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{ollowing, mixture :—Whipped cream
. salt, pepper and
L ee-Miss W (Kamo),

‘easonal Tart

" JOOSEBERRIES, strawberries
rhubarb beéing now in sesson, here is

« unice and easy method of cooking any

MODERN BOOXK OF REOII’Eﬁ.
Price, 2/-, plus 8d. postage,

- Ideal Xmas &ift,

Special sections dealing with diet and
savouries are features of this most attrac-
tive new cookery hook which is being sold
in aid of St. Mary’'s Homes for Glirls. The
recipes are unusually good and can Dbe
recommended to all heme cooks. Send 2/3
to “New Recipes,” ¢/o0 “Radio Record,”
Box 1680, Welllrigton  for your copy.

of {hese. Make a short crust, mixing’

with milk, lining a plate with the pastry,
Put on a layer of fruit (sliced apple is
also delicious), then pour over som® good
cream and sprinkle with sugar, cooking
until the fruit is done—Mrs, 8. W. (Tau-
ranga).

Banana Cakes (original)
UARTER-POUND  butter, 3 eup
sugar, 4lb. flour, }Ib, ground al-
monds, 1 cup chopped dates, § teaspoon
almond essence, 2 teaspoons Daking
powder, 1 egg, 3 mashed bananas, Cream
buiter and sugar, add egg, then ground
almonds, bananas and dates. Mix well
then add dry ingredients and essence. Put
on to cold tray in spoonfuls. Bake in
moderate oven.  Ground almonds may be

omitted without spojling the cakes—
Mrs, M.F.G, (Xarori). '
Cherry Mould

ONE pound ripe cherries, $4lb, loaf

-~ sugar, 2%oz. sago, ¥-lemon rind, 4
little cinnamon, if liked. Into #-pint of
cold water put the sugar, lemon rind, cut

finely, and finnamon, and stir until sugar -

dissolves, then boil for five minutes, Stalk
the cherries and put into the syrup, then
let all simmer gently till tender,, Remove
stones. Pour cherry syrup over sagn
snd cook until soft, then add stewed
cherries; mix well and allow to cool. Turn
intoc 2 mould and leaye till next day.
Turn out and serve with cream, ide cream
or custard—Miss L.P. {Qamaru),

grated cheese to

and -

'NZ. RADIO RECORD

- Quick Marmalade

PLUNGE dried apricots im hot water,
- leave for about: 10 minutes, drain,
(the fine

and put through the mincer
'To 1 cup minced apricots add 1%

knife).

cups honey, just heated enongh to mix.

well with {he apricots. Put into jars and
seal down. It is best left for about two

~weeks, then it is just a -beautiful mar-

malade texture, Delicious on toast, even
malkeg nice fillings for cskes.—Mrs. P.W.
{Onehunga), -

Peas-and-Mint [elly

OOOK 4 cups peas well with salt and

tablespoon sugar. Chop finely. 2
tablespoons mint, then dissolve 2 dessert-
spoons of gelatine in cold water, and add
1 eup beiling water and then 2

vinegar. Set =all together overnight.

e,

Film Star Beauty
Method Revealed

Hollywood Stars have no ngly, unwanted
hair. Remove yours by the seme method,
You cannot enjoy daneing, soecial events,
outdoor sports or swimming if you are
self-conscious. Use Satin Leaf hair remover,
it’s the new Hollywood way, safe and harm-
less. °'No pastes, chemicals, powders or
wazx AS eagy and rapid to use as your
lipstick, Does not encourage re-growth,
¢ few minutes with Satin Leaf and your
face, arms or legs are hair free, satin-
sniooth, goft and lovely., Sold by all good
chemists and departmental stores at 1/6
or direct in plain wrapper from New York
Beauty Agency, GLP.O, Box 1100., Welling-
ton ~  Caution. Don’t risk money on
substitutes—insjat on true Satin Leaf,

et

Serve with green salad and ham or cold
meat. Ideal for pienics or lunch.—Mrs,
M.W.F. (Auckland).

Almond Coffee Biscuits

HALF-GUP butter, 1 cup sugar, 2 eggs,

2 cups flour, almonds, 13 teaspoons
baking powder. Cream the butter, add
the sugar and beat well. Add beaten eggs
and mix well; add flour and baking pow-
der, sifted, Mix to a light dough and

cups
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roll out. Cut inte half-moon shapes, On
half of the hiscuity place almionds, and
leave the others plain. Bake in hot oven.
When coked and cool, ice with the fol-
lowing :—~Blepd four - tablespoons icing

( Oontinueél on page 53.)

Its Time to Begin
SUMMER
KNITTING

“Viyella” EKnitted Jompera
Sweaters are ideal for sumimers, So
smart . Ro cool . . yei mo echills
repisting. “Viyella® ¥arn is in all
shades end colours, 2, 8 and 4-ply.
Also ask to sees “Viyella” Kaltting
Ledflets with all latest knitting styles.
Obtainable at your Store,

'VIYELLA
KNITTING

M OLELN§400 R RO BT, . o
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« The Ovaltine Smile

N\ . always follows an
)\ Ovaltine Sleep
: TO-NIGHT:; just before you go to bed m#@%» f

- a cupful of -délicious ‘Ovaltine.’

»| Then, in the motning, when you awake feeling glot- | -
iously alive, look in the mitror. There you will seg

> The “Ovelting® Smile.

springs from petfect physical fitness and. vitality,

It is the radiant smile which

‘Ovalting® fiot only makes sound sleep swre, it alse
oourishes the body and testptes stréfipth and energy
while you sleép. Prepared from mat, milk and eggs,
‘Ovaltine’ contains every nutritive element requited
for building up body, bain'and netves. - -
} TRY ‘OVALTINE® FREE!
Send name and address togesther with 2d, in stavips fa the New
Zealand Agents, Solmond & Spragpon Lid., Dapi 81 P.O,
Box 662, Wellington, when o Jree sample will.be sent to yout.
" Sold by all' Chemiéts and Stores, in thret sirés.
The large size is the most sconémical,
MaNUFACTURED BY A, WANDER Lrb., Lorman,

‘Negrp



