1st December, 1926

THE MIRROR T

In the Kitchen
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will answer the purpose if you have
no sherry, hut it is not quite so
zood,

You then take a pint of perfectly
fresh creamy milk and pour it gent-
ly into saucepan. Placing it on the
gas hali turned on, you slowly warm
it up to blood-heat, with two well-
washed leaves of the bay tree foat-
ing on its suriace.

Directly the milk arrives at blood-
heat—you can test this hy dipping
the tip of your little finger into the
saucepan—you lift it off the gas and
pour it slowly into vour bowl. A
wooden spoon lies beside the howt
with which you stir in a little
rennet,  Then leave it in a warm
place o set,

Just before luncheon or tea grind
a livtle nutmeg on to the junket
and then with a large spoon spread
portions of Devonshire or whipped
cream all over the top, a portion
for cach person.

Cooling Drinks

What to drink is alwavs a con-
sideration in warm weather, because
miuly refreshing  thirst-quenchers
are very lowering to the system if
indulged in too freguently., It is
well, therefore, to observe a certain
amoeunt of caution, and not to serve

day by day the same liquid refresh-
ment,

No apology is offered for insert-
ing a recipe for home-made lemon-
ade, as, although this is so ordinary
a heverage, there oue or two points
which should be inusisted upon and
are shown in the following method:

Lemonade

Put one pint and a hali of cold
water into a clean saucepan, add
three-quarters of the thinly pared
rind of a lemon, and from two to
three ounces of loaf sugar, accord-
ing to taste. Have ready a quart
jug, and into this squecze the juice
of two lemons and one orange.
Bring the water in the saucepan
slowly to the boil, simmer for four
minutes, and then pour it upon the
juice in the jug. Stir well, cover
the mouth of the jug with a piece
of lkitchen paper, and when quite
celd  strain into a  pglass  jug.
Another  method, which  slightly
differs from the above, is to pare off
all the white pith frem the fruit and
cut each into thin slices, removing
the pips. The slices should he
placed in the jug in place of juice,
and the procedure is then the same
as in the first recipe. The orange
may be omitted if a more economical
lemenade is desired.

Don’t say
Custard Powder,

ask for

FOSTER CLARK’S
Custard Powder

HERE'S a world of difference between 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’ for pud-
dings, pies, and stewed fruit.

Obtainable in large family and medium-sizad canisters,

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

Salmond and Spraggen, Ltd.,, Wellington,
Hela New Zealand Agents.

right point.

able saving of

The “Regulo”

A turn of the “Regulo”” Dial
fixes the temperature of the
nven and maintains it at the

Result: Perfect

cooking every time, consider-

gas, and food

full of goodness and flavour.

IT'S THE RICHEST CUSTARD.
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Ronst turkev, big fruit cakes, plum puddings,
minve ples, Tluts-fall the rieh and tasty (,hmotmd%
fare to be prepared and cooked. When yeu've
gone to all the trouble of preparing the good
thmm (l(mf let a poor stove spoil your efforts.

Tustal & *“New Workl™” Gag (ool\el It takes the
auesswork out of cocking, and makes it twice
as easy.

Se/f-C ontnof fect
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In order to have vour “New World” Cacker installed
Christmas it is necessary to place your order immediately.

in time for
So don't

delay. Call and see the “New World” at once.

AUCKLAND GAS CO. L.

HEAD OFFICE AND SHOWRQOM: WYNDHAM STREET

Rirunch Pitt Street, Oneluiga, Otahidig, Devanport,
Takapuna, St Hellers,

Sheroraens !

Qur Advertisements are

Guaranteed—See Page 72



