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-~ PRIZE RECIPE. |
EW of us, alas, even the best ma;n~ E :
agers, have escaped “that “caught” § °

" feeling, when we have received a ring

that some visitors are descending upon |

" us for tea, as we realise the emptiness
of the eakedins. - It is “in moments

 like these” that we shall appreciate
the following recipe from. ‘Mary Sil-

- ver™ for . .
©© .. Five Minutes Cake.

- Ingredients :—One cup of plain siffed
“Hour with half a tfeaspoonful of. bi-
carbonate of soda and one teaspoonful
of cream of tartar. Add three-quar-
ters of & cup of sugar, a dessert-spoon-
ful of cocoa, and two eggs, Method:
Melt a tgblespoonful of bufter in a

large cup, but do not make it too hot.

Add two eggs, then 11 the eup with
milk, Now empty this cupful of liquid
into-the flour and beat all thoroughly
for -a few minutes; put in sandwich
tins and bake in the usual way. The
result is the lightest of sandwich cakes
and the taste very good.

Sauce-y.

TMPTY & quart bottle of Worcester-.

- shire sauce into a saumcepan, and
heat pnti! it commences to simmer.
Then add one heaped tablespoon of
cornflour and one dessert-spoon of
sugar that have been previously mixed
smoothly with a teacup of vittegar.
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“boil.

Vew Ideas
for the Cook

N

Simmer for nihe minutes. This method

‘makes the sauce go much further and

improves the flavour—"0.W.” Wali-
reki, : .

Honey Roll and Filling.
HALF-POUND honey, 6oz golden

'syrlip, 20z, of dripping or butter.
Place in 'saucepdan and bring fo the

eggs; dissolve a good oz of baking
soda in % cup of warm milk and add
this., ' Place a piece of paper on oven

tray ‘and spread mixture on thinly.

Cook in & cool. oven .(electrie) for about

12 minutes, and roll up when cold.
Filling :~~20z, butter, 11b. icihg sugar,

loz. honey, mixed together with a liitle
warm water.~—*Hlectric Oven.”

o
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coal fire any time,

“cost!
no dirt—no smokel
“CREDA.”

one write direct to~—

TOLLEY &

Have You Seéngﬂ tﬁe |
NEW 19301_M0dels n
| '(;éfit;zin"s ELEGTRlﬂ

The smartest designed and most cheerful-
looking Electric Fire on the market.
about HEAT—a “CREDA” is as good as a
And what a saving in fue
What a saving to Mother—no ashes—

Almost every electrical appliance

dealer has the new “CREDA™ Electric Fires,
: but if you experience difficulty in obtaining

The Distributors :—

HARRIS STREET, WELLINGTON.
Branches: AUCKLAND, DUNEDIN, CHRISTCHURCH.

Best) , FERES ?

And talk

But be sure you get a

'

“SON LTD.

When cold, stir in $1b. flour, 2

‘soda.

Green Tomato Pickle.
IX pounds,. green tomatoes, 3lb.
onions, 2 teaspoons mustard, I tea-
spoon mixed spice, 1 teaspoon curry
powder, 4 teaspoon cayenne, loz, tur-
merie, 1 cup flour, 1§ cups sugar, 13

“teaspoons salt, 3 pints malt vinegar.

CPut flour and sugar in a pan, moisten
with vinegar, add tomatoes, onions,
cut in slices, also other inpredients.
Place on fire, let it come to boil slow-
ly, keep all well heated for an hour,
put do not allow.to boil. Bottle; tie
down when cold.—“Marianne.”

Marshmallow Sponge
:FOUR eggs, 1 cup sugar, 1 cup flour,

1 teaspoon cream of tartar, 1 table-
spoon butter, # cup milk, 3 teaspoon

‘Method :—Beat up eggs and sugar,
add flour and cream of tartar. Melt bui-
ter with milk, stir in soda while still on
fire, then mix all well together.

Pilling :—White of 1 egg, 1 dessert-
spoon gelatine.. Mix the gelatine with
a little cold water. Bring to the boil
1 cup water, then into this stir well the

- gelatine. Beat white of egg up stiffly,

then gradually add melted gelatine and

- mix well. Place between the sponge.

This sponge is & great favourite, as it
ig extra light. I always like to have
one baked for supper, when friends
drop in. for a night’s radic entertain-
ment.—*Dinky Doo.” :

Salmon Pie.

1\/ AXH whife sauce from 1 cup milk,
= 2 tablespoonfuls cornfiour, 1 table-
spoon butter, pepper and salt to taste.
Place a tin of salmon broken in four
pieces into a pie dish, Add the liquid
to the white sauce and pour over fish,
Sprinkle buttered breadcrumbs over the

‘erate oven for about 25 minues.

top ‘and. bake in oven 400 degrees till
nice and brown. - . b
* This is nice Yor.a quick lunch, andg¥s
very tasty with potato chips.—“Redim.”

“Feather Light” Sponges.
PEAT 3 eggs for 5 miniites, then add
; % teacup fine sugar,.beat 5 min-

utes, then add % cup arrowroot, 2 tea-

spoonsful cornflour and 1 téaspoontul
baking powder, beat another 5 mirnutes,

‘Put in sandwich ting with eleciric
oven at 300 deg., and bake about 20

minutes.~~“Glenayon.”

Johnny Allsorts Cakes
THREE ounces butter, 1 egg, 1 large
cup flour, #-cup . .sultanas, 3-cup
‘sugar, 1 teaspoon baking powder, -cup
chopped nuts, 3-cup stoned dates. |
Beat butter and sugar to a cvefim,
add egg well beaten, - Beat all togethexr
and then add flour, baking -powder,
nuts, chopped dates, and sultanas, Mix
all together till very stiff. Then
place in  teaspoon-lumps on &
cold oven shelf, and bake in a mod-
i The
shelf should be placed low in the oven.
These cakes are delicions for all occa-~
sions, and are very quickly made up
if the shelled nuts are procured from
the grocer.  Any nuts may be used,
but my family préfer peanuts.—Xate.

The COATES |
WATER HEATER
still unchallénged,

; is  the most‘r
veliable unit to use. Manufactured
in New Zealand. Stocksare held by
the substantial Wlectric Wholesalers,
and single Coates Water Heaters |
may be bought from your electrician

or Power Board. ;
The Coates Water Heater will
-replace, without alteration of
the fittings, any ther . heating
unit that has broken down in
UGG L.

Manutacturer:

R. F. McCARTNEY

5 HERBERT ST, WELLINGTON.
Usgd and approved by N.Z, Railways.

So Eorsyy =
Sewing Elect

0

Electric Sewing -
- Machines

The supreme combination

of an Electric Sewing

Machine and a charming -
piece of furniture.

Yours for £2 Jépésit
and 5/- per week for
74 weéeks,

- A very liberal discount
for cash.

F.J.W.Fear & Co. {

63 WILLIS ST.,
WELLINGTON.
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