
teaspoon spice, 1 teaspoon cocoa, 1
table.poon golden. syrup.Beat whites stiff, add sugar, beat
again, add yolks. of eggs, then add
golden syrup. Add all dry ingredi-
ents and beat well, as aprrowroot
settles, Bake 10 to 15 minutes.-~Miss
E.G. (Hamilton).
Stuffed Tomatoes
six tomatoes; 1 teaspoonful of grated
cheese, or 1 slice of ouion, chopped;

2 tablespoonsful ‘of breadcrumbs} oz.butter; salt and. pepper, Cut the topoff each tomato. Carefully scoop ‘outthe 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 80 minutes.~Miss
G.J.B. (Whangamoa).

Watermelon Preserve
Use only the peel (the part of the
melon usually thrown away afterthe soft pink inside has been eaten).

cut off all the soft inside, pare off the
outside green rind with a sharp knife,cut the peel into square pieces or shapesabout three inches in length. Prickthem well with a skewer or fork and
put them into lime water-two spoon-fuls of lime to four quarts of water.Put a plate on the top to keep piecesunder water; leave all night, washwell in clean water next morning. Boil
up the peel until you can put a stick
MAto it; now drain, Having previously
weighed the peel, take same weight in
sugar. Make the syrup-4-pint ofwater to Ilb. of sugar. When syrup
begins to thicken, put in the peel and
boil gently till clear-about 2 or 8
hours if the melon was crisp. Flavourwith a few lumps of ginger or a few
sticks of cinnamon, also 3: or 4 cloves,if desired.
To crystalise, keep boiling until al-most all the syrup is absorbed by the
pieces of melon peel.-Miss H.L.B.
(Whangarei).

Oyster Surprise
AKB 1 cup cold boiled fish, 4-cupthick white sauce, 4 oysters, salt
and pepper to taste, a dash of cayenne,
l/egg, and some breadcrumbs. Remove
all the bones from the fish and. flake
thoroughly with a fork, add the season-
ing, and mix with the sauce. Shape

into four croquettes with an oyster
in the centre of each: Roll in fine
breadcrumbs, then dip into the egg,
which has been very slightly beatenwith 2 tablespoons of water, and bake
again into the breadcrumbs. Plunge
into ‘boiling fat and fry very quickly
about 1 minute, drain on paper and
serve very hot, garnished with a slice.
of lemon and-a sprig: of parsley.-Radio Reader
Rabbit with Mushrooms
STEW half a pound of peeled mush-rooms in a little butter and theirown liquor, when soft mince them
finely, and add them to lb. of minced
rabbit, seasoning with pepper and salt,
and moisten with thick cream and a
little butter rolled in flour, simmer
over a slow fire for half an heur, and
serve in a border of mashed potatoes
and creamed spinach: -Mrs. . J.L.
(Clive).

Almond Bon Bons
OZ. cocoa, 1oz. shelled walnuts, 30z.
ground almonds, 1 white of egg,

4oz. icing sugar, vanilla flavouring, Put
sugar,, cocoa, chopped walnuts and
ground almonds in a basin and mix to-
gether, Add the white of egg; well
whisked beforehand and a few dropsvanilla. Work the. mixture until
smooth, and then divide into’ abvut
twenty portions. Roll each into a ball
and place them on a plate. Brush the
sides with yolk of egg to glace them
and place them on a browning-shelf. of
a,cool oven for about 15 minutes to dry.
They are really delicious !-Miss M.B.
(Paeroa).

Fruit Delights
pur into a basin 1 cup 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 teaspoonfulor little more, roll into balls, put on
cold oven tray aud bake in moderate
oven for 20 minutes. These are not
extravagant, as they are better kept
a few days. and will keen indefinitely.
~Mrs M. Oamaru
Pineapple Betty
BREAKYAST cup bread crumbs, 13
‘eups chopped tinned pineapple i-
cup pineapple juice, a little powdered
cinnamon. Put alternate layers of
breadcrumbs and pineapple in a but-
tered pudding dish. Sprinkle each
layer with sugar and a little cinn»-
mon. Put on a generous top layer‘ofcrumbs and dot with pieces of butter,
pour pineapple juice over all‘and bake
in a moderate oven for 20 minutes or
until a nice brown on top-Miss I. R.
(Morrinsville)..

Mustard Pickle
UT in small pieces 3lb. of vegetables
(onions, cucumber, beans, cauli-
flower and green tomatoes) and put
into a brine of: 1lb. salt, 2 qrts. water.
Soak for 24 hours, scald in brine, and
drain off all water. Boil 3 pints vine-
‘gar and 1 cup of sugar. Stir in thick-
ening of 3 cup flour, 3 tablespoons mus-
tard, 4 tablespoon tumeric powder, 1
tablespoon curry powder, with enough
cold vinegar to mix. Put in vegetables
and bring to boil for three minutes,
before bottling: -Mrs, K. McC. (Sea
toun)..

Orange andRaisin
Cake

REQUIRED: I cup sugar, } cup
butter, 2.eggs, 1} cups flour,

2 teaspoons baking powder, } tea-
spoon salt, | teaspoon = grated
orange rind, } cup of orange juice,
3 cup of chopped, seeded raisins.
Method: Cream butter and _

sugar, and add egg yolks, sift
flour, salt and baking powder to-
gether, and add to creamed mix-
ure alternately with orange juice.'Add orange rind and floured
\Yaisins, and, lastly, well beaten
egg whites. Bake in a moder-
ate oven 35 to 40 minutes and ice
with frosting made as follows:
1% cups of icing sugar mixed with
1 tablespoon each of lemon and
orange juice.-~~Mrs: J. M.
(Napier).

NURSE LOSES 19LBS

CouldNeverHaveBelievedItPossible
Kruschen Fills Her With
EnergyandVigour
could never have believed_ auch

Ichangepossible, writesa nurse; wbo baslost nineteen pounds after 8 course of
KruschenSalts. Whysuffer thediscoIn-tort caused by superfluous dlesh2--letKruschen belp sou as it helped tbiswoman Lt
"Seven weeksag0, she writes,"1 com-
menced 8 course of Kruschen Salts in
order totryand reducemy weight,which
WaS then 15stoneTlb, [8mdelightedtobe able to report tbat my weight is noW
04stone21h. [ feeland lookyearsyoung-
erf than 1 did,andam fulloEenergy andvigour. Suchachange I could veverhave
helieved possible.
1 bareonly purchased threebottlesof
Kruschen ip the 'seven weeks,60 tbat the
treatment ispotan expeneive one, and 1
bave suffered 410discomfortatall. Every-
one j8 remarking upot tbe change; andl
laskingmebow itis doue: Myage i8 43years, and I am fullof 'gratitude for tbe
benefit received_ As a State registerednurse 1 sball use every opportunity to
bringthisbimple remedy to tbenoticeoffriends and patients_ (Nurse) M.FB
For generations, wealthy over-weighc
weople bavebeen visitingthogeEuropeanspaswhosewatersarerecognisedfortheir
reducing effect. It is called "takiug the~ure: Now the formula of Kruechen re
presentsthe ingredientsaltsoftbeniner:a] waters from those far-famed spas.
These salts combat the cause of fat by
assisting the internal organe to performtheir functions properly__to tbrow of
each day thosc waete products andpoisonswhich; if allowed to accumulate,wil]be converted by tbe body'g"chemistryinto fatty tissueKruschen Salts isobtainable at all
Chemiste and Stores at 2/6 per bottle:

HYGIENIC TOWEL
SUPPLYLTD.
LaunaerersanaDryCleaners
For Prompt Service
always:ring
25_275

We; Supply Hand Towels,
Tea Towelsand Dusters

A REAL FRIEND To THE
MARRIED

THBlastwordonFamilyLimitation,1935edition. Invaluable to hus-band01'wife: Tullyillustrated,price1/- 'including list. Listonly, freeon request:
Orders in plain wrapper, postagefree.
THEDEPENDABLE
MAILORDER
CHEMIST;

MendelSpitz,Dept;,1" 99RichinopdRd,Auckland;W.L.


