68 THE MIRROR

resswe ste f

HAPPY, healthy childhood depends

very largely upon the choice of
proper nourishment, both during the
critical early stages of baby’s develop-
ment and after. Generations of
thoughtful mothers have found in the
‘Allenburys’ system a series of foods
which  makes ample provision for
sturdy growth, steady progress and
development. The ‘Allenburys’ Foods
are perfectly swted to baby’s needs,
being scientifically graduated to supply
the nourishment required in a form
which is best suited to baby’s age.

Milk Food No. i

Birth to 3 months,

Milk Food No. 2

3 to 6 months.

Malted Food No. 3

6 months and onwards,

Whrite for a free copy of the

‘Allenburys’ booklet < Infant

Feeding by the “Allenburys’
Foods.”

SHARLAND & Co.
imited,
Lorne Strect, AUCKLAND
Dixon Street, WELLINGTGN

Ist Scptember 1926
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When (Cooking Roasts
“]iwn cooking a leg of mutten
ar roast of beef try this for

a dehightiul chanse: Rub together
one cup of self-raising Hour, a pinch
ol salt, and a tablespoon ol butter
or dripping: add water to make a
firm dough; rolt out and place on
top of the roast twenty minates be-
fore the latter is ready. This is ccon-
omtead angl the children like it It
is very light and crisp.

Seranbled €gps with (heese
I%L‘EIL with a furk four or
more cees in i bowl, add a des-
sertspoontiol ol cream and a little
st and pepper. Have ready a deep
fryving-pan with Tlozs. butter melt-
cil, stir in the beaten eges with a
wooden  spoon until they hegin to
thicken, add liozs, of grated cheese,
ane serve on o Hat dish with frvied
creditons of bread round the eggs.
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Ceiian Biscitits
"'l";llw Hh, fleur, 7 cup
cup butter, 3 epes, 1
baking powder, ! teaspoon fime salt,
2 teaspoons  carraway Sift
tlour, haking powder and salt; vub
butter inte Rour;  heat and
sugar together and add, with secds,
te dry ingredients. Mix o into stiff
paste. Roll out thin and cat ont with
cutter. Strew o hittle
o top and bake inomoderate oven
for ahaut 13 minutes,

sugar, 1
teaspoen

seeds.
eags
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Oiantge Sponge Roll

i%un the unti)

tiff, add the volks and 1 cup of
sugar slowly, then the grated vind

whites o 3

cues

and juice of T oormnge, There must
he enough julce to make one-thivd
of a cup. Stir in 1 cup of flour, 1
teaspoott of haking powder (sifted)
and a pinch of sall. Pour into a
well-buttered tin and bake i a mod-

eritte oven for about 120 minutes,
Turn out on to a paper sprinkled
with  powdered  sugar, cither cing

ar castor sugar will doo Spread with
arange Jelly or
rotl quickly.

oranyge L‘hl't‘};lf Elllfl

(‘abbage Sounp
l{l‘lﬂlb\'c the stalk front oonee firm

cabbage and carefully wash it
cut the cabbage m two. Shee it in
strips, el colowr Tor three minutes
noan otnee ol butter or dripping.
Adld three pinds of water and  salt
and et at boil; add sixosheed pota-
toes that have been previously hoil-
vl (the practice of puttng rasw po-
fors nto soup is wroang, as it makes
aosart of oseapy elond and is most
unpleasanty, and let it boil Tor an
hour on a good fite. The vegerables
shouid by that time bhe well cooked
ael quite smooth, but i they arc
not, beat with a whisk, 11 too thick
arlld a Hitle more water, boil ap
dgain, season to taste, and turn into
vour sotp tureen into which some
shices of bread have been faid, A
liaun bone or a piece of hacon makes
a welcome additicn 1f desired,

Apple (Cookies

Pcul, core and stew  1lh. apples,
rulr through a sieve, add b,
castor sugar, loz. bulter, a little

nutmeg or ground cloves, also the
Juice and grated rind of a lemon,
Still all gver a fire for a few mo-
ments. Fhen whip up very thorough-
Iy i1l the mixture is stiff, and drop
in dessertspoons on to a greased tin.
Bake m a cool vven umtil set, which
will be in 15 or 20 minutes. If put
away i oan airtight tin they will
keep like biscuits.

Angel (Cream

Tnkc ene pint of new mwilk, hali-

cup of sugar, three heaped tea-
spoons of cornflour, and two egos
{whites only). Dissolve cornflour
in a little of the milk and str it
smoothly inte the boiding milk and
sugar until it thickens.  Then add
the whipped egp whites, alsa flav-
auring, after cooling a little. Torn
out when cold and serve with cream
or custard,

A Capital Apple Jain
’I“nkl- a wide jar, and 0l it not

quite full with water: cut the
apples, unpecled, mto quariers, talkoe
out the cores, hut colleet the pips,
bruise them, and put them into the
Jar with the apples; tic paper over
iand put it into a moderately hot
over, When quite soft and cool, pulp
the apples through o sieve, with a
spoon, To cach pound ol
irnit, after pulping, pnt three-quar-
ters of a pound of criushed sugnr;
bodl 1t gently antil it will jeily. it
It antg jars, angd tie over seenrely o
exclutde the airs T o keep Tor a
short time, less sugar will do.
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{nexpensive Stock

Lo seenre a consfant swpply of sae-

ey and tritions stock. as a base

for nearly ell gravies und  soups,
simply from scraps.

rI“n accompiish this, the Hivst thing
to do 15 to set apoa good fron
“stock-pol”” The Bittle otlay ot first
will soon be compensited by the daly
contributions of the stock-pot to the
vaants of the family it will last for
wned should never be out of
use. The stock-pot should, in dact.
b regarded as the principal save-all,
be regarded as the prinapal save-ail,
and produce o wonderiul viety of
compounds,

VUIT S,

Betore deseribing what may come
out of the stock-pot, 1t is nbviously
peeessary o say what shonld be pot
o 1t And the answer is. that there
is nothimg in the shape of seraps of
meat and bone, that shooid not, un-
less otherwise empioyed, he thrown
mto the stock-pot. For the benefit
of the stock-pot, bhones should not he
picked: the stock-pot will clean them
most cffectively, and extract abun-
dant nounshment from ther
nal parts.  In preparmg juints of
meat for the table, put the trimnnngs

Continued on page 69
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