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RADIO RECORD—December 2, 1938.

Gooseberry Pudding

‘THI‘S is a delicious and anusual
pudding—not 2 boiled ome with

suet crust, nor with pasiry, Put
three tablespoouns of flonr and a |

pinch of salt into & basin, theén

beat three ¢ges, one at g time, and |

add to them. Gradually pour in two
breakfast -cupfuls of milk, and

1ibree tablespoons of fine sngar. {.

gtirring and beating all the time.
Qrease an oven-proot piedish,
and into it pat 11b. of gooscherriey,
which you have picked over and
washed, -pdd - half cup water and

. -one fablespeon sagar, Pour your

already made mixture over the
fruit and bake in a fairly zood

oven until the pudding is set and {
coloured to an attractive pale ;

brown--if -usually takes about 20
minutes. 1f you are a sweet tooth
use more sugar—Mrs.  W.H.
{Spreydon), ‘ P

Apple Cakes
gT‘W‘O eggs, & little milk, 21b. but-

iter, three cups flour, one cup
Bsugar, two {easpoons ¢ream of tar-

iar, and one teaspocon carbonate of

‘goda.

Sift flour, add sugar, rub in but.
tor, mix with eggs-and milk., Cut
qin rounds and put in greased patiy-

pans, Put a little ptewed apple in }

each, Cover with another round of

PRIZE RECIPE

Wholemeal
Xmas Cake

WHOLESOME, mpist, and

every hit ag delicious as
“the most expensive ' cake.
ingredients: Alb.  butter, 4
| eggs, 4oz, sugar or honey,
b, almonds, Ilh., wainuts,
1lb. each currants and raising,
k. mixed peel, libh. cherries,
1-teaspoon mixed spice, pinch
sals, ilb. - wholemeal flour,
sour mifk.

Cream buttsr and sugar,
zdd eggs ome by one, sift in
ey ingredients, add fruit,
nuis {chopped), and peel. Mix
with sour milk to which has
besen added } teaspoon haking
soda, male fairly moist. Put
into greased tin and hake in
glow owven with slide under-
nweath dor Tour hours. )

CHMRISTMAS PUDDING

Usz enactly the same in-
gradients as for the gake, but
with the addition of 1in. sub
tanas. Pouwr into a greased
Basin, %ie down and siteam 4
ar B hours.

PLUM MOULD

Belicious hot  Christmas
2ay sweet. Place in a sauce-
pan and bring to the boll 1
pint mitk, pinch salt, 1 irble-
spodON supar. When boiling
disgolve, 3 penny cales plain
chocoiate, 1 tablesnnon gela-
tine and -stir in. Add 1 cup
seedless raisins, 1 cup stohed

dates, 1 cup soaked stoned
3 mes and 3 oup each
wpped wainuts and almonds,
rind and juice of |

Set in would and
serve viery oold with whipped
Lraam.

—#rs. 0.8.2. (Wanganui).

M,
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2etry. Bake in moderate oven for
¢ io 18 minntes. When cold
sprinkle with icing sugar., Can use
3. lard and 1lb. botier iagtead
“the Lih.
fAuckiand).

Crumb Custard

T“\-“v’(?’,r:ups milke 2. or 3 exzs, ¢

wabisenoons  caker ar “oread-

- erunebs, 1 or 2 tablespoons sugar
“ (a8 required), grated lemon rind,
s-apricot -or ragsberry jam, 1 tea-

DY

YRONS agree that raw vegelables
and fruits are one of the finest
‘gources  of many valiable  minerht
salts and -health-givihg Vitaming so
neenssary for building” and "fwaintain.-
ing good heglth, For full partieplars

“.of bow fo chiain raw vegetiable and

fruit juwices, write: Mealon Diet Proe
duets Sanpiv Coo Depf. L, PO Doy
1574 Welington,
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I"THIN MAN” AUTHOR WRITES
“FOR “RECORD” READERS |

{™ VERYBODY has met those charming people, Mr.
and Mrs. Thin Man, hero ond hercine of a
thousend thrilling and amusing escapades.

The stories which William Powell and Myrna Loy have
{ immortalised were written by Dashicll Homett, one of

America’s Jeading novelists and scenorists,  Dashiell
Hamett hos o magic touch when it comes to <rime

ond detection in the smarkt, fast-moving American
style, and he is ot his best in stories like “The Thin

Now, from Dashicll Homett’s pen comes “The
Golden Horseshoe,” undoubtedly one of his best
And the "Record” has purchased the ex-
clusive rights of ""The Golden Horseshoe,
brivg it o you in serial form, commencing in the issue
I¥ yeu enjoyed “The Thin Man,”
watch for “The Gelden Horseshoe.”
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spoon butter, 2 tablespoons castor
sugar for meringue.

Heaf the milk and batter, pour
on to crumbs aund grated lemon
rind, and add sufficient sugar to
sweeten (according to crumubs
used). Separate the egg yolks and
whites, combine yolks with milk
mixture and pour into buttered pis-
dish. Place in baking dish with
water and bake slowly until cus-
tard is firmly set, then gpread sur-
face with jamz. Whisk egg whiles
to stiff froth, add castor sagar and
pile meringue on fop of jam. Buake
slowly to set and lightly brown the
meringuce. .

GLarotns

R ]

f;‘-HRE}C- egg whites, pinch of salt,
- 1 cup castor sugar, dou
drained cherricy, 20%z. each of wre-
served ginger, pineapple, seedad
raisins, chopped dates, and ground
almends.,

Whigk the eozg <whites {o stiff
froth and gradually add sngar
Stiv in the salt, diged pineapple,

ginger, raisins, daies, almonds and |

half the cherries. IMiz well and
dron small portions from a tea-
speon ou to baking irays lined
with oiled oy buitered paper. Top
cach  with sliced cherry (or o
blanched almond), and bake slowly
for about & hour until firm  and
lightly browned. ULift on {o cake

cooler and leave until cold, If ve-
quired, sandwich {ogether wilh
sweetened whipped cream jusi

pefore serving.
Frutti Salad

JALE cup  of stomed dates,
" prunes, cherries (fresh or pre-
served), seeded raigins, 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 daies, prunes, cherries,
raisins, pineapple and figs into
small dice and mix together in
basin- with chopped nuts, strained
lemon jnice; mayonnaise ond whip-
ped cream, Season as treguived
and place in mould or refrigerator

Tutti

tray. Fredze the mixture thorvugh-

ly, -then unmould ‘on to.serving
dish ‘and garnish- with - crisp  let-
tuce leaves, curled celery and
sliced fomatoes, ond serve with
mayonnaige,

Don't go home without ““Wags,” the
brightest and best children’s paper in
Australia and New Zealand. Wonder-
ful adventure serials and informative
strinps and comics. Only 3d.-24 pages
-3¢ in colour.

- DEGEMBER Sth fssue-—ON SALE
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NEXT WEEK

I This year's Christmas number will be the biggest
and best issue of the “Record” ever produced.
Sixty-four pages, of which sixteen pages are printed by & new special two-colour-
process. Specinl articles by contributors, beautiful pictures in colour, and interesting
colour advertisements, ’ ' ' v

- Mdke Sure 'of Your cépyéorder‘ m‘-’4°,'




