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‘F they are to retain their
natural flavour, nutriment
and vitamins, vegetables
should be cocked and

prepared with the utmost care.
And remember, too, that over-
cooking not only tends to
destroy - colour, but
certain vegetables tasteless as
well. : S
The old saying that the “best
goes down the sink” when cook-
ing vegetables was never fruer,
that is why I always advocate
these served au gratin. Boiling
in as little water as possible
then adding a little milk, season-
ing, butter, and thickening,
far the best, .

The carrots aﬁ gratin recipe this _

week is served with mint—bhere is
where your dried mint will be use-
ful. Just pour a little boiling water
on and add to your sauce,
Scalloping your cauliflower and

creaming your turnips and carrvois

always add variety (besides mal-
ing them go further), and arent
caulifiower  and brussels sprouts
fritterg delicious?

The potato wine recipe my gis-
ter home-cooks will find useful for
those who like to.give surprises,
for this is matured in a month, and
the parsnip pudding recipe only re-
quires three at the most, even if
your family iz a large one, for
with the addition of the other in-
gredients, it makes quite a large
gserving. Vegetables have been
dear, but with the advent of
spring, prices ghould ease up con-
siderably.

Brussels Sprouts

This is au gratin and is made
thus: Take 1Ib. brussels sprouts,
one tablespoon butter, one table-
spoon flour, ome cup milk, two
tablespoons cream, three table-
spoons grated cheese, one table-
‘spoon chopped parsley, one table-
spoon chopped onion, sali and cay-
enne,- half cup breadcrumbs, .

Method: Trim, wash, soak in
cold salted water, and drain the
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sprouts. Cook in heiling satted
water in uncovered pan for ahon
a quarter of an hour until tender,
then drain free from water.
Slowly fry the chopped onion in
melted butter in covered sauecepan,

~then add flour, blending smoothly,

and cook for a minute, Stir in the
milk, simmer for few minutes, then
stir in the creain, parsley, half the
cheese, and season with sali and
cayenne,

Place drained sprouts in firo
proof dish, cover ‘with sauce,
sprinkle with crumbs and

cheesge, dot with butter, then bake
in hot oven for 10 te 15 minules
and serve at once. )

Egg Fruit

Thig is gu gratin too. Take one
egg fruit, one tahlespoon olive oil
or clarified butter, sall and cay-
enne, one cup grated ch._nse, one
cup cream, three tomatces, iwo
tablespoons breadcrumbs, one des-
serispoan butier.

Method: Peel and chop the egg
fruitf into thin lengthwise slices,
sprinkle with salt, and leave for
an hour. Drain, dry, and fry in
hot eclarified Dbutter or oil wuntil
golden brown,

Drain and arrange in buliered
dish in alternate Iayers with
grated cheese, peeled, sliced sea-
goned tomatoes, and creamn, Season-
ing with salt and cayenne,

Sprinkle with grated cheese and
breaderumbs, dot with butter, and
bake in moderately hot oven for 30
fo 40 minutes.

Glazed Onions

Take 12 small white onions,
quarier-cup  butter, quartercup
sugar; one teaspoon salt, pinch of
cayenne, two cups water.

Method: Peel, wash, prick, anid

cook whole onions in boiling salted

_water for 10 to 15 minutes, then

drain thoroughly, drying on cloth,
Melt butter i saucepan or fire-
proof dish, add sugar and drained
onions and cook slowly for 20 to
30 minutes, basting oecasionally.
The onions may rither be cook-
ed in covered saucepan or slowly
in oven., Sprinkle cooked onions
;vh}h chopped parsiey and. serve
ot. :
Alternate Method: Remove cen-
tres from par-boiled onions, chop
and mix with one cup cooked minc-

“ed meat and half-cup breadcrumbs.

Moisten with beaten egg and sea-
son mixture with salt and cayenne.
Fill onions, sprinkle with grated
cheese and place in butlered fire-
proof dish. adding two tablespoons
putter. Bake slowly umntil onions
are tender, basting frequenily.
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»Ce.le’ry Au Gratin

Fish-Apple Pie

Take one head white celery, one
tablespoon clarified buiter, one cup
thick white sauce, one cup finely-
grated cheese, two tablespoons
breaderumbs, salt and cayenne.

Method: Wash, drain, slice and
cook the celery in milk or water
until tender, then drain (reserving
the liquid) and place celery in cas-
serole dish. Make white sauce with
one tablespoon butter, one -ible-
spocon flour, and oue cup celery
fiquid, adding miik if necessary.

Stir wuntil mixture boils - and
thickens, stir in half-cup grated
cheese and season with salt and
¢ayenne. o

Pour sauce over celery, sprinkle
with cheese.'and breaderumbs, dot
with butter, and bake in moderate-
iy hot oven until crisp and golden
pbrown, then serve at once.

Swedes And Eggs

. Take 2Ih. swede turnips, two

tablespoons butter or bacon faft,

salt and pepper, grated nutmes,
one tiablespoon chopped parsley,
two tablespoons grated cheese,
four new-laid eggs.

Idethod: Peel, wash, slice and
cook the swedes in hoiling salted
water until tender, then drain and
steam dry for few minutes. Mash
and mix with butter or bacon fat,
seagon with salf, pepper, grated
nutmeg, and chopped parsley.

Place in buttered dish (or
individual dishes), hollowing out
four deep cavities with back of
gpoon. Place an unbeaten egg in
ecach cavity, sprinkle with salt,
‘sayenne, and grated cheese, and
bake iz hot oven until the eggs are
firmly set and the cheese lightly
browned, then serve at once,

Carrots Au Gratin

Take one and a balf cups cooked
diced carrots, two tablespoons but-
ter, one teaspoon corunflour, one
tablespoon sugar, one-third cup
water, one tablespoon shredded
mint leaves, few drops lemon juice
and grated rind quarter lemon.

Mash carrots while hot. put in
butter, blend cornflour with sugar,
add wateyr, mint leaves, lemon juice
and rind. Add all to carrots, just
bring to the boil

This will be nice to serve with
ihe new lamb that shortly will be
in—*~Gladys” (Hastings).

Potato Wine

- Well wash three potatoes (fairly

large), slice, but do not peel, 41b.
1A sugar, two packets seeded
raiging, 1lb, wheat, one gallon

luke-warm water, one teaspoon
yeast (powdered for preference).
YLeave for 21 days, stir every other
day, strain and bottle~——~Mrs. G.G.
{Rotorua). S

Put in a dish some dabs of but-
ter, and lay on some cutlets of fish.
Season with salt, pepper and lemon

juice, and grate over the cutlets a

couple of apples. !

Add more pieces of fish, grated

apples, and butter with seasoning,
cover all with grated cheese and
bake about 20 minuwies in a good
oven till nicely browned.—Mrs.
M.B.. {Fordeil). . o

Pineapple Pie

A most delicious pineapple pie
can be made as follows: Take a
small tin of pineapple, drain off the

MOCK OYSTER SOUP
This Week’s
Prize Recipe

THE prize this week has

been awarded to Mrs.
A. . Wadsworth, of
Pine Vdualley, Blenheim,
for her delicious recipe
_for Mock Oyster Soup,
the “oysters” in this case
being artichokes.

Take some artichokes, peel
them and place them imme-
diately in equal parts of milk
and water sufficient to' cover:
them well. Ccok until soft,
then cut a few artichokes in
pieces to imitate oysters,
and put aside. - Rub the re-
mainder through a sieve with
the liquor in which they were
boiled, and. if necessary, add
a little more milk. Season with
with salf, cayenne, a little
powdered mace and lemon
julce. Reheat, add a small
piece of butter, stir in the
“oysters,” and serve at once.—
Mrs, AW. (Pine Valley).

juice and reserve it. Cut the pine-
apple rounds intc tiny squares and
add to them two large peeled, cor
ed, and sliced apples. Have ready
a pint of custard made with
Swiss milk. : .
Put the apple and chopped pine-
apple in a pie-dish, pour the cus-
tard over, then pour the pineapple
syrup on top., Cover with a short
crust or a rice crust, z2nd bake till
done. It Is equally good hot or
cold.—“Mabhs” (Waiuku), :

Applesauce Cake

Take two cups flour (heated),
one cup sugar (level), #lh. butter
1% cups applesauce, 2 teaspoons
cinnamon, one teaspoon nutmeg,
half teaspoon cloves, one cup

raising, nuts if desired, one fea-
spoon bicarbonate of soda,

Mix spices and raising in flour,
Cream butter and sugar, beat in
applesauce with soda; ~gradually,
add fiour, ete,. -

Bake in tin lined with paper, ope
and a half to two hours, in mod-
erate oven—Mrs. A.E. (Christ.
church), )

Pumpkin Fritters

Cook omne piece of pumpkin for
each person, drain, ahd when cold,
mash and add I cup flour, 1 fea-
spoon baking powder, ¥ cup sugar
and sufficient milk to make a thin
batter.

Inop in spocnfnls into deep, boil
ing fat, fry golden brown and
serve hot with honey or jam.—
“Lindy Lou"” {Moteuka).

Beet Fritters

Mix together 3 tablespoons flour,
pinch of sait and pepper, 1 table-
spoon chopped parsley, 1 teaspoon
finely-chopped onion. Add 1 table-
spoon olive oil, 1 egg, juice of %
lemon, water to mix batter to thick
creain, .

Beat well and stand 1 hour. Dip
slices of cooked beetroot in sea-
soned fiour, then into batter and
fry in smoking, hot fat. Drain and
serve at once—“Lindy Lou” (Mo-
tueka),

Parsnip Pudding

Cook two or three parsnips,
mash and then press through a
colander (use & wooden spoon},
stir in % teaspoon nutmeg, a few

drops lemon juice, 20z, melted
butter, 3%Ib. saltanas, 2 large
well-beaten eggs and 2 table-

spoons brandy, if approved. Blend
all well {ogether.

Butter a pie-dish and strew fine-
ly-grated breadcrumbs over, place
mixture in, and lastly cover with
more breadcrumbs and dot. with
buiter.

Bake % hour and serve with a
gweet gauce. This pudding may be
steamed. Takes about 1% hours—
“Garnpation” (Hikutaia).

Eggless Sponge

Cream 1 tablespoon bulter and %
cup sugar. Dissolve & teaspoon
baking soda in % cup milk, then
add 1 large tablespoon golden
syrup; add this to creamed mix
ture and beat well, :

Stir in 1 large cup flour, sifted
with 1 teaspoon baking powder and
1% teaspoons cocoa. Bake in but-
tered sandwich tins 15 minutes,
and when cold put together with
this cream filling. . )

Cream 20z butier and large
tablespoons sugar. Add vanilla to
taste, then % teaspoon powdered
gelatine dissolved in 1 tablespoon

" (Continued on page 21.)




