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=% URING Easter culinary

B matters were far from
my thoughts, for I was
laid low with tonsilitis,
but T am glad that, with my re-
covery, I have Jooked forward to
continuing ,with weekly chats to
all my sister home-cooks.

During my convaleseence 1 have beexn
studving the state of the market, and
am I frightened to mention the price
of eggs? These ave very scarce in Wel-
lington, and the price has consequently
soared—first grade 3/3 a dozen. but T
don’t knowy that the fowls are altogether
to blame., To begin using our preseryed
ones now will mean that we are going
to he short bhefore the winter is over.

Tges arve not the only commodity that
fas increasged in price; milk at 7d. per
guart and the price of vegetables Is
prohibitive, It looks as thoughn it is
going to be a hard winter.

However, sister home-cooks, just gird
on your armour and get down to facts.
I had a communication from Carterton
this weel, but the envelope was empty
—evidently an oversight.

The “salmon savoury” recipe came
along under the title of *winter sav-
oury,” but I changed this, as most of
ws are always contriving to make one
tin of salmon go the length of two.
Some time ago I put through a reeipe
for salmon croguettes which is almost
identical with this one, but I found
that however thick you make your
white sauce, the process of frying
breaks the mixgture. This recipe i=
served up after the salmon hag heated
through. Three recipes for sweets are
also published. These came in too late
for Easter, and the first wet afternon
ihat one of your school-gir] daughters
wantg to try out.one of them, encouragoe
her. for, who knows, but it might just
lead to her taking a Iot of the enlinary
matters off vour hands, and we must
foster thaf interest. mitst we not?

The prize this week has gone to Mrx
J. Henderson. Box 31, Auckland, for
her nnmsual recipe for apricot £all. This
should prove a good sweet for special
oceasions,

Mrs, POV, (Onehunga) : Miany thanks,
they were delicious.

Salmon Savoury

LRY an apple and an onion slowly in
hutter until cooked. Htir in 1 table~
spoott flour and 1 dessertspoon of curty
powder, Add 1 breakfast cup of milk,
When this sauce is cooked, mix in a
tin of salmon until well heated, then
add the juice of half a lemon, Hard-
bolled eggs and tomatoes may be added
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wheg serving, and garnish with boiled
rice—Mrs. L.B. (Frankion Junction).

Cocolate Caramel

AKE 11lb, brown sugar, % pint milk

230z, of chocolate, 230z, butter.

Method : Boil all together stirring to
prevent burning until it forms a hard
ball when dropped info cold water.
Pour inte greased moulds or flat tin.
then cut in squares when cold.—Mrs, &.
(Waituna West),

Dates In Jelly

WAKE an orange jelly as usnal, and
“% iwhen almost set press into the jelly
dates, stuffed with whatever you fancy.
Nuts or icing, grated cheese are good.
If cheese iz going to be used, lime jelly
is better—Ars. . (Waituna West),

Rose Nougat

HIS is a little trouble .to make, but

~ig well worth it. You require 3lb.
of sweet almonds, 2lb. icing sugar, a
few grains of citric acid. 40z, of honey,
rose colouring and essence, ‘1 table-
spoon glucose and 1 fin  one or two
inches deep.

Poil all together until if crackles
when put into cold water, Add flavour-
ing and colouring, pour on an ociled tin
and when cooled pull into shape. Add
nuts. Tine a tin with buttered paper
and press nougat into tin, pufting
weight on top for ten minutes. Then
cot into strips or sqnares—-Mrs. d.
($Waituna West).

French Walnut Cake

MOHIY is an unusual and extremely

delicious cake, containing neither
bhuiter mnor flour. Ingredients: 5oz.
chopped walnuts, Soz. sifted sugar, 20z.
fine hreaderumbs, 5 eggs, 1 lemon rind
{finely grated), 2 large cloves (finely
chopped)}, pinch of powdered mace,
pineh of salt.

Method: Cream volks of eggs with
sugar, add nuts and all other ingredi-
tufts one by oune, stiff¥y-heaten whites
last, Bake in a well-buttered tin (7
inches square n suitable size) in a
very moderate oven for 1% hours. Let
cool in tin, turn out, and next day cut
into thin «lices across, Sandwich
these with whipped cream and place
one on top of the other until cake is
bnilt wp again. Put another layer of
whipped cream on top.

N.B.—~Cake must be made the day
hefore it is wanted.—G.M. (Timaru).

Tripe Olives
AKE 41b. of tripe, 2 onions, 1 ten-
spoon made mustard, 1 dessert-
spoon chopped parsley, 4 pint hot water,
2 tablespoons milk; 2 tablespoong bute
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ter, 8 tablespons flour, salt and pepper.
Tor stuffing use 1 cup breadcrumbs,
1 egg, 1 tablespoon chopped parsley,
grated rind of half lemon, pepper and
salt, Put tripe in pan of cold water,
bring to boil, throw away water and
scrape any fat from tripe. Cut into
strips 2 inches by 4 inches., Mix stuff-
ing ingredients, spread on smooth side
of each piece of tripe and tie firmly
with string. Slice oniong thinly and
cook in double saucepan 15 minutes in
half-boiling water. Add % teaspoom
salt and tripe olives and cook slowly
for 2 hours. When tender, take out

Get These
Aunt Daisy

And Other Cookery Experts’
RECIPES
FREE !

HANSELL‘S~the Essence special-
ists of New Zealand—makers of
the famous Hansell’s Cloudy Food
Flavourings, have pleasure in
_offering FREE 1o readers of the
“Radic Record,” a most interesting
series of recipes, by “Aunt Daisy”
and other noted Cookery Experts.
Write for yours now to “MHansell
Laboratories, Litd., P.O. Box 199,
Masterton,”” enclosing an unstamp-
ed envelope addressed 10 yourself
and 3d. in stamps to cover postage
and packing.

tripe, remove string and place fo-
gether with onions on dish. Blend
flour, butter, mustard, pepper and salt,
add to tripe water., Mix jin milk and
parsley. Boil 3 minutes and pour over
olives—Mrs. R.M. (South Canterbury).

Pumpkin Cake

,TAKE 1 cup warmed pumpkin (cook-

ed), 1 cup sugar, 2 eggs, 1lb, mix-
ed fruit, $1b. butter, 2 small tablespoons
golden syrup, 2 cups flour, 2 teaspoons
baking powder, 4 teaspoon soda, van-
illa, malt, Cream butter and sugar,
add eggs, syrup and pumpkin,
for 5 minuteg and add flour, baking
powder, fruit and essence. Bake 13
honrs in moderate oven—Mrs. E. J.
(Moueka),

Tomato Sausages

TAKE 11b. of pork or beef sausages,
" 1 cup breadcrumbs, 2 large, ripe
tomatoes, 1 egg, pepper and salt. Rab
tomatoeg through a coarse gleve. Re-
move sking from sausages. Add the

Beat .

saunsage meat to the breadernmubs and -
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