
JONES SEWING MACHINES
AsUsedintheRoyalHousehold MadebyBritishWorkmen:

FAMILY FAVOURITESINCE 1859:

GLENDERMID,LTD:
18 DowlingSt;,
Dunedin;

NZ DISTRIBUTORS.
AGENCIES THROUGHOUT
DOMINION
AskUsFor the Name
Of Your Nearest
Agent.

JONES MACHINES
Write for Catalogue:

ELECTRIC MODEL WITH KNEE CONTROL. Inspection Invited.

JUSTICE OF PEACE}IN AGONY"I wassuffering such agony with Rheu-matism that my knees used to give wayand I could get about only with the aidof two walking sticks; writesMrJ. Gal-ler,JP_ Coff's Harbour. "Just one packetof R-U-R completely cured me, and 1confidentlyrecommendit to anyonesuffer-ing from the same complaint; While itcured me at the age Of 81 I think thergare few who need despair R-U-R issold with a written money-back guaran-tee certificate in every packet: R-U-R isobtainable from Chemists throughout;NewZealand and from Hutchinson Bros, andInvincible Cash and Carry Stores, Auck-iand_ Free Booklet from R-U-R Pro-
prictarv, 19 Regent Street; Christchurch_2
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Health
and
Strength.
THElogical time formaking 8 will is
when health and
strengthallow concen-tration on this impor-tanttask
Deluy is dangeroue withmost things, but in thismatter it may prove dis-
astrous to your depen-dants.
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Wellington,Orhislocal
representative:
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SURE To RISEEDMONDS BAKINGPOWDER
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for 12 hours. Then bring gradually
to a boil, stirring occasionally. 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 butter with 2
tabtespoons sugur. Beat 1 egg
white to a stiff froth and add to but
ter and sugar; then add a not-quitefull cup of desiccated coconut and 1
small teaspoon of vanilla. Sift in
tablespoons flour with 1 teaspoon bak

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

Fairy Cakes
Four level tablespoons flour, 4 levelstablespoons cornflour, 2 heaped
tablespoons sugar, 1 small teaspoon bak-
ing-powder, 1 heaped tablespoon buiter.rind of a lemon (grated), Cream but-
ter and sugar, beat the egg-yolk (left
from the coconut-biscuit recipe) and’
add it slowly to butter and sugar, Add
dry ingredients, then lemon-rind and
beat well. Putin paper cases and brake
in moderate oven.-~Mrs R.D.(Tnrna)
Prddings and Steak
OLB. beef steak cut in one slice about3-inch thick. Season with the fol-
lowing: 1 cup breadcrumbs, 1 table
spoon dripping, rubbed through fhe
erumbs, pinch thyme, 1 onion, chopped
fine, salt and pepper to taste. Spread
out steak, cover with the seasoning, roll
(Continued on page 53.)

| Shit Yooka.KaShots.
[Each week six contributions to
the ¢evcipe page are awarded stars-the prize-winning recipe re-
ceives three siars and a half-a
guinea, two recipes are given twostars and three recipes one star
each At the end of the year the
contributor who has collected the
greatest number of stars will beawarded a prize of two guineasand the runner-up one guinea.Below are this week’s star win-
ners,]

xk & *
(and 10/6 prize)

Miss W. .M. Fleming, Crookston,
Otago.tr

Miss L, Puttick, West Belt, Oama-
ru; Mrs. P. Wrisht, 10 Cameron

Street, Onehunga.

bg

Mrs. J. Marsh, 17 Raffles Street,
Napier; Mrs. J. H. Morley, 9 Sil-
lary Street, Hamilton; Mrs. R. Dux-
field, Turua, Thames Valley.


