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Anzac Biscuits
NUMD{R;OUS readers kindly ve-
sponded to the request of D.IL
(Papatoetoe) for a recipe for “Oat-
meal and Coconut Biscuits,” and the
one sent by Mrs. A.G. (Northland) has
been selected for printing. “Chet”
thanks all who sent in the recipes for
thig Awckland reader. £ cup flour, 1
cup cocoanut, 1 eup oatmeal, b, bul-
ter, 1 teaspoonful soda, 1 cup sugar, 1
cup walnuts (optional), 1 tablespoon
golden syrup.  Melt butter and golden
syrup. Dissolve soda in 2 tablespoons
boiling water or milk, and while bub-
bling pour irto dry ingredients. Roll
out and place on cold tray. Bake 10
minuteg in moderate oven—Mrs. A.G..
(Northland).

Orange and Prune Pudding

INGREDIEN’.DS —3lb, stewed prunes,
20z. butter, 1 egg, 1 tablespoon
milk, 40z, self- -raising flour, 20z, gramu-
lated sugar, grated rind and juice of
1 orange. Method: Stew the prunes
and sweeten to taste. Stone and chop
them and put a good layer in a piedish,
cover with the orangs mixture and
bake about forty minutes in a moderate
oven, To make the mixture:—Add a
pinch of salt to the flour, rub in the
-butter, add the sugar, orange rind and
juice, Mix with Well-beaten eggs and
milk—Miss B.McD. (Oamaru),
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THE MODER AY
Slip 2 “VELVET MITTAN* on your
hand~-a light rub—away goes the
hair from face, arms or legs.

Ag simple and safe as a Powder Puff
to- use.

2/3. Money back if you are not
satisfied,

Beware of cheap imitations.

Demand
the original,

AIR REMOV ER'

N. W Stevama, Litd,, \Vel]mgtqn, N ew
. Yealand Agenis,

Delightful Fish Salad
IAKE 11b. flaked cooked schnapper

or groper, 1 bunrch radishes, diced,
2 cucuwbers, diced, 1 teaspoonful of

Send In Your Recipes
To “The Chef”

week GLF.,
wins the half-guinea prize which
is offered every week for the best

Feilding,

original recipe received from
readers, her entry being a recipe
for a Rice Coffee Tart which is
printed on the opposite page with
a selection from other entries.
Recipes for this competition shouid
be addressed "Chef,” ¢/o “N.Z.
Radio Record,” G.P.O, Box 1680,
Wellington.

chopped parsley, 1 cup of cooked green
peas, a dash of paprika, 1 teaspoon-
ful of s=ali, a quarter of a cupful of
French dressing, a number of stuffed
olives for garnishing. Serve on erisp
lettuce leaves, and top with mayon;;isse
dressing. This amount of salad is suf-
ficient for six to eight persons. -—\Ils
I.B. (Wellington).

Apple Meringue -

UTTER a pie dish, and fil with

apples that have been peeleg and
cored, place in the centre of each ap-
ple a large teaspoonful of sugar. a piece
of bmtter, and grating of lemon rind.
Bake till the apples are soft, but not
broken. Remove from the oven, and

pour over them a pint of milk,  in.

which has been stirred the beaten
yolks of two eggs, a teaspoonful  of
cornflour, and % cup sugar. Put the
dish back in the oven and when the
custard ig sef, put a teaspoonful’ of
jelly on each apple. Beat the whites of
the eggs well, add sugar and flavour
ing, ‘and spread over apples. Brown
slightly and decorate with jelly before
serving Mg, G8.H. (Puket&ha)

Friday, Nov. 30, 1934.

Cherry and Orange

Marmalade

ALLOW 3 large, thin-gkinned
<A, .
oranges 1o 2 quarts of cherriex.
Ueel the oranges, rejecting all pith aud
seeds. Cut the rind into very narrow
strips and pulp into bits.  Cover the
rind with boiling water and leave over-
night. In the morning pit the cherries
and put on fire fo cook with {he
orange rind, the water it soaked in and
the pulp of the oranges. Simmer all
gently till very tender (about 1 hour},
then measure, add an equai quanfity
of sugar and cook slowly till thick.
Dottle while hot.—Mrs. A., Napier.

Choice Tomato Pie

\AKE 21b. tomatoes, 1% cups bread-
crumbs, 1 -tablespoon butter, €
cloves, 1 teaspoon salt, % teaspoon pey-
per. DPour boiling water over the fo-
matoes, Skin them and cut into slices.
Butter a fireproof dish and sprinkle
with breadernmbs. Put in a layer ol
tomatoes, sprinkie with salt and pen-
per, add a few small pieces of bufter
and 2 cloves. TFill the dish with al-
ternate layers of tomatoes and bread-
crumbs. Cover with breadcrumbs wlhean
it is nearly full and sprinkle salt and
pepper over.. Add a small piece of but-
ter on fop. Bake in a moderate oven
30 minutes.—Miss N.A.,, Wanganui.

MARRIED PEOPLE
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Do You Pay
the Price

“YWhat price?’ “you ask. I
answer, ‘“The price of ignorance.”
T.1l\e it from me, it is 2 tremendous
price to pay where marriage is ¢on-
cerned.  You either are well conver-
sant with all the problems of married
life and thus can solve all questions
that are counstantly arisivg. enabling
you to be tremendously happy in
each other, or else you are ignorant
on these pomts and true happiness
escapes you.
- Sister Doull’s clients ave in the
FORMER class. Be in with them!
POST THIS COUPON TO-DAY!

Sister Janet DNoull,
BOX 1496, AUCKLAND.
Please send book of free informa-
tion on *Tife Adjustment for dMav-

ried People.” I enclose Gd. stamps
for handling.
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