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teaspoon spice, 1 teaspoon cocon, 1

\

table.poon golden syrup.

‘Beat whites stiff, add sug&r beat
again, add yolks. of eggs, then add
golden syrup.  Add all’ dry ingredi-
enty and beat ~well, as  arrowroot
seitles, Bake 10 to 13 mmutes.——Mlss
CEG. (Hamllton) :

Stuffed Tomatoes
&I\ tomatoess 1 teaspoonfui of grated
cheese, or 1 slice of ‘ouion, chopped ;
2 tablespoonsiul “of breadcmmbs, A0z,
butter; salt and pepper. Cut the ‘top
off each tomato. Carefully scoop ‘out
the centre, adding this - pulp to the
other ingredients, to make the stuffing;
Fill the tomatoes with stuffing, Replace
the lids and bake on a buttered tin in
a slow oven for 20 to 30 minutes.—Miss
G.J.B. (Whangamoa).

Watermelon Preserve

S only the peel (the part of the
melon usually thrown away aftsr
the soft me. inside has been eaten)

» @
Orange and Raisin
‘Cake

REQUIRED I cup sugar, § cup |
butter, 2.eggs, 1§ cups flour,

2 teaspoons baking powder, 1 tea-
spoon salt; teaspoon - grated
orange rind, % cup of orange juice,’

% cup of chopped, seeded raisins.
Method: Cream butter and
sugar, and add egg yolks, sift
four, salt and baking powder to-
gether, -and add to creamed mix-
¥ure alternately with orange juice.
!Add orange rind and floured
.vaisins, and, lastly, well beaten
egg whites. Bake in a2 moder-
ate oven 35 to 40 minutes and ice
veith frosting made as follows:
1% cups of icing sugar mixed with
I tablespoon each of lemon and
orange juice~—Mrs, J. M.

(Napier),

————

cut off-all the soft inside, parve off {he

‘outside green rind with a sharp kaife,

~about three inches .in length.

cut the peel into square pieces or shapes
Prick
them well with a skewer or fork and
put tham inito lime water—iwo spoon-
fuls-of lime to four quarts of water.
Put a plate on the top to keep pieces
under water; leave all night, wash
well in clean water next morning. Boil

. @p the peel until you can put a stick

Ao it; now drain, Having prevxously
vmghed the peel, take same weight in
sugar. - Make the sylup——%~pmt of
water to 11h. of sugal.  When syrup
begins to thicken, put in the peel and
boil gently till clear—about 2 or 8

‘hours if the melon was crisp. Ilavour

with a few lumps of gmger or a few
sticks of cinnamon, also 3 or 4 cloves,
if gesired,

- To erystalise, Leep boiling untu al-
most all the syrup is absorbed by the
pieces of melon peel—Misy H.IL.B.
(Whangaret), ‘ .

Oyster Surprise

AKE 1 cup c¢old bolled fish, 3-cup

thiclc white sauce, 4 oysters, salt
yd pepper to taste, a dash of cayenne,
1/egg, and some breaderumbs, . Remove
all the Dboneés from the fish and fake

thoroughly with a fork, add the seagon-
ing, and mix with the sauce. ‘Shape

. (Clive).
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‘mto four croquettes w1t11 an ovster'
Roll in fine

in the centre of each:

breadcrumbs, then dip into the egg,
which has beer very sliglitly beaten
with 2 tablespoons of water, and bake
again into the  breaderumbs.

of lemop and-a sprig:
“Radio Reader.”

Rabbit with Mushrooms

STEW balf a pound of peeled mush-

rooms in @ little butger and their 16
. chan«e possible,” ‘erites a niyse, ‘who has

own liquor, “when 's6ft  ‘mince ‘them

finely, and add them to 41b. of minced .

rabbit, seasoning with pepper and salf,
and moisten with thick cream and a
little - butter rolled in flour,
over g slow fire for half an heur, and
serve in a border of mashed potatoes
and creamed  spinach—Mrs. . J.L.

Almond Bon Bons
OZ. cocon,-10z shelled walnuts, 30z

ground almonds, 1 white of egg,

4oz, icing sugar, vanilla flavouring. Put
sUgar,. €ocow,
ground almonds in a basin and mix to-
gether, Add the white of egg;, .well
whisked beforehand and a few drops
vanilli.  Work the . mixtire until
smooth, and then divide into' about
twenty portions.
snd place them on a plate.

a.cool oven for about 15 minutes to ary.
They are really delicious!—Misg M.B.
(Paeroa).

Fruit De]zghts

UT into a basin 1 cap chopped figs,
1 cup dates, 1 cup raisins, 1 cup
walnuts; 2 cups desiccated coconut, mix
well, then add one tin of sweetened
condensed milk, mix well. Put a littie
coconut on hands, take a teaspoonful
or little more, rell into balls, put on
cold oven tray and bake in moderate
oven for 20 minutes. ‘These are nof
extravagant, as they are better kept
a few days, and will Leep indefinitely.
—Mzs. M, (Camaru).

Pineapple Betty

BREAKTFAST cup bread crumbs, 13
- tups chopped tinned pineapple #-

cup pineapple juice, a little powdered -

cinnamon. Put alternate layers of
breaderumbs and pineapple in a but-
tered pudding dish. Sprinkle B each
layer with sugar and 4 little cinnn-
mon. Put on a generous top layer ol
crumbs and dot w1th ‘bleces of butter,
pour pineapple juice over all ‘and bake
in 2 moderate oven for 20 minutes or

vrtil a nice brown on top ~-Miss I ® -

(Morrigsviile).

Mustard chk]e

U7 in small pieces 8lb. of vegetables
~ (onjons, cucumber, beans,- cauli-
flower and green tomatqe‘s‘) ;md, put

- into a brine of: 1ib. salt, 2 grts. water,
- Soak for 24 hours, seald in brine, and ’

drain off all water. Boil 3 pml:s vine-

-gar and 1 cup of sugar. Stir in thick-

ening of 4 cup flour, 3 tablespoons mus-
tard, } tablespoon tumeric powder, 1
‘tablespoon cutry powder, with enough
cold vinegar to mix. Puf in vegetables
and bring to boil for three minutes,
before bottl!ng.-—-Mrs. K, McOC.
toun}.:

simmer

chopped waluuts and

Roll each into a ball - |
Brush the
sides with yolk of egg to glace them

and place them on a browning-shelf of -

_teach. day thosc
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NURSE LOSES 19LBS

Plongo C»ould Never Have Believed

inte boiling fat and fry very quickly .
about 1- mmute, drain on. paper an{’
serve very hot, garnished with a slice
of ’parslev.-—— )

- It Possible

Kruschen Fills Her With
Enei‘gy and Vigour

“l couicz never have believed such a

lost muetoen pounds after a course of
Kruschen Salts. Why suffer the discom-
fort caused by superflucus Hesh?—let
Kruschen help- vou as it helped this
WOmAN e

“Seven weeks ago, ‘ she writes, "1 com-
menced a coyrse of IKruschen Salts in
order to try and reduce my weight, whieh
was then 15 stone Tlh, I am delighted to
be able to report that my weight is now
4 stone 21b, I feel and look years young-
er than 1 did, and am full of energy and
vigour. "Such a change I could never have
Izelwved possible,

“I have only purchased three botties of
Kruschen 'in the seven weeks, so that the
treatment is pot an expensive one, and 1
bave suffered no discomfort at all. Hvery-
oge is remarkmg Jupon the change, and
asking me bow it is done. My age is 43
years, and 1 am fuli of -gratitude for the
benefit received. - As a State registered
nurse- I shall use every opportunity to
bring this simple remedy to the notice of

Afriends and patients.,”—(Nurse} M.F.B.

For pgenerationms, wealthy over-weight
iseople have been visiting those Furopean
spas whose waters are recognised for their
f“educmg effeet. It is called “taking the
cure.” - Now the formula of Krusohen res
presents the ingredient salts of the miner-
al waters from .those far-famed epas.
These -salts combat the cause of fat by
assisting the iuternal organs to perform
theip funeuom pxopelly-—to throw off
waste produets gnd
poisons whieh, if allowed to acenmulate,
will be converted by the body’s chemxstry
info fatty tissue.

Kroschen Salts is obtainable at all
t,hemlsfe and Stores at 2/6 per bottle.

HYGIE_NIC‘ I'OWEL
SUPPLY LTD.
Launaerers ana Dry Cleaners
For Prompt Service
always ring
25275

We, Supply Hand Towels, :
Tea Towels and Dausters

(Sea-

A REAYL FRIEND TO THE|
-~ MARRIED

THE last word on Family Limitgtion,
1935 editjor, Invaluable to hys-
band or wife. Fally illustrated, price

1/, including list. Lzst only, free
on- request. :

'f Orders in- plain wrapper, postage
free. .

THE DEPENDABLE
MAIL ORDER
CHEMIST,
Mendel Smtz. Dept, 1., 99 motumnd
ucklaud.




