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Creamed Crayfish
[ALF-CUTY peas , either cotked, qried

TR

~ peas, op tmned ones, i-cup grated -

cheese, 1 cup seasoned white saute, bnt
ter and milk as requived, 1 medinm-
gized crayfish, mashed potatoes. Flake
the crayfish and add to the white sawee,
stir till hot anhd add the peds that have
been tossed in .a little melted butter:

Beat a little butter and . milk inta- the ¢
mashed potatoss ang. Yine g’ butterad ©

: dish. Pour in the centfe the créauied
N . fish mixfure, Spmnlﬂe with ‘the grated

AJD. (Dunedm)

YMutton Tzzrnover
{ TAEE about b of

well seasoned with pepper and salt:
Iine a plate with good shert crust,
spread over it the cooked mutfon a8
2 sreuly qs possihle cover with- thin

tastry, pressing edges well f,ogether,_ B

GRAND HOTEL, L
AUCKLAND. )

i

. Flounder Bonnel
§ Femme ..
|

Bach week the “Hadio Record”
publishes “My Favourite Reeipe”
from the chef of a well-kpown
New Zealand hotel. This week’s
recipe, Flounder Bonne Femuie; is
from the chef of the Grand Hotel,
Auckland,

N large flounder, o%g tadle-
spoon  bulter, two small
onlons, seéqsoning, twa swall o-
matoes, one lemon. .
Deep pan or pot with Uad,
Wash, skin, ond fillet fish, Mell
btter in pan.  Out onlons inle
thin rings and tomatoes in
slices. Toss into pan énd coolk
slowly without browning, Flowr
fisk, roll up, end lay yently on
top of anions, seagon, cover, and
cook 15 minutes. Take up,
. sgueese léman fyice on top, and
serve ho} with brown bread dnd

. cheege and - brown: in the. oven —~Mrs. .

lean mdtton | '
(minced. or cut up very fne}, and:
stew till’ tender In very little sraler,

butter.

A e

-and cut one or two slits acrosy the top-

with a knife. Bake rather gitickly tiil
‘golden brown.” A Scots récipe. deliclons
eaten hot with mashéd potstoes, and
véry good cold for a light supper 1f cut
into fingers.~Mrs, W.H.C. (Te Awa-
muiu),

Nouyrishing Raisin Custard

: TWO eggs, 41h, séeded raisins, 3-pint

milk, 1 tablespoon sugar, an open

- tart case. Boil the milk, beat eggs and

_ sugar together ‘until light and frothy.

" When milk is nearly boiling pour it on
‘tho egms-and beat a few minites,

. Have ready the vaisins, which hayeé

" peen boiled for about five miputes in
. suffieiént wdter to cover them. Sirain
" well and piif 1D the bottom of the pasiry

© pase, Pour the custard over and return

sets,—Mrs. A (Wanganui),

‘to a very moderate oven until custard.
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We wish you to try Llsterme Anhseptlc at our
expense. Send to-day for trial size bottle free
‘and  post free to Lambert. Pharmacal Co..
(N.Z.) Ltd., 64a Ghuznee St., Wel!mgton, c.2.

RACING AND TROT’I‘ING

Since ite- Incemion‘ over fifty years ago; the “i.2. “Reforée” hag” grown in the

esi,eem of Domiplon sporisimen and has long been vregrrded #s the’oldest and

most- authoritative sporting paper in New %¢algnd. For reliable informatmn
on current racing and trotiing—all. booksellexs—-—me .
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