
seasonings and’ two well-beaten eggs.
Blend thoroughly. Then stir in celery
and onions. Make into croquettes and
dip into remaining egg, roll in crumbs
and fry in deep fat until a golden
brown. This amount will make about
12 croquettes.-~Mrs, A.E. (Linwood).

Mock Cream Filling
AKI2 2 tablespoons of butter, warm
slightly; add 1 tablespoon of icing
sugar (ordinary sugar will do) and 2
tablespoons of cold milk. Beat all to-
gether with egg-beater until well
blended, Add a few drops of vanilla
and use as desired. This is much
quicker and more like whipped cream
than the method using butter, sugar
and boiling water.-~MrseA.C. (Hiku
rangi).
Savoury Mould
OLL one small swede, two large ear-

{
rots, two small parsnips, with a

, little salt and sugar. Drain and cut
up vegetables into small pieces, then
ehop an onion and one apple into a
basin. Mix well together and add
pepper and salt, a little chopped pars-
ley and two hard-boiled eggs. Then
mix two tablespoons of gelatine with
13 cups of warm water and the juice
of one lemon. Chop eggs and place on
top of basin. Pour gelatine over and
leave to set overnight. Small moulds
can be used if preferred.~Mrs E.C.W.
(Timaru).

Ave

Hot Cross Buns
NAKE 4 cups flour, 1 cake yeast, loz.
mixed spice, 3 cups milk, 3 table-
spoons sugar, 2 eggs, 2 tablespoons but-
ter, 2 cup sultanas, 1 tablespoon finely-
shredded peel. Mix one cup of flour
with the spice, crumble yeast into
large basin, add 1 tablespoonful of the
sugar, make one cup of milk just luke-
warm and mix all these well together,
cover with cloth and set aside for 3
hour. Place the rest of flour in
warmed bowl, rub butter in lightly
with the finger-tips, add rest of sugar,
fruit and peel. When yeast-sponge is
ready beat in the dry ingredients with
your hand, adding rest of milk and
the two well-heaten eggs gradually.
Beat until dough leaves sides of bowl
quite clear. Cover howl and set aside
to rise in warm place (about one
bour). Have ready well-greased oven
slides, turn dough out on to floured
board, make up into small round buns,
make a cross on each one, Leave tins
in warm place covered until risen fo
twice the size, about 4 hour; brush
lightly over with milk and bake for 20
minutes in hot oven. This quantity
makes 24 large biuns.- Mrs. E.A. B.
(Dargaville).

Easter Egg Cakes
AKE 4 heaped tablespoons flour, 4
eup castor sugar, 1 tablespoon but-
ter, 1 egg, 3 cup (or more if liked)
currants, pinch of salt, juice of 1
lemon. Method: Mix flour, sugar and
salt, rub in butter and add currants,
then moisten with the well-heaten egy
and the lemon juice Roll into eg¢-
shaped cakes and hake on greased shelf
in moderate oven until a pale golden
brown (15 to 20 minutes). Make egy-
cups of coloured cardboard — (short
cylinders fastened with elips) and
hand round in a basket lined with
straW ~Mrs;W.R. ( Fhangarei) _

Fresh
DOUBLE FLAVOUR

SealedintheFlavourBud,givesLushus
JellyDesserts a rich flavour like full,
ripefruits~just freshpicked.
Lushus are obtainable in sevendelic-
ious fruit flavours_Raspberry, Straw- 8
berry, Orange, Lime, Lemon; Wild
Cherry,andthenewPineappleFlavour.
Trya Lushus Jelly_~to-day:

2

Shirriff's LUSHUS JELLIES, FANCY FREE and
SWEET MYSTERY are all obtainable from your
grocerat6d, perpacket, or2/10forhalfadozen:Trythesefascinatingdesserts !

Jushus
JELLY DESSERT

012
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Congultatiomg #ree.
Strictly
ConfidentialConsult Moderate Feee.
BANK N,2.FLORENCE CIKAMBTRB,
Manners Street,

HULLENcw Wellington;Send stamped, _ad-

43213 dFersenOnrticglnlopePbor

YsMust
Jub_Acid:

The only way your body cen clean out
health-destroying Acids from your bloodia through ninemillion tiny Kidney tubesor filters, but beware of cheap, drastic,irritating drugs Weak Kianeys usually
@re the real ca4S0 ofGettingOp Nights,Ner-
qousness, Bwollen Ankles; Rheumatism, Back-
ache_ Dizziness, Circles Onder the Eyes; Dry,
muday Skin: Acidity, Burning: Smarting, orLost Vigour Don1 veke chences. Get theDoctorS prescription (Siss-tex) al chemists.81,000 deposited with Bank 0f NS.w, backsCyster Guerantee to bring_ new Fitallty In48 bours; make you feel well and 10 yeara
gounger In 8 days Or money back on returdof empty package: Demand genuine 878132
eeed Cyster 4t am cbemiste;


