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| Sfrawberry Cake

TB;REE ozs. flony, 2 ozs. butter,

2 ozs, vastor sugar, 3 desserts
spoons milk, 2 ozs, ground al
monds, 1 large ege, few drops
almond essence, ¥ teaspoon baking
powder and 1 cup of nice ripe
strawberries.

Beat butter and sugar fo a
cream, add DPeaten egg, sift in
flour vnth baking powder, and Stir
tightly; then add almonds and
milk. Mix all ingredients lightly
together adding altuond essence,
- place in greased iin and bake in

- “DEVIL CAKE"

‘;";.Th:s Weeks
Prize Re,c:pe

EAT wel four eggs, add ane |!
small cup sugar, half tea..
cup arrowroot, half teacup i
flour, one teaspoon . baking
powder. Bake in two sand.
wich .tins. Leave on wire to
cool. Cut up a stale sponge ]
cake; and pour. over it' one
cup of ginger-ale, fo which
has bheen added two table-
it spoons of either sherry or
_brandy. Spread each half of
| sponge with raspberry _gam,
.next evenly spr- ° nver jam,
! the soaked sponge, put the
|l. other half on top, and cover
| the cake, both top and sides,
with thinly rolled aimond |
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. €.8.L. (St Albans).

~eover well with the SYTUD..

the same way cold. prunes stnfted
. ith coconuf and then pui in the

batter malke a delicious sweet. |
Thinly eut jom. sandwiches dipped ||

in batter and ¢ocked till light
brown are -also -very

‘Mrs, J.E.H. (Qamaru).

Spiced Peaches

TWO pourxds light brown sugar,
i pint white vinegar, loz. stick

cinnamon, 20-25

‘peaches (pared).

Stick about 4 cloves intc each
peach and cook in the syrup gently
‘until soft, using a few peaches at
a timé. Put in a sione jar and
Place
on the Hd and Lkeep in a cool
place, Serve with cold mesats and
salads—Miss M.H. (Kelburnm).

Peac!ﬁ 'Del,igilj

FOUR egg yolks, 3 pint milk, %

pint cream, 80z. sugar, 1 tea-
spoon vanilla essence,
spoons golatine.. Boil milk, pour it
onto the egg yolks and. sugar,
thicken over the fre, remove from

‘heat, stir in the gelatine & isolved

in a lttle cold. water, vanilla
essence and cream. Pour into indi-
vidual dishes  and leave to set.

‘Make g raspberry jelly using only

a little more than a cup of walter,
and seét in a shallow digh, ‘When
ready to sgerve, plage % cooked
peach, hollow: side up, “in each
dish, and fili in peach . with the
chopped jelly.

WMiss H.D. (Tapu)..

!: Chocoiaté Pies

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

GLAMOROUS HEDY " LAMARR, whose sensatsouai

Continental film, “Ecstase,”

commg to New Zealtand.© She has just been pzomoted
6 oﬂlcml stardom by M.G.M

MENDED 'REOiPE: Cream to-
gether 3

and § cup sugar, add 2 eggs separ-

ately beating each egz well m'
add 2 cups ﬁour (sxfted) w:th

is si'roagly rumoured to be-

| eream. oxi top and, deeorate with &
few strawberries~—R.8. (Te Puke).

| ’Rice' Puffs

. A VARIETY way with batter:

Take the remainy of a cold
rice pufding and a light bhatter
made thus: Half cup flour, 1 tea-
- spoon cake powder, 1 tablespoon
sugar, and enough milk to mix
lghtly, Siic in rice and drop
tablespoons of the mixture into
pan with plenty of smioking fat.
ool enly till light brown.

. het. Cold vegetables can be dene
'4n the same way as rice. Young
ﬁcarmts boiled till tender, strained
and dipped in grated cheese and
then the batter are very good. In

teaspoons baking powder and a
pinch of salt. Turmn on to a
floured board and roll inte a fairly
thin sheet. Stamp inio rounds
with a medivm-gized cutter. Break
%0z. cake of milk chocolate into
sguares and place 1 square in the
centre of a round of pastry, cover
with a second  round and pinch
edges fogether. Put on a greased
slide and balke % houyr in a moder-
ate oven~—Mizs MMW. (Martio.
berough).

! Vrshndmn Cod

- Drain -on rice. paper and serve

SOAK‘ a 2Ib piece of salied emi-

fish" for 24 hours, then place.

m‘cold water, bring to boil and
boil very gently about 5 minutes,
Drain, remove bones and gkin and

tagty.~ |

«

medinm-sized |
Boil sugar, vine- |
gar and cinnamon 20 wminutes..

2 dessert- |

Top with whipped {
cream, sweetened to taste and
ﬂavoured with raspberry essence.

tablespoons butter |

- 3 peeled znd guartered tomatoes

19

FEATHERWEIGHT FOUNDATIONS
WITH “BONELESS” BONES
TO CONTROL ALL FIGURES ¢

Cheers! For new figure tactics
by Berlef...at long last we've
perfected featherweight founda-
tions with the power to subdue
heavy figures with ease. The
name is Skintex,..the secret
“boneless bones,”

Boneless bones are those narrow
vertical bands you see in the
flustration.  They're powerfuf
heavily reinforeced lastretch, Just
as effective as bones yet so thin, .
so smooth 2nd supple, there isn’t
3 ripple to betray their existence.

HEAVY
LASTRETCH
BANDS o

Whether you're worried by sur-
plus pounds or ounces, whether
you need control but must have
comfort, whether you're debu-
tante, young matren or frankly
forty. Skintex is your exact and
perfect answer.

You'll like the look of Skintesx.
You'll like its' fresh, washable,
finen feel and you'll love the way
it holds you smooth, controlled,
yet gloriously free.

Make ne bones about itt If you're
looking for a glorious lightweight
foundation be fitted in Skintex.
There’s 2 model made for you.

Buy your Berlei before yowr [frock

WITH THE NEW BANDED CONTROL

e

stock, a piece of parsley, 2 cloves,
2 weppercorns snd a sprig of
thyme, Ti~ kerbs iz & bag. Sim-
mer gently 2 an hour. Remove the
herbs and ruk the rest through a
sieve, Reheat and add I gilt of
milk and sessoning o taste—~ -
Miss H.D: {Tapu). ) o

Hedgehog Cake

Turn inte a wetted mould and
allow to set., Serve on Jettuce
garnished  with mayonnaise -and
slices of the hard-boiled egg—
Miss L.W. (Qamaru)..

break into flakes. Brown 3 large
onicns in hutter (chonped). Brown

in residue. Combiune both and add
the fish flakes. Prows a few min-
utes more, ther adé& 5 well-beaten
eggs and stir gently till get, Serve
with meled buiter, and mounds
of mashed potatees. Half guantity
can be use(i —Mrs. F. (Dunedm)

Vitamin Marmaiade

TI-IREE pounds ‘ripe tomatoes,
81b. raising, . 3lb. sugar, 4.
lenmions. Peel and sglice the toma-

Cheese Jelly

packet lemoxn jeily, 1 table-
spoonful vinegar, 1 teaspoon §
salt, pepper, 1 cup grated cheese,
half cup mayﬁnnals
hard-boiled egg.

 Dissolve the jelly in 1% cupfuls
of hot water, add vinegar, )
and pepper, cool, then when slight-

Iy . thickened heat to the consist- .

galt,

ency of whipped cream. Jold the

‘grated cheege inte the mayonnaise,

then foid in the jelly mixture.

toes, wash the lemons. and slice
thinly. Put all in weserving p.m,
bring slewly to the hoil, and
simimer for abhout 2 honrs untﬂ

ihick—Miss W, (Kamo)
1, Ieétuce, i

Cuci.:rnber Soup

yNEL and slice 1 Iarge eucumber,
put in s saucepan with 2oz
butter and £ onion. Cook 10 min-
utes, then mix in dry, 2 table-

spoons gmun& rice, aaa ] quart of

- until very bot.

OND poned wine biscunits, 4lb. but-

8 tahlespoons

ter, 2 egsgs, .
gth. walnufs,

cocez, #Ib. raisius,
41b. sugazr, ‘
Put butier, sugar, cocoa and
beaten eggs in ’ saucepan, heat .
In a basin have
breken bisenits, walnuts and
rajsing gnd add to kot mixinve,
Plaee in a buttered meat dish and
Ie‘we to sot. w—l\lms P.H. {Marton}.



