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Misceilaneous‘
Recipes
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Winnipeg Cookies

Ingredients: 3lb. chopped dates, 2ozs.
choppéed walnuts, 2}ozs. butter, 1 egg,
1 tublespoon hot water, 4 cup flour,
4 cup sugar, + cup g¢hopped peel, 1
toaspoon each cinnamon, c¢loves, and
baking-powder, :

Method : Oreswm the butter and sugir,
add the berten egg, tien the baking-
powder disgolved in the hot water, and
lastly the other ingredients. The
whole fiust make a fairly stiff mix-
fuve, Take ot in rough heaped spoon-
ftily and put on 4 cold oven tray. Bake
in a motiérate oven 10 to 15 minutes.

Muffing

i Method: Mix 2 teaspoonfuls of
bakhig-powder with 2 cupfuls of four,
add a iitile salt and 4 cup sugay, 4nd
rub it oue tablespooniul of butter. Add
one egg, beatent in # eup of milk. Sti
well and bake in greagéd ting for
twenty minutes, Split and sgpread with
butter. Delicious, eaten hot or cold.

Corn Cakes (io. be eaten fresh)

Ingredienits: 3ozs. Indian cornfiour,
Bogs. butter, 3oz, candied lemoun-peel
{finely chopped), % teaspoonful of
baking-powdeér, 10z castor sugar, 1 egg.

Method : Butter a dozen small patty-
pans and get oven fairly hot, Cream
the butter and sugar together, well
bept ege and add it to the cream; Mix
the peel and baking-powder together by
togdeee them in paper. Bift in the
8 gradually beating. all the time.-
i all, when the cake-ig guite
stnootl), add the - peel - and -baking-
powder, Put ene teaspoonful of the
mixture into eaeh patty-pan and bake
for aboub five minutes.

Belgian Fingers

Tngredignts: 1 large cup Hour, -ilb.
Butter, 3 tablespoons sugar, one tables
spoon cream of tartar, § teaspoon soda,
oue oegyy .

Method: Mix all together, roll out
very thin, spread with ragpberry jamn,
fold over. Bake in fairly het oven.
FWhen cold ice and spriakle with chop-.
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ped nuts miid cut in fingers, Icing: One
tablespoon butter, 5 tablespoong icing-
sugar, few drops .of essepce vanilla.

Almond Coffee Slices

Ingredienis: One teacup butter,
teacups sugar, 3 teacups flour, one tea-
cup milk, 3 eggs, obe teaspoon B.F,

Method: Creéam butter and sughr.
Add well-beaten eggs, milk, flour and
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dough is still warm, voll out and cuf
into small sguares. Bake in a moder-
ate oven and when cold, ice,

Harmony Tarts

Metliod: To  cup butter-and § cup
sugny, beaten to & oveam, add 1 egg
yolk well-beaten with & tablespoon of
milk, Next sift 1 large cup of flour
to which Lias been added %4 teaspoon

OH‘

Oh, night of - many memories!

Oh! now the year is dead!

Passing Bells

Time! you steal the swift doys from us, and once more
You hover, like o grim hawk, 6’er the vear that dies.
The last day wanes in silence, and the golden siore

OF full, #ich hours glides far into the empty skies.

How calm you are, how still!
And yet in thy grey silence there is misty poin and tears,
I watch the durkness sreep, @ phantom, from the hill,
And all the time I hear the wailing of the years.

My glad, gled days!  They vanish as @ mist awey.

Lowved hours, loved joys, loved faces, pass into the night.
Glad bells ving in the day . . « .
My heart is durk with tears . » . but in the East is Light!

—BASBLEU.

B.P. Bake in a shallow, oblong tin
(greased) in moderate hot oven. When
ready cover with fairly thick coffee
butter icing, making this with equal
parts creamed butter and icing-sugar.
Leave the icing on roughly and cover
with sliced burnt almonds. Cut into
fingers.

Honey and Almond Cakes

‘Method: Put 2 cups honey in a saunceé-
pan with 3ib, castor sugar. Cook 3
minutes, add b, of almonds {chopped)
and cook 5 minutes lomger; then add
enough flour to make a stiff dough.
Take.from fire and when slightly cool-
ed, add 3lb. orange-peel cut fine, rind
of 1 lemon grated, % teagpoon eael of
ground. cihnamon and grated nutmeg,
% .teaspoon of soda, pinch of salt. While

FAMA

FAMA STONEWOOD FLOORING CO., Wellington.

For Bathrooms, Lavatories,
Sink-tops, etc,

baking-powder and a pinch of salt. Roll
out, line patty-ting with this pastry,
and fill with the following: Beat the

egg white quite stiff, add # ecup of

sugar and & cup cocoanut aRd essencé
of lemon. Bake in a modérate oven.

Delicious Cakes

Ingredients: 3oz. flour, 20z. butter,
80z castor sugar, 40z. ground almonds,
a few glace chetriey, and sweet al
monds ; beaten egg £o niix.

Method : Beat butter to a cream, add
sugar, almonds and Hour. Mix well,
Then add enough beaten egg to make
a soft paste that will pass casily
through a forcing bag. Pipe the mix-
ture on fto greased ting, using a lurge
yosetube, or it may be just put on the
ting in little heaps. Press a glace
cherry or blanched sIlmond on.each and
bake in a moderate oven 18 or 20
minutes.

QOatina Brownies

DAY,
Iagrodionts: & cup of butter, 2 tea

cupy brown sugay, 2 eggs, 4 teacups
Oatina, 1 cup of flour, 2 teuspoois
baking-powdér, pinch of salt, 1 small
teRspoon vanilla essenco,

Method: Melt the butter and sugay
and cream svell together. Then adad
eggs, one at a time, rolled outs, four,
salt and vanilla, and lastly baking-
powder. Place in small spoonfuls on
a cold tray and bake in a moderaie
oven until a golden brown—irom 20 -
to 80 minutes, '

Almond Drink

PU’D Boz. wsweet glmonds into -a
gavcepan and 1 of bitter, with 1%
pinte warm whater; set on the fire ahd
when boiling, take off the gkins, put
the almonds in cold water to cool, dry
them in a cloth, and chep finely, Set
131, sugar awnd 1 pint water to boil,
and throw in the almondsy boil =il to-
gethier- for a few minttés, then leave
it to simmer for 4 hour. It is them
réady to strain for use. Bottle, and
when requived, add a small quantity
of the syrup to o gluss of cold wator,
according to the strength required.
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—One that means lighter, fuffier, mbre
deticious sconey aud cakes—with higher
food value and a mucl Ionger perlod
of freghneds.

Add a few spoonfuls of ANCHOR
BEIM MILK POWDER to cvery mix-
tore.

Ask your grocer for “ANCHOR” O
PRICE 1/2 PER TIN.

I'teo Recipe Foldér—write to “Anchom®
Box 844, Auckland.
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