OLIDAYS mean gay days,
and these Jelly Novelties

for special teas following

outings with little  ¥acation
viﬁiters are, as the mname
implies, really novel. - The
. “Mushroom in the Field” recipe is
qitité ‘a popular one; and doesn't
the illustration give you -the urge
to be up and doing? The Jellied-
- Lily Pond- and - Windmill Jellies
-look complicated, but on- reading
the recipe, you will realige how
gimple they are to prepare.

The prize this week has been
awarded to Mrs. E. C. White, of

168 Wai-iti Road, Timaru, for her .

recipe for Baked Cheese Pudding,
which is very simple and quickly
prepared.

If the rest of the Dominion’s
small fruit erop is ag backward as
© 'in the Wellington district, the

- blackberry recipes this week will
be found very useful and as the
new geason’s apples are now on
the market, Blackberry and Apple
Pie should become a favourite.

Many of my country readers will
have strawberries to spare. So
make up your surplus thus: Gather

_the fruit fresh and to each pound
take . thlee‘qua,rters of a.- pound of
good presel ving sugar -

Spread fruit om a dish, or bowl
and sprinkle over part of the
sugar. Leave overnight. Next day
pour the juice which has flowed
from fruit into - a pan, add re-
. mainder of sugar, and when the

“sugar is dissolved bring slowly to
the boil. Then put in fruit and
boil gently till a little sets into a
fairly firm jam. It is never good
- if boiled too long; the flavour goes.

Windmill Jellies
(NE packet of red and one yellow
- Jelly crystals, boiling water,
about 12 wafer biscuits, cocktail
sticks; sweentened whipped cream.
Add sufficient boiling water to
‘eontents of each packet of crystals
‘to make 2-pint liquid jelly, stirring
tin dissolved and leave till' cold.
“Pour into 5 or 6 small wet tall

. moulds, cups or glasses and leave

' {ill firmly set, reserving some of
.. "each colour to set firmly and chop
- for garmshmg Unmould on 111d1V1-

 SHAKES ot AOME "

So easy' Add a teaspoonful of HanselP’s
*Milko' to a glass of hot or cold milk.
Whisk It. Drink it ... it's scrumptious §

Makes children Jove mitk. Six flavours,
" Vanilla, Lemon, Orange, Carzmel, Rasps
- berry and Rum, .1]6 4-0z bottle Makeﬁ

2.0-30 mitk shakes.

Ha'nseil ubmmﬁes Ltd —-mmutnct- ‘
unersof Hansell'sfamous Cloudy Food
Flavourings. ' Recommended by Aunt
_Dalsyand-other nowd couks throu;h» ]
out New Zealand, -
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1 3elly - ‘pond. " Peel,

{1 Jelty ponin,

dual dishes in a
border of chopped
jelly. Arrange two
small wafer biscuits
as windmill sails on
a cocktail stick and
fix one into- each
jelly. Tse small
strips of wafer for
doors and windows,
and garnish.the jel-
lies with sweetened
whipped cream,

Mushrooms

ONE packet lime oy
creme de menthe
jelly crystals, boil-
ing water, 3 or 4
bananas, 6 or 8
meringue shells,
strained lemon
juice, cocoa or
powdered chocolate,
chopped pistachio
nuts or green desic- . .
cated coconut or
rystallised violet or .
rose petals, ~sweetened
¢ream.

Add sufficient water to crystals

whipped

to make one pint liquid jelly,
and when cold, pour into shal-
low glass bOWI reserving some
to  chop - for garnishing, Peel,
halve,  and. dip-. bananas in
lemon juice, - then plant each
half. hanana ° upright in the

jelly when it -is- almost ‘set and
leave till firm.. Fill meringues with
a little whipbed. créam, dust with
a little cocoa or powdered choco-
late, and place a meringue, round
side upward, on each banana, to
resemble growmg ‘mushrooms,
Chop remaining jelly and &pread
between  the . . miushrooms, or
Sprinkle jelly withi- olwpped pis-
tachio nuts,” green -desiccated
coconut, or spread w1th crystal-
lised. flower petais

Jell led LlIy-pond

ONL packet Iune m' ereme “de
menthe jelty - crystals ‘boiling

A water, 2 -oranges; L' or 2 bananas,

3 or 4 cocktail sticks, 1 lemon,
vowdered - chocolate or cocoa, an-
geliea strips.. .

‘Dissolve -crystals. in sufficient
-boiling water -to .make one pint
Hquid jelly, and When cold, pour

three-guarters of it into °1ass bowl.

and leave  till - firmly set. Cut
oranges in halves, scoop pulp from
skins, remove seedS‘ and white pith

“and dice ‘thig fAerhl ™ Cut-the halved

orange’ skins 1o resemb‘le water
Whisk ‘the’ remaimng thick
s Jeliy, enmbine with.'diced. orange
flesh; Rl shﬂ;‘;}gd'sl{_!ns ‘with mix-

~eut -and dip
bananag in stmined iemon juice,
then ecover with  powidered choco-

- Jate -or cocoea, and pierce the base

‘with eogkiail: -gticks. . Ingert in the

gngelica. to re‘mg%ng hp!mshes.

iy ‘§6t; place on’

wWHh narrmv strips of .

Welsh Cheesecakes

NBE egg, 1 small cup flower, %
small cup sugar, 20%Z. butter, 1
small teaspoon baking powder. Mix
well. Line patty tins with puff
pagte, put in raspberry jam and
cover with mixture. Lay two little
pieces of pastry on the top in
shape of a cross—F.G. (Bays-
water).

Coffee Spon_qeéok‘e

PREAT the whites of 2 duck eggs
to 2 stiff froth with a pinch of
salt, then bedt the yolks well with

a pinch of salt, add the whites fo-

the yolks, beat well together, then
slft in 1 teacup of castor. sugar,

-'beat again until very thick. ‘Place

in 2 small saucepan 1 tablespoon
butter, 2 tablespoons milk, 1 tahle-

‘§poon water, 2 tableSpoons coffee

essence, stir over & .gentle. heat,
until ‘butter is melted and all is .
‘hoiling, and while boiling pouy ove?

- the bes:ten eggs and sugar. - oo

Do mbt. mix o fill 1 break-
tast oup. . of fleur, . 1 tem
spoon baldng - powder, e

‘sndon 'of cornﬂour is sxftsd in,,.‘..

.then add milk ete,
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: then fold together
‘lightly, and pour in-
to two well-greased
sandwich - tins, bake

for. 20 minutes,
regulo on 8. ' When
cold .joiu together
" with favourite filling
and ice top with -

' gion fruit.

_in a fairly hot oven:

1939.

frmt or pulp, i deascrtspoon ge]a-{

‘tine, 1 cup. water,  to % cup’ eream.
‘Soak gelatine for 10 minutes in’ K
‘cup - cold water,- then add. #- eup -
-Hot .water, and % cup sugar. Stn‘

- tilY dissolved.

Add. orange juice and lemon
juice, crush the pineapple and
banana and add these, with pas-
Pour into shallow
disheg "and freeze. During freez-
.ing the mixture must be removed
two or three times to a basin and
well chopped and beaten. When
properly frozen the mixture Iis
white and light.. - Before serving,
chop it in a basin and beat in the
‘cream, ~whipped. This - ice-cream
ig - delicious served with orange
Syrup and a small pigce of orange.
“The recipe makes about twelve
servings-at a cost of less than 2/-

gOAK 11b. - prunes
for two -hours,
Dram off the water.

Take % cup syrup
drained from any
fruit, plums are

‘good, and add to it
to cover the prinnes,

Cook next -day in
this samne .syrup. till tender, when
cooked add % cup of sugar and stir
til} dissolved. Drain and remove
stones, line a dish with good pastry
and pour in a ‘layer of prunes,
then .add 20z -grated chocolate in
a, little of the lquid drained from

the prunes, sprinkle more choco- }

late on:top and pieces of .pastry
lattice-wise across and bake in hot
oven about 30 minutes. Serve with
eream.—Mrs F.M. (Henderson).

Puff Pastry

ALL ingredients must be as cold

as possible. 1. have never
known this recipe to fail. Quickly
and easily made, Take % cup milk,
add 1 teaspoon of vinegar to the
milk, % cup butter {cold and hard),
broken up into pieces, 1 heaped
cup of flour, pinch of salt. Put
flour and butter into bowl, mix,
Roll out four
times. - Place on coid slide. Bake
in hot oven—Mrs. N,B, (Taumara-
rui). -

Tomato Pie

PUT four ounces "of shelled wal-

~nuts through the mincing
machipe. Spread a layer of boiled
rice on the bottom of a well-butter-
ed pie - dish. . On this- place half
-the walnuts :md two sliced foma-
toes, sprinkle with sait and pepper.
Fill up the dish = with aliernate

Iayers of these ingredients, pour in .
Cover :
thickly with wholemeal crnmbs, .
then pour aver.loz of ofled put-
Coek in a, moderate oven for .

‘a2’ cup of stoek’ or milk.

ter.
‘hal? an  hour. “Alternatively - the
mgredxents ‘mgy. be. put. inte layérs

.in, . greaded ; basin- covered with’

vreased pa.per and steam, for 13
hours, Turn eut, and. serve with

F ruit Salod

1 le;non

‘coffee  icing.—Mrs. ‘—.parapara (Auckland).

,»PW (O‘nehunga) o _ o
Choco!a’re Blackberry. Sweet
prunes 10 four cups blackberries add X

. .cup of sugar and 1 cup of boil-
ing water. Bring very gentily io
the boil and cook gently until the
fruit is soft. Allow to stand until

‘enocugh cold water .

~ and leave évernight. .

-the boil,

' gether-- sugax,
" (these. must; be’ tied i b‘ags) 10':

- {omate’ sauce: ——Mrs M. fNapler),715 ‘minutés:.

' PRIZE RECIPE o
A Baked Cheese
Pudding

UARTER Ib. stale bread-.

crumbs, 2 eggs, 3-pint miik,
1 dessertspoon minced par-
sley, 20zs. grated cheese, salt
and pepper to taste; Mix
breaderumbs with cheese, add
ioz. hutter, melted in the-
warmed milk, .also parsiey.
Beat up egg yoiks and add to -
other ingredients. Then add’
stiffly beaten egg whites and
fold into mixture. Pour into a
buttered ple dish and bake in
‘a hot oven about 20 minutes.
This is a tasty dish, and is
sufficient for three or four
persons, - Mrs. E.W. (Ti-
maru).

cold then strain the fruit vs-l'v
carefully, measure -the lignid ané*
to each cupful allow 1 teaspooniul
of gelatine, Bring the liquor te
.adding. more sugar if.
necessary, stir into it the moisten-
ed gelatine. Just allow to come te

‘the boil, then ‘cool ~slightly and

pour into a wetted mould set and
allow ‘to chill thoroughly. Turn
out and gerve with fruit, eream or
custard, Delicious,—Miss M.L.
(Clive), : :

Blackberry Beer

TAKE one qu'u't blackheny Jtuce, '

-11h. sugar, 1 ‘grated . ‘nutmeg, .
30z, einnamon, 3o0z. cloves, 1 pint
brandy. Place . the” whole blacks.

»'_berrles in 2 laige stane or-giasE ..

jar and- mash: to a

0‘11 to-
- jote -

-Skim -well,then :add’
lea.ve ‘to. -eool covering
‘When ‘eold, strain,

brandy,”
over tightly,

-and - £l bottles and’ cork véry
~ ~gecurely. Lieayve for. a. couple .nl
A ONE smail tin mneapple, 1 orange,: -

p;w.an,a (1 pagsion -

weeks bei'ore usmg -—-Mrs EW,
('I“np‘aw)p



