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ow that b new school term has

started, ysually the longesi in the

year, the children will néed somethln"_
nounshmc. for ‘their. lunches. In this
weel’s issie readers will find -several
recipes suitable for this purpose. One’
sent in recently by a readéns it Spring-
-lands, under the title of IMealth- Bis-
cuits, should find ta'v our with all v011n°.
sters.. . I is economu.dl and easy ro-
malke and chould prove spemallv aour-"
ishing. Orange Biscuits. is .another

which should delight the school children

and ir is made with the riud of an
orange ag a’ shght flavouring.

The Date . Kisses,
Calles, Tig Dehoht, Walnut and Date

\qul‘ms Tig Puffs and one Or two more | §

pxeseut ‘a-good variety. Not only are
they of value for light lunches, but may
be produced for. afternoon teﬂ ac they
are all dainty.

Readers will find also a reclpe tor‘f’_ ¢
Althoagh the " )
fast appmaehmﬂ'. :
there will still be some nights when & .
stew of some sort will be appreciated:. .
useful recipe

celery and. mutton stew,
sarmer weather is

As the ‘sender of  this
states, good . oup can be obtained from
the stew which ig not used. = mtews are

economical to cook ag well ®5 to maka.'
as a compléte course ean be heated pver |

the oune electric element «or gas ring..

“Phere is a forther whitebait recipe:in: . :

the form of delicious fritters, while " an-
other dish, Oyster and: ‘Fowl, should
appedl as somethmo out of the Qrdmary.

thtebazt Fritters
0%Z. flour, 1 eg,,, 4 tablespoons tema
‘water, 1 dessertspoon salad oil, nr
melted butter, salt and pepper ; 1 2lass
(or more) of WhItebmt
Mlx flour w1th the yolk of the ege

1w NICER wims |

MUSTARD

) -Colmans Mustard

Lemon (Jheose:_

©orind of % lemon,

~hot fat. and- fry
L. '(Aue}dand)

:'Fzg Dellgbt

and salad oil or butter, and pepper an‘.
- galt, and leave for a time Wash wWhite.
bait and-turn on to a elean. white rag |
- to d‘r“"

*hem Jnst before neerted.

/0/6 Przze W(]llan
For Best Reczpc

EACH “week there is a halt-
_guinea prize waiting to be
won by the reader who submits
to: “Chef”’ the recipe which she™
considers. the - week's best. It
doesn't . natter whether your
favourite recipe is for the oven,
the stove or the piékle-bottle, ‘as
long as it 1s something new to-}
tickle the palates of the rest of
our ‘readers. )
"Write our your entry clearly, |
using only one side of the paper.
Even if you don't win the weekly
half-guinea prize, your ideas for
the kitchen will be appreciated by’
hundreds of other readers Ad-
‘dress entries to “Chef,” c/0 “N.Z.
Radio Record,” Box 1680, Well-
I ington. . o

_,;rhe W]Jlf(—‘ ot the egg fto a stiff frorh and
‘mix  with
Drop large tablespoontw iito plenty of
a light bwwn —-\lu .

the batter and  whitelnit.

OUR 1. cup bmhm nnlL on g
bread-crumbs. Peel.

butter, 2 tablespoons :brown su-

Let the.mix-

2gs.

(Wanvamu)

baking soda, & tedspoon salt,.
Method : SoaL ﬁgs

finely;

- in melted. butter,
% temion; mix well and

3»-' |

. en Drown.—Mrs, OH S. (\Ianmuva)

 Fowl and Oyster Dish . _ﬁ

I)v;-.l [ ’

©crumbs, salt and pepper"

_ teaspoon
Ccream of tartar,

" Priday, October 4, 1935.

in hot water till soft and then chop
sifl dry ingredients and mix -
with .milk and beaten eggs; then stit
figs and' rind © of -
*rop in spoon-
fuls ulto deep, hot fat and fry till geld-,

ARE one fowl and fill the - indide
© avith thé followilig stufiing: bread-
g three or.four
chopped oysters, moisten with little of

| the oystér llquxd, put in a -pot-and add
- a little water;- cover closely and cook -
- until tender,

- When cooked take out
the fowl and .I(Id to the gravy a little
ﬂom to thicken:and small piece of but-
1 ; then add the yolk -f an egg and

‘ some oysters, heat but do not boil -and

serve.with the fow: with a littls baecon

' fried fajrly crisp. Serve with-mashed
_potatoes -or, with hot  buttered toast.—
© Mie s

M.M. (Oamarn).

Walnuit and Date Muﬁ‘ins

2 TABLLbPUUN R butter 3 cup SugarT.,
.2 eges, 1 cup mllk, large <.11p dates ]
{cut up), 2 large cups flour, 4 cup wal- ¥
nuts  (eut up) 1 teaspoon vanilla, 1_;7
baking * ‘soda. . 2 ‘teaspoous. .
Cream butter and si-
gar,.beat in (,“'{.,b one.at a time, add
milk with soda dissolved,” then. sifted .
flonrwith cream of tartar and lastly -

cups .
12 fig gw. and cut
;l:)em ap with 20z lemon peel Mix V\‘lth,
Z.
&ar, and- spice_to taste.. -,
tare. cool off and. add. 2 well-wmskod»
Placé.in a buttered mould - and
‘boil 2, hours.—M1ss N' '

: Fzg Puffs'

INGRI}DII‘NT’S 1 cup. -dried figs, 1

K cup. milk, * cup flour, 1 egg, 1
tablespoon™ bultel‘ 1 tablespoon Sugar,
1 teaspoon: bakmg powder; % feaspoon"
grated

CVLEAN‘ED and CHOPPED
KEEPS |NDEF|NITELY

"SHREDD

SUPERFINE
BEEF SUET .

The ALL-READY Chopped Suet



