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(Continued from Page &3.)

raper dredgéd with eastor sugar. Cut
a strip of sponge ¢if each side (just
the outside hard edge). Have the jam
ready warm, spreag it over, then roll
up. Do not overcook sponge or it
will not rvoll up.—Miss M.BH. (Te
Awamutn). i

Hawthorn Jelly

SIX pounds scarlet berries and juice

of two lemons, Barely cover ber-
ries with cold water, boil ¢two hours,
then, strain and add 1 cup sugar to
each cup of lignid. Add lemon juwice
and boil rapidly till it~ jells.—Mrs.
A.0.B. (Taurangaj. o

Fish Patties

- T'OR each serving take a round of |
iY bread lin. thick, Take out centre
‘ half-way through with a smaller cut-.
tor, Dip in milk, Then in bedten epg-
and giftover fine dry breaderumbs.
Fry & nice brown in boiling ‘fst and
lay on draining paper on the rack.

'MIDLAND HOTEL,
WELLINGTON.

Piizeaj.)pie and
 Grape Parfait

"ACH week the “Radio Record"”

. publishes M Favourite
Reecipe” from the eﬁef of a well-
known New Zealand hotel. Thie
week’s recipe, Pineapple and
Grape Parfait, is from the chef of
the: Midland Hotel, Wellington.

FII.»LV dainty glasses with pres
: - 8erved gropes and the fol
lowing miature. Beald two oup-
fuls of milk and two beaten egy
whites, stir in one cupful of
sugar and four tadblespoons of
chopped nut meots. Cook until
thick, add one half-tenspooi of
powodered. - nutmegy, ond cool,
Add four cupfuls - of pincapple
juice und freeze. Top with .
whipped and. sweetened cream
flovoured with rose extrect,
and top with crystollised mint.
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‘Prepare a filling dy bringing 3 cup top |

+ milk to the boil. Thicken with a little
cornflour and add salt ang pepper to
taste and 1 eup of any ecold cooked
fish flaked, 1 yolk of hard-boiled egg
chopped up. Stir gently il nice and
hot, then fill pattic eases, Decorate
with some pieces of egg. white and
chopped parsley. . Serve hot-—Miss
E.F.R. (Papatoetoe).

Honey Orange Pie _
TAKE 1 tablespoon butter, melt in
enamel sameepan; when melted
stir in 1.tablespoonful :-flour. Remove
from fire, add juice. and the grated. -
rind of 1. sweet orange. 1. cup honey,
and 2 well-neaten egg yolls, Mix ‘well
together, stiy in 1% cips milk and cook
over a_ gentle heat until thick ‘and-
~ereamy. . Line g pie-dish with good.
short pastry. then pqur in the honey
migture, cook in a modergtely ~hot !
. oven for 20 minutes. Make & meringue
{Continued on page 97),




