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powdered cinnamon, 1 teaspoon bicar-
bonate of soda. Peel, core and slice the
apples and stew in the golden syrup un-
til render. Rub butter in the flour, add
currants, sugar and cinnamon. Mix
soda with milk, add egg well beaten
and add to the flour, ete., then add stew- .
ed apples and mix well together. Bake
in {flat tin for 40 minutes in hot oven.—
Mrs. B.AB., (Dargaville).

Nut and Cherry Cake

ALF a pound of butter,  breakfast
cup sugar, 3 eggs, 2 level break-
fast cups flour, 1 teaspoon cream of
tartar, 4 teaspoon baking soda, 3 oz
cherries, 30z. chopped Brazil nuts.
Cream - butter and sugar until very
light; add eggs (ome at a time) and
beat each one in till smooth and
creamy. Cut cherries in half; voughly
chop nuts. Lightly stiv in sifted four,
ete, then add the chefries and gats.
Line a squavre cake tin with two layers
of paper and pnt. mixture in, keenping
it well heaped up in rorners, Bake in
well-heated oven for one hour.—Mrs,
G.8. (Napier).

Eggless Fruit Cake

OUR large cups flour, §lb. butter or
mixture of fat. 11b, fruit (dates
sultanas, ete.),  3lb. preserved ginger.
1 packet spice, 2 teaspoons ecarhonaic
of soda, 2 tahlespoons golden syrup, 12
cups sugar, 2 cups milk. Dissolve zoda
in milks eream butter and sugar. warm
syrup and pour over hufter; mix well
with milk and, flonr slowly; add fruit
last. Stir well and put in hot oven
Bake one hour and a half. reduneing
heat after half an hour.—Mrs, E.K.
{Dunedin).

Vermicelli Rissoles

OIL 3!b. vermicelli in 1 pint milk

until tender. Mix into this one
hard-boiled egg {(well -pounded), 2oz
grated cheese, and little salt, pepper
and nutmeg to taste. Place mixture
on a dish o cool. Shape into rissoles
flour, oy egg and breaderumb them and
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fry in boiling fat. Serve with hot

buttered toast and coffee.—Mrs, G.AL
(Timarn),

{HBach week siw contributions 1o
the recipe puage are quraided sturs
—the prize-winning recipe re-
ceives fthree sturs and @ half-a
quinen ifwo recipes are giren e
stars. and three recipes one star
enel -A* the end of the year the
rontributor whe has coflecieq the
greatesi nuniher ot stars will be
mrarded n arise ol Hee otnens
and the runner-up one guinen
Below are this weel’s star  in

ners. |
 * &
fand 1076 prize).

Mts. R Duxfield, junior, Kopua-
tahi, Turua, Thames Valley.

*® & .
Mrs. Eric Etz, Main Street, Pahia

tua; "Miss L. Puttick, West Belt,
Qamaru.

&

Mrs. J. H. Morley, 9 Sillary Street,”
Hamilton East, Wa'kato; Mrs. C. S.
Lewin, 11 Warrington Street, St
Albans, Christchurch; Miss K, E.
Goulter, Statbore, Seddon.

Steak and Oysters
AKE a npice thick piece of juicy
tender steak about 2 inches thick
(rump or underrut), have a nice sharp
knife and split a nice pocket in . it
Now fill with raw oysters. Sew up the
opening carefully.

Brusk over the
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steak with melted butter and sprinkle
with pepper and salt. Then griil
slowly about 15 minutes, turn it over,

‘brush again wWith the melted@ butter,

add pepper and salt, grill again an-
other 15 minutes. Now get ready a
sauce made with 2oz, melted butter, !
tablespoon chopped parsley, 1 teaspoon
lemon juice, pour the liquid off the
grill-into it, place the steak on & dish
and pour the sauce over. serve nice and
hot with chip potatoes. This is simply
delicious.-—Mrs, P.W. (Onehusnga},

Pumpkin fam
TAI{E 81b, pumpkin, after paring and
catting into enbes, Place in a deep
basin, squeeze over the juice of four
lemons, cut the peel of the lemons into
fine strips (or can be put through
mincer) and add to the confents of
hasin. Spread over the whole, Rib,
sugar, slice or mince foz, ginger and
mix in.  Stand aside for 24 bours,
then furn info a preserving pan and
simmer geatly for 13 hours Skim care
Enlly. the whole time. Whep been
cooking 1 honr add loz. barter. When
cooked, the pumpkin and lemon should
look very clear Place in jars while
hot, seal down when cold.—Mrs, P, W,
(Onehunga),

Beef and Ham Roll

NE AND A HALF POUNDS silver
side beef or veak b ham, 3}b
breadcerumbs, 1 egg. liftle milk. seaxon-
ing and parsley. Method: - Put beef
and ham througbh mincer, then mix in
breadcerumbs angd seasoning. Add egg
and milk Mix well antil it combines
all ftogether. Put it in & well-floured
cloth in a roll shape. Tie both ends
and sew cloth down the middle where
it joins. Steam 2 hours, Then place
it on a dish (in cloth) and place
heavy weights on top, Next morning
remove cloth and roll the meat-roll in
browned breaderumbs,—M¥s, V. (Wel-
lington).

(Cbntinued on page 69.)

‘ Resist Winter l.lls' S .

Start the ‘Ovaltine’ habit now.

This delicious food beverage provides the nutritive
elements you need to build up your natural powers. of
tesistance against coughs, colds and other winter ills,
For maintaining robust health and vitality there is
And it is the most economical
beverage, too—even when you make it entirely with
‘milk. ‘This is due to the high quality of its ingredients
and the small quantity you need to use.

TRY ‘OVALTINE’ FREE!
Send name ond address rogether with 2d. in stimps o
she New Zealand Agents, Salmond & Spraggon L.,
Depr, O, P.O. Box 662, Wellington, when a free sample

nothing like ‘Ovaltine.’

will be sent to_you,

OVALTINE

The Supreme Beverage for Health

Sold by all Chemists and Stores, in three sizes. The large sizve is the most scomomical,
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