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up like roly-poly and make secure witk
string. Place in baking dish, dust with
flour and 1 teaspoon sugar, and roast
for one hour. Prepare the following
mixture to add in dessertspoonfuls 20
minutes before steak is done, leaving
a space between each spoonful. Beat
one egg, add 3-pint milk, sift in $-1b.
self-raising flour and a pinch of salf,
serve with brown gravy. Please note,
real Yorkshire pudding is made with-
out baking powder, etc., but the nthove
recipe must be adhere to. Thiz makes
a nice tasty dish.—Mrs, JHM., (Wal-
katoj. :

Flourless Qrange Cake

REQUIRED, 5oz sugar, 5loz. ground
~ almonds, 4 eggs, 1 tablespoonful
ary hreaderumbs, 2 oranges. Separate

the yolks from the whites of eggs, pul =~
-them into a basin with the sugar, stand

over hot water and beat them until thick
and creamy. Add fhe ground almonds
into mixture. then the juice of the
oraneges, Beat the whites.of esgs fo
o stiff froth, and fold them intc the
mixture, sprinkling in the breaderumbs
at the same time. Put the mizture in
2 cake-tin prepared by brushing over
with melted buntier and coating with
flour. Bake in a moderate over for
half an hour. This makes a dslicious
rich eake~Mrs, M. (Napler).

Honey Health Bread

S well as being delicloug to eat,

this bread contains vitaming for
health, Take 2 cups of wheatmeal, 3-
cup flour, 1 tablespoon butter, 1 table-
spoon of honey, 1 teaspoon soda, 1 tea-
spoon cream of tartar, i-teaspoon salt,
and about 13 cups of buttermilk - or
thick sour milk. If no sour milk is
available, nse 2 teaspoons of cream of
tartar, Thoroughly mix all dry ingredi-
ents, lightly rub in the butter, then
make into a soft dough with the milk.

" Bake in a greased tin § hour. 'The re-

sult. should be. a delightful -crusty loaf
which is rough on top~Mrs, Is
{Clive).

Maltex Biscuits

iLB. butter, 1 egg, $-cup sugar, i-cup
{small}) malt, 1 teaspoon baking

powder, 13 cups flour, f-cup cornflour,

pinch salt, Cream butter and sugar,

blend in mali, 2dd egg and beat to-

gether. TFold in sifted flour, powder,

and cornflour. Roll out, and cut in
rounds. Delicious, and will remain erisp
when kept in closed tin—Mrs, S.R.C.
(Te Awamutn),

Winter Trifle

BREAK up @ sponge ceke in a pie-
dish. Take a small tin of peaches,

pour the syrup over the sponge, and ar-

‘vange the fruit on top, When this is

soaked for a liftle while, pour over a
custard made of 2 egns, 1% cups of
milk, and 1 large tablespoon sugar.
Bake in a moderate oven gnd serve hot,
If liked sprinkle the top with chopped
nuts - before baking. Serve with
whipped cream. and it makes a de
licious and easy Sunday pudding—
Mrs: JW. (Dunedin),

Silver Pie
,PEEL and grate 1 large white potato

2dd the juice and grated rind of

1 lemeon, white of 1 egg, 1 teacupful of

white suga., and 1 of cold water, Bake
{Continned on page 55.) :
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