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L Delicious Tongues

todgues and cook: until fender. Skin,
anél when-cold cut into slices. Boil
8 Iirge onions (sliced) in a little water
ungil tender. Add 1 cup of milk, salt

ang pepper, and the sliced fongues.

Juiit before serving thicken with corn-
Ho o gmooth in a little cold milk.
A ns dish for ancold day, served

.ﬁm‘shed pptatoes.——“A‘von.” ‘
| Speedy Sponge Sandwich

j‘i.f[et}wd;-—Puf‘; four eggs and their
welight in sugar into basin and beat
hayd for 10 minutes, Add by degrees
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{ Cézr_rot Marmalade

- § TT'HIS weel's prize of 5/- is won
i;;- by “Black Cat” with the re-

cipe for cayrof marmalade. .

‘Yngredients; 4 carrots, 4Ib.
sugar, 4 lemons or oranges, 4
pints of water.

Method: Grate fhe earrots,
talkeo the juice from lemons or
Y oranges and cut up the rinds
eff fively. Put carrols, vinds and

juice in the water and soak for
- faventy-four hours.  Put in jam.
\ ,?‘»aai, and bring slowly o the beil,
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4 1dn add the sugart  Boil until.
y little of the mixture will jelly
Zugg D1 @ SAUCET. . .
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mi -~ of sifted flour in which has been
Ess)ad one teaspoon of baking powder.

me'ence to taste. Lastly add loz. of

ti: ted buiter, Pour into well-greased
cdhand bake in a brisk oven for 20

mainuies—“Gabrielle.”

Crzam of Tomato Soup

/S “{CHE 1lb. tomatoes into a pot with

d ;2 small onion and a piece of but-
ter! the size of & walnut. Cook slowly,
stirrinjg occasiopally, When the toma-
toes ayre soft, add a good pinch of
bakingl sod4, and put through a sieve.
To eviry. piant of pulp add 1 pint of
milk. \fﬁring": to the boil and thicken
with ‘.i'ﬁ:,bl_espoen cornflour blended
with aittle cold milk, and sbout two

~ tablespoons butter, and serve hot with
sippets - of toast. This soup mnever
cm;_files.—-“Bethel.”

udividual Cheese and Celery
b Trifles.
TMHESH savoury trifles are particu-
larly delectable, and suitable for
évening parties where the guests help
themiselves from a buffet supper:

‘Ingredients.—Line some small patty-
s with thin puff paste, then mix
2. grated ‘cheese, 20z grated heart of
CeIOTY, _\lrolk of 2 eggs, a little salf, cay-
enni, «ad pepper, 1 tablespoonful of
crearm. )

Method—-Whigk the whites of the
eggs t¢ a stif froth, and stir lightly
into thi ubdve ingredients; pit a little

‘&f thig miziure duté each lined patiy

pan and bake in a quick oven.—Jose
3 ) o ., . Masterman. : .
Ylethod—~Wash and cook 4 sheeD's

'8 tablespoony butter, 1 teaspoon bak-
ing powder, 4 teagpoon salt, 4 cap milk,
% cups of flour, 6 or 8 apples.

creamy, add melted butter and beat
again,
alternately with milk. Place apples,
peeled and quartered, in baking dish,
and pour batter on top. Bake in oven
375 degrees, top element off, bottom
clement low.
with cream or sweet sauce—Bethel.”

dish, add 1 teaspoon SUZAT, and beat
till foaming.
junket, stir in 1 teaspoon rennet and
+ teaspoon vanilla essence, and pour in
with the eggs.

Miss M. Francis.

short pastry. Melt 1oz, of butter, beat
the yolk of an cgg well, and mix these
together with about jtb. of orange
marmalade, beating them together for
a few minufes.
pastry and bake in a moderate: oven.
When the mixture is set let it cool a
Iittle, then whip the white of egg t0 a
stiff froth, stir in a little castor sugar
lightly, spread this on the tart, return
to the oven and let brown lightly. Serve
hot or cold—Nuomi.”

ADDITIONS to knowledge about the

are being made with great rapidity. A
few years ago, for -example, it was Le-
Heved that vitamin A served the double
function of promoting growth and pve-
venting the enset of rielkets.
has since become available that vitamin
A is the agent responsible for maintain-
ing bodily resistance.
rich supplies of vitamin A are present
in the livérs of a largé number of ani-
mals, and further that
vegetables, butter and egg-yolk gontain
supplies,

a different angle.
the substance known as “carotene” fav-
our the view that the efficaty, as sources
of vitamin A, of carrots,
tables, and even butter and egg-yolk, de-
pends on the presence of catotene, and
that it should prove valuable hoth as &
orophylaciic and a therapeutic agent. 1t
is much easier to administer than Yiver-
fat and may be expected to act more
quickly.

value of carrots and
finds
articles of diet. it would appear, play an
impovtant, and even essential, part in
fortifying the body against
Carrot” and other vegetable soups and
ﬂish_es ought, on this showing, to occupy &
an impertant part in the food of child-
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Apple Pudding.

Ingredients.—One egg, 1 cup sugar,

Method.—Beat egg and sugar until

Sift dvy ingredients and add

Time, one hour. Serve

Delicious Egg Junket.
Method;—Break 2 eggs into a glass

Heat 1 pint milk as for

Put, aside to set—

Queen of Tarts.

Mémod.—-——Line a sandwich tin with
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Spread thiz om the
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vitamins, or accessory feod factors,

Evidence

X5 is shown that

carrots, -green

The study new has been pursued frem
Experiments with

green ‘vege-

Tneidentally, the popular belief in tbe
sreen  vegetables
These

a new justiflcation.

infection.
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The price of the small Moffat cooker is
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Plug in_this MOffat Range

| where you like.

Neatly enameélled for permanent, easy cleaning, it

will look in keeping with any surroundings.
cook well for four or five persons, )
On top is the boiling element which, at high heat,
will send water steaming hot so quickly and at low
heat it will broil gently for hours without using much
electric energy. '
Lift the door handle to get to the oven, and the tweo
steel hinges at the bottom hold the door level with
the fioor, o handy.  The interior is all enamel one-
piece welded steel. No corners to tarnish, and
the elements are top and bottom, out of the way, and
placed to direct most heat to the centre of the oven,
The thermometer registens the heat at this spot, e.g.,
the centre of the oven.

Between the inner and the outer casing of the range
is the lagging which keeps the heat in the oven. This
scientific lagging is a feature to ensure economy
for ever.

All wiring connectious are made outside the lagging
so that heat is kept away from the insulations.
The elements are made the same as elements for
enamelling furnaces where they hold a tempeérature
1600 deg. Fah. day and night.

In doemestic service the elements do not go above
50(}1 deg. Fah., so they are stronger than they need
to pe. )

It wili

The length of fully-armoured flexible connection
This may be-

£11/15/-

ends in a plug for any heat point.
connected to an iron point.

Ready to.plugin, . .
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AUCKLAND, WELLINGTON, CHRISTCHURCH,
DUNEDIN, HAMILTON, NAPIER. ’

Free Cooking Instruction every week,
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