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‘VILL readers pleass note the speeml

competition for -Friday, July 10,

with entries closing fn Wellington on

“Tuesday, July 9.. The ~recipes - for-
warded wnst contain Shreddo  “beef

suef, and-as this is.the season for pud-
dings containing. warm and npourish~
ing ingredients, 1 hope that all home-
eooks who have good recipes will enter
for this.  The prize money for. that
week is-increaséd to-one guinea.

Egps are still at top . price and 1
hope any contributors fhat forward
recipes containing eggs will hear  in
piind the- expense.- ~The - prize
week goes to Mrs. (.-8parrow, 24 Obah

. Stfeet,  Roslyn, Dunedin, for her
originat’ recipe for Salmon. Patties.
These would make. a good luncheon or
hvht tea dish; A .readler has askéd
for a reliable recipe for a ‘Sultana. Loaf
»made vuth compressed yeast, also buns
made in the sdme way. Cap any home
cook sopply these? .

~this .

Made to Ynur Own Decngn

,;MUDGE

Furalture  Mubuiacturer
18 Ghinznre ¥t. Wgtin
Chone 84-181

. add onlon, (heese and seasoning
butter, add four, and when smonth add .

Mrs. I‘JH (Whangdrei) : Hold- -
ing your recipe- for ‘the beef suet
Lompetltlon :

: (Bienhelm)

‘Sallmo’n_ Patties

et

& ‘tecipe’ simi-’

NE small tm red .salmon, %
plnt thick, white sauce sea-.
soned with salt, pepper, cayenne 2

and chopped ‘parsley - #lb. flaky
. pastry, some finely g1ated cheese.
Pastryi—Into " 6oz four slice’
4oz, . irm butter. Place in bowl
and add énough water stowly un-
til moist énough o roll out. .

and add the white sauce, Roll out:
pastry, cut- into smal'- rounds, .

Place the salmon mixture on round
‘pastry, cover with anéther. Prick

the tops.and 1prmkl,- with ‘finely

grated.cheese.” Bake in good.oven -
for about 0. minutes.—Mrs. G,

Sparrow (Rosiym Dunedm)
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lar {o. yours .wag 1bubllsbed in, 1ho
issne of April 19

Mise: RA. (Hustingsy : I'm \(m\g
but I capnot ndbiify cveryuvue The
Teason your reeipe was not published’
was that T -have otherp similas. .

Mrs, 1D H’\mmrha K.« Have
Tooked ‘through" ‘my, reeipes’ and, fonnd’
Ewo . which nu-fht help you. Ihm
are publizhed in this issue,

Mys. M.P. - (Paeroa) :. Thanks tor
your - budget. aund. -good wishes..

U pside Down’ Cake

)LACI'J 3-tin’ erhished mnmpple in the
botrom of. round cake tin. sprinkle

with. gugar and -little p1e<e< of -butier,

Make 4 cuke
dozs..

and drop. of vanilla

mixture with two eggs,
%8, —hurtnr, 4078, t!Qur 1 teaspoontul
baklhg - powder,  Cream’ bafter and
sugay.tadd eges, iben flour and b.:hm'f

powder,  Long over piteapple  When
cooked,” taru Lout with plueapple. side
sap. - Cover with . whipped. .cream. —
Mes, CMeK. (87 Ahans) R
Scalloped Spipach . =
NAKE ugbont. 6 tender stalks and

;leaves of silver beat or spinach. i

‘teagpoon ‘grated” onion, 1 fablespoon
eruted clheese, -¢alt. and. pepper,. pinrh
allspice, 1% tablespoons buitter, 2 fable

spoons flour; -cup milk, bredd: crumbs, -
. Cook ‘spinach, draln nnd chop, |

Bacon,
Melt

milk, sstirsing - 41 sauce: boils, - Add
to spinach, pour all inte buttered bak
ing digh, cover mrh hreaderiunbs and
hacon. thmlv «Ilced
is brown and “curled—Miss LML
(OQamarn), - B

3 ;01 Six-drops, Lemnn esgonce, 410,
Method:i—Mash calrion Anely .Z,

sugav, 4 -

‘Bake. till bacon .

'ngday, July 5 1935.

Pumpkm Marmalade o
BISEIE up “Blbs. of ripe’ pur.uphn,‘dluo
‘5 oranges. Cover oranges with 3

cups of water, and let them: stand ‘J}

hours. Cover- pumpkin - with -5 -or 6

Ibs. of sugar, and ley stand overnight.

Nest day put slieéd omngoa,aud the

wiuter on ‘to boil. When boiling add

pubipkin® aod sugdr o Boil sall til

ovnge tind ‘is. sofis It i almost im-

possible to tell © thiz from, gevuine

Orange m.xru_m '1(10 -~--\1r- M.M;J». (e

Ixaw'x)

',;Pumpkw and Passzon ]am

S[\ puuud~ ironbirk pmanm 2 dow.
. p‘xsslun “fruit, juice-of two. lemons
Kugar.
Peel and cur Kb pumpkin small. take
out all pips,. of. course, ~and put in
preserving pan. with: one pint of water,
simmer gently till almost cooked (time
aboir 13 minutesy, : thén add. passion
fruit pulp. lémen . juice and sugar
Boil one wur. bottle undfsenlv
'\\hll(’ s hm : ’

Savoury Doughzmts '

NOGREIHENTS 4. siftéd’ tour, 20z,
‘butter, tod~]>ol)1111;l each: baking

powder. and 5000 White sauce, oue egy,
u little.milk. 3ib. #01d- cooked beef tinely
mineed, - sasoning, . Add chdpped: TpHSL
ley,. pepper and:salt to the mineed meat.
Stir - vthu satee, together with imir -
beaten Blend fhevoughly ..~ Mix
.ﬂom. salr ‘md baking po“ der in.a ba sin,
add the- buttm mix well and 1nake a
stiff paste. with the other half egg.and
somle milk. . Roll out thinly, cut: mto
rounds.’ put .a little of the meat in the
centre of each, and ‘roll intv.a dough-
nat, aoistening the edges and. firessing
thiemn mm]\ mg.ethm so thit the filling
cannor escape.
mithfed,  AMas
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MUSTARD

Calmans Mustard

w NICER wirh

down

¢ Fry .ip- deep” fat’ ten .
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