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Creamed Crayfish
ALF-OUP peas, either cooked, dried
peas, or ‘tinned ones, i-cup grated ~

cheese, 1 cup seasoned white sauce, butter and milk as required, 1
sized crayfish, masheq potatoes. Flake
the crayfish and add to the white sauce.stir till hot and add the peas that have
been tossed in.a little melted butter.Beat a little butter and milk. into- the
mashed potatoes and linea ‘buttered
dish. Pour in the centte the creamed
fish mixture. Sprinkle withthe erated
cheese and brown in the. oven.UMrg
A.J.D. (Dunedin).

Mutton.Turnover
Ake about: 1b, of. lean mitten °
(minced. or cut up very fine), and:
stew till tender in very little swater,
wel) seasoned with pepper and salt.
Line a plate with good short crust,
spread over it the cooked mutton a&
svenly 98 possible, cover with thin
hastty, pressing edges well together,
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and cut one or two slits across the top
with a knife. Bake rather quickly till
golden brown. A Scots récipe. delicious
eaten hot with mashed potatoes, and
yery good cold for a light supper if cut
into fingers.--Mrs, W.H. C. (Te Awa
mutu),

Nourishing Raisin Custard
WO eggs, tb, seeded raisins, 3-pint |
milk, 1 tablespoon sugar, an open

—

tart case. Boil the milk, beat eggs and
sugar together ubtil light and frothy.When milk is nearly bofling pour it on
the eggs and beat a few minutes,
Have ready the raisins, which have
been boiled for about five minutes in
sufficient wdter to cover them. Strain
well and put in the bottom of the pastry
case, Pour the custard over and return
to a yery moderate oven until custard
sets: ~Mrs A. (Wanganui).

GRAND HOTEL,
AUCKLAND.

Flounder BonneFemme
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Each week the "Radio Record"
publishes "My Favourite Recipe"
from the chef of a well-known
New Zealand hotel. This week’s
recipe, Flounder. Bonne Femuie; is
from the chef of the Grand Hotel,
Auckland,

QN2 larga flounder, one tadle-
spoon butter, two. small
onions, seasoning, two small to-
matoes, one lemon,
Deep pan or pot with lid,
Wash, skin, and filtet fish. Mett
butter in pan. Out onions into
thin rings and tomatoes in
slices. Toss inta pan and cook
slowly without browning, Flour
fish, roll up, and lay gently on
top of onions, season, cover, and
cook 15 minutes. Take up,
. squeeze lémon juice on top, and
serve hot with brown bread and
butter.
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Dandruff goes

DANDRUFF is a Shawenzgerm disease that withno intelligent, Tastidious person can afford Lusteranetoneglect Oftenit1Sawarning of Serious
scalp trouble possibly baldness
The systematic uSe of Listerine the Safe
Antiseptic,works wonders Simplydouseiton the head full strength and massage
thoroughly YouIl enjoy the cleansing;
refreshingeffect;andbeamazed to seehowit does; the trick

InadditiontobeingasafeAntisepticP (kills 200,000,000 germs: 1n 15 sec:Sexs onds) Listerinesets a wavequicklyandnicely YouWILLbepleased

Quicku Go10 yourchemistand get a bottleto-day 1/6, 3 576

LISTERINEL
AlsephcTOCORRECTDANDRUFFWewishyoutotryListerineAntisepticatour

expense: Sendto-dayfor trialsizebottlefreeFREE and post free to 'Lambert_ Pharmacal Co:(N.Z.)Ltd.,64aGhuznee-St,Wellington;C.2.

RACING' AND TROTTING
(Since ite" Inception,ovor@Ety vear8 8g0, the "N.Z Referee' bag'growbintheesteem ofDominion sportsmen and bae been regerded49 the oldestendmovt authoritative eporting paper I0 New8cnzebeena" For reliabie informationoncurreut racing and trotting ,-all booksellers-theN. REFEREE
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