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shreds, cover with one cup of the water.
Wash apricots well, place . in largze
enamel bowl, then put prepared pumpkin
and inside of lemon (eut into small
pieces) on top of apricots. Pour the re-
maining 9 cups of water over, and leave
all standing 24 hours. Next day cook
lemon peel ip separate saucepan until

very tender, making up amount of water

as it boils away. At the same time
bring pumpkin and apricots, etc., with
sugar added, slowly to the boil, add lemon
rind (when tender), skim frequently,
and boil slowly until a little sets when
tested, about 2 hours, Put into clean,
warm jars, Seal when cold.~—Mrs, R.D.
(Turua),

Economy Cake -
1 OZ. best beef dripping, 2 eggs, 1lb.
light, brown sugar, 2 tablespoons

treacle, §-pint of milk, 23lb, flour, 231b.
mixed fruit, 1 teaspoon soda, 1 teaspoon
baking powder, 3 packet spice, 3 lemon
(juice only).

Cream dripping, add sugar,

| Bach week six contributions to
the reeipe page are awarded stars

—the prize-winning recipe re-
veives three stars angd a hali-a.
guinea, two rvecipes are givep two

stars and three recipes one star
each. At the end of the year the
coniributor whe has collected the
greatest number of stars will be
awarded a prize of two guineas
ang the rumner-up one guinea.
Below are this weel’s star win-
ners.]

A% &
(2nd 10/6 prize)
Mrs. A. M. Wadsworth, Pine Val-
ley, Blenheim.

X %

Mrs. R. Duxfield, Kopuarahi; Mis.
C. 8. Lewin, 11 Warrington Street,
St. Albans, Christchurch.

*

Mrs, E. A. Smith, 6 Tweed St.,
Qamara; Mrss. E. Lindsay, “Fair«
view,” Waikino; Mrs. E, A, Bar-
row, Dargaville.

treacle, eges, and milk (in which soda has
been dissolved), add sifted flour and bak-
ing powder, and finally, fruit, spice and
lemon juice, Mix well, and put in a
large prepared cake tin., Bake 3 hours,
reducing the heat after the first #-hour,
This makes a large dark cake weighing
8lb. or more—Mrs, C.8.L. (Christ-
church.) .

Sweet Pickle
2LB, pears, 2Ib. bananas, 2lh. apples,
11b. dates, 1 quart vinegar, or a little
more, 1 teaspoon ecayenne, 1 teaspoon
cinnamon, # teaspoon salt. Cut up fruit
no smaller than dates. Put vinegar in pan
and cut fruit, boil about } hour. then add
21b. jam and simmer slowly for ¢ hour—
Mrs. TB.A.8, (Oamaru).

Worcester Sauce :
1 GALLON vinegar, 3lb. treacle, %ib.

garlie, #lb. cloves, 1 whole pepper,
1oz, cayenne, small 3-cup salt, §-cup gugar,

(Continued on page 58),
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JONES SEWING MACHINES

As Used in the Royal Household

FAMILY FAVOURITE SINCE 1859.

ELECTRIC MODEL WITH KNEE CONTRO.

Made by British Workmen,

GLENDERMID, LTD.
18 Dowling St.,
Dunedin,

N.Z. DISTRIBUTORS.
AGENCIES THROUGHQUT
DOMINION.

Ask U: For the Name

Of Your Nearest
Agent,

JONES MACHINES
Write for Catalogue.

Inspection Invited,

STAMMERING!
Speech Defects, ete., ecured by
speclalist. MEDICALLY SCIENTI-

FIC METHODS, Write for free
booklet to 4. L. Dobson, M.P.S.,
Ph.C. (Syd. Uni), M.LO. H.B.,
Se.G, (Lond.), 105 Pitt Sireet, Syd-
ney. Late staff R.P.A. and
Hospltals. Low fee.

are RiCE@T
with

MUSTARD

—Colman’s Mustard

Heavy copper, chro-
mium plated-—will lasl .
a lifetime. Saves time
and money - refus¢ v
cheap subsfitutes, I3
Available all Dealers, -

K




