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sugar and 1 egg yolk. Bring to boil,
stirring all the time, and then leave to
cool, Cream 31b. butter and 1b. sugar.
(brown) together and add yalks of 3°
eggs, well-beaten, then add 13 cups of
flour, 1 teaspoon soda dissolved in little
boiling water, 4 teaspoon vanilla, Beat
well, add the cold custard and whites
of: three well-beaten eggs,: Mix welland put in a square, well-buttered caketin. Bake in modernte oven. 30..min
utes. When cold ice with this icing,
which is

Gelictous
: 2 squares of un

| wearer

sweetened chocolate (mélted in a tin
stood in boiling water), 1 tablespoon
water, 1 tin sweetened condensed milk.
Stir over boiling water for 5 minutestill it thickens... Cool cake and
frosting ‘before decorating.-~Miss N.H.
(Oamaru).

Dumplings and FowlN} nice plump fowl, 4lb. bacon, 2
tablespoons flour, 2 onions, 4 car-
rot, 1 small piece turnip, 14 pints
water, pepper and salt to taste. Soakfowl in cold water 4 hour, then cut into
neat joints. Out the bacon in small
pieces and fry until brown. Take it
out and brown the fowl in the bacon
fat, slice the onion and brown it also. ,
Olean vegetables and eut them in thin
pieces: put them in a stewpan with
fowl and bacon, add the water, salt
and pepper, simmer gently 2 hours.
About 4 hour before serving, add dump-
lings made as follow: 2 cups flour, 2
teaspoons baking-powder, 1 small cup
(Continued on page 57.)

DitchedSAgain]
SHEhadbeenlookingforwardSOhappilytotheweek-endvisitwithJim andnowherewas
his lettersaying thathecouldnt possiblymake it6(an unexpected and important business
meeting: Several times during the summer,
othershad lefther in the same predicamentIt wasbeginning to get ratherannoying She
was too conceited ever to suspect the real causealittlecloserreadingofthe ((ads. wouldhaye
given her a needed hint:

(Evenyour bestfriendswont' tellyou)
Whybeindoubtabouttheconditionofyourbreath?: Why
risk social disfavour when by simplyrinsing themouthwithListerine you can instantly_ render the breath sweet:
andagreeable? Listerine:haltsfermentation; resistsdecay
checksinfection- allcausesofodours~thenovercomes
theodoursthemselves.

LISTERINEJnstantly_{ndsHalitosisUnpleasant Breath)
Soldin bottlesbyallChemists 176 3' 5'6

WewishyoutotryListerineAntisepticatour
expense: Sendto-dayfortrialsizebottlefreeFREE and post free to Lambert Pharmacal Co.(NZ)Ltd;,64aGhuzneeSt;,Wellington,C.2.

RACING AMDTR TtinG
Since its inception, over ufty year8_a50 the "N. Referee" has grown in tbe
esteem 0fDominionsportsmeb and baG been,regarded a8 the oldestandmost authoritative sporting paper in Netelo"zebeea' Tor reliable inforwationop currontTacingand trotting-#ll booksellerg--thc

NSz REFEREE

GRAND HOTEL,
WELLINGTON

Poor Man's
Goose

a

ae

ACOH week the "Radio Record"
publishes "My Favourite
Recipe" from the chef of a well-
known New Zealand hotel.. This
week’s recipe, Poor Man’s.Goose,is from the chef of the GrandHotel, Wellizigton, ‘

[THIS is @ very simple dish,made from any raw’ meat.I have heard it called by many
names, but to my mind "Poor
Man’s Goose" is the most suit-
able.
Take an ordinary meat dishor pie dish, slice your meat, dry-
flour it and cover the bottom of
the dish. Then cover the meat
with sliced onion: repeat. this
until your dish is nearly full,cover with sliced potatoes. . If
preferred, @ gravy may be madewith any of the ewtracts on .

the market, or just hot water, .but before adding this see that
the liquid is wel? seasoned.
Cover with a greased paper and
bake im a steady oven until
done, probably an hour.to an .

hour and @ half. This dish may
also be made with fry and
bacon, or fish and onion.


