e

. boiling salted water,

Banana Cream

FO’UR_ medium bananas, 1 ¢up

milk or cream, 1 packet of
raspberry jelly, 1 cup Dboiling
water, Mash the bapanag and beat
with a fork. Stir in the milk,
Dissolve the jelly in the boiling
water and 'zdd Turn mtg a wetted
mauld. and allow fo se Serve
w.m cﬂream ~~Mrs. M.W. (Camaru)

Honey icmg

(‘;NE cup sugar, ¥ cup honey, %
“ eup water, 1 egg white. Boil
sugar aid water and add honey,
and cook until a little dropped
itrto cold water will keop its shape.

Pour the syrup into the stiffly- |

beaten egy white, beating  well
uatil firme--Mrs. V.A. (Brook[yn)

Sausage Rol ls

MAUSAGE meat, cooked, is well |
provided -with mustard and.
Wercestershire sauce . to  taste, |

moistened with 4 beaten egg yolk
gnd allowed to stand for half-hoqr
or 80, Prepared puff pastry is

riblled and cut into squares about |

% inches sguare. Small portiony of
the sdusags: mem: are put into the
centre of this pastry, and - little
rolis made.
‘yolk and bake in & hot oven—
WMrs. AW. (F’arnel!)

Spagheﬁiv Cut‘lefs

51‘! 0%, spaghetti, i
'Y cup white sauce, pepper and sali,
- preaderumbs,  Break
©into very small pieces and put into

‘minutes, then drainm.
pax with the white  sauce,

. Return to

powder imixed smoothly with a
Hittle milk, Season with salt and
Bepper,
very bot, buf do not auow it to
boil. .
Turn on to dish, smooth. evenly
and mark into equal gized divi-
giong, Shape eaclh into neat eut-
lets, brush over with white of egg,
coat with bread crumbs, and fry
~ goiden brown. Pile green peas in
centre of dish and place cutlets
around.—Mrs. E.A.B, (Dargavilie),

" Macaroni Ham-

INE a he‘wﬂy greased basin
with cold cooked macaroni or
- vermicelli- (this adheres readily).
Minee 1lb. ham, 1 onion, 1 iable-
. spoon parsiey, add "2 cups bread-
- erumds, salf and pepper, and bind
“wyith beaten -egg and  milk until
vary moist, Turn - carefully info
“the basin, tie down and  steam
“two hours. i
- Whe eold remove on fo -dishk

1,

‘and garnigh with parsley. Serve

with tomatoes or salad, - and
Yread and butter rolis. Is also
-ery’ nice hot with greems, and

ha steaming makes it very light.

ad dlgestxblg—c.P {Wanganui).

B B,qk,éd Bahonds

THIS is sorved with raisin sauce.
Peel 6. bananas, and split

.iéngthwiee, Spread with rasp-

- herry Jam and put together again,

Mix 2oz ground almonds - with
Boz, Ccake  erumbs. Beat 1 egg
white. very  atiff and coat. the
puvanas with it
ernmh  mixture. - Place in well
huitered -deep - plute . or dish -and

Brugl, over with egg

Small tear
gspoonful curry powder, 2 eggs,v

-gpaghetti .
Boil for 12 |

ihe. {
© “lightly beaten egg yolks and curry

Stir over slow heat until

“following filling.

Roll lightly in
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bake tiil soft and nicely browned
-—about 20 minutes, Serve hot or
cold with raisin sauce around
them.

Sauce: § cnp raisins soaked in
1% cups water for 1 ‘hour or more
if pogsible, Boil with little lemon
rind, juice 1 lemon, 1 tablespoon
honey ond little cinnamon for 10
minutes, Thicken with
spoons eornflour or arrowrcot—
M.C. {Mt. Eden).

Almond SDo'hqé

FOUR eggs, teacup sugar, brealk- O

"~ fast cup Hour, 1 teaspoon bak-
ihg powder, one tab}espoan each

ORANGE CREAMS
This Week’s
~ Prize Recipe|

MHIS is my family's favourite
. summer . sweet, and it is
really deficlous as well as
" nutritious. Take two otranges,
3 dessertspocns sugar, 1 gill
cream; white of one egg, half
4 gill' of water, 1 ounce of
gelatine, angelica, - Cul the -
oranges inte halves, and re-
move pulp without splitting |
the rinds, Take out the pips.
and trub the pulp through a
fine sisve, then rix with the -
castor sugar. Whip the cream
untif it thickens ahd add half
‘of it to the orange pulp. .
. Whisk the egg white to a’
stiff froth and fold in. 1|ght!y
- Dissolvé the gelatine in the
water, but do not boil it
Strain into the other ingredi.
ents dnd mix thoroughly.'
Wipe the orange rinds, stand
on a plate, ang fill with the-
mixture, Leéave until set and
theh decorate  the top with'
the remaindsr of the oteam,
and .a few strips- of angelica,
-irs, L P (Milten). :

{

of butter and boiling. water. Grated
rind smali orange,
Beat ‘eggs and sugar
ture, »ift in  four and baking
powder mized together, grated
rind and lastly butter meled in
the boiling water, fairly hot oven.

Tce this ecake while warm with

sufficient icing sugar mized with
the juilce of the orange, adding 3

. good table,;poens ground almonds,

This cake is delicious.—*Janst”

(Te Arohaj. .

Cream Cakes
REAT to a eream 130z, butter and

Boz. castor sugar, then add
1oz coconut, and add alternately

4oz, -flour, 1 small teaspoon bak-

ing powder and -2 -tablespoons
milk-and lastly the stiffly-whipped

~white of 1 egg and % teaspoon

vanilla essence. Bake 15 minutes
in patiy cases, i 8 moderate oven.

‘When cold splif and fill with the
Rub ihrough a
sieve 4oz, icing sugar,
coconut  and whipped cream to

form n goft paste, fill, replace the
lids, dust. fine sugar over, place. &

hall-of whipped cream on the top,
and garmsh with cherr;es.«—M:ss
W. (Kamo) . .

Oui M'sseu

FOR. Sunday teas or 5 o clock par«
tieg, this French recipe iz de-
Hicious. . - .
© Butter slices: of bread about
quarter of an inch thick, On a
slice place & slice of chéese and u
slice. of hamn and top with a slice
of bread. ©Cui into shapes and vy
in hot fat. For a tea dish, serve
with celery, tomato or cheege
gavee. Serve hot or cold ~—M.8.
{Kopuku).

Chris’rmés" Cake

TALF pound of butter (creamed)
with %lb, of brown sugar; add

8 well-beaten eggs, the pulp and

Juiee of 1 vrange and 1 small
lemon, -1 tablespoon of glycerine,
1 winezlass of coffee essence in 4

tittle water, 1. Goz. currants; b

1% tea-

’ served ginger,

. untii.
figure 8 can be formed on mix-

add loz.

raigins, Alb. chopped mixed peel,
207, grated nuimeg, 2oz, - ground
almonds; 1oz, of flour., Mix in
the order given and put iuwto a
round cake {in lined with several
thicknesses of brown, greased
paper. ¥Yui into oven st 400 de-
grees and turn the top element off
and thre bottom to low. Cook two
hourg 10 minutes.—Mrs. R.A.C.
{Maungaturoto).

Trifle Cc_kes

NE 1b, flour, 53 ozs. sugar, 3 1.
butter, 1 egg, 1 teaspoon cin-
namon, % teaspoon baking soda, a

- little lemon essence, -

Rub butter into flour and cirha-
mon. Add sugar and mix with egg

o a stiff dough. Roll out and Hne|
patty tins, nsing a crust of bre-d:

*& keep the shapes hollow. When

- cold, fill with sponge goaked in

wine or fruit juice. a teaspoon of

ceustard, Over custard, cover with

cream  and decorate.qus L8,
(Papakura)

‘Fciry Cakes

DELICIOﬁS mineemeat cakes

which add considerably te the
festive fare. Ingrecdients: 8oz, of
seli-raising flour, 4ozs. of butter, 4
ozs, -of sugar, % eggs, ¥ tablespoans
of milk,
meat (Christmas).
‘Cream buiter,

add - sugar, and

- cream again, drop in one egy with|

some of the flour, beat well, add
the second egg, and more of the

- flour, beating well again, sud then

the mincemeat, millk and resi of
the flouy. Put intc small greased
ting ama bake for tem to ffteen
minutes ih a moderats aven mmrs.

| JHM, {Ham-ltén E.ast)

| Frutt que

NE lb. hutter, llb suga!‘ 10078,
"flour, B eggs, 11b. each pre-

ground almonds,

cherties, 4 grees, 3 red, 1 teaspoon

N

H_ 3
\>

RRLAY;

g xa)b
11Vt
12

baking powder (swmall). Flour fruit
well. Cook 3% hours. Nice and
moigt,—Mrs. G.G. (Rotorua).

French Pudding

THREE ounces of buatier, 2oz,

“honey, 1 egg, 1 teaspoon soda
in hali'a cup of milk, 1% eups
wholemeal, 1 cup grated carrot, 1

-cup mixed fruit, lemon peel. Steam
‘ong bour and a half,--

Mrs GG,

(Rotorual.

Beef Galantine

THL‘ follox wing is a delicious digh

. for any meal, served with let
tuce salad and garnished with
tomatoes. Especially now the
pienic season is coming on, it wilk
be found a great boon.

Two -bs. beefsteak, 1ih. sausage-
meat, § b, breaderumbs, 1% tea-
cups stoek. or gravy, 3 mushrooms
(df 1iked), 8 large egms, salt,
cayenne penper, & .little grated
nutmeg,.

Have réady a large pan of boil-
ing water. Mince the medt and
peeled mushrooms, then
the ingredients together very thor-
oughly, adding beaten eggs and

‘stoek last. Porm into 2 roll (using
- a little flour), turn into a greased

pudding ecloth. and tie firmly at
each end. Boil for 1} hours, then

- untie the cloth, roll i round again
-more tightly, and vetie,

Plage the galaniine betvi.een two
fiat dishes and press with weights,
When guite colid remove the cloth
and Hrush with melted meat glaze,
1t 15 better to leave the rvoll-in &

cold place for 12 to 24 Liours hefure !

g]azi:lg;fmiss . E.D.: {Wellington).

3 tablespoons of mmce- .

mix all|

KNEES FELT AS
IF IN CEMENT

‘Woman Who Had
Rheumatism For

10 Years

Now Walks 4 Miles With Ease

cummw here from ¥ngland.

“sinec
writes 3 marrted

C 10 years 250,
WOIL,
rhemmatism. I have been in hospital
and spent money to no end. I have
hought medicine, lotions, liniments,
and taken advertised concoctions until
1 was weary, I heard of Kruschen
Ralts so- often, "that 1 thovght one
day I'd try that. By this time my
fnens hud become locked, as if in
cement. I wasg just desperate, for I
felt that the day was net iar off
when I wouldn’t be able to get about

at gll and it made me so  downp- -

hearted. - ' Co N
“Well, 1 bought =2 bottle of

Kruschen, and took o teaspeonful

every morning. When the boltle was -

finished T said, ‘Oh, it's the same as
everything ‘elsé; I'm no better.
my hushand said, ‘Perzevere;
anuther! Give it A chanee to act on
your biood."  Well, - I ® got - another,
and before it was “finisired. my_knées
»unlnclwd—honestig they did. 1 could
hardly belleve it myself when T coxdd
- gtoop down and gel up again without
heip. wag so excited-about it
kent, on,
belisve -me, 1 am not lke the same
womar.. I walked four miles the ather
day and felt fine, wheareas before 1
could hardly walk scross the foor.

7Ny hushand has been out of eme, ..

ployment all winter, but T'd get my

Kruschen Salts before I'G buy a thing:
It means so much to bHe “elli
I feel § should dell
Cyvou all this, if it will beneofit others™

to eat.
‘and- able io walk..

S (MTs,) TLAL

What more need be said to convince
tlu,y .

other suffefars? Al apy p

)
Fhowld gtve Kruschen a triak, !

- Kruschen $Salts is obtainable at afl

Chemxstb ol'ﬂd ‘itorea, at 278 per. b(atﬂe,

“1 have sufieved terribly from -

But
try

took another hotile, angd,

During the forties,
‘a greater toll of a woman's re-
serves of health, The system
during these years néeds e be-

toned up to meset the extra
demands. ‘ S S
The medical profession has.

found that “LD.KZI Gin, with
" hot water and lemon, taken re-
‘gulariy, Is a disﬂ’ngt afd in pro-
~ moting fitness -
“0LK.20  relieves the kidnoys,
_purifles he blood, stimulates the
gystera,  allavs  irritation ang,
. dospondensy. AN sxovoHent iomc
- at any ifme, “LDK.2Z” is doubly

'RELIEF FRGM

valuable o every man and
- woman throughout the Yorties.

- Losk  for_ the.

Wiite Tuart

Yabel in

_— llfif . - . flasks, pint and

e . : quart pottles

E’ JLoatb . all IHotels

1 ca omd  Bottle

L Stores through-

; out the Do

©opEnion. “Good

th ‘suiter the em- whirhevey way

barrussment of  this von look at i’

- gealy  skin - diveasee— ’

l-"s()r.mb!%' Obhtain the reltef thal thou-
sandes have glveady vecslved by. using
DISRMOIL. DFR‘\IOIL is applied extern-

ally and gquickly remedies this stubborn | g
Does not stain clothing and |

restores und mukes the skin clear and | {3
J.4%y Y Saffered for. nine | A
Hand spots on my sealp, forehead

complaint.

healthy again.
years.

arms,
ever
moil,
the scales . were.""

legs and finger. nails, Nothing

Dermoil

veeeks' thnme, o money is refunded, YOI
WORD IS FINALL
Saonple fo make our. convineing
FREL. Don't dolav! Write to-day!
DOMINION HEALTH lNSThUTE,
Dapt. ® Boy 824 AUGKLAND, C,

uged before has worked like Ier-
You capnot see the places where
is backed
with a pu-nti\e quarantae to give chronie
psorinsiy suiferers dehmte benefit 1y twolil

Send for Froe Trial
“Qnej4
Spot Test.” Booklet and prouf of z\mlta

11 e

T

- Electrolux used in conjehction with

'Ccmplete Home Ctearﬂng System.

Ih

W!TH this fnsector, another easily attached exclusive Blactrolux feature, it is
the simplest thing to exterminate dreaded moth grubs and siiverfish from
your home. it isalso ideal for fumigating, Ask the demonstrator to explain. The

the Spray Gun {supplied as standard

equipment) is just what you need for spraying insecticides, ducos, ehamels and
lacquers, - Anothier veason why there is no substitua;e for the genume Eiectrolux

. Pesd Difice: :
- #05 Custombiouse Quay, -
Wellington.

Branchebinall
Towin ventres, .

dX

R&preser-ntwex in a8
istricts.

in middle age.




