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Strawberry Foam

NE ounce gelatine, 1 lemon, %
pint cold water, Hb, straw-
berries, 11 pints boiling water, ith,
sugar, cochineal, whites of 2 eggs.
Chop the strawberries, add the
gugar and % pint hot water. Soak
the gelatine in the cold water;
pour on I pint boiling water, in
which the lemon rind has infused,
stir over a gentle heat till dis-
solved, add the strawberries (and
cochineal if needed) and the lemon
juice (strained). Stand in cool
place and when nearly set beat in
the stiffly heaten whites of egas,
 eontinue beating until foamy. Pour
into a wetted mould, turn out when
get and serve with whipped cream.
-—Mrs. E.N. (Pio Pio).-

Yuletide Cake

AKE this delicions and uncom-
mon cake in November and it
P'will be just right for Christmas.
 Pake 1lh. sellraising flour, Zlb.
butier, flb. castor: sugar, 6 eggs,
11b. currants, %lb. sultanas (cut in
halves), 20z8. glace cherries (cut
i amarters), 2o0zs. sweet almonds
feopped  fine), 2lb. mixed Deel
fonopped fine), the grated rind of
i .30 o lemon, 20zS. preserved giu-
 sut small), 1 teaspoon mixed
+, o pinch.of salt, 2 tablespoons
» or a little millk,
L~rrepare the fruil.and peel and
“gre}i Hne a cake tin. Then put but-
{er in 2 warm basin and beat with
a <wooden spcon till light and
ereamy, add sugar and beat again
for 10 minutes. Beat eggs till
light and frothy, add to the cream-
ed mixture and beat 10 minutes
longer. Gradually add flour sifted
with salt and spice, and pour in
the sherry or milk. Lastly, stir in
fruit, peel, lemon rind and chopped
almonds and mix until thoroughly
blended, but do not beat again.
Fill cake tin three parts full and
. bake in a moderate oven 3 fo 4

DATE JAM

This Week's
Prize Recipe

AKE 2 cartons of dates,
2 pints wafar, 1 pint
packet jelly (lemon) 3
teaspoon ginger (ground).
Stone and cui up dates, place
in preserving pan with water,
wring to hoil and remove
froth, Add ginger and put in
lemon square, stir until dis-
solved. Boil about half-hour
This makes 4lh. of delicious
jam and no sugar is required.
—Miss F.C. (Christchurch}.

hours. Test in usual way with
warm knitting needle. Remove
cake from oven and leave in tin a
little while, then turn out on sieve
or tray to cool. Coat with almond
paste and ice a few days Dbefore
Christmas. If this cake is wrabped
in grease-proof paper and put in a
tin it will keep heautifully moist
for months and improve in flavour.
Thig' must be done hefore icing.
{—Mrs. M. (Napier).

Spring Pudding

NE POUND gooseberries, 2
inrze apples, 3 thin slices well-
buttered wholemeal bread. (Cut
off erusts), cup sultanas. Jnok
apples and goosehervies together
until soft, but not hroken (sweeten
fo taste). Line a mould with but-
tered slices of bread. Pour hot
fruit ovey bread, and cover clesely
with more huttered bread.
glowly in moderate oven 3 hour.
~Mrs, LL. (Hastings). .

Dutch Asparagus

ONE hunch asparagus, loz. buiter,

1 tablespoon cream, 2 egas.
rounds of fried hread, salt, pepper,
dash of nutmeg.

Cook aspavagus until tender in
galted water, chop up tender stalks
regerving the tips. Place chopped
atalks into a pan, add cream and
seasonings. Stir un@il hot, then
add sieved hard-boiled yolks, Pile
mixture of hot fried bread. Arrange:
on ¢igh, garnish top with chopped
egy whites, ecdges with parsley.
Finigh off with gasparagus tips.
Unusual---Mes. L.T. (Hastings).

Bake -

Leona Klaricle,
Columbia Star.
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famous for their maichless permanent waves.

Think of your friends— discussing your “bargain” permanent

this . . . Bugene Ltd. are internationally

The knowledge

and skill behind every genuine Eugene Permanent Wave mean

that it st be better than so-called “inexpensive” waves.

Work it out, Isn’t it wiser to spend a little more time and

money on a Eugene Wave, when you know it will stay lovely

for from six to nine months? Of course it is! Have a Eugene!
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Two essentials for a really good permanent wave are:
the Eugene permanent waving machine—which supplies
even, controlled heat to your hair-—and Eugene Sachets.

* * ¥*

The special patented Eugene pad is perforated, so that
when the envelope is moistened with Waving Lotion,
and heat applied,
through the perforations onto the hair.
nated steam —not even the gentle Eugene Lotion —

the steam that is generated comes
Only impreg-

Whereas in other methods harsh

chemicals are applied directly to the hair. A Eugene
Wave is safest, Look for the Eugene emblem — the
sigh of a perfect permanent wave,

WARNING!
This is the Sachet.

Be sure it is used.

GCNC

(Pronounced U-Jean)
IS NO WAVE LIKE. A EUGENE

WAVE

If you are unable to obtain a genuine Eugene wave, write to the .
Sole Wholesale Distributors:

HILLCASTLE (N.Z.) LTD,
WELLINGTON .

122 WAKEFIELD STREET,

B.96B
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store your fizure, and regainn your
former healch and aetivity by o

You ean reluce

simple home remedy, Send

for booklet, "Gnod News Tor Stout

Peconle.”

THE HARRIS OBESITY CURE,

115R Lambton Quay,
WELLINGTON.

dwily, Te-

DEAF : HEAR

Through the ®sSONE of your
HEAD, Test it free in your own
home. Ten days’ FREE TRIAL,

INGEMIOUS, MARVELLOUS,
IMPOSSIBLE!

And yet—every day we are mak-
ing e%en the s%:-cailed stone-deaf
aear.

CALL, WRITE OR 'PHONE.
ACOUSTICON AGENCY, 206
Prudential Buildings, Lambton
Quay, WELLINGTON, and 14
Patmersion Buildings, Quesb
Street, AUCKLAND.

slamp

- us know what you contemiplate.

 JE you elect to specialise in a par-
ticular subject, {rade or profession,
the LC.B, ean help yvou. Without
obligation, we will advise if you I%t
S
it any one of the following:;—
Advertising, Accountancy, Chemis.
try, Commercial Art, Architecture,
Electrical £ng.,, Diesel Eng., Motor
Mechanic, Carpentry, Radio Eng.
Over 300 1.C.S. Courses from which
to chonge.  You study at home, in
gparo time, Write for details and
Prospectus,

INTERNATIONAL

CORRESPONDENCE SCHQOLS,
1822 Wakefield Street, Wetlington,

Nervous, Weak,
Ankies Swollen?

Much nervousness is directly traceablé
to Poisons in the Kidneys and Bladdel!
which also cause Getting Up Nights, Burnd
ing Passages, Swollen Ankles, Backache
Rheumatism, Circles Under Hyes, Iixccss
Acidity, T.eg Pains and Dizziness, The
Doctor’s preseription Cystex stavty elinay
inating these poigong in § hours, quickl
ends Kidney and BEladder troubles, regtores
energy, health ang steady nerves. Cystex
must prove entirely satisfactory and b
exactly the medicine you necd Or monsy
back Is guaranteed. Ask your chemist fof
Cwstex today. The guarantee protecis Youy




