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FTER all our prepara-
tions for the festive
season, the thought qf
still more cooking 18

not at all attraetive. :

But we must make some pro-
yision for the family. Why not
bisenits? )

The biscuit tin is an institution
which defies the modern demands
for change, and there is  Iittle
- doubt that this happy condition is
attributable to the wide variety of
biscuits from which the housewife
may choose in order to win the
approvat of the entire family.

The popular film star, Richard
Greene, might like = Queen Vie-
toria’s plum pudding, but I know
of g family in the King Country
whio'are very fond of the Queen’s
scones. ‘This recipe has been
used ever since Queen Victoria
first. went to . Balmoral for her
summer holidays. :

A tablespoon of butter'is rubbed.

. inte one pound of flour; then two
tablespoons sugar, %
baking soda and two teaspoons of
eream of tartar are added. Beat
up. one egg with a cup of milk and
mix with the dry ingredients, roll

eut about half an inel thick, cui-

“into rounds two inches in dianre-

ter, brush oveér - with - milk (or
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R HANSELL'S
GLUCOSE JELLIES
AMSELL'S lead again, ., ¢hls time with

the maost lop i
jeliies for a decade. - A simply gloripus rew
type of jelly with a genvine GLUCOSE base
~—that’s the big differenco—the GLUCOSE
kase. Wenderful- GLUCOSE =50 ‘vita! to

Bealth and energy. So essential for children,

ﬁanselj’s GLUCOSE Jellies. in six flavours
~lemaor, orange, lime, raspberry, pineapple,
banana. They set firmer, look marvelious,
kave a richer, purer flavour and above all,
oentain GLUCOQSE, .
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- powder, % feaspoon salt,
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milk and egg), snd bake in a
quick oven fifteen minutes. These
scones are usually eatem hot and
-merely buttered, but occasionally
jelly. or jam is served.

.. Scones are the same the world

-ovey, and- New Zealand is essenti--

ally a scone-loving country-—every
woman Imakes scones, -<dashing

_them through on the shortest

notice, but with such a hot oven
it isn’t economical to make scones
alone in a gas oven.

There are several biscuity re-
gipes—the rolled oat shortcake for
instance-—~that can be popped in
when the oven is out if time per-
mitg. - The electric oven of course
is famed for the variety of cooking
that ¢an be acconiplished when all
elements are turned off. :

The prize this week has been
awarded to Mrs. A..C. Campbell, -
Opuawhanga -~ R.D, Hikurangi,
North Auckland, foy hker splendid
recipe for bread rolls. In addition
to .being -delicious eaten hot, cold
crispy bread rolls are always an
acceptable adjunct to your tea
table. ' ’

Coconut ‘Biscuits

TWO cups wholemeal flour, 1 cup
" white flour, 1 teaspoonr baking
1 cup
butter

desiccated coeonut, % cup

oF butter substitutes, 3 ciup brown :

.sugar, 2 or 3 tablespooms milk, I
teaspoon grated yellow lemon rind. -

Gream the'butter and sugar, add
the. grated lemon  rind,  coconut,

" wholemeal, sifted white -four, salt
- and baking powder, and- gufficient

milkk to form a stiff paste. Mix
evenly, knead well, and roll on a
lightly floured board. OCut into
rounds, place orn buitered baking
trays, prick the surface with a
forlk, and bake slowly in a moder-
ately hot oven. till evemly brown
and crisp. Leave or trays till
cold, and store in an air-tight con-
tainer lined with 2 greaseproof
paper. ' ’

Decorating biscuits cut
in different shapes from
foundation biscuit mix-
fure.

Butter Biscuits

g
100z. fiour, pinch of salt, & tea-
spoon baking powder, % teaspoon
mixed powdered spice, 1 table
spoon  melted chocolate, 20z
planched chopped almonds, 2
tablespoon castor sugar. .

Cream the butter and sugar, add
the egg -yolk, melted chocolate,
gifted four, salt, baking powder,
and spice.  Mix thoroughly and

BREAD ROLLS

. g

This Week's
Prize Recipe
ERE is a recipe for bread
rotls. These are delicious
buttered S0t and If made
about nine e'clock 'in  the
morning they will ke baked
ready for lunch at 2. This
mixture makes guite a iof, so
‘half this quantity is enough

for a small family. }
Two b, flour, 1 oz. sugar, 3
oz. butter, i cake yeast, 1 tea-
cup milk, 2 eggs, 1 teaspoon

salt. k R
Mix sugar. and flour togeth-
er, then rub i butter, add

salt.  Dissolve yeast in warm.
miik. Beat egps and add to:
the yeast. Work this into

flour until sides of basin are
clean, and leave to rise in a

" warm -place for about 13
hours. Knead lightly and
form into small rolls. Leave

to rise again and bake in hot
oven. Split and butter while
hot, Makes 3 doz. fair sized -
rolls—Mrs. A.C. (Hikurangi).

oz, sugar, 8oz, butter, 1 ege,-

‘chopped almonds.

leave on iraystill cold, and store

- nut,
" spice, or plain biscuits, .

spread over & buttered swissroll
pan, making a layer of about Zin,
thickness. Whisk the eggz white
to stiff froth, fold in I tablespoon

i i
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castor sugar, spread over the paste
and ‘cover meringne with blanched
Bake slowly
in nroderately hot oven for 25 to
30 miputes till firmly set and light
brown, then ecut the hot mixture
into meat finger-lengths and leave
on tray till cold. .

Biscuit Mixture

FOUR OZS. (% cup) butter, 4oz
(% eup) sugar, 1 egg, flavour-

. ing as reguired, 8o0z. (2 level cups)

flonr, % teaspoon baking powder,

‘pinch. of sait.

Cream butter . ano sugar
thoroughly, gradually add beaten
egg, flavouring, sifted four, salt
and baking powder, mixing to firm
Smooth paste, Roll thinly on
lightly floured beard, eut into re-
qunired shapes, brush surface with
milk or beaten egg, or decorate as
required, and plage on. buttered
baking trays. Cook in a moder-
ately hot oven for 15 to 20 min-
utes till lightly brown and crisp,
in dry greaseproof-iined contain-
ers. This mixture is.a suitable
foundation mixture- for = vanilla,
Iemon, orange, coffee, -cliocolate,
dafe, caraway, .- cinnamon,

Almond Biscuits
FQUR, QZS. butter, 6oz. sugar,
.. Soz. fiour, 4o0z. ground . al
monds, 2 sggs, 8 tablespoons sifted
icing sugar, 20z. chopped scorched
almonds. J )
Cream the buiter and sugar
thoroughly, add the egg yolks, sift-
ed flowr, ground almonds, and mix
{0 2 smooth, firm paste, -Roll on
lightly floured board -to about 2%
inch thickuess and cut into finger-
lengths or smali roufds. Balte on
buttered haking trays in moderate-

. - &
. - i

* biscuit,

_gerved ginger, mixed.

iy hot oven till ¢risp and iightly
hrowned, and leave on trays till
cold. Mix the egz whites and
gifted icing sugar to a smooth
icing, spread a thin-layer on each
sprinkle . with - chopped
scorched ‘almonds, and , leave &ill
firmly set before serving. -~

Fruit Rice @ =
ISSOLVE one packet orange

_jelly crystals in 2 eups hot
‘water. - When -cold, whip unmtil

" foamy and thick, then fold im 1

cup cold cooked rice and 1 cup
chopped raising, dates’ and pre-
Put into a
glass dish and serve with lemeomn,
‘flavoured custard.—Mrs. E.Jd. {Mo-
- tueka). :

Macaroon Cake

QUARTER-POUND butter, %" Ib.
sugar, yolks of 3 eggs, pineh
of salt, 1 cup flour, 1 heaped tea-
gpoon baking powder, % cup milk,
i teaspoon essence of vanilla.
Cream . butter and - sugar, -add

_yolks of eggs and beat well; then

baking powder and
milk alternately,
lastly flavouring,
Put this in a
well-buttered z2pd
floured cake tin.
Top Mixture.—
Beat the e g g
whites siiff, then
add % teacup of
1A sugar and 1
cup of shredded

coconut. Spread
this over eveumly,

flour, =alt,

and hake ir 2
S moderate . oven
40 minutes—Miss A.HW. (Par-

nelf).
Wine Finger
HAEF—CUP butter, 3 cup sugar,
t level cup plain flour, % cup
gelf-raising flour, ¥ egg, pinch of
salt, 2 dessertspoons sherry or 1
dessertspoon each of sherry and
brandy, 1 tablespoon blanched
chopped almonds, 1 desserispoon
castor sugar, 3 teaspoon powdered
cinnamon, i
Cream the butter and sugar, add
the ezg yolk, liguor and sifted
fiour and salt. Mix evenly, knead
till smooth, roll to about -inch
thickress on lightly floured board.
brush surface with egg white, and
sprinkle with thick layer of sifted
cinnamon with dessertspoon castor
sugar, and the chopped nuis, press-
ing firmly into the mixture with
. rolling pin. Cut into strips about
1 inch by 3 inches, place on buf-
tered baking trays and bake slow-
ly till lightly browned and crisp.
Leave omn trays till cold before
- storing .in airtight containers.

Cornflake Nutties

HALY CUP butter, § cup sugar, -

.1 eggz, 2 tablespoons milk, 1%
cups - flour, 1 teaspoon bzking
powder,. pinch of salt, 3 cup sul-
tanas, 1 tablespoon chopped can-
died peel, 2 cups eornflakes, -

Cream the buiter and sugar,
gradually add the beaten egg,
then milk, cleaned sultanas,-
chopped peel, sifted flour, salt and
baking powder, and mix eveniy.
Lift teaspoonsful of the mixiure
into cornflakes on paper, and foss
till completely covered, Place on
battered baking trays, bake in &
moderately hot oven  till lightly
“ brown and ecrisp, coel on trays,
and store in airtight tins.
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