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FOOD

French Mid-summer Dish |

Lemon Chiffon ‘Pie
NGREDIENTS: One and a half tea
spoons of gelatine, quarter cupful
of water, four eggs (separated), half
a cupful of lemon juice, one teaspoon-ful of grated rind of lemon, one cupful of sugar, half a teaspoon of salt.
Method: Soak the gelatine in water;
cook egg yolks, lemon rind and juice,
and half the sugar in a double boiler
until of a custard consistency, Add the
gelatine and stir often while cooling.
Add the egg whites with rest of the
fugar. Pour ‘into cornflake pastry
crust, and leave at least three hours to
cool,
Cornflake Pastry:-One cupful of
cornflake crumbs, quarter of a cupfulof sugar, half a teaspoon of cinnamon,
quarter of a cupful of melted .butter.
Method: Roll or grind four cupfuls of
cornflakes. to yield a cupful of fine
crumbs. Mix the crumbs with the —

sugar, cinnamon and butter. Press the
cornflake pastry firmly into an eightinch pie tin.-~Mrs, R.M.T. (Napier).
Chocolate Raisin Pie
NE tablespoon cornflour, 4 table-
spoon cocoa, 2 tablespoons sugar,

2 eggs, essence vanilla, 1 cup seeded |

raisins, 2 cups milk. Mix cornflour,
sugar and cocoa with a little milk.
Bring rest of milk to boil, stir in the
cornflour mixture and boil for 3 min-
utes, Let cool, then add beaten egg
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yolks, raisins and vanilla. Pour into
a pastry shell. Beat egg whites stiffly.vith a tablespoon sugar. and, few
drops vanilla, and put.in. oven for
about + hour, care being.taken not to
brown the meringue too mucb--~Mrs.
L.S. (Masterton ) .
Vegetable Balls
CUPS any cooked vegetables, chop-
ped, 2 tablespoous butter, 2 table _

spoons grated onion, 1 cup dry bread-
crumbs, 1 egg yolk; + teaspoon salt, 2
tablespoons grated cheese, 1 egg with
$ cup water for ccating. Combine
vegetables, butter, egg yolk, cheese aud
seasoning with 4 cup crumbs. Let
stand 10 minutes to swell crumbs.
Shape into balls. Reat egg with 4
cup water till mixed. Roll balls in
crumbs, then in egg, and then crumbs
again. Drop in deep hot fat (or whena piece of bread browns in 40 seconds)until brown. Drain on soft paper and
serve.--Miss F.F. (Blenheim) _
Bacon And Eggs .

UT as many slices as required and
| put in a basin without water.
Stand basin in a saucepan with a little
water and steam uniil. cooked, Fry°’ the eggs lightly and place bacon in the
. hot fat for 1 or 2 minutes just to get
the fried flavour. Pacon is always
nice and juicy cooked this way and hasa much nicer flavour and will suit
people who cannot take bacon and eggs
cooked. in the ordinary way.~Mrs: G.
(Te Kauwhata).

Buttercups
Ps SHEEP’S kidneys, 20z. ham, 2 toma-toes. Dip kidneys in boiling water
and remove core. Chop and cook in but-
ter till tender, then add tomato, ham,
pepper and salt. Cook till tomatoes
are soft. Spread over pieces of fried
bread, top with poached egg and serve
hot, garnished with parsley. Mrs;J.M. (Taumarunui)
Banana Drops

!

TABLESPOONS butter, 4% cup
sugar, 1 egg, 2 mashed bananas,

34 cups of self-raising flour. Oreambutter and sugar, add well beaten eg
and mashed bananas and flour.
in teaspoons on a greased tray and
bake in a moderate oven for 15
minutes.-~Miss N.O. (Meanee)

Lemon Cream
(For Layer Cake).

QNB egg; 1 cup sugar; 1 cup water;
4-cup lemon-juice;: 1 table-

spoon butter; 3-teaspoon grated
‘lemond rind; 38 heaped tablespoons
‘cornflour, Beat the egg, adding the

sugar and cornfiour, Gradually add
the cold. water, lemon-juice, and grated
rind. .Cook in a double boiler, stirring
continually.: Cook 15 minutes, then udd
butter. When butter has melted re-
move from. fire and when cool spread
between sandwich or layer cake.,

Orange-juice and rind may be sab-stituted for the lemon flavonrine if
required for an orange cake.-MissE.E.(New Plymouth).

Summer Breeze Pudding
QO 1 tablespoonful butter and 1
tablespoonful .. sugar

_ creamed. to-
gether well, add 1 heaped tablespoon.of flour and the same quantity ¢orn-
flour, and 1 teaspoon baking powder.Add the beaten yolk of. 1 egg and alittle milk, and mix to a soft sponge
consistency. Grease a shallow dish and
spread the mixture on it and bake till
golden brown. Remove from oven,
spread with raspberry jam, and coverWith a-meringue made of the white of
the egg beaten stiff with a little sugar

~« Put back in the oven. and bake til]
brown.--Miss L. (Wanganui).
Currant Punch
Q)NE cup currants, 2 lemons, 2 oranges,2 quarts soda water, 1 cup sugar.Put the currants and.2 eups water into

_
& saucepan; ‘boil gently until the cur-rants are soft and broken. Add

_
the

sugar and.simmer 10 minutes. Strain.to two cups: of this currant syrup, add °the strained juice of 2 oranges and 2
lemons. Chill thoroughly. Add the soda
water and serve with slices of’ orange,

Let Your Pet
Recipe Earn
You 10/6

VM
RS. N.A,, of Auckland, has
sent in an unusual recipe. for

mid-summer salad,
which wins this
week's half-guinen
prize. Original re-
cipes are -invitel
from readers. each
week, and shows
be sent in to
"Chef," "N.Z.
Radio Record,
G.P.0. Box 168v.
Wellington.

THE MODERN WAY
Slip a "VELVET MITTEN"' on yourhand--a light rub--dway goes thehair from face; arms Or legs;Assimpleand safeas 2 PowderPuffto use.
2/3. Money back if you are not
satisfied:
Bewareof:cheap imitations: Demand.the original.
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