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Grape [ruit Marinalade

Ingrulimts: 4lhs. grape {ruit, 2

large lemous, 6 pints water, 10
Ibs. preserving sugar.

Grate the peel and pith off onc
erape fruit with a coarse grater.
PPecl the others and slice the peel as
thinly as possible. Remove all the
pips from the fruit and pat them in
a basin with a piat of the water.

Cut the grape fenit up finely and
put 1t i a bowl with the sliced and
grated peel. Peel the lemons and re-
move the pith, Cuat the fruit in very
sinall picees andd add it to the grape
iruit, but do not use aoy of the lem
on peel or pith. Pour 1 the remain-
der of Abe water and  leave  for
twenty-tour hours, Thea add to it
the stratned juice from the pips, and
simmer for half an hour. Now add
the sugar il boil until it sets when
tested.

(hrocolate Al eringue

’I*Inﬂ\ sanple recipe s quickly and
Ingredients: Zozs.
prat of milk, 2

4 teaspoon-

casity made.
plain chocolate,
caes, Zozs, castar sugar,
ful of
Cirale the chocolate and put i

vanilta.

wosancepan with the aufle, stir over
centle heat wntil the chocolate has
melted, then simmer for two or three
minules.

ler it then add the
heaten volks or the cegs, the van-
M and hali the sugar, Powr thns
custard mto a0 buttered pledish and
hake m oo slow oven until set. Then
whip the wintes of the eggs until
SUIF. St wto thent the remainder
ol the castor-sugar. e this on the
pacdding aued set ina conl oven.,

cand, well-

[talian Recipes
T\,Iv:u Balls. -Oue pound chopped
Ly Beel and choppad porke: half
o dey wlinte hread, sround; thiee
varhc,

arited  cheese

parsley, salt, pepper, three caps, Mix

tablespaons

WU the ingredients together, pat into
Lalls and ey i hat oil.

Riee Balls- One pound rice, nne
cnp nritted cheese, three cgos, Steam
the rice nool flutiv and tender. Aded
cheese, coas heaten and  seasonings,
Make o sance of the following: b,
chopped beer, one sticed onton, Lali
can tonittoes, salt and pepper, Fry
the onton in olive oil ackd the meat,
tomatoes and  seasonings, awl cook
antil the meat s bhrown, Make balls
af the rice muxture, with a0 spoon
dig ot g little hoie, Al with the
meitt mixture, close up with more of
the rice, roll in beaten vew and hread
crumbs aml fry in oill Five or six

SCTVING s

{heese Savonries
("‘hu'nc Putfs- For

< roll two ounces of

putfs
puff pastry
out very thnty, Have ready an ounee

cheese

of grated Parmesin cheese season-

e:lowith cavenne pepper and sale
Loy the cheese mixture on the pas-
try, then dold i ap and roll ont

again in o thin sheet, Cut out smail
rawnds of the pastry and fry them

n the 7@‘5&6%

w boiling tat. Drain and serve piled
high on a dish, with seme grated
chicese sprinkled over.

Anotber nice savoury is Cheese
Foadu, Spread some thin slices of
bread with hutter. then cover them
witl thin slices aof cheese. Sprivkle
over them some pepper and salf awd
nustard, and Tay them in oo buttered
dish, Beat up the yolks of two eggs
with half a pint of milk and pour
vver, Bake for about a quarter of
an hour.  Whip the whites of the
vees stiffly and place on the top, re-
turming the fondu 1o the oven to e
Hahtiy  browned. Sprinkle over it
some grated cheese and serve very
hot.

Haricot Of Veal

’1"\\’0 pounds of neck veal, Tlozs.
of hutter or dripping. toz. of
flour, 1% pints ol water, 1 onion, 1
carrot, 1 turnip. salt and pepper.
Divide the meat into pieces; eut the
vegetables firto small dice and poe
astde. Flear the butter or fat in a
stewpan, fry the meat lightly on hoth
sides, take off, sprinkle in the flour
and fry slowly until well hrowned ;
then aded the water and  stir until
hoiling.  Scason to taste: add the
vegetables, put inthe ment and cover
ciosely, Sinuner very gently Tor two
s,

Minced Veal wind Ddeceroni
'r;lkc Hh, of cold roast veal finely

minced,  Jozs.  of  ham o fincly
minced, dozs. ot breaderumbs, dozs,
al macaroni, 2 tablespoons of good
aravy, 1 Luge cgg or 2 small ones,
hutter, nutmeg, salt and pepper. Mix
the veal, ham and hreaderumbs to-
aether, add salt, pepper and gratell
nutmes to taste ;) moisten with gravy
andd sts meh heaten cge as Is neces-
sarv to hind the mixture together
Boil the macaroni in salted water
until tender, but not hroken, and -
range it at the battom and sides of
a well-buttered monld or dish i
some simple dorm such as trellis or
stripes. Cul the remamder mto short
levgihs, mix them with the meat
preparation. aud press the whele in-
Lo the miownld, Steam gently for one
hour, atfter frst covering
areased paper. with
previonshy made with the hones and
Lrimnting s,

with a

SL'T‘\ 1y oravy
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The Hlogrewee of Your Tuble

Your Gihle, when set for o meal,
telis your guests o story. The line,
the arvaneement- -ahove 211, the cut-
lery and plate, reveal vour private
tiste. I1 the twe-and=a-hali-century
Lrand, the star ad cross of Joseph
Rogdoers and Sons, Sheficld, s on
all sour kuives, forks and
vou are assured thit moone respect
at least your choiee is hevond all re-
proach. Cutlory hearing this very
obd brand s o be fomd momost of
the fantons old homes ot Foglaand!

inomany cazes it has boeen i use for
well over a hundred Any
eoond store will he pleased (o show
vou Rodgers cutlery and plate, 4

SPOONs

VUATS,

Just try a Pie in PYREX

The undercrust will be as brown and
crisp as the top one. You could serve
a PYREX pie upside down. The filling,
too, will be balied to perfection.

PYREX

TRANEPARENT OVEN DISHES
Pake and scrve in the same PYREX

© dish, You clean PYREXN like a gluss
tambler,  Use these lahour saving
dishes every meal. every dary.

Quer a hundred difjerent
shapes and sizzs.
Can ke cbtained of al! Stores.
If any dificulty m obtaming 'scaty
blesse write 1o the NewZeauand Agent :
J. G RAINE &2 CO.LTD,
Wakefield Buildings, 130, WakefieidSe,
WELLINGTON -
anil ac 20036, Cty Chambers and
Queen ~e. AUCKLAND.

‘ “What a
!5 ) Delicious Change.’
KING Oscar Sandwiches! How every-

one relishes the delicious change
they make. How fresh and moist they
keep -so different from meal.  And
their nutritive vafue males them cqually '
suitable for manual worker or cffice
girl. Made in a minute. Be sure to
include some in to-morrow’s lunch.

’

The Brand is your yuide ond U
packers” pride

At all grocers.

N.Z. Representutives
A, E. McGEE & CO,,
Auckland.

" The Sardines that are

ealen in Norcay, "™

Aus s

Don’t say
Custard Powder,

ask for

FOSTER CLARK’S
Custard Powder

THERE'S a world of difference hetween good custard

powder—and the other kinds. Always get Foster
Clark’s-—the BEST custard powder. Made in Kent,
the garden of England. Let your family and guests
enjoy the richest custard you can provide—Foster
Clark’s. The most delicious “finishing touch’ fer pud-
dings, pies, and stewed fruit.

Obtainable in large family and medium-sized canjsters,

MANUFACTURED BY
FOSTER CLARK, LTD., Maidstone, England.

Salmond and Spraggon, Litd., Wellington,
Sole New Zealand Avgents,

IT’S THE RICHEST CUSTARD.
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