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- How fo Achzeve the Dzﬁerencé

Beiween Heavy and Light

HAVE you ever: thought, when congratulating a friend on

her °

‘delicious’ mince pies,”

that the kind of pastry used

has.as much to do wnht»their success as the fact that they are

light and well baked?

It's all in the art of pastrymaking, -

and any housewife should be. able to acquire this by followmg :

su‘nple dn‘ectlons

o OME people prefer a vich puth pastry,
‘others find a short crust.more diges
tible, Here are a few different Iecipes
for the pastry for mince ples starting
with the flaky variety.

“To make this you meed 1ib. Bout,
80z lard, 6oz. butter, a pindh of salt,
two. teawoons baking powder, water
to mix,

Sift the four, baking powder, and
salt into a mixing bowl, add a degsert-

- spoonful of castor sugar, then rub in

the butter gradually with the fingers.
Add sufficient water (the yolk of an
egg is a great improvement) to Torm
into a stiff paste, then roll out to a
qunarter of an inch thick on a lightly
floured board. . Cover the pastry with

- the lard, cut into small pieces, dredge

with ﬂour, £old the sides of the pastry
inwards, then over in three. :

Puff pastry iz made with the follow-
ing ingredients:—1lbh, flour, & heaped
teaspoon baking powder, a pinch of salt,
41b. butter, a teaspoon of lemon juice.

Sift the flonr, baking powder, and
salt, add the lemon juice and sufficient

cold water to mix to a soft doﬁg R

Place oir a floured board and work
with a knife wntil quite smooth. " Roll
ont, spread a third of the bufter cut
info small pieces on the pastry, turn
the ends. over, and.fold into three and
roll.out,

Repeat this process twme with the
rest.of thebutter, After the final roll-

- ing eover the pastry with a cloth and

stand in a.cold place=fbr two or three
hourg before using.

Here is a reclpe for short pasny, the
kind that melts in your mouth :—1ib.

" flour 8oz. butter, a pinch of salt, cold

water, a small teaspoon baking powder.

Sift the four, salt and baking powder,
rub the butter in lightly with the finger
tips mntil the mixture -is ‘fine and
crumbly. Add sufficient eold water to
fom a stiff pas-be, then roll ont. :

If the pastry is liked sweet add -two
maspoonfuls of castor sugar before roll-
ing.

A plainer short pastry is made w1rth
11b. flour, half a teaspoonful of baking
powder, 3lb, lard, or lard and butter
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NEW sills shin pantie with no
seams or wrinlles, for wear-
ing under tight-fitiing frocks.
UEBDE
shedes, including sky blue,
dusty pink aend time green, Worn
with summer afternoon frocks.
- NOVELTY wooden buckle in
the form of o Teennel, with cut-
out dog in relief. An actual metal
choin is used. )
WILVER tennis racquet brooches
far sports awear.
WEEBD shoes to match your
costume- Made to order with
your own falerial.
(MART white jumper for oruis-
Short puff sleeves end

dourt shoes in pastel

Righ roll collar. Kunitted in purl .
stitch with contrasting stripes of
seq biue. Whiie beret with mue .
pom-pom. to mateh., -

TRAVHLLING rug, ﬁtted with
a zipp fastemer which runs
vertically up the front ensuring
that the- rug will refain its posi-
tion when wrwpped around a per-
son. -
NOTHFR featwe of this
tmfuewmy rug is @ special
pocket for books or humdbags,
which is olso fitted wn‘h a zipp -
fastener. -
yEw magmfymg wttachment :
for . sewing machines - for
needle-threading -and ﬂ'm; sOWInG
without eye-sirain,

" features.
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mixed, a2 pinch iof salt, and cold water

. to mix.,

" Make it 'in ‘the same wWay as for the

_ short.crust above.

Roll dut again to the same thmkness
on aifloured board, ‘ent into rounds to
ling smail greased patty tins, place a

teaspoonful of ‘mince-meat -in * each,
- “biush the edges with cold water, and
cover with a lid of pastry.

Presg’thé edges together, prick the
centre with'a skewefr then brush the
tops over with. a beaten egg and milk

- and ‘dredge:ightly with castor sugar.

Boake'in & kot oven for. 15 minutes.
Cool ofr-a wire rack, and when cold

_store in a tin, Heat up when required,

| Shbvrtér:'ana' Svl.)o,rl‘vfﬂ’.

Hairdressing Styles for
Hot Weather

HAIR i getting shorter and shorter,

The newest coiffures are drawn up.
at the back to reveal the nape—and
why not? An uglv rpape is very rare,
On the contrary, foreheadfl'evealing
cpiffures are not always flattering. - So
we put some kind of semi-fringe or eurl
in front..- Platinum blondes have given
way to pink blondes! Very fair hair is -
given a pink rinse {o produce 3 warm,'
volden tone instead.

FI]:M and theatre are-undoubtediy re-
sponsible for mmeh of the hajr-
dressing ardour of the dapper girl

of to-day., And they are-responsible,

too, for the many of the mistakes she

" makes!,

On bemg smnten 'bv a new style,
dox’t rush to adopt it just because the
flatterers of your own immediate circle
are sure. it would suit you, The decis~
ion is really important, and it is advis-
able to consplt a hair-dresser, who will
adapt and modify styles according to
the individual character of the face. He
can . tell at a glance exactly how to
mateh hig sitter's nair with her general
appearance. He can - conceal - weak
points and accentuate good omes. In:
shor{, he can mould your head as' a
sculptor moulds his ¢lay., Tactful and
authoratative suggestions will often
¢hange that fixed idea of yours! -

- Permanent waving has been of great

‘help, toithe hairdresser in secuzing pli-
) abiht and a willingness on the patt of
) unrwly Hair to stay “put” The “perm”
" hag:lost that frizay ook and, when deie
. réally efficiently, is hardly dlsfcmguish»
. able from a natural water wave.

‘Soft, wui.e ‘waves from the. spartmg,

’andé‘as few ag possible, are infinitely

“becoming than a- emmpy-lookmg

‘siictession of waves across the. head.

classic style of coiffure, ﬁttmg .
sely to the head, is very much in
ogue Jjust now. It is essentially the
ode for. the elegant woman with a
small head, narrow face, and clear-cut
“Worn by a girl with 2 round,
w:ﬂs face, it looks ridiculous.



