" spice. 4 pints vinegar.

© Strain and bottle,
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Butter Bean Sausages
TAKI} 4b butter beaums, 2 teacups
breaderumbs, 1 small onion, 1 des-
sertspoon butter, 2 tablespoons miik,
1 dessertspoon ¢hopped parsley, salt
and pepper to. taste. Soak beans over-
nright, and boil till soft. Drain and mash
them. Chop onion, and fry it in butter.
Add it to the Deans.. Also bread-

Herb Pancakes
IX different kinds of herhs,
such as parslcy, mint, sage
and thyme (a teaspoon of each), a
a tablespoon of cooked onion ‘and
a tablespoon of finely-minced lean
bacon or ham. Put them in a
pan with a piece of butter and
cover, steaming gently till tender,
‘Make pancakes with an ordinary
batter and on them spread the
herb mixture. Roll each one up
and place neatly side by side and
close tegether ih a stewpan with’
just enough good gravy to keep
them from burning. Let them
steam thus for -half an hour. An-
other method:—~The ingredients
may be stirred into the batter,
made like - ordinary pancakes
and served hot, with a good gravy
sauce, if liked, These are delic-
ious and a change from the ordin~"
ary meal—Mrs. W. McD,,
(Oamaru).

" crumbs, parsley seasoning and  just

-engugh milk to bind the mixture, Form
into sausages. Brush with egg., Dip in

bread crumbs and fry in smoking fat.— .

M.C. (Roslyn).
Carrot Loaf

WO cups mashed carrvots. one cup
breaderumbs, two eggs well heaten
one cup milk, four tablespoons-butter,
salt and pepper to taste. Mix in order
given and form -in loaf. Bake one honr
and serve. with eream saunce and green
peas, made as follows ~—Make a white

sance with one tablespoon butter, one’

tablespoon flour or cornflour, and one

cup milk, When it boils add one cup of
" Thig

canued’ or boiled greemr peas.
makes a. dehghtful dish' for either lun-
cheon .or dinner,” Can take the. place of
meat—Mrs. 8.6 (Naplel)

Felzxstowe Tart

INGREDIENTS +—40%, cornflour;. 104
1 ts,hlespoon-
gugar, 1 teaspoon haking pawuer =
\Iakef_ '
Knead on-

flour, - oz. - butter,

egg (yolk:only), 1-pint milk, -
a light but . firm “dough,
pastry bodrd. Roll and line- -baking

-dish’ -about an inch up around the edge,

erimp and ‘bake in hot oven. When
cooked cover with jam or stewed fruit.
Beat the white of egg with two table-

_ Spoons sugar and pour over fiuit or-

jam. Return to oven till a golden

vbrown —Mrs, H, MeQ. (Takapuna)

Apricot Saiice.
EQUIRED: 6lbs. ‘apricots. 3lbs.
onions, 1joz. garlic; §  tea-
spoon cayenne pepper, 13#lbs. . sugar,
30z.  cloves, . 6ozs,
S§poous pepper corns, 6 teaspoons all-
.Chop up onions
and apricots, removing stones. ¥ Put &11
together in  pan and boil 2 hours,

gance~Myrs., JR.B. (Mogsburn},

. chopped pineapple.

salt, 8 tea- -

This. is 8 delicmus :
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Luncheon Cheese.
'I‘AKL 31b. strong cheese, ilb. butter.

2 eggs, ¥ cup milk, 1 teaspoon mus-
tard, 2 dessertspoons vinegar, pinch
cayenne, 4+ teaspoon salt. Boil all to-
gether and put in jar, Will spread on
bread or biscuits.—Miss .LBS { Net-
son).

Pineapple Puff.

MALL tin pineapple, juice 3 lemon,
20z, sago, 20z sugar, 1 cup water,
2 eggs. Cook sago in pineapple juice
and water till clear. Remoéve from
fire and add sugar, lemon.juice and
Pour into  fruit
dish. Make custard w1th 2 egg yolks
and pour over top. Whip wlutes of
eggs stiffly and pile on  top.—P.L
| EBdgecumbe). .

Strawberry Cream Pufls.
U7 4 cup butter and 1 cup boiling
water into & saucepan. When the
mixture boils, sift in 1 eup of flour and
beat vigorously. ‘When the mixture
ieayves the side of the pan, turn into 2
bowl and beat in 4 eggs, one at a time,
Drop by spoonful on to a buttered bak-
ing sheet and bake 25 minutes. When
cold, open on top, fill with whipped
cream aud strawberries—Miss LA
(Wanganui). :

-

UL cold boiled potatoes. in halfy
Set the halves in a pie tin with
quite a bit of butter in it, and a litle:
on top of the potatoes; place in a slow
oven long enough to heat through
and brown. They are dehclous
* * x*

IL\S’.L‘EAD of shelling peas, " throw -

them—ypods an< -all—into boiling
water, after thoroughly washing them
and @iscarding all spoiled ones. When
they are done, pods will rise to the
surface, while peas will remain at
the bottom. Peas cooked in thig man-
ner have a fine flavour, and this
method is a great time saver,

Run D’ov\in'? Héfe’s
The Way to Health!

It's easy to tell when you're run down.
You've no energy, youre always tired”
and listless, the least thing puts you out
of temper, The cause? You're not re
placing the energy you use and youre
overworking your nerves. Take
WINCARNIS before you have a com-
plete breakdown. This delicious toni»

wine will sgon build up your strength
and soothe your uerves. You'll sieepr bet-
ter, your energy will return, and youw'li
ibe able to face life with a smile, . Be
gure to get WINCARNIS, Over 20,000

recommendations from medical men,—I1

XMAS DINNER
FO RECASTP‘“Bnghier Out[ook and

‘Roast Beef a.nd Plum Pudding,
Mince Pies, Etc.
' Ch1cken Duck, Turkey,
Goose, Ham, Etc.”

TS NICER
WITH MUSTARD

- —Colman’s Mustard




