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If lemon flavour is preferred, use 1 tea-
spoon instead of orange juice.—Miss
E.N, (Timaru).

Savoury Puffs

ONE needs eight thin slices of brown
bread thinly buttered, 20z. cooked
ham or lean bacon, one tablespoonful
mustard pickle and batter. Make the
batter the evening before, Spread half
the bread with the cooked ham and
pickle and place the rest of slices on
top to form sandwiches. Cut into fin-
gers, dip well into batter, and fry in
hot fat. Serve at once with dry toast.
An ideal breakfast dish. Also economi-
cal—Mrs, H.C.W. (Timaru},

Monk’s Pie

AKE 8 cups mashed potatoes, 2
tablespoons butter, 3 heaped table-
spoong grated cheese, 3-1b fomatoes, 1
teaspoon grated onion, %-pint white
sauce, 6 eggs or as many as required.
pepper and salt. Secald, peel and slice
. tomatoes, melt butter in saucepan, add
tomatoes, cover and simmer to a pulp.
Rub them through a sieve and beat
into the mashed potatoes. Add pepper
and salt, and half the grated cheese.
Put into a buttered pie-dish, Malke
sufficient hollows (to hold eggs) with
~ the back of a tablespoon. Break in
the eggs, Cover over all with the 3-pint
of white sauce, and cover with the re-
mainder of the cheese—~-Mrs. M.D.
(Ravenshomme) .

Swedish Prune Cake

FTER creaming $-cup of butter with
1 cup brown sugar, add 3 well-
beaten eggs, 3 tablespoons sour cream,
and 2 cupg flour giffed with 1 teaspoon
each of cinnamon and nutmeg. Dis-
solve 1 teaspoon soda in 2 tablespoons
hot water and add to cake batter. Mea-
sure in a teaspoon vanilla and lastly
a2dd 1 cup stewed and stoned prunes
cut fine. Mix well. Put in a greased
paper-lined tin and bake about an hour
in a moderate oven.

For the icing mix together 1 table-
spoon melted butter, 3-cup prune juice,
juice of half-a-lemon, and enough ic-
ing sugar to make it right consistency
for spreading. Ice cake while still
slightly .warm and decorate top with
length-wise strips of prunes, 5 each, in
flower-like figures, pressing an almond
into the centre of each and more al-
monds round edge of cake—Mrs, D.L.
(Whangarei) .

Anchovy Toast

OMETHING new fo vary the break-
fast dish.

U One egg, slice buttered toast, an-
whovy paste, 2 tablespoong milk, chop-
ped parsley, salt and cayenne. Spread
toast while hot with anchovy paste.
" Beat egg, add milk; salt and cayenne.
Melt a little butter in a small saunce-
pan.. Add egg and stir over heat until
thick., . Spread over the toast.
Sprinkle with chopped parsley and
serve at once—~Mrs, K.S, (Ponsonby),

EAT FPOR HUNGER AND HEALTH.

Whatever the other courses of the meal
may be, serve flavoured jumket made with
Birthday Renco~raspberry, orange, lemaon,
passion fruit, greengage and vanilla, Six
flavours, one for each weekday, Cooling,
refreshing, delicious, nourighing. ... an
it's not only the children who will he de-
lighted elther! Your grocer sells Birthday
Renco—104 bottle,
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Shiriff’s Lushus are made by the makers of FANCY
FREE and SWEET MYSTERY.
and fascinating desserts.
be without them.
grocer at 8d. per packet,

Once you do, you will never
Both are obtainable from your

ACTUALLY SEALED I
THE FLAVOUR BUD

Lushus Jellies are obtainable
in seven delicious fruit flav-
ours—Raspberry, Strawberry,
Crange, Lime, Lemon, Wild
Cherry and the new Pineapple
flavour, Each has its flavour
sealed in the Lushus flavour
bud, which retains iis full
strength and natural freshness.
Procurable from any grocer at
8d. per packet, or 2/10 for
half a dozen.
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