Friday, July 5,°1935.

Banana and - Lemon

Pudding .
JINE n greased pie dish with thin
bread . and Dbutter,  gprinkle with
gar, mash . three or four ripe hnanas
and put ih dish. Now make ¢-§,=aune by
boiling together »}-pmt wafer, $lb. sugar,
and grated rind: of one fresii.lemon.
When boiled, thicken with one Aessert-
spoor cornflour moistened With juice
of lemon. Pour satce on }g*m'ma:,, cover
with bread and buttel, .)qﬂ :bake abount
f-hour,  This is. very c¢heap for this
time of the Jem -—’\Ir ‘\I P (Pnewal‘

Nut Loaf .
OUR cups ‘bmled rice; 1 small. c'up
‘walnats; 2 teaspocms celery salt;
1 cup thick white sauce; 2 tcuaspoons
onion; 2 eggs. Mix together the rice,
minced omon, chopped.  walnuts and
white sauce, binding with beaten egg
and seasoning with celery. salt, - Butter
a mould, plice'in the mixture and bake
for lmlf an hour in a moderate oven.
In this time the loaf will have firmed.
Delicious served with tomato sauce or
ri¢h gravy.—Mrs, L, (Waipawa).

- Cherry Nut Slices
ASTRY: 41b, butter; 1 mm yolk;
pinch salt; $-cup sugar; 1 ieaspoon
baking powder; 1 cup flour. Willing:

20z. melted butter; 3-cup.sugar; 1 egg;

1 cup mixed nuts; 1 heaped cup eoco-
nut; 31b. cherries or any dried fruits.
Roll out pastry 3} inch ‘thick. spread
with jam, place nuts and cherries

thickly on top, then spread filling on .

with a knife. Bake in slow oven, ¢ut
in squares while hot, cool. and keep in
airtight tin—>Mrs. M.J, {(Ilawera).

Slugs
ALI‘ A-POUND of buﬂor, 2 ounces
sugar, 1 feaspoon baking powder,
teagpoon .Vanilla essence, 1 egg, 10

ounces flopr, 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 abouf an inch
long. then roll in eocoanut and put on
cold slide.  Bake till brown, aud wheb
coll. join together with jam. iwhipped
cream or butter feing. The' butter
jeing is made of .thie while -of one egg
and enough icing sugar fo make w stiil
eream. adding u little vanilla esgence
to taste,—Mrs, B.C.F. (Blackball).

Prune and Cinnamon Tart

INE a flat savdwich tin, with a good
short, pastry and cover with the
following mixturé. Rub I desgertspoon
¢t butter into 2 tablespoons of stale
TOWID lne.ldmumh.s add 2 tablespoons
hoiling water, 2 tablespoons treacie, 1
teaspoon - ground cihnamon, 1 cup
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‘prunes (soaked overnight, stomed. and
cut inte small pieces), and
pliely salt. Cover top of fthis mix-
ture with narrow strips of pastry
pliced on.crosswise. Brush over with
a little milk dust with coarse sugal
and bake for 20 minutes—Mrs. I.8.
(Masterton). ‘ C €08

Beef Olives

IX gslices beef, 6 slices bacon, stufiing,

. 1 pint thick gravy, -loz. butter,
salt and pepper.  Stuiling: 4 tabie-

spoontnis freshly madeé bread crumbs,
2 tablespoonfuls finely chopped suet.

slepge.and wolittlentlk, 1 small onidh,

quarter teaspoon mixed berbs, salf and
pepper. ~ Alix all the dry ingredients
together, adad ghe egg and eneugh milk
to . moisten the ‘Wwhole.

Thke slices of meat and bacon should
be 4 inches long and three inches wide.
PPlace a slice of bacon on each pilece of
meat, spread on a thin layer of stnf-

fing, voll up tightly. and fasten with
Melt the butter in a stew

twine,
pan, put in the olives, and fry untit
lightly browned. TPour away fat, add
the gravy (hot), cover closely. and
simmet two :hours. Wthen done, re-
move the strings, arrange the olives on
a foundation of mashed potatoes, and
stfain the gravy over.

Mock Oysters
OUR parsnips mashed, 1% cuDs
ground peanuts or 1 tablespoon
peanut butter, 3 cup boiled rice, 2 eggs.
‘4 tablespoons flouy, salt and pepper. o
taste.  Mix altogether with the eggs.

drop into Dlolling fat (about a table-:

spoon }.—Mrs. ES (Waimate).

Spice Kisses
WO ozs. butter,

teaspoon spice, 1 teaspoon baking pow
der, 1 dessertspoon milk, Crean but-
ter and sugar, add egg well beaten ‘then
floar, rmnﬂom haking powder and
splee, iastly miik.  Any jam does to
put betweesn, This recipe makes eigh
teen. kisses—Alrs.  L.P, (Frankton
Junction}.

W holewheat Cake

JIET two cupfuls of flonr with thres
teaspoonfuls of baking powder, 1

teaspoontul of salt and 4-cupful of su-

zar, chop fine $-cupful of nut meat: and.

111 cuptuis of seeded. raisins. Mix the
truit and nuts with 1 cupfal of whole
wheat flour and add to the other mix
ture sith . }-teaspoonful of cinnamon
and the same of nutmeg. Beat 2 egges

well and add to 13 cupfuls of mili,
and’ fold in %  of

wix ail together
a cupful of melted butter, Bake in a
round loaf cake tin about 1 hour, Turn
put and when cool ice with coffee icinx
masie by mixing sugar to a paste with
cream and flavouring with clear hot

coffee, sprinkle chopped nuts over the

and serve with the usuidl birth-
candles—Miss DB.R. (Napler
South).

Bourne-Vita Sponge
0OZ. butter, melted, 3 eggs {beat for
5 minutes, small cup sugar.

cake

cinnamon (add to, above mntme),

kot water and bent: 5 minutes longer,
Then add 1 large cup ﬁom' and 1 tea-
spoon posder {heaped). . Bake 1 min

utes to 15 in hot.oven. Icing or filling: .

2 tablespoons icing sugar, 1 tablespoon
butter, 2 tablespoons Bourn-vita, es
sence to taste,—Miss H.L. (Oam'u'u)

a  small -

3cup sugar, 1 egg.
j-cup of flour. $-cup cornflonr, 3-

Mix
1 dessertspoon of flour, 2 Bourn-vita, ]A
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|LOST WORK THROUGH

REEUMATISH

After 30 Years- on the
Railway

How He Got Back to His Job

- It"was little shioit-of a tragedy to this
railway worker to have to give up his job
after 30 years, But his rheumatism was
so bad that he -had no choice—he could
only walk with a stick., The advice of
a friend led to his tiking Kriaschen Salts
-——and he weént on taking it unti] he was
able to go back to work again. This is
the story in his own words:i—

“For three years I had arthritis very
bndljj and had to wallt with a stick. Also
I had to give' up my job as a railway
shunter after 80 years in the Yard. 1
was -advised by a lady to try Kruschen
Balts, and I took bottle after bottle fo
give it a fair trial. I found it wae doing
me good, and continued until it cured me.
If it had not been for Kruschen, I am sure

I should not be here now. A lot of people
used to tell my wife I was going home fast,
but “te-day I -am in the best. of health
and am back at work again, If you saw
me now, and could have seen me three
years @go, you wouid not think I was the
same man, T eallnotnpraise Kruschen

[Salte“too muech.”--W.T.

. The pains and stiffness of rheumatism
are caused by deposits of needle-pointed
urie acid erystals in the muscles and
joints, The six salts in Kruschen stimu-
Inte your liver and Lkidneys (o healthy,
regulay action; assist them to get rid-of
the excess urie acid which is the cause
of ali your suffering. When poisouous

furie acid gues, with zts deposits of needle-

pmuted crystals, theles no doubt about

those aches and. pains going too!
Kruoschen Salis is obtainable at. all

Chemists and Stores at ' 2/6 per bottle

THE MODERN WAY

siip a “VHLYET MIFTIEN on vour
hand—a light rub—-awsy goes the
hair from face, arms ot legs.

As stmple and safe as 8 Powder Puff
to use.
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