be ‘entirely covered. Theh' close .her- -

metically. with an . airtight top. The ¢u-

cumbers must: be left. at least three -

weeks before they can be edaten—G.
M. Melleit (Nelsor). '

Raisin Puffs _
I)OIIR 1 cupful -of 'boiling milk over
.2 cupfulg of stale Dbreaderumbs,
when -cold. add ‘cupful of
% teaspoon of salt, and 2 well-beaten
 eggs. Wash, dry and chop 1 ¢upful
of .stoned raisins add to the mixture
and mix thoroughly. Grease some small
moulds 'with butterand put in'ithe
mixture, Bake in 4 moderate oven 30
minutes, turn out, sérve with ‘any
stewed fruit or lemon sance~—Miss M. -
J. Marshall (Napier South), :

sugar
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Tomato Sauce
] 2LB. ‘tomatoes, 21b, onions, 20z. gar-
lic, Toz. cloves, Yoz ground ginger,
doz. salt, cayenne pepper to taste. Boil
all ‘together . for three hours slowly,
then heat through a seive until nothing
but skins, spice. and seeds
‘When cold ‘add 2 pints of vinegar and
one. pound of sugar. Boil fast for 1%
hours or uniil it is like a thick cream

bottle and when cold cork and seal— -

Mrs, B.M.M. (Masterton),

Spanish Main
LILOW 1 tomato to each person and
4 skippers, cut. tomatoes in half,
scoop out a little of the middle: Add to
the tomato pulp, sKippers, juice of %
lemon, salt and pepper, a dust of cay-

No man looks

twice

at you |

‘With vivid, attractive girls all round, you
won’t be noticed if anzmia is robbing you
of colour and vitality. You can’t be viva-
cious if you feel like a wet rag. Nor will
- cosmetics disguise a sallow, bloodless
. skin. But Wincarnis will banish anzmia
Yy It will
build up your strength, give you fresh
-.energy, make you sléep more soundly.
- Start taking a glass two or three times a
~day, and you'll soon be a new person.
Your complexion will take on the healthy
- glow of natural beauty—yow’ll wake up
in the mornings refreshed and ready for
anything. Give Wincarnis a trial, you’ll
soon fecl the benefit, find you’re getting
back your looks, - your -sparkle, _ the
vivacity which makes men  find you

- by creating rich new blood.

attractive. . .

.7 Must do you good "
‘OVER 20,000 RECOMMENDATIONS FROM DOCTORS

—

>

- y
YOURE TERRIBLY

 PALE AND
UNINTERESTING
NO WONDER NO §
MAN LOOKS TWICE §

AT YOU.YOUVE §

NO ENERGY
. QT ALL.

N
3
¥

@ wincarnis is simply a
puredelicious winereinforced
with the energising vitamins,
the nerve-building and tonic 1
properties of malt and beef'
extracts. Wincarnis - has
been proved by over 20,000
recommendations from Doc-
tors to.be the most effective
remedy for all run down

- conditions and nervous com-
plaints, 5/6 vpints, 9/~
quarts. Get a bottle to~day -
from your chemist,  You’ll
feel the benefit with your
very first glass. :

remain.
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enne, . ehoppéd gherkin, . chopped. onion

~and: a few drops. of worcester sauce.

Put all these into a basin and work
them into a smooth paste, Fill the in-

side -of each tomato with the mixture - -

A Fish and Tomato
Dish for Hot Days

FfOR the hot days, when cooking
) is nearly out of the question,
" and meat is .almost a back num-
ber, I am sending a ‘seasonable
recipe’ which ' housekeepers
should welcome. It is sole with
tomatoes. Have the sole fil-
leted. Butter a piedish or casse-
role and fill it with pieces of scle
and sliced tomatoes, arranged in’
alternate layers.. Lightly peppes
and salt each layer-as you put
it in the. dish. Cover ‘the top
with. fine breadcrumbs and put
little pats of butter on top. Bake
in a moderaté oven for three-
quarters of .an hour.~Violet

Sharpe (Christ_church),’

and sprinkle a l-iftle_gratecl cheese over,

Serve -cold on thin fried toasted bfead .

or-on a cheese cracker. An enjoyable
luncheon dish,—Mrs. M. Sutherland,
(Hastings).

Apricot Jam

. REQUIRE‘D: 41ps. sound apricots, 3

1bs. sugar, Halve and stone the

‘froit. Take oft. the skin if - preferred. -
. Blanch six kernels, Put the fruit in

layers in a deep dish, sprinkling the
sugar between the layers. Leave stand
ing for 12 hours. Strain off the melted
sugar and the.juice and- pour it into
@ preserving pan inte which a cup of

. cold water has been. poured: Bring to

the Dboil, stirring well, and when it
has bhoiled for a few minutes, put in
the fruit. and the blanched kernels,

~and boil the whole quickly for half-

an-hour or until a litfle dropped on a
plate sets at once—Mrs. J. Wilson
{IFrankton Junction), .

, Cbo¢olate Dessert

INB 2 deep cake tin with wax paper.
Split lengthwise 3lb, -of sponge tin-
gers. Alternate the fingers ' with the
following sauce, having them as the
top layer, 2 tablespoons of white sugar
beaten. into the yolks of eggs, a pinch
of. salt, teaspoonsful of vanilla, a bar
of Cadbury’s (or any other good cho-
colate) -melted, When melted stir-in
the four stiffly beaten whites of egg.
Keep the sauce over hot water whilst
filling the cake tin, Let it stand in ice
box over night, then serve with' whiy-
ped cream.—“Query” (Morrinsville),

———

IN last week's issue appeared an in-
terview with Mrs. Pitt; Island Bay,
descriptive of her artistic work in cou-
nection with hand-painted china.” We
are requested by Mrs:. Pitt to say that
the mention of her.operation and sub-
sequent efforts to develop her art ‘was
tot iutended by her for' publication,
although. the information was used by
our representative in good faith,

\Jv



