
& Well-greased basin and steam for 13
bours. ‘Turn out and sprinkle with
coconut ‘and = serve,--Mrg. M.H.M.
(Hamilton).

Pear Pufts
PEEL as many pears as required, cutoff blossom ends and cook in a
syrup made with 2 cups sugar and 1
cup water. Add juice and grated rind
of 1 lemon, When tender remove and
add to the juice a fey chopped almonds
and 4¢-cup chopped raisins, Cook
slowly until mixture is thick. Have
ready some nice puff pastry, roll out
thinly and cut into squares, On each
square place 1 pear and some raisin
mixture. Fold up pastry all round
pear, pinch edges well together and

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

Billy Loaf
NGREDIENTS: 2 cups wholemeal, 1
cup flour, 3 teaspoons baking pow-

der, 14 teaspoons salt, 1 tablespoon
butter, 1 tablespoon honey, 1 cup
dates, 1 cup milk. Mix dry ingredi-
ents, Warm milk, honey and butter.
Mix to a moist dough. Put in a well-
greased billy, cover and bake in moder-
ate oven for abont 2 hours. Raisins or
any fruit may be used.-~Miss W.
(North Auckland).

Cheese Squares
(Z RATE about 202, cheese and rollthinly 3lb, of flaky pastry. Cut
into small squares and brush over
eyenly with white of, egg (beaten).
Sprinkle over these, grated cheese, sea
soned with salt and pepper. Place on
top another pastry square, sandwich
fashion, press down lightly and brush
over with egg white as _ previously.
Sprinkle with cheese, covering again
with pastry square and egg white. Bake
in quick oven 15 minutes, These
sguares are excellent for bridge par
ties or suppers.- Mrs E.E.W. (Tim
aru),
Cinnamon Rollettes
FAT #4 cup sugar with 3 eggs and
pinch of salt for 20 minutes. Add
l-cup arrowroot, 2 teaspoons plain
flour, 1 teaspoon cocoa, 2 teaspoons
cinnamon, 1 teaspoon cream of tartar,
1 teaspoon baking soda and, lastly, 1
tablespoon hot golden syrup. Just
(Continued on page 387.)

HALF-GUINEA FOR

Old Velvet
Cake

‘REAM 1 cup of butter, add 4
eggs, one at a time without

previously beating them. Whisk
well; add 2 cups sugar and grated
rind of 1 lemon, whisk again. Last-
ly, beat in 14 cups of flour, mixed
with 1] teaspoon cream tartar and
} teaspoon carbonate soda; spread
in a greased dish. Mix full Ib.
chopped, blanched almonds with
cinnamon and sugar, and strew this
mixture over cake. Bake about
+ hour in a moderate oven, The
butter, eggs and sugar must be very

|
well beaten-

=

~Mrs. J.D. (Qameru).

Fresh
DOUBLE FLAVOUR

SealedintheFlavourBud,givesLushus
JellyDesserts a richflavour like full,
ripefruits~justfreshpicked:
Lushus are obtainable in sevendelic-
iousfruitflavours Raspberry,Straw-
berry, Orange; Lime, Lemon_ Wild
Cherry,andthenewPineappleFlavour.
Trya LushusJelly_-to-day:

Shirriff' s LUSHUS JELLIES, FANCY FREE and
SWEET MYSTERY are all obtainable from youir
grocerat6d. perpacket,Or2/10forhalfadozen:
Trythesefascinatingdesserts!

ushuus
A JELLY DESSERT

10

SuperflueusHairGuaeomleedKilledbw
RUSMA

Eegktao

Consnltatioas Free.
Strictly

Conault Confdentiel.
Moderate Fee8.
BANKNFLORENCE OHAMBERS,
Marners Street,HULLENCMD Wellington.
Sendstamped, ad-

pkor43213 dregged envelopefor patticulere:

KidneysMus}
OeanOutAcisTne only way your body can clean outbeelth-degtroying Acids from Your blood
16through ninemilllontinyKidney tabesOr ilterz: but beware of cheap, drestic,#rritating drugs: Weak Kidneys usualyare tboTes]Ce08e otGettingOpNigbts,Yer-
F0u9ness, 8wollen Ankles Rheumatism Beek-
ache, Dlzzlness; Circles Onder the EyesDrTnuddy Skin Aclaity. Burnlng, Smarting; orLost Vlgour. Don+ take chances. Get tbeDoctors preecription (Siss-tex) at cbemlsts:
�1,009 depositedMit Bank OfNsw; back?OysterGuaradtee t0bring bev titalny i03bours make yop Ieel wel a14 10 3e8rs
Jounger* 8 dey8 or money back0 feturdo exptJ] pckage: Demend genwlno 808aree4Oxstar 407 cbemtsta,


