
New Ideas
for the Cook

PRIZERECIPE.
EW of us, alas, even the best man-
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 cake-tins. 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 sifted
flour with half a teaspoonful of. bi-
carbonate of soda and one teaspoonful
of cream of tartar. Add three-quar-
ters of a cup of sugar, a dessert-spoon-
ful of cocoa, and two eggs. Method:
Melt a tablespoonful of butter in a
large cup, but do not make it too hot.
Add two eggs, then fill the cup 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.
YMPTY a quart bottle of Worcester-
‘"gshire sauce into a saucepan, and
heat until 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 vinegar.

Simmer for nine minutes. This method
makes the sauce go much further and
improves the flavour.-"O.W.," Wai-
reki,

Honey Roll and Filling.
H{ALE-POUND honey, 60z. golden
syrup, 20z. of dripping or butter.
Place in ‘saucepan and bring to the
boil. When cold, stir in #lb. flour, 2
eggs, dissolve a good j40z. 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 a cool oven .(electric) for about
12 minutes, and roll up when cold.
Filling :-2oz. butter, $lb. icing sugar,
loz. honey, mixed together witha little
warm. water.-"Dlectrie Oven."

Green Tomato Pickle.
IX pounds,. green tomatoes, 3lb.
onions, 2 teaspoons mustard, 1 tea-
spoon mixed spice, 1 teaspoon curry
powder, 4 teaspoon cayenne, loz. tur-
meric, 1 cup flour, 1 cups sugar, 1%
teaspoons salt, 3 pints malt vinegar.
Put 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,
but do not allow to boil. Bottle; tie
down when cold.-‘Marianne."

Marshmallow Sponge
Ffrour eggs, 1 cup sugar, 1 cup flour,1 teaspoon cream of tartar, 1 table-
spoon butter, } cup milk, 4 teaspoon
soda.
Method :-Beat up eggs and sugar,
add flour and cream of tartar. Melt but-
ter with milk, stir in soda while still on
fire, then mix all well together.
Filling :-White of 1 egg, 1 dessert-
spoon gelatine. Mix the gelatine with
a little cold water. Bring to the boil
+ cup water, then into this stir well the
gelatine. Beat white of egg up stiffly,
then gradually add melted gelatine andmix well. Place between the sponge.
This sponge is a great favourite, as it
is extra light. I always like to have
one baked for supper, when friends
drop in for a night’s radio entertain-
ment.-"Dinky Doo."

Salmon Pie.
MAE2 white sauce from 1 cup milk,2 tablespoonfuls cornflour, 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

top and bake in oven 400 degrees tmnice and brown.
This is nice for.a quick lunch, and\isvery tasty with potato chips.-Ream."

"Feather Light" Sponges.
BAT 83 eggs for 5 minutes,: then add
& teacup fine sugar, beat 5 min-

utes, then add 4 cup arrowroot, 2 tea-
spoonsful cornflour and 1 teaspoonful
baking powder, beat. another 5 minutes.Put in sandwieh tins with electric
oven at 300 deg., and bake about 20
minutes.-"Glenavon."

Johnny Allsorts Cakes
"THREE ounces butter, 1 egg, 1 largecup flour, 4-cup -sultanas, }-cup
sugar, 1 teaspoon baking powder, -3-cup
chopped nuts, 4-cup stoned dates.

©

Beat butter and sugar to a crm,
add egg well beaten. Beat all together
and then add flour, baking powder,
nuts, chopped dates, and sultanas. Mix
all together till very stiff. Then
place in teaspoon-lumps on 4
cold oven shelf, and bake in a mod-
erate oven for about 25 minues. The
shelf should be ‘placed low in the oven.
These cakes are delicious for all occa-
sions, and are very quickly made upif the shelled nuts are procured from
the grocer. Any nuts may be used,
but my family prefer peanuts.-Kate.

Have You Seen the
NEW 1930 Models in

5) ELECTRIC(Britain' $CREDA Best) FIRES 2
The smartest designed and most cheerful-
lookingElectricFireonthemarket: AndtalkaboutHEAT_a "CREDA is asgooda a
coal fireanytime. Andwhata savingin fue
cost! WhatasavingtoMother_~noashes
no dirt_no smokel Butbe sure yougeta90"CREDA Almosteveryelectricalappliance00
dealerhas thenew "CREDA ElectricFires,
but if you experience difficulty in obtaining
onewrite direct to'

TheDistributors :

TOLLEY & SON LTD_
HARRISSTREET,WELLINGTON.

Branches:AUCKLAND,DUNEDIN,CHRISTCHURCH:

The COATES
WATER HEATER
still unchallenged, is the most
reliableunittouse. ManufacturedinNewZealand: Stocksareheldby
thesubstantialBlectricWholesalers,
and single Ooates Water Heaters
maybeboughtfromyourelectrician-or Power Board:
The CoatesWaterHeaterwill
reblace_ without alteration ofthe fittings,@y ither heating
umit thot has broken dorn iru

usage:
Manufacturer

RF McCARTNEY
5 HERBERT ST,,WELLINGTON:
Used and approved byN.; Railwayg.

FoEasst2
Cewiinig Elechrically ElectricSewing

Machines
Thesupremecombination

Ilk#: of an Electric Sewing
Machineand a charming
pieceof furniture:
Yours for 82 depositand 5/ per week for74 weeks.
A veryliberaldiscountforcash:'

FJ.W.Fear&Co.
63WILLISST,,
WELLINGTON:


