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OW that the season of
fresh fruits is really over,
my sister home-cooks will
no doubt be glad of re-
sipes to vary the children’s winter
diet. This week a sister-cook
from Hastings has sent just what we
want: two recipes for biscuits which
are snre to please.

Retain 100 per cent. mineral value of

vegetables, fruits and nuts—serve them
raw—as advised by the famous Hay
System, Use a “Griscer” to prepare
them in the most
palatable and ot-
tractive  manner-—
America ~~ Englend
and Australia  use
the 7 Griscer Mwem
millions of  them
XL |sold. SGriscer’'—
74 the kitchen tool of a

hundred uses—ijt
5 peels — slices
ShoE SrYemE sfrings =~ shreds —=

chips —— chops e

POTATOES
o e crumbs «— grinds —-
in short, it daoes
practically every
kitchen duty thot
you riow do by hand.
The  “Griscer™ is
sturdily made—the
cutters lost indefin- |
itsty—~casy to work
- tand easy to cleans—

poTaTo. You'lli wonder how
cHl lyou ever gof .on
without it.

Build Mealth, Vegetables yield highest
percentage health-giving properties—
eat more of them the “Griscer” way.

Save on Food., “Griscer’” makes use

of every particle of vegetable — no

wastage. .

Aid Digestion -~ *Griscer” stimulates

mastication and  digestion  without
sacrificing fond
quadity,
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Screws on table
or available
with stand.
Cutters slip on
and off easily.
Mo cut fingers.

Write Now fo

“Griscer,” Box 218,
for prices and .iHustroted
literature.
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The schoolboy's joy, she says, is u
great tin filler and a general favourite.
The pink raspberry dQelights are at-
tractive and tasty biscuits to grace any
tew tray or picuie basket,

Another excellent recipe which ecame
from Te I'uke suggests a way to take
advantage of the apples or pears which
are so plentiful on the marvket at pre-
sent,

First prize this time has gone to
»irs. J. Dooley, Main North Read, Qam-
arn, for her promising recipe for vel-
vet cake, I do think that cakes flavonr-
ed with good. old-fashioned cream of
tartar and baking soda are somehow
different and 80 very nice.  Anyway.
this veélvet eake should satisfy, since
the recipe wag handed down to Mrs.
Dooley from her great-grandmother,
1f made properly it should melt in the
mouth,

Schoolboy’s Joy
INGREDIENTS: 2 cups flour, 1 cup
sugar, 3 tablespoons beef dripping.
1 tablespoon butter, a little flavouring
essence or nutmeg or spice, Rub all
well together. Add 1 cup fruit, sul-
tanas and currants, 1 teaspoon baking
powder. Mix with one heaten egg and
milk (or 1 tablespoon custard powder,
mixed with milk). Mix well with knife,
then roll thin and cut with round ecut-
ter. Bake in moderate oven until gold-
en bhrown.—Mrs, JALS, (Hastings).

Raspberry Delights

{IREAM together 4oz hutter, 1 packei

of raspberry jelly erystals, 1 small
oup of sugar. Add 1 egg unbeaten, ! tea-
spoon vunilla essence, 8oz. sifted flour, 1
teaspoon  baking powder. IRod thin,
et in rounds. Bake on cool fray in
moderate oven, not hrowning, When
cooked put two togefher with vanilla
butteh icing. Telng: 20z hutter, 4oz
icing sugar and vanilla essence.~Nirs.,
JILS, (Bastings).

Pear Ginger

E’TSE 41b, apples (or 4lb. pears), 3ilb.

. sugar, 3 lemons, 14 pints water,
11h, preserved ginger. Cnt apples (or
pears) in guarters and cover with
sugar and the juice of lemons. Allow
this fo stand all night, Bring water
(14 pints) to the boil, then add apples
for pears) and preserved ginger cut
into enbes.  Simmer glowly till  the
fruit is quite clear and not Dbroken.
Then put frait into jars. pouring srrup
over. (‘over down while hot.—¥Mrs.
.8, (Te Puke).

Tomato Honey

FOR this recipe yon require some
fair-sized tomatoes, lemon juice.

rind and sugar. To each pound of

tomatoes allow the grated rind of one

- cover with greased paper.
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lemon, Cut up tomafoes, add lemon
rind and cook till there ix little juice
feft, Strain throungh a sicve and re-
turn to sauncepan. Allow one pound
sugar and juice of one lemon to each
pint of pulp. Boil quickly till thick,
place in small jars and cover well—
Mrs, EEW. (Timaru).

Semolina Caramel
DUT 202 of semolina in small sauce-
pan (that has been rinsed with
cold water) with pint of milk. Bring
it to the beil, then add pinch of salt and
leave it to simmer till the semolina is
enoked, Remove from five, add 2 well-
beuaten eges, a few drops of lemon
essence and loz, of sngar. Mix well
and set aside. Put inte a pan 2oz
Ioaf sugar, $-cenp water and a squeeze
of lemon junice. DBoil till the mixtyre
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! HANSELL’S—the Essence special-
i ists of New Zealand-—makers of
i the famous Hansell’s Cloudy Food
Flavourings, have pleasure in
offering FREE to readers of the
"Radio Record,”’ a most interesting

| series of recipes, by “Aunt Daisy’
E and other noted Cookery Experts.
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Write for yours now to ‘“‘MHansell
Laboratories, Ltd., P.O. Box 199,
Masterton,” enclosing an unstamp-
ed envelope addressed to yourself
and 3d. in stamps to cover postage

and packing.

is a golden hrown, then pour it into a
piain mould and swirl mould so that
the mixture coats the sides and bot-
tom. . Allow to cool for a few minutes.
then pour in semnlina mixture and
Steam for
% of an hour. Turn ont carefully. This
pdding can be served hot or cold and
ix really delicious.—Miss J.3M, (Na-
pier),

Coconut Potato

T;\KE 3lh. floury potatoes, 30z coco-

nut, 2 tablespoons ground rice,
20z, buiter or margarine, 1 tahlespoon
galden syrup. 1 teaspoon haking pow-
der, 1 egg, 4 lemon, Steam potatoes,
rub them through a sieve and mix well
with the rice, coconut, baking powder.

the melted fat and grated lemon riod. .

Add the straineq lemon juice. golden
syrup. and well-beaten egg. Turn inte

e



