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Friday, September 11, 1936.

Peel and slice the apples finely, Cook
in a covered saucepan with sufficient
water to prévent burning. When soft,
mash with % fork;- add butter, sugar,
grated lemond rind, Mix well, and re-
turn to fire until sugar is dissolved. Add
well-beaten epgs. Cook gently over a
low fire until the mixture thickens (do
not boil). Add lemon juice and stir well,
When cold, ready for use.—Miss A,
{Wellington).

Prune and Orange Cake
0Z. butter, 1 small cup sugar, 3 eggs,
1} cups flour, 3 cup eornfiour, 1
iablespoon cocoa, 2 teaspoonsful bakine
powder, % feaspoonful cinnamon, 1 tea-
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[Hach week six contributions ic
the recipe page are awavded stars
~the prize-winning recipe re-
ceives three stars and n half-a.
guines, two recipes are given twe
stars and three recipes one siar
each. At the end of the year the
contributer who has eollected the
groatest number of stars will be
awarded a prize of two guineas
and * the runner-up oue guinea.
Below arc this week’s star win-

ners, ]
* % %

(apd 10/6 prize)
Miss ™. McCulloch, Ngapara,
Otago.

X K

Mrs. R, Duxfield, Kopuarahi; Miss
Whitelaw, Kamo.

*
Miss Arthur, 7 Austin Terrace.
Wellington; Mrs. E. A, Barrow,

Dargaville; Mrs, J. H. Moxley,
Hamilton East,
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spoonful of ground cloves, % teaspoon

ground nutmeg, 3 teacup of orange juice
aund 31D, prunes, Cook prunes in very

little water until soft the day before the-

cake is made; then stone them and eut
into smali pleces, Cream butter and
sugar, add agge ome at a time and beat
well.  Sift flour, cornflour, balking pow-
der and spices; add prunes ond oiange
juice, and stir well, Bake 35 minutes in
moderate oven in well-buttered square
cake tin. When cold, ice as follows: Mix
1 smull cup of icing sugay with 3 cup
crushed walnuts and 1 tablespoonful
orange juice, and spread evenly om tep
of cake; allow to set, then cover .with
plain white iecing, 3 tublespoons ieing
sogar, 1 tablespoon lemion juice, and
epread very smoothly.~Mrs, K.APB
{Dargarville},

Braized Celery Cakes
COOK 1 hend of celery; cut into small
pieces in eome salted water until
cooked, then rub them through a sieve
and measvare out I pint of the puiee
moistening it with sowme of the liquor it
was cooked int, Mix this puree with ¥
cyp of milk in & saucepnn and biing to a
hoiling point, then add 4oz. of semoling
and boil again. Next add 1 tablespoon
butter, the yolks of 2 ezgs and & table
spoon (large} of grated cheese. Hprend
the mixttire out ot & butteted dieh .ind
cut it into rounds or msquares,  Spread
each calie with some fhick ‘¥white sauce
and sprinkle with grated - cheese, then
pile themn all into & fireproof dish, covex
with more sauce and cheese, top off with

(Continued on next page.y
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JONES SEWING MACHINES

As Used in the Royal Household ~~——-—— Made by British Workmen,
FAMILY FAVOURITE SINCE 1859.

GLENDERMID, LTD..
18 Dowling St.,
Dunedin,
N.Z, DISTRIBUTORS.

AGENCIES  THROUGHOTUY
DGMINION.

Ask Us For the Name
Of Your Nearest
Agent,

JONES MACHINES
B Write for Catalogue,

Inspection Invited,

ELECTRIC MODEL ‘WITH KNEE CONTROL.

ESTIMONIAL

RHEUMATISM
43 have found Lanz Fiannel to be an exceifent drossing
for rheumatism, sprained leg tendons dnd a Jdrved
‘elbow,!" writes a prominent athlete. '
~T.[, Hamilton, 12/85/38,

SCIATICA

“ | have been sufferifig from sciatic meuritis in both
hips which almost rendersd my légs useiess., Lanz
Flannel has given amazing relief.”

NEURITIS

Wy chest and back have been Facked with neuritis
pains, but have slready experienced thé benefit of your
Fldannel, ¥ think it is wonderfuil.*’

—S5.0, Gisborne, 28,/7/86.

- BRONCHITIS

“For years i have been a sufférer from brorchial
pnéumonia troubles, and at last have found satisfactory
velief in your Flannel. 1 &m recommending 14 to my
friends.’? —F.G., Palmerston North, 3/8/36.

LUMBAGO

#“ Over a period of years, wet and dry work in the
bush c¢ountry has considérably affeoted my kidneys.
1 have found nothing to compare with Lanz Flannel,
it cestainly has done me gogd for which § offer you
my yeateful thanks.” —W.F., Wanganui, 24/8/36,

FLANKEL

"~ Obtainable from ali Chemists.
BUY A PACKET TO-DAY R4.8.5
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RACING AND TROTTING

Sines jty inception, éver fifly years ago, the “N.Z, Referee” .hag grown in the

esteemn of llominfoh sportsmen and hils iong been regarded ay the oldest and

most authoritative sporting paper in New Zealand, I"gr relisble information
on curtent racing and trotting—all bookséllersw-tlic
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