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PINE VALLEY sister

home-cook sends me 2

good hint for using bran,

and her letter brought to
my mind the same method which
is used by a sanatorium in Canter-
bury.

Before putting sugar on any kind of
puddifigs or porridge, sprinkle a little
dry bran over. Thug prepared it is deli-
cious ag well 48 wholesomeé,

Talking of bran, I wonder how many
~ eooks took note of & method I wrote
about some months ago of the constant
use of bran as a lazative? It's a very

simple way. Take two large cups of
bran, half a enpful each of golden
syrup and water together, then pour
into the bran in the basin; and again
mix thoroughly. Put into a large meat
dish and bake in a very slow oven,
stirring now dnd thenm to prevent the
graing gticking, for two hours. Spread
on a paper to dry, and store in an air-
tight tin, Our breakfast table is never

complete withont this cereal which is

spread on the porridge before the sugar.
I wigh all my sister home-cooks would

try this, as I know how beneficial T

have found it. '
Meggs are still high in price, and fol-

r

H!GH TEA doesn’t necossarily mean
evetling tea with frills or afterndon tea’
on & mountsin top for that matier. &
"We just want to draw your attention
‘to the fact that Bell Tea is bigh grown
teaw *Monntain gardens above the 4000 |
feet lavel give ‘you a stronger tea pos-
‘sessing  more vitality and stored up
flavour. ‘That is why Bell Tea goes
twite as far as cheaper teas, and 2o
actially costs you less in the long rum, |

ONLY the bug
and the first twe |
legves of the shuo: -
are used -in  Bell

- Per. DPlucking is a
dob  for  experts:
_kreat. care is exer-
cised to enpsure thar =
0o gtalk or coarse
‘material reaches the.
fastory, :

-1 tablespoon golden )
liquid, but allow mixture to stand.over-
- pight in a. well-greased basin. y

lowing on last weel’s eggless recipe,
here’s an eggless wholemeal ginger
cake which my contributor tells me
improves with keeping, As you will
gee it is very economical, and it can be
made with either butter or dripping.

The agparagus soup recipe is from

Denmark and I have to thank my

Matariki correspondent for her re-

marks regarding it. Two recipes con-
taining wholemeal are published this
week. :

A delicious cheese rodst recipe has

“won this week's prize, and was for-

warded by Mrs. E, A, Barrow, Darga-
ville, Northern Wairoa. The in-
gredients contain vitamins which are so
necesgary during the cold weather and
it is a deliciony dish for vegeétarifins.

Cheese Roast

AKI! 11b. cooked lima beans. 11b.

cheese, 1 large cup breadcrumbs.

1 small onion, 1 tablespoonfiil bacom

fat, pepper and zalt to taste and I tea-
gpoon parsiey.

Put beans, cheese, onion and pargley

through mincer, add breadcrumbs, pep-
per and salt,and the bacon fat tuelt-
ed,

Form in to a loaf, brush over with
a little of the bacon fat, sprinkie with

breadcrumbs and bake in a moderate .

over for 4 hour. Serve with tomato
sauce.—Mrs, K.AB. (Dargaville),
W holemeal Ginger Cake
'FAKE 3 tablespogns dripping or hut-
"~ ter, 4 cup sugar, 1 tableapoon gold-~
r R¥rUp, 3 cup milk. :
Melt the above ingredients, thea add
1 large cup flour, ¥ cup wholemeal, 1
teaspoon baking powder, 3 tenspoons

ground ginger, 1 tablespoon chopped
preserved ginger. Stir well, then add

1 teuspoon soda dissolved in 4 cup haot

water, Bake 1 hour~-Mrs P H, (Whan-

garel) T

Nelsonian Pudding

MIX together #lb, flour, 3. suet,
21b. ‘seedless raisins, 3oz brown

sugar, Grate 1 raw potato and 1 raw

carrot, add } teaspoon ground ginger,
syrup, Add mno

Next

day steam 8 hours, An execellent pud-

ding when eggs are scarce~Mrs, E.J.

(Motucka).

Asparagus Soup
TAKE 2 pts. good beef or veal stock,
1oz, butter, 1ioz. flonr, 1 tin as-
aragns heads, 1 yolk of egg, salt and
SUgAT, B . o
Melt the butter in a saucepnn and
add the flour, Mix well, and add stock

-



