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‘Walnut * Fudge

WO cups brown sugar, and one
cup white sugar, one cup milk,
two ounces butter, Beil for 35 min-
uies (after it comes to the bail)
then add walnuts and vanmlla., Beatl
with a spoon until getting stiff,

then pour into a weil-greaged plate
And cul in sqiares.—bhrs: |

to get.
A.M.W. (Pine Valley)

Lamb Steak

INCHE together-.one pound. cold
‘roast- lamb, parsley, two. stalks
celery, three wrtumbled soda hbig-
cuits, one’ iablespogi - goft butter,
salt, pepper, -and one . ieaspoon
chopped ‘mint” 444 water to moist-

en, beat in one egg, form .into a-
RO“LSt in-little iat 25 min-
basting often with- a little.

ules,
vinegar and fat melted. Just be-
fore it iy cootied spread with bread-
crumbs mixed with egg yolk.” Re-

" turn to oven to brown-——Mrs. D.,T

(Wanganuz) v

Supper Dish }
EASE a flat dish and. cover
bottom with cream cracker bis-

euits, pour over enough milk for
the biscuits to absorb, and leave

~ #hout haif an hour. Make savoury

wmixture with two cups grated
¢cheese, one tiablespoonful Wor-
gestershire sanece, and milk to mix
into a soft paste. Place a spoon-
ful on each biscuit, and cook until
a nice brown. Chop some parsiey
and put g little on top of ea.gh he-
fore serving., The above I8 suffi-
cient for twelve ‘biscuits,—Mrs. F.F.
{Maukau).

Gooseberry Jet!y

"OUR pounds of rather unripe
gooseberries, one large bunch
of mint; one pound of suzar to

- -each piat of julce, water to eover

the froit. Wash tbe gooseberries
aad wash- and braise the mint,
which should be as freslz as ‘pos-

. sﬂale.

Put the fruit and mint in a pan

with enmough water just to cover
the berries, and boil well until
fruit is soft and pulpy. Strain and
measure the juice and bring it to
the boil (if the juice seems watery
boil it for 10 minutes before adding
the sugar), Add sugar and stir
well, then boil fast until it sets
when tested—Mrs. J.M. (Hamil
ton): ’

Chocoic%e Ples

CREAM together three table-

spoons butfer and three-quarter
cup sugar, add two eggs separately,
beafing two teaspoons baking pow-
der and a pinch of salt, Turn on

_to a floured board and roll into a

fairly thin sheet. Stamp into
rounds- with medium-sized  cutter.
Break guarter ounce cake of milk

-chocolate into sguares, and place

one square in the cenire of a round
of pastry, cover with a seconid
round and. pinch edges together.
Put on a greased slide and bake for
apout 15 minmtes iu a moderate
oven.—Miss M.W. (Martinborough}.

Hot Apple Cake:

SIFT glb. selfraising flour and §

teagpoonr of salt into a basin,
rub in 60z, butter or good dripping,
Add 4oz. of castor sugar, mix with
milk to a soft cushiony consistency
without making sticky or wet. Turn
out on to a floured board, and éut
off a plece of the dough, rolling out
to about % inch thick, and line the
bottom of a deep fireproof dish or
any other suitable receptacle. Peel
ihe upples, core, and cut into thlck

prange juice,

1939.

MHIS week’s prize goes %o
-7 Mes, M. Marsh, of Napier,
for the following brackei of
* six reglpegr—

_CRIMSON CHUTNEY

Two b, red cherries, 1 1h.

spoonfuls sugar, 1 teaspoon-
ful -ground ginger,
cayenhe, i . ib. raspberries, }
{b. onions, 2 oz smtanas, i
teaspoonful curey powder, 1
tabiespoonful mustard, } pint
vinegar. Put raspberries and
'stoned cherries in a preserve

" ing pan together with the
chopped apples, onicons, raising
and Sultanas. Add the rest of
ingredients, cover with vine-
gar and bring to boil, simmer
gently until mixture thickens
stirring * -occasionally.. . Pot
and cover while- hot, This s
delicious with any cold meat:

RED FRUIT SALAD

_ Strawberries, red cherrics,
{ foganberries, red currants,
1 raspberries, § pint water, 1
- teacupfizl of sugar, few drops

of cochineal. Use the fruits
in equal quantities, prepare
fruits, stone cherries and
stew gently. Place in a glass
gish, Prepare syrup by boil-
ing sugar and water, adding
a few drops of cochineal to
preserve the colour. When
cold, pour over the fruits and
keep as cool as possible until
serying, This quantity of
syrup will ke sufficient for a
moderate quantity of fruit.

CHERRY PICKLE

Required 4 1b. cherries, §

oz, cinnamon stick, } oz
cloves, 1 . sugar, 1 quart
white vinegar. Put spices

into a mustin bag, place with
frui¢ and pour beoiling vine-
gar over them. Next day
pour off wvinegar from fruit
and with the spices bring to
boil again and pour over the
fruit once wmore. Allow to
stand overnight, then put
iruit, vinegar and spices Into
pan. Add sugar and boil for

WEEKLY PRIZE RECIPE

apples, 2 oz, raisins, 2 table.

pinch " of . -

2 minutzs. Bottle and use as
required  This ig realy de.
licious with cold meats

GOLDEN PLUM PIE

One and a half ‘lb. red
plums, 3 small sponge cakes
(roughly crumbled), 8 oz
flour, 4 oz. lard, 4 oz brown
.sugar. . Method: . Rubh- lard
into ﬁour, add pinch of salt
and ‘mix to a stiff paste with
cold water, then roll out.
 Grease a piedish, cover the:
bottom with half the cake
eruimbs, then put in a layer
of plums. Repeat this pre-
. 658 ohce  AoTe,
each layer with the sugatr.
Pour over a cupful of water.
-then cover “with the pastry
and bake .until a golden
brown. ’

PLUM SNOWBALLS

Allow one purice of r‘;ce,
one clove sugar custard sauce
for one._large plum. Method:
Wash the rice and put into a
pan of salted boiling water
and cook for a guarter of an
hour, then drain. Wash the
plums, dry, and remove the
stones without breaking the
fruit. Fill the centres of the
plums with sugar and insert
in each =z single clove. Cover
each plum with the rice and
tie up separately in cooking
paper. Boil rapidly in plenty
of wviater for an hour. Re-
mowve the snowballs from the
paper and serve in a hot dish -
with custard sauce.

PLUM RICE CUSTARD

Cook 21 oz. of rice in milk [§ |

until seoft, and fairly dry.
- With it mix 1 oz. butter and.
an equal gquantity of plum
marmalade (the latter  is -
made by stewing ripe plums
with plenty of sugar until
thick)., - Add a teaspoonful
of lemon juice and a well-
beaten egy %o the mixture
and put into a greased pie |f
dish. Bake n a wmoderate
oven and when nicely brown-
ed serve with custard, )

—brs. M. (MNapier).

slices and cover the dough with
them. Dredge generously with
castor sugar and cover with am-
other layer of dough., Repeat these
layers until the dish is not guite
full, inishing with a layer of dough.
Brush over the surface with water,
Bake in 2 moderate oven for about
g hour. Serve this attractive pud-
ding with cream or a foamy egg
custard.—drs. 4.4, (Roslyn).

Banana Fluff

TWO tablespoons lemon juice,

four bananas, one tablespoon
half cup powdered
sugar, one small teaspoon vanilla,
three eggs, one .feaspoom sherry,
peaches or apricots. Pour lemon
and - orange juice. over bananas,
eool for an hour. Mash thorocughly
and beat two. minutes, Stir in
sugar, add the gtifily beaten egg
whites. Beat all until very light.
Add sherry and wanilla,

Fill tall glagses half full of
peaches, or any desired tin fruit
and top off with the banana fuff.
Top each glass with a maraschino
cherry.
Keep in cool place until you are
ready to serve~Mrs. L.T. (Has-
tings).

Wholemeal Locuves

QUARTER POUND butter, 1 tez-~

cup brown sugar, 1 cup each of
flour and wholemeal, 1 teacup
honey, 1 dessertzpoon ground gin-

| END INBIGESTION

" JICJUNIORZ!
g LARGE TIN 3"

For F‘ree sample,

send 2d. stamp, your
name and address, to JIG,
Box 1389, Auckland.

Unusual and delicious. °

ger, 1 cup milk, 1 heaped teaspoon
soda.

Cream butter and sugar, add the
warm honey (melted), add the
flour, wholemeal and ginger, lastly
stir in the soda dissolved in the
milk, Place in greased loaf iin
and bake in a moderate oven,

Serve buttered.—Mrs. AF. (Auck-

fand}.

Recipes That Are
Different

THE intrigning Fmperial Airways |

recipes published some time
ago in the *“Recerd” proved very

popular, and here are aome more. |

nevel dishes,
As you probably know,

day as you fly over different coun-
tries.

Chow Yorag‘ Yook Si

TAKE 4oz, thiniy-sliced -onions,
loz, mushrooms, 4o0z. bamboo
shoots (thinly sliced), loz. cucum-

ber (thinly sliced), ilb. sliced mut-

ton, 1lb. Chinese white cabbage,
cornflour water, sesame oil, stock,
sugar, salt, pepper, Chinese sauce,

Soak the mushrooms in warm
water for 15 minuted, remove the

stalks and slice the mushrooms
thinly. Puf o little oil and salt in |3
When hot, add |

a pan and heat it.
the bambhoo shoots, -the cucumber,
onion, Chinese white cadbage and

sweetening |}

and_a few cloves.

‘when |
you travel by Imperial Airways,
your meals are varied from day to

W"Hy Gee Gob

TAKE 2 pigeons, a ‘few preces of
pork, stock, wine, %oz. gee jee
(Chinese herb), a few pzeees of
Yun Yook (Chinese herb}, Zoz. Why
Sun (Chinese herb), sait. Chinese
sauee.
Wash the pigeons and put them
in o bowl

salt, cover with stock and steam for
two hours in a ‘double =aucepan.
When ready, add a few drops of
wine to the stock and serve hot
with Chinese sauce. In China, this

‘dish is often recommended to inva-

lxd@ by doctors, .

Fouja D;ed;ad

i THIQ Arab sweet consists of apples

stuffed with chmken. Cut a
slice from the top of an ‘anple, re-
move the core, but withoui piercing

the other gide of the fruit, and care-
“fully scoop otit some of the interior.

Fill with chopped breast of chicken
: Sprinkle with
sugar, brown. breadcrumbs, imoisten
with a litlle fat and bake in the
oven,

Guarasteed BIRLED fHiy

Rregratered

,9 %usm

Consuitations Free.

Strietly
Confidential,

C’o

BANK N.Z,
CHAM BERS;
Manners Sti,
Wellington.

Send stamped,
addressed
. envelope fog
particulars,

Add the different herbs |-
and the pork, season with a little

Superﬁuous Hans.

Moderate Fees,.
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“HAD DIZZY

SPELLS FOR 3
YEARS

A Result of Indigestion

Better in Three Weeks—With
Kruschen

“Before taking Kruschen,” a wd-
man writes, ‘I had very bad dizzy
spells and hot ﬁushes, bad spells of
indigestion, and@ ¥ wasg £0 nervous at
times that the. iea‘rt thing wonld up-
set me. I was about three yvears in
that "condition.

“1 could not tell you .im words how
happy and glad I am to-day. that I
gave Kruschen Salfs a trial. I have
now itaken tlhiemm for ‘18 months, I
wotld not misg thewm one day. They
are the most wonderful remedy an)-
one can take who suffers as ¥ ‘did.
feel in beiter health to-day than I
have ever been., After taking Krus-
chen . for threc weeks the dizzy faints
and_ hot flushes left me, I now feel
so Mght and cheerful. Xruschen Salts
2)s0 keeps one from gaining weight,
ag sb many women do at middie age.
They sure. keep you feellng fit and
fne'—(Mrs.) J.M

Kruschen Salts 18 Nature's recipe
for maintaining & conditjion of in-
ternal cléanliness., The six salts in
Kruschenr stimulate your liver and
kidneys to BbBmooth, regular action.
Your inside is thus kept clear of those
impurities which, allowed to accuwmni-
late, lower ithe- whole tone of the
system

But Kruschen fhas more than this
necessary aperient effeet uwpon you; it
works directly vbon your bloodstream,

- too, invigorating it seo that it foods

every fibre of ¥you with tingling

energy.

And the yesult? An end to all
Life’s minop ilis and@ miseries, No
more headanhes tiredness, depression
or “nerves.”

‘Kruschen Salts is obtainable at all
Chemists and Stores at 2/3 per bottle.

a tube to-day.

harm to the most delicate enamel.

ISTERINE Tooth Paste will make -
¢ you proud of your teeth. The
szeret combination of cleansers in Lis-
terine Tooth Paste makes your teeth
gleam and flash without the slightest

Buy

mushrooms, and fry for one minvte, | ..

Add the meat, a little nepper, a few |

drops of sesame oil and = litile corn-
fiour water., Cook ' for unother
minute. Add a little sugar, & few
drops of Chinese sauce, 2 oups of
stock and cook for
ute and serve hot.

oue more rain-




