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(Continued from page 38.)
sugar and 1 egg yolk. Bring to beil,
stirring all the time, and then leave to
cool, Cream ilb. butter and iih, sugar

{brown) together and add yolks of RS

eggs, well-beaten, then add 1% cups of
flour, 1 teaspoon soda dissolved in little
boiling water, % teaspoon vanillta., Beat
well, add the cold custard and whites
of three well-beaten eggs: Mix well
and put in a square, well-bittered cake

tin, Bake in modemte oven. 30-min- |

utes. When eold ice with this jcing,
which iy delicious: 2 squdves of un-

LY T T T T T I T T T T LA T T T T Y XTI i 272 T 7

GRAND HOTEL,
‘ WELLINGTON

Poor Man’s

Goose

D ]

EACH week the “Radio Record”

publishes “My Favourite

Recipe” from the chef of g well-

known New Zealand botel.. This

© weel’s recipe, Poér Man’s Goose,

-ig from the chef of the Grand
Hotel, "Welliigton,

e 7 o

THIS is ¢ very simple dish,
mede from eny rew meat.
I have hedard it colled by many
names, but to my mind “Poor
3an's Qoose” is the most suils
abie. .
Toke an ordinary meet dish
or pie dish, slice your meat. dry-
flour it ¢nd cover the bottom of
the dish.  Then cover the meut
with sliced onion: repeat. this
until your dish is nearly full,
cover with sliced potatocs. Ij‘
preferrecz, o gravy wmey be made
with ahy of the eoiracts on .
the market, or just hot water, .
but before adding this see thal
the lguid is well seasoned.
Oover with @ greased paper and
boke in o steady oven until
done, probedly an hour.to an
hour and o half., This dish may
also be made with fry and
bacon, or fish and onion.
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swectened chocolate (meélted in a tin
stood in boiling water), 1 tablespoon
water, 1 tin sweetened condensed milk,
Stir dver boiling water for 5 minutes
til it 'chlekens Cool cake and
frosting Defore decorating.—Miss N.H.
(Oamaru),

Dumplings and Fowl
N¥ nice plump fowl, }lb. bacon, 2
tablespoons flour, 2 onions, 3 car-
rot, 1 small pieCe turnip, 14 pinis
water, pepper and sult to taste. Soak
fowl in cold water £ hour, then cut into
reat joints. Cut the bacon in small
picces and fry until brown. Take it
out and brown the fowl in the bacon
fat, glice the onion and brown it also,

Olean vegetables and eut them in thin

pieces! put them in 3 stewpan with

fowl and bacon, add the water, salt

and pepper, simiter gently 2 hours.
About # hour before serving, add dump-
lings made as follow: 2 eups flour, 2
teasgpoons baking-powder, 1 small cup
(Continged on page 67.)

- N:Z. -‘RADIO RECORD . 55

SHE had been lookmg forward S0 happx]y to the :
‘ week-end visit with Jim-. .. and now here was -
“his letter saying’ that he couldn t possibly make it
S an unexpected and important business
meeting.” “Several - times ~during .- the. summer, .
" others had left her in the same. predicament . . .

It was beginning to get rather annoying . . . She

was too conceited ever to suepect the ‘real cause ;
.. a little closer reading of the “ ads. would haye

glven her a needed ‘hint.. ' ’ ;

' (’ E ven your best friends wdri’t' téﬂ : you)
" Why be in doubt about the condxtmn o your breath. P WhV'

nsk socml dlsfavour when by simpl rmelng the mouth

checks mfectxom —all causes of odour
the odours themselues. '

'ﬂﬁstautl 6nds' alttuéts

(Unplegsant Br*e h

We wnsh yot_l to try L:s'térine Antiseptic at our

expense. Send to-day for trial size bottle free
‘ and post free to Lambert. Pharmacal Co.

(N.Z.) Ltd., 64a Ghuznee St., We!lmgton, C.2.

RAC‘ING AND TR.TTING

Since its ineception, over fty years.sgo, the “N.Z Referée’ has grown in the

esteem of Dominion sportsmen and hag long heen. regarded as the oldest and

most authoritative sporting paper in New Zealand., Tor reliable information
on current racing and frotting—all hooksellers—the

N.Z. REFEREE




