
well-greased tin, and bake in moderateoven thirty to forty-five minutes.
Alexandra Cake
ALB, butter, 4 cup sugar, 1 heapedbreakfast cup flour, 1 egg, 4 tea-
spoon baking powder, essence vanilla,
raspberry or apricot jam. Beat butter
and sugar, add beaten egg and rest of
ingredients. Spread ~# of mixture in a
10in. square tin (well-buttered), spread
with jam, then add rest of mixture in
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3-spoon lots on top of jam and sprinkle
over the top with chopped walnuts.
Bake in slow oven 4 hour more.-Mrs.
M. D. (Ravensbourne),

Pineapple Sally
REAM together 80z. butter, $4 cup
sugar, 1 cup flour, 1 egg and } tea
spoon baking powder. Roll out and line
a fairly shallow dish, leave enough
dough tomake a lid for the dish; pricklid all over and sprinkle with chopped
almonds and sugar. Bake in a rather
slow oven. Make up one. pineapple
jelly, using the liquid of a small tin of
pineapple and using water to make up
the required quantity. When cake is
eooked fill with chopped pineapple and
when jelly begins to set, pour over the
pineapple. Put the lid on and leavetill jelly is quite firm. Serve either
plain as a cake or with whipped cream
as a sweet, Very dainty and appetis
ing: ~Mrs: C.S.L. (St. Albans).
Andermatt Cream
Two breakfast eups milk, two leveltablespoons rice, one tereup cream,
fouy sheets gelatine, one teacup ripe
or candied fruits cut in pieces, van-
illa to taste,
Rinse mould (shallow) with cold
water, Wash rice, boil the milk.
sprinkle rice into it and stir well. Letit reboil and then simmer very

Slowly till rice is soft, and the whole
a-soff, creamy mass. Keep it weil
stirred. Put this into a basin. Dis-
solve the gelatine in two or three
tablespoons hot water. When dis-
solved strain it into the rice. Cool
five minutes. Stir in the cream, fruit
and vanilla. Then pour into the wet
mould. When firm turn out and serve
with whipped cream or boiled custard.-Mrs, A.C.M.P. Marton).
Vegetable Straws
(J00K two medium -potatoes, two car:rots, one parsnip together . until
tender. Strain and mash well, leave
aside until cool, then put into a mixing
bowl; add one cup flour, one teaspoon
baking powder, pepper and _ salt to
taste, two ounces grated cheese; bind
together with beaten yolk of one egg,
two ounces melted butter. (Save alittle of egg to brush over the top.)
‘Put on to a floured board, roll out to
about half an inch thick, and brush
over with the reserved egg mixed withlittle milk. Out into lengths about 5in.
long and 4in. wide, place on greased
trays and bake in quick oven until
‘golden brown. These are delicious
served hot with the hot dinner, or car
be eaten as a savoury for supner.-
‘Mrs. P.W. (Onehunga).

Vegetable Sausages.
AKE 3 carrots, 2 onions, 1 parsnip
4 pint peas, loz. butter, 1 egg.
salt and pepper, 1 tablespoon chopped
parsley, breadcrumbs. Soak the peas
overnight, then boil til] soft, with
mint. Boil all the other vegetables
and when tender mix with: the peas,
add parsley, salt and pepper to taste.

Sweet Potato Pudding
’
JNGREDIENTS: ilb. kumeras, +4Ib.brown sugar, 230z. butter, 4 gill »

cream, 4 grated nutmeg, a small piece
of lemon peel, 2 eggs, 1 dessertspoon

flour. Directions: Boil the kumeras
well and mash thoroughly, passing it
through a colander; and while it is yet
warm mix in sugar and butter; beat
the eggs and mix in when cool, with
the flour, grated lemon peel, nutmeg,
ete., very thoroughly; butter a pie
dish and bake 25 minutes in a mod
erately hot oven, May be eaten with
wine sauce or any other sweet sauce.-
Mrs.R.D. jun. (Turua).
(Continued on: page 538).

Ke SLats. =|
[Each week six contributions to
the recipe page are awarded stars-the prize-winning recipe re-
eeives three stars and a’ half-a-.
guinea, two recipes are given two
stars, and three recipes one star
each. At the end of the year thecontributor who has collected the
greatest number of stars will be
awarded a prize of two guinets
and the runner-up one guinea.
Below are this week’s star win-
ners.]

xk ew

(and 10/6 prize).
Mrs. E. A. Smith, 6 Tweed Street,

Oamaru.
x

Mrs. C. S. Lewin, 11 Warrington
Street, St. Albans, Christchurch;
Mrs. Dyson, Seddon Street, Ravens-

bourne,*
Mrs. A. C. M. Parkinson, Crofton
Road, Marton; Mrs. P. Wright, 10
Cameron Street, Onehunga; MissL. Puttick, West Belt, Oamaru.

Week|
FOR SALE or_ EXCHANGE:
The rate for small advertisemente nnderthis heading ig 1/6 casb for 20 wordo #ud
twopence for every other word thereafter.

FOB;SALE -OperaSet ("Pagliacci" );Italian cast; English: and Italiantert; fibre played Apply sVic;" c/o"RadioRecord:

DABETES Outstanding results ob-tained: Thiomyrtin from Germany.
Government recognised Insulin substi-tute. Write for free samples, Dentists'
Supplies,FergussonBuildings, Auckland.

HVTOWAI (registered) , forArthritie,Rheumatism, Neuritis, Kldney
Trouble,4/- and6/- bottle8 postege1/-Neil Stewart, 493 Karangahape Road,
Auckland:

LBARN DANCING by Post: ThreeDances a8 taught in Studio),6/-Ballroom or Tap: Ruby Sherriff, EB
Buildings,Newton, Auckland.

TEARN Showcard Writing by Cor-
respondence: Twenty personally-

supervised lessons30/- Success guaran-teed: Write for Prospectus A92 Sad-ler;PacificBldg-, Auckland:
RALPHS Reliable Remedies (RalpkSanft) ~~Prompt Mail Order Chemista
Dept:X, 20| SymondsStreet; Auck-
land;, C.3.

URGENT!
CATCHNEXTpost!
FORPATTERNS TO
GLASSONS' Warehouse
96 Lichfield St;,Christchurch
Please 8end Patternsof Model No. 4 .and
Gazotto of other style8, with Easy Measuroment'
Form, money t0 be rafunded #f I decido to orderand am not satisfed,
#AME. 066+RR.ADDRESS_

AIl-Wool
TWEED
SKIRTS
Made to
measuro
Eliminate the84 shops' proftsby bwyin8

85 from the aC-
tua] makers;

Made toYour Made to Your13/6 15/6 MeasureMeasure22/6 17/6 19/6 63/
Fere'8 4 bergein, Rich Dark Brown Fur L+08& CoatingeWe ofrer You a V68er Na0>,wida range nf Collar; 30in x 8in__7/6 Black,Wine,Bottle,Lat6s tFrock ThisrichKolinskyCollarispedded, Lido, Royal; Fully
Tweeds to choose readytoS0w on, and ib remarkable lined Art 811%IT0m, Fil lo value_Money instantly refunded If Lovely larga, Fur
poupon; not satisfed: Collar;


