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PI'HERE is no doubt that butter is a
+ . good food, and that the amount-of
butter that New Zeslanders: eat’ is
furgely- responsible. for -their genéral
good health and virllity. - It is also a
pure food, not appreciated by many
who have always lived where the best
of butter is available, and fot where
mdulterated compounds masquerade un-
der the title of butter, Anyone who
has lived in India, or anyone who has
perforce been reqiired to eat some of
ithe butter sold in England, recognises
what a bhigh quality our beautiful
Dutter is.  Butiermaking is our great-
est industry, and it is gratifying that
New Zealanders are eating more to-
Two
years ago we ate 301h. of butter per
annum per head of the population, and
to-day we cUnsume 42lb. Iivery year
140,000 tons are esported, mostly to
England; in fact, the amount being ex-
poited  elsewhere is practically ~negli-
gible, although it is interesting to note
that it is becoming in great demand in
northern South America, and the West
Indies.

The value of this export from the
verdant pastures of the Dominion ex-
ceeds £11,000,000. New Zealand but-
ter hag been proved. by medical re-
search-in ¥ngland to have the highest
vitamin content of any butter in the
world. It is far superior to Conti-
nental butters, and it amazes me that
the demand in England for butter from
the Continent is so great, '

The lEmpire Marketing Board has

done great work in informing the house-

wives of Britain of the plain facts
Tespecting the quality of our butter,
and whenever we write to our friends
and relatives at Home, we should emu-
late Cato, the Roman Senator, in his
declamation (“Delenda est Carthago”)
and preface our lefters by the slogan,
“Wat New Zegland Butter.,” The Do-
minion possesses the most up-to-date
factories in the world, and we should

‘all feel proud of the Waharoa New

Zealand Co-operative Dairy Company,
which turns out over 3000 tons of
butter a year from the 1argestlc_lai1'y

factory in the worlkl.

Having given you some idea of what

the Pominion is doing in the manufac-

ture of butter, I will now let ycu have
gome attractive butter recipes.

Cats’ Eyes. -

Ingredient : One 1b flour, 110z, butter,
3oz, sugar, 1 egg, 1 small teaspoon
baking powder. Roll out thinly and
cut with biseuit cutter.. Make a small
hole in centre of half the number. with
a thimble, brush with milk, and scat-
ter chopped nuts on them if liked.

Real Scotch Shortbread.

Ingredients: One 1b butter, 4 level
breakfast cups flour, 16 rounded tea-
spoons castor sugar. Beat butter and
sugar te a cream; add sifted flour, o
little at a time, working in well, The
secret of making good shortbread is
in working if well, squeezing the mix-
ture belween the fingers so that the
batterr is thoroughly blended. Turn on
to a-floured board. Do mnot roll, pat

‘out- with hand and cut into desived

‘N.Z.’s Green Pastures

By “Kllki"

shapes. Bake in a moderate oven for
20-minates, or'till & light golden colour.

Butterscotch.

Ingredients: One lb sugar, 3Ib but-
ter, 4 pint milk, cream of tarfar. I'ut
milk and sugar in saucepan and stir
over a gentle heat until dissolved, add
cream of tartar and butter, dropping
Jin. o little at a time. Mix well and
cook until a little tried in cold water
snaps. Pour in buttered tin.

Puff Pastry.

Take 1ib butter, 3 cups flour. 1

_ breakfasteup eold water. (Cut butter

jnto flour, moisten with water, roll out

iliree or fonr times and hake in a yuick
oven, A mnever-failing vecipe.

Steamed Pudding.

Take 1 cup butter, 1 cup molasses,
1 cup milk (warm), and stir well to-
gether, 8 cups self-ruising fiour, 1.cup
ralsing. MMix well and steam in but-

KNITTED GARMENTS

'Speéi-aﬁ ‘New Feature For
Waomen Starting Seon

Next week we will publish the
first of a series of articles on knit-
ting, wtitten specially for the “Radio
Record” by an’ Auckland woman.’
These articles, which will be il~

_ Iustrated, set out very clearly the
various steps in the making of the

- garmen¢ featured, and should be
easily followed by the veriest ama-
teur. The first, 2 baby’s petticoat,
will be published in the issue of
August 11, and the rest of the
series will follow at’ fortnightly
intervals,

tered basin for 3 hours.

And now let us turn from the product
of New Zealand's pastures to a few
coffee recipes :i—

Coffee Mousse. ,

Ingredients: Three eggs, © leaves
gelatine, 14 tablespoons sugar, 1 pint
milk, 2 tablespoonfuls of strong coifee,
Put the milk, sugar, and yolks of eggs
in a saucepan and cook very gently un-
til it thickens slightly; let it cool, and
just before it is gunite cold add the
gelatine, which should be melted in a
little extra milk, then the coffee, and
last of all the stifly-beaten egg-whites.
Mix . all well together  and pour into
wetted mould.

Marguerite P:udding.

- Take one pint vanilla jelly, 8 penny
. sponge cakes, some apricot jam, % pint
strong coffee, 1 pint milk, 1 egg, loz
sugar. Spread the sponge cakes with
apricot jam and place them in a dish.
Dissolve the jelly in sufficlent hot
water to make one pint, and pour three-

quarters of it over the cukes. When
the jelly has sef, make & (:usturd;‘by
warming the milk. coffee and sufar,
and adding the well-beaten egg.  Iicat
gontly, stirring all fhe time, until it
{hickens. Allow custard to cool and
then pour over jelly in dish. Decovate
with remainder of jelly cut very small.

C oﬁee Charlotte.

Tngredients: Four ounces sugar. 4oz
butler, 6oz cake crumbs, 1 gill bliek
coffee, 2 egg volks, 1ioz chopped Lunt
almonds, sponge fingers. Line & rotind
eake-tin with sponge fingers; set aside
20w cake crumbs and  foz  almonds
Cream buller and sugar, Adi l&ea},‘en
volks of cggs, coitee, remainder of ugl;i}w
crumbe, at d almouds. I tin with al-
ternate layers of coffee mixture aful
crumbs, Pt a weight on top - aud
leave {0 set (hree or four hours. Tun
out and sprinkle the 1oz of almonds en
top to decorate. This is a delicious
sweef Tor lunch or supper.

Fish Cakes.

Reguired: Any cooked fish left over,
9 tewspoons chopped - parsiey, salt,
cayenne, lemon juice, a little anchovy
sance, flour, bealten egg, Dreadermmbs,
31, cold mashed potatoes. Break np
the fish apd remove any bones., rub
potatoes thirough a sieve. Mix all in-
gredients, using a little of the egg 1o
bind if nmecessary.  Spread on a plate
and divide iuto equal portions, Hhape
into small cakes, dip in flour, then beat-
en cgg, then breaderumbs. Fry tii
light brown, drain and serve garnished
with glices of lemon and sprigs of purs-
ley. ’

Novel Rabbit.

Ingredients: Omne .abbit, 4 apples, 4
onions, bacon fat, pepper, salt and flour,
dumplings,  Cub ap rabbit, roll in sea-
soned flour, and {fry lightly in bacon
fat; drain off any excess fal and al-
most cover with hot water. Slice in
onions, add teaspoon salt, then apples,
sprinkle lightly with sugur, covev and
simmer slowly for 2} hours, Prepare
dumplings with 1 cup flour, 1 teaspodn
baking powder, 2 tablespoons shreddo
(or suet), mix with water, form inlg
small balls, and add te rabbit, ete,
about half an hour bhefore serving.

Fish Soup.

Boil heads and bones of two large
fish for 20 minutes, strain out bones,
pour lguid back into samcepan and
add a fair guantity of soup vegetables;
simmer about one hour, then sirain
again and add half milk to the soup
liquid, and a lump of butter; thicken -
with a little cornfiour. Add chopped
parsley, pepper, and salf.

Curried Eggs.

Hard boil and peel required number
of eggs, Bring to boiling point aboub
1 pint of milk (this amount does four
or five people), thicken with 1. table-
spoon of cornfiour and curry to taste.
Boil for a minute or so, then pour over
the ‘sliced éggs.  Serye on foast,



