
simmer for three-quarters of an hour,

\
then add the salt, Pour the beans into
piedish, mix well with sago. Add the
‘bacon cut into dice, cover with pastry
ov mashed potatoes, and bake for half
to three-quarters of an hour--Mrs, J.W.
(Frankton Junction).

Economical Bacon
FLOR a family of five use about 4 theamount of bacon ordinarily used,
dust lightly with flour’and dip well
into the following mixture: 1 egg light-
ly beaten with 1 teacup milk, stir well
in, 4 teacup. flour, adding teaspoon
Worcester sauce, to flavour (do not use
pepper as this has a breaking-up ef-
fect). Re-dust with flour and fry to
a golden brown. Can be served eitherwith or without gravy.-~Miss P. W.
(Martinborough).

| Afghans
028. butter, Gozs, flour, 8o0zs. sugar(light brown), 2o0zs, cornflakes, 1
os, cocoa, pinch salt, Cream butter
and sugar, add salt, then dry ingredi-
ents, sifted, and lastly cornflakes.
Place jin spoonfuls on cold greased
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tray and bake in moderate oven for 15
minutes till golden brown. Allow to
cool before removing from tray. Ice
with chocolate icing if .desired.--Miss
D.P. (New Brighton).
Arrowroot Sponge
(TAKE 4 cup each of sugar and arrow-root; 2 teaspoons plain flour; 3.
eggs; 1 teaspoon each of ginger, cocoa,
cinnamon, golden syrup; 4% teaspoon
each of baking soda and cream of tar-
tar. Beat eggs, whites and yolks sep-
erately, add sugar to whites and beattill frothy, add beaten eggs and syrup,
then all sifted dry ingredients, cook
in moderate oven 20 minutes.-Miss
L.A. (Wanganui).

Prince of Wales Cake
WHIT part: 4 cup sugar; 4 cupbutter; 4 cup sweet milk; 2 small
cups flour; 1 teaspoonful vanilla; 2
teaspoons baking powder; whites of 3
eggs (beaten). Dark part: 4 cup but-
ter; 1 cup brown sugar; yolks |8 eggsbeaten.with 4+ cup sour small
cups flour; teaspoon treacle; 4. tea-spoon cinnamon; 4 teaspoon
1 teaspoon soda, dissolved in warm
‘water; 1 cup raising cut fine, Bake each
portion in two layers. When cold join
together alternate dark and light with
pilling: ~Mrs:. M.S. (Hastings) .
/

Pumpkin Pie
"TAKE 2 cups cooked strained pump-kins; two cups milk; 1 teacup
sugar; a pinch of salt; vanilla essence ;
4+ cup sultanas, and some chopped lemon

peel; two beaten eggs. Mix pumpkin,
galt, sugar and eggs. Add the milk and
vanilla, then fruit. Pour into piedish
lined with pastry. Place in hot ovenfor about fifteen minutes, gradually
lessening the heat. Bake for about 40
minutes.-~Mrs: J.R.C. (Te Awamutu).

Eggless Cake |

UT in saucepan and boil 38 minutes
1 cup sugar, 1 cup water, 1 cup sul-
tanas, 1 cup raisins, 1 teaspoonful spice,
1 teaspoonful cinnamon, j1b. butter, 2
pieces peel, When cold, mix in 2 cups
flour and 1 teaspoonful soda. Bake in
moderate oven 14-2 hours. This cake
keeps beautifully moist.--Miss E.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. Keep in air-tight tins.
To make the scones, mix 2 cups bran
meal, a 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 ShortbreadNGREDIENTS: 14 cups flour, 31b.
butter, 1 teaspoonful baking pow-
der, } cup sugar, 1 egg. Method: Rub
butter into flour, add the beaten egg,
sugar and baking powder; mix to dough
with a little cold water, and roll out
1-8 inch thick. Place in long, shallow
tin and spread with raspberry jam.
Place the following mixture on top:
Cream 1 tablespoonful butter with 3
cup sugar, break in one egg and. mix
well, and add 4 cup coconut. Bake uw
golden brown and when cold cut into
squares.-~MissN.M. (Te Awamutu)
Caramel Pudding
i ELT 2 tablespoonfuls of sugar in a
saucepan till a dark brown. Add

4 pint milk, stirring till the sugar and
milk are thoroughly blended and no
undissolved grains remain. Mix 4 cups
of bread cut into small dice, 3 table
spoonfuls of stoned raisins, a dessert
spoonful of finely chopped lemon peel.
Add to the liquid and leave to stand
for 20 minutes. Put intoa greased
basin and steam gently for 2 hours.
Do not let the water go off the boil,
and when cooked, serve with lemon,
brandy or sweet sauce, or with custard.-Miss L.A. (Wanganul).

Date Surprise
Two heaped tablespoonfuls tapioca,1 pint milk, 2.eggs, 2 oz. sugar,
ilb, stoned and halved dates, strained
juice of one lemon, whipped and sweet
ened cream. Method: Take -:two
heaped tablespoonfuls of tapioca and
soak for an hour or two, Place same
into a double saucepan with one pint
of milk, and boil for 20 minutes, stir
ring frequently. Beat -together the
yolks of 2 eggs and two ounces of
sugar. Add the tapioca and cook until it thickens, but do not allow it
to boil. Allow it to cool; add lb.
of stoned and halved dates, the strain
ed juice of a lemon, and the whites
of the eggs beaten to a stiff froth.
Pour into a glass dish and decorate
with whole, stoned dates. Decoratewith whipned and sweetened cream.-
W.G.P. (Otorohanga).

At Your Service
DONT forget there’s a_half-
guinea prize each week for

the best seasonable recipe sent in.
**Chef" is ready, too, to help you
solve your cookery and household
| problems. Address correspon-‘dence to:

y "CHEF,"
"N.Z. Radio Record,"
G.P.O. Box 1680,
Wellington.

HIS LUMBAGOHAS
GONEFORCOOD

SailorWhoTried
ManyThings

(FindsKruschenKeepsHimFree
Fouryearsag0 thissailoz had a4 at-tack ot lumbago: Krusohen put hiq
right 9_gain-and has kept hin rightevel since
"Four years ag0; bewrites,MI wa8
troubled with Jumbage intermittently,aud tried several remedies,without get-
ting any relief: started taking
KruschenSalts,following tbedirectionsfor lumbago, andI can assureYOu thatafter 4 few Weeks I felt the beuefit;
For four years wow I have mever felt
auy recurrence of lumbago, although 1stiil continue with Kruschen: 1 would
pot leave off if they were double the
price, and I gladly recommend them toall I come in contact with that sufferwith lumbago. I am 60 years Qf ag6,
and work oh sailing craft, apd apartfrom that lumbagopave hardly ever had0 day'6 illness CEO:
Why is it thatKruschen i8 80 effec-tiveinkeepinglumbego atbay? Simplybecause it goes right down to the rootof the trouble; apd removes tbe cause.
which is an impure bload-stream:Whether You are still in your 'teensor past your prime, it is neither too
earlynor too late tostart on tbe "little
Idaily dose. Just9 tiny,tasteless pinchofKruschen Salts in yourmorningcup{of tea Or coffee That's theKruschen
rule for complete and constant ftness;Kruschen is # combinatiop of six
natural saltswhich stimulateyour livec,
kidneys a"d digestive tract to healtbye
regulac activity They ensuroInteruaicleanliness and keep the- blood-stream
pure. New aud refreshed blood ic sent
coursing to every fibre of Your being;
Lumbago, rbeumatisn, headaches aud
indigestionall pass Youby.Kruschen Salts is obtainable at all
Chemists and Stores at 2/6per bottle:~Advt:

MadetoYourOwnDesign"
by

MUDGE1 Turniture Manufacturcr;16 Ghuznee8txWgto.
Phone 54-181

UNG FAVUScures
SEPTICFINGERMAILS
Usa UNG FAVUS Ointment Hun.
dreds 0f testimonials Sotlstoctlon Or
money back 2/6and 416JeChemlsts
Of From Celeste Laboratorias_
13 Bay View Road Takopung 26oRMONEY REFUNDED

For The CompLeXiON

ParisianFacialCream
(VaNiSHiNG)

AN EXCELLENT POWDER BASE:ali CheMisTs 16
Send
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