
Strawberry Cake
THREE ozs. flour, 2 ozs. butter,2 ozs. castor sugar, 3 dessert-
spoons milk, 2 ozs. ground al-
monds, 1 large egg, few drops
almond essence, $ teaspoon baking
powder and 1 cup of nice ripe
strawhberries,
Beat butter and sugar fo @
cream, add keaten egg, sift in
flour with baking powder, and stir
lightly; then add almonds and
milk. Mix all ingredients lightly
together adding almond essence,
place in greased tin and bake in

fairly hot oven, Bake about 25
minutes. When the cake is cold,
cut in half and spread the crushed
strawberries between. Put whipped

eream on top and decorate with a
few strawberries.-R.S. (Te Puke).

Rice Puffs
A VARIETY way with batter:Take the remains of a cold
rice pudding and a light batter
made thus: Half cup flour, i tea-
spoon cake powder, 1 tablespoon
sugar, and enough milk to mix
lightly. Stir in rice and drop
tablespoons of the mixture into
pan with plenty of smoking fat.
Cook only till light brown.
Drain on rice paper and serve
hot. Cold vegetables can be done
‘¢n the same way as rice. Young
earrots boiled till tender, strained
and dipped in grated cheese and
then the batter are very good. In

the same way cold prunes stuffed. ith coconut and then put in the
batter make a delicious sweet.
Thinly cut jam sandwiches dipped
in batter and cooked till light
brown are also very tasty.-
Nes, J.E.H. (Oamaru).

Spiced Peaches
Two pounds light brown sugar,
1 pint white vinegar, loz. stick
cinnamon, 20-25 medium-sized
peaches (pared), Boil sugar, vine-~
gar and cinnamon 20 minutes.
Stick about 4 cloves into each
peach and cook in the syrup gently
until soft, using a few peaches at
a time. Put in a stone jar and
cover well with the syrup. Place
on the lid and keep in a cool
niace Serve with cold meats and
salads: -Miss M.H. (Kelburn).

Peach Delight
FrouR ege yolks, 4 pint milk, 2pint cream, 302. sugar, 1 tea
spoon vanilla essence, 2 dessert
spoons gelatine. Boil milk, pour it
onto the egg yolks and sugar,
thicken over the fire, remove from
heat, stir in the gelatine d‘:solvedin a little cold. water, vanilla
essence and cream. Pour into indi
vidual dishes and leave to set.
Make a raspberry jelly using only
a little more than a cup of water,
and set in a shallow dish. When
ready to serve, place 4 cooked
peach, hollow: side up, in each
dish, and fill in peach with the
chopped jelly. Top with whipped
cream, sweetened to taste and
flavoured with raspberry essence.-
Miss H.D. (Tapu).

Chocolate Pies
MENDED RECIPE: Cream to-
gether 3 tablespoons butter
and cup sugar, add 2 eggs separ-
ately beating each egg well in;
add 2 cups flour (sifted) with 2

teaspoons baking powder and a
pinch of salt. Turn on to a
floured board and roll into a fairly
thin sheet. Stamp into rounds
with a medium-sized cutter, Break
goz. cake of milk chocolate into
squares and place 1 square in the
centre of a round of pastry, cover
with a second round and pinch
edges together. Put on a greased
slide and bake % hour in a moder
ate oven- Mias M.W. (Martin
borough).

Vistindian Cod
QoAk a 2b, piece of salted ecod-
fish’ for 24 hours, then placein eold water, bring to boil and
boil very gently about 5 minutes.
Drain, remove bones and skin and

[-- ~~
break into flakes. Brown 3 large
onions in butter ¢chonpped}, Brown
3 peeled and quartered tomatoesin residue. Combine both and add
the fish flakes. Brown a few min-
utes more, ther add 5 well-beaten
eggs and stir gently till set. Serve
with melted butter, and mounds
of mashed potatoes. Half auantity
can be used-Nirs. F. (Dunedin)

Cheese Jelly
NE packet lemon jelly, 1 table-
spoonful vinegar, I teaspoon
salt, pepper, 2 cup grated cheese,half cup mayonnaise, 1 lettuce, i
hard-botled egg.
Dissolve the jelly in 1% cupfuls
of hot water, add vinegar, salt,
and pepper, caol, then when slight-
Iy thickened heat to the consist-
ency of whipped cream. Fold the
grated cheese inte the mayonnaise,
then foid in the jelly mixture.

Turn into a wetted mould and
allow to set. Serve on ‘tettuce
garnished with mayonnaise and
slices of the hard-boiled ege.-
Miss L.W. (Oamaru).

Vitarnin Marmalade
THREE pounds ripe tomatoes,
8lb. raisins, 3lb. sugar, 4
lemons. Peel and slice the toma-
toes, wash the lemons and slice
thinly. Put all in jreserving pun,
bring slowly to the boi, and
simmer for about 2 hours until
thick ~Miss W. (Kamo).

Cucumber Soup
PEEL and slice 1 large cucumber,put in a saucepan with 202.
butter and # onion, Cook 10 min-
utes, then mix in dry, 2 table-
spoons ground rice, add = quart of

stock, a piece of parsley, 2 cloves,
2 Peppercorns and a sprig of
thyme, Tic herbs in a bag. Sim
mer gently 3 an hour. Remove the
herbs and rub the rest through a
sieve, Reheat and add 1 gill of
milk and seasoning to taste-
Miss
H.D. (Tapw)-

Hedgehog Cake
QNE pound wine biscuits, ilb. but-
ter, 2 eggs, 3 tablespoons
cocea, Zib. raisins, 3lb. walnuts,
lb. sugar.
Put butter, sugar, cocoa and
beaten eggs in a saucepan, heat
until very hot. In a basin have
breken biscuits, walnuts and
raisins and add to hot mixture,
Place in a buttered meat dish and
leave to set-~MissP.H. (Marton).

GLAMOROUS HEDY LAMARR, whose sensational
Continental film, "Ecstase," is strongly rumoured to be
coming to New Zealand. She has just been promoted

to official stardom by M.G.M.

"DEVIL CAKE"

This Week's
Prize Recipe
EAT well four eggs, add one
small cup sugar, half tea-
cup arrowroot, half teacup
flour, one teaspoon baking
powder. Bake in two sand-
wich .tins. Leave on wire to
coo]. Cut up a stale sponge
cake; and pour over it one
cup of ginger-ale, to which
has been added two table-
spoons of either sherry or
brandy. Spread each half of
sponge with raspberry jam,
next evenly spre © over jam,
the soaked sponge, put the
other half on top, and cover
the cake, both top and sides,
with thinly rolled almond
paste. Decorate with cherries
and angelica round edge and
shredded almonds in centre.
This cake will keep deliciously
fresh for a week or more.
Mrs. C.S.L. (St. Albans).

MODERD MAGIC
FEATHERWEIGHTFOUNDATIONSSeintex WITH 66BONELESS" BONESTo CONTROLALL FIGURES

Cheers! For new: figure tactics
bx Berlej at long last weve
perfected featherweight founda-
tionswith the Powertosubdue
heavy figures wich ease. The
name is Skintex the secret
08 09bonelessbones:

L

Bonelessbonesarethose narrow
vertical bands You see in the
illustration: They're powerful
heavilyreinforcedlastretch- Just HEAVY
a5 effectiveasbonesyetSO thin,
Sosmoothandsupple;thereisn'� LASTRETCH
rippletobetraytheirexistence; BANDS
Whetheryoireworriedbysur-
pluspoundsOr ounces, whether
Youneedcontrolbut Must have
comfort; whether. youre debu-
tante;Young matron Or frankly
forty; Skintexisyourexactand
perfeceanswer.
You'Hl like the lookofSkintex;
You'i like its fresh, washable,
linenfeelandyou'II lovethewayit holdsYou smooth,controlled,
yec gloriouslyfree.
Makze90bonesaboutic? Ifyou9're
lookingforagloriouslightweight

Rerlen_foundation be fitted in Skintex:
There'sa modelmade for you.

ByyJouT Berlei beforeJoutfrock Seimtex
WIth THE NEW BANDEDCONTROL


