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Delicious Sweet Dish ..
OVER 11b. dates with water
bring to a boil, boil for 10 mi
Pour into a colandel nd #llo
water to runover themn
stone the dates. Make a sylup by
boiling one cup: sugar in two cups w.lte:.
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Professions for Women
Make yourself independent. No
position is beyond you! Dressmaking
and Designing, Millinery, Commercial
Art, Beduty Culture, ete, Practical,
personal or correspondence tuition by
experts. Write to:

DRULEIGH - COLLEGE,
New Zoaland’s Premier Training
Institute.

.0. BOX 1225R, AUCKLAND.
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- It is easier,” better and cheaper to
bottle frl.uf: by the Fowler “VACOLA”
Method. " No spoxlt fruu

The bottles 'AUTOMATICALLY SEAL
THEMSELVES * during the ' st‘e‘rilizing
Pprocess and ‘are opened readily: - |

Fruit keeps FIVE ‘years by “VACOLA”|
Method, and.- retams perfect " flavour.| -
Can. be bottled ‘in : : water or “syrup;l
The bottles may,

sugar not. essential.
be used year after. year by slmply res
newing the rubber! rmgs.

SIZBS.
Outﬁl: R

Wmte for Pree
. I th;ﬂrateJ Boollet.’

N.Z. ‘Distributors:
: G, L.;GIESEN, LTD.;
Huddar.. Parker Bldg., Wellin

Skin *and

no. burnt )
fingers—no screwing. down of Lot caps.|
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- lemon jelly, but-: dad-”

into which one tablespoon of soaked
gelatine has been added. Add dates
and boil up at once. Add %-cup wine.
Tine . a ‘glass. dish with blanched al-
monds., Pour in the dates, and when
cpld servé’ with whipped creant.—Miss
.P. (Oamalu) '

Apple ‘Supreme

GOOD sweet which can be made in

a large glass bowl or in individual
glagses, as preferred. Peel core and
cup away any bad parts frowm about
1ilb. apples, and stew to a pulp with
a very little water, sugar to taste, and
add the thinly pared rind -of g -lemomn.
Remove lemon rind. Make:a: pint.packet
nly ~“sufficient .
water to make a. quanuty ot §-pint.
‘Mix the jelly and apples. together and
put at the bottom of ljpwl Allow
to set, then make a:ipint: vabpbenv
jelly; when this is starting to- ‘gtiffen,
whisk into it the stiffly whipped \vhlte<
of two eggs, and pour on to.the m
already in the bowl. Dec y
almonds and glace -cherries,—W.AL
(Te Awamutn). R

Victoria Plum Roll

AKE 2 cups of flour, 2 tablespoons
bui:tel, 4 pint milk, 3 teaspoon salt,

L 21b plunis, Method :—Sift flour and salt
~ into.a basin, rub in butter with tips of
- lipgers, stir, in -milk, turn, on to a four-
‘ed board, knead slightly, then roll to

1 inch thlckness. Splead with the plums

55(11alllecl and put through a sieve and
“toll up
gether and plaee ina butte1 ed tin., Bake

Iilre & swiss Toll. Press edges to-

2‘5 minutes in a hot-oven bastm" with

“the liguid from the tin. Serve w1th bot

custard.—Mrs. A.R. . (Napier).

Quince and Tomato Jam

PDLL ‘and core 2Ib. quinces, and put
- through the mincer,.  Pour boiling:
water .over 8lbs. - ripe tomatoes and
remove gkins., Put-quinces and toma-

. toes into pan with &lbs, -sugar, -and

boil three houl‘s --—'"\IISS L.A. (Wanga—

nui),

~ Aoricot Bea ity Cake

fiour,

sugar well about- 15 ¢ minutes

TAKD 3 egss, & cup buttex. 1 -rup

" brown sugar, 8- tablespoons _sour
cream, 2 cups -fiour; 1 teaspoon cinna-
mon, é} teaspoon nutmeg, % . teaspoon’
bicarbonaté soda, 2 . tablespoons hot
water, 1 teaspoon- vamﬂ'l, 1 -cup stewed
and - stonéd apncots .Cream butter and
~antifF
creamy. Add well beaten ‘eggs graduals
ly. stitrinig all the time. Then add the.
sour -cream, Mix -angd add " the. sifted
‘¢iAnamon and. uutmeg. Dissolver
the soda in the hot water, mix well. and’

. add - vanilla, and - lagtly the apricots:
finely chopped. Mix well'together,:
" into & ‘greased and Imed tin, bake 1.

put:

iouy- in- moderate oven. While hhghtlv*
warm,ice with, the following mixture i

K fablespoon melied butter, 3 cup apricof

‘Mrs, C. (Napier).

-enne,-
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juice, ‘rind and juice # lemen , and
enough icing sugar to make the right
consisteney, Cover cake with the mix- .
ture, Qecorate on top with- pieces of Y
apricot cut to form petals with § a wal-
aut in the centre of each, and angelica’
cut in strips to form stems of Howers.— -

Meringue Fruit Trifle
I\*GRDDIE‘\TS 1 sponge cake,
bottled fruit, 3 ‘cup whipped cream.

meringue cases, apricot or rvaspberry

- Passion Fruit and =
- Melon Conserve
6,LBS. peeled pie melon, 4lbs.

sugar, juice of | lemon, |
doz. passion fruit. Put 3 parts
of melon through the mincer and
cover with half the sugar.  Next
.day simmer for 10 minutes and
strain. Boil the syrup until
glear, add the remaining sugar, -
lemon juice and the melon, cut
into small pleces. Boil for |
" hour, add passitn fruit and boil
until it jellies. :

—Miss L. A, (Wangar.ui).

@

jam, Method: Split the sponge and
place together with jam in a suitable
dish, Drain the fruit, pour some syrup
over the sponge; arrange the meringue
shells round the top, cup side upper-
most, and ~ 1] each with whipped
cream. ‘Pile the fruit in the centre and

" gerve.—Miss A.L. (Auckland).

Apricot and Raspberry
Chutney

‘WO lb. ripe apricots, 21h.. raspber-
ries, 2Ib. apples, 11b. onions, 1 table-
spoon salt, 1 tablespoon curry powder,
3lb. shallots, 6 pepper corns, 11b. brown
sugar, 1 pint vinegar, 1 teaspoon cay-
11b,-raisins.. .Prepare the fruit,
peel and chop the apples finely. - Mince
the onions, raising dnd  &hallots. Place
all ingredients into a . preserving’ pan

and boil gently for one hour Put in.
dary . Jars and cover. Stofe in'a cool
place. Dehcxouslias L.P. (Oam-
ari.)

Tomato Rarebit

FOUR onions, 4 large tomatoes, b,

nut cheese, salt to taste, Fry the
oniopns and tomatoes, mash the cheese
and sprinkle over them. Brown in the
oven. Serve on- granose bisenifs. This

' digh'ig delicious for-the warmer weather

especially for those who are not meat
eaters.—I’.AI (Dunedin). .




