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Cooking by Steaming
/~\F the various methods of cook-

ing food, steaming is one of
the best and certainly one of the
most economical, both as regards the
amount of heat required, and the
loss of weight of the food cooked.
Meat, fish, vegetables, and puddings
that can be boiled, may also be
steamed with the best results. Suc-
cess is more assured with steaming
than with any other method of cook-
ing, but it is necessary to remember
that steaming is a comparatively
slow, gradual process, and therefore
more time must be allowed.

To obtain the best results, the
three following simple rules must be
observed:—

1. When steaming puddings, the
mould or basin should only be three
parts filled, for steaming produces
extremely light mixtures, no part of
which is lost as in boiling. There-
fore, sufficient space must be allowed
for the pudding to rise.

2. The top of the utensil in which
food is steamed should be covered
with well-greased kitchen paper.
This prevents condensed steam get-
ting into the mixture and thus mak-
ing it sodden. The mould itself must
also be well greased. (Pudding-
cloths are quite unnecessary; steam-
ing thus eliminates the unpleasant
duty of washing greasy pudd’ng-
cloths.)

3. When steaming is carried out
in an ordinary saucepan or boiler,
the water should only reach one-
third of the way up the basin, so
that even if the water boils hard it
will not get into the pudding. Con-
sequently, it is necessary to add boil-
ing water from time to time to pre-
vent the pan boiling dry. If basins
are placed on an upturned saucer
more water may be put into the
saucepan with safety.

STEAMERS of all kinds and
sizes can now be bought from

simple round ones with perforated
bases to fit an ordinary saucepan,
to complete steaming outfits of four
tiers.

The steaming of fish, meat, and
vegetables presents no difficulty. The
food is placed in the steamer and the
only attention necessary is to see
that sufficient water is kept in the
bottom compartment to produce the
required steam.

It should be the aim of every cook
to be able to produce at short no-
tice a variety of plain or rich steam-
ed puddings. There is no need to
serve a dull, uninteresting sweet be-
cause you do not want to heat up the
oven. Numberless recipes may be
evolved for steamed puddings from
simple foundations.

Let us consider first the most
homely of —the suet pudding. Es-
sential ingredients are flour, salt,
suet, baking powder, sugar, and milk
or water. An economical recipe uses
Soz. flour, 4oz. suet, 4oz. sugar, half
teaspoonful baking powder, milk and
water to mix. If the suet is fresh,
of good quality, and chopped finely,
a light plain pudding may be produc-
ed, which is delicious if served with

butter and sugar, golden syrup, jam.
or marmalade sauce.

T"'REMENDOUS variety in suet
A puddings is possible by the addi-

tion of one different ingredient to
the recipe above, e.g., apricot, fig
date, raisin, cherry, currant, ginger,
lemon. A popular proportion of fruit
is half the quantity of flour. Thus
a recipe for Plain Fig Pudding is
Soz. flour, 4oz. chopped suet; 4oz.
figs, 4oz. sugar, half teaspoonful
baking powder, a pinch of salt.

Figs dates, and preserved ginger
require to be chopped finely before
they are added to the dry ingredients.
Lemon pudding demands the addition
of the grated rind and juice of two
lemons and a few drops of lemon
essence. Ginger pudding is delicious
if 4oz. of crystallised ginger is in-
cluded as well as one teaspoonful of
ground ginger.

OUET puddings in all stages of
richness and lightness are poss-

ible by increasing the quantity of
suet, by the addition of eggs, and
by the substitution of breadcrumbs
for some of the flour.

A richer Fig Pudding recipe re-
quires 4oz. breadcrumbs, 2oz. chop-
ped mixed almonds, 4oz. suet, loz.
cherries, 4oz. sugar, half gill cream,soz. figs, 2 eggs, loz. flour, grated
rind and juice of half a lemon, 1
glass sherry.

The method of making is the same
as for the plainer puddings. The dry
ingredients are all mixed together,
and the eggs, cream, and sherry
stirred in. The richer the pudding
the longer it requires to be cooked.
Thus, a Christmas plum pudding,
which is only a very rich suet pud-
ing, should be steamed for at least
six to seven hours. The exact time
must be governed by the size of the
pudding.

pRACTICALLY everything that
has been said about suet puddings

also refers to another type of pud-
ding foundation, except that the suet
is replaced by shortenings in the
form of either lard, margarine, drip-
ping, or butter, which is rubbed into
the flour. Needleess to say, butter
makes the most dcl’cious pudding of
all, but is considered unduly extra-
vagant by most housewives.

A third foundation, which gives a
spongy mixture, requires similar
shortening, but it is introduced by
creaming it with the sugar, as in
cake-making.

For Raspberry Sponge Pudding
the following ingredients are requir-
ed : 6oz. flour, 2 eggs, 4oz. margar-
ine, 2 tablespoonfuls raspberry jam,
a pinch of salt, 1 grated rind and
the juice of 1 lemon, half teaspoonful
baking powder; a few drops of car-
mine, 4oz. sugar, milk.

Mix the flour, salt, baking powder,
and grated lemon-rind together.
Cream the butter and sugar, beat in
the eggs one at a time, add the dry
ingredients, then stir in the jam,
lemon-juice, and carmine, adding a
little milk if necessary. Three parts
fill some small moulds with the mix-
ture ; steam for one and a-half hours.
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of <r. cProhibition
“Drinko” converts excessive
drinkers to temperance, health
and self-control by acting as an
antidote to the over-powering
physical craving for alcohol. •

If you have any friend or rela-
tive suffering in this way, you
can cure him by administering
Drinko powders secretly in his
tea or qoffee—a method which
has permanently relieved thous-
ands of unfortunate sufferers
during the past fifteen years.
These powders are certified by
a Government Analyst to be
tasteless, odourless and entirely
harmless.
We will gladly send you full
particulars in strict confidence
Free.

Write to Lady Manager

Home Welfare Pty.
4C Willis Street, Wellington
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Grand-U and
Player-Pianos.

The French have a
proverb, “G’est le ton qui
fait la musique.” This
must surely have been
the motto of the House
of Brinsmead, whose
pianos have ever been
famous for rare qualities,
to be found in no other
instrument of British
make. Mark Hambourg
has described their “sing-
ing quality ” as almost
human.
Rubinstein, Gounod, Bach,
Pachmann, and many another
have lent their testimony to the
perfection of the work of
Brinsmcads.
New and Secondhand Piano;-
on convenient terms of payment

Write or call for Catalogue:
THE

F. MOORE PIANO COY:
Ltd.. Sole Agents,

CUSTOMS STREET EAST,
Next to Waverley. •

126 CUBA STREET TEL. 21.7C6
WELLINGTON
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'She (Children’s
Photographer

RING FOR APPOINTMENT

Ladies are invited to inspect
new seasons’ models. We make
to your order and specialise in
renovations and remodelling at
a moderate cost. Please note
address, within second section
from Customs Street.

SUZIj HATS
167 IFanukau Road
Opposite Parnell Library

Mrs. Pope
LIMITED

Direct Importers of Art
Needlework and all materials
for same. Sole Canterbury
agent for Weldon’s -Popular
Dress Patterns. Country or-
ders promptly attended to.

107 Cashel Street
CHRISTO H 11 R C H
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c(9 he (Children’s
Photographer

LIMITED

Te Aroha House
TE AROHA

C/£?he Special Cuisine
and its proximity

to the Railway Station
make this the ideal
resort for invalids
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efAZoderate (Charges Individual Attention
cAll the Comforts of EKomco

Write to the Proprietress :

Mrs. MORLEY
'foe cAroha CKouse ‘Toe LAroha

FOR

Ladies’ & Children’s ‘Wear

T ADIES are cordially invited
*—l to inspect our new Frocks
and Gowns. We will make up
any design to your order. Qual-
ity, Style and Prices unequalled.
We specialise in Ladies’ and
Children’s Dresses. Write for
price list of our goods and
measurement form. Our mail
order proposition will surprise

you.

VAL-U
Cradles’ & (Children’s Outfitters
270 . DOMINION . ROAD

{opto. Empire Pictures )
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