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8 well-greased basin and steam for 1%

hours.  ‘'arn out gnd sprinkle with
coconut -and serve.—Mrs, MHM,
(Mamilton).

Pear Puffs

BEL as mauy pears as required, cut
off blossom ends and cook in a
syrup made with 2 cups sugar and 1
cup water, Add juice and grated rind
o' 1 lemoun. When tender remove and
udd to the juice a few chopped almonds
and  4~cup chopped raisins, ook
slowly until mixture is thick. Have
ready some nice puff pastry, roil out
thinly and cut into squares, On each
synare place 1 pear and some raisin
mixture. Fold uap pastry all round
pear, pineh edges well together and

 HALF-GUINEA FOR

- Old Velvet
Cake

,REAM 1 cup of butter, add 4
: eggs, one at a time without
i previously beating them.  Whisk
| well; add 2 cups sugar and grated

rind of 1 lemon, whisk again. Last-

ly, beat in 1% cups of flour, mixed
: with 1 teaspoon cream tartar and
i ¥ teaspoon carbonate soda; spread
i in a greased dish.  Mix full b,
chopped, blanched almonds with
cinnamon and sugar, and strew this
! mixture over cake. Bake about
I % hour in a moderate oven, The
i butter, eggs and sugar must be very

well beaten—Mrs. J.D, (Qamaru).

bake in quick oven till nearly browned.
Serve with custard or cream.—Mrs.
E.J. (Motueka).

Billy Loaf
INGREI)IE-'TS: 2 cups whotemes), 1
cup flour, 3 teaspoons baking pow-
der, 14 teaspoons saif, 1 tablespoon
butter, 1 tablespoon honey, 1 cup
dates, 1 cup milk. Mix dry ingredi-
entx,. Warm milk, honey and butter.
Mix to a moist dongh. Put in a well-
greased bhilly, cover and bake in moder-
ate oven for about 2 hours., Raisins or
any fruit may be used.—Miss W.
(North Auckland).

Cheese Squares
RATE about 20z cheese and roll
thinly #1h, of flaky pastry. Cut
inte small squares and brush over
evenly with white of egg (beaten).
sprinkle over these, graterd cheese, gea-

soned with salt and pepper. Place on
top another pastry square, sandwich

fushion, press down lightly and brush
over with egg white as previously.
Sprinkle with cheese, covering again
with pastry square angd egg white, Bake
in quick oven 15 minntes, These
syquares are excellent for hridge par-
ties or suppers.~—~Mrs. EEW. (Tim-
aru).

Cinnamon Rollettes
EAT % cup sugar with 3 eggs and
pinch of salt for 20 minutes. Adad
l-cup arrowroot, 2 teaspoons plain
flour, 1 teaspoon cocon, 2 teaspoons
cinnamon, 1 teaspoon cream of tartar,
1 teaspoon baking soda and, lastly, 1
tablespoon hot golden syrup. Just

(Continved on page 37.)
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Sealed in the Flavour Bud, giveé Lushus
Jelly Desserts a rich flavour like full,

ripe fruits—-just fresh picked.

Lushus are obtainable in seven delic-
ious fruit flavours—Raspberry, Straw-
berry, Orange, Lime, Lemon, Wild
Cherry, and the new Pineapple Flavour.

Try a Lushus Jelly—to-day.

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

iz |\ Superfluous Hair
Guaranteed KIVLED by

& :
¥ HRUSMA
%—«

Comzultations Free,
Strictly
Copfidential,

Moderate Feea,

¥ BANK N.7Z.

; OHAMBERS,

Manners Street,
Wellington.

Send stamped, ad-
dresged envelope
for particulars,

Kidneys Must
Clean Out Acids

The only way your body can <lean out
nealth-destroying Acids from your blood
is throvugh nine milifon tiny Kidney tubes
or filters. but bewars of cheap, drastic,
irritating drugs. Weak Kidneys usually
sre the real cause of Gemﬁevp Nights, Nege
vousness, SBwollen Ankles, umatism, Backe
nche, Dizziness,. Circles Under the Eyes, Dry,
wuddy Skin, Aacidity, Burning, Smarting, of
Lost Vigour. Don't sake chances, Get the
Doctar's prescription (Siss-tex) at chemista,
£1,000 deposi with Bank of N.3.W. backs

Oystex Guarantee to dring new vitality in
houﬂhmukp you feel well snd 10 yesye .
T i Demand conuine TuarkDe
em 2o, and gen
taed CrsteX. At ol chemisis,




