
(Continued from page 51.)i good tablespoon flour, Method: Burnsugar in oven till biack. Mix tlour with
a little cold vinegar, add both when the
vinegar boils. Boil for #?-hour, Will
keep for years.--Mrs, E.A. S. (Oamaru).
Parsnip Chowder
FRY 2 tablespoons of finely-sliced fatsalt pork in a saucepan till golden
brown. 8 cups full of dried parsnips,4 of diced potatoes, and 2 medium-sized
onions, finely chopped. Cover with boiling water and simmer till vegetables aretender (about # of an hour). Season with
a small teaspoon of salt, 4 teaspoon of
pepper; add 8 cups full of milk and let
come to a boil, Thicken slightly with
one tablespoonful each of flour and but~
ter melted together, blended with 2 table
spoons of cold milk. Serve hot with erisp
crackers ordiced bread fried brown.-Mre E.L. {Waikino)_

Cherrty and Ginger Cake
1. LARGE eup flour, $ cup cornflour, 4teaspoon Bue, 14 teaspoons baking
powder, 4 cup sugar, i eup butter, 3egg yolks, 3 cup milk, teaspoon lemonjuice, 1 cup cherries,4 cup
preserved ginger, cut up. very = small.
Cream the butter and sugar well to
gether, then beat in the egg yolks one at
a time. Sift flour, baking powder, corn
flour, and salt, and add alternately with
the milk, beating well after each addition.Lastly stir in the cut-up ginger and
lemon juice. Bake in well-greased caketin in'a moderate oven for 30 minutes.
Remove from tin and cool. For the
meringue, fold two tablespoonsful sugar
into the stiffly-beaten egg whites and con
tinue beating until very stiff. Pile the
. Ineringue lightly on top of cake. .decorate
with whole cherries, and return to oven
unti] meringue is lightly browned, about
15 minutes, in very moderate oven.-
MTs. E.A. B. (Dargaville }
Apovle Salad
PREPARE the. following dressinghalf a cup of cream and milk mixed,
1 dessertspoon sugar, $ teaspoon mus
tard, pepper and salt to taste, and 2 tea
spoons vinegar. Into this mix 3 grated
apples and one small grated onion.-
Miss V.C. (Herbert).
Date Savovries
502. flour 5oz. butter, 202. cheese, 3teaspoonful cayenne pepper, pinch
of salt, #lb, dates. Yolk of an egg and
one tablespoonful milk. Rub butter into
flour and other ingredients, put yolk in
the middle. and milk on top, and mix{into a dough. Rol] out or cut in half.
Spread dates on one half and put other/nalf on top and cut into fingers about 4
inches long and bake in a moderate oven.
Put a little boiling water oy dates to
soften them. but let them get quite cold
Defore putting on to the pastrv. (Verv
nice indeed.)-‘Miss M.H. (TTimaru)
Petad Mince Roll
1°. beef steak, minced; 13 cups flour;2 tablesnoons butter: 2 teaspoons
baking powder; #-cap milk: little salt.
Mix flour. ete.. and roll out. Spread
minced steak over and season with penner.
and salt.. Roll up like a roly-noly, Placein a piedish. then nour over one cunful
of hot good ¢cravy, and hake in fairly hot
oven until nicely cerisped.-~Mrs M. J.
(Cambridge. )

P-%--4I Nvavrgas
ELECT as mwanv large oranges as re-
quired, and from the stem end of each
eut enough rind fo flatten, so that it will
stand upright From the other end eut
a generous slice to form a lid. and then
prick the exnosed end of each quarter,
using gq fork or skewer and well per-
forating the inner skin. Put on top
sugar to taste. add one teasnoon of port
(Continued on page 57),
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how's
Don't risk oftending yourbreathothers Listerine
hides those telltale

to-day2odours Makes
breathagreeable
A longevening ofbridge the smokefilled a1rthe littleafter-midnight snack thepenaltyon tbemorning after, nine times out of ten, 1S a
breath that 18likelyto offend:
Foryour Own satisfaction and In consideration of:
others You mav neet during theday, rinse themouthwith Listerine upon)arising
Instantly Listerine removes those unpleasant telltale odours; leaves your mouth clean and freshand vour breath sweet wholesome and agreeable
Nobody can accuse YOU of halitosis (unpleasant
breath)
In bottles from your chemist 1/6,3/- 5/6

LISTERINEENDSHALITOSIS
WewishyoutotryListerineAntisepticatourexpenbe/F REE Send2d.instamps(tocoverPackingandpostage)forsamplesized bottleaddressed LambertPharmacalCo:(N7 MA Chuzna~ Straot Wallin~ton;

RACING AND TROTTING
Since its inception, over fifty years 90, the "N.Z Referee" bas grown In theegteem of Dominion eportsien and bae been regarded 95 theoidest andmobt authoritative sporting papet In Newv"Ionieniena For reliable InformalionOn current recingand trotting_all bookgellers_theNZ REFEREE


