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spoon Jemon juice, salt, pepper, "grate"of nutmeg (to cover threepence), 1 largeteaspoon flour, "grate" of lemon rind.
Blend all together and add sufficient freshwhite breaderuinbs to make it sufficientlythick.-Mrg: A.C.M.P. (Martou) .
Plum Pudding.
TARE alb. butter, 240%. wholemealflour, 340z. wholemeal breadcrumbs,2 eggs, % cup milk, 4 téaspoon baking
powder, 3]/b. each of raisins, currants and
sultanas, 1 tablespoonful of

peel,
loz. al-

monds, 3!b, brown sugar, tablespoonbrandy. Beat butter and
Sugar
to a

créam, add eggs one at a time, then flour

and other ingredients, andlastly. the hak-
ing powder. Stedm in a basin about
Six hours: Misg A. Wvellington) _
Sago Plum Pudding.
QXe large cup sago soaked in 1 eup ofmilk overnight, add 1 large enpbreadcrumbs, 1 cup raisins, 202. butter
(melted), 1 teaspoon soda mixed in 1
tablespoon hot milk. Mix all together,
adding more milk if neressary. © Steam:
three hourg.--~Mra; W.J.P. (Te Kuiti).
eumolk Ginger Nuts. |

per zlib. of brown sugar and #lIb.honey in a saucepan with the fratedrind of 3 lemon and simmer for-10 min-
utes. then add 3oz. butter, $02. powdered
ginger and 1lb. flour. Roll out quitethin, ént Into raunds and bake jn a slow
oven for about 20 minites. Hasa are
very nice -Mrs, J.H.M. Hamilton) _
One-Egg Sponge.
BRAT together Ifoz. butter and 802.sugar; add 1. teaspoon golden
syrup, 1 egg. and beat well, then 1 scant
teaspoon

baking soda dissolved in half
eap milk. Lastly one géod eup flour
with 1 déssertspeén cocoa and 2 secant
teaspoons cream of tartar. Bake in
sandwich tins. Oven 425dere. RBottom
low; 15 minvtes~-Miss |M.H.C. (¥eild
wg).

FOSTER’S HOTEL,
WANGANUL

Galantine
De Poulet
FA week the "Radio Record"publishes "My Favourite
Reeipa" from the chef of a well-
known New Zealand hotel. © This
week’s recipe, Galantine de Poulet,
ig from the chef of Foster’s
Hotel, Wanganui.

(PND boned fowl, 11d. sausage
*

meat, 41h. ham, 2 hard
botled eggs, 2 truffies, 302. pis.tachio nuts (blanched), spice,
salt, pépper. °
Bone the fowl, cut it down
the centre of the back and spreadit Out. Then season the fleshwell and distribute it in such a
manner that all parts are nearly
of equal thickness. Spread on
half the sausage meat and 6n top
place strips of ham, sliées of
egg and chopped truffles and
ruts. Cover with the remainder
of sausage meat, Roll up tightly
and fasten seourely in a cloth
and simmer gently in stock for
about 24 hours. When cooked
tighten the dioth and press be-

brocen
two boards or dishes until

cold.

Dandrutf goes

DANDRUFF is a SHAMPALgerm disease that withno intelligent; fastidiousperson can afford Listerinetoneglect: Oftenitisawarning of serious
scalp trouble possibly baldness
The systematic use of Listerine the safe
Antiseptic,workswonders: Simplydouseit
on the head full strength, and massage
thoroughly YouHl enjoy the cleansing;
refreshingeffect andbeamazed to seehowit does the trick

InadditiontobeingasafeAntiseptic(kills 200,000,0O germs in 15 secSaxs onds) Listerine setsa wavequicklyandnicely. YouWILL bepleased

Quicku Go toyourchemistand get_abottletoday 1/6,3/: 5/6

LISTERINE
AnlseplicTuCORRECTQANDRUFFWewish:you totryListerineAntisepticatOm

expense: Sendto-day:fortrial'sizebottle freaFREE and post" free to Lambert Pharmacal Coe(N.Z.)Ltd,,'64aGhuzneeSt:,Wellington;C.z.

RACING AND TROTTING
Fince its inception, over afty years ag0, the "N. Referee"baggrawa Jn tbeesteem Of Dominion gportemen and bas been regarded 28 the oldestand
mobt euthoritetive gporting paper Id New:elongebgena' For reliable information0wcurrent racing and trotting--all bodkeellers _the
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