
into themixture.very slowly (not let-
ting it curdle), and cook for a few
minutes, Remove from fire, add the
flavouring, lemon and vanilla, and pourinto the dish of pastry. Now take the
halves of preserved fruit and lay them
on the custard in the pie. Beat up the
egg whites to: make a meringue. Drop
a spoonful of bright jelly'into each
half fruit, then a spoonful’-of merin-
gue on top, or, if. preferred, sprinklewith cocoanut.-"Mrs. M. .( Napier).

Nut and Banana Cake
REQUIRED, 8 cupfuls flour, $ cupfulbutter, 14 cupfuls sugar, 3 eggs, 1
cupful milk, 1 teaspoonful vanilla es-
sence, 4 teaspoonfuls baking powder..,
Method: Cream butter and sugar,
then beaten egg yolks. Beat until light
and fluffy, add milk and dry ingredi-
ents alternately, beating after each ad-
dition. Add vanilla and fold in stiffly
beaten egg whites. Bake in three lay-
ers in a moderate. oven for about 30
ininutes.
For icing, take 14 cupfuls of brown
sugar,and 4 cupful water, and boil five
minutes. Remove from fire and pour
slowly on the stiffly-beaten whites of
two eggs, add one teaspoonful vanilla
and beat until creamy. Slice bananas
over lower layer of cake, and pour the
icing over them. Place second layer on
top, and repeat filling. Put on top lay-
er and cover with sliced bananas, add
4 cupful chopped walnuts to remainder
of icing and pour over top of cake. Cut‘the bananas with a silver knife to
seep them a good colour, 4

Stuffed Fish Fillets
AKD a forcemeat of breadcrumbs
grated onion, sage and thyme and
parsiey, salt and pepper, melted but-
ter, egg and milk to bind. ‘Take thin
fillets of any fish and spread the force-
meat on one side, then roll yp and tie.
Place in fireproof dish and pour in 4
cup ofmilk, and bake in moderate oven’2minutes: ‘Miss H. (Wanganui),

Mushrooin Pié _
AKE some pastry from 60zs. flourinto which is cut with two knives
30zs. fat. Mix into stiff consistency|with water and roll out always rolling’
one way. ‘This amount will line and
cover an eight inch pie dish. Line your .
pie dish with pagtry; then break as
many eggs as you can spare onto this.Put sOme finely chopped parsley, a°
sprinkling of salj and pepper on the
eggs. Thena grating of cheese, Lastly.

lay cold fried mushrooms in a thick
layer over this egg layer. Cover. with
pastry lid and bake in a hot oven (450
degrees) for 15 minutes; then in a
moderate oven for another 15 to 20
minutes. When served cold this pie is
delicious. This is an original recipe.-
Mrs, D. McL. (Palmerston North).
Potato Macaroons
IX together in the following order,
two cupfuls of mashed potatoes, 1
cupful of golden syrup, ¢ cupful of butter (melted), 2 cupfuls of flour, 4 tea
spoonfuls of, baking powder, 3 tea
spoonful each of ground cloves, ground
cinnamon and ground nutmeg, 1 tea
spoonful of salt, and 4 cupful of sul
tanas, Drop the mixture by heaped
teaspoonfuls on to a slightly greased
baking gheet. Bake golden in a mod
erate oven.--Mrs J.W. (¥rankton
(June.).

Green Tomato Relish
LARGE tomatoes (green),
onions, 2 cucumbers, 2lbs, sugar.-
Cut up vegetables small, or put throughthe mincer; sprinkle salt on to taste;
let stand all night, strain most of the
liquid off, boil 1 hour in 1 quart ofvinegar. Mix tablespoons of flour, 2
tablespoons curry powder, 1 table-
spoon of mustard, Mix with little
vinegar and stir in and boil another
halfhour: ~Mrs: M.L. (Hawera).
Vanilla Squares
OZS. BUTTER, 602s. sugar,
1 cup milk, 1 teaspcon van-
illa, 1 tablespoon cornflour mixed with
1 tablespoon water. Method: Put allin saucepan and stir until they boil.
Let cool and spread on pastry and put

top.- ~MiSs J.C.
(Dannévirke).
Sandwich Cheese
£LB. CHEESE (grated), 1 small cupmilk, add pepper and salt, or a
small shake of cayenne pepper, 1 tea-
spoon mustard, Bring to a boil, stirin a well beaten egg.. Very nice for
sandwiches.. ~Mrs. E.K. (Sl Albaus,
Oh.Oh,).

Steamed Pudding
1 TABLESPOON butter, 1 cupboiling water, | cup dates, |
cup flour, |. cup breadcrumbs, #
cup brown sugar, I tablespoon
golden syrup, | teaspoon baking
soda, 4 teaspoon nutmeg, I tea~-
spoon cinnamon, 4 teaspoon gr.
ginger, } teaspoon baking powder.
Place butter in a. basin with:
dates and baking soda, pour over
this the boiling water, and add
golden syrup. Mix ‘other dry
ingredients, add dates mixture and
mix well. Steam 2 hours. This
quantity is plenty for a family of
six: ~Mrs. E. Rennie (Kaiapoi). i}

THE MODERN WAY
Slip 2 "VELVBTMITTEN" onyourbande-a light rub-~away goeb thebair Erom face; armg O1 Jegs:48,gimpleandsafea8 9 PowderPufto uge.
2/3. Money back if you are not
getisfed,
Beware01cheapImitationg: Demandthe original:

UetoetlllistoovsHAZR REMOVEB
Obtainable[romChemlstaand leading

Drapere:
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ARMS FELT AS IF
ON FIRE

Nights of Agony WithNeuritis

Woman Praises Kruschen

She bad tried 80 many "remedies"_
elwayswithout result--thatshebad little
[faithin anything: But tinallysometbinginduced ber to try Kruschen--and this
Itimeshe was notdisappointed, Read berbwn version of bow she rid berself ofand put an end to thoseSeep
feuritightaFessni ot agony8_M feel 1 must writeaudJet Jou knuiv
Ehe benefits 1 have received from taking
Kruschen Salts. #or 8 long, long timeluffered from neuritis; used to lie
awake night after night in agony_ sleep
beingout of tbeguestionaltogether Mybanda and arma just felt a9 thougbhad them in the fire;'and 1 couldget00
Feliee, Uneday 1 wasscanningmymorn-Ingpaper and saw wbere a 'sufferer bad
Found reliefwith Kruschen, so 1 thought
FC would give ita trial: [ started taking
malf 9 teaspoonful of Kruschen Salts
every
Egenizg"
and 1 felt better after

every dose. hadn't much faith 85nad tried So many s0-called cures. but#oiv pra iseKrnschen with a/l mybeart:
sball keep onS7 it end recom"mending it to everyona come in contactIvith (Mrs; A.H.
~Thepairs of neuritie and sciatica are
mptom ofdeeper trouble--the same
Ironble that causes rheumatism.goutaud
umbago_ Thev are a sigp of8n impure
Slnnd-stream_ They shom that poisone
paFc crent into the blood.
Kruschen i3 a combination of six oa-*ural salts whicb ensure internal cleanli-
hess and keep the blood-stream pure:
New ard refreshed blood is sent coursingto everp Gibre of Four

bei"ifis
Then,

nenritis_ sciatica and kindred al} pass
Von by.
Kruschen Salte is obtainable at aw
Khemists and Stores at 2/6 per bottle:

Learn howScreen
Stars Create
ROMANTICBEAUTY
'The secret of beauty'sattraction j8colour. Toemphasise this attrac-tion, Max Factor; Hollywood's
make-up genius, created colour
harmony make-up for each in-dividual type: Every famous
screen star knows this secret and
intensifies the charm and allure 0fher type with correct colour har-mony in face powder, rouge andlipstick
CheckyourColouringswithaw "X"
MissLynette COMPLEXION] EYES HAlR
Stewart, Vety Light_ Bluc_ BLONDES

Fau. 0 Grk-_= Llght_D Dak-_ 00/0 Cook Creuy_ Gteen_ BROWNETTES&R088 Mrdium_ Hizl_ Light_=0Durk 0Browm_Ltd,, Buddy__ Blstk Leh_CCeRU8EtE5Duk__0P.o.Box Frecklcd_ LASHESColoe) REDHEADS
Olive Leh_ 8 Light_ODuk.0210; SKIN Dry % "lataLho0Christchurch. O1GNotnu 52isbort_ und

Please sendMax Factor's Make-up
ColourHarmonyChart,ComplexionAnalysis and 48-page illustrated
Book, "@heArtofSocietyMake-up.
NAAE
ADDRESS

IfYouencloseGd. Iynettcwillalso
sendYOU 0purscsivebox"0fpowderin Jour' correct Harmony shade,1,R,I.


