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ANY - thanks to all eorrespondents

for their excellent recipes and I
wish space would permit{ the publica-
tion of them ail.

The prize this week goes to Mrs,
L. Sayer, of 95 Chapel Streef, Mas-
terton, for her recipe on Onions
Stuffed with Kidneys.

Many recipes -are . outstanding, the
Hig Conserve-.ig sent in by.a most re-
liable cortrespondent and can be recom-
mended. Oue or two of the Chutney
recipes are being held back for the next
issue when a Pickle Competition will
be decided. - The half-hour Steam Pud-
ding is an economical and quick one—
every housekeeper as some time re-
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guires a reliable Tecipe of this kind
when time is short,

Miss W.LN. ('.I.‘Lmazu) Your rec;pe
will be appreeciated by 8YA’s food expert
followers.

“Doreen” (Dunedin) : Thanks for your
contributions, but one reeipe is now out

of season, .

Miss M.A. (Napier) ;: “Chef” appreciat-
ed your interest, but the matier was then
in different hands There were two recipes
from the same person published that week,
and both rather vagu¢, and nowadays
economy must be kept in the foreground,
but “Chef” thinks the straining was neces-
sary in the particular recipe you mention.
Many thanks for your recipe this week,
and I have recommended it to readers, but
as the “Radio Record” has a very large
circulation gll over New Zealand, it will
be more appropriate for North Island
readers as the fruit does not come to
maturity in the South Island.

Mus, L,S. (Masterton) : All good but
too many-—see notes in March 22 zssue‘

Stuffed Monkeys
TAKE ‘31b. butter, 3ozs. icing sugar,
20zs, cornflour, Sozs. four,  tea-
gpoon baking powder. Mijx to a fairly
stiff dough. Stone gome dates, put 4
peanut in-each .ddte in place of stones,
and roll a little of the dough avound it.
Bake on oven slide in moderate oven,—
Miss LN, (Pukeroro )

Butter Biscuits v
TAKE 1b. butter, 3ib. sugar, 3lb. ﬂour

~and 1 egg. Cream, butter and sugar,
work in the flour. Mix to a dough with
the egg well beaten,
Cut into-shapes .and place half an al-
mond on each. Bake on a floured slide,
in a moderate oven:for 15 minutes.—
Mrs, AJ. (Kilbirnie). .

Grape Relish

SILEG‘T perfect bunches of uniform

size and ripeness. Not overripe.
Leave stems on, clogsely pack in clean
glass jars, careful mnot to ecrush the
fruit. Make syrup of one and a half
cups of sugar to one cup white vinegar,
boiling five minutes. Pour the hot syrup

over the grapes to fill the jars and seal -

them.—Mrs. BLW. (Morrinsville.)

Tomato’ Crispies
UT slices of bread as required about
one third of an inch thick, Cui
‘crusts off, butter, cut tomatoes in thin
slices and spread on bread, sprinkle
with grated cheese, salt and pepper and
bake in moderate oven about 15 min-
vtes until crisp.—Miss G C. (Te Puke)

Caramel Bananas
IX bahanas,
sugar, 3 tablespoons cream, 3 des-
sertspoons hutter, 1 small teaspoon
vanilla, 1 dessertspoon dessicated coco-
nut, Split egch banana in half length-
wise and put into shallow glass dish.
Puit the sugar, cream and butter in

‘1 small’ cup brown
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saucepan and cook slowly till thick,
add vanilla and pour over bananas.
Pile a little whipped credm on top
and sprinkle with the dessicated coco-
nut—Mrs, B.H, (Henderson).

Mushroom Cutlets

IB. mushrooms (minced), salt and
- pepper, nutmeg, 1 beaten egg, 40zs.
crated -breadcrumbs. Mix all ingre-
dients together, and stir until smooth.
Mould into small flat cutlets, dip in egg
and breadcrumbs, and fry in hot butter
until brown.—Mrs, J.M.8. (Dunedin.)

Winter Marmalade.

HIS is a delicious marmalade and

. can be made at any season of the
year, as ingredients are procurable all
the year round. ¥our oranges, 2 large
lemons, -4 carrots. Put the  above
through the mincer, put into preserving
pan, add 8 measures of water to one
of fruit, stand for 24 hours, then boil

~ for half 'an hour, stand some time |

Roll out thinly,

again (not less than two hours). Add’
one measure of sugar to one of fruit
.and boil briskly for one hour and ten
minutes. Makes eight to nine pots.—

- Mrs. CM.W. (Whangarei)..

Hali-Hour Pudding
ONE and a half eups flour, 1 teaspoon
butter 2 teaspoons cream of tartar,
1 teaspoon soda. Method: Rub but-
ter into flour, ete.,, mix with milk into
a light dough, put into greased basin,
pour over :} cup. sugar, loz bittter,
2 tablespoons. golden syrup, 1% table-
spoons boiling water, Melt all these
ingredients in s'a,ucepan, pour over mix-
ture. Cook with only saucepan 1id on
for half an hour.—Miss J.C. (Danne-
virke),

Steak and Walnuts
Mg steak into small pieces with
two or three pickled walnuts, cover
with. flour, add pepper and salt, ¢cover
with cold water, and stew for 1% hours.
The flour and walnuts makes a rich

‘brown gravy.—>Mrs, B.S. (Napier).

Good Fruit Cake
1LB butter, 11b. biown sugar, 10 eggs
131bs. flour, 4 or 5lbs. fruit (such
as currants, raiging, sultanas, pranes,
figs, chermes) also 3 teaspoon cinna-
mon, and o'x.'at:ed nutmeg, and 2ozs.
crushed almonds and 3-glass' bmndy -
Bake four or five hours—Mrs. J.T. A.
(Masterton),

Carnival Salad
ONE cabbage, 1 small onion, 1 banana,
1 apple. Method: Select a hard,
white head of a cabbage and shred
fiuely, add chopped onion, sliced ban-
ana and grated apple Mix well to-
gether and place in salad bowl. Pour
o6ver mayonmaive dressing. Garmsh
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