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- eook in 4 slow oven till a delicate

R

. cups) - to -get.
‘place a slice of plain sponge cake on-

- high with a little jam on top (or. gécors .

g

\

N

Arown—~Miss V.A, (Puketapu).
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Delicious Junket Sweet

AKE g pint of milk into juunket,
- flavour and pour into moulds (egg-
. "'When a:bout'ito serve,

each plate and moisten -with fruit

syrup. Put half of either peach or apri-

cot; cut. gide up, one end .of piece of

cake, place a'spoonfal of. whipped cream

in the hollow of the fruit, and pile up

ate with halved cherry). .Tuin “out

very gently a mould of the junkef on . .-

the slice of cake, beside the fruif amd
cream fop,—Mrs. I, H. (Tanranga).

Banana 'Gmgerbread
TAKE 3 cup butter, 3 cup:
sugar, 1% cups flonr, 1 teaspoon
ginger, 4 teaspoon cinnamon, 3 teaspoon
1mce, % teaspoon salt, 4 cup {reacle, 1
egg, 4 teaspoon soda, & cup mitk. Gream
the butter, sift in the sugar gradually.
then part of the mixed and sifted dry
ingredients. Thep beat in the treacle.
blended with the ‘wellsbeaten egg and
the milk in which the soda has been
dissolved. The rest of fhe dry . in-
gredients can then be added and the
mixture poured into a  well-greased
layer cake tin and hake in a moderate
oven about 25 minutes, .. When done
and - eool, cut into squares. Spht them
and place sliceg banana and pieces of
marsbmallow, Cover with - whipped
cream.—Miss VA, (Puhetapu)

Ginger Sponge
BEAT together 1 eup sugar and.

cup butter, add 1 well-beaten egg,
% cup milk, and .1 tablespoon of treacle
slightly warmed. Sift 13 cups of flour,
1 heaped teaspoon ground ginger, and
teaspoon baking soda. Add to other
mixture. Mix well, Divide- and bake in
two greased sandmch ting in a moder-

ate oven for % hour. Fill ard ice with
-the following: Butter, 3 cup sugar,
2 wellJbeaten egss, and a squeeze of -

lemon Juice Put into a small saucepan

Y

"THE MODERN

. 8lip 2 “VELVET MITTHEN” on youn :
hand—g light rob--away -goes the
_hair from face, armg or legs. . .
As simple and safe as a Powder Puff
 to use.

2/3. - Money baek if you are not
satigfied,

Beware of cheap :mitatmns.
the original.

Demand

6
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N, W. Stevens, Lid,, Wellington, New
Zealand Agents.

brown

AND HOME IOURNAL

and stu- over gentle heat t111 qmte'
thick. When cold use half for filling
and add 1cmg sugar to’ «other half so
that it -will” spread “nicely ‘on

ginger.—Miss J.M. (Napier),

Banana : TreacIe Taz't

INGRJDDIDN’DS -#1b. €h01t or. ﬂaL?‘
_pastry, 5 or 6 bananas, 30z, bread-

cmmbsy, 11b. golden syrup, 1% Tevel tea- |

) 'Ange'liqués'

These are delicious, and novel
to serve with cafe noir after dm-
ner.

Ingrechents. Flour,. %]b.. sugar:
(soft); 50z:; sugar .(éastor), 2oz.y
butter, 6oz.; egg, [; wvanillay a
few drops; ﬁgs .and dates, 6 of
each; grated pinéapple (fresh ‘or
canned), 2 tablespoons; a little

port or sherry; small  strip of.
angelica.
Method: Have the -figs. and

‘dates soaking in a little port wine
or sherry. Take ;,rlb flour, b, -
butter and 3oz. soft sugat. Rub
‘the -butter in as for sh_ortb:ead
working ‘whole into a’ . dough.
Press the dough on:-to a floured
pasté ‘board or marble slap, then’
roll out thin.. Cut this into
3quares (about 2in.). Take.the-
remaining - flour, sugar and but-
ter - (rub-in butter), and mix to
a stiff doughwith- the yolk of"
“egz. Roll out thin, .cut into
circles with biscuit cutter or small
tumbler. . Beat white of egg toa
stiff froth, add castor sugsdr and'
vanilla and beat again. Now: you
have everything for “building”
the angeliques:. - . Drain ‘off. any
‘remaining liquid from figs, and.
dates. ~Mix well with & grated

spoon . of . the mlxture m ‘the
middle. of each ‘‘square.” Cover
with a “‘circle,” pinch down ‘with
finger -and paste, white of egg |
mixture -over each httle mound.
Place a ‘small " strip * of angéhca
“on top, ~ Bake in a moderate. oven
about 20 mmutes.—-—Mrs ZBB. j|
) (Aucklan&) , v |

grated
Pee! and mash up suffi-

spoonfuls: ground ~cinnamon,
rind of lemon,

cient bananas to make 1 gill, which is

one-fourth of a pint; youw will Tequire.
three or fonr, according fo size. " Heat:
the golden syrup in a saucepan, then
stir in the preadctumbs mixed with the
spice and finely-gratéd lemon ringd,
draw the pan aside and add the mabn-
€d banapa. ' Leave the mixiure to-cocl.
Make. some shott or flaky pasiry, and
roll it ot and line an oblong tin, Trim
and {decorate the edge.and put a sliced

- banana. in the base, then -add the pre-

pared mixture, spreading it over even-
Iy.

row strips as required.
criss-cross over the filling, being care-

fal not to stretch them when doing S0, -
or they will shrink from the sides when.

cooked, - then put the tart into a hot
oven to bake, It will take about twenty
to i:hinty mmutes.—Mlss . B.M,
huna), - :

top: - ‘
:.Splmkle with finely-chopped. preserved

pinéapple, and pile- -about 1 tea- || |

Gather up the trimmings of pastry, -
roll ‘lengthwise, and cut as many nar-
Place' these

Does it

gwe you
a pam ? 5,:

Ca"ts aren’t the only
‘things that can keep you-
awake at night. Indiges-
tion does it only too often.
- But don’t blame your
-supper for being indiges-
‘tible—take a httle Mustard
w1th it '

The sharp tangof Mustard

| ‘takes away the heavy, fatty

richness of dishes like roast
pork and beef and sausages
~and welsh rabbit, and it
,1mproves the flavour im-
mensely. Next time you
sit down to a solid meal—
- remember that © Pass the
Mustard,please is the pass-
word to a good digestion,

ir's mcer
wzth
usmrd
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