
Entire-wheat Bread
"THREE and one-half pounds or 3!quarts of entire wheat flour (whichis whole wheats ground fine), #-cup
molasses, 34 cups lukewarm water, 1
level tablespoon salt, toz. compressed
yeast, }-cup oil.
Put the flour into a mixing-basin,
put the lukewarm watery into another
dish, put the piece of yeast into the
water, and stir till the yeast js entirely
dissolved. Then stir in the treuctle,
salt and olive oil. Turn this mixture
into the flour, and stir it to a dough
with a spoon. Then put the dough on
a bread-board and knead it till perfect
ly smooth. Oil a basin that is targe
enough for dough to vise in. Cover
dough with seyery)] thicknesses of
cloth. Set in warm place to rise till
dough is double its bulk anour two
hours. Divide into three, kneud again.
Place in oiled. bread tins ¥4 x t$ x 8
inches in size. Gover and return to
warm place fur one hour Bake "n
oven at temperature 400dex. F for one
hour.- Nrs R.D. J. (kerepeehi}

Pineapple Marshmallow
NGREDIENTS: dib. butter. 8 tubs
spoons of castor sugar, 1 egg, its
flour, 1° teaspoon of baking powder
3 or 2 tablespoons of milk, ] tin of
pineapple, cream, butter and sugar.
add egg and veat in well, Sift in tloar
and baking powderand mix with miik
Rol} out ip two pieces. Drain weil
the juice from a tin of pineapyu
(slices), Place frst piece of shorcake in a snare tin aud spread pire
upple lices eveuly over if. Cover web
second piece of sborteake and ose
in a woderate oven’ abou $-hieu:
Koy marshmallow, Boil 1 smal yp
pineapple juice and 1 large cup offor 10 to 15 minutes. Soak tne
Jessertspoon of gelatine fo; 10 miuute~
in eold water, Pour boiling mixtoce
on this. let cool a little. then add @-cn]
icing sngur ane bear till stiff and
white, Pour this over the tup of the

shortcake, which should be cold.. Let
marshmallow set, then spread over
an icing made with 1 cup icing sugar
and pineapple juice, coloured pale pink.S00 S00 00 00 me

Sprinkleeheppecl nuts ')1' ccumutOfo]#udl cut into Squares Delicions For
aftermoon tea_ ~MissK.E.G. (Seddon)

A Hot Fruit Trifle
E sponge ring, 1 tin or jar Sliced
peaches, loz. almonds, creani,
sugar and flavouring. Blanch and split
the almonds and spike the sponge riagwith them. Place the ring in a fire-
proof dish and heat through in the
oven. Turn the peaches and syrup
into a saucepan and heat, then strain
the hot syrup off and pour over the
sponge and arrange the peaches in
centre and around the ring Serve
hot with whipped cream sweetened and
flavoured to taste.~Mrs. F.M. (Hen
derson)
Yorkshire Steak
SEASON 1jlb, of steak (about 1inthick) with salt and pepper, place
in greased baking dish in whieh meat
fits bottom. Brown in very hot oven
for five minutes; while it "is bak
ing prepare Yorkshire pudding mis
ture by sifting together 14 cups of
flour, 2 teaspoon. of baking powder,
q-teaspoon of salt; add beaten yoiks
of two eggs and 1 cup of milk; mix
well and fold in stiffly-beaten whites:
pour this over browned steak Bake in
moderate oven 15 minutes, Garnish
with chopped parsley before serving.-4rsJ.S. (Port Chaimers).
Novel Walnut Pie
HIS is an unusual dish, also high in
food value: Put a Hb. 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
this place half the walnuts and two
sliced tomatoes, sprinkling with salt
and pepper, Fill up the pie-dish with
alternate layers of these ingredients,
pour in half-cup of stock or milk, cover
thickly with wholemeal crumbs and
pour a tablespoon of oi] butter over.
Cook in a moderate oven for half-hour.
About 4b, rice and four to six tomatoes
(Continued on page 63.)

HAMILTON HOTEL
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RACH week the "Radio Record"publishes "My Favourite
Recipe’ trom the chef of a well-
known New Zealand hotel. This
week’s recipe, Curry a la Madras,
is from the chef of the HamiltonHotel, Hamilton,
foz. butter or dripping, 2 med
unt onions, 8 tablespoons flour, 2
tablespoons curry (according to
taste), 2 peeled and cored apples,
2 tablespoons destecated coconut,
3 bananas, 2 tablespoons of sweet
chutney, 2 tablespoons sultanes,
salt, juice of 1 lemon, and about 14
pints of stock.
Place butter in stewpan on stove,
when melted add finely chopped
onions, apples, bananas, sultanas
and coconut. Simmer until tender
Add curry powder and flour, leave.
a few minutes, then stir into paste,
add stock which should be boiling.
and stir antil all thickens, add
sali, chutney and lemon juice.
Leave on slow heat until needed
for usc, stirring occasionally. Pour
over meat, poultry, or whatever ts
to be curried, and leave on slow
heat uatil serving time, Serve
with boiled rice.
J) Sern, ( ) Cree, (5 Se, ( ) ee, (eee, eee)
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'Ovaltine? will buiid up your natural powers
of resistance and maintain your strength and
vitality thesurestsafeguardsagainst coughs;

328 colds, infuenza, and other wintet ailments_S 'Ovaltine? provides the marimum of health-3 giving nourishment at the lowest possible
price: Evenwhen youmake it entirely withJ milk, 'Ovaltine? is still the most economical9 0 food beverage: This is due to itssupremely
highqualityandthesmallquantityof 'Ovaltine:
youneedtouse:TRY 'OVALTINE' FREEI

Sendnameandaddress togetherwith
2d. in stamps to thc New Zealand OVALTINEAgents,Salmond&SpraggonLtd,
Dept:51 PO:Box662,Wellington,
when8free samplewillbesenttoyou: TheSupremeBeverageforHealth
SaldbyallChemistsandStores,inthreesizer. Tbelargasizeistbemosteconomical:

MANURACTUREDBYA.WANDERLTDo,LONDON; 4~
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