Friday, Nov. 30, 1934.

Mistletoe Chocolate Cake
NGREDIENTS i—2 cups flour, 1 tea-
spoon gsoda, & teaspoon sali, 1 cup
butter, 1 1-3 cups brown sugar, 3 eggs
well beaten, 4 squares chocolate melt-
ed, ¥ cup cold water. DMethod :(—8ift
flour, add soda and galt, and sift to-
gether Cream butter thoroughly, add
sugar gradually, and cream together
ungil light and fluffy, add eges and beat
well, add chocolate and beat until
smooth, Add flour aliernately - with
water, a small amount at a fime. Bake
in twg. deep greased. ting in moderate
oven 30 minutes, Spread mistletoe
frosting between layers and oun top and
sides of cake, piling thickly on top. De-
corate with wreath of mistletoe. Bistle-
toe frosting :—4 egg whites unbeaten, 3
cups sugar, 10 tablespoons hot water, 3
tablespoons orange juice. : Dut egg
whites, sugar, water ‘and orange juice
in upper part of double hoiler, beat till
, thovoughly mixed, place over boiling
water, heat constantly and cook 5
minutes or until frosting will stand-in

Peaks. Remove from fire and cool—
Miss B.R. (Napier),
Cotton Tops

NGREDIENTS: Iive tablespoons

butter, ¥ cup sugar, 1 egg, 1% cups
flour, 2 teaspoons baking powder, 3
teaspoon salt, 2 tablespoons cocoa, 2-3
cup milk, marshmallows. Method:
Cream butter, sugar and egg. Sift in
dry ingredients, Lastly add milk.
Bake in greagsed patty tins in fairiy
hot oven about 20 minutes. Just be-
fore they are done place a marshmal-
Iow on top of each and let it melt
slightly.—Myrs. M. McC. (Auckland).

\. Strawberry Shortcake

Two cups flour, 2 tablespoons sugar,
2 teaspoons baking powder, 3 table-
spoons butter, lard or other shorten-
g, ¢ cup milk, 1 quart strawberrios.
Nift dry ingredients, rub in butter, add
wmilk slowly to make soft dough. Balke
in deep tin in hot oven 20 fo 25 min-
utes, Split cake, and spread with
crushed and sweectened berries, then
whipped cream. Cover with whipped
cream and whole berries, dust witn
powdered sugar and serve. Peaches,
raspherries and loganberries may be
used in place of strawberries.—I3.
{(Ngatea),

Mincemeat

TAKE 11b. chopped raisins, 1lb. beef
suet, 1Ib. . chopped apples, 1lb.

chopped sultanas, 1lb. Dbrown.sugar, .
citron peel, 210,

11b. currants, 31b,
candied lemon peel, 1  lemon, 1.
candied orange peel, % nutmeg
(grated), 4 teaspoon salt, 20zs. sweet
almonds blanched and chopped, 3 pint
ot brandy or whisky.
a!l dry ingredients together after chop-
ping.
strained juice of
gplrits. Mix all thoroughly, Ingredients
can be put through a mincing machine
instead of being chopped. Put into

jarg until ready for use~~Miss P.C,

Wellington.
Veal Ham Pie

One 1b. veal, $1b, bacon, 2 hard-boiled
eggs, 1 cup stock, 1 pablespoon grated
onion, 1 pint tomato pulp, salt and pep-
per-to taste. Cut veal into 1-inch dice,
and place in bottom of pie-dish. Dust

lightly with pepper, cut bacon in thin.

strips and lay on top; then put hend-

Method: Mix .

Lastly, add the grated rind and -
lemon -and the .
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boiled eggs cut lengthwise; then mix
stock with tomato pulp, and pour over
meat and eggs, cover with the follow-
ing ‘vegetable crust:—Grate 1 raw car-
rot, 1 raw parsnip; mix with 2 cups of
cold mashed potatoes; season with 2
tublespoons batter, pepper and salt

Rice Coffee Tart

Ingredients:—20zs. rice, milk,
a little sugar, 2 tablespoons cof-
fee essence, yolks 2 eggs, some
glace cherries, a little whipped
cream, some “flaky pastry. Beil
rice. in enough milk to cover till
a smooth paste is formed, adding
more if needed, stir in coffec es-
sence, and sugar to taste. Allow
mixture to cool, then add yoiks
of eggs, mixing all well. Have a
deep plate lined with flaky pas-
try, spread on the rice mixture,
and bake tili light brown. When
_ cold decorate with glace cherries
and whipped = cream,—G.J.F.
(Feilding).

Mix well and spread on the pie. Bake
1% hours in moderate oven, keeping the
crust covered with greased paper for
first hour.—R. (Ngatea).

Rhubarb and Banana Jam

TAKE Glbs. rhubarb, 1 dozen bana-

nas, 6lbs. sugar. Clean rhubarb
and eut up. Let stand overnight with
the sugar over it. Place on fire next
day and bring slowly to the boil. When
boiling add cut-up bananas, Boil two
hours or longer. Vanilla essence may
be added if liked.—Mrs. N.AL (West-
port).

Spiced Gooseberries
THESE are excellent served with
cold meat. To 5ib. green gooss-
berries allow #-pint water, 1 pint vine-
gar, 3{b, brown sugar, 1 desserispooun
cinnamon, 1 teaspoon ground cloves.
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1 teaspoon alispice, 1 teaspoon salt, %
teaspoon . cayenne. Boil the guose-
berries in the water until broken, add

other ingredients, and simmer slowly
“for two hours, or until the mixture is

thiek and soft. Whe spices may be
altered to suit individual tastes, and &
little chopped onion and some chopped
raising may be added. Pack the spiced
gooseberries into jars and seal down
when cold—DMIrs, L.P. (Oamaru).

Milk Chocolate

DISSOLVE four onnces of good cocci

in as little water ag possible to
make a thick paste. Melt one ounce
gelatine in warm water; boil 3 giils
of milk with gelatine, 2dd cocoa ans
stir all well together. Take from the
fire, add the beaten yolks of 2 cguos
and stir again.  When eool pour in
a shallow dish and mark off into
squares.—L, Wanganui,

IF a member of your family objects to

an onion flavour in roasts or hoiled
beef, the same improved flavonyr in the
meat may be obtained withous the
onion taste, by adding a muech smaller
quaitity of finely diced omnion, The
onion will cook away, leaving no trace
of itself, but the mesat will be improved
greatly.

Who wants a Ner-
vous lrritabie Man?

If youw've let work and worry make
you nervous, irritable, jumpy, is it sur~
prising you’re losing your popularity?
Or that your work is suffering? Your
nerves are being starved of the nourish-
ment your blood ought to provide. Get
a Dbottle of WINCARNIS, and take 4
glass three times g day. You’ll find im-
mediate relief. WINCARNIS contains
the juice of finest grapes, meat extract,
and vitamin malt extract. Not a drug,
but a perfectly natural way to build up
health and strength, ereate new blood
and restore jaded nerves. —3

Jodine
1 )

KING OSCAR
BRISLING

Butter

Beef

Milk

Wheat

Garrols

Potatoes

King Oscar brisling—not one.
A and sunghine vitamin D,

most important gland in the body.

No other food is so rich in iodine as
Rich also in vesistance-building vitamin
Only the finest §ar'dines are bristing—and
King Oscar is the world's finest brisling, Tempting and easy to serve
«tlon't he without it in your emergency cupboard, or in your holiday

wnse. Tive DELIGIOUS !

KING OSCAR BRISLING

IWTHE ARISTOCRAT OF SARDINES

mitligrams g8
per ker, - B
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TODINE in our foods keeps
ihe thyroid gland healthy—the




