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- Remarks on Sauce

SAUCE generally adds a spicy flavour
te the dish, and the followiug are

asual i—
" Roast Beef: Thick or thin brown
gravy, horse radish sauce.
Roast Mution: Thick brown gravy,
onion sayce, or red-currant jelly.

Roast Pork: 'Thick brown gravy,
apple sauce.

Roast Lamb: Thick brown
mint sauce.

Boiled Beef: White sauce or liguor
tlightly thickened.

Boiled Mutiton : White, parsley, caper
oy onion sauce.

Sravy,s

Celery Sauce

" 'f:]wd: Boil some celery till tender
in salted water, drain apd put it
through a sieve, add loz. of melted
putter, and thin the celery. Flavour
with a blade of mace, pepper and
galt, Simmer for a few minutey, Serve
with boiled poulitry.

Oyster Sauce

Method: Strain the oyster liquor and
put the oysters in it. Let this come
to boiling point. Strain off the lquor
and put the oysters in a basin. Make
a2 sauce of melted butier with some
of the oyster ligquor and milk. When
veady add the oysters and just let
them warm through, If{ they ave
boiled they become hard and tough.

To gerve with fish or boiled poultry.

Horse Radish Sauce

Method: Mix *2 teaspoons of made
mustard with % teaspoon of pepper,
% sali, 1 teaspoon of sugar, 2 table-
spoons of vinegar and 3 tablespoons
of cream, 'Mo this add enough grated
horse radish to make all of the con-
sistency of cream. Heat (but do mot
boil.)

COUNSEL for
the COOK

‘Apple Sauce

Method: Peel and core about 4
apples, and stew until reduced to a
pulp. Add just suificlent water to
moisten them and@ 1 tablespoon of
sugar, A small piece of butier may
be added. Beat all well together,

Cheese and Raisin Sandwiches

Ingredients: 1 teacup of seeded or
seedless raisins, 1 cup of cream cheese.
Seasoning, brown bread and butter.
small eress.

Method : Chop the vaising finely and
mix them with the c¢ream cheege,
seasoning with pepper, salt, and a few
drops of vinegzar or lemon juice. Spread
a good layer of the mixture between
glices of brown bread and bhutter. Cut
in pieces and garnish with small
cress,

Queen Buns

Ingredients: Cup flour, & cup sugar,
#1b. butter, 2 or 38 eggs, 1 tablespoon
of milk, 1% teaspoons of baking powder,
pinch of salt, and essence of lemon.

Method : Cream the butter and sugar,
drop in eggs, one by one, and beat
until white and very ereamy. Sifi in

flour and baking powder, and add es- I

sence of lemon. Put into well buttered
patty ting, sprinkle a few curants on
the top of each, and bake in a hot
oven from 8 to 10 minutes.

Digestive Biseuits

Ingredients: %lb. = wheat-meal, 2Ib.
flour, loz. butter, loz. sugar, a little
salt, milk or water,

Method: Mix well the dry ingredl-
ents, Make inte g firmm paste with

re
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the
November 22.

requive only three

journey.

- Labour Day, 1930

RAILWAY FARES CUT
FOR HOLIDAY TRIPS.

From October 24 to 27 inclusive, Railway
fares will be reduced by approximately 6/~ in
Tickeis are available for retarn wntil

Father and mother and ALL their children

under 16 years of age, travelling second clase,
whole

‘Book Yeur Holiday Trip any #ime Ahead. __A

tickets for their

the milk or water, and knead ¢till
smooth, Roll out very thin. ©ut into
rounds, and bake in a slow oven.

(;heese Straws

Ingredients: 20z flour, 20z, grated
cheese, loz. butter, a pinch of salt,
cayenne, yolk of 1 egg, a few drops of
lemon juice.

Method: Rub butter into the flour,
add other ingredients, and mix. Roll
cut thin, an eut into strips about 4
inches long and a i-inch wide, Bake a
few minutes until a Ilight brown, in a
moderate oven.

Children’s Birtkday Cake

Ingredients: 14lb., fiour, 1lb. sugar,
4oz, cherries {(glace), 4o0z. raisins, 40z,
mixed peel, 40z sultanas, 11b. butter,
eight eggs, two small teaspoons baking
powder. Flavour with rose water.

Method: Beat buiter and sugar to a
cream, add eggs previously well beaten,
ih.  fruit, and lastly flour and baking
powder., Mix thoroughly and turn into
a cake tin lined with greased paper.
Bake about three hours. Ice with
almond and royal icing,

Savouries

T is a well known fact that savour-

ies are invariably appreciated by
men, and nowadays the great major-
ity of women prefer them to sweets.
It will be found that the making of
savouries iy not a very expensive item,
when it is realised that the smallest
serap of meat, fish or vegetable can
be used, with the addition of fiavoured
gauce and seasoning,

Cooking Hintis
TO prevent ecustards curdling, stand
the dish in a pan of hot water and
cook in a very moderate oven.

Use one tablespoon of rice, sago, ete,
to a2 breakfasteup of miliz, and about
one tablespoon of sugar and one iea-
spoon of butter. Bake very slowly to
swell the graing well,

Cakes made with baking powder re-
guire o higher femperature than do
cakes made with creara of tartar and
soda, lemon juice and moda, or syrap
angd soda.

Sponge cakes without any rising re-
quire a siill lower femperature, Cakes
containing fruit should be daked in a
moderaie oven afier the first half-
hour,

Fruit cakes are besi left ia the tin
for a few minutes before lorning out.
Sponge sandwiches should de turped
out at cnce on io white paper. The
papsr may be Arst dusted with Ileing
sUEAT, :

SMORERS! A BOOK FOR YO0U,
FREE

VERY smoker shouid secure this
voluable booklet @and learn the
truth about tobacco. Apply Bome
Welfare Pty, AMP. Buildings, 36R
Hanter Streef, Wellington,

Scones, tea eakes, ete., should be
turned out on to a cloth, They may
be folded .im the cloth to keep them
soft. A pineb of salt added to the
fiour improves the flavour in most
eakes. o

In colé weather the butter may be.
warmed {but no oited) to make i
ecream more easily, Brewn sugar
shounld be wused for dark eakes and
gingerbread. It may mnot. have been
noticed by the majority that the electrie
range is much: ¢leaner to use, and «oes
not spreri the odour of cooking
throughout the home, because there is
little, if any, draught of air passing
into and out of the -oven, while the
foods are cooking., The oven heat is
evenly distributed at the top and bot-
tom . consequently the food cooks with-
out danger of burning at the bottom
or sides, as with other ovena.

SMOKERS! ARE YOUR EYES

WEAK?

HEN write or call to-day for our
Booklet, Free. It is full of val-
wable and Interesting Information,
Home Welfare Pty,, A.M.P. Buildings,
361 Hunter Sireet, Welilngton.

Use Qur Booking Offices in Advancé
S.0-S
TRAVEL I[N COMFORT BY
CAR

WELLINGTON — PALMERSTON
NEW PLYMOUTH
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—is a wonderful song when the
dishes have been eleared away
and yon are siiting by a cosy

fivexide—bnt it lsw’t much of @
help to the housewife preparing
seones and cakeg for the evening
meal,

ANCHOR SKIM MILK
POWDER

Now—there is something use-
ful. Makes scones and cakes
much lighter, gzives them richew
flavour, {ncreases “food value,
Eeeps them fresh for days
longer.

From Your Grozer,

Price 12 Per Tin

e “Anchor? Felder contalme o wamber
of eoxcellent fested reclpen. VWrite fop
Troe Copy to-day to %“Anchor,” ¥ox 844,
Ancidand.
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