
Gooseberry Pudding
puis is a delicious and unusualpudding-not a boiled ome with
puet crust, nor with pastry. Put
three tablespoons of flour and a
pinch of salt into a basin, then
‘peat ‘three eggs, one at a time, and
add to them. Gradually pour in two
breakfast cupfuls of milk, and
three tablespoons of fine sugar.
stirring and beating all the time.
Grease an oven-proof piedish,
and into it put IIb. of gooseberries,
which you have picked over and
washed; add-half cup water and
one tablespoon sugar. Pour your
already made mixture over thefruit and bake in a fairly good ~pyen until the pudding is set and
coloured to an attractive pale
brown-it usually takes about 20.minutes. if vou are a sweet tooth
nse more sugar; ~Mrs. W.H.
(Spreydon),

Apple Cakes
TWO eggs, a little milk, glb. but-ter, three cups flour, one cup
Sugar, two teaspoons cream of tar-
tar, and one teaspoon carbonate of
Boda.
Sift flour, add sugar, rub in put-
ter, mix with eggs-and milk. Cut |in rounds and put in greased patty-
pans. Put a little stewed apple in
each. Cover with another round of

pastry. Bake in moderate oven for
19 to 15 minutes. When cold
sprinkle with icing sugar. Can use4. lard and ilb. butter instead
ef the iib. butter.-~Mrs. A.W.
(Auckland).

Crumb Custard
rp woO cups milk, 2 or 3: eggs. 4
tablespoons. cake’ or "pread
erumbs, 1 or 2 tablespoons sugar
{as required), grated lemon rind,
apricot or raspberry jam, 1 tea

spoon butter,2 tablespoons castor
sugar for meringue.
Heat the milk and butter, pour
on to crumbs and grated lemon
vind, and add sufficient sugar to
sweeten (according to crumbs
used). Separate the egg yolks and
whites, combine yolks with milk
mixture and pour into buttered pie-dish. Place in baking dish with
water and bake slowly until cus-
tard is firmly set, then spread sulface with jam. Whisk egg whites
to stiff froth, add castor sugar and
pile meringue on top of jam. Bake
slowly to set and lightly

y brown the
meringue.

iMacaroons
TNHREE egg whites, pinch of salt,: i cup castor sugar, 402.
drained cherries, 20z. each of pre-
served ginger, pineapple, seeded
raisins, chopped dates, and ground
almonds,
Whisk the egg whites to stiff
froth and gradually add sugar
Stir in the salt, diced pineapple,
ginger, raisins, dates, almonds and
half the cherries. Mix well and
drop smail portions from a_ tea-
speon on to baking trays lined
with oiled or buttered paper. Top
each with sliced cherry (or a
blanched almond), and bake slowly
for about 4 hour until firm and
lightly browned. Wift on to cake
cooler and leave until cold, If re-
quired, sandwich together with
sweetened whipped cream just
before serylag.

Tutti Frutti Salad
FIALE | cup of stoned dates,prunes, cherries (fresh or pre-
served), seeded raisins, diced pine-
apple, preserved figs, and chopped.
nuts, strained juice of 1 lemon, 1
cup mayonnaise, 1 cup whipped
cream, 1 lettuce, 2. tomatoes,
curled celery,
Cut the dates, prunes, cherries,
raisins, pineapple and figs into
small dice and mix together in
pasin:- with chopped nuts, strained
lemon juice; mayonnaise and whip-
ped cream, Season as required
and place in mould or refrigerator
tray. Freéze’ the mixture thorough-.
ly, then unmould‘on to. serving
dish ‘and garnish: with crisp-let-
tuce leaves, curled celery and
sliced tomatoes, and serve with
mayonnaise,

Don’t go home without ‘"‘Wags,’"’ thebrightest and best children’s paper inAustralia and New Zealand. Wonder-
ful adventure serials and informative
strips and comics. Only $4.-24 pages-i18 in colour.

DOcTOnS'agreethat rRWoegetablesand frits are one of the finest
'sources of many Faluable Mhineral
salts and health-{iting filainins 80
necessary forbuilding andl inaintnin-ing good health:. For full particulaisof IoW to ohtain TaW vegetahle andIruit juices, 'rite; Motorn Dict Froduets eppiy Co Dept.T To: Tox1574. Weiligto.

"THIN MAN" AUTHOR WRITES
FOR "RECORD" READERS
VERYBODY has met those charming people, Mr.
and Mrs. Thin Man, hero and heroine of a
thousand thrilling and amusing escapades.

The stories whichWilliam Powell and Myrna Loy have
immortalised were written by Dashiell Hamett, one of
America’s leading novelists and scenarists. Dashiell
Hamett has a magic touch when it comes to crime

and detection in the smart, fast-moving American

style,
and he is at his best in stories like "The Thin
aal
Now, from Dashiell Hamett’s pen comes "The

Golden Horseshoe," undoubtedly one of his best
works. And the "Record" has purchased the ex-
elusive rights of "The Golden Horseshoe," and will
bring it to you in serial fevm, commencing in the issueof December 16. If you enjoyed "The Thir Man,"
watch for "The Gelden Horseshoe."
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PRIZE RECIPE

Wholemeal
Xmas Cake

WHOLESOME, moist, and
every bit as delicious as
the most expensive © cake.
Ingredients: 3fb butter, 4
eggs, doz. suyar or honey,
jib. almonds, jlb. walnuts,
{lb. each currants and raisins,
Alb. mixed peel, jib. cherries,i teaspoon mixed spice, pinch
salt, ilb.. wholemeal flour,
sour milk.
Cream butter and sugar,
add eggs one by one, sift in
dry ingredients, add fruit,
nuts (chopped), and peel. Mixwith sour milk to which has
been added 3 teaspoon baking
soda, make fairly moist. Put
imto greased tin and bake in
slow oven with slide under-
neath for four fours.
CHRISTMAS PUDDING
Use exactly the same in-
gradients as for tne cake, but
with the addition of jib. sul-
tanas. Pour into a greased
basin, tie down and steam 4
or 5 hours,

PLUM MOULD
Delicious hot Christmas
Day sweet. Place in a sauce-
pan and bring to the boil 1
pint milk, pinch salt, 1 table-
spoon sugar. When boiling
dissolve, 3 penny cakes plain
chocolate, ji tablespoon gela-
tine and stir in. Add 1 cup
seedless raisins, 1 cup stoned
dates, 1 cup soaked stoned
prunes and. 2 cup each
"hopped wainuts and almonds,
grated] rind and juice of
orange, Set in mould and
serve vary cold with whipped
cream.
~Mrs:C.S.P.(Wanganui).


