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UCH a budget this week,
really has been a hard job to pick

the winner from the entries sent¢ in by
all my good correspondents. One writes
o say how much she appreciates Chef’s
page, and hag nearly filled her cookery
book with some splendid and most prac-

-and it

tieal yecipes. She hopes that some day
they will be all eollected in & cookery
book, which she is sure would be second
to none.

The prize his week has gone to. Mrs.
(. I, Weston, Rototuna, II.Imiltoxi, for
ey Malted Brown Bread; and as white

i

bread never goes into some houses at

all, this recipe will be appreciated. T

.have & message from a veader at Arg-

moho, whe wishes to thank Miss LJ.M.
(Alexandr‘t) for her plum pudding
recipe which is one of the best she
has ever tricd,” She gives a recipe for
a sauce to serve with this pudding,

which is just to make the-usual white .

sauce, adding only half the amount of
sugar, but, when dooked. to stir ip
three teaspoong of marmalade. - Quite
a few readers have sent in recipes that
have beén published recently, so-X bope
they sill understand - the veason for
their non-appearance, .
page appears the competxtmn for the
recipe containing Shreddo beef suit will
have closed, but any recipes of this type
that I received: before the competition

'M NICER WITH
Mwmmm:

-add

“heaten white of 1 egg.

By.the time thix - '

Ginger Gems

Wits 'wnounced I am holdmg over for
entry.

Mys. ILB. (Ihwera} .Sorry, should
be small cup. ot sngar.

Mrs. J.W. (Franckton Junction) :
Fntering your . recipe for mext
week’s competmon

Mrs, B. (Aramoho):

. Mrs, JW,

See reply 1o

-Marble Cake

EAT Gozs. butfer and 1 leve] break-
fast cup of sugar fo a cream; put
of mixtrre into another bhowl and

3-teacupinl milk, 1 Jevel break-
fast cup of fHoux, 2 teaspoous Paking
powder, essence of lemon, and, lastly,

Tor dmk part )
Add to sugar -and butter mixture in

half

“firsg. bowl, yolk of 1 egg, 3 teacup milk,

1 cap flour, 2 teaspoons baking powder,
1 teaspoon ground cloves, 1 teagpoon
cinnamon, 2 tablespoons cocca. Put
gpoonsful of dark and light batter al-
ternately in cake tm and bake in
moderate oven about. of an hour,—
Mrs. J.M. (Dunedin). .

Savoury Beans

~OAK as many harvicot beans as re-

quned for your family, for 12hrs.,

Boil in glightly salted water till ten-
der. -Have ready some slices of fried
bacon. Drain water from beans keep-
mq a small cup-of the hquor. -Slightly

tmcken hqtnd \wth a desbext,spoor; of
cornfiour, pepper to taste. Pour

“liquid on to beans adding 3 or 4-table-

spoons of tomato saunce—and fried ba-
con, Mix Well and put in pie-dish

sprinkling & cup of grated Cheese o1

top. Cook in moderate oven for 26 min-
utes. . ‘Serve with toast, either plain

“or hot buvttered ~~‘\L[rs. G IL B (Ha-

taitai).,

EAT %1lb, butter and % cup sugav to

a cream, then add 1 egg and’ beat,
then % cup golden syrup warmed - and
mixed witlr 3 tablespoons of milk, then

add 13 cups flour sifted with 1 teaspoon

ginger, and lastly add 1 teaspoon soda .

“dissolved in a desserispoon of “hot
- water.
-about 20 gems.~Mrs. E.F.R.. (Pukeurx)

‘These are delicious and make

Savoury Scones

AKE the amount bf scones needed,
then mix together in'a basin, 1hard
boiled egg, 1 small finely chopped onion,

-1 % teaspoon curry. powder, pepper and

. salt,

Friday, ‘July ‘12, 1935.

Cut. and sp1eaa scones with hut-
ter, then 4 layer of misture and put
together . again. A very tasty scone- j
Mrs. BIK. (St. Albans). -

Mock Birds o

1 LB STEAK (round), 3 teaspoon salt,
‘.‘ 1 chopped onion, 2 rashers bacon, #
pint boiling water, dripping and pepper
and herbs. Method: Flatten meat out.
cut in round, cover with bacon cut to
fit each. round, gprinkle with seasoning.

chopped. onion or any preferred stufiing.

Roll each round up, fasten with thread,
or insert a toothpick through. ~ Dip in
flour, place in smoking hot dripping iu
saucepan, brown, add water, and sim-
mer about two hours until - fender.
Thicken gravy aud $(31V()-~:\Ilhs DY,

- (New Bu«hton)

Bachelor Cake

TWO pounds flour; b lunion peel;
11p. sugar; 1lb. sultanas; 11, etu-
r’lnts, dfltes or 19.1S1DS (01 mlxod)

Made to Your Own De

MUDGE

\

xmmture Manufactuver, -
16 Ghuznee $tf., Wgin.
. - ‘Phone 5§4-181. ° -

"CLEANED and CHOPPED

-KEEPS ,lN,DEFINlTELY

"BEEF SUET

The ALL-READY Chopped Suet



