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paver, d’oyley. . Sprinkle grated cheese
over~Murs: JE. (Frankton' Junction).

Rocky Mountain Squares

CREAM 4oz, butter, 1 small cup sugar,

1 egg, 1 tablespoonful of milk, gnd

add 1% breakfast cups flour, % .teaspoon

baking powder and pineh of salt. Make

into & dough and. roll out fo:cover bhak--

ing tray. pread with raspberry jam.
Beat together 1 egg, 1 cup sugar, 1 cup
coconut. ~ - Spread this' over _raspherry
jam.
and erystalised cherries.  Bake in 2
}J_:]u%dpraté'. oven; cut into squares whilst
OL, *

Savoury Prune Rb_lls

HALF pound puff pastry, 2. dozen.

prunes, 6 slices bacon, 2 dozen al-
wmonds. i
stone prunes and put an almond in each,
wrap the prunes in bacon and . put a
pruue on each piece of pastry, fold over

I ; Do-not pack in.a tin until quite’
cool—~Mrs. O.8.LI.: (St Albans).

~Cut pastry into §mall oblongs;

Sprinkle over ‘. ¢hopped. .alxqonds_- .

like a roll, and glaze with egg.(or milk), -

and bake in a gquick oven,—Ars.. A, MW,
(Blenheim). T

Cauliflower Pickle

VoL

QLICE 3b. onions, one  goodisized
_ ‘ bieeds -
cover with salt and allow-to wtand - -

.cauliflower. broken into
evernight, Drain, cover with vinegar.
#nd boil "about” 20 minutes, Add, one
small tin of pivespple cut ‘into pieces,

n

3 12 MONTHS’ SILVER
CLEANING FOR 6d..

A marvellous new method for
cleaning silver ware, no need  for
. messy liquids and pastes, Clean
.and polish your silver in qne opera-
tion ‘with the' new PERFECT PAL
‘gilver ecloth. A’ ‘slight rub giveg a

_bright and lasting shine, Does not
20il the hands.' Send 6 penny stampég”
to Box 903, Wellington, and the

cloth wiil be sent by return.

Thickep with 3-cup four, 2 tablespoohs

mustard, 2 tablespoons curry powder,
3 tablespoons sugar with the juice from
the pineapple. Simmer altogether for

-%0 )minutes.—Mrs. V. McN. (Welling-
onj.

Orange Fruit Cake

. SEVEN ounces sugar, oz butter, Soz.
flour, 2 eggs,-2 teaspoons -haking-
powder, rivdl of 1 orange, 8 or 4 table-
spoong orange juice,. $-breakfast cup
sulianas., Cream hufter ghd sugar, add
. eggs one at g time, then ‘ rind #And
orange: juice. ‘Add dry ingredients and

sultanas, Bake in moderate oven ahout
one hour, " Ice top if ltked.——Mrg! T.C.

(Rangiora).-

Real Lemon Cheese

WAL lemon cheese: 6 eoggs, il‘b’. B
. sagar, 1p. butter, juice and rind of-

8 lemions, Put butter and sugar and
grated lemon rindg into g . saucepan.

Beat egg yolks and whites separately.”

and when ingredients in pan have melt-
ed add the eggs, and lastly lemon juice.
Stir continuously until
then put into airtight javs.
lemon cheese: Boil 2lb.

to- 2 pulp. Add 21b. sugar, the.grated

rind and juice of 4 lemons and b, .

butter. .Put -all intp a- pot and boil

from a2 half to .threesquarters. of .an .
hour, ‘Keep stirring well to keep from'-
burning. “Putinto girtighf jars.~Mrs: °

N i)

JBH, (Oamaru)s - < =«

it thickens. :
Mock -
vegetable -
marrow untll {ender, strain, and beat
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.Chocolate Sandwich

ALF-POUND - flour," 20z, castor

. sugar, 1lb. butter, -the yolk of 1
egg. Cream the butter angd sugar, add
egg yolk, then flonr.|: Knead lightly, -
then roll out thinly and cut into small
-rounds. -Bake in a slow oven about
15 'minufes. Chocolate filling: 6oz,
icing sugar, 3oz. butter; Zoz, chocolate,

[ Hach week dw contributions to.
the recipe page are awarded stars
—~the prize-winning . recipe ve-
ceives thiree stars and a halj-a
- guinea, two recipes are given wo
.8tars,. and three recipes one star
each, At the end .of the. yedr the
“contrivutor who has collected the
greatest ‘withber .of sters will be
Cawarded @ prize of two guineas,
and . the. runner-up. ome quineaq. .
Bélow are this weel's star win

3 ners. S :
* * %
. {and 10/6 prize}. )
- Miss Heather, Smithfield Road,

Wanganui.
. &
Mrs. P, Wright, 10 Cameron Street,
Onehuanga; Mrs. C. S, Lewin, 11

‘Wattington Street, St. Albans,
' Christchorch.
&

Mrs. A. M. Wadsworth, Pine Valv
ley. .Blenheim; Mrs. V. McNabb,
-230 The Terrace, Wellington; Mrs.
J. Blvey, 77 Lake Road, Frankton
- . . Junction. oo

3

1 tablespoon milk. Place the chocolate
ina dish over hot water till soft. Beat
the butter ‘and sugar fo & cream, beaf
i ‘the milk, gtir in the chocolate,
When the biscuits are cold, make them

into-sandwiches with tlie chocolate fill- - W

ing. TFinely-chopped wainuts may e
added to the ﬁllling.—B-I;‘s._IWI (Kgmo), .

. (Continued on page §3.) . ..

fourteen stone,
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WOMAN RECOVERS HER
WASPLNE

After | Being Burdened
With Fat o

Says-'Kruéchen Salts Are
Wonderful

Burdened with excess fat and crippled
by rhéumatism 4nd gout, no wonder this
woman felt that life was not worth liv-
ing” ' She tried nearly everything-—then
one day she began taking Kruschen Salts,
and relief came at once. Now she is
free from pain, and once ore has 3
waist-line.  Read her own words ;—

“TJp- to six menths ago, I was_a cripple
from rheumatism and gout and I weighed
I felt life was not worth
living ' until ‘one -day, after I had tried
nearly every other remedy without re
sults, 1 tried Kruschen Salts. I at once .
gotrelief, - ~ I have now a waist-line, and
am free:from that dreaded vampire rtheu
matism, -.I wish everybody. would fol-
low, .my adviee. .;This complaint would
be ¢liminated. °© I must say Kruschen is
wonderful and 1 am telling a1l my' friends

about gt Mrs,) BV,

Overweight and rheumatie poisoning al-
most invariably arise from the  same
source~a system loaded with upexpe]led )
waste, like a furnace choked with ashes
and -soof. Allowed to accumulate, this
waste. matter: is turned:into layer after
tayer-of surplus fat, and at the same time
the vietim lays in a stock of rheumatic
poigom. : ) .

The six salts in Kruschen assist the in-
ternal organs to perform their ‘functions
properly—to throw off each day the wast-
age and poisons that encumber the sys-
tern.  Then. little by little, that ugly
fat goes—slowly, yes—buf. surely. 'The
pains of rheumatism . cedse, . You feel
wonderfully healthy, youthful and- emer-
geti;:—-nm'ore so than .ever before in your
life ! R

Kruschen Halts ‘is’ obtamable at all
Chemists and Stores at 2/8 per bottle. -

HOUSE

dont be p =
misled [ &=

Your best invest-
ment Quality and
Quantity is a full -
40z tinof . ..




