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/ﬂour, one enp sugar, .o pinch of salt.
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OW often a good dish is spoilt be-

cause the cook. forgets to add the
seasoning, adds too muclk or adds.too
little. Also, how often is an otherwise
good dish tasteless because the house-
wife has forgotten to provide the rigiat
sauces on her table. There are sevoril
dishes which, without thelr particular

seasoning, are insipid disappointments. -

Cornish pasty, for instance, without
mustard is as incomplete.

Most, .peeple remember fo provide
pepper, but it is usually the ordinary
.ground : pepper. Many dishes need
special peppers-to bring out their full

¢ Ravour. Grilled steak has a miore
attraclive  flavour
black pepper is sprinkled on after it s
served. . o o

Ege savourics hardly justify. the
name of savoury wilhout: a -dash of
cayenne, Paprika is a splendid geason-
ing. ' It is slightly darker than cayennc,
is sweet and hot at the same tingg, and
its decorative value is unsurpassed. It
gives character to milk and yeggtable
soups if sprinkled -on.each.helping, it
cheers up sauces; and is an attractive
addition to made-up chicken dishes,

_ Here are some new recipes worth
trying: ! -

Spagbetti Nest.

Cook separately 1 cupful cach of
carrots and furnips all cubed. Make
white sauce by wmelting 3 tablespoonfuls
of butter, adding 3 tablegpvonfuls of
flour and tlending. Whenr the mixiure
is frothy, add slowly, stirring con-
stantly, T cupful of milk. Cook until
the sauce is thick and smooth, season
to taste with salt &nd paprika, pour
over 4 slightly beaten egg and ‘cook a
minute longer. To this add the cubed
“vegetabley and 2 a cupful of drained
tinned peas. Without breaking,. cook
in salted boiling wafer, half a packet
of spaghetti. When tender, drain, rinse
with hot’ water, shape the spaghetti
into a nest and pour the vegetables into
the cenfre. ’

Lemon Pie. -

Line fiat ‘pledish with short pastrs.
and bake, Take one-third cup plain

Add two cups of boiling water. Put
flour, sugar, and salt in a saucepan,
pour boiling water over fionr, ete., stir
constantly over hot fire for ten min-
utes, reingve from fire, add juice and
grated rind of ome lemon 'to mmixturs,
volks of two eggs, and a tsmall piece of
butter. When pastry is cooked place
mixture in it, beat whites of two ezgs
with the juice of half a lemon, and one
tablespoon sugar to a stiff froth. TPile
on.top and bake-a pale browmn: - :

TIME TO PRESERVE EGGS

Furry to your grocer for your jar of
Ovoline Paste, for it is time to preserve
eges.  You run no risks with Ovoline.
It never fails, Tt is cheap and elean to
apply. Xggs preserved “with Ovoline
can be fried, poached -or boiled monihs
later. The yolks do not break. - A 1/G

33.}'_ preserves 420 eggs. All grocers,

and a few chopped nufs.

if {reshly-ground -

A PAGE OR TWO FOR WOMEN

ass the Pepper, If You Please”

B ;V “K-uki”

Prune Cake.

A, quarter of a pound of butter, one

cup flour, two teaspoons cocoq, three-

yuarters of a cup. of sugar, half a fea-
spoon.  baking soda, two teaspoons

wrated nuimeg, two eggs, half a pound

prunes, -quarter teaspoon cinnamon,
Put; stoned
prunes on in a Tlittle water with 2
pinch of seda and a little sugar, and
hoil till soft. Beat butter and suga:

SOLVING YOUR
TROUBLES

" Share your troubles overhouse-*-
hold problems; beauty treatment,
dressmakifig or cookery with our -
expert on house management.
She will be pleased to help you.

* Please address your gueries tO:—

“Take Counsel Here,”
Women's Department,
i *N.Z. Radio.Record,”
- PO Box 1032,
Wellington.

MRS. I.. BARTHOLOMEW (Masier- |
fon) v . [V hen buying sour mew Spring |
cutfit, as you ave disappointed with black, |
and do noi cave for brown, I would od-
vise wyou to try Dlue—nawpy .for prefer-
ence, as this is becoming to most women
and does wot date, I do wnot advise
serge, buf theve ave some lovely covded
materigls which wear splendidly and
lgok well fo the tast. ° The mnew en-
sembles are wery chic,: but for everydoy
wear there.is. upthing #o ‘beat o tailoved
costume,  As yow .are tall you should.
choase a -skirt, well fitted at the hips and .
of the wwap-over style, and o three-
duarter length coat. Worn with one of
the new siring-colowred blouses, or a lacys
patterned kuitted juwmper, a small-brimmed.
straw Jiet the same shade as the blouse, |
lighi-colonred ~ doeskin - gloves,  black
patent walking shoes aid beipe stackingsy
this wonld maoke an-extremely -sthert and
wuseful owtfit; suitable for either fowm or
conntvy wenr, D
 For swiarter occagions, & becoming en-
semble wonld be o dress of navy and .
white spotted or stviped fabric.  This,
could hawve @ vesiee of white orgendie,
and @ navy bow at the meck.  The. top
coat conld be' of thie wew swaggeriyhe
three-guarter length, in navy or you could. |
have o long coat in one -of the soft wwaol
Tens in sowy. A navy straw Jiapwvith
larger brim, while doe skin gloves, black
shaes aud beige steckings svonld: complete”
the ensemble. ’ -

to cream, add eggs (one at a timeh E

and beat well, Sift flour, cinnamon,
and cocon together, add nutmeg. Mix
these with the butter and sugar, then
add soda, wetted with-a little prune
juice, and lastly the chopped prunes

and nuts. Pake in a moderate ovenm. - -

Cheese Tartlets.
. “Ipgredients: Six pafe pastry cases,
20%. Gruyers cheese, two tabléspoon-
fuls of white sauce, two twblespoonfnis
of “cream, add salt, cayenne, 12 tiny
Poftled - mushrooms;, = 20z.  butter.
Methed : Thread the cheese finely, Put
it dn 2 small saucepan with the sance,
cream, 2 seasoning of salt and
coyenne, Stir  over the fire untit
melted,, Fry the mushrooms ip. the
Tutter for a few minutes, ©hop six of.
them and «dd then fo the mixture.
Heat the. pate cases and fill them ‘with
this. Garnisl with, the remainder of
{le mushrooms and. just lightly browh
them under-a griller, '

Apple Crust. -
This is a pudding equally soilable
for summer or.winter, as it can be
setved ‘either cold or hol with cregm
or custard. Butter. a piedish and haf
A1l with cooked apples, sprinkling in
sufficient sugar to sweeten them. Fer
the crvst take one tablespoon of butter,
one cup of sugar, one egs, half a-cup
of milk, one and a‘half eups -of flour,
one teispoon of haking powder, 4 litile
vanilla essence, and the grated rind of
an ovange’ or 'lemon. Cream the butter
and sugar and beat jn the egg and the
milk. = Sift the flour and-:baking' pow-
der, andl. sticv them into ‘the mixture,
finally adding the egsence . and | rvimd.

- Beat them together, and then pour:the

rsixture over the. apples. = Ba]ie for
about thirty minutes, and serve either
‘hot or cold, - I o

-_ Nut B;ééd; o

" 'One .and a.half cups "wholemeal,
half-cup flour, half-cup ralsins, one
and a half teaspoonfuls baking pow-
der, half-teaspoonful soda, half-cup
nuts, bali-teaspoonful .sali, half-cup
sugar, half-cup canned milk, half-cup’
water, one tablespoonful winegar. Siff
the fiour, then measure. Resift with
baking powder, soda, salt, and sugar.
Add the wholemeal, raising, and nuts.
Combine the milk, water, and. vinegar
and stir inte the first mixture. Pour
into a well-oiled bread pan and bake
thirty minutes in a moderate oven
This makes one loaf.

. WHAT ARE YOU DOING
ABOUT YOUR FUTURE ?

Hundreds of other mea are safe-
guarding their jobs'and preparing
for advancement by making their
. serviceg more valuable. They're en-
rolling for courses in the Inter-
ngtjonat  Correspondence School.
and studying in. their spare time,
-Are: you interested? Write to-day
for complete informatien—EREL.
Hundreds of courses Lo Cii005€ irom
including Complete Radio Engin.
cering, Radie Ergineering, and
Radio Serviceman’s Examination,

The International Correspondence
Schools (N.Z.) Ltd.

182 Z WAKEFIELD STREEP,
WELLINGTLON. _



