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ents, except the meat, into a-basin, and
wmix well into a thin paste. Spread the
stices of meat with this mixture and
stand either overnight or for eight
hours. When ready for cooking, place
meat ina casserole or a covered bak-
ing dish for 25 minutes, The dish
must be well greased with a smail piece
of butter beforehand. Serve éither very
liot with mashed potatoes or ‘cold, as
a luncheon Adish with a gxeen salad.—
CD.D.E . .

Brain Savouty

NI set of brains, soaked in salt and

water, and S].\ln removed. Kight
fingers of well Dbrowned  and buttex*ed
toast; 1oz butter; 2 tablespoons milky
1 egg; salt {o taste, and.a pingh-of
cayenne; and 4 thin slices of bacon.
Cook the bacon in the oven very gently

Ma'rshmdllcjw
Cake

#Ib. butter, 1} cups flour, |
cup sugar, 11 ‘teaspoons baking
powder, | egg. )

Method-Beat butter  and
sugar to a cream, add eggz well
beaten, then dry ingredients..
Bake in a square, greased tin in a
moderate oven. Cook till a
light brown and leave to cool. '

Marshmallow Icma 3. deasert-
spoons gelatine, | cup’ sugar,. 1.
cup water, | cup icing sugar and
Havourmd

" Method-—Boil sugar, gelatine
and water together for 8 minutes.
Cool a little, then add icing sugar -

_and flavouring and beat till thick.
Pour over cake and sprinkle the -
top with a little dessicated.
coconut that has been toasted a
solden brown in tlie oven., Leave
it to set, then cut into squares
when it is delicious for afternoen
tea or served 'as a sweet,—Miss

M.V., Rungahiwi, Martinborough. -

for 10 minutes.  Keéep hot.
cook, and draw the brains. Melt the
bulter in a saucepan, add beaten egg,
milk, and the brains, choepped small
the salt and cayenne. - §tir over a low
gas il it thickens. - Pile the mixture
on top of the toast fingers, allowing
two fingers to each person. Lay a strip
of Dbacon at side. Serve very. hotf,
Inough for four persons.~—Mrs, L. S
(Masterton).

Tomato Marmalade .
‘,V'DI(;I—I the fruit, and take 5o many

ounces of sugar as there are
pounds of tomatoes. Put this sugar
into a preserving pan place it upon.:a
gentle fire and stir until it meitg and
acquires a light-brown.colour, Put in
three or four onions finely minced al-
lowing one small onion for each pound
of tomatoes.  When. these are slightly
browned put mto the pan the tomatoes
cut into quarters and add a slight sea-
soning of pepper, salt, and powdered
mace, and grated nutmeg Boil all
together till the tomatoes are reduced
to pulp, .strain the juice through a
sieve, and boil it quickly uptil it wilt
jelly when a small portion is poured.
upon g plate.
jars, and cover with thlcls. paper ~—Misg

R.A. (Paeroa).

Blapeh,

Put the-marmalade into
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Nursery Sweet |
"THICKLY cover the bottom of a pie-

dish with tapioca; add layers of.
peeled, cored, and sliced, apples (use-

firm apples, not soft ones). Sprinkle
with sugar to taste, and add the juice
of a lemon, grating in a little of the
rind as well. Pour in cold water al-
most to fill the dish, and bake .in a hot
oven for three-gnarters of an hour.
Move boiling water may be added from
time to time -if necessary. - KFor, very
special -occasions the .sweet can’ be
served with a little whlpped cream.—
Mrs: R, M. (Cambridge). -

Topsy Turvy Cake ,
NE egg; 1 teacup sugary 1 break-
fastcup flour; 1 teaspoon baking
powler; 2
1 teaspoon .vanilla, Beat egg and sugar
tilt light, add melted ~Dbutter, milk,
flour ,ete. Beat well., Melt two table-

spootis butter and pour into deep sand--

wich tio, spread over
teacup light brown sugar, half cup
walnuts, one teacup ' chopped - dates.
PPour cake mixture over evenly, and
bake about twenty minntes te half an
hour.—Mrs, TWIW.H. (Wanganui).

this, one bhalf

Cinnamon Kisses
OUR ounces flour, four ounces corn-
ﬁom one teaspoon baking powder,
four -ounces butter; four ounces soff
brown sugar, two heaped t‘lbl,eqpoor
of cinnamon, a few drops. of essence
of vanilla ‘and two eggs. Method:
Créam butter and sugar, beat in ‘eggs
one by one. Mix in dry ingredients
and add essence. Mix well, drop in
small pieces on a cold tray and bake
for 10 or 15 minutes in a quick oven.
When cold fasten together with rasy-
berry jam or butter icing, whiclt is
made of 2 tablespoons tung sugar and
two  tablespoons ‘butter beaten to a
cream, These are really ‘delicious.—
Mrs, L.CT. (Chustghmch)

Pompeian Cake : :
ELICIOUS Pompeian Cake with fig
Jam frosting.  Reqguired: 4lb.
butter, 1} cups sugur, 2 eggs, 23 cups

fiour,” 2% teaspoons baking powder,.
teaspoon salt, 1 teaspoon mace, 1 cup

milk, 13 cups chopped cooked prumes * -
Method : Beal.

* cup cliopped waluuts
buttel, sugar, egg rolls untiy light.
sift - dry ingxechents, add alternately
with milk, Beat well.
Leaten egg whites; mix pruones and
chopped walnuts in separate Dbowl,

Grease a cake tin, pour in alternate

layers of.batter and fruit nut filling
with batter on top. Bake in a moder
ate oven . about 1 Gouf.~ When coul
apread with fig jam frosting.. Stand }
cup of fig jam over hot water; add the
unbeaten white of 1 egg and beat until
jam becomes. soft, then remove -trom
heat and beat until it will stand in
peaks. -Add. 3} teaspoon lemon juice
and a pinch of salt and beat a little
[oniger, and- spread on cake.—Mrs, J.M
(Napler).

Qumce Marmalade
TWELVD quinces; 10 brealkfast cups-
.. ful water; 9lbs, sugar, Cut up the
quinces and let stand in water for 12
hours., Plaeé in pan aund boil till the
fruit is tender, then add sugay. - Boil.
till a ‘nice red . colour.—diss D.K.
(Portland, N.A.)
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DON'T. SUFFER FROM
INFERIORITY (OMSL
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© ENVELOPE FOR PARTICULARS
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teaspoons butter ; 3 cup milk; -

Fold in stiffly -

Achieve
. .
Enchanting

~ Loveliness
‘MAX FACTOR
will show you the way
Every woman ,can look fascinating
and lovely if she will only take the
trouble to develdp her particular. type
of beauty. Post the coupon below.
for your :correct colour harmony in

Max Fnctor’s make- up to Mlss Lynette
Stewart.

Check Your colourings with an “K”
‘\Ilss Lynefte -

Sto\vart. \I:IOM[FLfXION_f ‘EVES HAIR

C/o Cook ey

& Rass |Gum———F

Lt | resoT0
Dept. R.RZ, | Feddd,

'I‘- 0 Box Olwve .. O

210, ohD Mol 8 P A

christchurch.

Please send Max Factors Make- up'
Colour Xarmony Chart, Complesion

Analysis dnd 48-p:xgc illustrated
Book, “The Avt-of Society Make-up.”
NAME ..-..,.......,-..,.......

ADDRESS

It' you enclose 6d. Lynette will albo.
send you 2 purse size box of powder .
in your cor,rect-.ha}'n)on,\y',‘s'hqde.

1t 1s tiwe to start kultting
. cosier garments:  for
Autumn and Winter, tere
are the latest desigus from
London , and  Paris™ fos
knitting in Palons and
Baldwins’ phest  quality
wools—famous the " worlu
over, nicest to knit with
cheapest in the emd. - Get -
this new No, 10 Spectalty
Knitting Book, Price Td
posted. Sen: stamps to

PATONS &
BALDWINS LTD.

TGP0, Box 1451 8
 Wellington,




