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(oold Supper Dishes

Glased Beef Roll

NGreDIENTS:  Half-pound  steak,

2o75, breaderumbs, Hh. rashers
of bacon, ilh. mashed potato, one
teaspoonful fincly-chopped parsley,
one egg, salt and pepper, a good
pinch of mixed herbs,

The steale should he as lean as
possible. Cut it in pieces, remove the
rind from the bacon, and pur both
through a mincer; mix with i+ the
breaderumbs, potato, herbs and pars-
ley, and add a plentiful seasoning of
pepper and salt. Beat in the egg.
Turn on to a Acured board. and
form the mixture into a roll. Cover
it first with greased paper. they
with a cloth, tieing the ends sceure-
ly. Put into a pan of hoiling. water,
and boil {or two hours,

When done remove the cloth, and
set aside umtil cold. Take off the
paper and glaze the roll,

To make the glaze:—Melt two
leaves of gelatine in two tablespoon-
fuls of hot water, add a small tea-
spoonful of meat essence and one or
two drops of browning, When it is
cold and just heginming to thicken,
brush it over the roll,

If there should be any over, leave
it to sct and then cut it in diamonds
and use to decorate the roll,

Veal and Ham Mould

INGREDIEI\'TS: Half peund veal

cutlet frez from skin and fat,
b, ham or lean bacen, two eggs,
half  teaspoonful  finely-shredded
lemon rind, a sprig of parsley, a
scasoning of pepper and salt, loz,
gelatine, ahout Ipt. stock. The stock
should be made from veal bones and

trimmings. Let it ger cold, then re-
move any fat.

Roil the eggs for fifteen minutes
cnd leave until cold, then shell and
cut them in slices. Use to line the
battom of a plain round mould, and
put any slices that are over round
the sides. Cut the meat into small
cubes, and fill the mould with it
sprinkling the layers with pepper,
salt, finely-chopped parsley and lem-
on rind, Dissolve the gelatine in the
stock over gentle heat. Strain it,
atul then pour enough into the mould
to guite fill it. Cover with buttered
paper and bhake in a very moderate
oven for one and a-half hours. The
oven must not be hot enough to
make the stock boil or the mould
will Le dry. Leave until cold and
get, then turn out as you would a
jelly and serve with a surround of
salad,

Brawun

NGREDIENTS: One pig's cheek,

onge ear, three large trotters and
two tongues, salt, pepper, caycnne,
a4 gooud pinch of finely-powdered
thiace,

Put the cheek, ear, trotters, and
iongues into a slewpan, cover them
weil with water, and simmer for
three and a-half hours. Remove the
hones, cut the meat in neat small
pieees, and leave it in the liquor
until eold, then take off the fat. Add
to the meat a good seasoning of salt
and pepper, the mace and a dash of
cayenne, if liked, Boil all together
slowly for elght minutes. Put into a
mould, and turn out when cold and
set. Male this dish the day before
it is wanted.

‘Uariation in Sponge (Gakes

Cantinued from page 68

thoroughly after each ingredient en-
ters the bowl with a large rotary
egg beater, Last of all whip in the
hot melted hutter and pour into the
prepared pan. Bake and roll, using
for a filling a tart jelly which has
been slightly warmed and heaten to
i paste,

Stisy Roll
Five eggs. one cupful of granu-
lated sugar, ovne cupiul of pastry
flour, one tablespooniul of warm
water. half teaspoonful of vanilla,
almend or lemon extract, gquarter
teaspooniul of salt.

EAT the whites of the cggs

very stiff, adding the sugar and
flavouring during the beating, then
fold in the well-heaten yolks, aad
combine all to a creamy fluff. Sift
the flour before measuring, then add
the sait and siit again, fold into the
cgg and sugar mixture, Pour into a
greased and floured pau, spreading
the batter evenly, bake about ten
minutes In a very hot oven. Spread
thickly with marshmallow filling or
icing, roll up closely, wrap in a
towel for a short period, then cover
with icing, or serve with whipped
creatn.

BRI

Success hinges upon men-
tal and physical vigour. So
take practical steps to avoid
the ftroubles arising from
unsuitable foods and lack
of exercise.

The daily ‘dash’ of ENQ,
first thing every morning, is
the golden rule of health
that will help your ascent
of the ladder to success.
By correcting internal slug-
gishness, ENO ensures a
clear brain, mental vigour
and physical energy with-
out which your progress in
life is setiously hampered,

ENO's “Fruit Salt” gives
just the gentle assistance
that Nature needs and is
preferred by people to
whom drastic aperients are
unsuited. ENO is sale,
mild yet effective in action,
and pleasant to the taste.

| ENO's

ms CFRUIT SALT ™ ue

HANDY SIZE— Widely
used by travellers, for

office use and
week-end bag. 2 6
HOUSEHOLD SIZE—

Best for family
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Sales Representatives in New Zealand
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HAROLD F. RITCHIE & C0,,

LTD., 20 Brandon Street,
WELLINGTON.
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FLEASANT, CIDLIME.
. IHYICORATINGE
EALTH-GIVING

For Linos and

Surniture.

EASIER TO POLISH
NEVER GOES DULL

Cheapest 1in the long run

6d., 1/- & 2/4 tins everywhere

Free sample from P.©. Box 1346, Auckiand
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