2 Nz VVRADm{REcOIéD. Frrda% May 10, 1935,

HB majouty ot' recmck_ lln-, Wweek  can- ,upply an answer | qhd]l be mm tered fire-proot dish, add the oysters

. ‘contained oranges e1ther in cakes, . ful- and sprinkle over with a little lemon
puddings . or moulds, with "pineapple © S Mrs. M. L. (Ldkc‘.llk!ll(l) me juice, salt and pepper. Cover with
coming a good second. It is advis thanks, but you omitted the quantity 1 cup fine white béeaderumbs, apd
able fo keep:economy in view, and eggs of gelatine in your mock eream £ll- sprinkle with finely-chopped pm.s]f.v'y.
—even. the ehilled . variety—are now ‘ing. Can’ you Tet me have it? Deat 4 eggs and add 3 cups milk, with
expensive, so recipes tbat economise - Miss M. L. (Clive}: Appreciate - sal;y and pepper to taste. Pout this
in this difection are always' appreci- your ,‘eﬁ‘ms bu¢ thel‘: hardly come - mixture over the fish, allow. it to stand
ated. " The ' prize this weels goes to u“‘(‘lle’luhu;ﬁ”ec?}:“;glr{l(to?ﬂ?:ﬁctmn) - 30 minutes, then bake in a slow oven
Mrs. James Marsh, 17 Raffles Street, Your query appears, and replies will nntil set.—Miss A. (Wanganul).
Napier, for her ofange raisin "cake. Iy published. - Thanks for your post- . )

The inclusion of raisivs is rather llli- } eljii{;t, W, o Dunediny: ¥ Oyster and Celery Cream
1, and only two.e are required - Mrs. C."W. C, unedin): Your .

kllslusa 1\?:1;151?15 a mosftg gmmstex?t con- contribution  appreciated—one very  JRPQUIRED: 2'heads of white celerys

tributor; and two more recipes ap- similar is published~—try again. 1 doz. oysters, 8 cupsful milk;

i e - &) : ‘)OZ. butter; 2oz, flour; salt awd pepper,
Deillléggafg-%f;g p?(l)zli;%n;yf%i P;Ic?gé; Oyster Pufts preaderumbs. Wash and cut the cel-
v- 3 ¢ > 2 3 3, an

which are compiled with a view to JJ[AKE some cream puft cases and ery inmto dice. Place in a_saucepan

serving a big family. All four are fill with the following mixture: with suﬁiclentj water to pover. cook
good, Mushvooms are still plentiful Beard and chop up finely 12 oysters. SO SO SOOROG
and ‘reasonably priced, and have we mince 2 rashers of bacon, and cut up ) . .
ever before known such a season of 2 hard-boiled eggs. Add these to a . At, Y{)ur SerVice
prolifie crops? - Rabbits are once again  Sauce made from -some of the oyster ) ‘ -

on the market, so I have included a lquid, mill; seasoning and flour to ON'T forget there’s a half-
recipe which ineludes both mushrooms thicken.—Mrs. J. M. (Napier). : guinea prize each week for
and rabbit. As the shovting season .. : - y . : o
has opened, somi recipes for game will Baked Fishk and Oyster S E%hzfef‘?t ize::ﬁ;?lfofifeﬁf; t},l:;{
appear next week. HAVE ready 1 dozen oysters, [lake solve your cookery and household
. WIIL readers please note a query enough cold fish to make 2 cups. problems.  Address correspon-
from a reader. and if any contributor  pijce it in the hottom' of a well-but- dence to: ) -

N the autumne and spring there 18

character.

" more susceptible than others. .and

to infection. This weakness maey be
due to a poor siate of health or to
a ocatarrhal condition of the nose,

fortable Tome for the influence
germ. Heallthy individuals may also

“attack.

- defend us against infections, .prob-
ably by heeping our T)Zood pure gnd
Tealthy,

An esperienced doctor who worked
amongst Army and civil patients
during the influenge epidemic. of

apples. He was suoh ¢ husy man
that his houschold. 1was run-on the
I'rench fashion of coffee, roll and

of bocon and fried  potatoes and

wsually an epidemic of mfluensa
which may be mild or very severe in~

Undoubiedly some people are far -
they go down. at the first exposurc .
throot or chest, which affords a com-.

harbour the germ, but thelr resisi- .
_ence is suﬂiumzt to withstand s .

Fresh Foodstuffs «lso appear 70

1918 wused ifo put his faith in. row

butter in hig room at 830 a.m. At -
11 a.m. he sat down to a good lunch -

%hmrled awaey in ‘his speedy car,
munching « large apnie.- -
This apple consumption went on

_ut intervals between visiting housgs’
_where four and five and siz people

were down with serious influenze
or its sequel, puewmonia, “After @
hght bu,t very wourishing dinner o
3.30 pam. he tackled en eveniig's
work awhere the patients were
queted up right along the pave-
ment and ol round ‘the house.
Though cver 60 years of age he

. never ~contracled  influenza Or cold

or cIrilt through' the most trying
period, when he worked steudily
for 16 hours a day.

A safe rule is to go 1o bed directly
the wdrning symptoms of headache
and backache appear. Pains in the’
limbs and ?hrough ithe eyes are
almost diayr vstic of 411ﬂucnza Eyen
thmwh the attack.subsides in a. fow
days. it 13 unacise to get up 106-$001.
At least @ week of convalescence 8
necessary. before returning to. work.

-@s @ relapse finds the motzms ie-

srstance much wealer, .

If influenre is ushered in awith
tritis care must be taken to pre-
vent collapse. Th is wiser fo get the
(locfor - time than ta wdil fm
ser tous {Zefvelopments, :

"I tiver. Then out Jie deshed and.was

“*CHEF,”
-~ “N.Z. Radio Record,™
" 'G,P.O. Box. 1680,
Welhngton

‘Pohutu ¥ of Frankton Jundwn,
wants to know if any veader can -
supply a means of teSting whether
pewter is genume or not. Would any-

‘one possessing this information pleate . B

address to “Cllef”

BRI GAS LB --u“t---'-#--jf SELDED

until tender, then strain. Melt butter -

in saucepan.  Stir in the flour, and add -
. 3 cups of milk and 1 cup of. celery:

liguor and the oyster ligquor. Stir untlL
poiling, "add celery, and flavour with

salt and pepper. Cut oysters ip balves, ..
. after bearding, add these to the ce]prw-‘

and sauce. Pile on hot buttered toast.
sprinkle a few crumbs on. top and add
a little melted butter. Place under the
griller for a few minutes 0 brown

and serve very hot.—DMrs. J.M.

(Napler),

Fruit Bars'

BAT the whites of two eggs stiffly.

add -1 ‘cup chopped dates, % cup
sugar, 1 eup chopped walnuts, 1 -eup
coconut, $ teaspoon vanilla and almond
essence. Kneaqd all together, Bake
in a shallow tin. When nearly cold
cut into bars -and- dust with icing
sugar.—Mrs, TLE.X., (8t. Albans),-

Brown Spenge
g BGGS, 4 cup sugar; 4 cup arrow-

. root, % tesspoon cream tartay,
, tcaspoon soda; 2 teaspoens flour, 1 tea-
spoon- clnndmon, ‘1° teaspoon ginger, 1

)



