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Savoury Omelette | o '

RASHER bacon, 3 large tomatoes,

- 4 large eggs (enough for six
ersons).

. Me’t];od: Beat egg whites stiff, then

beat, in yolks. Put bacon, cut into

- small pieces, and tomatoes, slced, in-

to frying pan., When these are cooked
pour over them beaten eggs. Contfinue

cooking over gas for one minute, then m'@ %E’ ! '”l S CH “Rl
) blace under gas toaster, and cook until ) 3 : . ’
ey e B (e THEIR GUIDE..
- Mint Chutney I ’ : . oo
LB. ripe tomatoes, 1ib. apples . - :
1 (sturmers preferved), &} cups vine- (OMPJEM @/My M§ S W A

-gar, 8 small onions, 2 small cups sugar,

1_: h s X 1 i . 3 3 E ‘_ !’
cups chopped raising, 1 tablespoon Very hqght___” l;{ B]]u@_-__“_[:] BLONDES

ful mustard, 2 teaspoons salt, 1 -tea- .
ey..e. 3 | Light-. 03 Dark...L]

spoontul red chiliies. Fﬂﬁﬁ’. o = an it
s)- Method: Boil all together, and then Creamy z sn_. 1 @ROWNIEMS
: el-..l1 | Lioht .. Dark-..0)

efore bottling, stir jn one large cup .
f washed and finely-chopped mint Medium__3
BRLINETTES
hioht...0 Dark...03

leaves—Mrs. G.R.S. (Napier). - !
. ) o ' Rud[ L\.,..q..i A
English Plum Pudding Sallownss
o )
| “REDHFADS
CLioht .. .0 Darlk.D3

4 LB. cach of flour, suet, currants,

. raising, potatoes, carrots, treacle,

$lb. sugar (brown), 1 nutmeg, smal

teasp,gon salt. .

_ Boil potatoes and carrots, ?.nd mash . " Hiw is G e, check
= = | 7 ) - " Sl ° above aud fiere U

Fish Servea With ! ’ ‘

Lemon Sauce

! ‘,VASH inside and out and dry

! a fair-sized gurnet to stuff

with the following mixture: |
large tablespoon minced steak, |

_cup breadcrumbs, 3 finely ‘chop- A HT §“Ow§ Q

ped mushrooms, 1 tablespoon

butter, 2 finely chopped eschalots, ‘E"@ B E QUTQ
a little herb, chopped parsléy and

A

seasoning to taste, all bound to-
gether with | egg. Place the

ituﬁveav fish on 8 Weu'b_‘"l’-:ered Thousands of women in this Dominion have found a new -
a:é“:fri:l’:ie b b‘::t’f:re‘gui)re:ﬁ? way t6 beauty by using this cha?t-—n}ake it your guide toe.
crumbs.  Bake-in a sharp oven You can look lovely and alluring like the screen stars—
about 20 minutes and serve with |§ colour harmony in make-up is their secret.  Fill in the chart
lemon sauce.—Miss A. (Wan- below for your correct colour harmony make-up in rouge,
ganui). powder, and lipstick for your particular type. = Be indi-
== = vidual, look smarter and “different’’——this is the 'way.
well while warm. Mix well and boil You won't need to be told of the wonderful improvement
for 4 or 5 hours. Serve with custard —your mirror will cry it aloud to you. Make up your
Sa‘,}gfe OZbgi?n;'s o very economical . mind to be more beautiful and attractive—mnow.
- pudding, and will make three large ' ' Checl: YOUR Colourings with an

ones, so that they could be made and
put away until needed.—3rs, ML.AMcC,

(Rangiora). Malee up ,UOllr mind l—“m:;s ______ - _.‘.

. : Lynette
- Washington Puffs. to he more beautiful P
[FGREDIEN '§: 140z fHour, 20z :

Dept.
compressed yeast, 140z sugalx:l: an d CIﬁTﬂCﬁUC"‘“‘" now !

9
1R, 1

P.0 Box !

pinch of salt, 4oz butter, 1 egg, !
gills of milk. chureh. (
Please send Max Kactor's Make- I

!
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| uEa:__ Light..Q Datk, .0
-Bf Hewn Grey ek
if tHewn .7"'.07

ropr above gnd.

f
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Oy Notmal

l 219,
I Christ-

Method : Sift'ﬁouf and salt in basin. .
"Oream yeagt with .a teaspoon of sugar, M F ﬁ CTOR'S | g?ex(ilg’lloui ﬁi‘;é‘};”afﬁ“&s.%‘i:;‘;
then add warm milk, stir into the flour. i Tlusirated Book, “The Art of
and stand in warm place three-guarters . e Society ‘Make-up.”
of hour, Add half the butter melted, S ; t MAKE-U’P i '
the sugar and egg. Mix all well to- ch.}, o~
gether. Stand in warm place fill well R I

hen turn on fo & flioured board,
risen, then tur n. 1 ar metzcs‘y"ﬂzeé‘tars i

v I
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roll out thinly, cut into large rounds,

place a piece of the butter in the cenire
! of each, damp edge and fold overs; place B . . j

puffs on greased tray, stand in warm : o Lo o o -

place for five minutes, brush over with | ] -

egg or milk, and Dbake about Hfteen : Po ST YOUR CHART Now

minutes.—Miss E. McD. - (Qamaru),

If you enclose 6d. Lynette will also
send you a Purse sizs bex of pows
der in your correet havmony shade, ]




