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‘Syrup,

Friday, July 17, 1936.

© (Céntinued from pege 53.)
spoon lemon jules, salt, pepper, “grate”
of nuitmeg (to eover threepence}, 1 large
teaspoon flour, “grate” of lemon rind,
Blend all together and add sufiicient fresh
white brogderuinbs to make it sufficiently
thick~Mrs, ACMP. (Marton).
Plum Pudding.
TAKE 3lb. butter, 230z wholemeal
fiour, 840z, wholemeal bresdefumbs,
2 epgs, 3 cup amilk, 3 téaspoon baking
powder, 3lb, cach of rajelis, currants and
suttanas, 1 tablespoonful of feel. 1oz, al
monds, b, brown sugar, 1 tabléspoon
brandy.  Beat butter and Sué;ar to a
creany, add eggs one at a time, then Hour
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FOSTER'S HOTEL,
 WANGANUL
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Galantine

De Poulet

EA(}B week the “Radio Reécord”

publighes “My Favourite
Reoipa” from the chef of a well
Imown New Zealand hotel. This
week's reclpe, Galantinme de Poulet,
is from the chef of Foster’s
Hotel, Wanganui, '

ONE boned fowl, 136, sansage

meat, 414 ham, 2 hard
botled eggs, 2 truffies, iva. pise
tachio nuis (blanched), spics,
salt, pepper, -

Bone the fowl, cut it down
the centre of the back and spread
it out, Then eeason the flesh

- well and distribute 1t in such «
manner that all paris are neqrly
of eqial thickness, Bpread on
Lolf the sausajye meat dnd én top
place strips of ham, slices of
epg end chepped fruffles and
wuts, Cover with the remainder
of sausage meat, RoU up Hyhtly
and fasten scewrely in @ eloth
and shnmer genily in stock for
about 2} hours, Whew cooked
tighten the cloth end press be-
m;een two boards or dishes uniil
cold.

and other ingredients, and iastly. the bak-
ing powdér., Bteim in a basin about
six hours.—Miss A, (Wellington),

Sago Plum Pudding.
ONE large cup sago soaked in 1 eap of
il overnight, add I large eup
breaderatabs, 1 cup ralsins, 202, butter
(melted), 1 teaspoon soda mixed in 1
taplespoon hot milk. Bix all together,
adding more milk if negessary. —Steam
three hourg,—Mrs, WaLP. (Te Kuiti).

Suffolk Ginger Nuts. .
PUT 3ib. of brown sugar and #ib.
honey in o paucepan with the grated
rind of 3 lemon and simmer for-10 min-
utes. then add 3oz, batter, 1oz, powdered
ginger and 11b. flour.  Roll out guite

thin, ¢at fito rounds and bake in a slow |

oven for about 20 minmtes. These arg
very nied-—Mrs. JHM. (Hamnilton).

One-Egg Sponge.

BEA’I‘ together 1joz, butter and 8oz
cguga¥r;  add teaspoon golden
egg. and beat well, theh 1 scant
%aspﬂ@? baking soda dissolved in half
cap. milk.  Lastly one goog cup flour
with 1 désverizspoon ococoa and 2 seant
teaspoons cream of tartar. Bake in
gadwich tins, Oven 42bdez. 3
gow); 15 minutes~Miss MO, (Feild-
mgle
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o being a safe Antiseptie-.

00,000 :germs in 715 sec-..
sets a wave quickly

u: WILL be pleased ! -

' ; T ish-you to fry Listerine Antiseptic at ony
) " ' expense. Send to-day for trial size bottle free
: - ~and post fréee  to Lambert Pharmacal Co,

: - (N.Z)) Lud., 64a Ghuznee St., Wellington, C.2,
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RACING AND TROTTING
s 1 , the “N.Z Referce” ) in th
Eibogmn’ 5t Dermlnion Wportsmanand. has Tong bova resurded ag The oldest aog

most authoritative sporting paper in New. Zealand, For reliabls infarmation
° on.current raelx?g and trotting--all hooksellers——the
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