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eover the bottom of baking sheet with
mixture, and bake a few minutes. Turn
out, cut into pieces 2 inches by 4 inches.
Roll up quickly into rollettes. When
cold, unroll and spread generously with
the following crenm: One tablespoon
butter, with 2 tablespoons sugar. Add
Sugar slowly, beating all the time, then
2 tablespoons milk, and lastly, alsolittle by little, 1 tablespoon hot water.
Again roll.-~Mrs. A.E. (Christehureh).

—

Mushroom Rabbit
OIL till tender one young rabbit
with 1 large sliced onion and a
little sweet herbs. When cold take out
rabbit, cut into dice and add lb. cold
cooked ham. Wet a large jam-jar,
line with slices of hard-boiled egg and
chopped parsley. Fill with rabbit
mixed with ham, sprinkling thoroughly
With salt, pepper and allspice. Heat
some of strained liquid, add pepper
aud salt, and dissolve in it a little gela-
tine. While hot, pour over rabbit.
press and put weight on top. When
cold turn out and garnish wiih musi-
Toom salad. Salad: Simmer #lb.
minced mushrooms in 4-cup of olive
oil for }-hour, squeeze a few drops of
lemon juice on and when cold season
with salt, pepper, chopped parsley and
mayonnaise.--Niiss D.W. umara)
Fig Tea-Cake
UT up 8oz. of figs into small pieces
and chop finely 30z. walnuts, Sift

8oz, flour with two teaspoons baking
powder and a pinch of salt. Mix it
with figs and nuts. Whisk 1 egg with
30z. sugar until creamy, and -mix in
dry ingredients, adding loz. of butter
melted, and one teacup of milk. Beat
all well together, and put into a greased
enke tin. Bake in moderate oven for
about an hour. When cooked, brush
top lightly with glaze made by dissoly-
ing teaspoon of sugar in teaspoon of
milk. Return to the oven for a few
minutes to dry.-~Mrs M. (Napler).
Coconut-Prune Scones
REQUIRED are stewed prunes, 20z.butter, 2 cups flour, 3 teaspoons
baking powder, loz. sugar, salt, 1 egz
and milk to mix, 20z. coconut. Stone
prunes, rub butter into dry ingredients,
then cut prunes into flour same way as
butter. Mix to dough with beaten egg
and milk, Cut into seones and hake
in hot oven fer 10 to 12 minutes.--Mrs
E.J. (Motueka).
Mock Lobster Soup
AKE 6 or 7 tomatoes, rub through a
sieve, stir in one small teaspoon of
carbonate of soda and let this stand
for half an hour. Take 202. butter, 2o0z.
cornflour, 14 pints milk; make into a
sauce and whisk well with an egg-
whisk while it is cooking. Then add
tomato puree, boil gently, stirring most
of the time. Season to taste,-~MissN. W. (Tuakan).
To Cook Fish
pet six pieces of fresh fish in cas-serole: with little pepper, salt and
knob of butter. Now beat up one egg in
a cup, and fill with milk. Pour over
fish and bake 4 hour in moderate oven
with lid on if liked. Brown, and take
lid off for 5 minutes. Another method

of baking fish is to soak som bread in
cold water. Squeeze out, and add pep-
per, salt, parsley, little butter and 1
egg. Mix all together, and put between
2 large pieces of fish or whole fish.
Bake half an hour in moderate oven
with lid on, Adda knob of butter and
2 tablespoons of water- ~Mrsa C.H.
(Waihi) _
Walnut & Eschallot Pickle
EQUIRED: 50 walnuts, 6 eschallots,
1} pints vinegar, 130z. black pep-
per, oz. allspice, # bruised ginger.
Choose young walnuts, prick them wellwith a fork and put them.into a solu-tion of salt and water (1lb. salt to a
quart of water). Leave them for
one week, changing the brine after 3
days. Drain off brine, put the wal-nuts on a dish and leave in the sun un-til black, then put into clean, dry jars.Boil the yinegar 15 minutes with the
spices and peeled eschallots. Pour
while hot over the walnuts, tie down
and keep in a dry place for one month.
~Mrs. E.J. (Motueka).
Green Tomato jam
TEAM one cup seeded raisins for 30
minutes and add to 4 cups of cut-
up green tomatoes and

_ thinly-sliced
lemon, Stir in 4 eups sugar and } cup
chopped walnuts. Cook carefully till
thick. bottle and seal.--Mrs. E.J.
(Motueka).
Baked Bean Loat
IX all together, 1 medium-size tin
baked beans well mashed, 2 cups
breadcrumbs, 2 tablespoons melted but
ter, 2 well-beaten eggs, with a few
drops of Hansell’s cloudy onion flavouring, and 3 teaspoon Hansell’s cloudy
celery food flavouring beaten in, 2
tablespoons peanut butter, 1 tablespoon
finely-chopped parsley, 30z. grated
cheese. Put into a well-greased oblongtin, Bake ina_ fairly hot ovenfor 20 to 30 minutes. Cut into
slices and serve on hot buttered toast.
This makes a very tasty and nourish
ing dish:CMrs P.W.(Onehunga).
Chili Sauce
GREAT suecess for three genera-
tions. 2lb. fresh tomatoes, 3 or 4
medium-sized onions, chopped, 1 apple,
diced, about 4 stalks of celery, cut
small, $ cupful seedless raisins, 14 tea-
spoonfuls salt, } teaspoon pepper, 1 tea-
spoonful ground allspice, 1 teaspoonful
ground cinnamon, 1 teaspoonful ground
cloves, 4 teaspoonful chili powder, dashof cayenne pepper, 3 cupful brown
sugar, 14 cupfuls vinegar.
Combine all these ingredients in a
large preserving pan and simmer slowly
about an hour and a half, or until ofthe consistency you like. Stir often to
prevent burning. This is delicious with
hot or cold meats, and is mighty good
as a spread on bread and butter !~
Miss V.A.O. (Hokianga).

Apple Snowballs
OIL two cups of rice in water till
nearly cooked. Peel and core some
apples without breaking. Till the eav
ity with brown sugar and put one clovein each. Surround each apple with
rice, tie i individual cloths, and boiltill apples are tender. about 4 hour.-
Mrs, D.M. J. (Gom'(')_

#OFAT AFTERHER
OPERATION
HipsIncreased 7 Inches;
BustAndWaist6 Inches
KruschenRestored Normal
FigureItisquitecommon toputonfleghafteranoperetion-~espeeiallyjfJouaremiddle-

laged: That is what happenedwith thiswoman,whodecidedtothrow itoffagain. Readherstoryofhow shedidit
(Threewears I had a very seriousoperation; sheaittes. (The operationwas successful,but I began to puton agreatdealof weight 1 tried several 'fat
reducers; but they did not do me any
good. 4 year ago I started takingKru-schen: To-daymy weight is normal,and
people remark how much better I look:As 2matter offact; besidesreducingme;Kruschen bas improved my health con-
siderably_ Herearemy formermeasure-
ment and weight figures-~hust 36ins",waist 32in8,, hips 43i1-, weight I2st6Slbs. To-day at the age of44, thev are~hust a0ins,_ waist 26ins-, hips 3Gins;;weight 9st. 3Ibs. I took no specialdietor exercise~just half a teaspoonful ofKruschen Salts every morningJ} (Mrs)H.B.
Kruschen combats the causeof fat by
lassisting the internal organs to performtheir functionsproperly__that is, toelim-inate regularly and thoroughly the waste
(productsofdigestionand thepoisonsthatare filtered from the bloodstream. Whenthese waste products and poisong are al-
lowed to accumulate, thev are transform-ed by the body'g chemistry into fattyIfisgueKruschen isa saline,NOT2drug. Itisan idealblendofmineralsaltsfound intthe watersofFuropeanSpas, famousfortheirreducingproperties: TheseSpasat-tractthewealthbyover-stoutofeterv coun-
Itry Kruschen doesnot reduceYou ofera
Inight; a8 So many products claim to do_But, taken regularlyotera period,itwillVremore unhealthy flesh, and make Four
figure normal again,Kruschen Salts is obtainable at all
ChemistsandStoresat2/3perbottle:

AMERICA?S MOST
POPULAR JUICE
EXTRACTOR 0 0 000 NOw
AVAILABLE
The Famous Health-Mine_~most
popular and largest-selling of all
vegetable juice extractors_
Nowevery health seeker can drink
mineral and vitamin rich vegetablehealth juices! Just turn the
handleand out comes the juice:The Kealth-Mine is a marvel of
compactness, simple to operateandkeepclean; Diseaseinstantly
respondsto thenewscienceofRaw
Juice Therapy-_The Health-Mine
separates the juice from the pulp,
making delicious drinks for fhetiredand toxicbody:Wrire for full particulars from

Sole Nz. Agents;
ModernDietProducts
SupplyCoy:
BOX 1574, WELLINGTON:Phone 43-371.
Vegetable Juice Cocktail Book
supplied Free with each machine.
GUARANTEED To LAST A
LIFETIME:


