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basin or mould. Pound together tihe
fish, shreddo suet and breadcrambs.
Rud through a coarse gieve, add pars-
ley, milk, and beaten eggs and season-
ing. Steam for at least one¢ hour
Turn out and serve with creamed po-
tatoes. Dehcmu Sw—MTs. ML (W.u-
kato). :

W hite' Rabbzt

UX up one rabbit, after well washing
in salt. water. Place in. wide
saucepan, and nexi cut 4 large parsnips,
lengthwise, each inte four, a small piece
of bacon (lean), about’3 or 4ozs. Add
pepper and salt, and ‘add water, enougl
to ‘well cover,
simmer gently for 20 minutes, thEn add
dumplings made thus :—6 heaped table-
spoons of flour, ore teaspoon baking
powder, a little pepper and salt, and
four flat tablespoong of Shreddo suet.
Mix with g little water, fairly dry, roil

" intp balls, hghtly flour each, and drop

on top of parsnips. Turn up.gas for
a moment to bring to the boil, t’i;en let

the whole simmer gently for one hour. .
vather -

Prepare sauce by cutting up
small, four large onions, heil till quite
goft; pour off almost alt the water, add
one pint of milk, an ounce of butter,
pepper and salt, and a good sprinkling
of nutmeg; and when boiling, thicken
with cornflour. This sauce should be
rather thick. Arrange the vrabbit on
a large dish, with dumplings and par-
snips; if any liguor leff in saucepan,

pour a little over the rablut then lagt--

lv pour over the onion sauce~Mrs. B.
{Aramoho), :

Barley Pudding

OIL tili soft 3 tablespoons pearl bar-
ley.
tablespoon Shreddo, 2 tablespoons gold-
en syrup, ¢ cup each raising and chop-
ped dates, nutmeg to taste: .
make -very molst with milk or: water,
and put in slow, oven for 1 or 2 hours—
the Ionger the better Delicious, -cheap’
and nutntlous—\’hs 1. G (Mt Dden\

.

' Folkstone Tart

- of -salt, add baking powder and beof.

.

/.

NGREDIENTS: 1 large cupful cook-

ed. rice, 20z, currants, a little grated -

lemon rind, 1 tablespoonful melted but-

ter, 1 egg, sugar to tasfe, a little jam

and some pastry. Suét erushed: 2 cups
flour, 1 teaspoonful of bakmg powdcr
31b: beef suet, lemon juice, salt, 1.ega
(yolk}, water. Sift flour.and a p;ncl_z

o

At Your Service
ON'T forget there’s a halfe :
guinea prize each week for
: the.best seasonable recipe sent in,
- ¥CHef” is ready, too, to help yéu
 solve your cookery and househoid

* problems, Add!‘ess currespon—‘
dence to:
"CHEF v
“N.Z. Radio Record,”
G.P.O: Box 1680,
Wellington.
MWMM

suet, mix (but do not rub it in).
egg yolk with teaspoonful lemon juice
in a teacupful of water. Mix to a firm
paste, roll out on a floured board. Line.
o tart tin with pastry, and. spread the
jam at the foot.
skin from the rice,
fairly thick, and add it:to the:'ofher in-

gredients; mix well and put into lined -

Bring to the’ beil, and -

Put in piedishk and add 1.

‘Mix swell,.

Beat

Remove any brown -
which should be
- gle.lsed ‘paper,
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tin. Decorate the top with some leaves
of pastry, sprinkle with sugar,

minutes; serve with cleam.—\hs. A,
R. (Napier).

Baked Suet Pudding

, SPRI\IKLE beef suet thickly in bot- -

; tom of piedish, then & layer of
breadcerumbs, then a layer of raspherry

Jam; repeat unfil dish jis nearly full. .

Free Baby Book

——

Of eutstanding interest and use-
fulness o any mother is the latest
“Yiyelia” Baby Bosl—a really
splendid production, and s up-to-
date, eontaining full suggestiong for
economical Iayette and 12 beautifully
iltustrated patterns within for every-
thing a baby needs from 1 fo 6

 moniths, 6 to 12 menths, 12 months
and after; also articks on health and
hygiene.

All you need do to receive a copy
is to send three penny stamps to
“Lady Editor,” cave “Radio Reeord,”
Box 1680, Wellington, and this won--
derful baby book will be sent to you.
Only ena is nffeled to each mether,
Write to- day.

Make a custard of 2 eggs, 2 cups of
milk, 2 tablespoons sugar and pour
over pudding mixture; bake in a slow
oven 1% houvs—Mrs. J. T, C. (Opo-
tiki).

Mincemeat

PO pounds apples . (pared
cordéd), 2Ibs. raising, 2lbs. currants,
2ibs. bhreddo suet, 31b, mixed peel
(chopped- ecoarsely), 3lb, sugar, ¥ pint
brandy, % pint sherry, 1 nutmeg (grat-
ed), 1 dessertspoon cinnamon, 1 tea-
spoon salt, juice 2 small oranges, juice
2 small lemons, grated rind of above.
Chop apples and raising and mix thor-
oughly.—Mrs, ER. (Xaiapoi).

Suet Péncak_es

FIVE ounces flour, B8ozs. Shreddo

suet, 3 teaspoon Dbaking powder,
pinch galt, milly to mix. Mix dry in-
aredients together, add sufficient milk
to make & light dough. Roll out about
half ap inch thick, Cut in rounds
{about three incheg gcross). Fry in 2
little smoking-hot fat until goldes
brown. on both sides, Serve on hot
plate with warm golden syrup poured
over them. Do not fry too quickly, as
they must rise beforéd they brown. This
is a quick and easy pudding and very
heating on a cold day.—Mrs, IJE
{(Waikato).

Spanish Pudding

SI\ ounces ground rice, 3lh. Shred-
~  do beef suet, 1llo sugar, 1 teaspoon
baking powder, 2 eggs, pinch of salf,
@ozs. dried apricots, a little milk, Pub
apricots to soak in water overnight,
drain off water next day, and cut up.
Mix rice, salt, baking powder and
Shreddo, then add the apricots, Beat
up eggs with sugar and add a little
milk. Put in greased basin, cover with
Steam for khree hours.
-—Mrs. B, (Gisborne)

and -
‘bake in a moderate over for about 30
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COULD YOU LET
IT QUT TO FIT?

J

'YES -BUT I'M
AFRAID 1T
WILL SPOIL
THE LINE,
-MADAM,

and

Keep Your Figur
from Eewﬁmng
“QOutsize”

When a woman begins to lose her fig-
ure, she frequently gets her first hint of
it in the dress department. The assistant

Atactfully says, “I'll have to let it out a

little heie, Madam.” If extra inches ave
threatening your girlish lines, you ean
profit by the experience of the woman who
wrote the following :(—*I am now 40 years
of age, when many women find flesh form-
ing round the hips and thighs and on the
back of the neek. I have got rid of all
that, and feel quite graceful and youthful,
and so fresh in the mornings. Kruschen
veally is wonderful.”—(Mrs.) K.T.

Kruschen is an ideally-balanced blend
of mineral salts, It enables you to Te-
duce weight by assisting the imternal or-
gans to throw off each day those waste

products and poisons which are the prim-
ary emme of fat.

3 Parisian Cold Cream
# cleanses deep into the
H pores—tones, whitens.

A Parisian  Vanishing
‘Cream smooths skin,

W holds powder firmly,

& Prices in N, Z.t

B Vanishing Cream 1/6, 2/6

Cowplexion Pdr, 1/6, 2/6
Cold Cream ,...... 1/8

Soldt everywhere,

Agents NATIONAL CHEMICAL Co., Etd.
For N.X, - 80 Arthur St., Wellington.

Made to Your Own De51gn

i MUDGE

* Furniture Mnnufacturor,
16 Ghuznee St., Wgtn,
© Phome 54-181. . .
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q “A bird in tlm hu md 1s worth two in
- : the bush.”
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containg all the Racing Information -
vou - need—Programmes, Guide to
Torm and General Sports Sectwns are .
E regular . features.
PRIGE Gﬂ -ALL. BOOKSELLEBS.




