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When the recipe calls
for Baking Powder
it pays to use

EDMOND

THE TWO
FAVOURITES!
Edmonds Pure Grape
Cream of Tartar
SSURE-TO-RISE"
Baking Powder.

Edmonds Pure Food
Phosphate “A CTO"
Baking Powder.

Made by T. J. Edmonds, Ltd., Chrlstchurch,




ARTS AND CRAFTS CIRCLE

Hastings Townswomen’s Guild

Leader: Miss SOWERSBY.
Deputy Leader: Mrs. A. PARKHILL. Secretary: Mrs. F. H. CORBIN.
Treasurer: Mrs, D. DINNIE.

Committee: Mesdames A, BOWEN. C. CAMPBELL, F. GODFREY,
A. GRAHAM, W. McMILLAN, A, E. PRICE.

1 would rather have one litlle rase from the parden of a friend,
Than fo have the choitest fiowers when iy stay on earth must end,
T would rather have the kindest words while vot | hear and see.
Than be fattered when wy heart is still and Jife has ceased to he,

1 would rather have a loving smile from friends | know are frue,
Than tears shed round my casket when Lo this world I've bid adieu.
Bring me all the Nowers to-day, whether pink, or White, or red,
1d rather have one higssors niow, than o truck lood when I'm dead.

Some hae meat and canna eat,
Some that hae, nane want i,
But we e meat wnd we can vl
So et the Lord be thaiit.

Stickland & Bryant Print, Hastings,




CAKES

MARSHMALLOWS (for Sweets) (M. Ebbett).

oo 1 breakfast cup water, 1 breakfast cup sugar, 1 breakfast cup
lcing sugar, essence of lemon, and a few drops of cochineal if desired
pink, 2 tablespoons gelatine.

t water in saucepan, add gelatine and let stand for a few
tninutes. Bring to the boil and boil for 8 minutes with sugar. Let cool,
then add icing sugar, Beat with egg beater until white and stiff. Add
essences and chopped nuts and pour into flat dish, which has been
soaking in cold water. When set cut into squares and roll in icing
sugar.

MOCK ALMOND PASTE (A. Priest).

1 cup minced walnuts, 2 cups icing sugar, 1 egg, 1 teaspoon almond
sence.

Mince walnuts, add to icing sugar; mix with egg, add almond
essence.

GROUND ALMONDS SUBSTITUTE (A. E. Pricc.).

Gozs. fine breaderumbs (or biscuit crumbs), 120zs. icing sugar.
Almond essence to flavour, and enough egg white (o make a stiff paste.
Allow 1o stand for 12 hours before putting on cake.

ICE CREAM (K.H.).

Half a 140z tin condensed milk (sweetened). Add a little milk and
blend well. Then add 1 teaspoonful vanilla (2 teaspoontuls if ot
strong) and enough milk to fill freezing tray. Chill till sides are hard,
pour into basin and beat. Then return lo freezer till ready,

BRAN GEMS (€. Camphell).

1 large cup flour, 1 teacup milk, 1 large cup bran, 1 teaspoon soda,
1 leaspoon baking powder, 1 good tablespoon golden syrup, 1 good
tablespoon treacle:

Mix all dry ingredients together, then stir in golden syrup and
treacle dissolved in’ milk, Put in hot, greased gem irons and  bake
about 15 minutes,



APPLE LOAF (Mrs. A. D. Robins).

ips flour, 4 Nupmlu baking powder, 3 tablespoons sugar, 2
l-rxe lele: (grated), 2 eg

ated apples -nd gugar, and then add beaten eggs, then
o 1 add a ftife milk. Bake in large cocou tin and
then it cuts nicely and is a very amicious and unusua

DATE LOAF (C. J. Campbell.).

11b. butter, 2 cups dates, 2 teaspoons carbonate soda, 13 cups sugar,
3 eggs, 11 cups boiling water, 4 cups flour, 2 teaspoons vanilla essence.

Beat butter and sugar to a cream, add eggs. Have ready stoned
dates. Put them into a basin with the soda, and pour boll.lng water
over. Beat until smooth, then add dry ingredients. Bake in moder-
ate oven for 1 hour.

WALNUT GINGERBREAD (S. H. Killop).

4oz, butter (or fat), doz. sugar, 2 eggs, 1 small cup golden syrup,
t-cup milk, 1 teaspoontul each (evel) spice, cinnarnon, ginger and
Soday a Tttle mutmeg, 1 cup chopped walnuts, boz. flou
Cream butter and sugar, add, eggs and syrup. Then add sifted
dey ingredients (except sods). ~ Lastly add soda dissolved in milk.
ke Thour In moderate oven.

SULTANA SCONES (Joyce Parkhill).

Alb. flour, 20zs. butter, 20zs. sugar, i-teaspoonful carbonate of soda,
1 hllp{zknn(ul cream of tartar, }-teaspoonful salt, 20zs. sultanas, 1 tea-
cup mil

Sitt flour,salt, carbonate soda and cream of tartar into basin. Rub
the butter, and add sugar and sultafias. Mix to soft ¢ dough

with il mould, brush over with a little egg or milk, and bake on
greased tray in faitly hot oven for 15 minutes.

MERINGUES (M.S.).
Beat the whites of two eggs until they are very stiff, then gradu-

ally fold in 4 tablespoons of sugar, but do not beat again. Put dessert-
spoonfuls on to a cold tray and cook 1 hour in a very slow oven.

FRUITIES (M.S.).

1lb. sultanas, 11b. raisins, 1lb. dates and any other fruit, such as

figs and ginger, ‘ete., grated vind of 1 lemon. "Mix with condensed

milk and roll in balls in cocoanut. Cook in slow oven for 20 minutes
3




The. Shop where
VALUE costs LESS

FOR Manchester and Furnishings
Drapery, Haberdashery
Ladies’ Underclothing

Men's and Boys' Wear.

Visit  HUNTS First

HERETAUNGA STREET HASTINGS




COCOANUT SHORTCAKE (C, J. Campbell).
20zs. butter, 4ozs. suger, 4ozs. flour, dozs. cornflour, 1 egg, 1 tea-
wder.

spoon baking po
Cream butter and sugar. Add baking powder, flour cornflour and
egg. Knead into flat tin Spread with jam. Mix dozs, sugar, dozs.

cobsanut and 1 egg, and spread over top of cake. Bake in moderate
oven for i-hour.

BANANA CAKE (C. J. Campbell).

14 cups flour. 1 g, 4ozs. butter, 1 teaspoon baking powder, 1 cup
sugar, 3 mashed bananas, 1 teaspoon baking soda dissolved in 2 table-
spoons milk.

Cream butter and sugar, add beaten egg, then bananas, flour and
aking powder. Lastly, soda and milk. Bake for 3-hour in moderate
by gl ] icing,

GOOD PLAIN CAKE (Mrs. A. Bowen).

1. butter, 1 cup sugar, 3 eges, 1 cup milk, 21 cups flour Iteaspoon
soda, cream of fartar, few drops of essence of lemon, 1 cup
Currants, 1 eup sultanas, 1 oz, of lemon pecl

Beat butter and sugar together, add eggs and beat, then add nul.k
flour, fruit, lemon peel and lastly cream of tartar and soda. Bake
lhlllow tin 1§ hours in a moderate oven.

CHOCOLATE SPONGE (D. Vogtherr).

Beat 20z. butter, lard or dripping and 1 small cup sugar to a
cream. Add 1 egg, 1 tablespoon golden syrup and beat again. Then
add 1 heaped breakfast cup of flour, 1 level teaspoon baking powder
1 tablespoon cocoa, 1 teaspoon baking soda dissolved in 1 teacup of
milk. Bake in meat tin and ice with chocolate icing.

LOUISE CAKES (Aroha Corbin).

1 i flour, }lb. butter, 1 teaspoonful baking powder, }-cup

sugar, 1

Rub bu ter into flour and baking powder, beat egg and sugar well,
then 80 19 buten s fonr, Dete b fough with little water. Roll out
to Leinch thick. Spread with raspberry or apricot jam. Place folloy
mixture on top.

Beat 1 nblc:poon butter with i-cup sugar. Break in 1 egg and
mix well. Then beat in §-cup cocoanut. Bake in moderate oven till
golden brown on top. Keeps very well (makes about 35 pieces).
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LOUISE CAKE (D. Vogtherr).
Jozs. butter, lard or dripping, 6ozs. flour, 1 oz. sugar, -tea-
spoon baking powder, mnpmp]esnon‘ igar, 1 cgg, -tea:
Cream butter and sugar, add egg yolk, stir in flour and i
powder. It too st add 4 iitie milk. Roll out on gresse-proof pere
and lpR:dSwiu.\d jan Bn'tfu white stift and add dozs. sugar, 2 ozs.
i read on top of jam and cook 20 minutes. ’
St S o s
LOUISA CAKE (E. O'Regan).
100zs. flour, Sozs. butter, 20zs. sugar, 2 eggs, i-teas; )
powder, essence of lemon. Poon baking
Cream butter and sugar, add yolks of eggs, stir in flour .
powder. Roll out and sgrend with raspberry jam. Beat ':22 :,‘;‘.‘{.:5
SUMT, add Bozs. sugar and dozs. cocoanut.  Spréad on t0p of Jam ang
cook 20 minutes. Cut into squares when cooked.
SULTANA LOAF (Aroha Corbin).
1} teaspoons baking powder, 2 cups flour, 1 cup sultanas, |
tablosoren Baiaen sytup, seant f-cup sugar, salt, milk to iy, 2E®
Mix all ingredients together. Bake I to 11 hours in medium oyen,

SPONGE ROLL (Aroha Corhin).

2 eggs, Jozs. sugor, 2ozs. flour, i-teaspoon baking powder, salt

vanilla essence d
¢ eggs well, add sugar and beal again. Then add

dry Ingredionts. ‘Bake in quiek oven about 10 minutes, | ***"¢¢ and

MOCK WEDDING CAKE (Aroha Corbin).

14ibs, flour, 3lb, butter, 3lb. sugar, 2Ibs. mixed fruit, 3.qp,
J-teaspoon baking soda, -cup niilk, d-cup golden symp? : ,';',ﬂ:
ssences.

Beat_butter and sugar to a cream. Add eggs well be,
warm milk (in which soda has been dissolved), then w-m’.’.‘ﬁ";;:“f,;‘
Add other ingredients, and bake in a moderate oven for 2 hours. :

A BUTTER SPONGE (M. Sowershy).

Cream dozs. buter and doss, sugar, Add 2 eggs and best. Then
odd 1 large cup flour, 2 teaspoons baking powder and 6 tablespoons of
boiling water. Cook'in a moderate oven about i-hour Ice. To vary
the cake add 1 tablespoon of cocon for chocolate cake, 1 tablespoon
coffee essence for coffee cake, 1 tablespoon cocoanut for cocoanut cake,
o lemon peel and walnuts, or use for lamington cakes.



UNA'S FRUIT CAKE (M. Sowershy).

2 cups of brown or whlbe sus;r, nr butter, 4 breakfast cup flour,
8 eggs, 1 teaspoon soda dissolved in j-cup warm water,
salt,  teaspoon vanilla, § uupcon lemon essence, 4bs. fruit, 1 table-
s5poon golden syrup, 1 teaspoon coffee essence.

Cmm butter and sugar, add eggs one at a time, then TR coffee

nce Then four, sat, (ruit and lastly soda in water. Bake in a
Imeat dish in a slow oven about 4

CINNAMON SPONGE (R. A, McMillan).

3-cup sugar, 2 heaped teaspoons flour, }-cup arrowroot,
1 :mpgﬁ cimnamon, spice and cocoa, i-teaspoon soda, 1 teaspoon
cream tartar, 1 dessertspoon golden syrup.

Beat eggs and sugar, add flour, arrowroot, spices and syrup. Bake

in modzra te oven.
—Zozs. butter, Jozs. icing sugar, 2 tablespoons oiling
watet. Blat wall with egg-beater.

GINGER CAKE (D. Vogtherr).

Put 2 large cups flour, 1 small cup sugar, 2 dessert spoons ginger
in dish. Melt jlb. Eﬂler. lard or dripping, 3 good ubleapoml golden
prup, add to dry ingredients. Then add 1 good te
soda dissolved in 1 cup n! hot milk. Bake 1 w 1 hourx \n lmrl)’
slow oven. Fruit or walnuts may be added.

PEANUT CAKE (Mrs. L. Graham).
1ib. peanuts, 2 eggs, §-cup sugar, 1 teaspoon baking powder.

Mince peanuts, Beat cggs well add sugar and beat again, Add
minced peanuts and baking powder. Press into shallow
e ve Waen S4a. tuenout an 1w with Shsoplate g,

MADEIRA CAKE (R. A. McMillan).

{1b. butter, 1lb. sugar, }lb. flour, }-teaspoon bl.kmg soda, 1 tea-
speon cream tartar, 3 eggs, §-cuj p milk, essence to t

Beat the sugar and butter, ndd beaten en exgs, Ihe'n hall milk. Add
flour and rising, and add the rest of the
ANN'S CAKE (A. M. Leedom).
1 heaped cup flour, small cup of sugar, 20zs. butter (melted).

Break 2 eggs into cup and fill cup up with milk, 2 t ns baking
powder last., go not beat, just stir. Bake about t 4 or. =
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TO US—

BACON CURING

is more than a mere trade, a mere means to an end,
itisa

TRADITION

For 34 consecutive years

VOGTHERRS

have been curing in Hastings.

SEND YOUR PIGS WITH CONFIDENCE TO THE

Hastings Bacon Company
(Ernest Vogtherr)




SHORT CAKE (Mrs. E. Dyer).
48 0z suge, 11 buller,one large bresklas cup flour, pinch
of it et &

Cream btier and 1 sum -dd besten ez, four, salt and
powder, mix to a stlt dough. Do not roll bu press out 10 req
shape. spread balf with jam or cooked apples. Cover with other half
sprinkle with nuts, and cook in quick oven. (Baker's recipe).

SPICED SPONGE (Joyce Parkhill).

1 tabl butter, b<yp sugar. Beat s well and add 1 Beat
e cod ilk. ' Add D et
I cold mi ‘one cu 2 teaspoons

5..3.. powder, Bake boulpm ‘minutes in medium oven,
MELTIES (Mrs. F. Symonds).

8ozs. fbur, Gozs. butter, Zozs. i sugar, -teaspoon bal
powder essence vanilla, S hing

Blenl well, place on oven tray in small rounds, flatten wsu\ fork.
Bake in moderaté oven. !lﬂa:\.?opmw with ;ﬁar
SPONGE (FK.).
t 4 with a of salt, add and
bm% mmdlépmw. with 1 wm“d‘u uu
tter, tal
Then de-mﬂ;. ite {u -teaspoon soda, our

PIKELETS (M. Sowersby).
baking pélwd-r ahittle milk, 1 hbhegcnmd:u &3:"' Loy
GINGER DROPS (Mrs. Spence).

mtv,lm:mm'ubhpmp:: o sk genisets,

Melt syrup and butter, beat and sugar wu.mmhcr
I lﬂurludl CE
¥ i modersie oven (30 dbgrece) Meken sbou 8 ocsin

CHOCOLATE cm (Mrs. Spence).

Jozs. butter, 1 teaspoon soda. sugar, 100zs. flour,
xu (oldmlyrup.lubkspvm A e, foop i,
am butter and sugar, add golden syrup, then dry

nummly with the milk, in which the soda Put'in
deep tin and bake 1-hour in moderate oven. P
L]



GINGER CRUNCH (M. Sowersby).

1Ib. butter, 31b. sugar, 31b. flour, § teaspoon baking powder, 1 tea-

P°° m und ginger, 1 dessertspoon warmed golden syrup.
i butter and sugar, dd syrup and dry ingredients.  Press
an w? a .y pnr 30 nuless Ice while hot
golden lymp. I(enpoon ground ginger, 2 tea-

Sooons b teacup icing sug

FLAP JACKS (Mrs. A. E. Harvey).

4dozs. butter, Gozs. soft brown sugar, 8ozs. loose rolled oats,
Put b.me. and L sugar in a ‘basin and melt thoroughly in a warm oven.
Then stir in the rolled oats and put mixture into two well-greased
sandwich tms Pul in a hot oven with the gas not too high and bake
for al !boul 20 minutes till golden brown. When cold turn out of tin and
cut in pieces.

IMPERIALS (Mrs. L. Graham).
l-lb butter, {lb. icing sugar, 2 cups flour, 1 egg, 1 teaspoon baking

Beat butter and sugar, add egg, then four, and ¢ powder.
Roll out thin, cut with biscuit cutter and place in patty tins.” Put
little raspberty jam or lemon cheese in centre and place a small ring
OF cross 0F the rawaure o top of the Jam, and pake

COFFEE OR CHOCOLATE CAKE (C. Camphell)

30zs. butter, 1 egg, 1 teacup sugar, 1 teaspoon cream of tartar,
14 large cups flour, 1 lar soda, small cup of milk, 1 table:
spoon golden syrup, 2 tal upoo

Beat butter and sugar to a cream, add d egg and beat-again. Add
flour and cream of tartar and cocoa. Warm golden Syrup and milk,
add to this soda mixed with a little wulor. and mix well. (The mix-
ture will be very moist). 1f coffee flavour is desired, omit cacoa and
add on tablespoon coffee essence. Bake 1 hou

SWISS APPLE TARTS.

3 cups flour, 1} teaspoons baking powder, 1 t. spoon salt, j-cup
butter :ubsﬁmu d-cup cou water, 4 medium cooking ayplu. i-cup
sugar, 1 lenponn cinname

sitt ﬂour. ndd bnk]ng wdcr and salt, and sift again cut

Add water tlaw!y Mix lightly
unhl dou h hnlds lo Elher Peal and core applu d cut into six.
Wrap apples in thin dough and fry in deep fat.
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CARAMEL FINGERS (R. G. Plank).

brown sugar, dozs. butter, Sozs. flour, 1 teaspoon baking
powder, 1-egg, i-teaspoon vanilla essence, J-cup dates or sultanas,
i-cup nuts.

Cream butter and sugar, add egg, then flour, baking powder, and
essence, lastly dates and nuts, or mixed fruit. Spread in 9-in. sand-
wich tin hake -ppmx-m.uly 4-hour, and ice when cold.

Teing—1 teacup brown sugar (evel). }-cup cream, 10z butter,
yanilla essence. Boil toge ether for 5 minutes. Remove from fire and
beat while he th beater unul it sets m-m enough w spmd over

t. "EUt in Angers when co

DELICIOUS DATE CAKE (A. M. Nielson).
Beat d-pound of butter with one cup of sugar. Add 0 eggs,
six tablespoons of milk, and 1b. stoned dates. Stir in ilb. "ot fiour
with one teaspoon of cream of tartar and half te: bie-rbnnnte ol
sodl Mix it with another ilb. of flour (ilb. in all) and 1 tablespoor
Mix well and b‘ e in shallow tin lined with greased pnper
s good ove

LEMON BUNS (Mrs. F. Symonds).

11b. butter, 1b, sugar, 2 cups flour, 2 cggs, 1 teaspoon golden syrup,
lemn and vanila'essence, 13 teaspoons baking powder, sultanas, if

Mix like a cake and make into balls. Glaze with white of egg and
sprinkle with sugnr and cornflakes.
RASPBERRY SHORTCAKE (M. Ebbett).
: Ab. butter, 1 cup of sugar (smalb), 1§ cups of flour, -tea-

spoon baking powder.

Beat butter and sugar, 3dd egg (beaten), mix in flour. The mix-
ture must be stiff, Put in greas tin and spread jam over it, o
of which put the fllowing mixture: -1 beaten egg. 1 small cup. Tugar,
1 small cup cocosnut. Bake in moderate dven for 25 minutes.

SPECIAL BUNS (Mrs. J. P. Boyd).

4ozs. butter, soms. sugar, l egg, 6ozs. flour, {-teaspoon baking
powder, loz. sultanas, pinch sa

Cream butfer and sugar, -dd egg, then dry ingredients,

WELSH CAKES (Mrs. J. P, Boyd)
Ab. butter, J-teacup sugar, dlb. flour, 1 egg,

powder, sultanas and a little grated nutmeg, Mix g .o
Toll ouft, cut as for scones, and bake on hot girdle.

n



A. F. REDGRAVE & CO. LTD.

CHOICE
FLOWER
SEEDLINGS

THIS IS WHAT WE OFFER—

Strong Well Grown Seedlings
In Great Variety.

All the latest range of Colours,

Our Nursery Section adjoining our
Premises enables us to hold Large
Stocks of Seedlings under
ideal conditions.

A. F. REDGRAVE & CO. LTD.

HERETAUNGA STREET HASTINGS




OAT CAKES (Mrs. J. P. Boyd).
large cups oatmeal, 1 large cup flour, 1 !el:poon baking soda,
s teaspoon salt, 3 tablespoons dripping or
Melt dripping in cup of boiling water, add to dry ingredients. Mix
to firm paste and roll. Bake well in medium oven.

CUSTARD CAKE (Mrs. J. T. Macaulay).
11b. flour, 11b. sultanas, $1b. butter, 1-pint milk, 3lb. currants, 31b.
sugu, 2 eggs, § nutmeg, 2 c ;wom bi-carbonate soda,, 1 dessertspoon
almond essence, a few walnuts.
Rub butter inlo ﬁour, then mix all dry ingredients. Beat e
slightly, then pour boiling milk over eggs, add to dry ingredients.
not add any more flour. Bake in moderate oven for 3 hours.

CUSTARD FRUIT CAKE (Mrs, C. M. Campbell).
b, flour, 41 peel, 1l currants, i1t sultanas, L-pint boiling milk,
1 teaspoon lemon essence, 1 teaspoon almend essence, ilb. butter, 2
mspmm soda, 4lb. sugar, 2 eggs.
b soda into flour, then butter, sugar, and fruit. Beat eggs and
add 10 borting milk and essance Bour into centre of dry Ingrdients
and mix well. Bake 1} to 2 hours.

AMERICAN COOKIES (S. H. Killip).
2 egg whites, 1} cups cornfiskes, L-cup walnuts, vanilla, -cup
white sugar, {-cup dark brown sugar, i-cup cocoal

Beat whites till stiff. Add both sugars. Put in saucepan to warm.
Add cornflakes, walnuts, cocoanut, vanilla. Place in small quantities
on a cold tray and bake 20 minutes in a cool oven.

OATINA FUDGE (A. Priest).
dozs. butter, dozs. sugar, 1 egg, 1 dessertspoon golden synlp.
tablespoon cocoa, 1 tablespoon ccoanut, 1 cup Oatina, §-cup flour, 1
teaspoon baking powder.
Melt butter, sugar and syrup, add cgg, then dry ingredients.
ress into flat tin and bake slowly. Ice with chocolate icing, sprinkle
with walnuts.

LEMON CAKE (E. M. D'nnic).

2. r, 40z sugar, 3oz. butter, 2 eg(i. li teaspoons bakin W
der, 1 I.bleipoon ‘milk, 4-teaspoon lemon o Epe
Cream butter and sugar, add eggs and beat, add flour, lemon
rind, and mix with milk. Bake about I-hour, and swhen cold ice, using
juice of lemon,
13



BUNS (L Low.)

ilb. butter, 1 cup sugar, 2 cups flour, 1 cup dates, J-cup walnuts,
Jcup raisins 1 egg, I-tedspoon. cinnamon, J-teaspocn of soda in &
of boiling water.
Beat butter and sugar, add egg, flour and fruit. Mix soda with
boiling water and add B e e tray in hot oven for
10 to 15 minutes.

CHOCOLATE CAKE (E. O'Regan).

11b. butter, 1 cup sugar, 1 egg, 2 cups flour, 1 cup milk, 1 teaspoon
carbonate of soda, 1 teaspoon baking powder, 2 tablespoons golden
syrup, 1 tablespoon cocca.

Cream butter and sugar, add egg and beat well. Add flour and
baking powder and cocoa. Dissolve golden syrup in milk and soda.
Add in other ingredients. Bake in moderate oven 1 hour. (Makes a
nice, large cake)

GINGER CAKE (M. Ebbett).

4ozs, butter, doz. sugar, 2 eggs, 3 (lblcxpwnl gnldeﬂn sprup, | tea-
spoon mixed spice, 8oz. flour, I- er, 1 teaspoon
ginger, 1 teaspoon baking soda issotved In i+ -cup milk.

m butter and sugar and syrup, add beaten eggs and flour
ultemnt!ly with milk..

Icing for Ginger Cake—1 tablespoon golden syrup a e
white. Put into double saucepan till simmering, then let e sMghlly
and whlsk until white and stiff. Decorate with nuts, cocoanut or any-
thing d

FRUIT SQUARE (A. Priest).
11b. prepared pastry, 1 cup cake crumbs, 1 cup raw apple cut small,
blespoon golden syrup, 1 cup any dried fruit, 1 teaspoon cinnamon.
aspoon ginger, 1 tablespoon sugar.
M)x all together. Add juice of ]emon Cut pastry in two. Roll out
to size of oven tray, Spread mixture on one half pastey and cover
Whh the other. Prick with fork. Bake slowly about

1

CHOCOLATE BUTTER SPONGE.
3ozs. butter, 1 level cup sugar, 3 eggs, 1 heaped cup flour, 3
teaspoons baking powder, 1 dessert spoon cocoa, 3 l-blrswons milk.

Cream butter and sugar, beat in 1 egg well. Then add flour, milk
and 2 eggs. Beat well for three minutes, and lastly add baking powder.
Over dzmex Top off, bottom low.

1



CHRISTMAS CAKE (A. Priest).

1ib. butter, 1 Ib. sugar. 10 eggs, 1 tablespoon brandy, 1ib. raisins,
b sultanas, iib. currantel cup wainuts. 1 cup figs. Lcup peel,
Lablespoon golden syrup, 11iba. four, 1 teaspoon Almona essence, 1 t6a-
spoon lemon esserice. 1-teaspoon baking powder.

Croam Enies: supst, and syrup together, add ¢ 1!".: ane at a time,

Do not add any spice. b.mg ing powder

must be only a very small }-teaspoonful t cake
And keepe indefinitely. The addition of the syrup and the oty
spices makes it quite different from the usual Christmas cake.

CHINESE CHEWS (E. M. Dinnie).
1 cup each of four. walnuts, sugar and dates,
baking powder, Cliop walnuls ind duies and mix doy, ingeedients.
eggs and 1 dessertspoon butter and mix well Bake {-hour.
WALNUT SPONGE (Mrs. A. E. Price).

1 teacup butter, 1 teacup sugar. 1 teacy) nour 1 mcup chopped
walnuts, 1 teaspoon baking powder, pinch of salt,

Cream bulter and sugar. add eggs one at a lhm-. add flour and
nuts last. Put in two sandwich tins and bake 20 minutes. Temperature
50 degrees. Cream or other filling.

STANDARD CAKE MIXTURE (K. G. Compton).
Soz. butter, dors. sugar, Sors. flour, 2 eggs. 1 teaspoon baking
wder, 2 tablespoons milk. Beat butter and sugar, add eggs, then
fie flour, rising and milk.

NEW PLYMOUTH NUTS (M. Bartl

fozz. bulter substitute, 1 tablespoon golden rep melted together,
then add 1 teaspoon soda lmi in a lmlc ol ing water to the
mtl(!d A Yo - «-g flour, 1 cup
wt, 1 cup wheatmeal. Place in small d.ubn an wb oven shelves
and N)le 1l nice brown. A very niee biscuit quickly made.

HOT WATER BISCUITS (Mrs. C. M. Campbell).
teaspoon -cup sugar, 2 teaspoons cream of
et lwp ot cup hﬂm‘ water, pinch of salt, vanilla essence.
r boiling water over butter and sugar, pdd flour and other

u\.mnmu Roll thinly and cut Into rounds. Bake 10 to 12 minutes
in moderate oven,



A Good Recipe!

CURTAINS,

NETS,

RUGS,

BODY CARPET,
CHESTERFIELD ~ SUITES,

IN
Tapestry,
Genoa Velvet
Moquettes

SHAWS

Queen Street o Hastings




COCOANUT BISCUITS (E. M. Dinnie)

Beat 1 small cup sugar to a cream with dozs. butter, Add 2 ¢
cosoanut, 1 cup flour, | ieaspoon baking powder, pinch salt, 1 beaten
egg. Cut into rn(hnr thick rounds and bake in moderate oven.

CREAM SANDWICH BISCUITS (E. O'Regan).

b butter, 41, icing sugar, 1b. flour, 4025 cornflous, 1 egg, 1 tes-
spom baking po

ream butter and sugar, add egg, then dry ingredients. Roll out
tairly iy, put together with Jameor butter King (Malkes 30 douple
biscuits). Moderate oven.

COCOANUT CRISPS (Mrs. G. Spence).

Beat 1 tablespoon butter and 1 small cup sugar together. Add
1 beaten egg and then 1 teaspoon flour, 1 teaspoon baking powder, and
2 cups coconut. Place small lumps on greased paper on cold tray. Bake
in very slow oven. Lift off paper as soon as baked.

NUTTY CRISPS (C. Camphell).

Beat together 20zs. butter and 1 small cup sugar. Add 1 teaspoon
golden syrup and 1 egg (beaten). Then 1 large cup flour, 1 teaspoon
spice, and 1 cup cup chopped nufs, Lastly 1 teaspoon soda dlmlved

tablespoon boiling water. Drop in teaspoonfuls on a cold tra
-, :adke in moderate oven about 10 minutes. Dates may be added It
desi

FORCER BISCUITS (Mrs. Spence).

8ozs. flour, 1 teaspoon baking powder, dozs. butter, 1 egg, 2ozs.
icing sugar.

Cream butter and sugar, add egg, then flour and baking powder.
Mix well with m hand; mixture must be stiff. Put through forcer or
cut into biscuits. Bake in moderate oven, and when baked put two
together with (cing.

GOLDEN SYRUP COOKIES (Mrs. Kerr).

20z5. butter or dripping, 20zs. sugar, 1 tablespoon golden syrup,
1 breakfast. cup flour, 1-teaspoon ground ginger, I teaspoon baking
powder, milk to mix.
Cream butter, sugar and syrup. Then mix
tosether and work in. Mix oll to & sft aste. Rell A Ao
Sugar and bake 10 10 18 minutes In a moderate
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NUTTY FINGERS (Mrs. A. E. Harvey).

crust pastry, cut it into strips 11-inches wide
b‘zuh\dm I-n‘ ll\en brush over with warmed honey and sprinkle
ly wlu| chopped dates -nd nuts. Bake for ls o zo minutes in a

MONTY BISCUITS (A. M. Deans).

Phouin.mlln three tablespoons each of dripping,
mﬂk‘udnhllql Imk-i 10 the boil. Add one wlu-m

soda, allow sy
n-mw q)blrry i

imn r-ndﬁ-unp--n. Spoonmlmbn e on 1o cold
B odecate ovom for 15 mita =

CHOCOLATE CRUNCHIES (M. Sowersby).

Aozs. butter, 3ozs. sugar, 4ozs. flour, 1 teaspoon wder, 3
condensed milk, small cake dark chocolate, v.nﬁl::nd salt.

%

Cream butter and sugar, add dry ingredien choppad up
ehomhh wnlobﬂll'pnu'ﬂhhckdfnrk. Nnumdmy

MARSHMALLOW BISCUITS (N. Davdson).

4ib. butter, {1b. sugar, b, four, 1 egg, 1 teaspoon baking powder.
Cream butter and sugar, add egg, then flour and bakurs powt
Knead into a flat tin. T ,xmnlz'm-muxi’“ﬂfmw
10 minutes, thenbringto he ol for  minuics ani e
cold. Add ‘sgar un Spread on biscult,
e i S O i b ool i, %
Bozs.

KIWI CRISPS (Mrs. J. T. Macaulay).

ﬂo«rh-uprub.butur.l-nﬂluke&oeohm.lm-
spoon baking powder, 2 tablespoons condensed milk.

Cream butter and sugar, add condensed milk. Then add choco-
late cut into small and four. Mhhbﬂhlnﬂlﬂll-\'ﬂh
work. Bake 10 to I5 minutes.

ORANGE CRISPS (Mrs. J. T. Macaulay).
Beat 40zs. butter and 1 packet orange Jelly cryatals well together
dd uhrln-q—huup-d-
m-p-:ﬂuu il mmmw'ﬂm
Jam.

1



COCOANUT HAYSTACKS (K. Godfrey).
31b, dessicated cocoanut, {1b. sugar, 1 egg, cochineal. Mix all Wleth!'
and add a few drops of cochineal to hal f the mxxsure Rinse out an
cup, fill with the mixture an nd turn out onto a greased tray. Repeat
1 all % used up. Beke in a steady oven till firm. 'Cool before moving.

OATINA BISCUITS (K. Godlny)

rolled oats, §-cup flour, 1 teaspoon baking powder, 1 egg.
lb. mzllzd buner. pinch salt, uule flavouring, 1 cup brown sugar.

Melt butter, add sugar, egg beaten well, oatina, flour and"baking
powder. Place in teaspoon lots on cold, floured tray. Temperature
400 degrees. Conk for 15 minutes (At 400 degrees switch off).

BELGIAN BISCUITS (C. Campbell).

31b. butter, 31b. sugar, 2 cups flour, 1 egg, 1 tablespoon cinnamon,
1 teaspoon mixed spice, 1 teaspoon cream of tartar, }-teaspoon soda.

Beat sugar and butter to a cream, add egg, lastly dry ingredients.
Roll thinly, and cut into rounds. When cooked join wge\her with
jam. Ice top with lemon icing.

MARSHMALLOW BISCUITS,

41b. butter, dozs. sugar, 1 egg, §-1b. flour, 1 teaspoon bakin wder.
Cream butter and su:lr. add egg, then flour And baking powd
Knead into a flat tin

Top—1 packet jelly soaked in 1§ eups cold water for 10 minutes,
then bring o the boil or § minutes and let get cold, Add 1 cup of icin
sugar and beat till stiff. Spread on biscuit, sprinkle with cocoanut, an
cut, when set, ln'.n squares.

PRESERVES

QUINCE CONSERVE (Mrs. C. M. Camphell).
7lbs. Quinces, 94lbs. sugar, 4 pints water.

Place quinces in pan and cover with the water. Bring to beil and
boil five minutes. Take quinces out core and quarter and peel them.
Put the cores and peel only back into water and boil another five
minutes. Strain, add half sugar to the liquid and return to pln let
it come to the boil then put the quinces in to boil and beil § hour.
When this is done dd rest of sugar and boil until sets.
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PIE MELON JAM (B. McMillan).

albs. melovv. 6 passion fruit. 241bs. sugar.

Cut 1 finely, and cover with sugar. Leave (o stand over:
night, llun ld(l p-m fruit, and julce of 2 lemons. and boil until
it jellies.

.3
m barb, 2lbs. sugar, 11b. Alb. ‘onions, foz. ground
ginger, 1 unpnon pu vinegar, 1 teaspoon salt. pepper.
Cut rhubarb finely. ana- and sultanas through mincer. Put
all ingredients, vlnepl ";’u‘lr boil for } hour. Then

lddv‘lmprudlluwl
TOMATO RELISH (S. H. Killip, 2 Southampton Flats).
6ibs. Tomatoes, 2lbs. onfons, 21bs. sugar, 1 doz. chillies, 1 tablespoon
toes and shred onions finely. Cover with salt and

Qnuyvquueupdn -uhu--h. Shnddl L. Strain
off liquid. Pour on vinegar. Add splces (in bag). 3

ln:md,humuum-k-m
boil § minutes uwaviuprnh-lnnd

N&hmhmmmmh.ummhm



GREEN PICKLES (A. E. Price).

bs. Green tomatoes, 3lbs. pickling onions, 1lb, brown sugar, 4
‘small curumbers, 2§ quarts of vinegar, 11b. French beans, 41b. mustard,
Toz. cloves, loz, allspice, 3d turmeric, a few chillies,

Cut up all green things. Put in bowl and sprinkle with about
Alb. ordinary salt. Let stand over night. Strain well and throw away
all the liquid. Tie all spices in a muslin bag and boil in the vinegar.
When boiling add tomatoes ete. Boil gently 20 minutes or till fairly
tender. Mix mustard and turmeric with some of the vinegar, Take
off the fire and stir well in. Only put half the turmeric in. Never
use fodized sali Sor pickles or preserves.

WINDOW CLEANER (Mrs. M, Loedom),

1 Cup methylated spirits, -cup solution of ammonia, 2 cuy
boiled water. " "

Mix together in bottle and shake when using.
PUDDINGS

JUBILEE TART (M, Bartle).

4 cornflour, 4 flour, 1 tabl sugar, 1
teaspoon baking powder, 4ozs. butter substitute

Make into dough with yolk of egg and 4 little milk, Cover a
dish and bake 15 minutes. Fill with any stewed fruit. Beat white of
egg to stiff froth; spread on top and return to over until brown,

PUMPKIN PIE (Mrs, L. Graham).
1 Cup of mashed stewed pumpkin, 1-3 cup sugar,
Ik

eggs, 1 pint of
il

Beat the eggs and sugar together, stir in pumpkin and lastly milk.
Mix well and bake with an undercrust only until the custard s set.
A tablespoon or two uf golden syrup may also be added if desired.

GOLDEN MARSHMALLOW PUDDING (Mrs. M. Leedom).
Soak 2 level dessertspoons of gelatine in i-cup cold water, add
J-cup boiling water. Stir well and add 2 whites of eggs and beat to
a st froth, gradually adding 1 teacup sugar and cscenes of vanilla
Beat yolks ‘with 4 tablespoons cold water and add. Set to cool
Decorate with strawberries, crea mor coconut.
2



SPECIAL SUET PUDDING FOR INVALIDS (A. M. Nielson).

4ozs, Fine flour, 1oz bread crumbs or cake sponge crumbs..1ozs.
Shreddo, 1 egg, some fruit juice or lemon, and cold wafery

Sift the flour, add crumbs and Shreddo; beat the egg yolk with
one third pint of water and the juice of half lemon or orange; add
flour ete.; mix well then fold white of egg beaten stiff. Grease a basin
and three parts fill with mixture; twist greased paper over ‘and steam
2} hours. Serve with jam or jelly.

BAKEWELL TART (Mrs, F. Symondy).

Line a tart plate with some good pastry, rpmd a ll(tle lpr{ml or

aspberry jam at the bolwm H]l with !he followi ‘and bake
lhnul 15 minutes in a me o

loz. Bread crumbs, loz ‘m\md almonds or coconut, 20zs. butter,
2025 sugar, 1 egg, flavouring, 1 teaspoon baking powder,

Cream butter and sugar and add beaten ogg, then rest of the
ingredients.

JOSEPH WARD PUDDING (A. E. Price).
1 Egg, 1 tablespoon of butter (large), J-cup jam, 2 tablespoons

sugar, § tacspoon of baking powder, 1 breakfast cup flour.
Niix with milk; stesm 1} 1o 2 hours. P

CRUMBLE-TOP PUDDING (Mrs. A. E. Harvey).

s
sugar. Sprinkle this mixture evenly over the sliced apples in the
pie dish—it should make a fairly thick layer. Bake in & moderate
oven for al n hour or until the top of the pudding  nicely
Drownsd and celon.

HALF-HOUR PUDDING (Mrs. A. Bowen).
Place in a basin 1 cup flour, 1 teaspoon baking powder an.' -cup
of sugar.
Dissalve in'a saucepan 1 tablespoon of butter; add to this 1 beaten
egg ang, 1 cup of
Mix these lhomughly together and then stir into flour and sugar.

Place a ittle jam in bottom of
Stearn half an hour. m of greased basin, pour batter on it.
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LEMON PUDDING (C. J. Campbell).

Cream 1 with 1 tab] butter. Add 2
s TRLSLIE S e i, 02 ety
add to mixture. Fold in the sf beaten whites of eggs.

M?|mn-mmmmnm.mdnm. Bake about

APPLE SURPRISE PUDDING (Mrs. A. D. Robins).

Pare, core and quarter
ﬁmxnwuﬂmmnﬂmmu@r‘ﬁdum»mm
remains. Mash the apple crumbs,
spoon. melted butter, zﬂf fmm ol k) k-.':.m u-upng:“x tabie.
spoon cocoa. Beat all
cold, with custard. A delicious

LEMON PUDDING (N. Davidson).
1 Loman juloe and peal). I-up cold water, 2 cupa boling wair.

Zemiublupnnl tablespoons bu lmpw
whlqul bring to the boil
mwlzwamnm beat in ﬂﬁy beaten whites, Pour
and serve hot or cold.
CARROT (N. Davidson).

1} Cups flour, 1 cup butter, raistza, Httlo salt, 1 ted
mw.mpn..u...m,.?..'?’ma. 1 cup grated carrot,
1 teaspoon soda.

Beat sugar and butter to a cream; add egg then beat another few
minutes, then add all other ingredients and mix well. Steam for 3
hours. Serve with sauce.

GUILD PUDDING (A. M. Deans).

Rub 1 tablespoon butter to 2 cups flour, 1 teaspoon sugar, b-tea-
spoon sat, and 2 teaspoons baking powder.

Mix to dough with 1 cup milk and water; divide in two. Pat
out one half to of baking tin; wet the edges; fill centre with

BROWN PUDDING (L Lew).
6 Tablespoons flour, 2 tablespoons sugar, 2 tablespocns jam of
raising, §ib. butter or dripping,
e Iol r or Mlhuwonnnrbm-led-dam-ﬂwd
Steam for two hours.



UPSIDE DOWN PUDDING (R. A, McMillan).
2028, Bnller. 3-cup sugar, 1 egg, } teaspoon vanilla, 1) cups flours
2 teaspoons baking powder, §-cup milk.
Cream butter and sugar; add beaten egg and essence and mix flour
Mix 1 to 2 tablespoons butter and d-cup brown sugar and line
5: dish and put fruit around the dish and put mixture in centre.
ook 40 minutes.

ICE CREAM PUDDING (Mrs. H. J. Epps).
o 1 Tablespoon butter, 1 tablespoon sugar, 1 tablespoon (heaped)
ur.

Melt butter .n,m? and mix with sugor, then add flour and @
few drops of vanilla and pinch salt, then beat in 1 egg and stir in 1 pint
boiling milk. Bake in modefite oven about quarter hour.  Delicious
cold with stewed fruit or ean be caten

LEMON PUDDING (Avis E. Toothill),

Cup uares of bread, and pul in a pie dish, Pour over 1 cup
hot wlur ln leave for 15 minutes. Place in a saucepan 1 beaten
egg, knob of butter, J-cup sugar, juice and rind of 1 or 2 lemons, and
J-cup water. Stir until thick, then pour over bread and bake in
mederate oven half hour.

ICE CREAM PUDDING (Mrs, J. T. Macaulay).
1 Tablespoon butter, 1 tablespoon sugar, 1 heaped tablespoon flour,
beat in 1 egg, add little vanilla essence.
Stir in 1 pint boiling milk then put nto pe dish;sprinklc top with.
nutmeg; put nto oven about 15 minutes just to b

ICE CREAM PUDDING (L Low).
tter, 20zs. sugar, 1 tablespoon Arrowroot, 1 egg, vanilla
ﬂ:vourln], 1 pint milk.

Cream butter and sugar, add egg and vanilla, beat and add
Arrowroot. Mix into heated milk lnd stir till ll lhlclu‘nl Add mashed
bananas o1 dessicated coconut for change.

SPONGE CRUST FOR FRUIT PIES (Joyce Parkhill).
11 cups Flour, 2 ous. butter, 1 egg, 2 teaspoons baking powder,
{-cup sugar, d-cup milk, essence to flavour, and sait
Sift flour, salt and baking powder. Cream bulm and sugar, add
well beaten and milk. Add flour, etc., and flavouring. Pour over
hot stewed fruit, Bake golden brown ) hour,
2



DELICIOUS FRUIT TART (Mrs, E. Dyer).

Line a tart dish with pastry and bake a light brown. When
nearly cool, fill with o little stewed apple, the pulp of two passion
fruit, two small sliced bananas and a squeeze of lemon,

Beat the yolks of two eggs, one tablespoon of sugar, a little essence
and two tablespoons of milk, pour mixture over the fruit and bake till
Set. Beat ogg whites stiffly with half cup of sugar spread on tart and
return to slow oven till light brown.

CHRISTMAS PUDDING (Mrs. Compton).

5 Cups flour, flat teaspoon salt, 4 cups chopped suet, 1 cup sugar,
4 cups bread crumbs (dry), 1 pkt. spice, 12 eggs, 1lb. raisins, 13lbs.
Sultanas, 131bs. currants, 11b. mixed peel, 1 teaspoon essence lemon or
grated rind 2 lemons, 41b. chopped and blanched almonds,

Mix all dry ingredients. Add eggs beaten and water, mix
thoroughly, lastly add 1 teaspoon baking soda in hot water. Put in
moulds and boil 6 hours. This quantity makes 6 good sized puddings.

SAVOURIES

PUMPKIN SOUP (Mrs, E. Dyer).

Fry 2 onions a nice brown, grate a large carrot and about 1Ib.

of pumpkin, and add to 3 pints of stock. Just before serving add
salt, pepper, 1 teaspoon of sugar, and thicken slightly with a little
flour and milk and add a little chopped parsley. If liked, a little curry

CHEESE PUDDING (M.S.)
1 Cup bread crumbs, d-cup grated cheese, 20zs. butter, 2 eggs well
beaten, & teaspoon salt, pinch cayenne pepper, 1 cup milk

Secald milk and pour over crumbs. Add butter to hot milk, then
cheese and seasoning. Stir in eggs. Bake 20 minutes and serve im-
mediately. Nourishing and light.

SAVOURY CHEESE (C. J. Campbell),
1 Cup milk, 1 fablespoon flour, 1 dessertspoon butter, pepper and
salt to taste.

Make white sauce and add 1 cup grated cheese and yolks of 2
cggs. Stir well Lastly fold in the stiffly beaten whites of eggs and
finely chopped parsley. Serve on hot toast.

2
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FAGGOTS f,"‘ }Sﬂ:{enbyt)h. -
Lightly fry one lamb's or sheep’s liver, then pass throug]
mineas Ao some fat bacon slices, and the remains of any cold cooked
meat. Add a little powdered sage and ane minced onion, 1 breakfast
cup of bread crumbs, and a little parsiey,” pepper and salt and any
nice gravy mixed in.
Mix into balls with floured hands. Bake in moderate oven for
half an hour, and serve with gravy and mustard.

FRENCH STEAK (M. Sowershy).
Cut 131bs. steak into large pieces. Mix together 1 tablespoon flour,
1 tablespoon sugar, } teaspoon mustard, pinch carbonate soda, salt to
taste, 1 tablespoon yinegar, 1 tablespoon Worcester sauce, 2 tablespoons
tomato sauce, and 13 cups water. Pour over meat, cover with lid or
plate and bake 2 hours.

SCRAMBLED EGGS (Mrs. Aroha H. Corbin).
Don't stir eggs when scrambling. Beat as many eggs as will be
required, with 2 tablespoons of milk.  Add salt, pepper and } teasi
baking powder for each egg, Put in saucepan with lid on tightly,
and cook over gentle heat. Place an asbestos mat under the saucepan.
The eggs will scramble fluffy and light and will go much further.

SCOTCH EGGS (K. Godirey).

Take a number of hard boiled egﬂs required and dip them in flour.
Then coat with sausage meat and roll in egg and bread crumbs. Fry

in deep bolling fat untl & golden brown olour Cut in_halves and
place each half on toasted or fried bread. Serve hot or cold garnished
with parsley.

CHEESE AND WALNUT FRITTERS (A. E. Price).

Beat 1 egg well; add pinch salt and -cup milk. Mix in enough
flour with a little baking powder to make the mixture the consistency
§5up ch ted

of thick eream. Add walnuts and J-cup of gra
cheese, pepper to taste. llow fat till golden brown and

serve hot. A good luncheon’ dish.

CHEESE MERINGUE (A, E. Price).

Butter brown bread slices, cut tomatoes in thick slices on to bread
and butter, a litle salt and pepper on this. Mix finely grated cheese
\with stiffly beaten egg white. Place on top of tomato and sprinkle
with finely grated cheese. Bake in moderate oven unti] meringue sets.

TOMATO PASTE (A, E. Price).
Cup up ilb. each of tomatoes and cheese, 1 medium onion. Add
1 egg slightly beaten, and mustard, i . Cook
T T tes, Pk ke Toar and sl -t
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SAVOURY PIE (A. E. Pricc).
Line pie dish with short pastry, and spread with sausage mea,
Sprinkle with onion and parsley chopped fine, Break any number of
to suit requirements, on top, with salt and pepper to taste. Cover
e layer of pastry, and bake in a brisk oven.

CHEESE SAVOURY (A. E. Price).

1 Breakfast cup bread crumbs, 2 teacups milk, 1 duck egg or 2

hen eu!, 4ozs. grated cheese, 1 small grated onion, seasoning 1o taste,

milk, pour over bread crumbs which have been placed in

a (realnd pie dish. When soaked, add beaten egg and seasoning. Stir
f the

set, then sprinkle remainder of the cheese and onion on top,
until brown. Approximately six medium servings.

TOMATOES FOR WINTER FRYING (Mrs. E. Dyer),
St tomataes in half and place cut side up in greased baking dish:
sprinkle with salt and cook in oven Gl tender. ELift trom i
de into hot preserving jars; il to overfiowing, but do mot add b,
w lids down tightly. When requived tip contents of jar into pan
and fry like fresh Truit

BEEF ROLL (A. E. Price),

11b. Minced beef, 1 cup bread crumbs, 1 onion chopped, a little
ham or bacon, chopped, 1 egg to bind, a little mixed herbs and parsicy,
and salt and pepper.

Mix all together. Form mixture into a voll. Flour it and put a
little dripping on.  Bake gently for about 1 hour in a moderate byen.

A SAVOURY OMELETTE (Mrs. H. J. Epps).
One ity should be allowed for each person, and one extra for the
eggs allow 1 tablespoon finely chopped parsiey, 1 m."
R.'.ﬁly chnpped onion, pepper and salt to taste. Beat well.
Able-upoonl of minced meat. Mcll. 10z. of butter in pan. Whe it
etc,, having put 1 tablespoon of flour before be-hn. al
m‘ee.her 'gf.-ke the pan when cooking and turn with a slice. Time:
7 to 10 minutes.

POTATO NESTS AND BAKED EGGS (Mrs. A. D. Robins).

On a buttered baking dish or pyrex plate make nests of hot
mashed potatoes. (This is a good way of using left-over potatoes.)
Into cach nest break an egg, being careful to keep the egg whole.

Dot with butter and season. Bake on second lowest oven shelf in a
slow oven for 15 minutes or until eggs are set. Put a sprig of fresh
parsley on each egg. Serve hot as luncheon or tea dish.
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STUFFED TOMATOES (Mrs. H. J. Epps).

the of the
tomatoes, put in a hour in
medium oven.

R FISH, WHITEBAIT, Etc. (Mrs. Compton).
zf.ble-pouumnk 1 tablespoon flour, 1 egg, pepper and salt to
taste

Beat egg, add flour, milk and seasoning.

SAVOURY (A. E. Price).
All ingredients measured after going through the mincer, and
onlons after being cooked.
Breakfast parsley, 2 breakfast cups of cheese, 3 cups bread
muxmpmmlwu-pmn’;mym and salt
to taste.

llnn mdtem‘hw)wn mixed, add water the onions have been
iled in. Bake in moderate oven about 1 hour or until a nice brown.

BACON AND EGG PASTY (Mrs. M. Leedom).

Li enamel ltvdlhm Cut into small 2
large postoes 4 arGh sicn of Loceny - Add soh. pepper and s Hile
chopped nlrymdwobuunupem llixdlmh-rmdpwx
xmopx.u-mdmm th pastry. till potatoes are
CAULIFLOWER CHEESE (A. E. Price).
unﬁl)-neoiod) lkfn milk, 1jozs. cheese

Caulifiower (|
('n\ed) br‘dﬂumh.nll
uliffower caref: -ld‘rlln. hllinblbuluredﬂml

dhh. llthla&o(buthrln Mtllﬂ

flour; add milk and mmﬂn‘ l-r
for a minute or two to kkn then ldd loz. M (p'l M
this sauce carefull with m
cheese: strew with bread crumbs and .m.:e-d-u.ammmm,,
Place in hot oven for about 10 minutes. Serve very

N3 o e Cobmre eam b i 2 s,

CHEESE SPECIAL (Avis E. Toothill),
spoons grated cheese, o thoss of Butbonel ionmy, POPPCYs 1408, 6 table-
o P PR TR
and put under griller till golden brown. Hered



CHEESE SOUFFLE (E. Dinnic).
ated cheese, 1 teaspoon made mustard, pinch cayenne
peppcr. pmch salt, Toz. flour, loz. butter, { pint milk, 1 egg and 1 cgg

Mnkc a white sauce with butter, flour and milk. Cool. and add
the other ingredients, folding in the sUffly beaten egg whites last
Cook 20 to 30 minutes in a moderate oven,

HEESELETS (E. Dinnie).
s, Grated cheesa, 1ok attas. | Bar Salte egg, pinch cayenne
and salt, 4 rounds of buttered toast.
Pound the egg. mix with cheese and scasoning. add the melted
butter, Spread the mixtare on founds of bitiorod toast and hrown
under griller,

STUFFED TOMATOES (E. Dinnic).
move a slice from top of tomatoes, seoop out the centres and
Al i any of the following mixture:
1. Cold minched meat, moistened with tomato sauce and sca-
soning,
2, Grated cheese, bread erumbs, little butter rubbed in and
seasoning.
3. Hard boiled egg chopped, chopped bacon or ham added and
seasoning.
4. Cold cooked green peas.
Replace lid, dot with butter, and bake on greased ¢
minutes.

20 1o 30

SAVOURY (L. Bowen).

Put 11b, of sausages in a casserole dish, rolling them first in flowr

Cut up one or two onions and Ltwo tomatoes; place on top of sausages

Then ndd a rasher of bacon.  Pour a cup of water over the contents
and cook in a moderate oven 1} hours.

TOMATO SAVOURY (L. Bawen).

Cut tomatoes in half, cover pie dish with them, put pepper, salt

and sugar over them then cover with cut up bacon.  Cover this with
bread crumbs. Cook until tomatocs arc soft.

CHEESE SAVOURY (L. Bowen).

Make some fairly thick cornflour with about 2 cups of milk, sea-
son well with pepper and salt. Now cover the bottom of a casserole
with grated cheese and e emmhs: next cover with half of the
cornflour; break in an egg for e cover with the rest of the
cornflour and then anether layer i pitin il B bt i
little butter on top and bake in oven until eggs are set.

£
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