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Conducted by
“CHEF”

ETTER weather is here and

eggs are cheaper, so I'm

glad I can relax a little and

give you a greater variety
of recipes. Let’s hope vegetables
will follow suit.

By the way, I notice Canadian

) canned french beans in the stores
here.

A good way to make canned heans
and peas go a lot further is to pour
ihe whole contents of the tin into a
thickish white sauce, as they are just

HALF-GUINEA FOR

Weetbix Fruities

HERE'S a recipe | have concocted
myself. It is delicious ond
ideal for children’s lunches:—ZIb.
‘butter, 1 cup sugar, 1 or 2 eggs, 2
cups flour, 1 teaspoon boking pow-
der, 1 cup dates chopped, 1 cup
raisins, 4 cup sultanas, ¥ cup cur-
rants, pinch salt, 1 teaspoon vanitla
essence, 2 crushed Weetbix.
Method: Cream butter and sugar,
beat in eggs, add flour and fruit,
lastly vanilla, salt and one crushed
‘Weetbix, also drop of milk. Have
ready 11in. square dish, greased
and floured, crumple the Weetbix
over bottom of dish, pour in mix-
ture and crumble cnother 1 or 2
. Weetbix over top. Cook in
i moderate oven 40 minutes. Cut
in squares or fingers while still
warm.  Will keep 2 or 3 weeks.

: —Miss P.E.B. {Ormondville).

*
-?as delicious. [leat the contents in the
1in first, or elge yvou will have a Inmpy
sagee,

Wairoa, here’s your Canadian date
cake containing two level tablespoons
of cocoa, It is forwarded by a reli-
aple Onehunga sister home-cook, L
didn’t forward thig by mail, as I want-
ed to give all my readervs the recipe
of this cake, which will keep for weeks
(if given the chance). This partienlar
recipe has heen used for twelye years
with never a failure.

The fwo suet rolls published this
week gre both originals, and are gent in
pv a Christchureh sister home-cook
who hag the patience fto experiment
and unnselfishly pass on her resnlt.

The prize thiz week has  gone to
Miss I, PBrickland, ©Ormondville,
ITawle's Bay, for her original recipe

for wheatf biscuit fruities which con-
tain many nutritious ingredients, Of
course, you could substifute wholemeal
in place of the flour if you wish, and
what better food could you wish for
those who are convalescing from the
lLundred and one ailments this winter
weather has brought about?
Mrs. R. H. (Ashburton): Many thanks
indeed.
Mrs: .V, (Kaitaia) : Yes, enfries muyst
be addressed to “Chef’ -

Savoury Roll

AKE a suet crust with 13 cups
flour, 1 cup suet, 1 teaspoon hak-

ing powder, 3 teaspoon salt, Mix to a
dough and roll out thinly. Spread on
the dough, as follows: 1ib. rinced
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FLAVOURING
I can possibly need!"

Made by Hansell Laboratories Ltd,, the Essence specia~
lists of New Zealand, 29 different Hansell’s Cloudy
Food Flavourings. So easy and econcomical for bes¢
results in cakes, custards, puddings, savouries, etc.
Keep a range of Hansell’s Flavours for immediate use.

SELL'S

FOOD
FLAVOURINGS

FREE RECIPES, Don't write a letter—just address an
envelope to yourseif and enclose it in another en«
velope addressed to DEPT. ]  , Hansell Laboratories
Ltd., P.O. Box 199, Masterton, with 3d, in stamps
(do not stick down), for postage and packing and we
will send you several [eaflets of recipes by noted
cookery demonstrators, 3

4 THOUSAND FEET!

We're talking about altitude, of
course—not feet with boots om.
Our scole idea being to draw your
attention to the all-important
fact that Bell Tea is grown only
at very high altitudes, Tropieal
mountain gardens at 4000 feet
and over give you a stronger
tea possessing more vitality and
stored-up flavour, That is why
Bell Tea goes twice as far as
cheaper teas, and so actually
costs you lesg in the long run.

BELL 3/4

PER POUND

(ONLY the bua
and the two first
leaves of the shoot
are used in Rel)
Tes. . Plucking 1s
8 job for experts:
great care is exer-
cised to ensure that
no stalk or coarse
material = veachex
the tactory,
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