PN o R T e

- COUNSEL for -

.»g..;.m;.,m-.,_nfn;j.gmmf;iii;.-;ng;_-im‘f-u_i-x_'iqifnfjiuiivn"'.ini#mv?’f'-'fﬂ-'é'?“"?f"“”“"““““““"""“"""»"“",““"“5’?"“"""“’""""'55{ '
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- Apple Sponge Pudding
- T'HRE®-quarter A1l a fairly large pie-
- 77 dish with stewed apples, withont
“ sugar, aud not too much water. Mix in 2
- bagin 1 large cup of flour with half
teaspoonful of baking soda, 1 teaspoon-
. ful «f eream tarbtar, 1 cup grated suet,
- withi a.cup of milk. Pour over the ap-
“ple then shake a cup of sugar on iop,
‘then™a eup of boiling water., Bake in
the oven about half an hour. Serve
with créam.—Mrs. I. Oliver. :

- Scrap Sausages

"MINCE up any eold meat yon
S have to be ased up, addipg a rather
. of fat hacon (also minced) to-each cup-

fyl. To 2 cups of mince add 1 cup of

breadernmbs (these can be made of

“erusts soaked in cold water and squeez-
. ed dry), ¥ cup flour, pepper, galt, mine-
-ed onion or parsley, and some plum
' gauce or relish of some kind, ag the
 sausage needs to be well seasoned;
. bind with stock or gravy, and form

“into little saussgey. Put them into a
- yell-greased baking tin in a hot oven
- until nicely browned. FPut a small piece
“of dripping on each before baking—
. ""Sardonyzc;”

Cinnamen Bars

WORK together 10oz. of almond
) paste and Boz of icing sugar,
add 3 teasspoonp of cinpamen, and
.gradually the while of 1 egg. When
the mixture has bheen worked wuntl}
it is perfectly smootb, dredge a board
with sugar, knead the mixture slight-
ly, and shape into a leng roll. Pat
-and roll to a quarterdnch thickness
" with a rolling-pin. After vplling, the
piece should be four inches wide.
Spread with a frosting made with the
white of one egg and two-thirds of a
~eup of icing sugar heaten together un-
til stiff epough to spread. Cut into
‘strips foyr inches long by three-gquar-
ters of an inch wide. 'Thiy must be
dope quickly, g8 a crust soon forms
" over the frosting. o accomplish this,
use two knives, one placed throngh
the migture where the dividipg line is
o 'b‘made, and the other used to
make 3 clean, sharp cut on hoth sides
of the firgt Kknife. XKeep the kuives
clean by wiping on a damp cloth. Re-
move strips as soom as cut to a tin
- sheet, greased with lard and@ then
floured. Bake for twenty minutes in
2 slow oven.

| ‘Steak and Onions

Ingredients—One pound heef or
undetent stenk, four large onions,
- pinch gage and thywe, salt and pepper
) _*9 taste, one tablespoon butter or drip-
g, .
Methode~Place butter in pan, then
lay meat in whole, sprinkle with the
salt and pepper. Cook slowly as pos-
sible 2 hours; turn meat occasionally,
keep covored with onions : cook 2 hours,
Thickep with flogr.Mps. Renawlf,

-1 eup butter, 1 cup strong coffee, 1 cup

. Galantine, Economieal but
Excellent

Ingredients~4oz, raw heef minced
doz. sausage meal, Goz. dry Dread-
erumbe, 1 teaspoon chopped parsley, 1
grated onion, and mixed herbs, salt and
pepper, 1 cup stock, 1 egg. .

Methode—Mix all the ingredients
with the beaten egg and stock. Torm
into a roll. Wring out a cloth in boil-
ing water, flour i, tie up the roll in
it, and leave voomw for swelling, FPlace
in boiling stock. op water and simmer
two hours. Take off the cloth and tie
it up again tightly; place befween two
dighes with a weight and leave till
cold—M. 1.

Coffee Cake That Keeps
Indefinitely

Ingredients~—One cup hrown‘ sugar

treacle, 4 cups flour, 2 eggs, 2 cups
currants, 1 piece peel, 1 teaspoon
baking-soda, dissolved in the treacle,
1 teaspoon cinnamen, a little nutmeg,
2 cups rajsins.

Method—Mix well and bake for two
houry at even heat,—M.J.B.

A New Syet Pudding

Ingredients—OQne  breakfast  cup
finely-chopped suet, 1 breakfast cup
flour, 1 small cup of jam, 1 small tea-
spoon baking-powder.

Method—Any jam may be used, and
being the only moistening ingredient,
it imparts a delicious flavour. 'The~
pudding is light and rises well—
Sibyl T.

Cornflake (fookies

Ingredionts—2 eggs (whites only),
balf cup sugar, one ¢up chopped wal-
nuts, half cup Xellogg's cornflakes,

Yethod~Beat whites of eggs and
stigar till stiff, add nuts and cornflakes.
Clook in slow oven half an hour.—~*Blos-
vom.” '

Clear Carrot Soup

Ingredients.—2 large carrots, as much
clear stock ag required, 1 large onion, 1
large tomato, pulp only, fried croutons
of bread. :

Method~Grate the carrots and add
to the stock, Chop the onion very finely,
fry it thoroughly, drain it, and add it
to the stock, with the tomato pulp. Al-
low to simmer for an hour, gkim well,
season freely, and pour when neagrly
boiling over 2 small heap of fried crou-
tons in the tureen.—“Vegetarian.”

Good Winter Pydding

Ingredients—Two cups flour, §-cup
butter or dripping, f-cup sugaw, 1
cup fruit, 2 teaspoons mixed gpice
lemon-peel 2 teaspoons soda, 1 cup
milk, and lemon essence. )

Methe? —Rub butter into flour, then
add dry ingredients and milk; slean ,
2% hours,
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 where you like.

will look in keeping with any surroundings.

The price of the small Moffat cooker is

AUCKLAND, WELLINGTON, CHRISTCHURCH,

Neatly enamelled for permanent, casy eleaning, 2
I will
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 twe
steel hinges at the bottom hold the door level with
the flacr, so handy.  The interior is all enamel one-
piece welded steel. No comers to tarnigh, and
the elements are top and bottom, out of the way, and
placed to direct most heat to the centre of the oven.
The thermomeier registers the heat at this spot, eug
the centre of the oven. :
Beiween the inner and the outer casing of the rangs
is the lagging which keeps the heat in the oven. This
scientific lagging is a feature to ensure ecomomy
for ever.

All wiring connections are made outside the lagging

so that heat is kept away from the ipsulations.
The elements are made the same as elements for
enamelling furnaces where they hold a temperature
1600 deg. Fah, day and night.

In domestic serviee the elements do not ge above
500 deg. Fah., so they are stronger than they need
to be. ‘

The length of fully-armoured fexible connection
ends in a plug for any heat point.  This may be
connected to an iron point.

Ready to plug in.

L1
DUNEDIN, HAMILTON, NAPIER. -
Free Cooking Instruction every week,
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