RADIO RECORD-—December 1
Ham and:Apples

OVER a thick glice of ham with
- boiling waterv and simmer five
wminuted.. Pour off ‘the watér and
place the ham in'a large greased
baking dish. Rub into the ham
half a ~upful of brown suga~ and
aprinkle with cicnamon. Surround
with peeled, cored and quariered
tart apples, or spread with apple
sauce, sprinkle with brown sugar
and dot with butfer, Add =a
litile water to dish, cover and cook
in a moderate oven about three-
guarters of anp hour.
the last 15 1minutes and brown
uander the griller.
- Cheesy Ham: This i8 nice for
tanch, breakfast or supper. - Spread

small pauares of toast with a soft

vheese, place on it bits of ham
and toast under the griller.—Miss
AW. (Parnell)

Chr:stmas Triﬂe

LINE bottom and sides of glass

dish with pieces of sponge

. eake. Over this pour fruit juice.
- While this is soaking into sponge,
‘ecut up -oranges, bananasy apples
and cubes of pmeapple into small
pieces.. Add lemon juice and sugar

- £i0 taste. “fix all togetlier and let
.stand for five minutes for flavours

40 mix, and then add carefully to- .

spenge cake. Pour over remaining
syrnp from pmea,pple. Put layer
of sponge cake on top and pour

TPRIZE F RECIPE -

|Steamed Custard
i And ’Green Peas

cooked mce to Which has.
. been adde& ‘some, - chopped.:
| fresh mm and:ielted butter:

the peas. If you have anyfi
good | jellied" stock, use it in--
stead of the milk. .Cover and
steam about three—quarters of
an hour. Turn out ¢ |

This is a change:from m
and may be eaten Sold with
fresh saiaer-—M C. (Mt. Eden).

-

over, it 1 pint of cold bozled cus-
tard. Deccnate top with whipped "
eream ' and strawberries. —- Mrs.
M.R.C. (Whakapara)

Splced Derby que

15T 2 cups ﬂour, 2 teaspoons
Jaking | powder, ‘% . teaspoon’
bakmg soda, teaspoon salt, cin-
namon . and nutmeg, % teaspoon
" each ground. ginger, allsplce and
ground cloves.
when well sifted, mix. with it %.
cup of chopped dried apricots and
‘game of ; chopped - stoned prunes,
Reat half a cup-of butter and two-
thirds of a.cup of brown sugar to
eream, 2 or 3 eggs, ohe at a tims,
‘add flour mixture ‘and two-thirds
,»-ﬁfi & cup of sour milk or. butter-
© milk for 2 eggs, hall a cup for
'8, beating all the time till smooth,
’chen add frult ‘Now “melt half a

-

s\of‘°
W EA\,Y A6 P

) E—Iave . a.llurmg

waves

that ook .. absolutely
caatural, :
BEAUTY WAVIER

: waves the full head—
N top—sides—and.  back,
33 simultaneously. ’
o Can be bent or twist-
: ed to p.oduct. almost
f ooy !ﬂnd of wave de-
m.zad
TIsed | by
wonien,
No heéat—no baking!

nien a.nd

-

. Bend to o
Russeli & Co.,
pept. R, P.O.

‘Box 45Wn . v
!We!{esley St

. Uncover for

C-ghring
: Mrs, AW, (Opawa)

LtNE ‘a greased basin with [}

,ASpsced Pumpkm

PEEL and .cut- 410, of marrow or

: 11 B
to one cup milk; and pour over YA

edrng; well pounded;
cof ap hour. and-get’ pan

Take % i oup of this, .

bird is: not too. young.

6,-1938. -

. fup. of butter in large.eake iin
Aroundy, two inches deep,-add half |
a cup of ‘packéd brown sugar, 1

vtnbleupuon water, brandy or orange
Juice.  Stir till sugar is dissolved,
arrange halved walnuts rough gide
down,
in ~ syrup,

tinned apricots.

oven - for . one hour,

whipped cream or hard sauce,
when turned out carefully ~-Miss.
PJ. (szaru)

Egg-ond Mint Pie .
SEVEN ounces short pastry, fom
eggs; one pOIthR cream cheese,
chopped mint. " -

Line "a ‘deep p}ate W1th pastry
and ‘spread the cream eheese. on
it.  Break the eggs - on - it,
sprinkle, thickly with the" mint,
Season io tagte, cover with an-

other layer of pastry, bake .in .a_

gsome shredded pmeappie.
somie - cooked stoned
prunes and cooked, dried, fresh.or |.
Pour ocake mix- |
ture in and cook in armodera‘e | .
Serve . with .

and |

- Westmghause
: Kltchen-proved
. Refl igerato re

.quick o-en and serve, whepn quite.|..: =
-cold;. with a salad -of: Tettpce and | -

" ohions.-
-dtessing: is “very ‘mice ‘Wlth 1t.

«

phimpkin’  in 2-inch squares,
s;mnklg with' salt and lesive over-
night. - Drain off all liquid and put
'pr erwug Dan or enameél sauce-
th.one pint of vinegar, 31b,
0 gugar and 1 dessertspoon sa.lt.
or- Half ‘an hour. Chop up
few sour cooking apples
‘and cored), zdd o vege-

takle with 1-teaspoon each of mus-

“ginger; clover and pepper-
Boil - another

q»:de tlll ali molsture has ‘besn

g ‘eeps well” ‘and - 1s dehcmus
W1th 01d :ineats, especlally ‘pork,—
o :maru)

Gooseberry Ketchup -

d FIVL pounds berries, 41h. sugar 1

2- cups vinegar, 1 large table:
spoon . innamon, 1 . desserispoon
cloves, 1 . dessertspoon -
spices.  'Top, tail,

vredmnts, sugar -and vinegar first,
spices-

quarter, Put into wide- neck jars.

A very delicious and unusual con~

diment.—Mrs, L.T. Hastings).’

'S'i‘l‘C!Wbel ry Mermgue

{AKL‘ a meringue {rom whites of

3 ezggs, well beaten, § table-,

spoont’uls of soft sugar, and one
‘teaspoonful of lemon ‘juice. Drop |
on a wet greaseproof paper and
-e¢ook in a slow oven. When cold,

cover with whipped cream and de-
corate -with plenty of red straw-
rie§  or. raspberries-—Mrs.
(Oamaru)

Christmas idea

BOH..ED Fowl and Egg Sauce.—

An excellent way when the
Prepare
fowl and rub over with Iemon
Jjuice, to help make tender and also
whiten. Tie fowl up, and wrap in
well-greaged paper. Place in a pan
~half {ull of boiling water, add a
carrot, turnip, parship and {wo
small onions stuck with one or two
cloves. Calt to taste. Cook rapidly
for 10 minuies, then boil gently 2
hours. Then take out of pan, re-
niove paper snd place in baking
dish with- & few pieces of bacon
over if. Bake 20 minutes. Serve
very hot with roilg of hacon and
glices of -cucumber and the egg

Auck!and. Gd.

-] gance,

mixed
wagh berries,-
place in pan and a.dd the other in-

in- muslin bag.. Bring to:
boil and simmer omne hour and a

spread . & layer -of strawberr 1es'

AS’

A “-mayongaise |

Westinghouse . - -

- Westinghiouse
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Westin ghouse‘
Electric Toas’cera
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“To m:-ike this gauce, take 1 des-
sertgpoon butier, 1 cup milk, 1 des-

sertgpoon fiour, 2 hard boil~d aggs, W

galt, DMelt butter in - pan,
flour, stirring until smooth, add
milk gradually, Stir in sliced eggs.
Keep out a few slices, pour sauce

add

over fowl while hot.and decorate

with a  few
L.T. (Hastings}.

egg lices.—Mrs.

Gooseberry Sponge = -
LIND sides ang hottom of a basin
with stale pieces of sponge

cake, keeping some for a lid. Stew
green gooseberries in % cup

yater W1fh 1 cup sugar HI soft.

Cool, sieve, .and fold into 2 egg

whites previously beaten stiff, Fill

eentre with pulp and replace lid of
sponge cake. . Pour over all, half
of a nearly set jelly. Put p1ate on
top and press down with heavy
weight. After 2 hours, turn out and
gserve with cream or a custard
made from the 2 ogg yolks leff--

Mrs. DT (Wﬁnganul)

Perfect Icmg

WO  pounds icing sug&r
gifted.:

welt

: tablespoons

Whisk up the whites
of 2 eggs, and’ add to them 2 full

lémon juice, mixed
with a goo0d dessertspoon . ghicose,
or cooking glygerine. It will be
mecessary to warm fogether the
glueogse and lemon juice, for the

glucose is usually hard and must

be melted, " Do not add io
whites until coel, but it must be
liguid. For ﬂawurm add a {ew
drops of sherry to egg whites, It
is important to have fthe sifted
mmg gugar in a ‘large howl, o
you can comfortably work the
liguid in, first with a2 fat spoon,

e~

-affer with the hand, nntil it is like

a smooth dough —Mrs, L.J, (Hasts
ings).



