
Pear Surprise
NE small tin pears, one large
'

cup milk, two eggs, oz. gela-
tine, quarter cup sugar, rind half
lemon, Beat egg yolks well, heat
milk and mix in egg yolks, add
grated vind of lemon. Cook slowly
for three minutes, cool. Rup pears
through a seive and mix with cus-
tard. Dissolve. gelatine in pear
syrup, strain into custard, adding
the sugar, stir again over low heat
until thickens. Cool. Whisk instifly beaten whites of egss. Turn
inte mould. Serve .with whipped
cream; ‘Mrs. L.T. (Hastings).
-"Rhubarley" Jumble
DELICIOUS and economical
sweet. Take 1 cup of pearl
barley, 8 sticks rhubarb, 1 quart
water, 80z. sugar, 2 tablespoons
each cornflour and raspberry jam,
J teaspoon cinnamon. Do not peel

f a
rhubarb, wipe and cui up small,
wash barley and put with rhubarb
and water into saucepan. Simmer
for one hour, with 3 teaspoon cin-
namon added before finished sim-
mering.
Strain the mixture into another
saucepan, press well through, add
sugar and jam, boil, mix cornflour
with ’a little of the cold water, and
stir into boiling mixture. Cook for
three minutes, stirring ali the
time. Pour into glass dish, sprinkle
over with castor sugar. Allow to
stand eight hours before using. Kf
preferred, this can be put .into
small moulds first, rinsed with cold
water and allowed to set well be-
fore turning out. Serve with
eream.

"Toast Meringue
Cut one slice of bread 34-inchthick, remove crusts, and toast
on both sides. Heat 1-3 of a cup-
ful of milk in a small omelet pan,
and when the milk is nearly. at the
poiling point add half a. teaspoon
df butter and the white of 1 egg
peaten till stiff and sprinkled with
a few grains of salt. Fold the egg
ever and over in the milk until
firm, then pile on the toast; pour
around the toast the milk that the
coe has not absorbed. Garnish
with a sprig of parsley.--MissA.W.
(Parnell).
Rhubarb Meringue
WoO cups rhubarb pulp, 3 stale
sponge cakes, 3 egg yolks, 1
egg white; 20z. sugar. To 4 cups
of cut-up rhubarb allow 60z. sugar
and 2 tablespoons water. When
cold, mash it with the juice and
erumble the cakes and add to pulp.
Beat the yolks of eggs and stir
them in. Freely butter a fire-proof
dish and turn in the mixture. Bake

slowly till set, taking care not to
boil it; and then allow to become
cold. Whisk egg white till stiff,
add sugar and beat again. Put
meringue into a bag with a ribbon
tube and’ force it on to the rhu-
barb in unes running each way.
Place in a slow oven till the
meringue is crisp and pale fawn in
colour.--Miss E.K. (Grey Lynn).

Prune Cream
PHREE-QUARTER pint of water,
doz. sugar, #1lb. prunes, soaked,’
zoz. gelatine, quarter pint whipped
cream, half pint milk. Boil water
and sugar five minutes, add prunes,
and simmer -until tender. Lift
prunes from syrup. Kemove stones.
Soak gelatine in milk, and dissolve
over low heat, but do not boil. Add
prune syrup to make three-quarter
pint. * Stand until cold and fold in
ereant whipped. If no cream is
availablé add quarter pint more

ue

milk aad the stiffly beaten whites
of two eggs. Line a basin with the
prunes, and pour in mixture. Serve
when cold with a vanilla custard.-
Mrs.L.T. (Hastings).
Bacon Croquettes
MINCE finely 2 kidneys, 1 sliceof bacon and 1 smali onion
(parboiled), add 1 cup _ bread
crumbs which have heen soaked in
a little milk, 1 teaspoon chopped
parsley and 1 egg. Season with
salt and pepper to taste. Shape
into balls, fatten and dip in egg
and breadcrumbs. Fry till nicely
browned. Serve with fried pota
toes.-Miss A. W. (Kamo).
Luncheon Dish
OAK i cup of lima beans over-
night, boil with plenty of
water and 1 teaspoon salt, then
make a white sauce by melting 1.
tablespoon of butter and adding 1
tablespoon of flour, then i pint
milk, and salt and pepper, and 1
tablespoon of chopped parsley,
then add 2 hard-boiled eggs (slic-
ed small). Now add the beans,
and turn into a piedish. Cover
with breadcrumbs and brown in
hot oven. Mrs:J.F. (Marton).

Ham and Apple.
Now that ham will be a favouritedish on the table, here is a
novel way of using it. Take izlb.
of thick slices of ham, ilb. of cook-
ing apples, 40z. of brown bread-
crumbs two onions, a little sage
and 8ozs. grated cheese. Arrange a
layer of sliced ham in a casserole
dish, sprinkle with the bread-
crumbs, finely-chopped sage and
minced onion, then cover all with
a layer of sliced apples. Repeat
this until the dish is three-quarters

full. Bake in a hot oven for half
an hour. Beat two eggs with the
grated cheese, spread over the top
of the "roast," and return to oven
until the cheese is melted and the
beaten egg is set.Mrs. A.E.
(Christchurch).

Doughboys
—

NE cup raspberry jam, 1 cup)
water, 14 cups flour, 1 tea-
spoon baking powder, 2 table-
spoons butter. Place jam and
water into large pan and place on
stove to heat. Rub butter into
flour and powder. Mix to light
dough with cold water and drop
in spoon lots in raspberry mixture.
Cook 15 minutes.-~Mrs- C.S. Titahi Bay).
lamb and Rice
Two pounds neck of lamb (chop-
ped and boned), 1 cup sliced
onions, 2 cups stock, 14 cups slic-
ed potatoes, salt and pepper, 1 cup
‘green peas. Cook meat and vege-
tables gently till tender, thicken
with a little flour and pour into
a piedish. When cold, cover with
eooked rice and bake in moderate
oven till slightly browned- Mrs:
E. J. (Motueka).

Raspberry Snow
NE pint cream, °20z. sugar, Lb.
raspberries. Beat the rasp-
berries to a pulp. Whip the cream;
add the sugar. Mix about half of
the cream with the raspberries;
place in a glass. dish and add the
rest of the cream on top.--Miss
A.W. (Parnell).

Salmon Pot Pie
DD 2 cups cream sauce to 1 cup
mixed cooked vegetables, 1 tin
salmon, drained and flaked, 2 table-
spoons. chopped fried bacon, and
1 tablespoon chopped onion. Sea-
son with salt and pepper and pour
into casserole. Make a scone mix-
ture from 2 cups flour, 2 teaspoons
baking powder, I teaspoon salt, 3
tablespoons butter and 3 cup milk.
Roll and cut in rounds. Arrange
close together on top of casserole
and bake in a hot oven 15 minutes.-Mrs C.S., (Titahi Bay).
Russian Carrot
O each cup of sugar add 1 cup
finely-grated raw carrot, put
into saucepan and simmer till mix-
ture is almost stiff, taking careit does not burn. Add 1 level tea-
spoonful ground ginger to 3 cups
of the mixture, mix well in and
turn on to a wet board. Blanch
and cut up some almonds, spread
on mixture, cut into shapes and
leave till set: A delicious sweet
for a party, and will keep some
time in an airtight tin.-~Mrs-E.J.
(Motueka).

Devilled Beetroot
MINCE a small piece of onion ortwo spring onions and fry in
butter, add 4 teaspoon of sauce, a
pinch of salt and of dry mustard,
all mixed with 1 teaspoon of flour,
8 tablespoons of milk and the same
of creamn. Mix till quite smooth.
Let it cook for a few minutes with
the onion and then add the beet-
root cut in slices. Let it get cold
before serving. This is such a
change from. the usual cold slicedheetrnot ~Miss E. K. (Grey Lynn).

Salmon ‘Cutlets
NE tin salmon, 3 large cooked
potatoes, pepper and salt to
taste, 1 egg, grating of nutmeg,
vermicelli, boiling fat. Drain sal-
mon and remove bones, mash and
add mashed potato, season and
bind with half the beaten egg and
a little milk and form into cutlets.
Brush over with egg, dip in crush-
ed vermicelli and fry in deep fat.
Drain and serve hot on a bed of
chipped potatoes and green peas.-Mrs. E.J. (Motueka).
Tomato Paste
ONE POUND ripe tomatoes, Z1b.cheese, little salt and pepper, 2
eggs. Skin tomaioes and cut up,
grate cheese, and peat eggs. Cookall elowlv far iwenty minutes. Seal
down in "small jars.-Miss E. T.
(Takapuna).
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JOIN "CHEF'S" BIG FAMILY
AYBE you have made sufficient good resolutions for
one new year, but here's a suggestion for just onemore. Why not join the big,

— es a a es cr ss ~ &

New Leaiena-wice raminy OF
home-cooks whe correspond regu-
larly with "Chef’? The cookery
eges conducted by
"Chef" really serve as a
forum for good house-
wives; they are @ mine of
‘useful hints and tasty|
recipes. Change, varicty|
and novelty are important
factors in housekeeping,
and if you are on the
look out for some. mew,tasty recipe, well,"Chef's" pages are. where you will findit Ama pes-
sibly you, too,
have some fay
ourite recipe of
your own. Send.it im. to "Chef,""Radio Re

cord," Box 1680, Wellington." if may win the hair-guinee
prize, which is cwarded: for the best recipe submitted each
week, and even if it doesn’t, you will have had the satis-
faction of passing on a good thing.f


