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pabtry It,e with vamlh }.cm

‘Friday, June 19, 1936.
1 egg, 1 teaspoon vanilla, Method:
Put milk and butter in -saucepan, mix
ieing sugar, beaten: eg; syolli*ghd vanil-
la in ghme mllk, o web pour::into
boiling © milk, | and &Rk 01 . fhidks
vook 4 minutes. WHién cold ipread on
. sprin-
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LEach week Hp contwbmwns to
the recipe page are awarded stars
—the price-winning recipe fe-
ceives three stors and o half-o-
guinea, w0 recipes are given iwo
stars, wnd three recipes ome star .
_eaeh, At the end of fhé year the
contribuior who has collected the”
greatest numbey of -stars il be
atbarded a prize of ¥wo guineds, -

Below are this weelc’ star wine

ners. | : ehy

T

.+ f(and 10/6 pnze)

Mrs. .BE. A. Barrow, Dargavﬂle,
: Northern W‘MIOB. .

+

Mrs. C. W. Nelson, 53 Mills Road,
Brooklyn, Wellington,

Mrs, W. Hobbs, 172 Bletsoe Avenue.

Spreydon, Christchurch,

*
Mrs. A, J. Diver,' 29 Reid Road,
. Dunpedin; Mrs. E, A. Smith, 6
Tweed Street, Oamarn: Mrs. W, E.
Cook, Schoolhouse, Orarb .
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kie with coconut, and eut into squares.
These are delicious and just like 1ea1

- cream—Mrs, W.H. (8preydon).

Queen Mary Sponge
OI\E-HALF teacup arrowroot, 3 ied-
..cup flour, ¥ cup sugar, 3 eggs, 1
Leaspooﬂ baking powder, 1 Small Lm
pmeapple, pinch of salt. Method: Sep-
arate yolks from whites, beat white to
a thick froth, add yolks one by -one,
then sugar.
aizb‘wroot} flour and powder, and last-
tableqpoons pineapple juice, Bake
m a square sapdwich tin, Eleetric

375 -bottom, element low, top off, 30
mingtes.

with pieces of pineapple. Deliciods.—
B.A.8, (Oamaru). . . o

Bean M uﬂ’ins o

NE large cup ﬂour, 2 .large cups
bran, pinch salt, 1 Ievel teaspoont
palking powder, 1 teaspoon baking soda
(dissolved in the milk), $ cup golden
syrup- ‘(not to De . heated)

tablespoons), 11.cups of milk: Mix

all well and let stand for % hour: -
Put into targe -

should be fairly moist.
patty pans (small vound. tobacco tins
are excellent), well greaged, and bake

in modern oven about 3 hour.—Mrs. w.
\ B O (Orari), o o

Apple Ginger . ... '
FOUR pounds apples; 1 large carlot
(graﬁed)a 2 lemons, 2 teaspoons

and the runwerup One.  QUined. .

Beat again. Then stir in
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ground ginger, sugay, Bozl the glated
carrot till soft and strain, retaining
the liguid, Wipe the apples and ¢ut
roughly togethier with thetlemons, coyer
well, with  witet,’ 1ti(}1u{1mg thé cmmi
liquid, #nd eook ‘tifl* soft: » Mash well
“and strain through a cloth, squeezmg

. out-all the Juice. Add“fo this Jjuiee the

(,oroked seaxrot and the gmger Allow
Jone cup of sugar to one cup of - juice
and boil till a little fried in g saucer

- collects a. skin,on_the’top, Pot while

“br

When cold spread the top of
cake -with whipped cream. Decorate _

(2 large -

. white out; cut very fine.
. the strained-juice after measuring, and

hot.—Mrs. AJ.D:* (Dunedm)
" Goldén Sho@ver Marmalade

12 poorman oranges, beel about
~ nine and put the peel on oe ‘side.
Slice all the oranges and cover with
water ag when making any jelly. - Boil
well ‘and strain! While thig is boiling

- put.the peeled gkin-in an enamel sauce-

pan and boil till _fairly tender, about 15
mmutes ‘I‘aI\e out and scrape any
Then boil up

when boiled ten minutes add sugar—a
cuyp. to.a cup of juice. PRoil hard, and

| just before it jellies add the finely-cut

peel:  If possiblé, add the peel about

“five minfites before taking off the five.
Vo Allow to coql:a. little hefore bottling
- and; then the shreds will setile evenly

in. the jelly. Thas is a delicious clear

marmalade —Mrs. 1., - (Papatoetos). -

Cheese -Dumplings

. 'SIFT 1 cup flonr, § teaspoon baking-

powder, pinch salt into a mixing
bowl; add 2oz finely-minced suet or 2
tablesmons “Shreddo,” 2 tiblespoons
grated cheese; add enough milk to

maké s nice mixture to roll out, put on’

to a floured hoard, roll out to about
half an inch thick, shape out with a

cup -and. to -each round ‘place a . tea.-

spoon grated cheese in the centre and a
pinch of cayenne. : Wet around the

edges with watér, b1‘mg up tegether -

like 2 ball. Now have ready a sauce
pan with a*tin of tomato soup and half
a cup of water; let come to the boil
before placing. the dumplings in, cook
for 25 minutes.in the soup, just g@ntly.

When cooked, lift. the dumpling out,

place in a dish with.lid on to keep hot,

add half a cup of milk fo the soup, heat

thiough, add . small piece of Dbutter.

Serve with the dumplings. This makes

nine nice dumplings -and 8o tasty._
Mrs. P.W. (Auokland) .

- 1**Viyella” yarn cannoet
- jshrink. and is made

-1Ask to see them and .
- talse
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Lincoln Crispies
TWO eggs,.1 eup sugar, 2 tablespoons
“melted butter, balf a tedspoon salf,

two-thirds of 2 ‘cup; cticonut, half a cup
almonds, 1 -feanspoon ‘vanilla; 4 ecups

cornfiakes, half a cup walnuts. Add
sugar and salt to. whites, beat until dis-
solved, add melted buttéer, cornflakes,
coconnt, nuts and vanilla. Place in
spoonfuls on cold tray and bake three-
quarters of an hour in a slow oven.—
Mrs, L.OE. (Rangiora).

Chocolate Cake -

RATH one cake unsweetened Lh000~

late, and mix this in 4 small sauce:

pan with 4 cup sweet milk, % cup brown
(Continued on page 55.)

Its |24 ortk While to
Kunit in “VIYELLA.?
realise how ‘Viyella’ pays, when, after

long wear and washing, it stuI looks like
nevy !

in cream, white, pas-
tel and plain . colours.

“Viyella™ Kmt

ting Books and Knit-
ting Teaflets.

‘VIYELLA

KN ITTE N@

Buy the BEST

FLAVOUR & ECONOMY‘

It doeg Justice to your ekill! Aud you'll .



