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ULY is truly our coldest
month and visions of good
and satisfying meals are
conjured by everybody. That

good old English dish of boiled
hand of pork and pease pudding
gounds good, doesn't it? An onion, &
carrot, parsnip, turnip and a stick of
celery are “the doings” to keep the
pork company, 25 minutes heing allowed
for each pound the joint weighs, and
© 25 minutes extra. ‘While the pork is
boiling, pop in your split peas—abouf
a pound—which have been soalked over-
night, Of courge, these must be in 2
bag, tled up to allow for their swell-

ing. When finished, rub through &
sieve, add half an ounce of butler and
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basin and bake in a8 hot oven for 30
minutes.

A 2o00d recipe for lemon marmalade
for diabetics has been sent in by a sister
homeé-cook from Henderson, and as it's
a “special” recipe, here it is: Weigh one
pound of lemons and wash well, and
pui into pan, covered with cold water.
boiling for 15 minutes, then changing
the water, which must bhe boiling, and
boil again for some time, Save two
pints from this last boiling, divide the
lemons and take out the pips, cut the
peel into thin strips, return to the water,
add 40 tablets of saccharine, and boil
for .balf an hour. Then add half an
ounce of gelatine melted and stir in
until dissolved. Till jars and it wil

~ set when eold.

The prize this week has gone to Mrs,
H, Lindsay, Fairview, Walkino, Auck-
land, for her splendid recipe for ginger

pear pudding. This is a splendid cold-.
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Potato Banbury Cakes -

UB about 13lb. cooked . potatoes
through sieve, season with ¢alt, 2o0z.
fine white sugar, litfle nutmeg, grated
rind and juice of one lemon, 20z, warm
butter (just slightly warm}, 20z, flour,
and 2 well-beaten eggs. Mix to pliable
paste and roll out in. thick, using litile
flour if necessary. Cut into rounds 8in.
across, lay on a spoonful of mixed fruif
{eurrants, raising and ginger are nice)
or chopped apricots which have been
soaked beforehand and drained. Press
another round on top, press apd mark
edges with a fork, brush with beaten
egg and bake moderate oven, Serve
hot; novel and delicious~Mrs, D.M.J.
{Gonville).

Apple and Tomato Savoury

'O use those bettled tomatoes;, cook
chopped onion and apple in-a very

one egg, salt and pepper, préesg into a |,

day “satisfier,” and is delicions as well.

dittle water. Put layers of -apple

Hay Diet
Followers

Retaln 100 per centf, mineral
value of vegetables, fruits, and
nuts—serve them raw—-as ad-
vised by the famous Hay Sys-

tem, Use a Griscre to prepare
thern in the most palatable and

attractive manner.

BUILD HEALTH, Vegetables
yield highest percentage heatth~
giving properties—eat more of
them the GRISCER way.
on Food, - GRISCER makes - use
of every particle of vegetabie—
no wastage.

AlD DlGEST]ON——GR]SCER stim-
-ulates mastication and digestion
without sacrificing food quality.

Save .

THE NEW IMPROVED

The All Purpose Kitchen Appliance

IT SLICES ~— SHREDS — STRINGS — CHOPS -

CRUMBS ~— CHIPS — GRATES ~ GRINDS —

ju Short, It Does Every Kitchen Task You Mow

Do By Hand,
o o o And thousands of women in England,
America, and Australia agree with Mrs. Burns,
and so will YOU when you get a GRISCER.
it does a hundred and one kitchen tasks—it

handles every type of fruit, nut or vegetable— -

it is safe and simple to use——cutters are made
of pressed steel and last indefinitely—they slip
on and off easily with a turn of the fingers—
suction caps on the. feet hold it firmly—or you
can screw it on the table edge.

Get a GRISCER-—see what a' variety of effects. .

you can create for your vegetable dishes and
salads—you’ll wonder how you ever got on
without it.

Send NOW '1 For full particulars. #f the
Griscer is not stocked by your local retailer,
order direct from the New Zeafand Agents,
lGORMAN SALES SERVICE, Box 1029, Wel-
ington.
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GRISCER PRICES:

With four cutters and '
cnoona B3T/&

'With' two cutfers .., 30/=

clamp-on:
With four cutters .. 35/~
With three cutters . . 32/6



