
Pineapple’ Bliss |

HIS’ is a delitious ditiner or supper
sweet. -Ingredients:-Half "a tiv
(1lb.) of preserved pineapple, 1 packetof pineapple. jelly-crystals, 1-cup, avhite
sugar, 3-teaspoonful of vanilla essence.pinch of cinnanron. Methdd :4~Takes-tin of pihéapplé; carefully #afpin offull juice, chop thexpieces of apple,udd the sugar and cinnamoi; "and: boilin a double-boiler for :fiye minutes, Re.

move: from the: fire vand::again:. drain
off: all juice. ‘Sets:aside, .carefullx’
covered, till next:.day:: To. the pine-
apple juice add sufficient water to ser
the jelly crystals, putting’ in a few
small pieces of the pineapple, if: liked.
Set in a fruit bowl and leave till néxt
day. To the prepared pineapple add.
2 ‘tablespoons (01 more)*:of crean,
stiffly «whipped, 1 teaspoot, of sugar;
and 3-teaspoon of vanilla essence: For
2 dinner sweet pile the bliss ontop
of the jelly and decorate with crystal-
lised. cherries: and small pieces. .of
angelica. For a supper sweet, break
up the jelly and three parts fill cham-
pagne or: custard glasses, put. bliss ou
top, and decorate with angelica and
cherries.LMrs_ A.M.S. (Timaru)>
Sponge Sandwich .
‘Take 4 eggs, separste the whites
from the yolks, and beat the former;in- .
td a stiff froth, then add-the yolks.and |heat5 minutes. Now add 1 level cup
sugar and beat 15 minutes (making
20 minutes for the beating). Sift 1
level cup flour with4 teaspoon bi-earb. .
soda, 1 level teaspoon cream of tartar.
Stir until evenly mixed. While beat- *ing have 4 tablespoons miilk-and -S °

level teaspoons butter in a vesselboil: ©

ing on the stove, add this to the other
mixture and put this in, to an.aven,which has beenvery, hot, but Wwithja.
descending heat,: and cook 20 minutes. _A hot oven "spells disaster,’ "as slow*
cooking is essential to allow a sponge:fo dise.jevenly, *SUse a Sine by, RHE oi
dish,-Mrs, E.L.Q. (Takapuna),

Good Xmas ;Pudding
i) 1M... flouk,: 8: tealspoohs baking pow
‘der; 120z, breadcrumbs, 1}1b. chopped
suet, 120z, brown sugar, 1 desertspoon
treacle, 9 eggs, 2 cups milk, 4 teaspoonessence of lemon, -4 teaspoon’ salt, 4.
nutmeg (grated), 1-teaspoon ginger, 3packet mixed .spice, 1 teaspoou soda,
1ilb--Sultatas,: }1b. chopped. dates, 1b.currants, 1lb.: raisirts, 80. ‘almonds
(blanched), 80z, mixed peel, 80z. figs,and a wineglass of brandy.- Mix all
dry ingredients .well together, add _-fruit, treacle, eggs (well beaten), and
lastiysoddt" dissotved ‘in thilk, with es-~sence -and brandy. Place in scalded
pudding cloths and greased basins, Divide into two and.-boil eight hours, ocif divided into four,. boil six. hours.-
41S. M.C. W. (Inglewood).

ChocolatePudding.psa2ozs, butter,1d0zs. sugar, ole
egg, one dessertspoon milk, 302s:flour, one tablespoon cocoa, one sniull
teaspoon, baking powder, vanilla es-
Sence. Cream the butter and sugur,:

add the egg, milk, flour, baking pow-‘der and cocoa (siffed),and then add‘vanilli’ essence.’ Put into #reased bas-
in. Cover pudding with one tablespoon
raspberry jam. Steam 40 minutes.
Enough for four people. Very good.H.D. (Westport).

Zulu Christmas;
Pudding

* Ib. breadcrumbs, 4lb. ground ||]
rice, $]b. flour; Hb: IIb.)
»well-chopped beef:suet, ‘IIb. brown’
‘sagar, 4lb. candied .peel, $lb.
stoned raisins, lb. ‘currants,’ }]b.
French plums, lb. figs, 4b.
apples, 2 ‘oranges, 4lb. dried |
peaches, joz. allspice, 3 eggs, I.
glass of brandy, li glass of port,Method.-Peel, chop, and imix °}
the ingredients together, whip,.
the eggs and add: them, also’ the
brandy and port. Mix well again,
and put into a greased pudding.
basin (two thirds. full -to-leave
.Yeom for swelling), tie’. .firmly .j}

down. Boil for four hours: Takeit out and leave! for: afew. days,
and boil again fox 2 hours when| required.-J.H.S. (Apitf).

Men Don't Like
Anaemic Girls
How can you expect to be attractiveifanaemiahas takenal1 thecolouroutofYOUcheeks'androbbedYouofyour
vivacity and charm2 For:fiftyyearsdoctorshavebeenadvisingwomnenwith
anaemic'tendencyjusttotakeag4;SS02thatdelicioustonicwine,WINOARNIS ,three times 2 day. WINOARNISis simply the finest wine reinforcedwithpurestsbeef andmalt"extracts It
positively creates rich newbiood, 18-
stores the colour to your lips and
cheeks, thesparkle to yOui' eyes: Get
#L bottleofWINCARNIS to-day. 12

fusofuyASPECIALXMASRRgctiq]OFFERAMAZING VALUE!SILI LOCKNIT AND BEAUUTIFULLY MADE.
S.W_ W_ 0.8.BLOOMERS 2/11 2/11 8/8VESTS 2/11 2/11 3/3SOANTIES 2/11 2/11 3/8SLIPS 8/6 8/6 8/11

Or' COMPLETESET,3-piece, Bloomers (or Scantieeifdesired) ,Vest and Slip_W_ 14/-; 0_S:, 15/-(Please state shaped 01' opera top.) ShadesPink, Peach, Green, Blue; Black,Navy, Beige,LemonanWhite:
NOTE: WE PAY ALLPOSTAGE.PostalNateswithorder. Money refunded if not eatiafied_

Seud 70WHOLESALE
HOSIERJ &

GcW LINGERIE CO Po BoxIO77RWELLINGTON

RICH IN LIME
Lime gramaperKgr:KINGOSCAR (2.2Ib3,)

BRISLING
Milk
Eggs LIMEbuildsstrongteethandBread bones: Seehowmuchricherip
Butter limeKing Oscar brislingis than
Potatoes ourstaple foods:; Richalsoinresist-
Beef ance-building vitamin and sunshine
vitamin d. There is no other food:that is at once50compact;S0
nutritious;50easytoserveanddeliciousa5KingOecarbrisling: Only
thefinestsardinesarebrisling _7andKingOscaris theworld'$finest
brislingand themostDELICIOUS

KIKGOSCARBRISLING
THE ARISTOCRAT OF SARDINES


