
Banana and-Lemon
Pudding.
LX2 a greased pie dish witli thinbread. and butter, sprinkle with
sugar, mash three’or four ripe hananas
and put in dish. Now makeza:sauce by
boiling together 4-pint-water, $1b. sugar,
and grated rind:of one fresh. lemon.When boiled, thicken with ove dessert-
spoon cornflour’ moistened with juiceof lemon. Pour satice on biainanas, coverwith bread and butter, aifd .bake aboutf-hour. This is. very Cheap for this
time of the year.--Mrs. M.P. (Paeroa )

NeaNut Loaf .
OUR cups boiled rice; 1 small cup‘walnuts; 2 celery salt;
1 cup thick white sauce; 2 teaspoons
onion; 2 eggs. Mix together the rice,
minced onion, chopped walnuts andwhite sauce, binding with beaten eggand seasoning with celery. salt. Butter
a mould, place‘in the mixture and bake
for halfan hour in a moderate oven.
In this time the loaf will have firmed.
Delicious served with tomato sauce or
rich gravy.-Mrs. F.L. (Waipawa).

Cherry Nut Slices
PASTRY: dib. butter; 1 egg yolk;pinch salt; 4-cup sugar; 1 teaspoon
baking powder; 1 cup flour. Filling:
2oz. melted butter; 4-cup.sugar; 1 egg;
1 cup mixed nuts; 1 heaped cup coco-
nut; jlb. cherries or any dried fruits.
Roll out pastry } inch thick, spread
with jam, place nuts. and cherries
thickly on top, then spread filling on
with a knife. Bake in slow oven, cut
in squares while hot. cool. and keep in
airtight tin.-~Irs; M.H. Iawera)
Slugs
H{ALr-A-PouND of butter, 2. ouncessugar, 1 teaspoon baking powder,
teaspoon Vanilla essence, 1 egg, 10
ounces flour, 1. teaspoon cocoanut.
Cream butter and sugar together, add
egg and beat till light. Add cocoanut.
flonr and baking powder to the mix:
ture, and roll into slugs about an.inch
long. then roll in cocoanut and put on
cold slide. Bake till brown, and when
cold. join together with jam. whipped
cream or butter icing. The butter
icing is made of .the white of one egg
and enough icing sugar to make a stitf
cream, adding a little vanilla essence
to taste.-Mrs: B.C.F. (Blackball).
Prune and Cinnamon Tart
INE a flat sandwich.tin,with a good
short pastry and cover with the
ollowing mixturé. Rub 1 dessertspoon
f butter into 2 tablespoons of: stale
rown breadcrumbs, add2 tablespoons
boiling water, 2 tablespoons treacle, 1
teaspoon ground cinnamon, 1 cup

"prunes (soaked overnight, stoned, and
cut into small pieces), and a small
pinch salt. Cover top of this mix-
ture with narrow strips of pastry
placed on.crosswise. Brush over with
a little milk dust with coarse sugar
and bake for 20 minutes.-~Mrs_ L. S.
(Masterton).
Beef Olives
FX slices beef, 6 slices bacon, stuffing, °

. 1 pint thick gravy, loz, butter,
salt and pepper. Stuffing: 4 table
spoonfuls freshly made bread crumbs,
2 tablespoonfuls finely chopped suet,
~L-egg and wlittlesmilk, 1 small onion,
quarter teaspoon mixed herbs, salt and
pepper. Mix all the dry ingredients
together, add she egg and enough milk
to moisten’ the whole, oo
The slices of meat and bacon should
be 4 inches long and three inches wide.
Place a slicé of bacon on each piece of
meat, spread on a thin layer of stuf-
fing, roll up tightly. and fasten with
twine. Melt the butter in a stew
pan, put in the olives, and fry unfil
lightly browned. Pour away fat, add
the gravy: (hot), cover closely. and
simmer two hours. | When done, re-
move the strings, arrange the olives on
a foundation of mashed potatoes, and
strain the gravy over.
Mock Oysters
FOUR parsnips mashed, 14 cups
ground peanuts or 1 tablespoon

peanut butter, $ cup boiled. rice, 2 eggs.
‘4 tablespoons flour, salt and pepper. fa
taste. Mix altogether with the eggs.
drop into boiling fat (about a table-:
spoon) ~Mrs. E.S. (Waimate).
Spice Kisses |

FWO ozs. butter, ¢-cup sugar, 1 egs.
#-cup of flour. j-cup cornflour, 4-

teaspoon spice, 1 teaspoon baking pow
der, 1 dessertspoon milk, Cream but-
ter and sugar, add egg well beaten then
flour, cornflour, baking powder and
spice, lastly milk. Any jam does to
nut between. This recipe makes eigh
tean Airs. L.P. Frankton
Junetion).
Wholewheat Cake
IFT two cupfuls of flour with three
teaspoonfuls of buking powder, 1

teaspoonful of salt and 4-cupful of su
gar, chop fine #-cupful of nutmeat: and.
14 cupfuls of seeded: raisins. Mix thefruit and nuts with 1 cupful of whole
wheat flour and add to the other mix
ture with 4-teaspoonful of cinnamon
and the same of nutmeg. Beat 2 eggs
well and add to 1} cupfuls of mili,
mix all together and’ fold in 4 of
a cupful of melted butter, Bake in a
round loaf cake tin about 1 hour, Turn
out and when cool ice with coffee icing
made by mixing sugar to a paste with
cream and flavouring with clear hot
coffee, sprinkle chopped nuts over the
cake and serve with the usual birth
day candles: -Miss B.R. (Napler |
South).

Bourne-Vita Sponge
902. butter, melted, 8 eggs (beat for
. 5 minutes, small cup sugar. Mix
1 dessertspoon of flour, 2 Bourn-vita, 1.
cinnamon (add to above mixture), 1
hot water and beat, 5 minutes longer,
Then add 1 large cup flour and 1 tea-
spoon powder (heaped). Bake 10 min
utes to 15 in hot-oven. Icing or fiiling:
2 tablespoons icing sugar, 1 tablespoon
butter. 2 tablespoons Bourn-vitu,- es
sence to taste,-MissH.L. Oamaru).
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LOST WORE THROUGH
RHEUMA TISH

After 30 Years 0n the
Railway

HowHeGot Back toHisJob
Itwas littleshort:of a 'tragedyto this
railway worker to have togiveuphisjob
after30_years. Buthisrheumatism was
So bad that he had 10 choice-_he could
only walk with a stick_ The advice of
0 friend led tohistakingKruschenSaltsLand heweiit on takingit until he was
able to g0 back to workagain. Thisis
thestory in his own words7
"Tor three years I had arthritis very
badlyandhadtowalkwitha stick_ Als0[ had to give'up my job aS a railway
shunter after 30 sears iw the Yard_ 1
was advised by a lady to try Kruschen
Salts, and I took bottle after bottle to
giveit a fairtrial, I foundit wasdoing
megood,andcontinueduntilitcuredme.IfithadnotbeenforKruschen,Iamsure[ shouldnotbehere 40W. 4 lotofpeopleused totellnywife I wRSgoinghomefast,but to-day 4m2) in the best: of healthandam backat workagain. IfSousalW
me MOWV, and could have seen mC three
yearS ag0, yol wouid not think I was the
same HFAU I). I cannot praise KrusehenSalts`too much."CWI:
Thepains and stiffness of rheumatismae caused by deposits of needle-pointeduric acid crystals in the muscles andjoints, 'The sixsaltsinKruschen stimu-iate your liver and kidness to healthyregular action; acsist them to get rid~o1the excess uric acid which js caluseof ali your slffering: When Dlisouoseuricacidgues,with itsdepositsof neeclle
pointed crystals; there's 110 doubt aboutthose aches and'painlsgoing tooKruschen Salts is obtainable at alL
CliemistsandStoresat2/6perbottle:

THE MODERN WAY
Sup 9 #VWLAV(T MIY"HIN" on vourhaud-a ligbt rub-away goes thehair From face: arms or Jegs:
A8 simpleand s4fea8 8 P'owdler Pufto use:2/3 Mnnej nack it Vou are oot_
satistiedBeware01 cheapmitations Demandthe original

VelvetllliovzeHAIRREMOVER
Obtainablerromchemieta:anaveaaingDraners


