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Savoury Tart
COOK two apples and onhe onion to-
gether and put aside until cool.
Line a tart tin with pastry and add a
layer of grated cheese. Make a cus-
tard of two eggs (can be done with one
egg), one cup of milk. salt and pepper.
Place apple and onion on the cheese,
then pour the custard over, and bake
until set. Delicious—~Mrs, M.O. (Ha-
ngatika).

Cinderella’s Pumpkin

SELEC’I‘ a round ripe pumpkin of

medlum size and eut off a “lid”
about the size of a bread and butter
plate, then remove cenfre and seeds.
Cut into cubes 1lb, stewing steak and
two sheep’s kidneys, add salt and pep-
per, half-teaspoon dried mixed herbs,
cook in a saucepan with water till
tender and thickep with flour and
water.” Pour all into pumpkin; fit on
“li@” tightly with the aild of greased

HALF GUINEA FOR

Cinger Banana
Shortcake

CREAM 2 tablespoons butter and

¥+ cup sugar, add 1 egg, beat
well, then add 1 tablespoon golden
SYrup, When wel! beaten, add
these dry ingredients, well sifted:
14 cups flour, 1 teaspoon baking
powder, 1 teaspoon g. ginger,
% teaspoon salt, % teaspoon baking
soda. Then add about ¥ cup boil-
ing water, Beat well and pour into
two well-greased cake tins. When
cocked and cool put sliced bananas,
which have been placed in sweeten=
ed lemon juice, then drained, be-
tween and on top of the cake with
a good layer of whipped cream over
them, Sprinkle with chopped nuts.

~Miss W. (Kamo),

paper. Then put pumpkin in oven and
bake slowly two to three hours (accord-
ing to size of pumpkin)., When opened.
the gravy will all be sbsorbed. This,
when reheated, will serve several de-
lightful meals. Dish with a long-
handled spoon. Serve with mashed po-
tatoes and any other vegetables,-Mrs.
B.J. (Motueka),

" Onion Gravy
TA.KE 4 tablespoons fat, 2 cups stock,
4 tablespoong flour, 2-83 eup chopped
onion, 14 tablespoons minced parsley.
Melt fat, add onion and cook till deli-
cate brown. Add four and mix till
smooth., Add stock (liquid in roasting
pan, plus two cups water). Cook till
thick, stirring constantly. Add parsley
and serve with roast beef. Also tdsty
with steaks—Mrs, G.AR. (St. Leon-
ards).

Three Crayfish Dishes

CRAYFISH Shorteake.~Toke 3 cups

fisur, good pinch of salt, milk and
water, 3 teaspoons of baking powder,
%-cup of chopped suet, 1% cups of good
white sauce, 3 cups of chopped crayfish,
2 tablespoons of grated cheese., Sift
dry ingredients into g basin, add chop-
ped suet, then milk and water to make
a stiff dough, Divide in {wo, rol]l out
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NHE way to cure Dans

draff is to kill the

germs that are the cause.

Listerine, the safe Anti-

septic, should be applied to

the hair and sealp . . . use it

I liberally, and wvigorously

massage the secalp with. the

fingers. This destroys the germs and also loosens and washes .
away the unsightly scaly flakes which are so objectionables.

Buy a bbtﬂe of Listerine—the safe
Antiseptic—to-day. Three sizes, 1/6,'
3/- and 5/6.

made COGNAC




