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. simmer for three-quarters of an hour,
\then add the salt, Pour the beans into

pledish, mix well with sago. Add the
‘bacon eut into dice, cover with pastry

‘or mashed potatoes, and bake for half
to three-quarters of an hour—Mrs, JW.
(Frankton Junetion), :

Economical Bacon
FOR a, family of five use abouf % the
amount of bacon ordinarily used,
qust lightly with flour’and dip well
itito the following mixture: 1 egg light-
1y beaten with 1 teacup milk, stir well
in, % teacup. flour, adding teaspoon
IVorcester sauce, to flavour (do not use
pepper as this has a breaking-up ef-
fect). Re-dust with flour and fry to
. & golden brown. Can be gerved ecither
with  or without gravy—Miss D.W.
{Martinborgugh).

‘ Afghans
GOZS. butter, Gozs, flour, 8ozs. sugar

{light brown), 2ozs, cornflakes, 1
op. cocoa, pinch salt, Cream butter
and sugar, add salt, then dry ingredi-
ents, sifted, and lastly cornflakes.
Place in spoonfuls om cold greased
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- At Your Sei'vice

ON'T forget there’s a half-

guinea prize each week for

the best geasonable recipe sent in.
*Chef” is ready, too, to help you -

solve your cookery and household

| problema. Address correspon-
dence to:
. ) “CHEF,"

“N.Z. Radia Record,”

G.P.O. Box 1680,
Wellington.

e

tray and bake in moderate oven for 15

minutes till golden brown. Allow to

cool before vemoving from tray. Ice

with -chocolate icing if -desired.—DMiss
- D.P., (New Brighton), )

Arrowroot Sponge
AKI! & cup each of sugar and arrow-

root; 2 teaspoons. plain flour; 3.

eggs; 1 teaspoon each of ginger, cocoa,
cinnamon, golden syrup; 3 teaspoon
each of baking soda and cream of tar-
tar. Beat eggs, whites and yolks sep-
erately, add sugar to whites and beat
till frothy, add beaten eggs and syrup,
then . all- sifted dry ingredients, ecook
in moderate oven 20 minutes.—Miss

¢ LA, (Wanganui).
" Prince of Wales Cake

“THITE part: 4§ cup sugar; # cup
- butter; % cup sweet milk; 2 small
cups flour; 1 teaspoonfnl vanilla; 2
teaspoons haking powder; whileg of 3
eggs (beaten), Dark part: 3 cup but-
ter; 1 cup brown sugar; yolks § eggs
beaten with % cup sour milk; 2 small
cups flour; 1 teaspoon treacle; %-tea-
spoon cinnamon; % teaspoon nutmeg:
1 teaspoon soda, dissolved in warm
‘water; 1 cup raising cut fine, Bake each
portign in two layers. When cold join
Hogether alternate dark and light with
Ning.—Mrs,. M.8, (Hastings).

"Pumpkin Pie ,
TAKE 2 cups cooked strained pump-
i kin; two cupg milk; 1 teacup
sugar; a pinch of salt; vanilla essence;

2 cup sultanas, and some chopped lemon
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| HIS LUMBAGO HAS

peel; two beaten eggs. Mix pumpkin,

" salt, sugar-and eggs. Add the milk and

vanilla, then fruit. Pour into piedish
lued with pastry. Place in hog oven
for abouf {fifteen ninutes, gradually
lessening the heat. Bake for about 40
minutes.—Mrs. JR.C. (Te Awamutn).

Eggless Cake

UT in saucepan and boil 3 minutes

1 cup sugar, 1 cup water, 1.cup sul-

tanas, 1 cup raising, 1 teaspoonful spice,
1 teaspoonful cinnamon, 4lb. butter, 2
pieces peel.  When cold, mix in 2 cups
flour and 1 teaspoonful soda. Bake in
moderate oven 13-2 hours, This cake
keeps Deautifnlly moist~Miss B.A.C.
(Littie River).

Bran Meal Scones
UT any quantity of bran-in a large
pan and boil half an hour; strain
through muslin, and squeeze all water
out. Put in a large dish in a hot
oven and dry until crisp, then crush
up very fine. Xeep in air-tight tins.
To make the gcones, mix 2 cups brau
meal, 8 pinch of salt, 1 teaspoonful
baking powder and 1 tablespoon butter.
Bind with 2 well beaten eggs and a
little milk; make like drop scones, and
bake in hot oven 10 minutes.—Miss
H. (Wanganui).

Coconut Shortbread
NGREDIENTS: 13} cups flour, ilb.
butter, 1 teaspoonful baking pow-
der, 3 cup sugar, 1 egg. Method: Rub
butter into flour, add the beaten egg,
sugar and baking pewder; mix to dough
with a little cold water, and roll out
1-3 inch thick. Place in long, shallow
tin and spread with raspberry jam.
Place the following mixture on top:
Cream: 1 tablespoonful butter with 2
cup sugar, break in one egg and mix
well, and add % cup cocopuf. Bake u
golden brown and when cold cut inte
squares—>Miss N.M, (Te Awamutu).

Caramel Pudding

MELT 2 tablespoonfuly of sugar in a
sancepan till 2 dark brown. Add
# pint milk, stirring till the sugar and
mills are thoroughly blended and no
undissolved grains remain. Mix 4 cups
of bread cut into small dice, 8 table-
gpoonfuls  of stoned raisins, a dessert-
spoonful of finely chopped lemon peel.
Add to the liguid and leave to stand
for 20 minutes. Put into a greased
basin and steam gently for 2 houvs.
Do not let the water go off the beil,
and wheén cooked, serve with lemon,
brandy or sweet sauce, or with cus-
tard—Miss L.A, (Wanganui).

Date Surprise '»

TWO heaped tablespeonfuls tapioesa,
1 pint milk, 2. eggs, 2 oz sugar,

" i1h, stoned and hulved dates, strained

juice of one lemon, whipped and sweet-
ened cream. Method: Take 'two
heaped tablespoonfuls of tapioca and
goak for an hour or two, Place same
into a double saucepan with one plut
of milk, and boil for 20 minutes, stir-
ving frequently.  Beat -together the
yvolks of 2 eggs and two ounces of
sugar. Add the tapioca and cook uu-
til it thickens, but do not allow if
to boil. Allow it to cool; add %
of stoned and halved dates, the strain-
od juice of o lemon, and the whites
of the eggs beaten to a stiff froth.
Pour into a glass dish and decorate
with whole stoned dates. Decorate

W.GP, (Otorohanga),

.with whipped and sweetened creamw
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~ GONE FOR GOOD

|" A Sailor Who Tried

Many Things
Finds Kruschen Keeps Him Free

Four yeays ago thig sailor had .an at-
tack of lumbago. - Krusohen put him
right again-—aud has kept him pight
ever sincei-— .

“Four years ago,” he writes, “I. wag
troubled with lumbago intermittently,
and tried several remedies, without get-
ting any vrelief. I started taking
Kruschen Salts, following the directions
for lumbago, and I can assyre- you that
after a few weeks I feit the benefit,
For four years unow I have never felt
any vecurrence of lumbago, although 1
still continve with Kruschen. I would
not leave off if they were double the
price, and I gladly recognmend them to
all T come in contact with that suffer
with lumbago. I.am 60 years of age
and work on sailing craft, and apart
from that lumbago have hardly ever had
a day’s illness,'—%.0.

Why is it that Kruschen ig so_effec-
tive in keeping lumbago at bay? Simply
because it goes right down t¢ tlie root
of the trouble, and removes the cause.
which is an impure blood-stream.

" Whether you-ave still in your ’teens
or past your prime, it is. neither too
early nor too late to start on the “little
daily dose.” Just g tiny, tasteless pinch
of Kruschen Salte in youpr worning cup
of tea or coffee! That's the Kruschen
rule for complete and. constant fitness,

Kruschen is g .combination of six

Inatural salts which stimulate your liver,

kidneys and. digestive tract’ to bealtby,
regular activity. They ensure jnternal
cleanliness avd Lkeep' the bloodwstream
pure. New and refreshed blood fs sent
coursing to every fibre of your bheing.
Jumbago, rheumatism, -headaches and
indigestion all pasg you by,

Kruschen Balts Is obtainable at all
Chemists and Stores at 2/6 per bottle.

Made to Your Own Design’

. by oL .
. MUDGE
Turniture Manufacturer,

© 16" Ghuznee 8., Wgin.
Phope 54-181

"UNG FAVUS cures
* SERTIC FINGER NAILS
N\ '-‘Q ;Jr?dSUOI:G FAVU',';. Ointznem -~ Hun-

\\ atis or
6 money back . 2/6 and 4/6 at Chemists
&/ or' from Celeste Laborateries.)
)]

13 Bay View .Road Tiklpun!
\,

- OR MONEY REFUNDED
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FOR THE GOMPLEXION

| Parisian Facial Cream

. (VANISHING) .
AN EXCELLENT POWDER BASE:
) ALt CHeMisTs T/6

Send 3d. in stamps for sample ¢ v
Agent, 50 Asthur St., Wellington.




