
Banana Cream
YOUR medium bananas, 1 cup
milk or cream, 1 packet of
raspberry jelly, 1 cup boiling
water, Mash the bananas and beat
with a fork. Stir in the milk.
Dissolve the jelly in the boiling
watey and add. Turn ee.a wettedMaéuld and allow to se Servewith ¢ream.-~Mrs; M.W. maru).

Honey Icing
yNE cup sugar, 4 cup honey, 4
cup water, 1 egg white. Boil
sugar and water and add honey,
and cook until a little dropped
into cold water will keep its shape.
Peur the syrup into the stiffly-
beaten egg white, beating welluntil firm-~Mrs. V.A. Brooklyn).
Sausage Rolls
QAUSAGE meat, cooked, is well~ provided ‘with mustard and
Worcestershire sauce. to taste,
moistened with a beaten egg yolk
and allowed to stand for half-hour
or so. Prepared puif pastry is
rolled and cut into squares about
2 inches square. Smali portions of
the sausagé meat are put into thecentreof this pastry, and little
rolis made. Brush over with egg
yolk and bake in a hot oven-
Mrs, A. W. (Parnell)

Spaghetti Cutlets
SIX oz. spaghetti, 1 small tea-
spoonful curry powder, 2 eggs,

3 eup white sauce, pepper and salt,
breadcrumbs, Break spaghettiinto very small pieces and put into
boiling salted water. Boil for 12
minutes, then drain. Return to
ban with the white sauce, the.
lightly beaten egg yolks and curry

powder mixed smoothly with alittle milk, Season with salt and
pepper, Stir over slow heat until
very hot, but do not allow it to
boil.
Turn on to dish, smooth evenly
and mark into equal sized divi-
sions. Shape each into neat cut-
lets, brush over with white of egg,
coat with bread crumbs, and fry
golden brown. Pile green peas in
centre of dish and place cutlets
around; ~Mrs: E.A.B. (Dargaville).

Macaroni Ham
VP INE a heavily greased basinwith cold cooked macaroni or
vermicelli (this adheres readily).
Mince Ub. ham, 1 onion, 1 table-
spoon pars‘ey, add 2 cups bread-
crumbs, salt and pepper, and bindwith beaten egg and milk until
very moist. Turn carefully into
the basin, tie down and steam
two hours.
When cold remove on to dish
and garnish with parsley. Servevith tomatoes or salad, and
Tread and butter rolis. Is also
"ery nice hot with greens, and
he steaming makes it very light
md digestible.-C.P. (Wanganul).

Baked Bananas
HIS is served with raisin sauce.
: Peel 6 bananas, and split
lengthwise, Spread with rasp-
berry jam and put together again.
Mix 2o0z. ground almonds with
30%, eake crumbs. Beat 1 egg
white very stiff and coat the
bavanas with it. Roll lightly in
erumh mixture, Place in well-
buttered deep plate or dish and

bake tiil soft and nicely browned-about 20 minutes. Serve hot or
cold with raisin sauce around
them.
Sauce: 3 enp raisins soaked in
14 cups water fcr 1 hour or moreif possible, Boil with little lemon
rind, juice 1 lemon, 1 tablespoon
honey 2nd little cinnamon for 10
minutes, Thicken with 14 tea
spoons ccérnilour or arrowroot.-
M.C. (Mt: Eden).
Almond Sponge
PFOouR eggs, teacup sugar, break-fast cup flour, 1 teaspoon bak-
ing powder, one tablespoon each

of butter and boiling water. Grated
rind small orange,
Beat eggs and sugar until
figure 8 can be formed on mix-
ture, sift in flour and baking
powder mixed together, grated
rind and lastly butter melted in
the boiling water, fairly hot oven.
Ice this cake while warm with
sufficient icing sugar mixed with
the juice of the orange, adding 38
good tablespoons ground almonds.
This cake is delicious.- Janet
(Te Aroha).

Cream Cakes
BAT to a cream 140z, butter and
8oz. castor sugar, then add
loz coconut, and add alternately
4oz. flour, 1 small teaspoon bak-
ing powder and 2. tablespoonsmilk and lastly the stiffly-whipped
white of 1 egg and 4% teaspoon
vanilla essence. Bake 15 minutes
in patty cases, in a moderate oven.
When cold split and fill with the
following filling. Rub through a
sieve 4oz, icing sugar, add _ loz.
coconut and whipped cream to
form a soft paste, fill, replace the
lids, dust fine sugar over, place a
bail of whipped cream on the top,
and garnish with cherrissLmiss
W.. (Kamo).
. , J

OR Sunday teas or 5 o’clock par-
ties, this French recipe is de-
licious. .

Butter slices of bread about
quarter of an inch thick. On a
slice place a slice of cheese and a
slice of ham and top with a: slice
of bread. Cut into shapes and fryin hot fat. For a tea dish, serve
with celery, tomato or cheesesauce. perve ot or coid.-M. S.
(Kopuku).

Christmas Cake
JT{ALF pound of butter (creamed)with 4lb, of brown sugar; add
8 well-beaten eggs, the pulp and
juice of 1 orange and i = small
lemon, 1 tablespoon of glycerine,
1 wineglass of coffee essence in alittle water, 1b. Goz. currants, Hb.

raisins, 4Ib. chopped mixed peel,
20%. grated nutmeg, 20z. ground
almonds, i0oz. of flour. Mix in
the order given and put into a
round cake tin lined with several
thicknesses of brown, greased
paper. Put into oven at 400 de-
grees and turn the top element off
and the bottom to low. Cook two
hours 10 minutes.--M rs. R.A.C.
(Maungaturoto).

Trifle Cakes
NE Ib. flour, 53 ozs. sugar, 34 1».
butter, 1 egg, 1 teaspoon cin-
namon, 4 teaspoon baking soda, alittle lemon essence.
Rub butter into flour and ci:ha-
mon. Add sugar and mix with egg
to a stiff dough. Roll out and line
patty tins, using a crust of bre-d+ keep the shapes hollow. When
cold, fill with sponge soaked in
wine or fruit juice, a teaspoon of
custard. Over custard, cover with
cream and decorate.-WMrs.L.S.
(Papakura).

Fairy Cakes
ELICIOUS mincemeat cakes
which add considerably to the
festive fare. Ingrecients: 802. of |
self-raising flour, 40zs. of butter, 4
ozs. of sugar, 2 eggs, 2 tablespoons
of milk, 3 tablespoons of mince-
meat (Christmas).
Cream butter, add sugar, and
cream again, drop in one egg with
some of the flour, beat well; add
the second egg, and more of the
flour, beating well again, and then
the mincemeat, milk and rest of
the flour. Put into small greased
tifS snd bake for ten to fifteenminutes in *moierate Gven_
J.H.M. (Hamilton East).

Fruit Cake
ONE ib. butter, 1lb. sugar, 100z8.flour, 8 eggs, ilb. each pre-
served ginger, ground almonds,
cherries, green, 3 red, 1 teaspoon

baking powder (small). Flour fruit
well. Cook 32 hours. Nice and.
moist.- MrsaG.G. (Rotorua).

French Pudding
REE ounces of butter, oz.
honey, 1 egg, 1 teaspoon soda
in half a cup of milk, 13 cups
wholemeal, 1 cup grated carrot, 1
cup mixed fruit, lemon peel. Steam
one hour and a halt. Mrs G. G.
(Rotorua).

Beef Galantine
|

\HE following is a delicious dish
for any meal, served with let-.
tuce salad and garnished with
tomatoes. Especially now thePicnic season is coming on, it will
be found a great boon.
Two bs. beefsteak, Lih. sausage-meat,2 tbh. breadcrumbs, 14 tea-!
cups stock or gravy, 3 mushrooms
Gif liked), 8 large eggs, sait,
cayenne pepper, a little grated
nutmeg,

°

Have ready a large pan of boil-
ing water. Mince the meat and
peeled mushrooms, then imix all
the ingredients together very thor-
onghly, adding beaten ergs and
stock last. Form into a roll (using
a little flour), turn into a greased
pudding cloth and tie firmly at
each end. Boil for 12 hours, then
untie the cloth, roll it round again
more tightly, and retie,
Place the galantine betv.een two
flat dishes and press with weights.
When quite cold remove the cloth
and brrsh with melted meat glaze.It is better to leave the roll-in a
cold place for 12 to 24 hours hefore
glazing.- Miss E. D. (Wellington), |

ORANGE CREAMS

This Week's
Prize Recipe

THIS is my family’s favouritesummer sweet, and it is
really delicious as well as
nutritious. Take two oranges,
3 dessertspoons sugar, 1 gill
cream, white of one egg, half
a gill of water, 1 ounce of
gelatine, angelica. Cut the
oranges into halves, and re-
move pulp without splitting
the rinds. ‘Take out the pips
and rub the pulp through a
fine sieve, then mix with the
castor sugar. Whip the creamuntil it thickens and add half
of it to the orange pulp.Whisk the egg white to a
stiff froth and fold in lightly.Dissolvé the gelatine in the
water, but do not boil it.Strain into the other ingredi-
ents and mix thoroughly.
Wipe the orange rinds, stand
on a plate, and fill with the:
mixture. Léave until set and
then decorate the top withthe remainder of the cream,
and .a few strips of angelica.
~Mro. J. P. (Milton).
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KNEES FELT AS
IF IN CEMENT
Woman Who Had
Rheumatism For
10 Years

Now Walks 4 Miles With Ease
"Sincc coning here fromt England
10 yeare MEU, writes 2 married
WOInan, "Ihavesuffered terribly {rom)rheumatism: 1 have been in hospitaland spent money to no end; 1 hve
bought medicine_ lotions, ticisegtaand takenadvertised concoctionsI was weary. I heard of KruschenSalts S0 often, that I thought oneday r'd trv that_ By this time myrnees hnad become locked, as if incement_ I was just desperate: for 1felt that the day Wa8 not far offwhen 1 wouldn't be able to get aboutat 'all and it made Ine So down~
hearted"Well, 1 bought 2 bottle otKruschen, and tok 3 teaspaonfulevervmorning; When the bottle Wvasfinished I said, 'Qh, it'8 the same 28
everything 'else; Lm no better. But'Inv hushand said, 'Persevere; tryanother' Give it2 chance to act onyourblooa: Well, [ got another,and before it was finished:my kneegunlocked--honestly theydid. 1 couldhardly beliere itmyselfwhen I couldstoop down andget upagainwithoathelp I was 50 excited about it }
kept+on, took another bottle, and,believe me, I amn not like the game
WOmaIl. Iwalked fourmiles thentherday and felt fine. #hereas before 1couli hardly walk across the floor."My hushand has been out of:em-_
ploynient al} winter; hut Tdget mNKruschenSaltsbeforeTd buy2thiento eat. It neans SQ much to beand able towalk. 1 feelIshould tellvouaI this, if itwil} benefit others;'~(Mrs.) BA:Whatmpreneedbesaid to convinceother suterers? At Fato; theyBhoula Btve Kruschen 3
Kruschen Salts is obtainable at al]
ChemistsandStoresat2/3per bottle:09+riat

RELIEF FROMPSoRIasis
Make withTHEONESPotdeRIOILTeSt why suffer the embarrassment 0f thigscaly skin diseasePSORL4NJB?Obtain the relief that thou-sunds have altready rerelved by ueingDERMOII. DERMOIL isappiiedextern-ally and quickly remedies this stubhorn
comnplaint Does not ntain clothing andrestores and mnakes the skin clear anthealthy again_ JF;; 4Sufered for nineyears: Had spots on my sralp, foreheadarms, legs and finger nails. Nothing Iever used_ befure nas worked like Dermoil You cannot See the places wherethe scales were, Dermoil is backedwith 2positiveguarantee togive chronicpsoriayis sufferers definite benefit im} lwoYeekt' time,Ormoney is refunded:YoURWORD IS FINAL' Send for Free Triak
Sample to make ur467 1OneSpot Test. Booklet and proof resultsFRFE Don't delav Write to-day}DomIMION HEALTH nsTitute;Dept_ R B0# 924 Augkland, C;v
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During the forties, Nature takesa greater toll ofa womnan'$ re-serves Df health; The system
during these years needs to betoned up t0 meet the extra
demands:
The medieal profession has
Tound that #JADKZ" Gin,withhot water and Jemon, taken re-
gularly, is a distinet aid in pro-
moting ftness in middle age.#JaDKZ" relieveg the kidncys,
purifles the blood,stimulates the
cyatem, allaya jrritation and
despondemoy: 4nexttitenttonizatany fme,"J.D.KZ" js doublyvaluable to every man andwoman throughout the Torties.

Inok for theWlte Ileart11 d � 1 inflagks, pintandquart bottles2t a11 Hotels2 n a BottleStores througlout the DoJlinion. "Good
wvhicheror wayyou lookc at It.
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WITHthisInsector anothereasilyattachedexclusiveElectrolux feature;itJsthesimplestthingtoexterminatedreadedmothgrubsand silverfishfrom
yourhome: Htisalsoideal for fumigating: Askthe demonstrator toexplain: TheElectrolux used in conjunction with theSpray Gun (supplied as Standard
equipment)isjustwhatYouneedforspraying insecticides,ducos,enamelsand
lacquers: Anotherreasonwhy thereisnosubstituteforthegenuineElectrolux
CompleteHomeCleaningSystem;

HcadOifice:15CusonhouseQuay:
Wellington.
BrancherinaIifLe�thhLux maincentres
Representative} insdistritte,

IprHAnal


