34 ' N.Z. RADIO RECORD

Shipment after shipment—
uaﬁﬁﬂ[ﬂﬂﬂﬁﬁm

m\ll

. @ﬂl“! e

to supply
the demand!

The insistent demand for ZENITH
shows that the general public
recognises that ZENITH Radie
maintains the highest standard in
radio to-day! MNothing compares
with ZENITH for tone, quality of
components and maghificence of
cabinets. [n its price field ZENITH
stands unchallenged!

8roadcast models from £14f15f0
Afl-world models from £16/15/0
EASY TERMS ARRANGED.

HOME DEMONSTRATION

Your nearest Zenith Dealer will gledly
demonstrate, 6r write—

i yo fuek 1n tho g
ZLottery, games, gambiing. love, busi- ¥
% ness, you should carty o paie of {§
7% Mystte Brahma Highly  Dynamic g
ARG 1 These lond are B
carried by. oceult Orients) peopls as u powseful™

THE HUSBAND AMD WIFE'S i
HANDBOOK,

Written by Dr. Alcott, leading lLonden

speciallst on subject of birth control,

POST FREE in plain wrapper for 1/a,
(Postal Note or Stamps) from

Ghemists’ Supplies Co.,
BEPT, R, ‘BOX 1178,
" CHRISICHURGH.

i tune, and the other, to ottract much good luck, &
love, happiness, and prosperity. Posted by vetvrn g
{ mail, price 4/6 the pair, Posted 2d. eaxtea.
3 hioncy refunded in ¢ days &f ant satisflod
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S—— Room 40E, 3 Castlereagh St.,, Sydpey.
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FLAYOURING
I can possibly need!"

Viade by Hansell Laboratories Ltd., che Essence specias

lists of New Zealand, 29 different Hansell’s Cloudy
Food Flavourings. So sasy and economical far best

. resules in cakes, custards, puddings, saveuries, etc,

Keep a range of Manseli’s Flavours for Immediate usa,

k. SE[HS
{erouE s FLAVOURINGS

FREE RECIPES. Don’t wrlte a latter~juse address an
envelope to yourself and enclose It in another ame
velops addressed to DEPT. §  , HanseH Laboestoriee
Led., P.O. Box 199, Mascerton, wich 3d. in Ramps
{de not stick down), for postage and packing and we
will send you several leafless of reclpes by nosted
cookery demonstrasors. ) 3

=Mrs. G.M.B, (Buawai).-

to size of sandwich tin, which butter
well. Press in one half of dough and
brush lightly with melted butter, Put
other cake on top and bake in g hot
oven for about 3-hour. When ready
the two layers may be separated. Miz
white sauce (flavoured with cheese},
stir in the crayfish, Spread over bot-
tow half, cover with top layer, and re-
turn to oven to make piping hot. Cut
into squares and serve at once—Mrs.
4.G. (Greymouth) -

(CRAYFISH in Shell.—Take one cray-

fish, 1 tablespoon butter, 2 table-
spoons breaderumbs, i-pint thick white
sauce, Cut the tail of the fish in two
and take out the flesh, ¢lean shell and
rup with a little oil or butter, flake
fish and season well, add to the white
sauce, fill shells with mixture, cover
with the crumb, melt butter and pous
over, Bake until light brown on top,
about #-hour.—drs. H., (Palmerston
Nerth), .

DEVELLED Crayfish.—Take 1 egg, 1

crayfish, 2 tablespeons butter, 3-
teaspoon salt, pepper and mustard each
1-teaspoon, 1 teacup .of vinegar and
water, 4 tablespoons breaderumbs.
Beat the egg and add to other ingredi-
ents, stix over the fire until it thickens,

add fish and half the crumbs, ill shells’

and bake after covering with the rest
of breaderumbs: dot over with butter,

Eat hot or cold.—BMrs. H. (Pakmner-

ston Nerth). '

Marmalade Pudding
AKE- 30z, flour, 2oz butter, 2oz

. sugar, 2-tetspoon baking powder,’

1 egg, 1 level tablespoon marmalade.
Put butter and sugar infc a basin and
work together with a wooden spoon un-
til nice and creamy, heat in the egg,
and stir in the sieved flour and baking
powder as lightly as possible, Lastly.
add marmalade. Mix well, and put in-
to g well-buftered wmouid, cover with
greased paper and sieam 13 hours.
Serve marmsalade (to which a very
little water nas been »dded) ag g sauca,
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