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TO SUFFERERS

FROM RHEUMA-

TISM, SCIATICA,
LUMBAGO,
NEURITIS

R-U-R is sold with a definite money«
back guarantee in every packef, Thous«
ands of grateful letters from all over
Australia and N.Z. testify to its marvel«
lous effects—why go on with such agony,
when you can test R-U-~R at our expense?
No case too stubborn, R-U-R is obtain~
able from Chemists throughout New Zea-
land and from Hutchinson Bros., and
Invincible Cash and Carry Stores, Auck-
land. Free Booklet from R-U.R Rio«

prietary, 19 Regent Sireet, Chrlst.church‘

P |

of the Pain-Relicving and Health-
Restoring powets of Yeast-Vite —the
‘Wonder Tonic of the Age.

How ate you to-day? REVELLING
in Life—Happy, Buoyant, Energetic
and Fit? Or are you DROOPING
beneath a Languotous Listléssness—g
Persistent Inertia — fecling as  though
twery atoms of sirength bad bsen cdpped
from your body? Ate you troubled by
splitting Headaches—Restless Netves—~
JLack of Slecp—Loss of Appetite?

- "T'est the wonderfuol POWER of Yeast-

" Vite TO-DAY . . accept AT ONCE
the Great-Health offer published below.
_ Then, Relieved, Restored, Revitalized,
" and Renewed, you tco can join the
ranks of those who joyously prochaim
that “Yeast~Vztc is focl” ‘

Simply obtam a 1{6 or af3 bottle of Irving’s
YEA& VITE Tsblets from any Chemist. Take
a8 du'cctcd, and if you are not thoroughly satis-
fied, post the empty carton to us with Guarantee
?heafluﬁnached, and your money will be x'tﬁmded

All ‘Chemists &: Stores.

1’6 2/3,5/6 & 8/ 6 per Bottle

) Sol- Dml’nbmou for New Zealand :
% Nuthen & Co Led,, We!lmgton am! A\lckland

o Manufacturer

IRVING'S YEASTA’ ITE,LD,, WATFOR.D ENGLAND.
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A Delicious Cauliflower
Dish.

=
.

ERE'S something just a little dif-

ferent for my sister home-cooks
this week, now that cauliflowers are so
plentiful, and these served as fritters
make a deliclouy garnish, Divide the
cauliflower into flowerets, cook these
in boiling salted water so that they are

Winter Fare

ITH winter here, there are
plenty of seasonal ills to
worry about, and one of the most
pleasing ihings to even a tempor-
ary invalid i1s to have food served
daintily. It then whets the ap-
petite for its appearance alone.
There is also room for some
new and healthy decoctions, such
as are provided regularly for
“Radio Record” readers by home
cocks. At this time of the year
many households are looking for
something which is health-giving
and at the same time interesting
to look at. Through our columns
readers may exchange all sorts
of good recipes with others, Ad-
dress these to *“Chef,”” “N.Z.
Radio Record,” Box 1680, Well-

ington.

a little undercooked, then drain sell,
and dip into fritter batter, frying in
deep fat. Or mix some puree of caulj-
flower with potato puree, make into
balls, egg-and-breadcrumb them and
fry in deep fat, Both these garnishes
are excellent with any dish demanding
tomato “sauce. -

The prize this' week hag gone to
‘Mrs, E, Lindsay, “Fairview,” Wai-
kino, Auckland, for her recipe for
Imitation Lobster, which shs first
tasted in Canada, and has not
known it elsewhere, and this reader
has gained three stars. Two stars
each have been awarded to Mrs.
M. I. Sim, Shakespeare Walk,
‘Nelson, for her recipe for Choco-
late Honey Balls, and Mrs, Stevens
Riddle, Aria, Te Kuiti, for her sea-
sonal recipe for Citrus Jam. One
star each goes to Miss 8. F. Tor-
Iesse, 25 Park Lane, Timaru; Mrs.
J. H. Morley,” 9 Billary Street,
Hamilton East; and Mrs, P.
Wright, 10 Gameron Street, One-
hunga, for their recipes for Plckleﬂ
Beetroot, Cottage Tea Loaves, and
Ohocolate Tartlets, respectively,

Of course, all my readers vrealise
that an error occurred in the -weight
of flour for self-rising fiour which ap-

‘spoon honey, 1 tablespoon butter,

peared in the July 17 issue. It should
have read ten pounds of flour for the
amount of riging given.

Do any of my sister home-cooks
know of any way for making pickle or
sauce from left-over last year's jam?—
I have an inguiry, 1ZB hroadcast a
splendid recipe for a floating pudding,
and I know there must be many who
missed this, so here 1t is, with the
nmethod, from my Puruaz correspondent,
who acclaims it a great success,

It's always a problem how to utilise
orange and Jewmon skins, and just now
when thig fruit is in demand for sea-
sonal . complaints, an orange health
Jelly appears with a citrus jam recipe
for making use of the left-over skins.
A nice-coloured jam is the result and
tasteg well. Hope my Wellington cor-
respondent finds this whelemeal recipe
also of some use to her,

Mrs, C.8.L. (Christchurch) :
wishes to you and the invalid,

Mrs, A.C.M.P, (Marton) : Two of yours
next week—very good.

Mrs, R.D., jun, (Turua):
very much,

Mrs. B.A.S, (Oamaru) ;: Thank you for
drawing my attention.

Chocolate Honey Balls

3-0& butter, 4oz, sugar, 2 eggs, 3 cup
milk, 1% cups ﬁom, 1 teaspoon
vanilla, 3 tablespoons cocoa, 1 large tea-
spoon cream tartar, large half- teaspoon
of soda, Beat butter to a cream, all
sugar dand beat until light. Add well-
whisked eggs and beat tovethcr Sift all
dry ingredients, then add with the milk
and vanilla to the cake mixture, Mix
until smooth. Bake in kot gem irons,
using a moderate oven. When cool cover
with following icing and roll in chopped
nats.
(,hocola.te Honey Icing: 2 cups sifted
u:mg sugar, 1 tablespoon cocoa, 1 dessert-

Best

Thank you

lmitati‘on Lobster

ELT loz. of buiter in a stew-
pan, stir in one tablespoon

of flour till butter is absorbed.
Stir in one pint of strained juice |
from a tin of tomatoes., Keep
stirring till mixture boils, Three
2 parts fill a pie dish with raw fish
2 free from bones and- skin, pour
over the tomato mixture, cover
with bread crumbs with little bits
of butter on top. Bake in a
slow oven about two hours.—

Mrs. E.L. (Waikine).
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hot
water. Rub butter into sugar, add honey
and cocoa, mix m sufficient hot ‘water to
make smooth icing. - Beat well .with
knife~M.E.8., (Nelson).



