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seasonings and two well-beaten eggs.
Blend thoroughly. Then stir in celery
and onions. Make into crogquettes aml
dip into remaining egg, roll in crumbs
and fry in deep fat until a golden
brown. Thig amount will make about
12 croguettes.—Mrs, AE, (Linwood).

Mock Cream Filling

AKIE 2 tablespoong of bulter, warm
slightly ; add 1 tahlespoon of icing
sugar (ordinary sugar will do) and 2
tablespoons of cotd milk. Beat all to-
gether with egg-beater wntil well
blended, Add a few drops of vanilla
and use as desired, This Is mueh
quicker and more like whipped cream
~than the method wusing butter. sugar
and boiling water~Mrs. A.C. (Hiku-

rapgi). Sealed in the Flavour Bud, gives Lushus
( i1 Jelly Desserts a rich flavour like full,
Savoury Mould | ripe fruits—just fresh picked.

OIL one small swede, two large car- i !‘UShus are Obfmhcble in seven delic-

rots. two small parsnips. with a [} 1OUS fruit HC‘VOU"S"_“"ROSPberryi Straw-

| little salt and sugar. Drain and cut § berry, Orange, Lime, Lemon, Wild
up vegetahles into small pieces. then {1 Cherry, and the new Pineapple Flavour.
chop an onion and one apple into o Tr Lushu b
basin. Mix well together and add yd Sh* S Jelly to doy'
pepper and salt, a little chopped pars-
ley and two hard-boiled eggs. Then
mix two fablespoons of gelatine with
1% cups of warm water and the julce
of one lemon. Chop eggs and place ou
top of basin. Tour gelatine over and
leave to set overnight, Small moulds
can be used if preferrved.—Mrs, B.C.W.
(Timaruy.

{

Hot Cross Buns

NAKE 4 cups flour, 1 cake yeast, loz
mixed spice. 3 cups milk, 3 tuble-
spoons sugar, 2 eges, 2 tahlespoons hut-
ter, # cup sultanas. 1 tablespoon finely-
shredded peel. Mix one cup of flour
with the spice, erumble yeasl into
large basin, add 1 tablespoontul of the
gugar, make one cup of milk just luke-
warm and mix all these well together,
cover with c¢loth and set aside for §
hour. Place the rest of flour in
warmed bowl, rub butter in lightiy
with the finger-tips, add rest of sugarn,
fruit and peel. When yeast-sponge is
ready heat in the dry ingredients with
your hand, adding rvest of milk and
the two well-heaten eggs gradually.
Beat until dough leaves sides of bowl
quite clear. Cover howl and set aride
to rise in warm place (about one
hour). Have ready well-greased oven
glides, turn dough out on to Houred
board, make up into small round buns,
make a cross on each one, Leave tins
iz warm place covered until risen to
twice the size, about # hour; brush
lightly over with millk and bake for 20
minutes in hot oven. This guantity
makes 24 large buuns—>Mrs, KAB.
{Dargaville). : H s i

Shirriff’'s LUSHUS JELLIES, FANCY FREE and
SWEET MYSTERY, are all obtainable from your
grocer at 6d. per packet, or 2/10 for half a dozen.
Try these fascinating desserts!

LLY DESSERT
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Easter Egg Cakes » ey %?f““""’mq o
AKE 4 heaped tablespoons flonr, % % - ’ e
<= e

guitered

oup eastor sugar, 1 tablespoon but-

Kead
ter. 1 ogg, 3 cup (or more if liked)
currants, pinch of salt, juiee of 1 §-
lemon. Method: Mix flour, sugar and

~ The only way your body ecan clean out
‘nealth-.destroying Acids from your blood

Comsultations " ¥Iée.| 4. oot nine miliion tiny Kidney tubes

' . Strietly ‘or filters, but beware of cheap, drastie
salt, 1'11!3 in hu.tfer and add currants, Confidentlal, Cireitating drugs Weak Kiauey's ‘usuan:}
then moisten with the well-beaten egs Moderante TFees. are the reg} claluse of)gettig% Up b%’jghts.BNgi-

| oy . . e ne . yousness, Swollen Ankles, Rheumatism, Backe
and the lemon juice. Roll into egz- BANK Ig\i%.BFRQ ache, Dizziness, Circles Under the Eyes, Dry,
shaped eakes and bake on greased shelf Mam?’ e ‘Iqﬂécﬁ; g muddy Skin. Aﬁidltg.tliumgng. Smarté:%. 2r
A \ . c 0l s nne STyecs, 08 gour on't take chances, the
in moderate oven until n pale golden Waellington, _ Doctor's prescription (Siss-tex) at chemists.

hrown (15 to 20 minnfex), Make egy- ! sena stamped, ad- fl.!éﬂvotgepoGsited v‘:*lth B%“—F of Nsﬂﬁlg""{m :
. Y N i o 14 & il o vstex Guerantee to bring new Vv y o
(11[3.#. of coloured (nr"dbuan! {short dressed ‘on;QIOpE 4% boure make you feel well and 10 years - -
cylinders  fasiened with  olips) and ¢ ey far partieulars srfmum_zm-t in ;sc kdays %e mongy bacl%n on return
R o 3 R e + ERLE T e of empty package. mand genuine SHarsRw
band round in a basket Huwed with _ ed Cystet. &t all chesmlsts,

siraw,—Mrs, W.R. (Whangarei),




