
in quarters and: soak ih the 7 pints
warm water; leave 2 or 8 days, then
put all on stove, and bring to boil and

&
desired a few blanched almonds.
oil fruit till soft; add sugar and boil
20 to 25minutes: -Miss B.S. Wanga
xui).
Salad Dressing
BRAT two hard-boiled egg yolks with
two teaspoons of salad oil, juice of
one lemon and sugar to -taste; add &
cup of whipped cream and then whip
altnsethear nntil stiff. then your over0
salad ~Mrs A.C.M.P. (Marton)

Pavlova Cake
HITES of four eggs, 1 cup castor
sugar, 1 teaspoon vanilla, 1 good
teaspoon vinegar. Beat eggs stiffly,
add sugar, teaspoonful at a time, then
vanilla ‘and vinegar,. Butter sandwich
tins. and. line with greaseproof paper, °
which has been wetted. Very slow oven.
Join together with whipped cream and

~

mashed banana. ‘

Y

Jellied Salmon
LB, (or small tin) of cold salmon,
some cucumber, toz, gelatine, salt,
pepper, vinegar and water. Line a
mould with thin slices of cucumber, ©
then put in salmon, divided up in
rough pieces. Put the liquid from ‘the
salmon into a half-pint cup and fill up
cup with vinegar and water (equal
parts). Soak the gelatine in this for
five or 10 minutes, then warm slowlyuntil quite dissolved... Cool and strain
over the fish; turn out when cold and
set.--MissE.S. (Dargaville).

, Cornilake MeringueHGGS (whites only), 4 cup sugar,
1 eup chopped walnuts; 1 cup coco-
‘nut, 1.ecup cornflakes, Beat whites 10
minutes until very stiff, beat in other
ingredients quickly, add flavouring, Put
on cold greased tray in teaspoonfuls,
and bake one hour in slow oven. Can
be put together with whipped cream if
liked when cold.--Mrs. W.B.S. Wha
ngarei),

Fruit Salad TartletsLS patty tins with puff pastry andcook until a light brown. © Fill
each with the following mixture :-Mix
one dessertspoonful cornflour with
juice of one orange, One large slice
of pineapple and two bananas cut up

finely, sugar to taste. Stir this mix-
ture over ‘a slow fire until it boils.
Put some of this mixture in éach tart
and place on top a teaspoon of stiffly-
beaten egg white mixed With one des-
sertspoon of castor sugar. Replace in
oven until meringue is slightly- brown.
Mrs; M.L.T. (Blenheim).
Economical Cream
HIP the cream, and when fully
" whipped, add tablespoon for table-
snoon of milk. until. eream is. desired
consistency.--Miss D.H. (Kimbolton). |
Spring Spinnach Soup
NH) bundle spinach, puf through
chopper, add little water, and. cook
three minutes. Heat cup of milk and
pour over spinach soup. and season
with salt.-‘Mrs. A.C.M.P. (Marton).
Savouries for Bridge
MASKS creampuif cases as follows—Put 20z. butter and 5 tablespoons
water in an enamel bowl and bring
to boil; lift off fire and stir in 2 table-
spoons flour, beating well; now add
two eggs, one at a time; beat "till
smooth and shiny. Drop mixture from
teaspoon on to cold greased tray. Bake
in hot oven (taking care'not to open
oven door for at least 34-hour) for 3-
hour, Will cases with savoury mix-
ture. -Mash 2 hard-boiled eggs with
fork, add teaspoon curry powder, salt
and pepper to taste, and enough thick
cream to moisten well, but keep mix-
ture stiff. Finely-chopped parsley and
ninch eavenne nepner may replace
curry powder ifdesired.-~Mrs; H.F.G.
(Otorohanga).

Highland Roll
SHORT pastry, made from one cupflour, 20z. dripping or buiter, one
teaspoon baking powder, salt a pinch-water to make firm dough. Tilling: .
Alb. cooked ham; §% to 1lb. cooked beefor mutton; 2 eggs; 1 breakfast cup
cooked rice; 4-teaspoon each parsley
and thyme; salt, papper and a pinch
cayenne. Mince meat, and mix with
other ingredients; form in a roll. Roll
out pastry and cover meat roll; melt
edges of pastry with a hot knife and
close well. Brush with egg and ‘bake
in a fairly hot oven 30 or 40 minutes.
Serve with tomato sauce.-Mrs, C.D.,
jun. (Murchison).
Wireless Cake |

REAM half cup bacon fat with one
cup golden syrup, add small cup of
milk, two eggs well beaten, Sift in two
cups flour, 2 teaspoons cinnamon, ‘two
small cups preserved ginger, cut up,
two teaspoons soda. Do not mix at all
stiff. Bake in shallow tin and ice -if
liked. The fat from a piece of boiled
baconisexcellent; water left till cold
then fat removed.-~Mrs E.F.H. (Mar
ton).

Fish Suet Pudding
AKH 2 cups sifted flour, add. ‘good
‘4% teaspoon salt, 14 teaspoons, bak-
ing powder, Ib. finely-chopped,’ suet,
and mix to a dough with cold water.
Turn out on a floured board and knead
lightly, then roll out 1 inch thick.
Sprinkle fairly thickly with flaked sal-
mon or shrimps, pepper and salt td
taste; Roll up dough, tie loosely in
scalded floured cloth, and boil, in. water(with pinch salt) for two hours,
Seapve with thick parsley sauce--MissA.M.. (Oamaru).

COlmans

ImNICERWith
MuSTARD
ColmansMustard

HOW A CHORUS GRRL
KEEPS SLIM

Reduced 28lb. in Three
Months

KruschenonHerDressing'Table
1 wad gettingmuch too fat; writes0 chorusgirl; "and I,expect you_ knowwhat thatmeans tooneofu8. In time;it means thatourservicesare no longerrequired In these days a chorusgirlhas to workveryhard ~dancing a5wella8 singing_and it is reallynecessary tobe slim. friend advisedm0 to take
Kruschen Salts; which I did, and after
taking thew forthreemonthoIhaveJost28lbs. I amdelighted,fornobody loves2 fat girl The giris` at the theatreused to laugh when theysaW the Krus-chen bottle onmydressing table: Butthosewho laugh last laughbest,which Idoat the endof theshowatnight, a8 Iam quite fresh andhappy, after 2 hardnight dancing: Thanks to KruschenSalto "__MissMWIthag beenestablished that excessfatj8mainly due to impropcr working otthe internal organs, which allow waste
material to accumulate and clog the
machinery. Onless this wastage 19 re-gularly expelled,Natureis liable to takethe defensive measure of storing it upin the formoffettytissue:
TTaken every morning. Kruschen Saltseffect a regular; gentle, and perfectlynatural clearance of thispoisonous wast-
age which encumberg the system. Your
blood-stream is thus preserved from con-
tamination: Refreshed and invigorated;it floods you with 2 new feeling ofvitality,2 new urge for activity. You
Eollow the urge, and after about a fort
night that ugly fat starts togo. You'ecl 'it;yourmirror reflectsit; youmakeor the nearest weighing-machine; and
veryGoonknowit.
KruschenSalts is obtainable at ail
ChemistsandStoresat2/6 perbottle:
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