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ERE is an excellent and
tested reeipe, sent in by
an Auckland home-
cook for preserving

strawherries, = Tasp-
it

has a tremendous advantage over

. grdinary jam-making. The fruit is
. mever heated, its fresh fruit flavour
‘and colour are not affected, and the
. process is most ecomomical :

- First, it is important to use only

vipe fruit, but showing not the
least signs of decay or mushiness,
Allow 13lb. of sugar fo every
pound of fruit, removing the gtalks
from about half a pound of fruit
at a time, spreading on a large
flat dish and crushing each berry
separately with a silver (or silver
plated) dinper fork, itaking care
not to miss a single one.

CJUNKET made with BIRTHDAY

"RENCO! No trouble NOW fo teaspoon salt, 1 cup whole shelled o ,
get the Kiddies fto fake their | puts. ’ ) P rize R@C £ pe
milkl Growing chifdren MUST Heat sugar, cream and water

have this precious hody-building

_c¢over at once..

“jg  the winner

AY TABLE

By CHEF

This allows the sugar t0 come
in close contact with the juice and
all parts of the fruit. Then' ar
range the crushed fruit and sugar
in alternate layevs in a very large
china basin. .
Reat it vigorously for Ave or sl
minutes, cover with a elean cloth
or paper, and allow to stagnd wntil
the whole of the sugar has been
dissolved in the juice, about 18 to
24 hours. )
During this period the fruit and
juice should be stirred well or
beaten four or five times, ensuring
thorough mixing of the pulped fruit
and sugar. When there is no sign
of undissolved sugar, put the pre-
gerve into clean, sterilized jars and

are preferable, and a teaspoonful
of tartaric acid may be added to
each pound of these to make up
the acidity to aid preservaiion.

The erushing and stirring of the
fruit should he done in  a cool
room, If a refrigerator is avail-
able, the crushed fruit should re-
main in the lowest part in between
beating it. Keep the preserve after
bottling in a cool, dry, ventilated
storeroont.

Miss A. TI. Whittaker, 136 Par-
nell Road, Parnell, Auckland,
of this week’s

her ~recipe. for cakes
apricots being a delicious
one, especially now that fresh
apricots can be substituted. As
they are served hot, this is a quick
and simple answer to the ever-

prize,
with

lasting question—<“What can we
have for a pudding?”
Sugar Nuts

NH cup crystal sugar, % cup

cream or rich creamy milk, %
cup water, I tablespoon butfer, %

Small strawberries

or apricots, or sliced pineappie,
may be used in place of peaches.

Raspberry Vinegar

SIX pounds fresh raspberries or

raspbexrry pulp, & pints white
wine vinegar, blb. sugar. Wash
and crush raspberries, place in
covered jar or bowl with vinegar.
and leave in cold place for five or
six days. Strain liguid through
muslin, expressing the juice from
perries. Place in preserving pan
with sugar, heat slowly till dis-
solved, then simmer for half-hour
and leave to cool. Keep in tightly-
corked botiles in a cool place till
required. Dilute with
aerated water as required to drink

Celery Cheese

NI head crisp white celery, %lb.

cream cheese, salt and cay-
enne, 1 tablespoon finely chopped
celery, fresh watercress.

Choose a.fresh, crisp head of
white celery, cut off the tops and
loose outer sticks, Wash and dry
the celery without breaking the
stick base. Mix the cream cheese,
chopped parsley and season with
salt and cayenne, then force mix-
ture tightly between the sticks and
tie the celery firmly together.
Wrap in greaseprcof paper, chill
thoroughly in refrigerator, then cut
across into thin, round slices and
serve with cvisp watercress. ’

Oranae Walnut 'Caké} “ |

NE cup sugar, 3 cup butter, %

eggs, 2 cups fiour, 1 teaspoon
vanilla, % teaspoon salt, 1 teaspoon
bicarhonate of soda, 2 cup warm

CAKES WITH APRICOTS

This Week's

iced or -
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slowly in saucepan till sugar dis- REAK 1 egg into a basin,

and health giving food, so serve . R S - .
t as Junkei—made with deticious, solve add salt and butter i o of lquid, then pour into disk.
e K EIRTHDAY RENCO, z%lgeibﬂmfél zggdd:;;ees Fahr. or _ beat till light, and into APHCOWT Merlngue Cover with puff pastry and bake.

and waten them come back for | s ’ [ this sift jlb. flour and 2 Serve cold. This pie is delicious

till a sample forms a “soft ball” in teaspoon salt. "Add gradually

 fusset & Co.

tmore! " QAKX a brealfast-cupful of bread- fomd "
_ Cool  tempting and _nufritious, | cold water. Add prepared nuts and about L-pint milk. Mix thor- S crumbs in. N tpof Yot mifk for a picnic luncheon,—Mres. J.M,
. Junket made with BIRTHDAY 3 975 deg Fahr. or till g nbs a pin 1ot milk. (Napier).
e U iy propared ana | COOK 10 275 ACSTERS BAM oughly and then beat or |} Separate the white and yolk of 1
" quickly digested, and the family mixture is hard and brittle in cold whisle tili ali bubbies dis- {| op 2 eggs. Beat yolk, or yolks
Sl mever tire of its six delight- | water. Pour into buttered or oiled appear. Can be baked in with a ﬁzaped tab"esnoo’n of sugar’

ful flavours. Your grocer has it.

in six lusciou:
favonrs: Green-
gage, raspberry
PASSION fruit.

- vanilla, orang¢
and lemon, 10d
bottle.

Have alluring ‘waves
that Idok. absolutely
natural, . :
- BBAUTY WAVER
waves the full head-—
tgp«-—sides—and back,
8 simultaneously,

Can be bent or twist-
od to produce almost l
any Lkind of wave de-
sired.

Used by men
Wwomen.

No heat—no baking!

and

Send to

Pept. R, P.O.
Box A5W.,
wWellestey St

Ruckiand, Gl

i1l thick.

dish to cool, then m‘ark and break
into pieces for serving.

Cherry Chantilly

GNE Swiss voll, stoned sweelened

choerries, % cup - sherry or
gtrained orange juice, about 12
small meringues, & pint cream, 1
tablespoon castor Sugar, vanilia
essence and cochineal.

Add sugav, few drops of vanilla
and cochineal to cream and whip
Place the sliced swiss
roll in serving dish, moisten with
sherry or strained fruit juice, thex
pile the stoned, sweetened cherries
on top. Cover wiill some whipped
cream, arrange meringues round
the base and top each with a rose
of whipped cream. Decorate the
cream with a few . cherries and
¢chill before serving.

Celery Solad

TWELVE fresh or canned peach

halves, & cup strained lemon
juice, 1 cup diced celery, % cup
grated raw carrol, ¥ cup mayon-
naise, salt and cayennsg, % cup
chopped nuts or grated cheese,
crisp lettuce leaves, chopped pars-
ley, curled. celery.

Tlavour the drained, peeled peach
balves with lemon juice and chill
them. Mix diced celery, grated
carrot, nuts or checse with mayon-
naise, seasop with salt and cay-
enite, and chill. Arrange peach
halves on crisp lettuce lIeaves on
salad dish, fill the centres with
chilled mixture, sprinkle with chop-
ped parsley, and  garnish with
eurled celery. Canned halved pears

patty papers or small fins.
Till each two-thirds of the
way up with batter, put } an
apricot into each one, put
into a hot oven at once and
bake 30 minutes. Reduce
heat and allow a few minutes
longer till done. Serve hot—
Miss A.W. (Parnell}.

water, 1 cup raisins, 3 cup walnuts,
1 whole seedless orange (skin and
alb)., o

Cream butter and sugar, add eggs
beaten, vanilla and soda, disselv-
ed in the warm water. Stir in
flour, add the orange, raisins snd
walnutg, all put through a mineer,
and bake in fairly slow oven one
hour. When cold, cut cake through
middie crosswise and put fogether
with this §lling: One cup chopped
dated, % cup sugar., juiee of 3
erange and % lemon, 2 tablespoons
hot water. Boil slowly till thick
enough to spread. This cake has
a most vnusual and delicious flav-
onri—Mrs. E.J. (Motueka).

Caramel Bananas

SIX bhananas, 1 cup light brown
™ gugar, 3 tablespoons cream, &
tablespoons butter, 1 teaspoon van-
ila, % pint whipping cream. Peel
bapanas, - split lengthwise and
place in serving dish., Make a
caramel sauce by cookiung sugar,
eream and butter till thick, add
vanilla and pour hot over uncook-
ed bananas. Cool. Timnediately be-
fore serving, cover with vanilia-
flavoured whinped cream.-— Mrs.
H.C. (Te Puia Springs).

- tered piedigh.

you press the peaste well on to the

and add to bread and milk. Chop
3lb. of tinned or stewed apricots,
add to mixture and pour into but-
Peat whites very
stiffly with 1 dessertspoon sugar
{o each white, and pile on top. and
bake in a slow to very moderate
oven 40 minutes.—Mrs. H.C. (Te
Puiz Springs).

Cheesecakes

NE pound of gooseberries, 4
tablespoong of sugar, 20z of
butter, 2 eges, & a lemon. short-
crust. Stew. gooseberries in. very
Hitle water. until thev mash, stir
in butter, suzar, grated lemon rind
and juice and mix well. T.et the
fruit cool a few minutes before
adding the well-beaten eggs. Line
some patty-pans with
crust and hake in a hot oven; the
tarts will not rise in the centre if

ting and prick ajl - over. After
baking the tarts for 15 minutes.
take out and ANl with mixture and
finish in a moderate oven~—Mrs.
JH.M. (Hamilton East).

Summer Pie :
OIL: a fowl till nice and tender.
allow to cool. then remove all
bones and cut up in small pieces.
Have ready some cooked ham
(sliced) and Thard-boiled e=xgs.
Place a layver of fowl in a pledish.
then a laver of ham and another
of hard-boiled eggs.  Continue in
thiz wav Hll dish s full;  skim

liquid of a1 fat and dissolve some
gelatine, - Add to it 1oz to 1 cup

the short-i

‘For ome-made

SHAKES ot HOME !

€ .
So easy! Add a teaspoonful of Hansell
“Milko’ to z-glass of hot or cold milk.
Whisk it. Drink it...it's scrumptious$
Makes chitdren love miik. Six flavours.
Vanilla, Lemon, Orange, Caramel, Rasg-
berry and Rum, {6 4-oz bottle, Makes
20-3 0. mitk shakes.

__HANSELLS { :

Milk Shakes

Hansell Laboratories Ltd.—manufact-
urers of Hansell’s famous Cloudy Food |
Flavourings. Recommended by Aunt
Daisy and other noted cooks throughs
out New Zealand.




