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“Owver the Tea-Cups”

O matter what the sub-
jedt of the tea-table talk
may be, the one impres-

ston that lingers after all else is
forgotten, 1s "What a lovelv
cup ot tea”—whenever Butter-
Hy Tea is served.

Women who have acquired a
reputation for the guality of
their tea—at once the envy
and desire of their neighhours
~-are those who know the ex-
gquisite Havour and unvarying
quality of Butterfly T'ea.

I vou have never tied Butterfly Toa, put
it en the omler to yorr grocer this week.

“You can always depend

on Butterfly Blend ™

Auckland

Broown, Farrere Ltd,
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HOME COOKERY

by * CUISINIERE™

Deep or Wer Frying

FR]*',QUIEN'['LY people say they
cannot cat fried foods.  When
that is the case, it usually means
that the fat was not hot enouelh,
or the article cooked was not suth-
ciently draimed when taken out of
the pan. At sca-lovdl water hoils
at 212 deg. F. fat at 330 deg. F.,
and at that heat cooks and browns
very quickly, so whatever is to be
fried should he slipped in gently.
Water bubbles when it hoils. Fat
is still, and gives off a faint bluish
vapour. There must he enough fat
to cover the article to be fried.
5o the pan should be about half
full.  Whatever is to be fried,
whether fish. rissoles. or fritters,
should he either rubbed in flour,
cgg or bread-crumbs, or dipped in
batter.  The great heat sects this
at once. forming a skin, so that
the fat does not touch the sub-
stance of hsh oor meat, and so it
canunot be greasy; but if the fat is
not hot enough, fish and rissoles
will Tall to picces and be greasy
ane indigestilble. :

Batter for Fish Cooked in
Deep Frying
Flour, 4 tablespoons
Olive oil, 1 tablespoon
Warm water, half a cup
The white of one egy.

w [FT the flour into a basin, make

a well in the centre, and pour in
the oil, then add the warm water,
stirring from the centre in one way
with  a  wouden  spoon,  keeping
very smooth by adding the Tiguid
very  gradually.  Let the hatter
stand for hali an hour, then whisk
the white of egg to a solid froth.
and gently fold it inte the batter
at the last moment. Cut the fish
inta rather small pieces, dry them
in a cloth. then in seasoncd ffour.
dip inte the batter. covering  all
over, then drop into boiling fat a
few pleces at a time. Drain oon
soft crumpled or Dblotting  paper,
serve  garnished with cut lemon
and sprigs of parsley, either raw
or fricd. Milk may be used in the
place of oill i preferred.

Fried Flounders
2 fléunders
Scasoncd  Nour
loegy

White hread-crumbs.

RIM and skin
sensoncd  tlour,
e, Shake inoa
breaderumbs,

the nsh, rul in
dip in beaten

paper  of e
and fry in hoiling
fat.  Garnish  with  parsley  amd
quarters of lemaon.

Flounders or any kind of
can  be  filletted,  cat into
pleces, and treated . in the
wiy.

The flour miay be seasoned with
just salt and pepper. or chopped
parsley, and i grating of lemon
rind.

Meat Balls (Cooked Meat)

L cold heef

2 slices of cooked ham or hacon
Hlh cooked mashed potatoes
1osmall onton (parhailed)
toteaspoon mixed herbs

2 eugs

Flour,

fish
neal
Sa11¢

anlt.
I\/ INCTE the beef and bacon, add

herbs, chopped parboiled onion,
pepper, salt amd mashed potatoes,
Aix all well together and  bind
with a heaten ezl or a litle milk.

pepper and

Fori into halls, Cover awitl
brush over with
roll in white bread-crumbs.
a few at a time in
deep enongh o
Dram on soft

and
Fry
smoking fat
cover the bhalls,
paper, and serve

heaten cgyw

piled on a dish paper, garnishing

with fresh or fried parsley, and
send to table with a good brown
sauce Mo sauceboat.

Brown Sauce

Butter, 10z

Cornflour, 10z,

Stock or brown gravy. 1 pint
Seasoning.

DISS()T_\']*: the butter in a smal!

saucepan. Lilt off the hHire and
with a wooden spoon stir in the
sifted  cormflour.  Return to the
five and fry a nice brown, Dis-
solve hall teaspoon stock in the
stock, adding it very gradually o
butter and flour, and stirring one
way all the time. Allow the sauce
to baoil a few minutes tn cook tlie
flour, adding salt and pepper to
taste.

Andover Cutlets

N,-\T\'l", aomixture as in omeat

balls, adding a small quantity
of any cooked vegetables, Iyt
thiz to cook on a plate,  Shape
the cutlets by cutting off picces
the size of an ordinary  cotlet,
making  as many  as required.
This can be dane on a board,
using Houred hands or a  knife.
Cover with flour. epy or hread-
crumbs, and fry in smoking Tat.
When cooked, place o stick  of
lrge macaron? 1o imitate the bhone
of the cutlet. and dish leaning on
cach other down the centre of
dish.  Garnish with peas, French
beans, or parsley,

Scotch Egps
O cpes
b, ham,
ment
Deaten cgz and bread-crumbs
Floar, pepper, and salt.

Ol1.
then

fongue, or  sagsage

minutes,
cold water,
When  eold  remove  the  shell.
Teaving the ecog whole Mince.
and peund the meat, seassning it
with pepper and salt, il required.
Cover each egg with some of the

hiteen
into

the euas
plunge

meat. working to a good shape.
but  shightly flattening  each  end.

roll in a little Aour. hrush over
with egg. cover with white bread-
crumbs, and fry in deep smoking
fat. cnoking about two or three
ab & U until they arc a mice
colden  Dbrown. Drain o =oft
paper, and when cold cut the eges
across i halves, and serve on
rounds of fricd bread.  Garnish
with passley or small cress.
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