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gredients, which have previously been
put through a sieve, Mix in the dates
lastly. ~ Roll out the mixture, which
should be as stiff ax for bixeuit dounzh.
on a floured oven tray. ook for ten or
fifteen minutes in moderate oven, till
light brown. Mix togeliher two hreak-
fast cups icing sugar, add 1 tablespoon
cocon, with boiling sater to form 4
smooth icing., While {he biseuit iy still
hot on the tray, qunickly snpread ihe
leing evenly over ihe centire surfae,
and sprinkle with the chopped walnufs

e
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HALF GUINEA FOR

Spiced Ham Loat

TAKE 11lb. beef, & smoked ham

or bacon tlean}, 2 cups of soft
breadcrumbs, & teaspoon pepper, 3
teaspoon dry mustard, 2 eggs, ¥ cup
dark brown sugar, salt to taste, i
teaspoon cinnamon, z teaspoon
cloves, & teaspoon nutmeg, 1% cup
milk. Mince beef ond ham, add
crumbs and seasoning, then beaten
egg and milk, Mix well, then add
spices to sugar and spread over
bottom of oblong tin of judged size.
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Pack the meat mixture in. Cover
lightly with oiled paper, Bake in a
moderate oven 1% hours. Delicious

hot or cold.~—res, A.F. (Temukal.
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Cut into fingers, and leave till cool.
when they may be siored in un airtigin
tin.

Note—This recipe forms an execel-
lent standby, as it will keep fresh aud
erisp, in airtight tins, for weeks, The
added dates seem to vetain the necees-
sapy moistire, for a tasty and attrae-
tive biseutr—-(Mrs MO tinverens
zilly,

Cheese And Rice Pie

TI—IIS‘ ig a tasty way of nking up the

remaing of cheese which has be-
come (ry and unpalatable,  Make =
potato pastry with the following: Two
cupfuls of cold mashed potatoes, &
quarter of a teaspoon salt, one and A
half teaspoans biking powder, one ¢up

flour, 2oz, hutter, milk fo miz.  Mix
the poratoes with  he flour, haking

powder, and salt, add enongh milk
make a light dough, roll out. and dab
cne-third of the burter over. Fold in
three, and roll again,  Repeat hatter
and rolling, After using lust plece of
putter, roll ont. Line a shallow greas
ed cake tin with the pastry and mix
the following ingredients: Zioz, grat-
Ced ehees, salt and pepper, 1laz of
boiled rice, a quarter of a pint of thick
white sauce, AMix well, and place on
pastry. Cover with pastry, pressing
the edges well down, Brush with heai-
en egg and prick with  fork. Bike
abouti 30 minutes in a good hoi oven.
till  erisp  and  golden.—Mes, AR,
{ Christebureh).

Indian Curry
SLIC‘F} ihinly twa onions, and fry
them, Season well, «dd a large
teaspoon curry powder. and ook a
further few minutes, Then  add one
finely cut carrof, twe sliced fomators,
and a tablespnonful sulitanas, Sprinkle
wirh flour. pour on ha!f a pinl of stoek
or snior, let it <imover; Then add net
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more than 11bh. of cooked meat, cut
into dice. Let this hoil very =slowly
till some of the liquid is absovhed, then

s2rve very hot, surrounded by a hor- .

der of boiled salted rice.~Mes, HL.C.W.
('Fimaru).

Chinese Gooseberry Jams
(“,I.'T fruit in half, scoop out the pulp.
7 (over the botlom of the pan with
water, add fruit pulp and boil till thor-
oughly cooked. 'Then add §lb, sugar
to each 1t fruit; boil #ll it sets.
441h, pulp, 4ilh, #ugar, juice and grat-
&d rind of 1 sweet oranges, and 2 lem-
ons,  Boil all together till it sefs.--
Miss W, (Kamo),

- Baked Banana Steak

WIPE a tender piece of topside or
rump steak an ineh thick, split
it open one end and season with pepper
and &alt and a little nutmeg. Cut 2
bananas in pieces, lay on one side of
the steak. sprinkle with sugur  and
cover with other flap. Place thin
slices of bacon on top and fasten to-
sether with wooden skewers, Put into
a baking dish or casserole with g 1litile
water and bhake in oven one hoar, Serve
with parsley and vegetables.-- Mres, Fob.
(Motueka).

Savoury Roly Poly

AKE 2 large cups flour, 1 large cup
chopped suet, pineh salr, pinch
haking powder. Mix swith water to a
tice Hirm dongh, Ro:l out. Have ready
«nme stuffing and spread on paste, Roll
np and put into a cioth and boil for 2
henry,  Very fasty witly mashed pota-
Toes or any other vogerable, --Misg M. 1L
 Rossy,
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One Egg
Honey Sponge

TAKE 1 cup honey, + cup milk, %

teaspoon carb. of soda, 1 dessert-
spoon ground ginger, pinch salt, 1
teaspoon cream of tartor, 1 cup
wholemeal, 1 egg, 1 tablespoon of
butter.

Cream butter and honey, add egz
and beat well. Add milk slowly
while beating. Sift in wholemeal,
soda, cream of tartar, ginger ond
salt. Pour into deep well-buttered
sandwich tin and bake in moderate

“oven 15 minutes,
When cold, cut across in half and
- spread with whipped cream. -

Another delicious filling is + cup -
not too moist apple pulp and ¥ cup
whipped cream.

—bArs. E.A.B. (Bargoville).

Dutch Cutlets

"{IN(‘E 11b. of beef xteak. wix with
“ the ment, pepper. =alt, 1 enr
breaderumbs, 1 minced onion and bing
with 1 egg. Torm inth a flay cake, pit
intfo a.greased baking-tin with 2 cup-
warer, 1 tablespoon sance and 1 minced
onion and pnt a slice of bacon on top
Clover with butiered paper and bale
in motderaic oven I hour. Garnish wiih
fomate slees and parsley. Very tasty
Gish, - AMra, BIL (Watheke 1),
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‘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
i Flavourings, have pleasure in
i offering FREE tfo readers of the
""Radio Record” a most interesting
series of recipes, by “Aunt Daisy”
and other noted Cookery Experts.
Write for yours now to “‘Hansell
Laboratorias, Lid.,, Dept. 1, P.O.
Box 199, Masterton,” enclosing an
. unstamped envelope addressed to
i yourself and 3d. in stamps to cover
| postage and packing.

' SOME DELIGHTFUL
. REGGLESS RECIPES
YOU SHOULD TRY¥

BREAD AND BUTTER

PUDDING
Slice suficient white or

brown bread (stale) to half
fill a good sized pie-dish, and
spread each slice thinly with
butter. Grease the dish, then
- lay in the slices, sprinkling !
some currants, sultanas and |
aliced candied seel between :
each layer, adding a litile
sugar and spice. Moisien the
bread with a cup of milk,
Prepare a pint Edmonds Cus-
tard and pour over while hot, |
grate nutmeg on; bake as
usual.

RICE OR SAGO PUDRING

Stir sufficient rice {(or sago)
in boiling water, let boil 15 !
minutes, then drain water off, |
stir into the rice (or sago) a cup
of milk and a dessertspoon of
sugar; make a pint of Edmends
Custard, pour the rice info a
dish, mix well with the custard i
. whie hot. Grate nuimeg on ]
: top; bake in a slow oven.

MEIROSE CREAM !

Equal quantities of custard i
made with Edmonds Custard i
Powder and liquid jelly made |
with Edmonds dJelly Crystal: .
Mix together and put in a 1mould .
to set. An attractive dish can h
- be made by using different col- ;
! oured jellies.

i
There’s no custard so easy to
makas and so economical and Il

1
I
1
;

[ nourishing =2s Edmonds; one
dessertspoon, mixed with a pint
of milk, makes. one pint of
delicious, smooih custard in a
few minutes. .In six perfect
flavours, Almond, IL,emon,
Varilla, Raspberry, Banana, and
Standard, Bdmonds  Cusfard,
served hot, is a delightful sauce
for all steamed and boiled pud-
dings, while it can be served
cold with fruit or Edmonds
Jellies, Edmonds Custard Pow-
der is obtainable from grocers
everywhere, -
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