
butter into the flour and breadcrumbs
and add baking powder, sugar, figs and
dates. Beat egg in milk and add to
mixture; beat all well, put in a greased
piedish, ‘and bake about + hour. Serve
With chocolate sauce, 3 pint milk, 1 egg
yolk, small dessertspoon cocoa, sugarto taste, vanilla. Beat yolk of egg with
sugar, boil milk with cocoa and pour
over the egg yolk, stir over fire untilit thickens, add essence and serve: a
Teally delicious dessett.-~MrsJ. M.
(Napier).

Brunswick Pudding
FRREQUIRED, some short pastry, jam,3 eggs, 60z. flour, 60z. sugar, 6oz.
butter, a Jittle salt and grated lemon
rind. Line a piedish with pastry and
place a layer of jam in bottom, cream,
utter and sugar, add salt, flour and
lemon rind, and beat all well together.
>our into pastry filled dish and bake in
moderate oven till light brown.--Virs,
H.C.W. (Timaru)_

Spiced Roly Poly
AKE a suet paste of lb. flour, $1b.
breadcrumbs, #lb. of shredded
suet, 2 teaspoons baking powder, pinch
salt. Mix to a rather stiff paste with
cold water. Roll out to about 4 inch
thickness, spread thickly with golden
syrup, then spread with sultanas and
currants and then very thin slices of
apples. Sprinkle lightly with spice or
cinnamon, roll up. Have ready a
square or oblong cloth well greased;
lay roll along and tie at intervals with
tape and at the ends. Drop into fast
boiling water, cover and boil constant-
ly for about 3 hours. Serve with fol-
lowing golden syrup sauce. Make a cus-
tard, add 1 tablespoon golden syrup,
or raspberry jam if preferred.-Mrs.J.D. (Oamaru).
Butterscotch Delight
AKE 1 cup brown sugar, 2 well-
beaten egg yolks, 33 cups milk, 1
cup cream, 4 tablespoons cornflour
(level), 1 dessertspoon butter, small
pinch salt. Melt butter and sugar in
frying pan until a rich caramel brown,
cool slightly, then add 3 cups of the
milk; heat slowly until moderately
warm, then draw aside. Mix cornflour
smoothly with remainder of the milk.
Strain caramel milk and place in
saucepan to heat. Add cornflour, then
cook slowly, stir constantly until
thick and cooked. Draw to side of
stove. Beat well egg yolks and stir in,
then cook again for a few minutes
(about 3). Pour into sundae or cus-tard glasses and when cold top with
i stiffly whipped cream. Sufficient for
feight persons.-Mrs. E.A.B. Darga
ville).
Peach Whip Cream
AKE 1 cup peach pulp, 1 tablespoon
lemon juice, $ tablespoon of Han-
sell’s cloudy lemon or orange fiavour-
ing, 1 cup peach juice, 2 egg whites, 2
tablespoons sugar (or less if liked), 2
tablespoons gelatine. Melt gelatine inhot juice, add sugar, lemon juice and
pulp, and flavouring, mix and allow to
cool. When it begins to set, add the
stiffly-beaten egg whites, and beat till
thick. Pile in a glass dish, and serve
garnished with whipped cream. Make
a custard with the egg yolks.-~Mrs:
A.M. W. (Pine Valley).

WOODS' GREAT PIPPERMINT CURHFor Coughs and Colds, Never Fail8.

DOUBLE RICH
FLAVOUR

aetuhlLY SEHLED IN
THE FLAVOUR bUD
Lushue Jellies are obtainablein seven delicious Fruit flaveours=~Raspberry Strawberry
Orange; Lime; Lemor, Wild
CherryandthenewPineappleflavour. Eachhasitsfavour
gealed in the Lushus flavour
bud, which retains its Fall
strengthandnaturalfreshness.
Procurable fromanygrocerat6d. per packet, or 2/10 for
halfa dozen.

Shiriff' s Lughug are made by themakers of FANCY
FREE and SWEETMYSTERY. Try:these two new
andfascinatingCesserts. Onceyoudo,youwillnever
be without them. Both are obtainable from your
grocerat6d.perpacket.

sushuusA JELLY DESSERT

JONES
SEwING ONES

MACHINES
Made by
British Workmen.
Asused in *he
Royal Household.
Large Range ofModels *0Choose
From.
WRITE FOR
CATALOGUENZ Distributors: Latest Electric Model With Knee or Foof Control:
GLENDERMDLIMITED Thfoegtout18 DOWLING STREET, DUNEDIN. Dominion:
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