
Christmas Cake
QNE AND A QUARTER Ibs. but-ter, llb. sugar, 14lbs. flour, 12
eges, 1lb. currants, ilb. raisins, 1
th. sultanas, 3lb. peel, 40z3. of cher-
ries, 4ozs. ground almonds, 2 table-
spoons glycerine, 2 tablespoons
brandy, 1 nutmeg (grated), 1 tea-
spoon cinnamon, pinch salt, bottle
ginger ale,
Cut up fruit very fine and scakall night in ginger ale (a 6d. bottlefor the amount of fruit will do).
Cream the butter and sugar, add
eges well beaten, little by little,not to have the mixture curdle,beat well. Then add flour and
spices, fruit and lastly the glycer-ine and brandy. *
Note:-Do not dry the fruit after: has been soaking in the gingerale.

. This cake requires 43 hours
cooking. For an electric oven 400,
-bottom element low, when range
comes down to 300 put top element
‘on. for a while. For a gas oven,‘the same time for cooking, shelf
three ledges from the top: all the
time. Regulo at four for an hour,then down to two for the remain-
der of the time.

Macaroon Custard
THREE dessertspoons powdered
gelatine, 4 cup cold water, 4 |

cup sugar, 8 eggs, 22 cups milk, 4
cup cream, 6 macaroons, 4 tea-
spoon vanilla, 6 drained cherries,
whipped cream.
Mix the egg yolks and sugar,
gradually add milk and stir over
boiling water until custard coats
the spoon, and remove from heat.
Moisten gelatine with cold water
and dissolve over boiling water,then stir into custard. Whisk egg
whites to stiff froth, and add, with
the vanilla and crushed macaroons
to custard. When cold, add the
cream and pour the mixture into
wet moulds. Leave until firmly
set, then unmould and serve on
glass dishes garnished with cher-
ries and whipped cream.:

Ham Custard
F{AIF-POUND good short pastry,

|

,

4 to 4lb. ham, 3 eggs, salt and
pepper to taste, 14 pints milk.
Line ‘a pastry dish with pastry.
Beat eggs, add milk, ham cut up
finely, salt and pepper. Pour into
‘pie dish, bake in slow oven 1 to 14
hours or until pastry is cooked
and custard get: Leave ‘until quite ;Cola" Ad ‘sé¥ve ~With" Salta. -Mes.
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0fvital importancetoBriqhtYounqThinys
and Matronstoo
Two essentials fora reallygoodpermanent wave
are: the Eugene permanent waving maching
whichsupplieseven;controlledheat to yourhair
andEugeneSachets:

ThespecialpatentedEugenepad isperforated,
SO that when the envelope is moistened with
WavingLotion;andheatapplied, the steam that
isgenerated comesthrough theperforationsonto
the hair: Only impregnated steam~not even
the gentle Eugene Lotion ~touches the hair:
Whereas in other methods harsh chemicals are
applieddirectly to thehair: A EugeneWaveis
safest. Look for theEugeneerblem -a signof
perfectpermanentwave;

Doris BVestom
Warner: Bros.Player:

AGTUAL PH OTO GRAP HIC ENLARGEMENI$

CyconeFons0epr73EgThishairwas taken fronr4livinghcadsomeweehsajterbeing Thiskoirwas Lnken from4livinglteadsomn@wceksafterbeing; 35wavcdandcurled6yteEugenemcthud. Seethesoft;natural wavedby0cheapmethod,usingliarshchemicak:andwithoutthe GhappearenceofthecurL,noticehowfulloflifeand 'spring"it15. prozectionofSachets: Sechowthecrre~atfrst SO nccts~kos
Genuine Eugenewaycs and curlsLAST MUCHLONGER: developedinto"frizz Also,tlzehcircomcsoulwhtrcombcd__
WavingwithgennincExgenesachetsCANNOTinjureyouthair- thusprcving that- 'bargain-price' wavesDESTROX 'thehair.

Well-groomedbairiseverywomanSgreatest beautyasset,and
~~wavedbyEugene~it grows lovelier with the years: eUGeNeOnly theEugenemethod Can wave longhair successfully; (PronouncedU-Jean)
andwave on thetopofthehead Specialprovisionismade

EugeneEtd. London Paris Newv York Berlin Sydneyforwhite andgreyhair. And whateveryour'colouring
yourgenuineEugenePermanentWavemeans fromsixto THERE IS NO WAVE LIKE A EUGENE WAVE
ninemonthsoflustrous,natural-lookingwaves and curls.
Ifyou are unable to obtain 0genuineEugeneWave;writeto theSoleWholesaleDistributors:
HILLCASTEE (NZ)LTD;,122WAKEFIELDSTREET;WELLINGTON

Badkache-Nervy
GefUpNighls4ThousandgOfsufferersfromKidney trou-ble and Bladder weakness have stopped
SettEyeUpNights,Backache_ CirclesUn-Eyes, Swollen Ankleg; Nervousness;Stifinegs; Rheumatism; Dizziness, Lum-
and 089028 Itching;Smarting;Acidityvigourby&Doctor8newdis-covery called Cyster (Siss-tex) Gentlysootheg,tones,cleans,andheals,rawsorokidneye In15minutesCyitexstartselimInatingKidneyFoisong Bringsnewhealth_youthandvitalityIn48bouro;Guaranteedtlend#our toutbledOr money'Dack:GerOrater#tallabemleta;
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A Real Friend To
The Married
By AMICUS:

Companion work, "Married Blies_1}Both books 0f vital interest to
engaged and married couples
Either bool; 1/- post: tree:
MENDEL SPITZ,- LTD:,Tha Dependable Meil Order
ChemiststDept. 15, 163 Broadway;
Newmarket, Auckland, 8.2.1.

SupernuousHai;GuaxoatteedKilled
RUSMA8rqixene

Consultations Freer
Strictly
Confidential:Conault Moderate Feez
BANK N.Z:FLORENCE CRAMBERS;|

HULLEN(Me: Manners st;Wellington:
Send stamped,or432131 444r08pe0ervalone 4orpartloalutg:

64
VITAL FACTS
[MDORTANTToMarRiEdPiorle
Every marrfed person, ana thosdIintendingt marty, should sond Io;8 copy of
THE HUSBAND AND Wife'sHANDBOOK;

Horittepechalid"
Dr:
oAcottbieezdtofEctaon ofcontrol POST FREB In plalnmrapper for 1~ (Postal Note O3Stampa) from

Chemists SuppliesCo|DEPT Rtt BoX 1173
christohuRAM

PRIZE RECIPE

Fried Chicken,
Corn Fritters
S a aumber of people have
young roosters to be killed
at this time of the year I
am sending a recipe for a
deliciaus and unusual dish,
Cut a young plump chicken
into pieces and roll in flour
seasoned with salt and pep-
per. Heat 2 tablespoons of
butter in a pan, fry the
chicken quickly till it browns,
then reduce heat and simmer
gently for i-hour.
Mix the contents of one
tin of sweet corn with }-tea-
spoon of haking powder, iweli beaten egg, salt and
paprika. Stir in enough
grated breadcrumbs to absorb
the moisture and beat well.
Drop tablespaonfuls of the
mixture into a pan of heatedbutter and fry galden brown.raivy on paper.
Lift the chicken on to a
hot dish, add a tablespoon offlour to the butter in the
pan, cook a few minutes and
add a cup of vegetable waterif available, boil up and pour
over the chickea. Surround !dish with the fritters.
{| have made the same dish
with a young rabbit which,while not as delicate in flav-
our as chicken, is equally
delicious -Mrs. M.M.L. (Tau-
marunul).


