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)
< sifted with chocolate powder. Drop
in heaps on wellsgreased. and floured
tray, and bake in ool oven for .about
one houv.~Mre, B.LC.T.-(Havelock),.

Apple Pancakes.

HRIE tablespoons golden syrup, L.
tablespoon butter, 1 egg, 4 fea-~

spoon ground ciunamon, buifer - ant
syrup for serving, 2 cups stewed sleved
apples, 3 teaspoons baking powder, 23
cups flonr, DPlace stewed “sieved ap.

ples in a basin, add well-beaten egg -

and syrup. Mix -Wwell together, stir in
the flour, sifted -with .bakihg powder,
~add butter and ciinamot, beat all well

together til" thoroughly blended. Ty

in spoonfuls. Serve with butter and
syrup for breakfast.—Mrs. .8, (Na-
pier). : '

Chocolate Sponge.

) IN’GREDIENTS: 8azs. butter, . Gozs.

sugar, & eggs, Gozs. -flour, 1 tea-
spoor baking powder, 2 teaspoonfuly
cocon, 2 tabléspoons cotdnut. ethod
Cream butter and sugar together, add
eggs well beaten, and lastly dry ingre
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3 HEN starting the cakes, dis-
¢ solve | pkt, orange jelly
; erystals in 2 cups of water and
¢ leave aside to cool. Now beat
¢ 2 eggs and a pinch of salt well,
4 then add 4 cup sugar. Beat until
thick and foainy, then melt 2

% tablespoons butter, 1 table-

% spoon hot water, poir the
hot mixture into the eggs
and sugar, mix well, then §

grate ‘the rind of a nice orangs
and the juice of # the orange to
the mixture, lastly, sift in 1 cup
flour, [ teaspoon cream of tartar,
% teaspoon carbonate soda, mix
; well and put inte well greased !
patty pans, | teaspoonful in each
one. Bake in hot oven about
& minutes,. 'When cold, pour half
of the jelly into a dish, put the
other half away to set. Now
dip each cake in the unset jelly
and roll in coconut, * Leave aside
until they are set, then cut in &
half and spread with following
cream: 3 tablespoons butter, 3
tablespoons sugar, 3 tablespoons
boiling water; beat well until to
a cream, then add the juice of the
other 3} of orange. When: the
% jelly is set cut a slice of the jelly
% and lay on one half and put the
other half on top.  You get 27
nice little delights well worth the
trouble.~Mrs,  P.W. (One-
hunga). :
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dients. Gook in modérate oven.~Mi
BH. (Ohinewai). :

Breakfast Rolls.

]_LB.. flour, loz. . butter, 1 teaspoon-
ful salt, ¥ pint tepid water, oz
compressed yeast. Sieve the flour
into a basin, rub in the butter and
make 2 well in the centre. Mix yeast
and salt together until creamy, . then
pour .over them the tepld water.

\ Strain, this into the well in the flousr,
and wix guickly to a doungh. . Knead
on a-floured board . till smooth, then

form . into. a.long roll and divide into .

- Orange Del}'ghfs i
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pieces about three inchey in length.
Place these on a greased and floured

tin and ‘set thely 'to Tlse-in a warig
cplace for an hodr,
minntes in a quick over.—Mrs.
(Dunedin), .

‘“Roman [Flant . - -

0Z. *short erust, 1 égg, 1 feaspooti

vanilla, 1joz. flour, 8oz, ‘sughy, 1
gill condensed milkk or thiek. cream,
sliced -apple, a little butter. Tur
try on-to a lightly floured board: Roll
to one Inch in thickness, . Butier a pi
digh and nearly lihe with pastry.
nament the edges, and fill the bottom
with a layer of apple slices. Bake in
2 hot oven for tem minutes. Mean-

while, sift flour and sagar fato & basin, -
Beat the egg and gradnally stir in don-

denseéd milk or thick cream with the

vahilla ¢ssence. Beat by degrees into’

flour ang sugar.  Whén well mixed
pour into pastry caseés and returs to
the ovén (fairly hot). Bake til] well
cooked ~-Miss LP. (Qamaru).. -

Cauliflowér Pudding.

COOK miedium-size ecauliffowei In
~ -salted water for #bout five min-
utes ;  drain water off. Now lise the

inside of 8 pudding basin with slices
of bacop, put in some cauliflovwer,

fill up $paces with breaderumbs (about

one ctipinl), a little chopped parsley,
pepper and salt to taste, and small

piece of butter; then fill basin with:

rest of cauliflower, then pour ovep one
cup of milk with a little chopped pars-
ley added; cover with slices of bacon,
and tie a piece of grease proof paper
on top. Steam for-one and half houts,
turn out on a hot dish and arrange
all round with mashed potatoes: with
a little chopped
—Mrs, P.W. (Onehunga).
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Then.bake fop 20- -
1cC.

Tarn pas-*

b

parsley -mashed ‘in. :
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[Rach week Ao ooniributions 1o
tha recipe page are awarded stars
—the pricewinning recipe re-
veives -threg stors and o' half-a
guinea, two recipes are given o
stars, and three recipes one star
guch A+ the end of the pear the
contributtor whe has collecteq the
greatest number of stars will be
wmparded « prize of two ghineas,
and the runner-up one quineq.
Below are this week's stay ‘win

#ers.]
x * %
(and 10/6 prize).
Mts. B Wright, 16 Cameron Street,
' Onchunga, Auckland.
o x * |
| Mrs. R.. Nichols, Wharfe Street,
Qamara; Mrs. E. A, Smith, 6 Tweed
Street, Qamaru.
. . * .
Mrs. R, C. Taylor, Havelock, Marl-
borough; Mrs, McCutcheon, 7 de
Carle Street, St. Kilda, Dunedin;
Mts., G. Stevens, Puketapu, Napier.
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Oyster and Macaroni.
DOZEN oysters, 8oz macaroni,
breaderumbs, 2 tablespoong butter,

1oz, flour, seasoning. Boil the maca.

roni till girite tender in weak stock or

the oyster ligunor, Arrange the wmaca-

roni and oysters in layers In & but-
{Continued on page 55.)
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FOR rA'rTERNs. TO '
GLASSONS®’ Warehouse

96 Lichfield St., Christchurch
Ploase send Patterns of Model Novi.siervns.a, and

Guzette of other, otyles, with Easy Measurement
Form, monéy te be refunded: if I decide to arder

e . L . . .
HAME.a.».»-ne...‘....u,.no.'.,..,.-,Jy,k.n,uu,-n‘ms,“
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7 ADDRESS. o 0vuvnnevanorsontaseumeoniarsennnnrsnees
o , - All-Wool, - . -
i - TWEED -
Mo SKIRTS
7 ;%:;:i e ©. Mada to
% ' {/ misasure
Z @ ™ Eliminats the JN
% 7' W shops®  profite
4 R by buying
& ;‘ . fr:!m tl‘:: ae B ?
. magers, i - d
. e Made to Your
-Made. to You ‘1276 1 , Pl
Meastre— 1776 197¢ Ny
292/6 1/6.19/6 R .
Hore's & bargiin, Rich+.Dark . Brown Fur|kgatost Costings
- P . Niggor, Navy
wido oﬂ;:nks:u ot Collar, 30in x 8in—9/6. | Biask Wine, Bottie,
tatast ‘Frook This vich Kolinsky Collar ia paddeds | Lido, Royal, Fully
Twoeds to ohoose tondy to sew-on,-and iv temarkable | lined Ark 1k,
from, Fillin}f valug—Mosiey instantly refunded #f | Lovaly large Fur
coupon, Y not satisfled.,” . - ' Colley, :




