
Ham_and Apples
COVER a thick-slice of ham withboiling water and simmer five
minutes.. Pour off the water and
place the ham in‘a large greased
baking dish. Rub into the ham
half a 2upfulof brown suga~ and
sprinkle with cirnamon. Surround
with peeled, cored and quarteredtart apples, or spread with apple
sauce, sprinkle with brown sugar
and dot with butter. Add a
little water to dish, cover and cookin a moderate oven about three-
guarters of an hour. Uncover for
the last 15 minutes and brown
under the griller.
Cheesy Ham: This is nice for
tunch, Lreakfast or supper. f£pread
small squares of toast with a soft
ghanco niara nan it hite ant hamwww lO" woe

and toast under the er
we-Miss

A.W. (Parnell).

Christmas Trifle
TINE bottom, and sides of glassdish with pieces of sponge
eake. Over this pour fruit juice.
While this is soaking into sponge,
cut up oranges, bananas, apples
and cubes of pineapple into small
pieces. Add lemon juice and sugar
‘to taste. "ix all together and letstand for five minutes for flavours
to mix, and then add carefully to
sponge cake. Pour over remaining
syrup from pineapple. Put layer
of sponge cake on top and pour

over it 1 pint of cold boiled cus-tard Tiecorate: ton with whinvned
eream and ‘strawberries. Mrs:
M.F.R.C. (Whakapara).

Spiced DerbyCake
IfT 2 cups flour, 2 .teaspoons
baking _powder, #% |. teaspoon
baking soda, 4 teaspoon salt, cin-
namon and nutmeg, 34. teaspoon
each ground ginger, allspice and
ground cloves. Take % cup of this,
when well sifted, mix with it 4.
cup of chopped dried apricots and
same of. chopped stoned prunes,
Beat half a cup of butter and two-
thirds of a cup of brown sugar to
cream, 2 or 3 eggs, one at a time,
add flour mixture and two-thirds
— GE a cup of sour milk or butter-milk for 2 eggs, half a cup for
8, beating all the time till smooth,
then add fruit. Now melt half a
Yr

eup of butter in large eake tin
¢cround}, two inches deep, add halfa cup of ‘packed brown sugar, 1
tablespoon water, brandy or orange
juice. Stir till sugar is dissolved,
arrange halved walnuts rough side
down, some shredded pineapplein ‘syrup, some cooked stoned
prunes and cooked, dried, fresh. ortinned apricots. Pour cake mix-
ture in and cook in a modera‘e
oven for one hour. Serve with
whipped cream or hard. sauce,
when turned: out carefully.--Miss |
P.J. (Timaru

Egg and Mint Pie.
SEVEN ounces short pastry; four
eggs, one portion cream cheese,chopped mint,
Line a deep plate "with pastryand sprea1 the cream éheese onit. Break the eggs on — it, and
sprinkle thickly with the mint.
Season to taste, cover with an-
other layer of: pastry, bake in .a
quick o-en and serve, when quite.
eold;. with a salad of lettuce. andspring . onions. A °-mayonnaisedressing. ia -weary -niroa with’ +.|
‘Mrs.A.W.

Caidd AOnll 44o

'(Opawa)

Spiced Pumpkin
PEEL, and .cut 4lb. of marrow orpumpkin in 2-inch squares,‘sprinkle with salt and leave over
night. Drain off ‘all liquid and putin.preserving pan or enamel saucepanwith.one pint of vinegar, 3lb.of sugar ‘and 1 dessertspoon salt.Boil: for: half..an hour. Chop up
finely. a few sour cooking apples
‘(peeled and ‘cored), add™.to vegetable with 1-teaspoon each ‘of mus
‘tard, ginger, clover. and peppercorns,well pounded: Boil anotherquarterof an hour‘and set ‘pan’
"aside: till. all moisture. has. been
absorbed.’ Put into: jars: and’ seal.‘This keeps well and is deliciouswith.cCold -meats -estheciallvnork—
.MissP. J.(Timaru)
Gooseberry Ketchup ..
PivzE pounds. berries, 4b. sugar,
2 cups vinegar, 1 large table-
spoon vinnamon, i dessertspoon|cloves, 1 dessertspoon mixed.
spices. Top, tail, wash berries,place in pan and add the other in-
gredients, sugar and vinegar first,spices. in muslin bag. Bring to:
boil and simmer one hour and a
quarter, Put into wide-neck jars.A very delicious and unuenal eon.
diment.- Mrs: L.T. Hastings

Strawberry Meringue
MAKE a meringue from whites of
8 eggs, well beaten, 6 table
spoonfuls of soft sugar, and one
teaspoonful of lemon juice. Drop
on a wet greaseproof paper and
cook in a slow oven. When cold,spread a layer of strawberries,cover with whipped cream and de
ecorate -vith plenty of red straw
ries or raspberries Mre E.A.S.
(Oamaru).

Christmas idea
BOILED Fowl and Egg Sauce.-

|
An excellent way when thebird is not too young. Preparefowl and rub over with Iemon
juice, to help make tender and also
whiten. Tie fowl up, and wrap in
well-greased paper. Place in a panhalf fuil of boiling water, add a
carrot, turnip, parsnip and two
small onions stuck with one or two
cloves. "alt to taste. Cook rapidly
for 10 minutes, then boil gently 2
hours. Then take out of pan, re-
move paper and place in baking
dish with a few pieces of bacon
over it. Bake 20 minutes. Serve
very hot with rolls of bacon and
slices of cucumber and the egg
sauce,

To make this sauce, take 1 des-
sertspoon butter, 1 cup milk, 1 des-
seritspoon flour, 2 hard boiled eggs,
salt, Melt butter in pan, add
fiour, stirring until smooth, addmilk gradually. Stir in sliced eggs.
Keep out a few slices, pour sauce
over fowl while hot. and decorate
With 2 Iew egg Slices Mrs:
L.T. (Hastings).

Gooseberry Sponge -°

LINE sides and bottom of a basinwith stale pieces of sponge
cake, keeping some for a lid. Stewlib. green gooseberries in 3% cup

water with 1 cup sugar till soft.
Cool, sieve, and fold into 2 egg
whites previously beaten stiff. Fill
centre with pulp and replace lid of
sponge cake. Pour over ail, half
of a nearly set jelly. Put plate on
top and press down with heavy
weight. After 2 hours, turn out and
serve with cream or a

_
custard

made from the 2 egg yolks left.-~
Mrs.D. T.. (Wanganui).
Perfect Icing
Two pounds icing sugar well
sifted... Whisk up the whites
of 2 eggs, and add to them 2 full

tablespoons lemon juice, mixed
with a good dessertspoon glucose,
or cooking glycerine. It will be
necessary to warm together the
glucose and lemon juice, for the
glucose is usually hard and must
be melted. Do not add to egs-
whites until cvol, but it must be
liquid. For flavouring, add a few
drops of sherry to egg whites. It
is imporiant to have the sifted
icing sugar in a large bowl, so
you can comfortably work the
liquid in, first with a flat spoon,
after with the hand, until it is like
a smooth dough.--MrsL.J. (Hast
ings).

PRIZE RECIPE

Steamed Custard
And Green Peas
LINE. a greased: basin withcooked rice to which :-has
been added some chopped
fresh mint and -melted butter.
Fill the basin: with alternate
layers of green peas (cooked),
sliced. ‘hard-boiled . éggs, and.rice. Season"with: a little:
brown’ sugat;. mint and salt.
Make a custard*of one egg
to one cup milk, and pour over
the peas. lf you have any
good jellied" stock, use it in-.
stead of the milk. .Cover and
steam about three-quarters of
an hour. Turn out carefully.This is a change: from meéat,
and mav he eaten cold with a.
freshsalad;M.C. (Mt. Eden);

Glorious HAIR
WAVY PosTFREE4/6FoR Have alluring wavesthat look absolutelynaturalBEAUTY: WVAVERwaves the full head-7t7

top-~sides_and back,Siinultaneously.Can be bent or twist-
ed to produce almost
Eny kind of wave de-siredUsed by men andwomen.No heat~no baking!

On
Send to
Russell & Cor,
pept: R, P.o.Box 45W.
Wellesley St,
Ruckland; C.1: Off

A Slogan that needs no explaining
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