
HOME MAKERS CORNER
By "Lynette"

LEFT-OVER MEAT DISHES
There is a chorus frequently sung at

Bible Class camps and similar gather-
ings which is made up of various hymn
titles, the main one being “Tell me the
Old Old Story.” American servicemen
knew this chorus and affectionately
called it “Hash.” My dictionary defines
hash as “any second preparation of
old matter" and Americans usually call
re-cooked food by this name. A less
romantic title would be hard to find, and
yet left-overs can and should lie interest-
ing additions to the family menu. With
meat rationing and power cuts, it is
good economy to cook large amounts
of food at one time, but in order to
keep the family, particularly the children,
interested in their food, left-overs should
he considered with care. It is not wise
to serve the same thing twice running;
for example, a hot roast followed by
several days of cold roast, for if this
is the usual practice, the interest in to-
morrow’s dinner bears a direct relation-
ship to the size of today’s roast.

With a little thought and time, re-
cooked dishes can be made most tempt-
ing, but certain things should always
l>e home in mind. ~

I.—Do not overcook left-over meat
as it quickly loses its flavour. Rissoles,
meat balls, shepherd’s pie, etc., should
merely be cooked to reheat, and if vege-
tables are to be added, cook them first
and add the meat ten minuies before
serving.

2.—Re-cooked meat demands plenty of
seasoning, and it is as well to add
something to give extra flavour, such as
onions, bacon, mushrooms, Worcester-
shire sauce, herbs, etc.

3.—Serve attractively. If possible,
introduce colour either in the serving
dish or in an accompanying vegetable on
the dish.

Here are some dishes suitable for
dinners:—

Open Meat Pie: Cut approximately 1
lb. of mutton into small pieces, dip in
seasoned flour and brown in a little

fat. Remove the meat and brown 8
small onions in the fat. Cover with
water and simmer for 1 hour, adding for
the last half hour 1 cup sliced celery,
1 cup sliced carrots and 2 cups large
squares of potato. When cooked, add a
tin of tomato soup. Pour mixture, wr ith
the meat, into a 9-inch pie plate lined
with pastry. Arrange strips lattice-
fashion on top and bake in a moderate
oven about 20 minutes.

Stuffed Marrow: Cut the marrow in
half lengthwise, remove seeds and stem,
take out pulp and mince it. To 1 cup
of pulp add 1 cup of minced meat, 1
onion minced, i teaspoon salt, shake of
]>ep!>er, i teaspoon celery salt, pinch of
mixed herbs, 1 cup stale breadcrumbs,
and 1 egg slightly beaten. Fill shell
level with this mixture and cover with
a layer of breadcrumbs dotted with but-
ter. Bake in a moderate oven for 30 to
45 minutes.

Tea or luncheon dishes:—
Onion Surprise: Boil 4 large onions

in salted water for 20 minutes. Drain,
cool and cut in halves crosswise Remove
inner layers of each half, leaving a
shell two or three layers thick. Place
onion shells in a shallow' baking dish.
Fill with a mixture of minced, seasoned
meat, and some of the inner parts of
the onions. Bake in a hot oven for
10 minutes and serve on cooked spinach
leaves.

Baked Dumplings: Make a scone mix-
ture using extra seasoning of celery
salt, mustard and pepi)er. Season 1} cups
of cubed beef, add a small onion minced
or grated, and some left-over gravy.
Put mixture on 6 inch squares of
dough. Pinch edges of dough to-
gether and bake in a moderate oven 20
minutes. Arrange green peas around
c jmplings to serve.

SOLUTION TO No. 16

Across.—1, Tuba; 2, Harp; 8, Iona;
10, Lees; 12, Consolidant; 15, Oiaru;
16, Desna; 17, Tatters; 19. “Tu"; 20,
Van; 21, E.G.; 23. Roister; 27, Chace;
29, Inter; 31, Malediction; 33, Eila; 34,
Enns; 35, Tyne; 36, Ergs.

Down.—l, Toot; 2, Unnaturally; 3,
Basra; 5, Alder; 6, Reasserting; 7,
Penn; 8, Icon; 9, P.L.; 11, Stab; 13,
Outvied; 14, The same; 18, Tas; 22,
Acme; 24, Ocean; 25, Enter; 26, Urns;
28, Halt; 30, Eons; 32; At home.

“THE PLYMOUTH SHIPS”
and

OTHER VERSES
by

ELSIE ANDREWS
Price 2/6

Miss Elsie Andrew's, of New Ply-
mouth, is well-known throughout New
Zealand, and many of her friends and
admirers will be most interested to
know that she has arranged for some
of her Verses to be published..

These will be ready well in time for
Christmas and copies will be available
from booksellers, or direct from:

KATHLEEN MOORE,
24F Portland Crescent,

Wellington, N.l.

“W.R. CROSSWORD" - 17
CLUES
Acroc*

I—Acknowledgment.
10—Black.
11—Believed to be dead.

I?.— Exchanged.
14—Opening.
15—Ancient.
16—Admit.
18—Result of fire.
19—Salvation Army.

21 —Word of agreement.
22Erected.
25--Provide.
24_— of the Chaldees.
25Pronoun.
26Arts degree.
28—Scottish John.
.40—Twisted.
32.—Health resort.
34.—Egg shape.
36Disposed of.
38—“There is—righteous."
40— Courageous character.
41—Loved and loving.

Down
1—They are discussed.
2Hill in Palestine.
3Prevalent evils.
4 Unity.
5Refusal.
6 Sunburn.
7Decorate in wood.
8—Individuals.
9European country.

13—Consequently.
14—Enclosed.
17—The teetotal drink.
20— in the living

present."

2l—Equip.
25—'Too silly for words
27—Flower.
29State positively.
30—You and I.

31—You and others.
33—Saucy.
35—Mound.
37—Jeering laugh.
39Exclamation.
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