
Citrus JamisiiL Gue small swede turnip, cut up
~~

small and cook till very soft, In
saucepan put about twelve orangeor lemon skins (24 halves), cover witawater and cook till very soft, strain both,

mash the turnip with potato masher till
a good pulp; also mash the lemon skins to
a pulp. Mix turnip pulp and lemon pulpand add 1 cup of sugar to every cup ofDuly and hojl till it seta when enoled on
a saucer; Mrs_ S. R. (Te Kuiti).
Pickled Beetroot
PEEL and cut into cubes 3lb. of beet-root. Put into saucepan of boilingwater to which has been added a teaspoonof salt. Keep boiling all the time, untilit is cooked. (If you let it off boiling
point it will lose its colour.) When it is
cooked put it into a basin and cover witb
vinegar. Leave till cold. When coldstrain off vinegar and put vinegar into
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saucepan. There should be about one
pint. Add 2lb. of cut-up apples, 2 fairlylarge onions, $ teaspoon of salt, $1b. whitesugar, and 3% to lb, ground ginger (totaste). Bring to the boil and add juiceof 1% lemons. Cook until apples aretender, about 20 to 25 minutes. Lastly,add the beetroot, and cook until it isheated throush When enol hatilea and
cover tightly. ~Miss S.F.T.
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Wholemeal Biscuits
‘THREE cups wholemeal (fine), 1 cupsugar, }-cup butter, 2 teaspoons bak-
ing powder, 2 dessertspoons golden syrup,
4-cup milk. Melt butter and golden
syrup, add milk, then add to well mixed
dry ingredients. Roll thin and ent into
squares, Don’t try cutting with cuttersas the mixture ig easier just to cut into
SHape with knire moder.ate oven.FMrs
S.R. (TeKuiti)_
Cottage Tea Loaves
Grrr 902 of flour with a teaspoonful ofcream of tartar, and one of carbonate
of soda; add pinch salt. Mix in 2oz. of
butter with loz. of sugar and loz. of
minced almonds, Mix this all together

thoroughly, and pour in sufficient milkto moisten to a soft consistency. Make
dough into little loaves, placing onesmaller round on top of the larger one,
and bake them in hot oven quickly. These
quantities should make ten small indivi-
dual loaves, and can be served hot or coldwith hntter Vare cimnla and nina.
Mrs. J.H.M. DiLldic LLL Paci

(Waikato)
Chocolate Tartlets
AEE a short pastry with 6oz. flour,loz. sugar, }-teaspoon baking pow-
der, rub in 802, butter, and bind toe
gether with yolk of 1 egg and a littlewater. Roll out and line patty pans.Put a little apricot jam in the bottom
(any jam will do), Now beat loz. butter,
2oz. castor sugar to qa cream, add 1 egg
and beat well, then add 30z ground al-
monds, 1 level tablespoon cornflour, 2
teaspoons cocoa, a little vanilla, mixall well together, put a teaspoonful in
each tartlet, bake in fairly hot oven about
20 minutes.--Mrs. P.W. (Onehunga)

Orange Health Jelly
1 92. gelatine, soak in }-pint of water,squeeze 4 large oranges and 2 lemons,
add 60z. sugar and 1 pint of water Boilall till dissolved, put in a mould. A littlecochineal mav be used.- 1S A.C.M.P.
(Marton),

Floating Pudding
J NGREDIENTS; 2 large cups flour, 2teaspoons baking powder, pinch salt,
1 cup milk. 4oz. butter, 2 tablespoons
golden syrup. + small cup sugar, 1] cup
hot water. Sift flour, baking powder and
salt together, Rub in half of the butter,
mix to scone consistency with the milk,
Put into large, well-greased basin Melt
the remainder of the butter, golden
syrup and sugar, add hot water pour all
over the dough (The dough will then
float.) Do not cover basin Place in
saucepan of boiling water, sufficient to
come halfway up basin Put lid on
Saucepan and steam for half an hour.
This makes a fairly big pudding and re-
quires plenty of space to rise in, The
pudding will go darker and lose some
of its flavour if eooked more than time
stated.--Mrs R.D. (Turua)
Children’s Birthday Cake
LB. flour, 4lb. sugar, db. butter, 2
eggs, small teaspoon carbonate of
soda, 1 teaspoon almond essence, #-cup
boiling milk, $lb. sultanas, 4lb. currants,
1 teaspoon mixed spice. Sift flour and
soda, rub in butter, add sugar and fruit.
beaten eggs and Lastly add
the boiling milk.-Mrs.A.E. (Hastings).
Kedgeree.
NY cold fish, or tinned fish, is suitablefor this dish. To Ib. fish allow
60z. rice, 2 hard-boiled eggs, 2oz. butter,salt and pepper. cayenne. Boil and dry
the rice, divide the fish into small flakes,cut the eggs into slices. Melt the but-ter in. the stewpan. add to it the fish,
rice, whites of egg, salt, pepper and cay-
enne, and stir the ingredients over the
fire until hot. Turn the mixture on to
a hot dish, press it into pyramid formwith a fork deeorate with the volk of
egg, and serve hot.-Mrs. A.C.M.P. (Mar- |
LOM).

Crayfish Croquettes.
1 SMALL crayfish, finely minced, 3pint milk, 1 tablespoonfu] flour,
loz: butter, 2 tablespoons cream, 1
teaspoonful anchovy sauce, salt and
a dash of cayenne pepper. Melt butter
in saucepan, stir in the flour gradu-
ally, add the milk and stir over the
fire until thick. Boil. for three min.
utes. Take off the fire, add cream, an-
chovy sauce and seasoning, then the
finely-minced crayfish. Spread on a
plate to cool, Beat 1 egg thoroughly
(Continued on page 55.)

ThisWeek's
Stars

{Each week six contributions to
the recipe page are awarded stars-the prize-winning recipe re
ceives three stars and a_half-a-
guinea, two recipes are given twostars and three recipes one star
each. At the end of the year thecontributor who has collected the
greatest number of stars will beawarded a prize of two guineas
and the runner-up one guinea.Below are this week’s star win-
ners.]
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(and 10/6 prize).

Mrs. E. Lindsay, ‘‘Fairview,"? Wai-
kino.
x

Mrs. M. I. Sim, Shakespeare Walk,
Nelson; Mrs. Stevens Riddle, Aria,

Te Kuiti,
tr

Miss §. F. Torlesse, 25 Park Lane,
Timaru, Mrs. J. H. Morley, 9 SillaryStreet, Hamilton East; Mrs. P.
Wright, 10 Cameron Street, One-

; hunga.

CRAWLED UPSTARRS
LIKE A CKAB

lOwing to Rheumatism In
Her Knee

Kruschen Made Her Feel
20 Years Younger

Itwasnota verydignitiedwayofgoingupstairs, but she bad rbeumatism in ber
knees_ and it was thebestshecoulddo,atthe time:Since

theza
shewas been takingKruschen Salts, now she feels 20

vears Read her letter"I Eeaugeryvery painful gout i my bigtoe and could only get upstairs like acrab owing to cheumatism in my knees.It is over three years ag0 since 1 com"
menced taking Kruscbez Salts. I must
say on damp days 1 still have a little
gouts
but my kneeg are quite better:
am over 60 yearsOf age, bave a coni
plexion like a girl'8, and feel very ft 1amEullyrepaidfortakingabalfteaspoon-fulof salts eacbmorning in 8 cupofbotwater; I never take any other kind of
medicineand feeland look notmore than
40," (Mrs: 4WThe pains 4nd stiffnessof rheumatiem
#re caused by deposits of needle-pointeduric acid crystals in the muscles and
joints. Thesixsalts i0 Kruschenstimu-
late your liver and kidneys to healthy_
regular action; as8ist them toget rid ofthe excess uric acid which is the causewfallyoursuffering: When poisonousuricacid goes, witb its deposits of beedle
pointed crystals. there'9 no doubt about
those aches and pains going too1
The remarkable effectivenesg of Krus-
chen in cacesof rheumatism and similar
complaints bas created for it a world-wide sale Kruschen ig taken by the people of 119different countries In none of
those countries is there anything else
quite like +~~nothing else tba6 gives the
same results
Kruschen Salts i8 obtainable at ak
CbemisteandStoresat2/6perbottle.
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MUSTARD
Colman$ Mustard
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