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Chrench Apple Cfart

NGREDIENTS :—ilb,  short  pastry,
I Hh. puff pastry, 1lh, cooking ap-
ples, Jozs. loal sugar, loz hutter,
the rind of half a lemon, two table-
spoonfuls of water, two tablespoan-
fuls of apricot jam, the white of
ong eog, a dessertspoonful of granu-
lated sugar,

LLine a decp sandwich or flan tin
with short pastry, Peel and core the
apples, cut them in quarters if small,
or if large cut cach quarier in two.

Rub the yellow part of hali a
lemon riwd en to the loaf sugar, put
it in a stewpan with the anples, the
water and  hutter, and toss them
over gentle heat wuntil the apples are
about hali ceoked. Leave until cold,
Then pile them in the lined tin,
cover with the jam, then with a
layer of pull pastry. Drush over
with whipped white of cgg, sprakle
with sugar and bake in a moderate
oven about twenty ninutes.

cApple and Quince Pudding
[NGREDIENTS

one quince, laz,
of half a lemon,
sugar, 2t quince jelly.
pastry.

Peel, core aud cut the quince in
very small pieces. Put them in a
stewpan with enough water to cover
and  stew  until they are  tender.
Leave until cold. Pecd, core and cut
up the apples. Ling a basin or pud-
ding mould with the pastry, Put in a
layer of apples, then a Tittle quince.
sugar awnd grated  lemon-rind, and
repeat untl the mould is guite full
Cover with pastry, then with butter-
ed  grease-proot paper and  steam
for two hoeurs.

Madee the quince jelly qate hot,
Turn out the pudding, cut a smail
picce of pastry out of the top and
pour in the butter, made liquid,
Pour over the quinee jelly and serve,

Marlborough Pudding

;— 14ihs. apples,
hutter, the rind
aranulated

suet or short

-
JOZS,

INGREDHCN’IS s 2lbs.  apples,
2ozs, foai sugar, the rind of one
lemon, Zozs, butter, 1pt. of milk,

one tahlespooniul of  caster-sugar.
twa tublespooniuls of rice, a strip
of angelica. a few glacé cherries, a
small plece of cnunamon,

Peel the apples, cat each oue in
halves amd remove the cores, Butter
a fireprool dish with butter.
put 1o tie apples, core-side down-
warrds, Rub off the vellow part of u
‘emen rind on to the sugar, then
crush the sugar to powder. Sprinkle
s over the apples. and pour over
o tablespooniul of water.  Caver
closely and hake until tender 1 a
moderate oven. Pat the rice in oa
stewpan with loz, hutter, the caster-
sugar, wilk and cinnamon, Simmer
until thick and creamy. Pile 1t on a

1oz,

N ot 15 Apple C[ime

Cfhe Housewife Wha pins her fath on apples
Will never be accused of monotony if she
tries the following recetpes

dish, arrange the apples on it place
a glacé cherry in cach half apple,
and stick with pointed strips of an-
gelica, Pour the syrup over the ap-
ples and serve eitber hot or cold.

Jellied A pples

EN( GREDIENTS : — Six medium-
L osized apples, six cloves, oue gill
of cream, half-pint paclket of rasp-
berry jelly, 2ozs, loal sagar, the
juice of a lemon.

Boil the sugar with hali-a-pint of
water for five minutes: add the
lemon juice. Peel and core the ap-
ples  without hrealking them, and
stew themi with the cloves in the
syrup until tender, (Only one or
two can be cooked at a time as the
syrup must cover the apples,) Cool
a little. Then tale lelt the apples
and place them in a glass dish. Re-
move the cloves, melt the jelly in
the syrup from the apples and when
it s cold and just hegiming to
thicken, pour it stowly over the ap-
pies. Leave until ser, then garnish
with whipped cream.

Apple Gream

I NGREDIENTS: —— 1h. cooking

apples, Jozs. caster-sugar, « bay
leaf, a small piece of cinnamon, 1oz,
welatine, a gill of creamn, a dessert-
spocitful of Maraschine, a {ew drops
ni carmine,

Pecl, core and cut up the apples,
them In a stewpan with the
sugar  and  a  breakiasteuptiul  of
add the bay leaf and cimma-
mont and cook gently ta a soft pulp.
Add the gelatine, previously soaked
i a little water, and when 1t has
dissolved, rub the mixture through
@ sieve, Leave until almost cold;
then add the eream, lightly whip-
ped, the carmine and the Mara-
schino, Mix well, Turn intg a wet
mould and leave until required. Then
turn out and serve.

Apple Souffle Pudding

I\L;R DIENTS: — b cooking
apples, four cloves, half  tea-
spoonful grated lemon rind, Zozs.
granulated sugar, one tablespooniul
fleur, loz. butter, oue cgg. one
dessertspooniul of caster-sugar, half
pint milk.

Pecl, core and cut up the apples.
mie them in a stewpan  with  the
cloves, granplated  sugar and  two
sablespoonfuls of water, Cook gent-
Iv to a pulp. then wab through a
sieve, Puot this purde inoa buttered
fire-proof  dish.

Melt the butter over gentle heat.
St'roin the flour and when smooth
add the milk gradually, then ihe
sugar and lemon rind. Take off the
i the beaten vollk of cgg,
it conl a little, then fold

it

water,

lJf

fire. stiv

and  let
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HOOSING the correct food for
baby means building for healthy

development and future happiness.
Mother's rcsponsﬂ,ﬂlty is happily met
in the ‘Allenburys " Progressive System
of Infant Feeding. The “Allenburys’
Foods aremna g‘f’iduated series specially
adapted to meet baby’s needs and to
ensure nis healthy progress from birth

and t ﬁ"oughout each stage of develop-
ment in infancy. The ‘Allenburys’
Foods are easily digested by even the

most delicate babies.

Milk Food No. 1

Birth to 3 months.

Milk Food No. 2

-

3 to 6 months.

Malted Food No. 3

6 months and onwards.

Write for a {ree copy of the

‘Allenburys’ booklet  Infant

Feeding by the "Allenburys’
Foods.”

SHARLAND & Co.

Limited,
Lorne Street, AUCKLAND
Dixon Street, WELLINGTON

Gur Adveriisements are Guaranteed—See Page 72



