down. Beil for four hours. Take
it out and leaveifor-a few: days,"
and boil again {6y 2 hours when -
‘required.~—J.H.8. (Apiti). :

" stgay, ‘%lb.
stoned raigins,

move: from the-five-and: again:. drain
off- all juice,  -Wet:iiasids; . carefnlly:
covared, till ‘nexti.day.’  To. the" plne:
apple julece add sufficient water to-ser
the jelly crystaly, putting: in & few
small pieces of the pineapple, I£. lileq.
Set in o fruit bowl and leave till newt
day. To the prepared pineapple -add
2 ‘tablespoons (o xhore) i.of - ereamy,
bflfﬂ”" ~whipped, -1 teéaspooil of sugar,
angd 3-teaspoon of vanilia essence; For
a (hnner sweet pile the Dblisg on -tofy
of the jelly and decorate with cr %tal
lisedd- cherries: and small -pleces. .of
angelica. ~For a supper sweet, bifeak
up the jelly and three parts Gl cham-
. Dbagne or custard glasses, put. bliss on
. top, and decorate with “angelica ana

'Lhel‘mes ’\II‘S ANLS, (Timaru)s

Sponge Sandwich
‘pake 4 eggs,  separite ‘the

tq a stiff froth, then add- the yolks and *
heat 5 minutes. Now add 1 level cup
sugar and beat 15 minutes (making
20 minutes for the beatmg) Bift 1
Tevel cup flour with & teaspoon bhearb

soda, 1 level teaspooun créam of tartar.”
© §tir until evenly mixed, While beqt-
ing have .4 tablespoons miilk. nd
level teaspoons butter in a vessel” b011-
ing on the stove, add this to the other.
mixture and put this ia, fo an. Qven
which hasg been : VELYhOt pltk ith.;a’
‘ (ieseendmg heat, and
A hot oven ‘sp‘eils disaster,” A% stow*
dooking is essential to allow a sponge.
£ pisessevenly, T Use s 9o by ARHL
dish—DMrs, LLQ (’l’ahapuna)

. Whites
) from the yolks, and beat thg formeriin-

ook £0 nunutqs. ;

AND HOME JOURNAL
Gopd Xnias +Pudding -

{1 121, fibuly 8- teasheons l’}a};mg vow
der. 120%. breadcrumbs, 141b. chopped
suet, 120z, brown sugar, 1 desertspoon
Lreacle, 9 eggs, 2 cups xmlh % teaspoon
egsence of lemon

packet Inixed. %plce,
Hlbf«sulmnds, #1b. chopped. dates Alh.
cairants, 11D, raisnﬁ, ‘802, ahnonds
(blanched) 8oz, mixed peel, 8oz, figs,
ind 2 wineglass of brandy.
dry ingredienis - well

togetlier, add

sence - andd. brandy. - Place in scalded
puddm clothy- and- greased basins, Di-
vide into twe and.bhoil eight hours, oc
it divided into. four, boil six- houxs-—
Mrs. M.C.W, (Inglewood)

Chocolate Puddmg

TiLD "Ozs butter, 13ozs.- sugar, ohe
egg, oue dessertspoon wmilk, Sous

Hour, one tablespoon coton, one small’

teabmou baking powder, vanilla es
sence. Cream

- add the egg, milk, four,

A teaspoou galt, +.
nutmeg (grated), 1. teaspoon gingel %»- -

47

baking pow-
«der and:cetoa (sifted), and then add
“vahilla’ essence.  Put into zredsed bas-
in, Cover nudding with one tablespoon
ragpberry Jam. Steam 40 minutes.
¥mough for four peopls. Very good.
—«HD (westport)

1 teaspoon’ sods,”

Mix all |- i :
. Frow ‘can you expect to be attractive
truit, treacle, eggs (well beaten), and

oty SOt ﬂmsuweﬁ ‘o thilk, with e~

Men Don’t Lake
‘Anaemic Giris

if anaemia has taken all the colour out
of your cheeks and robbed you of your
vivacity and charm?  For fifty years
doctors huve beed advising women : mth

-|anaemic tendency just to take a 2iss ol

that delicious tonic wine, WINGAT\NI&

th_lee times "2 day. WINGARNIS -
is eunply the finesh wine reinforced
with purest beef and malt extracts, It

positively creates rich- new blood, re-
stores the colowr to your lps and
theeks, the sparkle to youn eyes. Get
n hottle of - WI\GARNIS 'tnuday —2

¢ butter and sugar,-

VESTS

SOANS’I‘IES

[ wicH N tmME

AMAZING VALUE! -

SILK LOOKNIT AND LEAUTIFULLY MADE.
BLOOMERb
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”a

01' COMPLDTE bE'I‘ 3-piece, Bloomers (or Scanties
if desived), Vest: and Slip—eW ,
(Please state shaped or opera top.)
Pink, Peach, Green, Blue, Black, Navy, Beige,
Lemon and White,

" NOTE: WE PAY ALL POSTAGE.
fal Notles. wltL mdex‘

‘14/-; 0.8, 15/-,
bhades'

Money reflmde(l if not satisfied,

» . Lime gramt B

KING OSOAR
BRISI.!NG'
| Milk
" Egds
Bread
B Butler
- Potatoes
Beef

vitamin D. -

-

per r.
2.2 lbs g

LIME builds strong teeth and

" nones.” See how much richer in
lime kiﬁg Oscar brisling is than
) our staple fonds. Rlch also in resist--
ance-hunlﬂmg vntamm ‘A and -sunshine

There |s no other food that is- at onca S0 compact,
nutmaous.so easy to sgrve and delxewus ,as ng Oscar brisling. Only
the, finest sardines aré brisling ~and

I‘:rlslmg and the most - DEL'GIGUS 1 S

mg Dscar ;s the world’s fmes:




