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1 good tablespoon flour, Method: Burn
sugar in oven till biack. Mix fiour with
a little cold vinegar, add both when the
vinegar boils, Beil for -bour. will
keep for years.—Mrs, ILA.S. (Uamaru).

Parsnip Chowder
FRY 2 tablespoons of finely-sliced fat
salt pork in & saucepan till zolden
brown. Add 3 cups full of dried parsnips,
4 of diced potatoes, and 2 medium-sized
onivns, tinely chopped. Cover with boil-
ing water apd simmer till vegetables are
tender (about % of an hour). Season with
a small teaspoon of salt, } teaspoon of

pepper; add 3 cups full of milk and tet’

come fto g boil. Thicken slightly with
one tablespoouful each of flour and but~
ter melted together, blended with 2 table-
spoons of cold milk. Serve hot with erisp
crackers or diced bread fried brown.——
Mrs. B.L (Waikino),

Cherry and Ginger Cake
LARGE eup flonr, 4 cup cornflour,
" teaspoon salt, 1% teaspoons baking
powder, % cup sugar, cup butter, 2
egg yolks, 3 cup milk, 1 teaspoon lemon
juice, 1 cup erystallised cherries, ¥ cup
preserved ginger, cut up very small
Cream the butter and sugar well  io-
gether, then beat in the egg yolks one at
a time, Sift flour, baking powder, corn-
flour, und 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 cake
tin in'a moderate oven for 30 minutes.
Bemove from tin and cool. For the
meringne, fold two tablespoonsful sugar
into the stiffly-beaten egg whites and con-
tinue beating until very stiff. Pile the

. meringue lightly on top of cake. decorate

with whole cherries, and return to oven
until meringue is lightly browned, about
15 minntes, in very moderate oven.—
Mrs. B.4.B, (Dargaville}.

Apnole Salad
PREPARE the. following  dressing—
half a cup of eream and milk mixed,
1 dessertspoon sugar, 3 f(easpoon 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. flonr Boz. butter, 20z. cheese, 3
teaspoonful cayenne pepper, pinch
of salt, %ib. 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. Roll out or ecut in half.
Spread dates on one half and put other
‘nalf on top and cut into fingers ahout 4
inches fong and bake in a moderate oven.
Put a little boiling water on dates to
soften them. but let them get quite eold
before putfing on to the pastry. (Very
nice indeed.)—Misy M.H, (Timaruj.

Rolad Mince Roll
I‘LB. beef gteak, minced: 13 cups flour;
2 tablesnnons butter: 2 ifeaspoons
haking powder: #-cap milk: Hitle salt.
Mix flour. ete.. and roll out. Spread
mineed steak over and geason with penner
and <alt. Roll np liks a roly-poly. Place
in a piedich. then nour over one ecunful
of hot gond eravy, and hake in fairly hot
oven imtl nicely erisped.—Mrs. M.J.
(Cambridge.}

P-tsd Oeampag

PLEOT ge manv large oranzes as re-
quired, and from the stem end of ench

euf enough rind to flatten, go that it will
stand upright Trom the ofher end cnt
a generous glice to form a Yid. and then
prick the exnosed end of each quarter,
using a fork or skewer and well per-
forating the inner &kin. Put on top
gugar to tacte. add one teasnnon of port

{Continned on page &7},
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sample sized bottle addressed Lambert Pharmacal Co.
N 7Y 1], Ohyonas Steact Wallinoton,

Wa wish you to try Listerine Antiseptic at our expense!
Send 2d. in stamps (to cover packing and postage) for

RACING AND TROTTING

Since its inception, over Gfty years ago, the “N.Z. Referse” has grown in the

egteem of Dominion sportsmen and bas long been regarded as the oldest and

most authoritative sporting paper in New Zealand. Fer reliable information
on current racing and trotting~all booksellers—the
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