
ling of ground rice, Pour the mixture
Into the tins. Bake in a medium oven
for about 20 minutes. Turn out on a
tleun tea towel to cool. Then join
together with the following filling: Sifr
unto a basin 1 cup icing sugar, pinch
salt, add 1 tablespoon butter,22 table-
spoons ground almonds, and a few
drops each of Hansell’s cloudy food
flavourings, almond and banana, add
‘ust enough milk to beat to a nice con-
sistency. Ice the top with coffee
icing, sift 4 tablespoons icing sugar.
add 1 dessertspoon coffee essence, and
.ust enough milk to mix well, spread
on top of cake and sprinkle with
vhopped baked almonds. Mrs. P. W.
(Onehunga ) _

Carrots
RECIPE for cooking and serving
earrots, which you will find a nice
change: Serape and cut earrots into
rounds and cook in the usual way
Make a sauce with the following:
Break an egg into a small saucepan
and beat well, add 2 cup milk, eup
vinegar, 2 tablespoons sugar, saltspoon
salt, 2 teaspoon mustard (mixed first
with water), stir well and allow to boilfor a minute, then thicken with a small
teaspoon cornflour. Pour over carrots
and serve.-~Mrs. W. D. (Thames).

Pikelets
his is a very good and economical
recipe. Take 16 heaped table-
spoons flour, 4 tablespoons sugar, 2 tea-
spoons baking soda, 2 teaspoons creamof tartar, $ teaspoon salt, 1 large table-
spoon golden syrup, 1 large tablespoon
melted butter, 1 egg, milk and water tomix. Method: Mix all dry ingredi-
ents together, break in egg, add syrup
and milk; when right consistency add
melted butter. To cook: Have moder-
ately hot girdle and grease with small
‘piece of suet. This mixture makes
between SO and 90 pikelets.~Mrs_ M.B.(Miramar).

Liver Shape
JNGREDIENTS.-1b. liver, #lb. fatbacon (cut in thin rashers), 4
lemon, spice, seasoning. Method:
Mince the liver finely, chop a quarterof a pound of the bacon and mix with
the liver. Season with pepper andsalt and mixed spice. Add snfficient
lemon juice to make a paste. Line a
round cake tin with the remaining rash-
ers of bacon, put in the paste and
cover top with rashers. Put in the
oven and bake for one hour. Leave
shape in tin until wanted, then dipin hot water and turn ont. and ar.
range on a dish.-~Miss E.McD. (Oamart),

Dad’s Cake
TAKE ilb. flour, 3]b. ‘butter, 4lbbrown sugar, 3 eggs (if cream is
used omit one egg), lb. currants. 2o0z.
sultanas, 1 tablespoon marmalnde, 1
tablespoon syrup, 1 teaspoon soda, 1
secant 4 enp sour milk or cream, yanilla.
to flavour. Beat butter and sugar to
eream, add eggs well beaten, milk and
soda. flour. flavoured frit. ete... Bake
about two hours--Mrs, S. G. (Roto
rua),

DOUBLE RICH
FLAVOUR

Actually SEHLED IN
THE FLAVOUR BUD
Lushus Jellies are obtainable
in seven delicious fruit flave
ours- ~Raspberry, Strawberry ,
Orange, Lime, Lemon, Wild
CherryandthenewPineapple
flavour: Eachhasitsflavour
sealed in the Lushus favour
bud, which retains its full
strengthandnaturalfreshness-
Procurablefromanygrocerat
6d. per packet, OF '2/10 for
halfa dozen:

Shiriff's Lushus are madeby themakers of FANCY
FREEandSWEETMYSTERY. Try these two new
andfascinatingZesserts. Onceyoudo,youwillnever
be without them, Both are obtainable from your
grocerat6a.perpacket:

JusuS
A JELLY DESSERT
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Consultations Free.
Strictly Confidential
Moderate Fees:

Conault Phone 43213
FIORENceNULLERcMR
BANK OF N.Z. CHAMBERS,
Manners Street, Wellington:BendStamped eddressedEnvelope forParticular8 .

HelpKidneys
elean Out PoisengusAcidsYour Kineyg have nine million tinytubes Or filters which are endangered by
cheap_ irritating drugs 0T neglect:
Onknow? + Nou; weak Kidneys may be thereal cause Of our Getting Up Nights, Ner-
vousness; Dinziness, Swollen Ankles; BladderE.8Headaches, Backache, Rheumatisp,Leg Pa_ Circles Under EyesDry, muddySkin. Acldity, Burning, Smerting ot Lost
Vigour: Don't take chances. Your life maybe in danger: Get the Doctor"8 guaranteed
prescription Cystex (Siss-tex) . 21,000 de-
positea witn Bank OI NSW; Dacks- GP
Cystex Cuarantee to bring new health andvitality in 48 make You feel 10 yeazb
younger and tpbouena troubles In 8 days'Of
money back on return of etpty Packagr@9 Jo45 cbemist for guarenteed Cyster


