
45ist June 1925 THE LADIES’ MIRROR

SOME
APPLE
RECIPES

'Ey

Mrs. L. M. DIAMOND

HERE ARE SOME EXCELLENT RECIPES IN
WHICH THE HUMBLE BUT SUCCULENT
APPLE PLAYS AN IMPORTANT PART

wdpple Cheesecakes
lib. apples
fib. powdered sugar
fib. fresh butter
4 eggs
The thin rind and juice of a lemon
fib. currants
A little nutmeg
fib. puff paste

Pare, core and cut in slices the
apples, boil them with very little
water, and the lemon rind, until you
can pulp them with a fork. Melt the
butter, mix it with the beaten eggs,
using the yolks of all, but the whites
only of two; add the rest of the in-
gredients, stir the mixture well; line
some patty pans, or a tart tin, with
puff paste, fill with the mixture, and
bake about 20 minutes.

zAppls Tread
21bs. apples
41bs. flour
loz. yeast
Water

Peel and core the apples, cut them
in slices, put them in a stone jar,
which place in a stewpan of boiling-
water, and stew the apples into a
pulp. Mix this with the flour, add
the yeast, and as much -water as
will make a smooth dough; cover
the pan and set it in a warm place
to rise for 12 hours. Form into
rather long-shaped loaves, and bake
in a quick oven.

zApple Gharlotte (UTotj
12 large apples
fib. sugar
1 lemon
A little grated nutmeg
2oz. butter
A stale sponge cake

Peel, core, and cut up the apples,
put them in a stewpan with the
sugar, the grated rind and the juice
of a lemon, and a little grated nut-
meg ; stir till in a marmalade, then
add the butter; cut the cake in slices
fin. thick, well butter a plain mould,
line it with slices of cake made to
fit quite close, press in the apple,
cover with a plate and bake in a
quick oven for three-quarters of an
hour; turn out carefully and serve
very hot. Thin bread and butter
can be substituted for the sponge
cake.

Wfpple Gake
Iflb. apples
11b. lump sugar
3 lemons

Peel the apples, cut and core
them, put them in a stewpan with
the sugar, the juice of three lem-
ons, and the rinds of If lemons
grated. Simmer for four hours till
it becomes quite stiff, then put in a
mould, in which let it remain all
night; plunge the mould in hot water
before turning out to prevent it
sticking.

<WLpple and ffig lidding
Mix 3oz. of flour, 3oz. of bread-

crumbs with 2oz. finely chopped
suit, 4oz. of figs cut small, a large
apple coarsely chopped, and 2oz. of
sugar. Mix all to a stiff paste with
milk, adding 1 teaspoonful of bak-
ing powder. Steam in a greased
basin for three hours. Serve with
boiled custard.

Toffee
Choose firm ripe apples, put a

stick four inches long in each; boil
31bs. of brown sugar with 1 pint of
water and a teaspoonful of golden
syrup in a saucepan until it is quite
brittle when tested in cold water.
Then add 1 teaspoonful of lemon
extract and a little cochineal to col-
our. Dip the apples in the syrup,
turn over and over until they are
covered. Put on a buttered plate and
remove before they are quite cold.
Children delight in these.

Gheese Savoury
Cut up half a pound of cheese into

small pieces, and melt it in an ena-
mel saucepan with two tablespoon-
fuls of milk. Let it melt gradually,
stirring occasionally. Have ready
one or two eggs well beaten and
pour these gently into the cheese
gradually, stirring well; do not let it
actually boil. Have slices of toast
ready, heap up a little mould on
each. A very tasty supper dish and
easily prepared.

Every flake of Granose is
_

a
grain of wheat. Every grain
of wheat contains the min-
eral salts and vitamins neces-
sary to health, growth and
life of the human body.
1his is why you should eat
whole wheat at every meal
every day. This is why you
should eat Granose. For
Granose is the best possible
form in which to eat whole
wheat.

Granose Biscuits
* Eat Granose sometimes with

milkor cream,and sometimes
eat it dry. This way it is
extremely beneficial tosuffer-
ers from constipation and
digestive disorders. The
gra:ny substance of the Bis-
cuit calls for mastication.
This induces the flow of
saliva necessary to proper
digestion.

A SANITARIUM
HEALTH FOOD

Obtainable from all Stores.
Prepared by the Sanitarium
Health Food Co., Christchurch.

ass

WRINKLES «

VANISHED IN ONE WEEK

Method not massage. This is the only facial
treatment ever endorsed by the United States

Health Board

SUPERFLUOUS HAIR DESTROYED BY

"RUSMA" (Reg)
Absolutely guaranteed Call or send stamped,

addressed envelope for free literature.

FLORENCE HULLEN, C.MJX
("DIPLOMA, U.S.A.)

c3€eadOffice : Melvern'sBldgs, Karangahape Rd., Auckland
branch Office: Belcher's Bldgs., Courtney Place, Wellington
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IHOWARD1 HOWARD ABBOTT. Ltd.. Auckland,I makers of the famous Durodown Mat-I'v\'"

fiBEDER/WIIBESSES
•NOdDVAMCEmPmCE!

HOWARD ABBOTT, Ltd.. Auckland,
makers of the famous Durodown Mat-
tress, have now installed the very latest
machinery, including a buttoning ma-
chine whichdoes the work of 8 men.K?

;•<■.' &m
Another'machine rolls and
slitchfs the edge of a mattress
in 15 minutes, whereas it took 4hours by hand.
The Durodown Factory is now as
perfectly equipped as any in the world.

FOR PERFECT RE AND WEASSTrIEBCST.

DURODOWN
M The Guaranteed Mattress „
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