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Potatoes
Can be Interesting

JointedPotatoes ffiat/i
CJnnatoes

INGREDIENTS: 1albs, potatoes,
"*■ a sprig of parsley, two medium
sized tomatoes, 2ozs; butter, a gill
of gravy, a dessertspoonful of lem-
on juice, salt and pepper, a few
drops of carmine, a teaspoonful of
arrowroot.

Choose waxy potatoes, not floury
ones. Peel and cut them in fluted
strips with a cutter and put them
in cold water. Slice the tomatoes,
put them in a stewpan with the but-
ter, the arrowroot mixed with the
gravy, and the lemon juice, salt,
pepper and carmine. Simmer gently
for a quarter of an hour. Rub
through a hair sieve and reheat.

Put the potatoes in a saucepan
with cold water to cover and a pinch
of salt. Simmer until tender, but be
careful not to overcook or they will
break. Pile them on a hot dish, pour
the tomato over and sprinkle with
chopped parsley.

Potato Cones
INGREDIENTS: 1ilbs. potatoes,
-*• the yolks of two eggs, loz. butter,
two dessertspoonfuls of milk, salt
and pepper.

Steam the potatoes until quite
soft, then rub them through a sieve.
Melt the butter in a saucepan, add
the milk, and when it is quite hot,
put in the sieved potatoes. Mix well
with a good seasoning of salt and
pepper. Stir in the beaten yolks of
eggs (reserving a little for glazing),
stir over gentle heat for two or
three minutes, and then leave until
cold.

Form the mixture into cones,
place them on a buttered tin, brush
over with beaten egg and milk, and
bake in a quick oven for eight min-
utes.

Pommes de erre au
Parmesan

INGREDIENTS: 21bs. potatoes,
2ozs. butter, salt, pepper and cay-

enne, 2ozs. grated cheese, half a gill
of cream.

Steam the potatoes and rub them
through a sieve; mix with them the
grated cheese, butter and cream, and
season well with salt, pepper, and a
little cayenne.

Place three-fourths of the mix-
ture on a fireproof dish and pipe the
remainder through a forcing bag,
using a large rose pipe. Then lightly
brown in a hot oven.

Potatoes Croquettes
INGREDIENTS: 11b. potatoes, 2

- a- eggs, loz. butter, a p'nch of pep-

leaked 'Boiled and Juried -
- and after that the

housewife s imagination is exhausted.
'But there are other "frays

per, bread-crumbs, fat for frying,
half teaspoonful of salt.

Steam the potatoes, and leave
them for a few minutes to dry, then
rub through a sieve. Mix the butter
with them, also salt, pepper, and a
well-beaten egg.

Mix well, spread out on a plate
and when cold, form into croquettes.
Flour them, dip in beaten egg and
breadcrumbs, and fry a golden
brown in boiling fat.

cPofoto Jcallops
INGREDIENTS; 11b. cold boiled
-* potatoes, loz. butter, I lb. lean
tongue, half teaspoonful of finely
chopped parsley, salt and pepper, one
tablespoonful of thick cream, half
pint white sauce, half teaspoonful of
finely chopped chives or shallots, a
tiny pinch of mace.

Well butter some scallop shells,
cut the potatoes into shreds and
half fill the shells with them; then
add a layer of grated tongue and
a sprinkling of parsley and chives.
Mix the cream and mace with the
white sauce and cover the tongue
with it, add pepper and salt. Add
a thin layer of potato and a few
scraps of butter. Bake in a moderate
oven.

Potato pouffes
INGREDIENTS: 11b. of potatoes.

the yolks of two eggs, 2ozs. grat-
ed cheese, the whites of three eggs,
2ozs. butter, a few grains of cay-
enne, a pinch of salt, bread-crumbs.

Steam the potatoes and rub them
through a sieve. Mix with them the
well-beaten yolks of the eggs,
cheese, liozs. butter (made liquid),
salt and cayenne. Stir in the stiffly
whipped egg whites and mix. Al-
most fill souffle cases with the mix-
ture. Sprinkle a few bread-crumbs
and a little grated cheese on the
top. Put a scrap of butter on each
and bake twelve minutes in a moder-
ate oven. Serve as soon as they are
done.

Victoria Tart
INGREDIENTS:—Iib. apples, 4
-*■ ozs. caster-sugar, 2ozs. butter. 3
tablespoonfuls of milk, six sweet al-
monds, the grated rind of half a
lemon, a dessertspoonful of brandy,
the whites of two eggs, puff pastry.

Line a pie tin with puff pastry.
Peel, core and grate the apples and
mix the caster-sugar with them.
Melt the butter in the milk and stu-
it in. Add the lemon, the almonds,
blanched and sliced, the brandy and
stiffly whipped whites of eggs. Turn
it into the pastry-lined tin and bake
in a moderate oven for half-an-hour.
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is, perhaps, a vice, but it helps to
make life pleasant. No need to sac-
rifice it. Just safeguard yourself
by adopting another comfortable
habit morning and night use
Kolynos, the Dental Cream that
cleanses without the aid of harm-
ful grit. Thus, though you keep
friends with your old pipe, your
mouth will be healthy and your
teeth clean and white.

' Make a habit of
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DENTAL CREAM

Obtainable at all Chemists and Stores
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Hear a
"Parlophone"
on any Machine

Those inimitable inflections
of tone and voice are registered
in unfailing perfection by
"Parlophone" Records. It

I doesn't require an expensive
reproducer to note the unmis-
takable beauty and quality of
these finest British records which
have won instantaneous appre-
ciation everywhere. Your dealer
will be pleased to play a "Par-
lophone" for your approval.

Wholesale Agents for N.Z. :

H. F. Wright & Co., Auckland

IW&BM

Hear a
'Taiiophone"
on any Machine

Those inimitable inflections
of tone and voice are registered
in unfailing perfection by
"Parlophone" Records. It
doesn't require an expensive
reproducer to note the unmis-
takable beauty and quality of
these finest British records which
have won instantaneous appre-
ciation everywhere. Your dealer
will be pleased toplay a "Par-
loj.hone " for your approval.

Wholesale Agenls for N.Z.:
H. F. Wright & Co.. Auckland
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