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In the Kitchen

(Continued From Page 102)

ful of carbonate of soda may be
stirred in, if it is required as an
effervescing draught.

Ginger Beer

Three pounds of loaf sugar, hali
a pound of bruised ginger, two
ounces of cream of tarter, three
lemons, two gallons of boiling water,
one tablespoonful of brewer's yeast,
a slice of toasted bread. Cut the
rinds thinly {rom the lemons, and
squeceze out the juice into a bowl.
Now put the sugar, cream of tarter,
ginger, and the rind and juice of
the lemons into a preserving pan,
and pour over the boiling water,
Caver the the pen with a thick
cloth.  When the liquid is nearly
cold put the veast on the toasted
bread and lay it on top of the liquid
where # will float and ferment. Let
the whole stand for twenty-four
hours, then strain and bottle the
beer, when it should be ready for
use in three or four days.

Polatoes German Fashion

Arrange upon a dish seme freshly
hoiled potatoes, which must he quite
floury; leave them whole. Fry in
butter some dry bread-crumbs and a
little finely chopped onion until a
zolden brown, aud sprinkle over the
potatoes.

Note—An even more savoury
dish of potatoes is prepared with
the boiled potatoes served as above
directed, but replace the onions and
bread-crumbs  with a little finely
chopped bacon fat fried, the whole
of which is poured aver the potatoes.

Spinach in Brown Butter

Prepare about two pounds of
fresh spinach, Boil in a large
saucepan  half {ull of water, to

which has becu added a good pinch
of salt and a tiny piece of washing
soda,  DBoil with the Hd off; drain
ad pour over it & little cold water.
Press well to extract the moisture:
chop finely.  Put a quarter pound
of butter into a frying-pan, let it got
hot but not very brown: add the

chopped spinach.  Stir all together
briskly; add a litile salt and a
pinch of nutmeg if desired.  Serve
very hot,

Asparagus

Wash in two separate waters the
asparagus, cutting the ends slant-
wise half way up.  These should
be carcfully put aside to Havour

soup later, Arrange fm bundles
with the heads all one way. Lay
them in a wire vegetable basket

which will stand in your saucepan.
This prevents the risk of breaking
the heads in dishing them up. Bail
in salted water fifteen to twenty

minutes.  When the head of the
asparagus is  soft, it is cooked.

Shonld there be a little delay in
serving, pass tne basket with the
asparagus through some fresh cold
water aud then place it again in the
saucepan to get hot, Asparagus
can he served hot or cold with a
greal variety of sauces,

Stewed Celery Roots

Peel six or more celery roots, cut
them i quarters, slice them not tog
thin.  Put into a firving-pan a
quarter of a pound of butter with
hall a teaspoonful of salt and a
little pepper.  Cover the pan and
turin them frequently, cooking till
tender, Serve them in a vege-
table dish with a little parsley
sprinkled over them, and the re-
mains of the butter poured over.

Stewed T omaloes

Put two pounds of fresh tomatoes
into a bowl and pour over them
some  boiling  water. This will
enable you to take off the skin with-
out breaking the {omato. Cut
them in half and remove the seeds.
Put three dessertspoonfuls of olive
oil into a deep pan with two fincly
sliced schallots; fry them a golden
brown. Add the tomatoes; sprinkle
with salt and pepper; shake them
and turn them over with a wooden
SPOa, I.et them remain on the
stave ten or twelve minutes, Seorve
on 2 deep dish with a little chop-
ped parsley over,

not a

not a
Mixed Pickle;
Picecalilli;
not a Chutney; something like
them all, but a delightful change From
any of them.
There is no flavour comparable with Pan Yan.

Stimu -

lating and digestive — the ideal relish. Equally good

with all meats.

Pan Yan Pickles and Sauce. Made by Maconochie's

of London.

Sole New Zealand Agents:
ELLIS AND MANTON LTD. Wellingten. 37
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your present ice box if you wish.
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less than ice.

your needs

Or write for Free Descriptive Bookiet to
New Zealand Distributors:

e

FORT STREET, AUCKLAND.
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Economy is a Frigidaire

Frigidaire—eleetrical refrigeration—may be
purchased at a nominal cost—installed in

1t is economical to operate—usually costing

Frigidaire is on display at our showrooms.
Come in and see the model that will fit

JOHN CHAMBERS & SON, Ltd.

And at Wellington, Christchurch, Dunedin and Iavercargili
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Cow's Milk alone i w »
perfect substitute for Breast Milk but Mellin’s Foed
humanises cow's milk and makes it like breast milk.

HUNDREDS OF THQUSANDS OF INFANTS have
been successfully reared on cow's milk modified by

Mellin's Food

Send for a free sample to-day while the offer
is open and give this wonderful Food a trial,

COUPON

for
Free Sample of
Mellin's Food

Cut this out
nnd post with
your name
and address,
statingbaby's
age, and the
name of your
chemist to

MrrLn's Foop Lo,
98, Islington Strest,
Collingwoed,Victoria,




