Friday, June 12, 1936,

Entire-wheat Bread

"THREE and onehalf pounds or 3}

quarts of entire wheat flour (Whlf“l
is whole wheah ground fine), 4-cup
molasses, 3% cups Ilnkewarm water, 1
level tablespoon salt, joz, compres «ed
yeast, }-cup oil.

Put the flour intc a mixing-basin,
put the lukewarm watey into another
dish, put the piece of yeast into the
water, and stir till the yeast is entirely
dissolved. Then gfir in the treucie,
salt and olive ofil,
into the flour, and stir it to a dongh
with a spoon. "Then pul the dough ub
a bread-board and knead it tili pelf(!(_t.»
Iy smooth., Oil a basin that ig wrge
encugh for dough to vige in.  Cover
dough with several thicknessex of

cloth.  get in warw olace to rise :ill
dough is double iig bulk anour two
hours, Divide into three. kneud ag am

Pleee in oiled. bread tins 94 x {&
inches in slze, Cover and return ’n
warm place for one hour Buke n
oven at temperature 400deyg. i for oue
hour.~ Mrs. R.D.J. (Ierepeehl)

Pineapple Mérshmallo#

NGREDIENTS: {b. butter. 8 tapi

spoons of castor sugar, 1 egg b
flour, 1° teaspoon of baking powder
3 or 2 tablespoons of milk, 1 tin of
pineapple, eream, butter and sugat.
add egg angd beat in well, 8ifr in tloar
and baking powder and mix with miik

s

ROl out io twg pieces. Drain weil
the  Jjuice from g tn of pineappu
{slices)y., P e st plece of  shor

vake in g <quare tin and spread pims

apple <lices eveuly over it Cover with
“eeold  piece of <hopreake aml bk
in a4 woderate  gven: abowr -l
For nmurshmallow, Boil 1 sl ap
ipineapple juice and 1 large cup Al
\-qlmgar'fcrr 10 to 15 winutes, Hoak ne

Fiessertspoon of gelutite for 10 minutes
in cold water. Pour boillvg mixtose
oy this. (et cool a (ittle. then add §-cu).
feing  sngay anag bear it stiff and
white, Pouor this over the tup of the

Turn this mixture |
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shortcake, which should be ecold.. Iet
marsbmdl]o\v sef, then z,prea(l over
an icing made with 1 cup icing sugar

and pineapple juice, coloured pale pink.
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Curry a la
Madras

EACH week the “Radio Record”

publishes  “My Tavourite
Recipe” from the chef of a well-
“known New Zealand hot\,i This
week’s recipe, Curry a la Madras,
is trem the chef of the Haml]bou
Elotel, Hamilton,

fos. butter or dripping, 2 medy
um onions, 3 tublespoonsg ﬁour, 2
tablespoons curry {eceording to
tasta), 2 peeled and cored apples,
] tabmspoonx deslocaied coeonut,
.Z banangs, 2 tablespoons of sweel
chutney, 2 tablespoons sultanes,
salt, juice of 1 lmuou, and about 1%
pints of stock.

Place butter in sre%pan on stove,
when melted add  finely chopped
uninns, apples, banands, syltanas
and coconut. Simmer until tender
Adad curry powcder und flour, leqve
u few minutes, then stir into pasée,
udd stock which should be hoiling.
wond stiv _wntil ol thickens, add
sall, echuiney and lewmon  juice.
Leaee on stow heat untll needed
for wse, stirring occasionally. Pour
Sover wmeat, porliry, or whatever is
to be curried, and leave on slow
heat watil serving time, Serge
wilh hoiled riee.
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sprinkle
and cut into squares. Delicious ol
afterncon tea.—-Miss K.E.G. (Seddon).
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chopped nuts »v coconui over

59
A Hot Fruit Trifle
B sponge'ring, 1 tin or jar sliced
peaches, loz. almonds, crean,

sugar and Aavouring., Blanch and split
the almongds and spike the sponge ring
with them., Place the ring in a fire-

-proof diskh and heat through in the

oven. 'Furm the peaches and syrup
into a saucepan and heat, then straiu
the hot syrup off and pour over the
sponge and arrange the peaches in
centre and around the ring Berve
hot with whipped cream sweetened and
flavoured to taste—Mrs, F.M. (Hen-
derson).

Yorkshire Steak

bI‘ASOB 13b, of siedk {about Un

.thick) "with salt and pepper, plaee
in greased baking dish in ‘whigh meat
fits botbom. Brown in very hot oven
for five minutes; while it “is bak-

"~ ing prepare Vorkshire pudding mixs-

ture by sifting together 13} cups of
flour, 2 teaspoon. of haking powder

_ Jnteaspoon of salt; add béaten voiks

of two eggs and 1 cup of milk; mix
well and fold in stiffly-beaten whites;
pour this over brownegd steak Bake in
moderate oven 15 minutes. Garnish
with chopped parsiey pbefore serving.—
Mrs. J.8. (Port Chalmers).

Novel Walnut Pie

HIS is an unusuwal dish, also high in
food value: Put a 1lb. shelled wal-
nuts through a mincer. Spread a layer
of rice, boiled as for curry, at the bot-
tom of a well-buttered pie-dish, and on
thig place balf the walputs and two
sliced tomatoes, sprinkling with salt
and pepper, Tl up the ple-dish with
wlternate layers of these ingredients,
pouy in half-cup of stock or milk, cover
thiekly with wholemeal crumbs and
pour a tablespoon of oi] butter over.
Cook in a moderate oven for half-hour.

© About 41b, rice gand four to six tomatoes

{Coutinued on page 63.)
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TRY ‘OVALTINE’ FREE!
Send name and address together with
2d. in stamps to the New Zealand
Agents, Salmond & Spraggon Ltd.,
Dept. 51 P.0. Box 662, Wellington,
when a free sample will he sent to you.

~

ptice.

ever mind
the Weather!

‘Ovaltine’ will “build up your natural powers

of tesistance and maintain your strength and

vitality — the surest safeguards against coughs,

colds, influenza, and other winter ailments.

‘Ovaltine’ provides the maximum of health-
giving  nourishment at the lowest possible
Even ‘when you make it entirely with

milk, ‘Ovaltine’ is still the most economical

food beverage.
bigh quality and the small quantity of ‘Ovaltine’
you need to use.

OVALTINE

The Supreme Beverage for Health -

This is due to its supremely

Sald by abl Chemists and Stores, in three sizes. The largo size is the most oconomital.
ManyracTuRED BY A, Wanper Lrp., LoNpon,
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