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for 12 hours,  Then bring gradually
to a Doil, stirring ocecasionally, Boil
1 hour or until the chutney is thick
and brown in colour. Put into dry
pots. Cover securely when cold, and
store away in a cool place for a fort-
night before using.—>Miss L.P. (Qam-
aru).

Coconut Cakes
'‘REAM 1 tablespoon bufter with 2
tablespoons sugunr, Beat 1 egg-
white to a stiff froth and add to but-
ter and sugar; then add a not-quife-
full cup of desiccated coconut and 1
small teaspoon of vanilla. Sift in 3

tablespoons flour with 1 teaspoon bak-

[Each week six conivibutions to
the ceeipe page are awarded siars
——the prize-winning reecipe re-
veives three stars ang u half-a
guinea, two recipes are given twe
stars and three recipes one siar
each Af the end of the year the
contributor who has collected the
greatest number of stars will be
awarded a prize of two guineas
and the runner-up one guinea.
Below are this weelk’s star win.
ners,]

¥ % &
(and 10/6 prize)

Miss W. M. Fleming, Crookston,
Ortago.

« ¥
Miss L. Puttick, West Belt, Qama-

ru; Mrs. P. Wrisht, 10 Cameron
Street, Onehunga.

¥

Mis. J. Matsh, 17 Raffles Street,

Napier; Mrs. J. H. Morley, 9 Sil-
lary Street, Hamil:on; M:s. R. Dux-
field, Turua, Thames Valley.

ing powder, and a pinch of salt.
well, put on cold greased slide in tea-
spoonfuls, and bake quarter-hour in
moderate oven.--Mrs, R.D. (Turva),

Fairy Cakes
FOUR level tablespoons flour, 4 fevels
tablespoons cornflour, 2 heaped
tablespoons sugar, 1 small teaspoon bak-
ing-powder, 1 heaped tablespoon butter.
rind ‘of a lemon (grated). Cream bhut
ter and sogar, beat the egg-yolk (lefi
from the coconui-biscuit vecipe) and’
add it slowly to butter and sugar., Add
dry ingredients, then lemon-rind and
beat well. Put in paper cages and bake
in moderate oven.—Mrs, R.D. (Turua)

Prddings and Steak.

LI} beef steak cut in one slice abeut
3-ineh fhick. Season with the fol-
lowing: 1 cup breaderumbs, 1 table
spoon dripping, rubbed through the
erumbs, pinch thyme, 1 onion, chopped
fine, salt and pepper to taste. Spread
out steak, cover with the seasoning, roll

{Continued on page 53.)
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- ELECTRIC MODEL WITH KNEE CONTROL.

JONES SEWING MACHINES

Made by British Workmen.

FAMILY FAVOURITE SINCE 1859,

GLENDERMID, LTD.
18 Dowling St.,
Dunedin,

N.Z. DISTRIBUTORS.
AGENCIES THROUGHOUT
DOMINION.

Ask Us For the Name
Of Your Nearest
Agent.

JONES MACHINES
Write for Catalogue.

{nspection Invited.

Mix

JUSTICE OF PEACE
IN AGONY

“I was suffering such agony with Rheu-
matism that my knees used to give way
and I could get about only with the ald’
of two walking sticks,” writes Mr J. Gal-
ler, J.P,, Coff’s Harbour. “Just one racket

confidently recommend it to anyone suffer-.
ing from the same complaint, While i
cured me at the age of 81, I think therce
are few who need despair.” R-U-R is
sold with a written money-back guaran-
tee certificate in every packet. R-U-R is
abtainable froma Chemists throughout. New :
Zealand and from Hutchinson Bros., and
invincible Cash and Carry Stores, Auck-,
iand. Free Booklet from R-U-R Pro-
wriatarv, 19 Regent Street, Christchurch.:
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eep a Cold-

Dont.
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of R-U-R completely cured me, and I.
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Health

and

Strength.

HE logical time for
making a will is
when health and
strength allow concen-
tration on this impor-
tant task.
Delay is dangerous with
most things, but in this
matter it may prove dis-
astrous to your depen-

wdants. .
Consule the Public Trustee,
Wellington, or s local
representétive,
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"SURE TO RISE’

AKING POWDER




