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well-greased tin, and bake in moderate
~oven thirty to forty-five minuies.

Alexandra Cake
éLB. butter, ¥ cup sugar, 1 heaped
breakfast cup flour, 1 egg, % tea-
spoon baking powder, essence vanilla,
raspberry or apricot jam, Beat butfer
and sugar, add beaten egg and rest of
ingredients, Spread % of mixture in a
10in, square tin (well-buttered), spread
with jam, then adgd rest of mixture in
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[EBach week six contributions to
the recipe page ave awarded stars
~the prize-winning recipe re-
ceives three stars and & hali-a.
guines, two recipes are given two
stars, and three recipes one star
each. At ihe end of the year the
contributor who hag collected the
greatest nmmber of stars will be
awarded a vprize of two guineis
and the ruenér-up one guinea.
Below are this weeli’s star win-
ners.} .

* Kk %

(and [0/6 prize).
Mrs. E. A, Smith, 6 Tweed Street,

QOamaru.
A4
Mts. C. 8, Lewin, 11 Warrington
Street, St. Albans, Christchurch:
Mrs. Dyson, Seddon Street, Ravens~ .
bourne,
b 4

Mzs. A. C. M. Parkinson, Crofton

Road, Marton; Mrs. P. Wright, 10

Cameron Street, Onehunga; Miss
L. Puttick, West. Belt, Oamatq.

3-¢poon lots on top of jam and sprinkle
over the top with chopped walnuis.
Bake in slow oven ¥ hour move—Mrs.
M.D. (Ravensbourne).

Pineapple Sally

REAM together 3oz. butter, § cup
sugar, 1 cup flour, 1 egg and 3 tea-

spoon baking powder. Roll out and line
leave enough

a FTairly shallow dish,
dough to make & lid for the dish; prick
1id all over and sprinkle with chopped
almounds 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 muke up -

the required quantity, When cake is
cooked fill with chopped pineapple and
when jelly begins to set, pour over the
pineapple. Put the 1id on and leave
til- jelly is quite firm. Rerve either
plain as a eake or with whipped cream
as a sweet, Very dainty and. appetis-
- jpg,—Mrs, C.8.L. (St, Albans).

Andermatt Cream

FPYWO breakfast cups milk, two level -

tahlespoons rice, one terenp cream,

four sheets gelatine, one teacutp ripe
or candied fruits eut in pleces,
© illa to taste, .
Ringe mould (shallow) with cold
water, Wash rice, beil the milk
sprinkle rice into it and stir well. Yt
it reboll and then - slmmer very

" golden hrown.

van-
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slowly 4ill rice is soft, and the whole
& soft creamy mass. Keep it well
stirred. Put this into a basin, Dis-
solve the gelatine in two op three
.tablespoong 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 eream or boiled custard.
—Mrs, A.CM.P, (Marton).

Vegetable Straws

(JOOK two medium potatoss, two car-

rots, one parsmip together . until
tender, Strain and mash well, leave
agide 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 a
little of egg to brush over the top.)
‘Put on to a floured board, roll out to
about half an inch ¢hick, and brush
over with the reserved egg mixed with
little milk, Cut into lengths about 5in,
long and 4in. wide, place on greased
trays and bake in quick oven until
These are delicious
served hot with the hot dinner, or ear
be eaten as a savoury for supper.—
‘Mrs. PW. (Onehunga),

Vegetable Sausages,

TAKE 8 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, Boéil all the other vegetahles
and when tender mix with- the peas,
add parsley, salt and pepper to taste,

Sweet Potato Pudding

"INGREDIENTS: 11b. kumeras, #lb.
brown sugar, 230z butier, 3 gill -

cream, 3 .grated nutmeg, a gmall piece

of lemon peel, 2 eggs, 1 dessertspoon
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flour. Directions: Boil the kumeras
well and mash thoroughly, passing it
through a colander; and while it is yet

‘warm mix in sugdr and butter; beat

the eggs and mix in when cool, with
the flour, grated lemon peel, nutmeg,
ete,, very théroughly; butter a pie-
dish and bake 25 ndinutes in a4 mod-
erately hot oven, May be eaten with
wine sauce or any other sweet sauce~—
Mrs., R.D., jun. (Turna).

{Continved on-page 53).

FOR SALE or EXCHANGE.

The rate for small adverti te
this hending is 1/6 cash for 20 words and
{wopence for every other word thereafter.

JFOR SALE—Opera Set (“Pagliacei”) ;

Italian cpst; . Einglish and Italian
text; fibre played. Apply “Vie,” c/o
“Radio Record.”

DIABETES—Outstanding results  ob-

tained. Thiomyrtin from Geymany.
Gtovernment recognised Insulin  substi-
tute, Write for free samples, Dentists’
Supplies, Fergusson Buildings, Auckland.

HUTD'WAI {registered), for Arthritis,

Rheumatism, Neuritis, EKidney
Trouble, 4/. and 8/- botile; postage 1/
Nejl Stewart, 493 Karangahape Road,
Auckland.

HARN DANCING by Post. Three

Dances (as taught in Studio), 5/~

Ballroom or Tap. Ruby Sherriff, H.B.
Buildings, Newton, Auckland,

LEARN Showeard Writing by Core

respondence. Twenty personally-
supervised lessons 80/-, Success guaran-
teed. Write for Prospectus “A.” Sad-
ler, Pacific Bldg.,, Aueckland, .

RALPH'S Reliable Remedies . (Ralph

-Sanft}.——Prompt Mail Order Chemist.

Dept. X., 201 Symonds Street, Auck-
fand, C.3.

Gazette of other styles,
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Rich ~ Dark 8Brown - Fur
Collar, 30in x 8in—1/6
This rich Kolinsky Collar is padded,
ready to sew on, and is remarkabls
value-—Money instantly reftinded if
not satisfied. '
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