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wnd POULTRY

\UCIH, SALADS, SALAD DRESSINGS, STUFFINGS

BOG und CHEESE DISHES .. e

nlan. SCONES, ROLLS, PANCAKES
{, !

‘U

| TARTS

- HOT PUDDINGS
- COLD PUDDINGS

PAESOVER DISHES vone

GAKB FILLINGS

i

.,;f}-nousmow HINTS ...
| CATERING HINTS




Hors d’Oecuvres

PICELED HERRING

6 herrings

6 bay leaves

2.3 oniong

1 GoZ. peppercorns

enough vinegar and water solu-
tion to cover herrings (sbout
2 cups)

Soak herrings overnight. Next
morning, clean and cut into portions
Put alternate layers of sliced onlonz
and herrings in a jar. Boil vinegar
solution with bay leaves and pepper-
corns. When cool, pour over sliced
herrings, etc. Leave for 2-3 days

—Mrs. BEN YEHUDA

Alternative suggestions: The her-
rings can be cleaned first, then
soaked for a shorter period. Vinegar
solution need npot necessarily be
boiled. Sugnr may be added to
vinegar solution, if preferred. The
miltz (milky part) may also be used
by mashing well with sugar and
adding to vinegar solution, straining
same before pouring over herrings.
A couple of slices of lemon may
be added,

HERRING ROLIMOFS

12 herrings

onfons

2 teaspoons Sugar

cloves

peppercoms

bay leaves

1 cup vinegar, or more, if neces-
sary.

Soak herrings overnight in fridg.
Next morning, fillet. Make two roil-
mopa out of each herring or four if
herrings are large. Roll on strip
of onion (spring onions preferred)
clip with cloves. Arrange layers of
aliced onion, few peppercornz, 2
crushed bay leaves, then herrings,
untll jar is full Take 1-2 of the
miltz magh with 2 teaspoons SUgar,
add about 1 cup vinegar and pour
over, adding more vincgar, |if
required.

—Mrs, M. BREST.

CHOPPED HERRING
2 herrings
1 onion
1 apple
1 Marie biscuit
1 slice bread sonked in vipegur
2 hard boiled egps.

Soak herring in cold water for
3-4 hours. Then clean and fllet.
Mince onlon, apple, Marie biscuit
and bherring, to this add the bread
soaked in vinegar solution and 1
mashed hard boiled egg. Garnish
with hard boiled ©g%.

—Mrs. B. JOKLSON.

Altarnative suggestion: Eread
may be omitted and extra Mare
biscuit ndded. 1 teaspodon SUAT
may be added, if preferred.

HERRINGS IN MUSTARD SAUCE
67 herrings
onlons
peppercorns and bay leaves
4 egy yolks
1 dessertspoon mustard
3 dessertspoons SUERY
2 cups cold wWrter
white vinegar essence.

Soak herrings overnight, Next
morming clean snd fillet.  Chop
onions finely and sprinklie on  her-
rings, put peppercorn in each fillet
of herring mnd roll, clip with ocock-
tall stick or clove. Plnce herrings
in pyrex dish and pour cool sauce
over, leave till next day.

Ssuce: Rub 4 egg yolks well
with 1 dessertspoon muslard, 3
dessertspoons sugar. Doil 2 cups
water with vinegur cssence to taste,
bay leaves and peppercorns. TFour
thizs mixture slowly over egg mix-
ture. When coo0), pour over her-

ringy. —Mrs. C. WERNICK.

FRIED HERRINGS
4 herrings
2 eggs.

Soak herrings ovemnight. Next
morning sSquecze out water, clean
and fillet herrings. Beat up ©ggs,
add pinch salt and pepper. Roll her-
ring fillets in flour, then beaten egy
and fry in butter. Serve hot.

—Mrs, AARON LESSEM.
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PICKLED HERRINGS IN CREAM

3 herrings

onions

3 apple

2 lemon ringe

sweet Or S0Ur cream

lemon juice

Sugar

hay Jeaves, peppercoms, mustard
seeds.

Soak herrings overnight, (Do not
remove skins) Next morning, cut
into portions, put in a dizh with
dliced onions, sfices of apple and
jemon rings. Pour over thiz &
gravy made of cream, mixed with
lemon juice and sugar to taste, bay
Jeaves, peppercorns s&nd  mustand
seeds.  Leave for 1-2 days.

—Mrs, M. STEIN.

SWEET AND SOUR HERRING

4 herrings
1 sliced onion
peppercorng and 2 bay Jeaves
vinegar and sugar to taste
1 tablespoon goiden syrup.
Soak herrings overnight, then
clean and soak in hot water for a
few minutes. Cool onion till soft,
add peppercorns, bay leaves, vinegar,
sugar and syrup. Put in sliced her-
rings and cook for a few minutes.
Serve hot or cold
—-Mrs. AARON LESSEM.

HERRINGS AND CREAM

4 herringe

half sticed onion
pepper to taste

1 teaspoon butter
1 cup cream.

Prepare herrings as above. Cook
onion In water, when soft, add sliced
nerrings, butter, pepper and cream.
Boil for few minutes. Serve bot
with bolled potatoes.

~.Mr3. AARON LESSEM.

HERRINGS AND TOMATOES

3 herrings

bay leaves and peppercoms

2 tomatoes

1 large oniom

lemon juice and sugnr to taste.

Soak herrings overnight. Remove

skin and cut herrings in half. Put
tn & dish, add a few bay leaves und

PePPercorns., Boil two large
tomatoes until soft. Put through
a stralper, add suger and lemon
juice to taste and leave to €00l
Fry ome sgliced onion In oil until
brown, add to tomatoes. When cool
put over herrings and put in fridg.
for & day. Fresh herrings may be
used instead of salted herrings

HERRING RISSOLES

2 herrings
1 onion
egy

flour

slice bread.

Sonk and clemnn herrings, Mince
with onion, nrdd bread scuked in
little water, bind with egg, form
into cutlets, roll in four and fry

in butter.
—Mrz. TEPERSON.

DEVILLED EGGS

Boll eges hard, Useful hint when
boiling eggs, stir them occasionally.
this keeps yolk to centre, When
boiled put eggs in cold water, to
simplify shelling.

Cut egg in half lengthwise
Remove yolks and mash, then mix
with any of the following mixtures
and refill whites:—

1. Mayonnaise, mustand, salt and
pepper, mixed to smooth paste,

2. Sandines or anchovy paste
lemon juice and mayonndise.

3. Diced  anchovies mixed with
minced parsley.

4. Chopped herring or chopped
Liver.

5. Tomato sauce, grated onton,
mayounaise and salt.

—Mrs, H. SHAPIRO.

CHOPPED LIVER

Grilt liver untii falrly dry, thea
wash in cold water and romove any
crust which has formed, Fry
onion in chicken fat, when brown,
mince with liver, rdd 2 hard bolled
eggs, season with sall and pepper
to taste, 1f too dry, add more
chicken fnt. Garsish with ege,
Chicken lvers are preferred, other-
wise calfs liver.

—Mrs. J. COHEN.




SOUPS

Pecl and grate beets and cook in
water until tender, add lemon juice
and sugar to taste, gradually mix
in well beaten egg yolks taking
care not fo allow soup to curdie,
finally add cream. Can be served
hot or cold, as preferred, with bolled
potatoes, The egg yolks muy be
omitted if desired. Sliced cucumbers
and hard boiled sliced eggs may be
added to Improve flavour.

CREAM OF COERN COUP

1 tin sweel corn
4 cups milk
s8it and pepper to taste
2 tablespoons butter,
Combine Ingredients and heat.
Serve immediately.

ONE-MINUTE FISH SOUP
Have ready some diced carrots,

soup can be thickened with & little
maizena or flour mixed to a paste
with cold milk.

—Mrs, R, KONVISER,

FISH S0UP

Make & =oup stock with the head
of fish, little water, onlon, salt and
pepper to taste, carrots, peas and
potatoes, add milk (3 cups) and 3
cup cream.

SPINACH SOoUP

Wash well 1 bunch spinach, then
shred finely and put on to boil with
3 cup water and i teaspoon salt.
When spinach soft add to the
existing liguid the juice of § lemon,
3 cup milk, 3 cup cream or 1 cup
cream and no milk, If desired, add
yolks of two well-beaten eggs
gradually. Serve ice cold with sliced
cucumbers, sliced hard boiled eggs
and mashed cottage cheese.

MILK SOUPS

MIXED VEGETABLE SOUP

cup grated carrots
cup grated parsnips
cup grated potatoes
cup Freen peas
pint

(SR

millc
2alt and pepper to taste.

Boil vegetables in & little water
for 30 minutes, Add the milk and
yeasoning and boll for an additional
10 minutes. Garnish with chopped
parsiey.

CREAM OF TOMATO SOUP

2 tablespoons flour

2 tablespoons butter

2 slices onion

2 cups sliced tomatoes

2 cups milk

1 teaspoon sugar

salt end pepper to taste,
Prepare a white sauce of milk,

flour and meited butter. Place
tomatoes, onion and sugar in o
saucepan and stew until tender.
(If tomatoes are not very juicy,
add sbout half a cup of water.)
Rub through a s=icve and combine
the two mixtures just before serv-
ing. Season with =alt and pepper.
If Gesired s little whipped cream
may be added before serving,

TOMATO SOUP

1lb, tomatoes
pinch bicarh

1 pint milk

little butter

pinch salt, pepper.

Skin tomatoes with  boiling
water, cut up and shmmer in little
water until & pulp iz formed. Add
soda and seasoning, Strain and add
milk and butter and bring to boll

BEET BORSCHT

2 bunches beets

2 guarts water

i cup Jemon juice (or ecltric
acid) to taste

2 cgx yolks

1 cup cream

Fugar to taste.
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Soup Accompaniments

HREPLACH
Dough:
1egg

ith teaspoon salt
fird cup flour (abhout).

Filling.
Alb. beef (cooked)
1 slice of onfon (fried if desired)
salt, pepper, cinnamon to taste
1 teaspoon chicken fat
1 ezg.

Mince meat with the onion and
other Ingredients and mix well. To
make the dough, mix together the
cgg, =alt and flour and knead until
clastic, Roll out thin and cut the
sheet of dough into two inch
squares. Put a small ball of meat
in the centre of each sguare, fold
one corner over diagonally to form
a triangle and press the edges irmly
together. Work quickly or the
deugh will become too dry. Let the
kreplnch stand for about 10 minutes
then drop them into bhoiling soup for
baif an hour. They may also be
cooked In bolling =salt water and
drained or when cooked they can
be sprinkled with a little chicken
fat and slipped into ths ovem to
browm slixhtly. ame

CROUTONS

Cul Dbread into 3-inch slices,
trim off crust and cut into i-iach
sguares, browm in oven or fry in
hot ol

LOKSHEN (NOODLES)
1egy
gnd cup flour (approx.)
% teaspoon =)l
little cold water.

Beat egr and mit, add water and
thea enough flour to make dough
of soft counsistency. Roll out thinly
on floured board, leave to dry, then
fold into a tight roli, then cut into
fine strips. Tosz strips lghtly to
separate and spread out on bourd
dry. Put in covered jars for future
use. Drop by handfuis into bolling
soup 5 minutes before serving.

—Mra. P, BLOOM
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IF YOU WANT XOUR

FISH
RECIPES

To be a
Success,
obtain the best
as only
supplied

by
SEAFOODS

Phone 3112
BULAWAYO
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FIRST STREET
SALISBURY
RUSHED TO US—

the latest gowns from
LONDON and PARIS

-

WHEN YOU ARE IN TOWN
May We show You round Our
Showrcom

“LA MODE”

Box 1659 SALISBURY

KITCHEN AIDS
To

GOOD COOKING

A full range of Cake Tins,

Patty Tins, Sandwich Cake

Tins, Flan Tins, Cream Hom

Cases, Cakemakers, Jelly

Moulds, Pudding Moulds,
Etc.

Clarks :
The House speclalizing only in
Houschold Hardware, Crockery,
Classware, ete.
89A Abercorn Street,
BULAWAYO

Box 1750 ~ Phono 4514

ROYAL

The BakingPawder
you can Jepend on!
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oll and serve hot with soup.
~—Mrs. I. LASOVSKY.

FISH

Clean fish, slice and put in fridg.
#or & hours, Cook 3 onfons (mliced)
= & Nitle oil. Cut out the inside of

fish, mince with onions

teaspoons chopped parsicy, matzo
meal, =alt, pepper and sugar, =sdd
gradually 1 cup water, Put skins
and bones of fish together with
balance of carrots, small onion, salt
and pepper, add fish rolled into balls
and cover with water. Allow %o
botl for about 2 hours.

—Mrs L. SCHRAGGER-

LEMON FISH

sliced fizh
3 tablespoons vinegar

1 slieed onion v

peppercorns

1 stick cinnamon (if desired)

little watler

yolks Lwo eggs,

juice two lemons

grated almonds (if desired).
Boil 3 tablespoons vinegar, with
onion, peppercorns, cinnamon and
little water. Add sliced fish, When
fish boiled 20 minutes, remove and
arrange on platter. Strain gravy
and add well beaten yolks of eggs,
lemon julce, sugar to taste and
grated slmonds. Let all come to the
boil, then pour over fish. Sprinkie
finely chopped parsley on top and
garnish with sliced lemons.

—Mrs. H. ROBINSON.
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FOR

Every Homemaker

—the Perfect Gift

for a lifetime of
better living

Seymours

FOR

PROMPT

Shoe Repairs

COME
and
SEE US

VICTORY

SHOE REPAIRING

o COMPANY
Gifts 51 SPEKE AVE., SALISBURY
P.O. Boxs]:s:ISBUgm 2339 | pox 1706 Telephone 22758
FRANK’S There’s
FISHERIES |Everything
For all the
INGREDIENTS D
I o e Housewife
make-up of N eeds
these at
Recipes
el MEIKLES
Fresh and Smoked Fish (Salisbury)
Provisions, Groceries,
Hardware
e e MANICA ROAD
BULAWAYO Box 287 Phone 22613
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BAKED FISH

23Ib. fish

%1b. butter

2 sliced tomatoes

1 onion

13 cups milk

2 sliced potatoes

Slice onion and put in buttered
baking dish, then add tomatoes
sliced, place fish on top, dot with
butter and add another layer of

filnked =almon. Top with knots of
butter. Bake in 350 oven for § hour.
Serve with white sauce (flavoured

The above recipe may be used
with cold flaked fOsh.

~—Mrs. R. JACOESON,

SALMON SOUFFLE

1 tablespoon butter

1 heaped tablespoon flowr

3 cup hot milk

1 tin salmon

grated onion

sult and pepper to taste

2 eggs.

Make a white suuce by melting 1
tablespoon butter and adding 1
heaped tablespoon flour, mix well
on stove and add 3 cup hot milk.
Stir carefully till it forms a amooth
paste. Mix with salmon, grated
onion, salt and pepper and two g%
yolks. Eeat white and fold in
lastly. Pour into large greased dish
and bake in hot oven until set,

~—Mra. B. ANOLICK.

BAKED SOLE WITH ASPARAGUS
2 medium soles

1 tin tips

Little milk (§ cup)

butter, seasoning,

12

Fillet soles, cut tips off asparagus
and roll two or three into each
plece of sole and sccure with match.
Place in buttered pyrex dish. Mash
asparagus tips into 3 cup milk and
pour over fish, Season well and add
a few pieces of butter. Bake in
moderate oven.

BAEKED HADDOCK
13lb. haddock
1 cup milk
butter
1 onton (sliced)
1 tomato (sliced)
scasoning.,

Soak haddock for several hours.
Fry onton then tomnto in butter,
2dd milk and allow mixture to boil
When bolled sdd to baddock which
has been removed from water and
placed in & greased pyrex dish. Bake
for 3 hour. Serve with mashed
potatoes, or sliced potatoes may be
added to haddock while it is baking.

HADDOCK WITH SCRAMELED

EGGS

1ib. boiled haddock

1joz. butter

1 teaspoon chopped parsiey
pepper

3 egg=.

Flake the haddock and stir it into
the meited butter in a frying pan,
Add the parsicy and & pinch of
pepper. Stir in the beaten eggs and
continue stirring until they scramble.
Pile on hot buttered toast and serve
at once.

HADDOCK AND CHEESE

13lb. haddock
3 cup grated cheege

pour aver, g
Knots of butter on top and dake In
moderate oven till set.




3 teaspoonful chopped parsiey
tomato Ketchup

3 eggs, salt, paprika.

SUBSTITUTE FOR FAT
Bring to boil 1 bottle Olivine: to
add

Boll 41b. brisket with onion until
sort, add the gliced carrots. When

at -

(it chicken fat iz used, cut into

small pleces)

sait and pepper to taste

1 grated potato.
Mix all well together, mould into
Sall and drop into Tzimmes when
&= ready and browning in the
Leave oven for § hour.

g

EUGEL for TZIMMES—II

A wvery delicious kugel can be
made by using any knadel recipe
and baking it with the Tzimmes,
whem It {5 browning in the oven.

Cook Dbrizket. Wkhken almost soft,
put in potatoes. When these soft,
add prunes, cinnamon and sugar.

~Mrs. J. PICHANICE.

1 tablespoon syrup may be added
instead of the sugar.

MEAT OLIVES
2ibs. steak
1 cup breadcrumbs
2 tablespoong minced parsley
1 chopped onlon
salt and pepper Lo taste
% cup melted fat.

Cut steak into 3-inchesguares and
gpread with stufing made of rest of
ingredients. Roll steak and cover
with water, simmer untll meat is
tender. Take meat from liguid, then
brown in oven with the liguid which
has been thickened with half cup
flour, moistened with water to form
a thin paste.

—Mrs. E. BUCHMAN.

MEAT FPIES

Braise some stewing steak, mince
und season. Boil & few polatoes and
magh well, add beaten egg and little
fiour, pepper and salt, Form meat
inte small patties, cover over with
potato mixture, put in greased dish,
dot with knots of fat and bake in
oven till slightly brown.

~—Mrzs. NOAR.
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13lbs. minced meat

slice bread scaked in water

2 tablespoons fat

J=ice of lemon

Hitle sugar to taste

15 large whitc cabbage leaves

sliced raw apple

sliced tomato

2 egzs

1 tablespoon Syrup.

Boll large cabbage leaves in water
smtll fairly soft. Mix meat with
Sread and eggs. Fold into cabbage
secure if necessary with cot-
Heat fat in shallow pan, add
Jeaves, sliced apple, tomato,
jutce and sugar. Cover pan
cook inside oven for 1§ hours,
then 2dd syrup mixed with 1 dessert-
spoon Sour mixed to a smooth pasie
w=ith water. Cook for § hour um-
covered, to brown.
~—Mrs. ANOLICK, Sor,

If desired the above dish may be
gooked on top of the stove by
making a gravy of water, lemon
syrup, scasoning, tomato, 1
onion. When this i3 boiling
stuffed cabbage leaves and
for about 1 hour. If desired
can then be put into oven to

118

1y

1!

STEAK

1lb. chopped meat

1 slice bread sonked in water
or medium grated potato

1 egg

1 small grated onion.

Mix zbove ingredients, form into
ecutlet and fry. Make a purce of
fried omions and tomatoes and pour
over steaks before serving.

:
E

MEAT BOSTON LOAF

Using same mixture as above, put
the meat into greased coffce tins,
cover top with greaseproof paper
and steam for 2 hours. When ready
put in oven for 20 minutes with
Betle fat to hrown.

Chutney, 2 teaspoons Tomato Sauce,
2 tenspoons Helnz 57 Sauce.

¥Fry tomatoes to pulp, add =alt and
pepper, fry onions in fat until golden
brown, fry steak and when neariy
done pour over mixed sauces and
allow to simmer for 2-3 minutes.
Serve garnizshed with fried onions
and tomsaio puree on top.

—Mrz. C. LANDAU.

BROWN STEW

Slice steulk into small pieces, Cover
with flour and fry till brown, put
into pan and add water, =ait and
pepper, 2 diced potatoes, onion, peas,
tomntoes and carrots.  Allow to
simmer 34 hours. About 1 hour
before serving, add sufficient pota-
toes for the meal

—Mrs, M. POKROY.

TOMATO BREEDIE

2ib. mutton chops, PEralse, Allow
to simmer until tender, add 8 large
potatoes. When latter soft, add 2Ib.
tomatoes, quartered. Finally add
salt and sugar fo taste, Serve on
mounds of rice cooked separately.

~Mrs. J. PICHANICK.
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WE CAN SUPPLY NOTHING
for COOKING

But can supply all your requirements for
GARDENING, sces, plants ana Tools, ote.

POULTRY KEEPING, ¥oos. Appliauees, Incubators,
RATIONS. 1 sosiiucrid
SrI‘O(:K I“EEDS of every sort.

WIGHTMAN’S

"THE GARDENING AND POULTRY PEOPLE"

Box 469 BULAWAYO Phone 2805
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P PICELE TONGUE OR BEEF
I tongue or about Blb. brisket
13 tablespoons saltpetre
4 Dbreakfast cup coarse ssit
& bayleaves
1 dessertspoonful peppercorns
3 head of garlic
g=ger, mustard, little sugnr (if
desired)
3 o=p cold water (it desired)
Wash mest well and prick well
: fork. Rub meat with all in-
Semtz, put into a dish, place
on top and leave in fridg, (if
er warm) from 57 days turn-
meat each morning and evening.
r Tth day wash meat well and
with a little of the spices, until
1= tender.
- T improve the flavour of pickled
e when serving hot, make a
of fried onions and tomatoes,
in fat, add a little tomato
pour over the tongue which
been skinned, saute the tongue
this mixture for about 3§ hour
e serving.
—Mrs. R. KONVISER.

NGUE IN SWEET AND SOUR
SAUCE
1 small onion
loz. fat
$oz. flour
1 pint stock
2 tablespoons vinegar
ground cinnamon (§ teaspoon)
2 doz. raising or sultanag
2oz, brown sugar
1 Jemon
1 tablespoon golden syrup.
Wit fat in saucepan, add choppod
and fry tili golden brown then
& the flour and 1 pint of liquor
Which tongue was cooked. Ering

u;d lemon cut in thin slices.
T for 10 minutes. Pour seuce
tongue and simmer for 10

—Mrs. B. GILL.

-

Fillinge—

Meat

liver

<¢nion, salt,

stew all the above together.
To make the pastry rub Pastrine

with the flour then add iced water

and galt and mix together to form

dough. Roll out and cut into

SGuares, place a dessertspoon of the

stewod meat mixture {mineed) in the

Centre, fold to the centre and fry

in hot fut (chicken fat preferred).

~Mra. G. MEYERS.

Alternately the pirogen may be
bruzhed over with an egz and baked
in a medium oven with fat until
hrowned.

PIROGEN—IX
Dough
13 cups flour
1% teaspoons baking powder
1 egy

i cup chicken fat or vegetable
shortening

& pinch galt

i cup water (approx.)
Filling

b, cooked beef

2 brofled chicken Hvers

1 onion sliced and fried

1 cgg

salt, pepper, cinnamon,

Mince ment liver and onions, add
€¥g and seagoning. Mix the ingre-
dients of dough, adding just enough
water to make soft dough. Roll
out about one-vighth inch thick and
cut in 3} inch circles. il with
1 lablespoon of the meat mixtane,
fold in circle in half and pinch
edges together, Bake on » greased
pan In a hot oven (400) for about
3 hour until brown.

SWEET AND SOUR CAEBAGE

Eraise 2ib. of brisket. Meanwhile
shred cabbage very fine, pour bolling
water over cabbage allowing to
slund for 3} hour; throw water off,
put cabbage with brisket and sim-
mer, Finally add pinch tartaric
acid or lemon juice and sugar to
taste. A handful of raisins mRY Dbe
added, if preferred.

—Mrz. J. PICHANICK.



BRAWN

2 ox feet
2 hardbeoiled eggs
garilc
onions
bayleaves and peppercorns
galt and pepper to taste,
Clean the ox feet. Chop Into
pleces and wash well agrin, Cover
with water and boil, adding ontom,

Veal and

VEAL AND CHICKEN BLINTZES

Bralse chicken with plece of veal
as  follows: Brown onion with
chicken fat and 2 small cloves of
garlick. When brown, add chicken
and veal and a little water until
meat 3 done, mince meat and
onions,

Puncakes:

3 tablespoons flour

1 egg

water,

Add the egg to the flour and
very graduxlly cnough cold water
to form falrly thick consistency.
Heat pan, wipe over with ofl, cover
pan with batter and fry until pun-
cake i3 fried loosely, put on cooling
tray, place minced meat in each
pancake and roll. Put all pan-
cakes In a grensed pyrex dish, zdd
little fat and bake } hour until crisp.

~—Mra. J. COHEN

VEAL MARENGO

Veal cut into small pleces
1 tablegpoon oil

1 tablespoon pastrine
seasoning

onions

1 tablespoon flour

2 glasses while wine

1 glazg water.

Mix oil with pastrine, heat, ndd
cut up veal and allow to simmer
for 2 hours, Add chopped onions
and 1 tablespoon flour. When light
brown add two glasses white wine
and 1 glass waler, salt and pepper
and boll together; % hour before
serving add mushrooms or olives.

~Mrz. DE HAAS (Snr.).

18

Poultry

HUNGARIAN GOULASH
1b. beef or veul cut into slices
3 large onionzs
CRITOLY
plekled cucumbers
paprila.

Season meat., Fry onionz till
brown, add meat, stew slowly,
adding gradually akout § teaspoon
water e¢very hslf hour, Before
serving cut in carrots and small
slices of pickled cucumbers. Use
paprika lberally if procurable

—AMrs. AEE LESSEM.

VIENNA SCHNITZEL
Veal cutlets

breadcerumbs,

Season veal cutlets, beat untdl
very thin. Have ready three plates
containing beaten egr yolk, dour
and breaderumbs; Gip meat in flour,
then egg, then breaderumbs and mwy
in deep hot rat

~—Mra. ABE LEXSSEM.

POT ROAST CHICKEN

" Season chicken well with salt,
pepper, lttle ginger, place in pot on
stove containing one sliced onion
slightly browned, brown chicken
slightly, add about 3 cup water and
allow chicken to cook gently on
stove, basting from time to time, &
hour befors serving put in oven to
brown., When chicken is cooking m
pot, do not allow to be dry, add little
water from time to time. If pre-
ferred, & small tomato, 1 parsnip
and 1 turnip may be added to the
pot roast to give chicken extra
fiavour.
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JED CHICKEN
gooked chicken into suitable
and cover with flour. Fry
Sutle omlon, Put in a sauce-
and cover with water., Add 2
potato, slices of banana, an
2 few raisins, and allow to
r slowly. Half an hour
= serving add 1 teblespoon of
oy powder mixed with a little
winegar and a tablespoon
Serve with cooked rice.

~—Mrs. M. POKROY.

TREN A LA MARYLAND

1 reasting chicken

m=matzo meal

2 tablespoons chicken fat

1egg
Ot chicken into portions, dip in
meal, then in well-beaten egyg,
= matzo meal again. Fry
oy Iz chicken fal until hrown.
= & roasting pan, pour over

fat. Roast for 3 hours In
% 325 basting ‘often.

CHICKEN

chicken (cooked) into por-
Fry onion in chicken fat,
tommato, finzlly add cut up
= and allow to simmer for
ot time in this gravy, serve hot
bodled potatoes and green pess.

T DUCK IN ORANGE JUICE

3 @ock

salz and pepper
3 aliced oranges.

,--ilnon of omnge julce (3
l %= pot roast of chicken iz also

the turkey out of the oven onto a
warm platter about 320 minutes
before it i5 used. This gives the
meat a chance Lo abeord the juices.
If a highly seasoned bird iz desired,
add to last hour of cooking =alt,
pepper, ginger and garlic.

EGG AND LEMON CHICEEN

Make some stock of chicken
giblets, Cut chicken into quarters
and add to giblet stock. Stew until
tender. Take 3 egg yolks mix with
3 tablespoons lemon juice, sugsr o
taste m’nd add a little mustard,
Strain a lttle stock and add slowly
to egy yolk mixture. Pour over
chicken and cook slowly for a short

while. —Mrs. H. ROBINSON.

RUMANIAN CHICEEN

1 chicken

4 tablespoons fat

1 cup water

1 mediumesized onion

3 head of garlic

3 bay leaves

litzle paprika

1 lange sour apple,

few bLlanched almonds,

=alt and pepper,

¥irst prepare a basting consis-

tency of 1 cup water to which has
been added 4  tablespoons fat
(melted), i fincly-chopped ontom, 3
bay leaves and 3 pieces of finely-
chopped garlic. Place these ngredi-
ents In & heavy deep saucepnn and
allow to boil for 2 minutes. Meanwhile
the chicken, which has been prepared
in the same manner asg for oven
roasting, s stuffed with a filling
made from the finely-chopped apple
mixed with the other i of onion
finely grated and the Dbdimnched
almonds minced or fincly grated
When the chicken has been filled and

&
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FOR RISKER AND
: NECK
Eser omion, salt apd pepper
2 tesspoon sugar (if desired)
Soee (or matzo meal).
ean theroughly and sew up onc
- of peek or Kkisker. Mince or
=p wery finely raw fat (chicken

ez Use with stewed poultry.

T SAUCE

ep some mint fine, boil half =
of wvinegar with 1 tablespoon
throw in the mint and botl
smee. Cool off before serving.

FOR FRIED FISH-1
Siee an onion, fry In butter,
a little flour, add 1 tabie-
] sour cream. Let same boil
B desired add chopped parsicy or
k=N

CE FOR FRIED FISH-II
2 ssmall onjon (chopped)
1 tablespoon Worcester sauce
1 tablespoon chutney
1 tablespoon brown vinegar
Satle thyme (if desired)
2 tablespoons butter.
. Beow=m onion in butter then add
of Ingredients.
—Mrs. GERSOHEN.

preferred) add 1 grated onlom, salt
and pepper, sugar and flour (or
matzo meal). Rub rll ingredients
together and fill the neck loosely.
Sew up and beil in chitmes or water
for 5 to 6 hours. If desired, same
can be browned in ovea after
bolling.

Sauces, Salads, Salad Dressings,
Stuffings

BRANDY SAUCE

1 cup water, ¥ glass brandy, 1
cup sugar, juice of § lemon. Boil
ull in double boiler. Beat the yolks
of 2 cggs lightly and add bolling
sauce gradusily to them, stirring
constantly until thick,

LEMON SAUCE

Boil 1 cup sugar with § cup water,
rind of 1 lemon, juice of two, and
§ temaspoon butter. When boiling
stir In 1 teaspoon cornstarch dis-
solved in a little cold water.

CHOCOLATE SAUCE

Dissolve 3lb. of chocolate in 1 cup
water, sugar to taste, boil till thick
and flavour with vanilis.

JAM SAUCE
1 cup orange juice or § Jjuice
and 3 water
d teaspoon lemon juice
2 iablespoonz raspberry or
strawberry jam
1 teaspoon cornflour made into
a paste with cold water.
Boll together over low heat for
5 minutes. Add pinch of salt and
castor sugar, if needed; strain.

WHITE SAUCE

i teaspcon salt
% teaspoon pepper 1 cup milk.
Melt butter on slow plate, gradu-
ally add flour and stir until well
blended, stir in milk, salt and pepper
and continue to stir until thickened.
An extra teaspoon of butter and 1
teaspoon boiling water added when
sauce is done will give velvety tex-
ture. This recipe iz for a thin
sauce; add more flour if thicker

sauce reguired.
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BREAD STUFFINGS

1 large cup stale bread in pleces

1 egg
1 teaspoon =alt
i teaspoon pepper
1 teaspoon chopped parsley
2 tablespoons chicken fat
1 smull onlon (grated).
Soak bread in cold water, squeeze
dry, add remaining ingredients and
mix thoroughly.

APPLE STUFFING FOR DUCK
2 cups tart apple sauce
1 onlon (grated)
1 cup dreaderumbs
4 little cayennc pepper and sage.
Mix all ingredients together
thoroughly.

FISH STUFFING

1 cup stale breadcrumbs

# teaspoon pepper

1 teaspoon chopped parsiey

1 teaszpoon chopped pickies or

capers

3 teaspoon salt

2 tablespoonz melted butter

1 teaspoon grated omion.

Mix crumbg and seasonings add

melted butter, stir until thoroughly
blended.

MAYONNAISE

1 egy

4 teaspoons sugar

pepper

salt,

1 cup oil

2 dessertspoons vinegar

1 heaped teaspoon mustard,

Put egg, pepper, salt, sugar and

mustard in bowl and mix together
well, slichtly beating egg into in-
gredients, then add 1 tablespoon ofl
and beat well, add ofl 1 tabiespoon
at g time until the whole cup Is
used up, beating all the time (beat-
ing in all about 3 hour). Finally
add the vinegar and mix together
thoroughly:.

SALAD DRESSING
S eggs
loz. castor sugar
i pint milk
1 teaspoon dry mustard
3 teaspoon pepper
1 teaspoonful salt
20z. butler
3 pint ofl
i pint vinegar,

3 tablespoons lemon juice

6 tablespoons water

# teaspoon prepared mustard

pioch sugar, salt and pepper to
ia3te,

Mix Il ingredients well, place in
basin,  Put basin into & pot of hot
water, str well until mixture gets
thick, take off the stove and when
cool put into jar and keep in fridg.

CABBAGE SALAD L

Soak a cabbage In ice water for
& few hours to become crisp. Shred
and mix together with grated pine-
apple, =alt, orange juice, and mayon-
naise and grated apple, if preferred.
Soften shredded cubbage with boil-
ing water before flavouring,

CABBAGE SALAD II.

Shrod  cabbage fincly, soak for
Jittle while in cold water with sugar,
drain, add chopped onion and mayon-

nadze. ~—Mra. I PICHANICK.

BEANS IN TOMATO SAUCE

Eoil 1 cup butfer beanz until
soft

1 teaspoon musiard

§ teaspoon salt

little pepper

1 tablespoon brown vinegar

1 tablespoon sugar

Mix all the ingredients (not

beans) with a little Maizena, mixed
to paste with water and bring to
boil. Add two tablespoons tomsto
sauce and then put over beans and
allow to simmer for a few moments.




PFICELED CABBAGE
Shred cabbage very fine and layer
& with salt: leave for a few hours.
The= pour boiling water over cab-
Sege 2nd leave till next day. Boil
pint vinegar, 2 tablcspoons SUgRT,
ey leaves and peppercorns. Drain
mbbage, dry, sprinkle with carma-
wmy seeds, put in & jar and pour
@ bdolling vinegar mixture over.
Lot stand for a few dsys.
—Mrx. SUSMAN.

FICRLED CUCUMBERS
12 cucumbers
# cup salt
payleaves, allsplee, garile, if
preferred.

Wash and clean cucumbers and
messure the amount of water Te-
geired to cover cucumbers in & poL.
Te this water add the salt, other

ents and if & sharp cucumber
glekle is desired add 1 dessertzpoon
sinegar cssence. Ering all to boil
s=d pour hot over cucumbers. Cover
wizn plate and keep down with
some and Jeave for a few dayw
¥hen cucumbers are almost ready
gt In fridg.

PICELED ONIONS
3lb. amall onions
vinegar
pinch =salt
bayleaves
Peppercorns
2 chiilles,

Peel and wash onfons and leave In
salt water for 24 hours. Drain
onions and put into jar, cover with
vinegar, add peppercorns, bayleaves
and chillice. Leave for one week,

POTATO SALAD

2 cups cubed cooked potatocs
4 hardboiled eggs (diced)

1 cup ccoked peas

2 small onions (diced)

3 teaspoon =ait

1 cup mayonnsaise.

Combine potatoes, cggs  peas
onjons and sgait, Mix with mayon-
naise. Chill thoroughiy, Top with
mayonnaise,

Egg and Cheese Dishes

CHEESE DISHES

EBOILED CHEESE CANAPES

Combine 1 package cream cheese,
ar Cheddar cheese (3Ib), with 1
mw czz and 1 tcaspoon onten julce,
season to tnste. Blend well and pile
2 zmall amount in centre of rounds
er tossts of bresd, place under
proller for a few minutes before
serving.

WELSH RAREEBIT

1 tablespoon butter
§lb. grated cheese

1 teaspoon cornfiour
i teaspoon mustard
# cup milk

salt and pepper,

Melt butter, add cornflour gradu-
sy forming smooth consistency, add
sk gradually and cook 2 minutes
Add cheese, stir over gentle fire
sl melted. Season and serve on
Bot buttered tonst.

CHEESE SOUFFLE
1 dessertspoon meited butter
2 tablespoons flour
pinch =alt 1 cup milk
little caycnne pepper
3 egEs
3lb. grated cheese.

Make a white sauce with butter,
flour, pinch salt, milk and pepper.
To this beat in 3 egy volks, and add
cheese, Bear up whites and fold
into mixture, put into a greased dish,
then top =ouffle with breadcrumbe
Bake in 350 oven for 3 hour. Secrve

fmmediately. —AMrs. M. STEIN.

CHEESE AND TOMATO SOUFFLE
Pour half & pint of boiling water
added to 3oz of margarine, over 302.
breaderumhs; leave to sosk for %
hour. Add 1llb. skinned and chopped
tomatoes, 1loz. grated cheege and two
tenspoons chopped parsley. Two well-
beaten eggs, sait and pepper. Bake
till sct. Decorate with slees of
tomato and bake further 8 minutes,




CHEESE BLINTZES—I
Eatter:

2 ezg=
3 teaspoon salt
3 teaspoon sugar
1 cup water
1 cup flour
3 teaspoon daking powder
Filling:

§Ib. cottage cheese

1 e

1 tablespoon sugir

i teaspoon cinnamon

pinch salt

1 tablespoon soft butter.

Press cheese through s strainer
and mix thoroughly with other in-
gredients under flling. Beat epgs,
add =it and sugar, water and flour
sifted with baking powder, and beat
to a smooth batter. Drop this bat-
ter (two tablespoons at a time) on
to a small frying pan that has been
slightly greased and heated. Work
quickly., Bake on onc side wonly
uniil the top is dry and slarts to
blister. Tum out, bottom side up, on
& board oor clean cloth. When ail
the pancakes have been meade, fill
each with one tablespoon of the
cheese mixture. Fold over the

opposite sides to form little rect-
angies. Place in & well.grensed
balking dish pan, brush with melted
butter and bake in a hot oven (£00)
until golden brown and crisp. If
preferred they may be fried instead
of baked.

CHEESE BLINTZES (Pesach)—-II
11 cups potato flour
3 egga
1} teaszpoons salt
13 cups water.

Beat eggs well, a@d =it and
water, then stir in flour gradually
and beat until batter ig smooth and
thin. Grease a small frying pan
well, Pour in the amount of batter
neceggary for & thin pancake, Fry
on onc side LUl it blisters, Shake
out of pan on a heavy dish towel,
Place a heaped tablespoon of filling
tz, fold over from both

4 teaspoon zalt.

Mash cheese well, add well-beaten
eggs and sugar and salt,  Stir well

CHEESE BLINTZES—IIX
Pancoke

3 eges
1§ cups flour
1% cups milk
pinch salt.
Filling:
11b. cream cheese
1 ezg volk
2 tablespoons sugar
i cup cream.
Use the same method az given for
Pesach Cheese Blintzes.

M= D. KLABER,

MACARONI CHEESE
i pki. mgacaroni
3lb, grated cheese
1 tablespoon butier
3 cup milk
2 tablespoonz tomato sauce
salt and pepper to taste
ciayenne popper
1 tablespoon flour,

Make & white sauce by melting
butter and adding gradually flour
mixed with milx to smooth con-
sistency, add salt, pepper and cay-
cune pepper and lastly grated cheese.
Bring all to boll and add tomato
2uce, if preferred. Have ready
macaroni which hag heen bolleg til
tender in salted water, put macaroni
in gressed pyrex dish, add to this
the boiled cheese sauce ang top with
grated cheese and little knots of
butter. Bake for 3 hour in 3%0

oven.
—Mrs, R. KONVISER.




‘%» turn thick. Cover the utensil
b muslin cloth in preference to
milk for 2 days after it
thick, then take a ruler
through the curd three or
This hag the effect of
the curd scparate from the
more easily. Leave one more
then pour all into a muslin or
bag

i)

»
I3

ttle sal
curd 0 bag, previously
it up to Induce better
, then shake bag once or
shape cund again and leave
When drained then turn
& glass dish, salt and pepper
, cream (if desired). Half
cream can be added to the
ilk in the first instance.
nice smooth shape put

in bag in between two
m boaniz and press down
with heavy weight,

i

EGG DISHES

CURRIED EGGS

S eggs

3 tablespoon curry powder
& tablespoon flour

salt and sugar to taste
1} cups brown vinegar

3 cup water

2 onions.

Boil onions in water until soft;
when onions soft add vinegar, then
mix flour, and curry powder with &
little cold water to form n paste
Add to boiling liguid and allow to
boil for 5 minutes, Pour over hard
boiled eggs.

—Afrs. D. NOAR.

SCRAMELED EGGS

2 epps

2 tablespoons milk

snlt and pepper to taste
Beat eggs well, add milk and
soning, pour into hot butter
Stir with wooden spoon until
are set.

1k

PLAIN OMELET

6 eggs

4 tea’spoon salt

2 tablespoons butter

4 tablespoons milk or water
1 teaspoon pepper.

Ereak eggs into bowl and beat
well to blend yolks and whites, add
milk and seasoning. Melt butter in
frying pan, turn omelet into hot pan.
Using & spatulp lift the edge of the
omelet and allow uncooked mixture
to run under the raised cooked por-
tion. Continue this until the mixture
iz all cooked and the omelet brown
on the bottom, Fold

SPANISH OMELET

Tee recipe for cither plain or
fluffy omelet and fold in the follow-
ing sauce before serving:—

1 onion (sliced)

3 tablespoons butter

2 sliced tomatoes

3 teaspoon SUERT

=alt and pepper to taste,

Fry onion in butter, add tomatoes
which have been seasoned with salt,
pepper and sugar snd simmer for
15-20 minutes or until liguid has
evaporated and mixture is consis.
tency of thick pulp.
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FLUFFY OMELET

Proceed as above only beat yolks
separately, ndd sessoning and milk
then fold in stiffly beaten whites.

EGG IN A HOLE
1 ezg
1 glice bread
butter
=alt and pepper lo taste.

Cut day old bread about j inch
thick. Remove crusts, if desired,
With a ccokie cutter, cut 23-in. circle
from centre of slice. Melt butter in
frying pan. Fry bread in melted
butter, turn over and then drop egg
in centre and fry until egg is set,

SPANISH RICE

1 cup rice
2 tablespoons oil
2 cups bolling water.

Scak rice in hot water (not boil-
ing) for 10 minutes, Meanwhile heas
oil to amoking point, drain rice, add
pinch salt, take 1 tablespoon riee
and put inte hot ol stirring sil the
time till 12 12 8 dark brown, add 2
cups dolling water (2 tablespoons
tomato savece may be added if pre.
ferred). Add to this the halance of
the rice, turmn stove to low, cover
rice mixture and allow o simmer
without stirring. Serve hot,

—hlrs. A. NAIM.

FRENCH TOAST
2 eg@s
3 teaspoon salt
1 cup milk
4-6 slices of white bread.

Beat eggs well, Add milk and
salt and soak the bread in the llguid
until the liquid is taken up. ¥Fry
in hot pan with butter until golden
brown, Sprinkle with sugar, if de-
sired, and serve hot,

SAVOURY RICE EGGS

Cook 1 cup rice ns follows:
Wash rice thoroughly in wire
atrainer under cold water tap umtil
water runs clear. Remove grit, ete.
Have ready Iarge saucepan contain-
Ing 8 cups sulted bolling water,
sprinkle rice in siowly and boil un-
covered without stirring about 12
minuteg or until soft, remove, strain
rice into straimer holding it under
hot water tap until water 1s again
clean. Then place in colander over
saucepan of boiling water. Salt rice
and cover wilh servictte, Steam for
15 minutes mixing periodicaliy with
fork. Place & layer of rice in bot-
tom and & porder around & pyrex
dish; pour over some previously
made tomato purce; make wells in
the rice base and break an cgg into
vachh well. Grate cheege over top
and bake in 350 oven for 40 minutes,

~Mrs. §. LEVY.

Wrights Ltd.

Manufacturing
Confectioners &

Biscuit Makers

Years of Experience and careful
scientific  manufacturing  have
resulted in the production of

HIGH-GRADE
Chocolates and
Sweets
Enquiries Invited
Support Rhodestan Industrics

P.O. Box 194 - - - Salisbury

Telephono 22763




cups flour in 2 basin, add
sugar, put in yeast, which
mixed with 3 cup warm

leave It to stand for

When Gough has risen,
aguin and make into shapes.
meantime beil water with

1 egg-cup oil

2 cups lukewarm water
1 egg yolk

1 tablespoon yeast

Dessolve yeast In warm  water.
S8 yeast to rest of ingredients.
' very well and allow to rise.
Seee in readiness a saucepan of
Selizg water to which has been
mifed 1 teamspoon sugar and § tea-
g salt. Form dough into beigel
-.wntwatnumemtothe
) = When they come to the top,
suke them out on & fish slice, place
wm Suttered tin and bake st 400.

OIS WITHOUT YEAST
) 2 cups flour
4 teaspoons haking powder
1 teaspoon salt
1 cup milk
1 tablespoon vegetable oil.
s all well together, shape into
and buke In hot oven,
- Mrs. R, ANOLICK.

Bread, Scones, Rolls, Pancakes

MILK BUNS

2In. fiour

ilb. butler

1 pint milk

20z, yeast (baker's ycast)

i cup sugar

3 egEs

Commence at 9 am. and dissolve

yeast in = Httle lukewarm milk
Melt butter with 1 pint mik, Put
fiour in dish, pour in the yeast, 1
teagpoon =alt, § cup sugar, beat up
3 egge, pour into four, add luke
warm mille and melted butter. Mix
well with spoon, kanead and cover
warmly, leave to rise. AL 2 pam.
knead again with little fiour (dough
must be of soft consistency). Make
into shaopes and bake in 400 oven.

—Mrs. M. E. KAPLAN.

DANISH PASTRY

i

ter, fill with nuts, raisins or
Bake in 275 oven for 15 minutes
until golden brown.

3

FLAPJACES

1 heaped tablespoon suger
2 teaspoons baking powder
pinch 3alt

1 egg

1 cup milk

1 tablespoon meited butter,

Sift together dry ingredients and
putinabowl.makenholemcentre
and add egy, mix all together and
then add milk gradually and lastly
1 tablespoon melted butter. If dough
in too stiff, add little more milk.
Greass oven plate and pour mixture
on in spoonfuls, \When Bbubbles ap-
pear turn over and brown other slde.

—Mrs. A LIDSKY.
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A good cook cooks on a good cooker . . . .

O

spells the best in ELECTRIC COOKERS
- |
1, 2, 3 and 4-Plate
MODELS

>

Price from

$15/15/0 -

+
EASY TERMS easily

arranged. Or pay cash
and pay less.

>

Your Inspection Most
Cordially Invited.

-

DUCHESS MODEL 48/D

REVO COOEERS HAVE FEATURES THAT HAVE
ESTABLISHED THEIR SUPREMACY

ELECTRMICAL AND MECHANICAL ENGINEERS
RHODELECT HOUSE - BAKER AVE - SALISBURY

Telephones: 22276, 22476 P.0. Box 1324
Branch g Rhodelect House, Ltd., Umtali

28




Sox 2l ingredients together and

¥ spoonfuls on to a hot plate.
when bubbles appear on

- Mrz. M. POKROY.

O-eamn butter, add sugar and bea-
W= ezz. Add milk and =ifted four,
R = and salt. Mix as
4 == possible. More flour may
mwmnkedouzhsuf
- to roli. Roll half of dough
o & floured board; cut with
sout cutter or ordinary cookie
_‘rmmﬂumemwtwt
we. Fry in deep fat, heated
muts should be turned only
= cooking. Lift out, drein On
“azzed paper. Roll in sugar.

SCONES
2 small cups flour
2 full teaspoons baking powder
2 tablespooas gugnr
salt

butter

I egx

Jukewsrm millc.
1 x four with buking powder, add
. pinch salt, rudb in butier, add
-udenougmmkewann milk to
g dough. Roll out thick and
in 450 oven.

—Mrz. S. I BLOOM.

1 cgg
Rub sifted flour and baking powder
with butter. Add beaten egg and
the reet of the ingredients. Add
enough milk to make into a fairly
st dough. Roll out § inch thick,
cut into shapes, brush with Iittle
egy and bake in 400 oven for 10
minutes.

SOUR MILK SCONES

2 cups flour

3 teaspoon salt

20z. butter

2 desserlspoons sugar

4 teaspoons baking powder

1 egg

1 cup sour milk.
Siftdrymgr«nm:stogethzrnd
rub in the butter. Beat up egg and
mix with =our milk. Add this to
mixture, Knead lightly and roll out
toitnchthlclmm.Cutmtosb&M

paint top with milk. Bake in 400
oven for 10 minutes.
CHEESE SCONES

1 cup flour 1 cup milk

1 cup grated cheese

1 dhea.pcd teaspoon baking pow-
er

1 pinch salt 1 egg.

Mix dry Ingredieats well in =2
bowl, then add the mille, beaten with
egg, and cut into the dry ingredients
with a knife combining all well to-
gether. Place the dough on' & well-
floured board and pat into about
§ inch thickness, Do not roll. Cut
in gquares and bake in 450 oven
for 20 minutes.

CHEESE SCONES
1 cup flour
3 cup grated cheese
1 teaspoon baking powder

cold milk.

Sift together dry ingredients, add
cheese, rub in  butter, make into
soft dough with milk, handling as
little ms possible. Press out dough
and cut into shapes. Bake in fioured
pan at 500 for 53 minutes.

—Mrs. G. BERSIN.
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BABKA (Coffee Cake)
Yeast Mixture:

1 plece baker's yenst 13 x 1iin.
2 tublespoons flour

1 teaspoon salt

2 teaspoons sugar

3 cup warm water.

Put the above on s=ide of stove
to rise. When yeast 13 ready: Into
& large basin place 6 cups four, add
2 cups sugar, pinch salt. Melt 3lb.
butter, add 2 beaten eggs, 2 cups
warm milk and add to dry ingre-
dients. Lastly add yeast and knead
well.  Place in warm place to rise.
Cover with a blunket,

When risen re-Knead and make
into shapes. Sultanas, ralsins, cin-
namon and sugar c¢an be used. Per-
haps a little additiona! flour may
be required, Allow to rise aguin
for about 1 hour. FPaint the tops
of the cakes with melted butter or
efg sprinkled with sugar before
baking,

—Mrs. I LASOVSKY,

Homontashen (Purim Cakes) can
be made with the above dough

HOMONTASCHEN—X
4 cups flour
i1 cup sugar
4 tablespoonz ghortening
2 eggs
1 cup milk
1 cake yeast
1 teaspoon salt,

Warm milk with butier, let cool,
make dough with the other ingre-
dients, Jet rise. Roll out thin-cut
medium squares or triangles. Place
filling in middle, fold over dough
pinching cdges together and bake
until brown in medium oven.

Poppy Seed Filling:
2 cups ground poppy seed
1 cup syrup
1 egg.
Poppy seeds to be bLolled for 10
minutes and then well washed in
soveral waters, Add the above in-

gredients after mincing the poppy
seeds four times,

30

HOMONTASCHEN —II
4 cups flour 4

2 heaped teaspoons baking pow-
der

i cup sugar
§ teaspoon salt
grated rind of lemmon or orange
4 eggs
'g cup oil
Poppy Seed Filling:
ilb. poppy seeds
3 cup sugar
2 cup raising
2 tablespoons honey
1 ez
i teaspoon cinnamon
. 1 tablespoon grated orange rind,
Prune Filling:
1ib sweet prunce
3 thin orange slices
3 cup chopped walauls
rind and juice of half lemon
$ cup sugar
1 tablespoon oll
dash of nutmeg.

Sift all the dry ingredicnts into
A& bowl, break the eggs into the
centre, add the oil and stir well
Mix all together and Knpead lightly

until smooth. Roll out 3 of an inch
thick,. Cut into 3j-inch rounds.

in the centre, draw up two sides
and then the third across and pinch
the edges together, to form a three-
cornered pocket. Buake on a greased
baking sheet In 375 oven for 3 hour,
until nicely browned.

Foppy Seed Filling: Clean the

poppy seed carcfully, wash with
bolling water and drain. Add a cup
of waler, cover clasely and allow i
to steam for 2-3 hours on a very
low flame, Add a lttle water if
neceszary. Drain, grind or pound
in a mortar untill grayish in colour.
Mix with the rest of the Ingredients
and fill the dough.

Prune Filling: Cook the prunes
and the orange slices in a small
amount of water until they are
tender and the water has evapor-
ated. Stone the cooked prunes and
chop them together with the rest
of the ingredients, Fill the dough.




mix well, then another egg
soother two tablespoons flour,
wwell, Tepeat thiz process until
(o‘pmnsedupwuh the
fmally add not quite & i Cup

water and two Leaspoons
po-der.bakcebourtnsso

—Mrs. MELAMED.

# BUTTER CAKE

—Mrs. M. LASOVSKY.
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CAKES

TALA CAKE

4ozs. butter

1% cups sugar

4 cpgs

3 cups flour

4 tesspoons baking powder

1 teaspoon vanilla,

1 cup milk

Zozs. meited chocolate
desired).

Melt butter, add sugar, stir well,
axdd eggs one at a time and con-
tinue beating eggs until well beaten,
add flavouring, add milk and flour
alternately. Bake in moderate
oven for 20 minutes. This can be
used either plain or as a sandwich
cale.

(ir

—Mrs. D. NOAR.

WATER SPONGE SANDWICH

3 egps
1 cup sugar
1 cup four
1 teaspeon butter mixed with
2 tablespoons boiling water
3 tewspoon eswence
1  heaped teaspoon  baking
powder
Cream eggs with the sugar, add
flour gradually, then butter dig-
solved in hot water, essence, and
lastly baking powder. Bake 12-15
minutes in 375 oven.
—Mrs. A. MIDDELDORF.

SPONGE SANDWICH OR SWISS
ROLIL.

1 cup sugar

2 ¢gLs

. 4 tablespoons coid watler
1 cup flour

1 tenspoon baking powder
pinch salt

essence,

Cream sugar and yolks of €Zgs,
add cold water, =ift flour, baking
pawderandsan.mixinwellan:ue
at o umc.addesamoeandﬂnany
egy whites stillly beaten. Bake in
375 oven for 15 minuies
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L Good Food :
i Demands the Compliment of Dignificd and § =
i Charming Table Appointments E

* ¥

US‘l'asthcdpprccbtionofgoodfoodcmbcmhcdbybad
. service—so the appreciation of your guests and your family
g i will be greatly enhanced by the charm of your table and your
china and glass. Your own satisfaction with the result through
the expression of your individual good taste and artistic percebtion
will be complete.

Our sclection of fine China, Crockery and Crystal—the

1 products of the most famous houses in Britain—is the finest in

‘ the country. Our range is selected to cater for all pockets and
the wide selection of designs for all tastes.

i [ When purchasing Ching, Crockery or Glass of all descriptions
for the home, you cannot afford To miss seeing our Tange firse,
il | and we therefore extend a cordial invitation to you to visit our

For graceful living and good taste in China and Glass . . . .

B A. HADDOW & Co.

The China & Gl'ass Centre of Rhodesia
' 63 SPEKE AVENUE - - - - - SALISBURY ‘

TELEPHONE 21876 P.0. BOX 129
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CHOCOLATE SPONGE CAEE

4+ eggs
4 tablespoons sugar
4 tablespoonsz fiour

beaten egg at a time, sift four,
cocon and salt, add alternately with
milk (beating all the time), add
essence, and finally baking powcer.
Bake in two sandwlch tins at 350
for 25 minutes. When cool fIL

Filling: 1 tablespoon  butter,
vanilla cssence, lcing sugar. Mix
with a little hot water. Middle
filling leave white. Top icing, use
a little less butter than for filling,
add cocoa and decorate with chop-
ped nuts, cherries or cocoanut.

—AMfrs. M. FRIEND.

CHOCOLATE CAKE

1oz, butter

2 cup milk

7 cup sugar

2 egE3

2 teaspoons baking powder
1 cup flour

2 dessertspoons cocoa.

Beat cggs and sugar well, mix in
Sour and baking powder. Boil
milk, butter and cocoa and add to
=ixture whilst hot. Bake In 350-
00 oven. Two layers take 10
minutes, 1 layer 20 minutes.

Double ingredients, colour layers
23 destred for an cxcellent Birth-
day Cake.

—Mrg. SCHRAGGER.

CHOCOLATE CAKE
Cream jlb. butter, 1 cup Sugar,
thoroughly, beat in 3 eggs, one by
une.bcaﬁngattetmbadmm
Add 2 tablespoons mifted cocoa,
pmchsnt.iwpmuk,ltuspoon
vanilla and 13 cups sifted four.
Stir well and lastly take 1 table-
spoonioedwaterandtwoteawoms
beudngpowdu-—mxandaddm
mixture. Bake In greased sandwich
ting at 400 for 30-40 minutes.
~Mrs, S. JONES.

GINGER CAEE
3 tablespoons butter
3 tablespoons Sugar

alterpately with milk, bake in
moderate oven for 1 hour.
—Mra. I LASOVSKY.

GINGER CAKE
Cream Soza. butter, 50Zs, SUZAT

and dissolve In 4 tablespoons bolling
water. Beat 4 ecggs and add to
above mixture. Sieve 10czs. flour
with two teaspoons ginger, 4 tea-
spoomcmnamon.ap!mhultm
add to the butter mixture. Lastly
take two teaspoons Dbicarbonate of
soda dissolved In milk and add
Bake in sandwich tins at 375
GegIees. Put together with desired
alling. —Mrs. SUSMAN.

GINGER SPICE CAKE
Sift together: 13 cups flour, 1

ground ginger,
man, & teaspoon mixed spice, 3 tea-
speon =alt, & teaspoon bakKing soda.
Cream: 3 tablespoons butter or
shortenlng with 3 cup sugar, add 1
egz beat in well Add ¥ cup syrup
and mix. Add flour mixture and
beat well untll smooth. Gradually
add 3 cup boiling water. Divide
mixture between two sandwich tins,
bake at 375 for 23-30 minutes.
When cold put layers together with
butter icing. Spread icing on top.




We may not know much about
COOKING

But when it comes fo
FURNITURE and UPHOLSTERY
we EXCEL

<

BANET & HARRIS, Ltd.

Furnishers and Upholstery Specialists

Colonial Mutual Buildings, Gordon Avenue, Salisbury
P.0. BOX 543 TELEPHONE 21980

Rhodesia Model Bakery

—— LIMITED ——

BAKERS, CONFECTIONERS &
BISCUIT MANUFACTURERS
GROCERY, CONFECTIONERY,
PROVISIONS, CIGARETTES

Always at Your Service

Branch - = -~ = = = - = First Street, Phone 24740
Factory - - - Rezende Street, Phone 22843, P.O. Box 191

SALISBURY
SOUTHERN RHODESIA
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Bake st 375 for hal? an hour.
—Mrs. L. DE HAAS.

:

E
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5
2

3 cup sugmr

heaped teaspoon baking powdes
3 cxEs

vanilla essence,

Cream  butter and sugar, add
yolks then stiffiy-beaten whitez and
vanilla and lastly sifted flour and
buking powder. Bake at 450.

Icing: 1 tablegpoon butter, yolk of
errs, small cup icing sugar, and pulp
of 6 granadillas. Split cake and put
Iayer of icing between and on top.



MACAROON CAKE
First Part: 3} cup butter, & cup
sugar; cream well together, add 3
ege yolks well beaten, 1 teaspoon
vanilia, § cup milk, 1 cup flour, 2
:;d' teaspoons baking powder, pinch
(2
| ‘Second Part: Whites of 3 egg=
beaten stiff, 3 cup sugar folded in,
1 cup shredded coconut. Spread
second part over first batter; bake
for' 40 minutes. Oven 350.

—Mrs. S. BERSIN.

FRUIT CAKE
1loz, flour
11oz. butter
100z, =ugar
doz. peel
1%, currants
11b. sultanas
1lb. raizins
ilb. ground almonds
iteaspoon spice
% teaspoon baking powder
wine-glass braady
6 eggs.
Mix =il ingredients together, bake
in 350 oven for 5 hours,

) ~—Mrs. I. R. ROSIN.
CHOCOLATE CAKE

3 egps

2 cups flour

1 cup sugar

3 dessertspoons cocoa

3 teaszpoons baking powder

small cup milk

Boz. butter.

Cream butter and sugar, 2dd egg
yolks, then milk and four alter-
nately; then baking powder, and
lastly well-beaten whites. Bake In
375 oven for 3 hour.

——Mr3, A. SHALOVSKY,

FRUIT CAKE

Soz. flour

40z, sugar

4oz, butter

2 eggs

1oz chopped peel

grated rind of 1 lemon

doz. sultanas

20z, currants

3 teaspoon baking powder.

Cream butter and sugar, add

beaten epps graduslly then other
ingredients. Bake in moderale oven
for 13 to 2 hours

~Mrs. J. PERLMUTTER.

DATE CAKE

3b. dates

1 cup currants and raising

1 cup chopped nuts

1 teaspoon bicard

pinch stalt

1 cup sugar

1 cup bolling water

2 cups fSour

1 teaspoon butter

2 teaspoons baking powder.

Take dates, salt, bicarb, sugar,

butter, mmisins and mix well
in dish, Cover with cup boiling
water; when c¢ool, add well-beaten
eggs. In scparate dish take flour
rnd nuts, mix well and <lir In wet
mixture. Lastly, add btaking powder.
Bake In greased dish at 375 for 1
hour,

ORANGE C(USTARD SANDWICH
CARE

4 cggs

5 tablespoons sugar

5 tablespoons four

4 teaspoons custard powder
1} teaspoons baking powder
i cup orange juice.

Sepamate eggs, add 4 tablespoons
sugpar to yoiks and 1 tablespoon to
whites. Beat up yolks and whites
with sugar added, very well; add
orange juice to yolks and beat well
addwell-beaten whites to yolks, Sift
add dry ingredients together, add to
egge. Put in greased tins, hake at
250 for 10 to 12 minutes. Fill and
top with whipped cream and grated
chocolate.

—Ars. KOPMAN,

WALNUT CAKE

3oz, shelled walnuts

3lb, flour

5oz, butter

Goz. castor sugar

2 egg=

4 dessertspoons milk

jteaspoon vanilla

2 teaspoons baKing powder.
Chop up walnuts, beat sugar and
putter to a =oft cresm, beat in eggs
adding each separately; when well
beaten in, gift the flour and baking
powder and stir in gradually with
the chopped nuts. Add milk to
moisten and vanille. Mix ali to-
gether and bake In 350 oven.




FRUIT CABE

§ib. butter

Jib. sugar

8 eggs

1ilb. flour.

1ib, currants

3b. sultanas

b, raising

310, mixed peel

a few cherries and almonds

1 teaspoon Dbicarbonate soda
disgolved In & little milk

1 teaspoon mixed spice

% teaspoon cinnamon

pinch =alt

3 tablespoons brandy.

Cream hutter and sugar, beat in
egrs very well, mix fruit with flour,
then brandy and finally bicarb, Eake
in moderate oven for 43 hours.

Half thiz wmount may be used for
= good-sized cake.

—Mrs A, SHALOVSKY,

COCONUT CARAMEL CAKE

3 egy yolks
& cup butter
i cup sugar
3 cup milk.

Rub all well, mixing with the
milk. Add % teaspoon vanilla, 1 cup
four, 2 teaspoons baking powder.
Put mixture in tin, beat up the 3
efE whites fold In } cup sugar and
1 cup coconut and add to the top
of cake. Eake in moderate oven
for helf an hour.

—Mrs. L. NATHAN.

FRIGIDAIRE CHOCOLATE CAKE
6 tablespoons flour
4 heaped dessertspoons butter
1 tablespoon sugar
1 teaspoon baking powder
1 egg yolk.

Mix dry ingredients, rub in butter,
&op in egy, add cream, if any,
gtherwise fced water to form soft
consistency. Roll out and make 7
or 8 strips 3in. by fin. put on =2
 Baking pan, perforate slabs with
gork. When baked, put chocolate
Sling in between jam, or both, and

r with a chocolate icing. Leave
fridg.

—Mrs. J. COHEN.

CHOCOLATE CAKE
L4 3 eggs
5 tablespoons castor sugar
4 tablespoons flour
1 tablespoon cornflour

1} teaspoons baking powder
13025, butter

4 tablespoons boiling water
1 teaspoon vanilla

1 tablespoon COCOR.

Beat the eggs and sugar togethe
untll creamy and thick, fold in zifted
cocox, fJour, cornilour, baking

r and a pinch of salt, lastly
aGd the butter melted in the boiling
water., Put into paper-liped sand-
wich cake tins and bake at 400 for
20 minutes. Turn out onto wire
sicve and when cold fill and fce, °

Filling: i cup finely chopped nuls,
3 cup finely chopped preserved gin-
ger, § cup lemon curd, Mix all
together and spread between the
two cakes. Cover with a chocolate

icing. —Mr=. L. NATHAN.

PINEAPPLE SPONGE
4 cgis
4 tablespoons sSugar
£ tablespoons flour
1 teagpoon baking powder
1 teaspeon vanilia
pinch =alt.

Beat eggs with sugar until stifl,
fold in flour, add baking powder and
salt. Bake in sandwich tins at 370
for 256 minutes.

Filling: Whip cream Wwith Ssugar,
spread on  both sandwiches with
chopped-up canned pineapple. Gar-
nish top with slices of pineapple and
whipped cream.

—Mrs. M. FRIEND.

CHERRY CAKE

6oz, sugur

Goz. butter

2 cups four

4 eggs

S50z cherries

2 tabicapoons milk

1 teaspoon baking powder.

Cream butter and sugar, add eggs

then flour alternately with milles
finally cherries. Bake in 350 oven
for 45 minutes.




STORK

MARGARINE

100 %
PURE

VEGETABLE
OILS

Manufactured by

IL.ever Brothers
(Rhodesia), Ltd.
SALISBURY

DISTRIBUTED THROUGHOUT THE RHODESIAS
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CAKES WITH OIL

CHOCOLATE CAKE
2 egxs
Doms, sugur
4ozs. milk

4 heaped Leaspoons ©ocoa

loz. Olivine

goz=, fiour

2  heaped leaspoons  baking
powder.

Beat egps well, beat in  sugar,
Beat half the milk and dissolve the
gocoae with this, add the cold milk,
then ndd cocoa and milk to mix-
gure. Beat In the Olivine, then the
Sour with the buking powder added
%o the last of it. Just before put-
Sng in ting add 1 tablespoonful
poiling water. BEake in two greased
sndwich ting in 400-450 oven for
30 minutes.

R —Mrs, ANOLICK.

FRIGIDAIRE CAKE

Separate 6 eggs, add § tablespoons
sugar to yolks and rub well, Eeal
whites untll stif and add to yolks
and sugar mixture, add 6 tabie-
spoons flour, 2 teaspoons custard
powder, 1 dat teaspoon baking
gownder, fold in lightly. Have ready
smallow greased biscuit tin, spread
mixture thinly on tin and bake at
250 till slightly brown, Add layers
of custard to this cake which has
been sliced Into portions and top
with dry biscuit or cake crumbs.

—Mrs. M, E. KAPLAN.

GINGEREBEREAD
2 cups flour
1 cup sugsr
1 tablespoon Olivine
2 tablespoons golden syrup
1 dessertspoon ginger
1ezy
1 teaspoon mixed spice
1 teaspoon bicarb mixed with
§ cup milk.
Mix ingredients together and bake
&= moderate oven for 1 hour, Sul-
Samss dates or other fruit may be
Sided, if preferred
—Mrz. ANOLICE.

CHOCOLATE CHIFFON CAKE

Sift four bLefore measuring and
spoon into cup. Sift agan twice
with other ingredicents.

Mix together into paste: i cup
cocoi in 1 tablegpoon cold water,
i cup boiling water,

Sirt: § cup sifted flour, 2 table-
poons cornflour, § cup sugar, 2
teaspoons baking powder, & tea-
£poon =]lt,

Make r well and add § cup oll,
4 cgz yolks (unbeaten), 1 teaspoon
vanilla, cold cocos mixture, Eeat
with large metal spoon till smooth.
Beat in large bowl 4 egg whites,
i teaspoon Cream of Tartar,

Beat until stif and dry. It must
e so stiff that the peaks remain
when bow! is inverted. Pour yolk
mixture over whites. Fold in with
rubber dish scraper until blended.
Do mnot mix, just keep folding.
Pour into large loaf tin or tube
pan ungreased. Bake at 325G-350
about 50 minutes. Invert until
cold.

ORANGE CHIFFON CAKE

Step I:

2} cups flour

1§ cups sugar

2 teaspoons daking powder

1 teaspoon zalt,

Make & well and add in order.

i cup oll

5 unbeaten cgg yolks

Juice of two medium-gize
oranges

grated rind of two oranges.

Beat with a spoon until smooth

Step IL Measure Into large mixe
ing bowl:

1 cup egg whites (7.8)
3 teaspoon cream of tartar.

Whip until whites form very stiT
penks,

Step I, Pour egg yolk mixture
gradually over whipped cgg whites
gently folding with rubber scrapper
just until blended. Do not stir
Pour into ungreaszed pan immediately.
Bake in 350 oven from 435-50
minutes.
~Mrs. S. SINGER.




G. H. WILLIAMS & Co.
Skyline Presentation Kitchen Set

COMPRISING—
ONE MEASURE SPOON
ONE KITCHEN FORK
ONE SOUP LADLE
ONE WHIP
ONE SPATULA
ONE POTATO MASHER
ONE FISH LIFTER

ONE RACK
Price: 12/6d. Complete
BAKER AVENUE - - - - - - - SALISBURY

KEEP YOUR KITCHEN HYGIENIC

— WITH OUR —

QUALITY PAINTS

I

KAPLANS

Paint and Glass Merchants

STANLEY AVENUE - - - - SALISBURY
P.0. Box 921 - - Telophone 20671




FRUIT CAKE

4 cup Olivine

1 cup sugar

1 cup sultanas

1 cup currants

1 cup candled peel

2 cups four

1 teaspoon baking powder

4 czg=

i cup milk.

Sift baking powder with four
three times. Cream oll and sugsr,
add cgzs one at a time and beat
well. Add other ingredients, lastly
=iik and beat well. Bake in moder-

ate oven 13 hours,
«Mrs. ANOLICK.

FRIGIDAIRE CHOCOLATE CAEE

1 packet tenmis biscults

1/- =lab plain milk chocolute

1 egg

1 dessertspoon icing sugar,
Melt chocolate In double boller.
Add egg and icing to smooth con-
sistency. Place 5 biscuitz on board
and spread mixture over and repeat
ayerz and coat with balance of
mixture and leave to freeze In fridge.

~~Mrsa. J. SALOMAN.

HONEY CAKE OR LEKACH

4 eggs

# cup coffce or tea

or

G eggs

1 cup sugar

1 cup honey

2 tablespoons oil

3 cup raising

3 cup chopped walnuts

3 cup chopped citron or mixed

candled fruit

3 teaspoon allspice

1 teaspoon cloves

2 leaspoons apricot or plum

brandy

1} teaspoons baking powder

1 teaspoon baking soda

3% cups flour.
If a spongler cake is preferred,
use the six eggs and omit the coffee,
Beal the eggs well, 8dd the sugar
gradually and continue beating until
light. Stir in the honey, the oil, the
coffee or teu, and then the rest of
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FAIRY CAKES

4ozs. bulter
13 cups flour
2 cup sugar
2 eges
2 teaspoons baking powder
§ cup milk
2 teaspoon salt
3 teaspoon vanilla essence.
Cream butter and sugar well, beat
in eggs one at a time, beating well
after each addition, Add wvanilla
esgence. Sife dary ingredients
together, then =8sdd  to mixture,
alternately with milk, until the
mixture is of the coasistency of
cream. Bake in 420 oven for 10-15
minutes,
«Mrs. L. HARRIS,

RAINBOW COORKIES
8 tablespoons butter
13 cups sugar
1} cups milk
2 egge
4 cups flour
6 teaspoops baking powder
1 teaspoon salt
2 teaspoons vanilla,

Crearn butter, add sugar slowly
beating well, add milk a little at a
time, add beaten eggs, sift fdour,
baking powder and =salt together
and add to mixture. Add flavour-
ing, mix well Divide the mix-
ture into 3 parts, colouring ome
chocolate, one any preferred colour
and leave the remainder white
Drop teaspoons of each colour into
greased and floured patty tins and
bake in 280 oven for 15-20
minutes. (This recipe can be
halved if & large quaitity is not
required.)

~Mrs. R. KONVISER,

ECLAIRS

1 cup boiling water

4 cup butter

1 cup flour

ith teaspoon salt

3 eggs

2 teaspoons baking powder.

Heat water and butter in sauce-

pan until it boils up well, add all
at once flour sifted with salt, and
atir vigorously. Remove from fire

COOKIES

a3 scon a8 mixed (fake care not
to burn flour), cool, mix in unheaten
eggs, one al & time; add baking
powder, mix, and drep mixture by
dessertspoonful 1 inches apart on
rreased Un; shape into circular
form with wel gpoon. Bake in hot
oven at 450 and after 10 minutes
reduce heat to 400, Eake for 285
minutes, or until puffs are light
brown and thoroughly cooked. Cut
with sharp knife and fill with cream
or custard. Top with chocolate
icing.

DATE DAINTIES

ilb. stoned and chopped dates
1 cup chopped nuts

35 tablespoons flour

i cup sugar

2 teaspoonz baking powder
Ath teaspoon salt

1 teaspoon vanilla

3 egga.

Sift flour and then measure. Sift
a gecond time with baking powder.
Combine all the other ingredients,
the eggs unbeaten. Bake in shallow
greased pan at 325 for 45 minutes.
Cut into squares and sprinkle with
powdered Sugar.

ALMOND SLICES
Pastry:

2 cups

Jozs. dutter

Jozs, sugur

1 egg

2 teaspoons baking powder

little water, milk or Ilemon

juice,
Filing:

Raspberry jam

1 ege

3 tablespoons sugnr

2ozs. ground almonds

1 tablespoon water.

Make a pastry by cutting
butter in dry ingredients then add-
ing cgg and water, Linc a greased
and floured tin withk dough spread
with jam, then filling which iz made
by beating ecgg, folding In sugar,
ground aimonds and water, &and
decorate with split blanched almonds,
bake in 400 oven for 20 minules.
Cut into slices when cool
~Mrs. L. STERN.




2 tablespoons water
1 teaspoon baking powder
1i cups flour,

Pastry: Rub dry ingredients with
sutter. whip yolx with water and
aadtomxxture.rnlloutdot@nnd
put Into a greased and floured fat
saking dish, spread with jam and
cover Iy with coconut fll-
g, bake in 375 oven. Cut into

teaspoon vaniila,
—Mrs. D. JOFFE.

ROCK BUNS
16 tablespoons flour
1 cup coconut
1 cup sultapas snd currants
2 egge
2 tenspoons baking powder
1 cup sugar
& tablespoons ol
i cup milk.

Mix dry ingredients, beat up Cgg=
2=d add oll, ¥ cup milk and bake
st 400 for 15 minutes..

—Mrs. J. HARRIS.

BANANA COORIES
iib, butter
i1b. sugwr
1 egx
2 well-mashed bananas
1} cupe flour
i teaspoon vanilla essence
2 tablespoons milk in which 1
teaspoon bicarbonate of soda
has been dissolved
Cream butter and sugar, sdd egg,
sear well. Add mashed bananas,
Sour. wvanilla and milk with bicarb.
#ai¢ 6l patty tins and bake In 400
owen.
—Mrs. J. PERLMUTTER.

CHOCOLATE COCONUT SLICES
Toz. fiour,
4 full tablespoons SUgsT
3 tablespeons milk
Z egge
ilb. butter
1 teaspoon vanilla
1 teaspoon baking powder.

Bake in squarc dish.

Cream Dbutter and sugar, add
amall quantity of flour and yolk of
1 egy nnd milk, beating all the
time, add the rest of ingredient=
Beat the whites very stifllly and
fold in. Bake in 350-375 oven for
25 minutes. Allow to stand for
12-14 hours then cut into diamond
shaped slices. Dip slices In under-
mentioned mixture and roll in coco-
nut,

Mixture: 3oz butter, 6oz, lcing
sugar, § breakfast cup boiling water,
1 full tablespoon Red Iabel chocolate,
1 temspoon vanille. MIX together all
ingredients untl smooth.

~-Mrs. TREVIS.

GINGERBREAD MEN

Goz, fiour

20z. butter or margarine

4oxz. golden syrup

1 level teaspeon ground ginger

3 Jevel teaspoon bicarb

little pleces glace cherry, almond
and prune

1 tablespoon SUERT

1 beaten eg.

For icing: 2oz iclng sugar and
about 1} teaspoonsful warmn water.

From stiff paper cut out little
men-shaped patterns about 4 inches
high before you begin 1o make the
dough.

Put the golden syrup and butter
intp n =aucepan and heat slowly
until dissolved, then remove from
stove. Sift flour with the bicarb

gtiff paste. Mix it well untll smooth,
then take about i of the dough and
roll to % Inch thick, lay the paper
shapes on the rolled out dough and
cut round them with a sharp knife,
continue until all dough has been
used up. Bake in moderale oven
until goiden brown, after having
decorated the men with the cherry,
ete. Decorate with icing after-
wards, r




BE WISE
and ECONOMISE

at the

ECONOMY
BAZAARS LTD.

“Where You Get a Good Deal for Less”

The Rhodesian Housewife Knows the . . .

Famous for its Glass Inner Door'to the
Oven with full Thermostat Control. . . .
Simmerstat Switch to the Large Round Plate
and fully equipped with Griller and Roasting
Dish: a Smart, Eficient Cooker that you
would be proud to have in your kitchen.

SOLE AGENTS—

Hubert Davies & Co., Ltd.

P.O. Box 34 SALISBURY Telephone 22233
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JSTON BREAD

1 cup bolling water

1 cup dates

1 teaspoon hicarbonate of soda

2 tablespoons butter

icup sugar

1 egx

11 cups four

I teaspoon vanilla essence
1 1 teaspoon baking powder

§ cup chopped walnuts=

Add bicarh to beiling water and

gour over dates, allowing same to
soak for a few minutes. Cream
Satter and sugar, beat in egx, add
samilla. Sieve in flour and baking
gowder and lastly add date mix-
sure and 3 cup chopped walnuts,
=t into round greased tins and
Bake In 370 oven for I hour.

-—Mra, L. STERN.

CURRANT COOKIES

iIb. butter

1 cup sugar

2 cups flour

3 eges

2 teaspoons baking powder

3 cup milk

1 teaspoon vanilla

raigins, nits

Cream butter and sugar, add cgg

yolks and mix. Beat whites sty
and add, then four, milk baking
powder, vanilla, raismsz and nuts
and mix all well together, Put
small amount in cookic cases or
buttered foursd patty tins Bake
at 350 for 15 minutes,

—Mrs. L. FERERA.

TARTS

Cut butter with knife into flour
asd baking powder. Add cream and
 mix well. Put in friGge overnight
an¢ bake in 400-450 oven. (Handle
#a Mitle a3 possible.)

FREENCH PASTRY

pinch salt

Cream cheese and butter, add salt
fSour. Mix weil and freeze
jght. Roll out and cut into

—mamgether.bmsnwithggg
wiite or milk and spinkle with nuts
and sugar. Bake in 375 to 400
poem for 10 minutes.

mon baking powder.

. Rub butter into dry ingredients
wein fingertips, add two eggs and
2 teaspoon baking powder.

PUFF PASTRY
Alb. butler
ilb. Sour
1 tablespoon vinegar or lemon
juice
1 glasg iced water.

Uszing knife, cut butter into flour.
Wkhen mixture finely cut add vinegsar
and water and mix well. Roll out
3 times, leave in fridge until ready
to use.

—Mrzs. S. LEVINSON.

PUFF PASTRY WITH PASTRINE
1in. flour
1 dessertspoon salt
1 teaspoon baking powder
1lb. Pastrine.

Sirt dry ingredients together, grate
3lb. Pastrine finely into four, etc,
ndd @ ezp yolk and sufficlent water
to make a stiff dough. Roll out
thinly, cut thin slices from remain-
der of Pastring and place on top of
dough. ¥Folg over and knead several
times. Bake when required, in hot
oven.

PUFF PASTRY
2} cups fiour
ilb. butter
3 pint cream.

Rub butter into fiour with finger-
tips. Add cream to mix into 2
dough. This dough can be Kept In
fridge and used when reguired.
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BOILING WATER PASTRY
6oz, butter or shortening
i cup bolling water
2 cups flour
§ teagspoon baking powder
3 teaspoon salt,

Pour bolling water over shortening
and beuat until creamy and quite
cold. Add flour, which has been
sifted with =alt and baking powder.
Mix well and place in fridge. When
firm enough to handle roll out thinly
using a= little flour as poszible.

—Mrs. TAYLOR.

AFPPLE TART
ilb. flour
ilb, sugar
3lb. butter
1 egg.

Knead all ingredients into a stiff
dough., Peel and core 8 apples, stew
lightly with 1 tablespoon butter, 1
to 2 tablespoons sugar, little cinna-
mon, and then roll out dough into
baking tin, £l with apples, then
cover again with dough and bake for
about § hour.

~—Mrs, DE HAAS (Sar.).

APFPLE TART (ecmough for two
tarts)

31b. butter
i cup sugar
11b, flour
2 teaspoons baking
2 well-beaten crgs
juice of i lemon and water,

Rub butter into flour, add sugar
and baking powder, then eggs,
lemon juice and water to mix. Roll
out and put into pans. Add same
filling as above. Bake in moderate
oven for 20 to 25 minutes,

powder

>
CRUMB AFPFPLE TART
2 cups flour
2 lablespoong butter
2 tablespoons sugar
1 well-beaten egy
1 teaspoon baking powder,

Mix dry ingredientz with tips of
fingers. Add sufficient egg to make
crumbe.  Put half in pie-dish. Spread
with a thick layer of stewed apples
Cover apples with balance of crumbe.
Bake in moderate oven for 20 min-
utes.

~Mrs, BENJAMIN,
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PINEAPPLE TART

Make any preferredq pastry and
line dish with same and top before
baking with the following flling:-—

Filling: 1 pineapple and 1 large
apple (grated). Add two Ctable-
spoonfuls sugar and 1 dessertspoon
custard powder. Simmer on stove,
stirring until it thickens. Cool. When
tart has been baked with the pine-
apple filling, cover it with & meringue
made of stiffiy.beaten egg whites
and sugar (2 tablespoong Lo each
egy white) and bake in cool ovem
untll light brown.

ORANGE TORTE
5 eggs
1 cup sugar
3 cup matzo meal
i cup ground nuts
2 teaspoons orange juice
grated rind of 1 lemon and 1
orange
1 teaspoon baking powder
1 teaspoon cinnamon
i teaspoon cloves,

Beat together egy yolks and sugar
until Hght, Add grated rinds,
orange juice and nuts; mix, add
meal, baking powder and spice
Lastly, fold in stiffiy-beaten c¢gg
whites. Line pan with waxed paper,
put in pastyy mixture, then add
filling and bake at 325 for an hour.

ALMOND TART
31b. butter
1 egg
4 tablespoons sugar
almond essence
1 teaspoon baking powder
13 cups flour
little iced water.

Cream butter, egg and sugar well
together, add almond essence, baking
powder and flour, If the dough is
too st add little iced water. Roll
out and put into a greased bakKing
dish, add filling and bake in moder-
aie oven for % hour.

Filling: 13 cupe groung almonds,
1 egg, 3 tablespoons sugar, 2 table-
spoons  cold  water, little almond
e=sence.  Mix all  ingredieats to-
gether to form a smooth paste.
When pastry in baking dish add
biobs of jam (strawberry preferred)
then filling, a=nd decorate top with
cut blanched almonds.

~—Mrs, C. NEGIN.




ALMOND TORTE

20z, butter

2az. sugar

1 egy

5 tablespoons milk

goz. flour -

2 level teaspoons baking powder
pinch salt.

Make pastry of above ingredients
by creaming butter and sugar; add
well-beaten cgg, milk and flour
alternately, until dough 13 pliable
Lastly, add baking powder. Pat and
spread On 1o 3 greased baking tin,
ten top with the following SGlling:

Filling: 3oz melted butter, oz

Mix thess ingredieats together, pat
over dough in the greased pan,
pake for 25 minutes In 400 oven.

—Mrs. GERSHON.

LEMON MERINGUE TART

13 cups flour

ilb. butter

pinch salt

1 cup cream.

Rub flour with butter, add =alt

and cream; when dough ready, put
= fridge for 10 minutes, Then bake

Filling: 1 tin condensed milk, yolk
eggs, juice 2 small lemons and

sind,

Mix the above well, pour into
waked shell, whip up the two whites
guifly with 2 tablespoons sugar,
spread over lemon filling and bake
= slow oven till meringue set,

~—Mrs. I. PICHANICK.
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MILK
2
2
3
3
2
2 eggs.

Boil 1} cups milk. BEeat yolks of
q:owdlandad_;lbcupoolamnk
Mix flour and sugar and ndd to egy
wolks

g5k
§

iy
5
-4
5
g
g

with pastry and bake in hot

men

ATOw

=T

Then put mixture in a tart plate
Bmed

owen If degired, sprinkic a little

LEMON TART
1 cup SUgRr
3 egge
3 lemons
1% cups cold water
2 tablespoons corn starch, dis-
solved in 2 tablespoons cold
waler.

Separate eggs and put aside whites
for meringue. Mix sugar thoroughly
with ezgz yolks. Add 1 tablespoon
cold water. Add lemon juice and
remainder of cold water. AdGd juice
and water to yolk mixture, Mix
well, BEring all to boil, slirring con-
stantly. When it beging to boil add
the dissolved corn starch gradually.
When thick, remove from fire. Pour
lemon mixture into baked crust and
cover with meringue made of 3 ¢gE
whites beaten stiffly with 2 table-

spoons SUZAT.

PALESTINE TART
2 tablespoons flour
3 tablespoons milk
2 tablespoons sugar
2 tablespoons butter
3 ezge
2 teaspoons baking powder
1 teaspoon vanilla essence.

Rub yolks with sugar and butter
to m cream, slowly a=dd milk, and
mix In flour and baking powder.
Finally add vanilla essence, Grease
tins, line with pastry and bake shell
for 20 minutez in 400 oven. Deat
egr whites to stiff froth, add gradu-
ally 13 tablespoons 3Sugmr and &
little vanilla essence, put layer of
strawberry jam on flan, then white
meringue and bake for 3 minutes,

—Mrs. BERMAN.

CUSTARD TART

3o, butler

1 cup sugnr

2 cups flour

1 egy

1 teaspoon baking powder,

Make dough by cutting butter into

dry ingredients until very fine; add
cgg. Roll pastry into 4 separate
pieces about 4in. by 9in. and bake
side by side in flat baking tin. Pre-
pare some thick custard and when
cold piace between the three layers
of pastry. DMince the fourth plece
and sprinkle on top and all sides of
the cake, which should have cugtard
on top and on each side, in onder to
nold crumba.
—Mrs, L. LASOVSKY.
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3Ib. Pastrine
11b. fiour

1 teaspoon cream of tartar
little =alt,

Cut Pastrine into flour well, add
mamof:.artnrandproeecdasfor
recipe glven for pufl pastry.

— Mrs. S. LEVINSON.

-

PFOST TOASTY TART

1 heaped cup Post Toastics

2 tnblespoonsz hutter

$ teaspoon cinnamon

2 tablespoons sUgar.

Crush nbove ingredients with fork,

mix well and mould into a Pyrex
dish to form a fan.

Filling:
2 cups milk
3 cxg yolks
i cup sugur
2 desscrtspoons malZenn
vanilin egsence.

AMake s custard of the above in-
gredients; when cooked, mix well,
23d 1 dessertzpoon butier, mix and
pour over the Post Toasty fan.
Make a meringue of the 3 egL
whites and 1 ¢up sugar, cover cus-
tard with meringue, crumb Post
Toasties and suger on top and bake
in 250 oven till meringue is set.

—Mrz. GERSHON.

CHEESE CAKE
2 cups flour
1 teaspoon baking powder
2 egxE
2 tublespoons butter
2 tablespoons Sugar
1 temspoon vanilla essence
8 Marie biscuits.

Rub butter and sugar until
creamed, add eggs ome at a time,
then flour and baking powder. Line
dish with pastry.

Filling: 2 packels cream cottage
cheese, cream with =mall teacup
sugar, 1 teaspoon vanilla essence, 2
eggs (yolks only) lastly egyg whites
ctiffty beaten, CrushsMaric biscults
and sgpread over filling. 'Bake for
3 hour at 4£00.

CRUME TART
Filiing:
2 cups milk
2 tablespoons flour
3 egg volks
% cup of sugar
1 teaspoon esscmce
Pastry:
14 Marie biscuits
2 tablespoons butter
1 teaspoon cinnamon.

Pastry: Roll Marle bizcuits with
roiling pin until fine, rub butter into
hiscuits and add cinnamon. Pat into
Pyrex dish and add following filling.

Boil all ingredients, stir well and
when thicle take off stove and <ok
Mennwhile beat 3 egg whites with
five dessertspoons extra sugar, fold
in cool custard, pour mixture into
Marie biscuit pastry and bake In
moderate oven.

MOCK STRUDEL

2 egzs

#1b. melted butter or other shor-
tening

1: cups flour

2 heaped teaspoons bakKing
powder

1 teaspoon =alt

1 cup ground mixed nuls

1 cup ruisins

1 cup jam
1 temspoon cinnamon
1 heaped tablespoon Sugar.

Mix eggs with 3 tablespoons
melted  butter, flour and baKing
powder. Knead well and roll out
fairly thin, as thin as it will roll,
without breaking. Spread dough
with & little of remaining butter,
then sprinkic nuts, raisins, jam and
cinnamon and sugar over entire sur-
face of dough; then roll dough over
and over as for jelly roil. Flace the
voll in a long buttered tin, Four
over it the remaining melted butter,
placeinmcdiumovcnnndbakel
nour. When cool glice iato 1-inch

slices. Grated apple may be added
to the filling if preferred and 1 table-
spoon syrup may De poured over
when baking.




AFPLE CAKE
3 egpe

2 cups Marie biscuit crumbe

2 cups stewed apple (mushed

finely)

2 tablespoons melted butter

13 cups Nestles sweetened con-
denszed milk

2 tablegpoons lemon juice

3 teaspoon ground cinnamon.

WITH BUTTER

STANDARD BISCUIT OR TART
RECIPE A
3 cups flour
1 cup Sugar
3 teaspoons baking powder

3 eges
Alb. butter flavouring.

Cut butter into sifted fiour, SUgRr
and baking powder until texture
of fine dreadcrumbs, heal up €gEs
apd add to mixture to form smooth
dough of pliable consistency, do mot
uealltheeggsbutlcnveamu»
to brush over biscuits before putting
into oven which should be 400.

—Mrs. J. COHEN.

POST TOASTY BICUITS

1 cup minced dates
2 teaspoons vanilla
2 teagpoons baking powder
epough four to make a dough
emitable for rolling (about 3
cups) Post Toasties.
Cream eggs with sugar, melt but-
tor and stir in, ndd dry ingredients.
Roll mixture into little balls, coat

Useful hint when baking bscults
=ith butter, add 1 tablespoon

Olivine to recipe.

—-Mrs. F. BREST.

BISCUITS

BISCUITS C
2 cupsg flour
4 cup sugar
1 teaspoon baKing powder
pinch salt
6 tablespoons pastrine
1 teaspoon vanilin or lemon
juice
2 eZEs.
81t dry ingredients together.
Melt 6 tablespoons pastrine nmight
before and aliow to set. In winter
pastrine can be melted 1 hour or
80 before baking biscnits, Work
shortening Into dry ingredients,
add well-beaten eggs, eszence. Bake
in 450 oven until done.

_ AMre H, KRIELER.

PEANUT COORBIES
2 fresh egg whites
1 small cup csstor sugar
2 gmall teacups wanmed raw
peanuts (remove ghells).
Beat whites stiffly, beat in sugat,
mince the peanuts and fold into
meringue mixture. Put into 300 oven
with both switches turned low. Put
heaped teaspoons of mixture well
apart on baking sheet.
—Mrs. C. ILJON.

SHORTBREAD

3lb. butter

2 tablespoons cornflour
3 tablespoons SUgar

2 cups sifted flour
pinch salt,

Knead gsll ingredients together well
until a smooth dough is formed. Pat
mixture out into a butiered and
fioured tin, bake in & moderate oven
and cut Into strips while warm.

—Mrs. A. ROBINSON.
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smooth dough, roll out, cut into
shapes and bake 8t 400,

—Nrs. P. BILOOM.

CUSTARD CREAMS

ilb. butter
& tablespoons flour
3 tablespoons custard powder
1 teaspoon baking powder |
2 tablegpoons sugar,
1 cZE.
Cream butter and Sugar, add dry
mgredients, jastly well-beaten €2

BOUDOIR BISCUITS

Cream butter and Sugar, add bak-
=g powder, vaniila, milk and flour.
. @l out into strips, cut into sultable
Jemgths and bake on greased and
Soured baking tin.
mest suitable for babies.

irs. M. E. KAPLAN.

SROUND ALMOND BISCUITS
20zs, ground almonds
1} tablespoons Sugar
3} tablespoons butter
5 tablespoons flour
1 teaspoon vanilla
Cream butter and Sugal. Aad
st Add almonds and flour.
and cut in desired shapes.

minutes, This recipe may also be

nsed for pufl pastry.
—Mrs. L. JOELSON.

CREAM BISCUITS OFE TART

PASTRY

1 cup cresam

1 exg yolk

31H. balter

2 teaspoons baking powder

pinch salt

enough flour to make fairly s0fL
dough-

Mix dough in the usus) way by
cntting butter into dry ingredients
add beaten egg and cream,
pizeutts =lightly with beaten white
and little sugar, bake in hot oven.

__Mrs. C. WERNICEK.

POST TOASTY BISCUITS
doz. butter
3 cup sugar
2 eggs
1 cup chopped nuts
1 cup sultanas
1 cup flour
1 teagpoon buking powder.

Rub batter and sugar together
well, add eggs one at a time, add
nputs and sultanag and flour, lastly
vaking powder; make Into small
palls and voll in crumbed TPost
Toasties.

—Mrs, I BARON.

CORN FLAKE CRISFS
2 cgg whites
two-thinds cup Sugar
1 teaspoon vanilia
2 cups corn flakes.

Preheat oven to 400. Beal egg
whitgs until nearly stiff; add sugar
gradually, continuing to beat until
stiff.  Add wvanilla. Fold in corm
fiakes. Drop b¥ teaspoonful oD

agsed baking shect. Place in 450
oven with both elements switched
off. Leave until crisp — about 30
minutes.
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CUSTARD BISCUITS
1 cup fiour
4 Jlevel tablespoons custard
powder

4 level tablegpoons castor sugar
2 level teaspoons bhaking powder
ilh. butter

1egg.

Mix flour, custard powder, sugar
and bdaking powder together, rub
in butter, add beaten egg. Cut
iInto small rounds, bake and when
ready put two biscuits together
with jam and decorate top with
icing.

—Mrs. N. ROSIN.

RICE CRISPIES DAINTIES

1 packet Rice Crisples

1 large =lab Nestles milk choco-
late

walnuts

iib. butter

1 large packet pink and white
marshmallows.

Put 3 cups water In one saucepan.
In another put butter, marshmaliows
and chocolate over the pot of water
(heated) and melt. Then add the
whole packet of Rice Qispd to
mixture. Tum with until
Crispies are covered wlth mixture.
Press mixture into s flat tin, grrnish
with walnuts and leave to cool for
10 minutes, then cut into sqguares.

4 large applcs

the juice and rind of an orange
and a lemon

1 teaspoon of ground cinnamon
and mixed spices

ilb. each of chopped cherries,
dates and nuts (optional),

Peel and chop apples, mix with
sugnr, fruit juices and rind. Mix
sultanas and raisins; mix with
cherries melted butter or pastrine,
adding = little brandy. Mix well
stand in covered basin till next day,
stir well and bottle. Will keep for
2-3 weeks.

ALMOND NUT BISCUITS

i1b, tiour
Gozs. butlter
Joza. grated almonds or other
nuts
205, sugar
iclng sugar
vanilla. :
Pour a littie vanilin into icing
sugar ang leave to dry out, Mix
all other ingredieants together to
form & dough. Break off into small
pleces and roll with hends Into
strips, then form crescent. Bake
In medivin oven for about 10
minutes until a light golden brown.
Dip hot biscuit into icing sugar mix-
ture.
—Mrs. M. STEIN.

STUFFED MONKEYS

ilb. butter
nearly i cup sugar
1 egg
Httle millkc
1 teaspoon wvanilla essence
1 teaspoon baking powder
2 cups flour
Rub bulter into dry ingredients,
beat up egg with little milk and
add together with essence to form
dough. Roll out portions of dough
thinly, brush with beaten cgg,
sprinkle with rnising, sultanas,
chopped nuts, sugar and c¢innamon.
Roll up and cut Into slices. Erush
top with beaten egg. PBake In 375
oven.
~AMrs. N. KRIKLER.

NUT AND CINNAMON BISCUITS
13 cupz flour
1} leaspoons baking powder
2 tablespoons sugar
ilb, batter
1 egy
little milk
3 teaspoon vanilin
cinnamon
walnuts and raising.

Mix all dry ingredients, rub in
batter, add egg, milk and vanills
Roll out thinly, sprinkle dough
with cinnamon, sugar, nuts and
raisins, rell up, brush égg on Lop,
sprinkle with chopped walnuts.

Bake In 400 oven then cut into
portions when done.
~Mre. L. BLOOM.
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SCOTCH SHORTEREAD

Rozs, flour

doxzz. castor sugar
Sozs. butter
40z, cornflour.

Put all ingredients Into 2 basin
and knead until & =smooth dough
is formed. Keep kneading until
there are no cracks or crumbs left.
Press into greased tin and pierce
several places with keitting  pin.
Bake about 20 minutes in faixdy
bot oven. Take out of oven, allow
to cocol zlightly and cut into slices
while in tin, When cold remove
from tin,

—Mrz. D, SHAPIRO.

CINNAMON ROLLS

2 cups flour

3 cup milk

2 tahlespoonsful bulfer

3 teaspoons baking powder
sugar

i teaspoonful salt.

Sift dry ingredients, rub in butter
with gngets and add milk. Roll
dough out thinly and sprinkle with
cinnamon and sugar. Roll up and
cut into =small pieces Before
sprinkling with cinnamon and sugarT,
spread pastry with a little butter
Bake In 400 oven.

CHEESE STRAWS
1 cup flour
1 tablegpoon butter
1 cup gmated cheese
pinch sult
paprika
3 tablespoons thick sour crcam.
Mix all ingredients together, roll
out, fold up again, repeat this three
times, then roll out about 1 inch
thick, cut into strips, sprinkle with
grated cheese and bake in hot oven
for 10 minutes.
~—Mrs. W. STEIN.
dozs. cheese
Jozs. butter
Sozs, flour
1 beaten egg
i teaspoon sait
little cayvenne pepper.
Rub Ingredients together, roll out

and cut into long strips. BaKe In
hot oven.

~—Mr=s. C. WERNICK.

SPICED BISCUITS
Sozs. butter
20Z8. SUgRT
Sozs. flour
1 teaspoon baking powder
1 egg
1 teaspoon cinnpamon
pinch salt
little mixed spice
2ozs. coconut.

Mix all ingredients well together,
roll out and cut. When baked put
two together with little jam.

NUT BISCUITS

Boza. brown sugar

4o7s, almonds

dozs. flour

Joza. butter or margarine.

Chop almonds fine, mix ail
ingredients together, make Into
little heaps on a well-buttered
baking tin, Keeping them well apart.
Bake for 10-13 minutes in 375 oven.

—Mrs, C. VAN DEN EBERGH.

BISCUITS

4 egy yolks

3 whites

1% cups sugar

2 teaspoons vanilla

31b. butter

2 teaspoons baking powder

enough flour to make smooth
dough (2 cups).

Cream eggs and sugar, put in
melted butter, add dry ingredieats,
grease pan and put biscuits cut
into shapes on same and paint them
over with the extra egg white,
finally sprinkle with sugar.

—NMrs. MOLLY LASOVSKY,

MELTING MOMENTS
- 2 cups flour
ilb. maizena
ilb. butter
ilb. sugar
2 egEs
2 teaspoons baking powder,

Cream butter and sugar, beat in
eggs one &t & time. Sift in 8]l ary
ingredients, BEake in spoonfuls in
hot oven.

Filling: 3Jozs. icing sugar, 1oz
batter. Cream butter well, add icing
sugar and wvanilla essence. When
bigcuite are cold put together with
filling.
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CREAM BISCUITS
31b. butter
3lb. cream cheese
1 cup Sour,
Mix all Ingredients together, Roll
out, cut into rounds snd leave
plain or turn over after filling centre
with jam.

KISSES

4ozs. flour

4023, maizena

1 teaspoon baking
2-30zs, butter

4023 sugar

2 egzs.

Sift together four, maizena and
beking powder. Cream butter and
sugar, beat in eggs and add four,
maizena and baking powder alter-
nately. Make into small balle,
datten out slightly on baking sheet
and when baked put two together
with jam or icing.

powder

SPICE BISCUITS
2 teaspoons spice
1 teaspoon clnnamon
2 eggs
ilb. butter or pastrine
13ibs. flour
1 cup sugar
1 teaspoon bfking powder
1 teaspoon ginger and 1 wine-
glrss wine.

Mould all ingredients together to
form =mooth dough, roll out and
bake In hot oven. v

DATE AND WALNUT DAINTIES

11b. stoned and chopped dates
1 cup chopped walnuts

§ cup sugar

5 ILurge tablespcons flour

2 teaspoons baking powder

3 eggs

pinch salt

§ teaspcon vanilla essence.

Sift together flour, baking powder
and salt. Add nuts, c¢ates, sugar,
Ther drop in egps without pre-
viouzly beating. Add essence and
mix azll well together. Spread mix-
ture onto greased baking lin and
Bake in 400 oven for 25 minutes.
Cut into squarcs when ool

~-Mrsa. L. SANDERS,

COCOA BISCUITS
Jozs. butter
2 tablespoons sugar
1egy
1 tablespoon cocos
1 teaspoon cinnamon, If desired
1 teaspoon baking powder
1 cup Sour or suflicient to make
into small balls

Cream butter and sugar, add egg.
Add dry ingredients. Take small
portion and roll into balls. Place
on pan and make flat with fork
dipped into flour. Bake in 250 oven.

SHORTBREAD
6 tablespoons flour
2 tablespoons castor sugar
2 tablespoons maizens,
1ib. butter.

Mix all ingredients and knerd well
Press into s sandwich tn, prick
with fork. Bake in slow oven for
hal? an hour. Cut white hot and
leave in tin to cool.

—Mrs. D. NOAR.

SHORTBREAD BISCUITS.
1ib. butter
3 breakfast cups flour
1 cup sugar
2 teaspoon salt

Rubd bulter into sifted flour and
salt, till fine. Add sugar and mix
it in well. EBeat eggs and add slowly
to mixture, add vanilla, knead well
Roll out to approximately 3 inch
thick and cut into tarts, biscuits,
ete. Bake in 450-500 oven for 10-15
minutes or until golden brown.

~RUTH LIPTZ.

WITH OIL

OIL BISCUITS

3 coffec cups sugar

S eggs

13 coffes cups oil

13 coffee cups milk

3 teaspoon bicarbonnte soda

cnough flour to meke dough,

Mix together all ingredients, finally

add four. Roll out, cut into shapes
and bake in 400 oven.

—Mrza. J. TARICA




OIL BISCUITS
1 egg
1 tablespoon il
1 tablespoon sugar
1 teaspoon baking powder
2 cupe flour.
Make a dough of above ingredi-

ents, roll out, cut into shapes and

bake till brown.
—DMre. M. E, KAPLAN.

OIL BISCUITS

4 eggs
4 tablespoons sugar
4 tablespoons oil
4 cupz flour {(or more if neces-
sury)
2 ieaspoons baking powider
1 teaspoon vanilla essence.
Beat sugar, oil and epEs,  add
flour and baking powder and vanilla.
Knead the mixture well. Roll
dough out in thin stripe. Fold cach
strip. twist and bring ends together
in form of a circie. Paint with (799
and sprinkle sesame seeds.  Place
bizcuits on greased pan and bake
in oven at 400,
~Mra. BEN YEHUDA.

ORANGE BISCUITS

ilb. butter

% cup oil

3 egga. beaten well

1 orange rind and juice

1 cup sugar

& teaspoon salt

3 heaped teaspoons baking
powder.

Mix butter with sugar well, mix
In oil gradually, sdd sal, orange
juice and rind, mix in flour, baking
powder and make into soft dough.
Roll out, cut into shapes, bake at
£00. —DMrs. S. KING.

FRUIT BISCUITS
ilb. raisins or sultanas
ilb. figs
3lb, dates
6ozs, grated nuts
iIb. quaker oats
4 tablespoons oil
Mix together the fruits, then
dampen guaker onts with oil, mix in
the rest of the ingredients, place
teaspoonful in  greased pan and
bake in slow oven, approximately
250, until crisp.
~~Mra. S. FIRST.

CRUNCHIES

ilb, butter
13 cups flour
1 cup sugar
1 cup coconut
1 tablespoon gyrup
1 teaspoon bicarbonate soda,
Melt butter and syrup on stove
stir in the bicarbonate, then mix
in dry ingredients. Pul mixture
into greased baking dish 1 350
oven for haif an hour, When hot,
cut into slices
—-Mra. A. LIDSKY.

POST TOASTY CRISPS
2 egx whites, 3 cup sugar beat to
] meringue, the ecggs, then fold in
the sugar, add 2 cups Post Toasties
and ¥ cup chopped nuts and 1 cup
coconut. Put in spoonful: on
grensed baking sheet and bake in
moderate oven.
—Mra. A. LIDSKY.

FRITLACH

1 ¢gx
i teaspoon sait
i cup flour
approximately i teaspoan baking
powder,
pinch salt
Beat egg slightly, add =alt and
flour and baking powder, knead well
to form a fairly stif dough, roll
out very thin and cut inte 2-inch
diamond shapes and fry in hot ofl
till golden brown, drain on brown
paper and then dust with sugar.

—Mra, D. NOAR.
FRITLACH.
2 cups flour
3 teaspoon baking powder
2 tenspoons sugar
pi.nch salt Y
two well-beaten eggs
CgE cup oil

2 teaspoonz cold water.

Sift dry ingredients, make a well
in centre and add the eggs. then
oil and water. Roll dough out
thinly, cut into 2-inch diamond
squares, cut a hole in contre of
cuch and siot one edge of sguarc
through, to give the Bbiscuils an
attractive shape. Then fry in hot
oll,

—Mrs, H, KRIKLER.




GINGER BUSCUITS (Batter & Ofl)

4 large cups flour

1 cup sugar

3ib, butter

1 tablespoon oil

2 teaspoons bicarb dissolved in
3 cup boiling water

2 teaspoons ginger

little cinpamon and spice

pinch salt

1 cup syrup.

Rub butter into flour, add sugar,
ginger, spices and syrup and lastly
bicarb and water; If the dough is
too hard, add a little milk. Roll
out to i-inch thickmess, cut into
shapes and bake in 300 oven for 10-

3 teaspoon baking powder
# temspoon ginger (If preferred).
Mix dry ingredients. Beat eggs
and volke and add together with
olivine. Knead well Roll thinly,
cut into shapes and prick with a
fork. Bake at about 450 till done.

—Mrs. ANOLICK (Sar.)-

KICHLACH

8 teaspoons sugnr
3 cup oil
2 teaspoons salt

Beat yolks with oil and 3sugar.
beat whites scparately, add 6 cups
gifted flour, and finally fold in

stiffly beaten whites, Roll out
thinly and cut,
~Mra. N. KLUG.
MERINGUES
2 ez whites

4 tablespoons sugar.

Beat very stiffly the egiy whites
and sugar, so that it 13 firm when
turned over. Heat oven to 350, leave
=t that heat for half an hour before
meringues are ready to be put in
Drop small spoonfulz of mixture on
greaged reverse side of cooKing paRn.
turn off oven and bake. Do not
apen oven.

—DMrs, A. N. ALHADEFF.

RICHIKAS

i glass oll

§ glass sugar

juice of 1 orange, and milk to
make § glass

3 eggs

6 glusses four

3 teaspoons baking powder

little clopmamon (optionsl) or
orange rind,

Mix sugar, milk, ofl, eggs and
cinnamon, add flour s=ifted with
baking powder. Mince dough omce,
cut into shapes or roll, as for beigel
very thin, spread with beaten egg
on top, turn face downwards on
sesame seeds, Bake at 400, when
finished leave In ocool oven (200)
switched off, until oven iz quite
cold.

—Mrs. S. N. ALHADEFF.

BOURICKITAS
1 cup oil
loz. butter
fiour to make dough
warm water
1 teaspoon salt
Mix all ingredients to make
dough, cut into small picces about
=ize of walput, roll flat, put in =
little filling in each and roll up.
Filllng: Mashed potatoes, grated
cheese, a little bolled rice (optiomal),
4 or 5 eggs, pinch salt.

~~Mrg. M. TARICA.

MERINGUES
2 egg whites
13 cups castor sugar (if possible)
otherwize ordinary sugar
2 teaspoons baking powder.
Beat whites to thick froth, add
gugar slowly, beating all the time,
stir in baking powder, drop from
spoon  onto  greaseproof — paper.
Bake in 200 oven which has been
switched off.
—Mns. M. LEWIS.

MACAROONS

Three whites stiffly beaten, put
in double boiler over boiling water
and sglowly add I cup sugar, stir
for 10 minutes. Take off stove
and add 2 cups coconut. Drop
with teaspoon on to buttered, floured
dish., Bake in zlow oven (230) for
haif an hour.

—Mrz. J. HARRIS,




COURABIE BISCUITS
1 cup oil
1 cup sugar
* 1 teaspoon- bicarh
1 teuspoon cinnamon or ground
cloves
Mix oil and sugar, add cinnamon
or clovez and bicarb, add flour till
mixture &licks to hands, when
pressed.  Press into shapes and
bake,
—Mrs. KOBLENZ.
.

SNOWBALLS

2 eggs

pinch =alt

1} cupg flour (approx.)

4 cup sugar

1 teazpoon cinnamon

vegetable oil

Mix the first three ingredients

and knead until soft and elastie,
Roll out on & floured board to a
thin sheet. Cut into two-inch
squares, drop in hot oil and fry
until a delicate brown, tuming if
neceseary. Drain off on absorbent
paper and while kot dust with
powdered sugar and cinnamon.

GINGER BISCUITS
1ib, flour
2 cup sugar
2 cup syrup
3 cup water
4 tablespoons Ollvine
2 eges
little grated orange rind
some rai=ins
1 dessertepoon ginger
little cinmamon
1 teaspoon bicarbonate of soda
3} teaspoon baking powder
4 teaspoon =alt
liztle cloves.

Mix flour, sugar, salt, baking
powder and spices together. Put
soda into water and rdd together
with Olivine. EKnead very well, to
make hard dough. Roll into long
strips, brush over with beaten egg
and bake in 400 oven. Cut into
shupes while warm.

—Mre. ANOLICK (Snr.)

VICTORY BISCUITS WS

i cup Olivine

2 cups fliour

4 cup corntlour

2 @#mall tablespoosns custard
powder

1cgg

3 teaspoon each vanilis and
lemon essence

i temspoon bakKing powder

pinch salt

i cup sugar. .

Elend thoroughly Olivine, sugar
and cgg. Add essence, sift flour,
cornflour, custard powder, salt saad
baking power into a separate bowl
Now ndd. gradually to first mixture
rexulting in a s8Hf dough. If egg is
small add little milk, but a st
consistency dough is necessary. Roll
out, cut into shapes and bLake in
400 oven for 10 minutes.

GINGER BISCUITS

1ib. syrup

iib. butter,

1 cup sugar

2 epys

1 dezsertspoon ginrer

1 teaspoon mixed spice

1 teaspoon Dbicarbonate =o0da
dissolved in % cup boiling
water

enough flour to make fairly stifr
dough.

Mix syrup, butter and sugar, add
lightly beaten cggs, ginger, spice
and bicarb and water, add suffi-
cient four to make =l dough,
roil out, cut into shapes and bake
ut 400,

~Mrs, J. BLOOM.

PEANUT MACAROONS

Whites of 2 eggs

i cup sugar

2 cups corntiakes

1 cup chopped peanuts
pinch =alt.

Beat whites stirly, fold in sugar.
cornflakes, peanuts and pinch salt.
Prop on tin lined with gresseproof
paper and put in zlow oven for 20
minutes,

—Mrs, 8. JONES.




KICHLACH

2 epps

1 dessertspoon ©il

3 teaspoon sugar

pinch sait

: tepspoon baking powder

enough flour to form dough.

Beat eggs well, add oil, sugar, salt

and baking powder, mix well, then
add as much flour as required to
mike s0ft dough, but not foo soft to
roll out. Roll out thinly, cut into
required shapes, sprinkle with sugar.
Buke in 450 oven till done.

Mrz E. BUCHMAN.

CRACKNEL BISCUITS
4 egzs
1 dessertspoon sugar
2 tablespoons of

enough fiour to maRke deugh of
smooth rolling consistency.

Eeat eggs till frothy, ndd sugar
gradually and beat til]l light. DBeat
in ¢il, add flour. Roll into rope
about } inch thick. Cut into 2inch
lengths and form rings. Drop into
boiling  water, cover and kesve for
one minute. Bake on hot baking
sheet 450 to 475 till golden brown.

—Mrs. TAYLOR.
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STEAM PUDDING

ilb. pastrine

£ cup sugar

pinch salt

rind of 1 corange and juice
1 cup tlour
sultuanas, dates,
cinnamon.
Cream pastrine with sugar, ndd
anlt, rind and julce of orange, 1
cup flour, mixed fruits and cin-
namon. The mixture should be of
a falrly firm consistency. Put in
greased cocoa tins and steam for
23-3 hours in beiling water, Serve
with orange sauoce.

Qaucs: Juice of 1 orange, 1
dessertspeon  wine, 1 tablespoon
golden  8yTUD. Mix ingredients
together and warm.

nuts,  little

Mrs, NOAR.

GINGER PUDDING

2 cgus

pinch salt

1 teagpoon ginger

2 tablespoons fat

2 tablespoons Syrup

1 teaspoon baking powder

1 teaspoon cinnamon

flour.

Beat eggs with syrup and fat.
Add ginger, =alt and cinnamon.
Add baking powder with enough
flour to make » consistency of thick
cream. Bake in greased pan for
15 minutes.

HOT APPLE ROLL PUDDING

1} cups flour

2 teaspoons baking powder

# teaspoon sult

2 cupe thinly siiced apples

4 tablespoons butter

1 cup brown sugar

cinnamon

Sift together flour, baking powder
and salt and work in shortening.
Add enough milk to make a dough.
Roll out § inch. Spread with
apples, brown suger and cinnamon.
Turn in ends and roll like jelly roll.
Cut into slices about 2 inches wide.
Place on greased pan and- puat 4
tesspoon butter on cach rell Bake
about 20 minutes in hot owven.

Hot Puddings .

CAKE PUDDING

One tin peaches, pears or fruit
salad. Turn frult into pyrex baking
dish, removing some of the juice,
stundard sandwich cake

prepire
recipe and pour over fruit. Bake
in moderate oven. Serve with

creim.

LEMON PUDDING
1 tablespoon pastrine
pinch sult
2 cups CRSLOT SUZAY
2 tablespoons flour
juice of 1 lemon
2 eges
1 teacup milk.

Cream pastrine, =dd sait and
sugar, then four, lemon julce and
mix well. Beat egg yolks, add to
milk and add to mixture stirring
in gradually. Toid in stiffly beuten
cxg whites. Pluce pie-dish with
mixture in a reasting tin contiin-
ing a little cold water, bake for 1
hour. Dredge with castor suger

before serving.
—Mrs. A. LIDSKY.

TOAST FRUIT PUDDING

4 slices toast

1 leaspoon haking powder

1 tablespoon supgar

1 teaspoon ginger

1 Lablespoon jam or marmalade

3 heaped tablespodns shortening

2 tablespoons wine or 1 table-
spoon brandy

4 cup currants

i cup sultanas

1 tablespoon mixed peel

2 eggs.

Seak toast in water, then squecze
dry. Add teaspoon baking powder,
sugar, ginger, jam and shortening.
Then add currants, sultanas peel.
Mix well. Deat up 2 eggs (Keeping
aside one egg white) and mix in
well. Bake in pyrex dish in moger-
ate oven for 45 minutes. When
finished remove from oven, put &
layer of jam on 10p. Beat up egg
white with a little sugsr and putl
over the jam. Put back in oven
for meringue to set.

—Mrs. BENJAMIN.



BOILED CHOCOLATE PUDDING
ilb. grated chocokmte
ilb, sugar
5 yolks of eggs =and stifrly
beaten whiltes
1Ib, grated almonds.

together, then fold in stifly beaten
cgg whites. Put in pudding basin
and gteam for two hours.

—Mrs. I. R. ROSIN.

PLUM PUDDING .

1 guart breadcrumbs

1 cup water if crumbsg are dry,

otherwise usc i cup water

1 cup raisins

1 cup citron

1 teaspoon allspice

} teaspoon nutmeg

_ 1 teaspoon s0éa

1 egg

ghortening, size of an ©gg

1 cup syrup

candied cherriez or other fruit

1 teaspoon clanamozn

4 teaspoon ground cloves

1 cup sugnr

Cream sugar and shortening, add

syrup, sode and egg. Add rest of
ingredients and steam for one hour,
APPLE CUSTARD

1 cup cake crumbs

2 grated appies (or other grated

fruit)
¢cinnamon, sugar, sultanas
1 ¢g8

salt
large cup milk.

Mix cake crumbs with fruit, cin-
namon, sugar and sultanas. Mix
egg with little salt and milk. Pour
over dry ingredients, dab lberally
with butter and bake at 400 for
about § hour. Serve with a hot
jam sauce.

—Mrs. B. I. HOFFMAN,
LOKSHEN PUDDING (MEAT)
1 pkt. lokshen (broad)
2 tablespoons chicken fat
1 tablespoon syrup
2 egEs
1 pinch cinnamon.

After bolling lJokshhen in salt
water, pour over cold water and
gtrain. Mix with the above Ingredi-
ents. DBake in pyrex dish till done
(350 oven for I hour). Syrup may
be omitted if preferred.

POTATO PUDDING (KUGEL)

5 large potatoes

3 eggs

4 cup matzo meal

1 teaspoon grated onlon

3 cup shoriening

1 teaspoon baking powder
1 tesspoon salt
dash of pepper
dnsh of cinnamon.

Grate the potatees on = fine

hour or until & brown crust has
formed on top. To make the pud-
ding lighter In texture and colour,
gubstitute 1 large cooked and
mpshed potato for one of the raw
potatoes and decrease the matzo
meal to & cup.

APPLE CHARLOTTE
4 apples
2 bananas
1 orange

sugar

cake or breadcrumbs.

Cut up apples and slica Into
fairly thick slices, put on bottom of
greased pyrex dish. Cover with 1
gliced banana, dust over with sugar
and cinnamon. Repeat until frult is
used up. Over the fruit sprinkle
crumhbs, more sugar and a little
grated orange rind. Pour the juice
of the orange over. Top with knots
of butter and bake in moderate
oven. Serve hot or coid.

--Mrs. B. I, HOFFMAN.

PUMPEKIN FRITTERS
1 cup mashed pumpkin
good pinch sslt
grated rind of lemon (optional)
1 tablespoon sugar
2 eggs, separate
3 teaspoon baking powder
i teaspoon cinnamon
1 tablespoon flour.

Mix mashed pumpkin with flour,
add salt, baking powder, lemon rind,
sugar, egg yolks, mix well, fold in
stifiy beaten whites, Drop In
spoonfuls in hot oll or fat and fry
till golden brown. Drain on brown
paper and sprinkle with sugar.

—Mrs. D. NOAR.




POTATO LATEES
6 potatoes grated fine
1 medium-gized onion, grated
1 dessertspoon flour
salt and pepper to taste
1 egE.

Mix together all ingredients, allow
to stand 15 minutés, remove cxcess
liquid. Drop tablespoons in hot ofl
and fry till golden brown.

—Mrs. M. LIPTZ.

APPLE STRUDEL
1 large cup flour
1

tablespoon shortening (see
recipa for fat under Miscel-
lancous)

1 egg

littlc cold water,

Sift flour, add shortening, add egg
and mix together then add lttle
cold water to make dough of soft
rolling consistency (like lokshen).
Roll out thinly, preferrably on a
foured cloth, spread dough with
lttle dubs of shortening, two grated
apples, jam, syrup, cinnamon and
sugar mixed together, raisins, sul-
tanas. Then roll up Hke a swiss
roll, twist to form a crescent and
put into a flat pyrex dish which has
been spread with shortentng and
little syrup. Bake in & 350 oven for
1 hour basting occasionally and
when brown serve hot,

—Mrs. J. MIDDLEDORF.

FLUFFY LEMON BREAD PUD-
DING

2 cups scalded milk

3 cups soft bread cubes

3 egg volks (beaten)

# cup sugar

1 teaspoon nutmeg

13 teaspoons grated lemon rind

3 teaspoon lemon extract.
Pour scalded milk over bread
cubes, Let stand untll milk is
ahsorbed. Add remeining Ingredients
and beat well with rotary egg
beater. Pour into greased pyrex
dish. Set In pan of hot water and
bake in 350 ovem for 1 hour
Bemove from oven, top with
meringue made from egg whites and
3 tablespoons sugar (added after
egg whites are stiffly beaten) and
return to oven to bake 10 minutes
looger or until delicately browned.

—Mrs, S. LEVY.

JAZZ PUDDING
20zs. butter
23%0ze. four
20z, SUEAT
1exg
i teaspoon baking powder
little milk
wvanills essence
1 teaspoon COCOA.

Cream butter and sugar together,
add egg. flavouring, fdour, baking
powder and milk, Divide mixture
into three basins, colour one pink
and one chocolate, put each mixture
by spoonfuls in mould and steam
for 1 hour.

APFPLE PIE

Four apples boiled sOf%, custard
made of 1 cup mille, vanilla, teaspoon
lemon juice, sugar to tuste, 2 tea-
spoons custard powder. Crust made
from 3lb. butter, 2 tublespoons SUFAr,
2 tablespoons fSour, 1 egg, 1 full
teaspoon baking powder.

Place apples in dish, pour custard
over, then pour over crust mixture
and bake. Serve hot.

—Mrs., L. LASOVSKY.

DATE PUDDING

1 tablespoon sugar
% teaspoon salt,
3 egge
1 tablespoon SyTUup.
Mix together all ingredlents, place
in pyrex dish and bake till done.

LOKSHEN PUDDING (MILK)

3 cgps

3 cup jam

31b. butter

3 cups bolled lokshen.

Put lokshen iIn gressed pyrex
dizh. Beat up eggs and milk and
mix in lokshen Add jam (if pre-
ferred), also sultanas, butter, =alt
to taste and mix all together. Bake
for § hour in S50 oven.

—Mre. JACOESON.
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PEACH PUDDING

2 cups peach juice (canned)
6 tablespoons cornfiour

6 tablespoons sugar

1 lemon

1 cup whipped crewm.

Mix coraflour and sugar. Boil
two cups fruit juice and pour on
to cornflour mixture. Stir well and
boll aguain for 5 minutes, stirring
all the time. Remove from Stove
and add julce of 1 lemon and MHttle
grated lemon rind.  Iet ccol and
peat in eream. Place in fridg. to set,

CHOCOLATE SOUFFLE

For each person allow stick of
glab chocolate and 1 egg.  Slightly
melt chocolate in oven until soft.
Put in basin and add yolk of eggs.
Stir until quite smooth.  Whip
whites very stiff, fold Into chocolate
and yolks. Put Into dish to set
cold, Serve with whipped cream on

top.

COFFEE PUDDING

Cream together 4ozs. butter, dozs.
sugar, yolks of 4 eggs. Add very
slowly € tablespoons wery strong
hot coffee, stirring well all the time.
Butter & meould, llne with spoage
fingers, pour in mixture and leave
for two hours in a cool place. Turn
out and cover with whipped cream
and decorate with blanched almonds.
Cocoa can be substituted for coffee
1 desired.

ORANGE ANGEL PUDDING
6 oranges
2 teacups Water
1 cup sugar
13 tablespoons custard
2 egga.

Boil juice of oranges with the
water and § cup sugar, mix custard
with cold water and s8dd gradually,
whip up the yolks with the
remainder of sugar, then add well-
beaten whites to ¥yolks, remove

from the stove, add eggs
beating well, set in mould.
~Mrs. KOPMAN.

Cold Puddings

COFFEE CREAM MOULD
3 eggs
2 cups milk
1 Jevel ‘tablespoon powdered
gelatine
little sugar o taste
flavouring.

Add benten egrg yolks to hot
milk, stir until thick and swecten
to taste. Remove from heat and
add gelatine which had been dis-
solved in = little hot water, and »
fow drops of coffee essence or two
tablespoons black coffec. Any other
flavouring may be used When
nearly cold, stir in i cup whipped
cream and well-beaten egg whites
Pour into mould and leave to set
in fridg.

~Mrs. A, LIDSKY.

GRENADILLA SOUFFLE

3 cgEs

% cup sugar

1 deasertspoon lemon juice
2 teaspoons gelatine

1 cup grenadills juice

1 pint cream

3 cup wrier,

Mix together sugar, egg ¥olks,
lemon juice and pinch salt. Cook
over hot water till thick, stirring
all the time. Dissolve gelatine in
3 cup water, add to grenadilla juice.
Mix in egg mixture, leave to cool
and whean beginning to set add %
pint cream and 2 stiffly beaten
whites of cgp=

—Mrz. J. RITCHKIN.

GINGER ROLL
1 cup whipped cream
1 teaspoon almond extract
13 Goz. ginger biscuits
Whip cream until stif. Add
almond extract. Spread whipped
cream on biscuits and plle on top
of one another. Lay horizontally
in fce tray (tray previously pre-
prred  with  greaseproof  paper).
Cover top and side of bizcuits with
cream. Set in fridge. for about 4
hours. Slce diagonally for serving.
—Mrs. J. RITCHKIN.




LAST MINUTE PUDDING

Any stale cake (preferrably
sponge)

sherry
jam

1 cup custard
cream.

Lire an fce tray with greaseproof
paper. EBEreak cake Into crumbs into
tray. Soften crumbe with sherry
und press down hard with fork.
Spread this with jam, repeat this
for 3-4 layers. Add custard lightly
coloured pink. Set in fridg. for
about I hour. Turn out into serv-
ing dish. Whip cream and spread
on pudding. Garnish with nuts and
cherries.

—Mrs. J, RITCHEKIN.
STRAWBERRY FLAN
1 strawberry jelly
1 punnet strawberrics
1 tin condensed milk
2 egg whites,

Make jelly, put strawberries
through sieve. Add condensed milk.
When jelly 12 cold add strawberries
and condensed milk, then add cgg
whites, Seb In fridg. until cold.

—Mrs, J. RITCHEIN.
MOUSSE AU CHOCOLATE
31b. sugnr
3#lb. chocolate
coffee extract or cssence (about
3 tablespoons)
4 cggs

Mecit chocolate and sugar in coffee
extract. Take off fire, DBreak in
egy yolks, stirring after each egg.
Let cool. Whip egg whites till stif.
Add to mixture and stir gently.
Let cool and set in fridg,

—Mrs. C. VAN DEN BERGH.

TRIFLE

Swiss Roll

tin canned fruit
raspberry jam
wine or sherry
nuts

custard

cream.

Cut cake into slicez and sprinkle
with wine or sherry, then add dabs
of raspberry jam, cover with frult
julce, add fruit, nuts and custand.
Decorate with whipped cream, nuts
and cherries.

~-Mra, NOAR.

ORANGE CREAM

4 eggs
ilb. sugar
4 oranges
1 cup white wine

1 dessertspoon gelatine.
Beat yolks with sugar, add
of 4 oranges, grated rinds

wine and melt

the fridg., when just setting fois
in stiffly beaten whites, return o
fridg. This recipe can be varied by
using lemon, chocolate or coffee, In
the latter instances omit wine and
dissolve gelatine in chocolate or
coffec warmed with a Httle milk

~—Mrs. I. R, ROSIN.

ICE CREAM A
3 eggs
3 tin condensed milk
1 teaspoon vanilla
1 dessertspoon honey or goldes

syrup

3 pint whipped cream

little brandy (optionsl)

2 dessertspoons coffec essence
{optional).

Beat yolks, beat in condensed milk
and honey, add flavouring. Stir =
whipped cream and finally fold In
stiffly beaten ¢gg whites. Put In
fridg., cover with greaseproof paper.

—brs. M. STEIN.

ORANGE PUDDING

Juice of 4 oranges
1 pkt. orange jelly
1 cup water

3 eggs

3 tablespoons SUFAT.

Rub sugsr with yolks, add jelly.
which has been dissolved in 1 cup
boiling water, add orange juice and
lastly fold in stily beaten eg2
whites. Put in fridg. to set.

~-Mrs, STRELITZ

CUSTARD JELLY

Make a jelly and sllow to cool
Whea cool put in 1 pint fairly thick




BANANA PUDDING
3 cup milk 3 ripe bananas mashed
3 cup water 1 tablespoon SUERT
4 cop SUgaT 1 tegcup whipped cream
2 tablespoons 3 cup mil ‘
heaped teaspoon gelatine 2 stiffly beaten egf whites
2 eggs. 1 dessertspeon gelatine diszolved ‘
Boil milk, water, sugar, cocoa and in § cup hot water.
gelaune_,nuno"enwnstoveand Muhmams.addmznr.put
surknmwell-bow:neggyoncs. bnmnslntow&dppedmmd
Put in fridg. and when slightly sect milk, stir well, add gelating dis-
bentunulnuﬂy.thentoldtntwo solvedtnhotvmterandmtlyfold
stiffly beaten ¢©gE whites. Same in stiffly beaten g% whites, Wet ‘
recipe can be used for any fruit mould and set mixture in fridg.,
flavour, substituting 1 cup fruit when sat turn out and decorate with
juieeinsuadofmnkmdwam. cream, cherries and nuts.
~-Mrs. M, STEIN. —frz. C. LANDAU.

ICE CREAM WITHOUT CREAM

s PINEAPPLE MOUSSE
1 tin sweetencd copdensed milk 1 tin unsweetened Ideal milk

1 tin pineapple

1 desserispoon gelatine
Butcmwtthmukandpmon 1 cup hot
= P water.
to boil slowly, stirmog all the time,
when at boiling point take off stove Bring tin of milk to bofl (in a
saucepan of water) for 20 minutes.

and cool. When cool add 1 tin :

swestened condensed milkc and any when cool put In fridg. and leave

desired flavouring. Two hours before overnight. Next mOming, IemovH

serving remove from fridg., beat up milk from tin and beat up Well

well and return to fridg. add chopped up pineapple, 1 <P

— Mrs. NOAR. pincapple julce and beat in

gelatine dissolved in hot water. Put
in fridg. and before serving garnish
with cream and pineapple-

ICE CREAM _rs. R. FREDMAN (Byo).
3 pint cream
2 tablespoons SUEAT
2 egge
flavouring.

Beat egg yolks and sugar well GINGER PUDDING

Beat cream and add to yolks and 2 egzs

suger and finally fold in stiffly 3 pint cream

beaten whites. ' i pint cold milk

13 level dessertspoons gelatine
2 tablespoons ginger SyTup
LEMON SNOW 1 tablespeon castor sugar
2 cups lemon juice 20zs. preserved glnger.

4 tablespoons sugar Makenoustnrdotyolksandmllk.
2 gtiffly beaten egg whites add sugar and stir till it thickens.
2 tablespoons maizens, mixed Dissolve gelatine In 1 tablespoon
with cold water to form paste. warm water and with it mix ginger
Boil the lemon juice with the gyrup. Cut ginger into small pieces
and put sl into custard. Put sside

sugar, just before it starts to Doil
gradually add the malzena &nd
bring to boil for & few minutes,
remove from stove, cool, then add
stifrly beaten whites.

to cool, when cool whip cream and
gtir lightly Into custard.  Add
stiffly beaten ©gE whites, Set in
moukd.

—DMirs. NOAR. —_Mrs. A. RALSTEIN (Byo)-
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COFFEE CREAM
§ pint custard
3 pint cream

3-4 tablespoons very strong
coffes

3 cup water

1 teaspoon lemon juice
1 level tablespoon gelating

greenguge jelly
aboutztabmpoommarto
taste.

Mnke Jelly in usnal way with 2
cups hot water, pour lttle nto
bottom of rinsed mould and decornte
with fruit or cherriez. Set rest of
Jelly in shallow mould. Dissolve
gelatine In the cold water over hot
wnter.nuxwithmeooolodwsmﬂ,
coffec, lemon julce and sugar to
taste. Then whip cream and fold
it in. Pour into mould when Jelly
has set and chill. Unmould and

f:lxl;nish with chopped greengage
3 —Mrs. A, RALSTEIN.
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HIGHLAND MOUSSE
2 tablespoons jelly crystals
1 cup cream
1 egg white
2 tablespoons icing sugar
2 cups tinned cherries
7 tablespoons bolling water
3 teaspoon vanilla,

Dissolve jelly in  water, cool
slightly. Whip cream then stir in
sugar, wvanilla and dissolved jelly.
Fold In stiffly beaten eggz white.
Pour into wet mould. When set
turn out, Pour cherries round.

~Mr5. A, RALSTEIN.

6 eggs (scparated)

ilb. =lab Bournville unswectened
chocolate

2 tablespoons sugar

2 teaspoons gelatine

3 cup hot water,

Beat yolks well with sugnr umtil
creamy, melt chocolate with 2 table-
spoonz water until smooth, dissolve
felatine in 3 cup bolling’ water, add
chocolate mixture and Felatine mix-
ture to beaten yolks and sugar, beat
all well together and lastly fold
stiffly beaten whitea. Put in Iridg.

—Mre. J. GORDON (Eyo).



Jams, Sweets, Preserves, Pickles,
Beverages

JAMS

ROSELLA JELLY

Carefully remove red leaves from
pods. Weigh leaves and rinse in
cold water, shake well and put in
pan with fresh water—2 breakfast
cups to each 1ib. of leaves—boil 20
minutes. Stir often as It burns very
quickly, Strain through a wire
sieve, using & wooden spoon to rub
it through. Then take & cup and
measure out the juice, allowing one
cup sugar to ecach cup of juice,
place this mixture in pan again
and boll for another 20 minutes or
until it jellies, when = little is Tum
onto a cold plate,

GUAVA JELLY
Cut guavas up roughly, cover
with water and botl for 2 hours
Strain off liguid through butter
muslin, when cool, add 1 cup of
sugar for each cup of juice and 1
tablespoon lemon juice to each pint
of liguid, return to pot, boll gently
until it et or & little syrup poured
onto a cold plate jellies guickly.
~—Mrs D. NOAR.

GOOSEBERRY JAM
Wash gooseberries well and prick
each one gently with a pin a couple
of times. Add about 3 cup waler to
4lbs. fruit and bring gently to
the boil for one minute, then add
b, of sugar to each 1b. of fruit,
boil gently until jam scts in cold
water.
—Mrs. R. KONVISER-

GRAPE JAM

Weigh fruit and allow 3lb. sugar
to each 1lb, grapex Boil up the
sugnr with 3} glass water, taking
care the sugar does not burn, add
the grapes and as the plps appear
try and remove as many &g possible
with = spoon, simmer jam slowly
unttl it sets in cold water.

—Mrs, C. NEGIN.

STRAWEBERRY JAM
' Allow 1b. sugar to each 11b, fruit,
put sugsr on to boll with & little
water, ndd strawberries snd ©o0ok
slowly until set.

—Mrs. B, PASSOV.

ORANGE JAM
6 large oranges
3 large lemons.

Mince the fruit finely, but discard
all pips. Cover with 43 pints water
and leave 24 hours. Then boll for
13 hours before adding Slbs. sugar.
Boil till it fellies.

BEVERAGES

LEMON SYRUP
4 oranges (juice and rind)
8 lemons (juice only)
1 pks. tartaric acld
3 pkt, cpsom sults
6 teacups sugar
6 teacupe boiling water.

Put =all ingredicntz on to boil §
minutes, leave to cool, strain and
bottle.

—Mrs. I. LASOVSKY.
LEMONADE
13 cups Suger
rind of 1 lemon
juice of 6 lemons
1 cup water.

Make syrup of water, sugar and
lemon rind., Boll for § minutes.
Add lemon juice, strain, diute to
taste with cold water—about 2
tablespoons to one gluss,

FRUIT SYRUFP
£ large lemons
4 cups sugar
§ cups boiling water
1 pkt tartaric acid,

Squeeze the juice of lemons, add
grated rinds, add sugar, tartaric
acid and boiling water and cut up
the remainz of the lemons, put all
into pot, leave overnight, s=train and
bottle next morning.

—Mrs. L. HARRIS.
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Family Favourites . . .

Shoes by
CUTHBERTS

Footwear for the Family in a pleasing range
to suit all tastes. . . Whatever your require-

ments in footwear, WE CAN FIT YOU

_—— -

W. M. Cuthbert & Co., Limited

Phone 24881 SALISBURY P.O. Box 98

POLLIACKS

{ Rhodesia), LIMITED

Use only the Best Equipment . . . .

O LIGHTEOOT REFRIGERATORS
O MONARCH RANGES
O KENWQOD FOOD MIXERS
O H.M.V. TOASTERS and KETTLES
O BROWNIE WAFFLE IRONS
O CROWN MERTON HOLLOW-WARE

ALL OBTAINABLE AT—

Victoria House - - - - - Manica Road
SALISBURY

-




HOMEMADE WINE
40lve. grapes
10lbe. sugar.

Remove grapes from stalles, place
into barrel, add sugar, stir grapes
and sugar a few times with =
wooden stick or rod, cover top of
barrel with muslin (to protect from
dust), leave for seven days to fer-
ment, during fermentation & bub-
bling sound is heard, stir mixture
through occasionally. After seven
days, close the top of the barrel
with cork. Wine should mature in
about two months,

—NMrs. M. E KAPLAN.

SWEETS

FUDGE

3 squares unsweetened chocointe
13 cups (1 tin) condensed milk
1% tablespoons butter

2 cups confectioners sugar

1 teaspoon vanilla

i cup nuts,

Melt chocolate in double boiler.
Add condensed milk and cook for
five minutes, stirring constantly
untll mixture thickens. Remove
from firc, add butter and vanills,
and work in the sugar. Fold in
chopped nuts and pour into shallow
buttered pan. Cut in squares when
cool.

WATERMELON KONFYT

Take a ripe watermelon, peel off
the outer rind and remove inner
pink flesh. Prick rind, cut into
squares. Steep the peel for 24 hours
in solution of lime water, using 1
tablespoon of lime to 6 pints of
cold water, then rinse thoroughly
in fresh water, drain. Boil for §
hour or more in fresh water. In
the meantime dissolve sugar in
boiling water allowing 6lha, to every
S5lbs. of peel and then 3 cups of
water to every cup of sugar. Add
the drained peel and a few pleces
of ginger ticd in a muslin bag or
& few slicks of cinbamon. Cook
gently for 5 hours or umtil peel is
clear and transparent, then remove
the flavouring; put into jars and
cover tightly when cold.

4

COCONUT ICE A

3 cups coconut

4 cups sugar

1 cup millc

1 tcaspoon butter.

Boil sugar, milk and buller in pot
for 5 minutes, then add coconut
poll for about 8 minutes. Put half
the mixture in greased sundwich
tin, then colour the other half and
put on top. When cold cut =
picces

—Mrs. D. NOAR.

COCONUT ICE B
3lb. icing sugar
ilb. dessicated coconut
pinch cream of tartar
milk.

Sift lcing sugar and mix with
coconut, add pinch cream of tartar
and work into a 5L paste with milk
Divide into two portions and lknead,
adding to one portion a few drops of
colouring. Fut into a fal tin one on
top of the other and when set cul
into squares.

—Mrs. M. PoKIoy.

FUDGE
2 cups white sugar
1 cup milk
1 tablespoon syrup
1 teaspoonful cocoa
1 teaspoonful vaniila
1 teaspoonful flour
butter
1 cup milk
12 walnuts,

Boil sugar, milk, syrup, cocoa and
flour for 12 minutes. Test in cold
water, If it =sets, add chopped
walnuts and boil for another two
minutes. Remove from fire and add
the butter (about the size of an
cgr) and vanilla, Beat well for
about 5 minutes or until thick. Pour
into greased shallow dish and cut
into sguares when cold.

PEPPEEMINT CREAMS

ilb. icing sugnr

6 drops peppermint essence

enough cream or stiffened white

of egg to make stiff paste.
Knead ingredieats well, roil out

and leave for two days, cut into
small rounds. Colour green if
cdesired.




CRYSTALLISED ORANGE SEINS
Boil the skins of 4 OTANEes i
so0ft. Remove rnd. Add ong cup
sugar to cach orange and piace
akins and sugarlnanuccpanover
a slow fire. Boil slowly uatil sugar

wich two together with the rinds
outzide, Beat up syIUp with an
egg beater il white and pour over
sikins. Cut into any shapes as

TOFFEE
4 cups sugar
3In. butter
1lb. tin Nestle milk
1 cup water,

Boil nbove ingredieats for 18
minutes and when removing from
stove add i bottle vanilla essence,
chopped walnuts Pour into =
buttercd loaf pan and cut when cold.

MARZIPAN

1ib. almonas

11b, Sugar

white of one ¢Zg
2 cups cold water.

Put sugar, waler and well-beaten
egg white into pot and boil,
removing scum which will form on
top. Boil until a thick syrup 15
formed. Blanch and mince almonds
very finely, add this to thick syrup
and stir until the syrup has been
absorbed. Remove, when cool, roll
out and cut into pleces.

—Afre. J. N. ALHADEFF.

GRAPE FRUIT POMERANTZEN

Save the sking from three grepe
sruit, eosking them Im eold water
for two days. Put skinz in fairly
Jarge pot of fresh water and bring
to the boil, Strain, and put skins
pack into pot in coid water to Te-
poil. Strain skins agnin, guarter them
apd prick over them with & fork,
andputbacktntopotlnwhichs
cups sugarand3cupsmt.ernave
previously been mixed.  Simmer
=lowly until fruit crystallises, stir-
ring at intervals to prevent buming.
When fruit becomes transparent nnd
syrup quite thick, place on a wet
boards.ndxi!tfruitwithmgaru
desired. Allow to dry.

.Mrs. R. BENJAMIN.

SESAME SEED SWEETS

1 glass clean roasted Sesame
gecds
1 glaxs sugar

Heat a ¢&ry sauccpan on the stove,
whznhotputmsugurandsﬂr
until it melte into = thick syrup.
Tukeoﬁstweandputmm.sdr
in sesame seeds (or ms aiternative
shelled ronsted monkey nuts). Turm
out quickly onto = tray greased
with oil, roll quickly, using & lemon
a:.amumgpmandcutmtoampe&
—Afrs. TREVIS.

APRICOT SQUARES (Plotzlach)

21be, dried apricots
21hs, sugar
3 cup water.

stick to bottom of sxucepan. (if
apricots are Very dry, it may be
advisable to boil first with a little
extra water before mincing.) Have
ready a clear board which should
be dampened with water, when mix-
ture is ready spread out evenly on
wet board to about i-inch thickness
Can be decorated with branched and
sliced almonds. When dry, cut into
sguares and roll in sugar.

—A(rz. M. E. KAPLAN.

TAIGLACH (PESACH)
6 eEES
1 tablespoon oil
1 tablespoon Pesach brandy
1 teaspoon Singer
cake meal
13lbe. syrup or honey
1lb. sugar
4 cups water.
Boil sugar, Syrup and water
together for 5 mirutes to make &

yTup.
Doub:B&!upalxeggs.addl
tablespoon oll, 1 tablespoon brandy,
ginger, plus cnough cake mecal to
muke mixture roll Roll out into
balls, put Into boiling gyrup, boil

off 1i¢, stir and boil until golden
brown, test one by pulling into cold
water.andltttnontsthmmcym

ready.
—Afrs. W. LAZARUS.

e




“Tricity Electric”
Stoves

Sole Agents . . .
Standard Engineering, Limited

103 FIFE STREET : BULAWAYO
P.0. BOX 269 TELEPHONE 5347

A Good Meal is Satisfying
A Cool Drink is Refreshing

SARIFS

CORDIALS
& MINERALS

are the most refreshing
Drinks in Rhodesia . . .




PINEAPPLE SWEETS

3 pines
23 CUpS SUERT

GINGER CARROT SWEETS
(IMBERLACH)
Slbe. carrots

Slba, sugar
. coconut, if desired

Grate raw carrotz nnd mix with
sugar till watery. Place on the
stove and simmer for about 2 hours,
stirring continually till it begins to
thicken. Add ginger to taste and
finully coconut, Place on 2 wet
board and flatten to requirad thick-
ness. Allow to cool and cut into

SQUAreS.

PLETZLACH
1lb, sugar
1ib. dried apricots.
Boil fruit with little water (nbout
#cup). strain and mince, then boil
with suger for 13 hours until hard.
Pat onto wet board and cut when

cold.
—Mrs. N. ROSIN.

BEET PRESERVE (PESACH)
4lbzs, beets
3lbs, sugar
ilb. almonds
3 lemonsg
20zs. ginger.

Wwash and peel young beets, sice
very thin or put through food
chopper. Cover with water =and
ook slowly until tender. Add sugar,
giner cut fine, lemon juice and
rind. Cook slowly untll thick and
clear, about 1 hour. When nearly
done, sdd blanched cut almonds.

TAIGLACH 1
5 eggs and 2 yolks
1 tablespoon oll
1 dessertpoon brandy
i cup sugur

flour

2 tablespoons ginger
13lbs. syTup

1lb. sugar

2 cups water.

Beat up ecggs. add ofl, brandy,
sugar, ginger and enough four o
make a fairly stiff dough, then roil
mnto shapes and put into water,
syrup and sugar, which has been
boiling, allow to beil for I hour,
when ready put onto wet ponrd and
sprinkie with coconut Or sugar.

N.B~—When Taiglach are bolling
do mot 1ift Hd for 20 minules.

—Mrz, J. MIDDLEDORF.

TAIGLACH (FILLED) II
1 doz. egBs
4 cups water
21hs, syrup
2 teagpoonsful ginger
2Ibe. sugar
2lb=. Sour
4 teagpoonsful oil

Mix beaten eggs with flour and
oil to make & Soft dough. Mince
fruit (raizins, dates, prunecs). Roll
dough into =mall balls with alling
inside. Roll long strips yound the
balle. Triangular shapes can also
be made.

Boil water, sugar and Syrup.
add balls. Add ginger just before
removing taglech, which should be
golden brown when done, They must
boii for 1 hour. Remove from fire
and add 2 cups boiling waler,
stirring  all the tume Remove 10
poard and while still bot, roll in
sugar. If desired, make smaller
shapes and lexve in syrup-
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ENAIDLACH A

2 eggs
1 desscrtspoon fat

little =ait

3 full tablespoons matzo meal.

Separate yolks and whites of eggs.

Mix yolks well with fat, add little
galt, add matzo meal, mix mixture
well. Fold in stiffly beaten whites
apd mix all ingredients again. Roll
into zmall balls( the size of 1/-).
Put into boiling waler or soup for

$ minutes,
- Mrs. M. E. KAPLAN.

ENAIDLACH B
1cgz
1 tablespoon fat
3 tahlespoons cold water
salt
pepper
little ginger
5 tablespoons matzo meal
Beat epg very well add water,
salt, pepper mnd ginger to tusle,
beat again, add matzo meal. Allow
to stand 20 minutes., Put into boil-
ing water or scup for 15 minutes.
—Mrz 1. LASOVSEY.

ENAIDLACH C©
1 egE
1 tablespoon fat (chicken fat
preferred)
% teaspoon sait
1} teacups matzo meal
1 cup beiling water,
Beat up egg, add fat, salt, matzo
" menl. Lastly add boiling water, mix
all up and allow to get cold. DMake
into small balls and drop into toil-
ing soup for 10-15 minutes.
—Mr= J. SCHWARTZ.

SPONGE CAEE C
5 eggEs
5 tablespoons sugar
3 tablespoons cake four
grated rind of 1 jemon.

Beat up eggs and sugar till thick
cream. Fold in ciake flour, mixed
with grated rind of lemon. Bake
in moderate oven 40 minutes.

. Mrs. JACOBSON.

tinue beating  while
gradually the yolks, which have
been beaten together, then add the
matzo merl and scasoning.
Lo stand for i-1 hour them put into
boiling soup, nfter forming balls.

Passover Dishes

KNADLECH D

2 eggs, separated

3 cup matzo meal

3 teaspoon salt

dash of ginger (if desired)
Beat the whites untll stiff, con-
you add

Leave

—Mrs. A, LESSEM.

CHREMSLACH

Using any of the above mixtures,
form into flat cakes and fry in fat
until light brown. Serve with

1 egg ¥olk
1 tablespoon fat
1 teaspoon cinnamon
2alt and pepper and little sugar
-h matzo mesl for soft
mixture (about 2 tublespoons).
Make balls with any of the mbove
mixtures and fill kaaidlach with

small gquantity of Alling.

PASSOVER SPONGE CAKE B
6 eggs, scparated
1 small cup sugar
7 cup potato tlour
% cup cake meal
Beat up whites of eggs with I
«mall cup sugar till thick, as for
meringues, &dd beaten yolks. Fold
in potato flour, then cake meal, mix
well together. Bake In moderate
oven for 40 minutes.
—Mrs. S. FEINSTEIN.

ALMOND CAKE

6 eggs

3lb ground almonds

1 dessertspoon brandy

1 teacup sugar (not guite full).

Beat yolks and sugar. Mix in

nutz. Add brandy, fold in whites
Bake in slow oven 3 hour-1 hour.
The tin must be well greased and

dusted with potuto flour,
—Mrs. M. STEIN.




PASSOVER SPONGE CAEE A
8 eggs

julceoflonnzeor&lemon.
Separate yolks of eggs, add sugar
and oll. Cream well until sugar has
dissolved, add juice of orunge oOr
lemon, add fiour, mix well, lastly

add stiffly beaten whites. Put mix-
ture in 375 oven in a covercd pyrex
dish or pot, switch both elements
off for 20-25 minutes then remove
1id from pot and bake for another
10 minutes.

—Mrz, C. NEGIN.

NUT CAEKE

4 eggs, scparated
Gozs, sugar
Bozs. grated nuts
3 rind of lemon and lemon juice.
Stir volks of eggs with sugar.
Add slternately the whipped whites
and grated nuts, finally the lemon
rind and juice. DBake in 350 oven
until done.
- Mrs. GLATTER.

BUTTER CAKE

4oz=, butter

doxs. castor sugar
2023, grated almonds
4ozs, potato fliour

2 egLs.

Cream  butter and sugnr, add
lghtly beaten eggs, stir in potato
fiour snd grated almonds. Spread
evenly in sandwich tins.
Bake in 400 oven 13-20 minutes.
Fill with desired Slling.

APPLE TORTE
§ apples pared and grated
£ oggs separated
J cup sugar
% teaspoon salt
1 cup matzo mesl
1 teaspoon cinnamon
3 cup almonds or other nuts
1 tablespeoon orange juice.
Beat whites with salt until stif,
add sugar gradually, then beaten
yolks. Mix and sdd dry ingredients,
then orange juice and nuts, lastly
applee. Bake in 350 oven for 1-1%
hours.
—Mrs. DE HAAS, Sor.

SPONGE CAKE D
6 eggs, scparated
1 small cup sugnr
3 cup cake meal
% cup potato dour
grated rind of lemon.

Beat up yolks with sugnr unty
thick and creamy, add stiffly beatem
whites, add cake meal and potaie
flour. Mix well together, add lemos
rind. Bake in 350 oven for 1 hour

—Mrs. I SCHUR-

APPLE DELIGHT

6 eggs

rind of 1 lemon

5 tablespoons cake meal

2 cups Sugar

11b. bianched ground almoncs.
Mix in order given, reserving i
the nute for top of the cake
read half of the batter in pan and

uixsugarnndwatcr,adﬂuppb

and cook until brown and thick
Cool before spreading. This Slling
can be made ahead of time and kept
in ccol place for several Wecks.

CAKE FILLINGS

Coffes Cream Filling:

Mix 2 tablespoons butter with 2
tablespoons lcing sugar, 1 teaspoon
coffee, 1 teaspoon brandy, 1 yolk of
an egg.

—Mrs. DE HAAS, Sor.

Lemon Filling:
i cup sugar
julce of 1 lemon
1 eggz.

Beat egg well and mix with sugar
Add lemon juice very slowly and
cook on low flame, stirring com-
stantly umtil begins to thicken.
Allow to cool giightly beforc spread-
ing. Orange may be used instesd
of lemon.



F—.

Wine Filling:

3Ib. butter

1 ez

1 cup icing sugur

1} tablegpoons wine.
Cream sugar and butter well.
Add beaten egg and wine.

—AMrs. BEN YEHUDA.

Apricot Filling:
3ib. dried apricots
juice and Tind of 3 lemon

sugur.

Cover apricots with cold water
and let stand overnight, or for
severnl hours. Cook slowly about 3
hour, until soft enough 1o put
through strainer. Mesasure pulp and
nnaw!cupsugartoeachcupof
pulp. Add juice and rind of
lemon. Mix well, cook slowly for
10 minutes or until thick enough o
spread.

BOILED ICING
1 cup sugar
2 egg whites
% cup water
1 tart apple.

Cook sugar and water untll it
threads, Remove from fire and
pour slowly into stifffy beaten
whites. Beat until stiff. Add grated
apple and spread immediately.

ORANGE ICING
3 cup sugar
2 cgg whites
juice of § orange.

Boil sugar and orange juice until
it threads. Pour over stiffly beaten
epg whites and beat until thick
enough to spread.

DATE BISCUITS

12 eggs

12 tablespoons SURAT

ilh. grated almonds

11b. dates (minced)

9 tablespoons matzo flour.

Mix ingredients well, bake on flat

tin for 10 minutes, then cut into
SQUATCS.

—Mrs. DE HAAS, Sor.

PASSOVER BEIGEL
3 cup water
2 teblespoons fat
pinch salt
1 tablespoon SUgRT
1 cup matzo meal
3 egzs.

Combine water, fat, =ait and
sugur and bring to o boil. Add
matzo meal all at once and stir
quickly and thoroughly, Remove
from fire. When ccol, add eggs, OnC
at a time, beating well after each
addition. Drop from £poon on well-
greased pan. Form hole in centre
with handle of & wooden spoon
which has been weil greased. Eake
30 minutes mn 350 oven.

APPLE TART
4-5 dessertspoons butter
3 tablespoons cake mesl
efg yolk
cream
1 tablespoon SuZar
1 tablezpoon ofl
1ittle cold water.

Cream butter with sugar, “aad
yolkofegg.oilandeakemcal.
Make a dough of soft consistency
by adding cream oOr 2 little cold
water. Pat pastry into greased
pastry  dieh, sprepd with jam.
banana, boiled apple. Pat on top
another layer of pastry or strips of
pastry and bake in moderate oven

currants and raw grated apple.
—Mrs. J. COHEN.

ALMOND TART
31b. butter
1ib, cake meal
tlb. ground almends
2 tablespoOns SUEAT.

Krpead all ingredients into a dough,
divide into two portions and press
each portion into greased and floured
gandwich tins. DBake in medium
oven until brown (3 hour)., When
cool put together with jam.

UNCOOKED CAKE ICING
1 czy white
1 cup sugar
1 tart apple.
Grate apple quickly into Suger
a.ndeggwbh.candbea&mﬂunﬂl
gmooth (mbout 20 minutes).




MACAROONS

Eeat up whites of two eggs with
3 cup sugar until very stff (as for
meringues). Add 1} cups coconut
or almonds or other nuts minced.
Drop teaspoonfuls of mixture onto
greased tin—not teo close together.
Eake at 350 until done.

«~Mrs. C. ILJON.

BISCUITS
whites of 4 czgs
3 cups sugar
Fib. ground walnuts
grated rminds of two lemons
and juice of 1 lemon.

Beat whites very stiffly then add
sugar, add nuts, lemon Juice and
rind. I mixture i3 too loose add
= little cake flour. Drop onto oiled
paper s=prinkied with sugar. Bake
at 350.

A different kind of biscuit i3
made by taking the yolks beating
them well and adding the other
ingredients as above, This makes
& harder biscuit,

~Mre. JACOESON.

PESACH LOCKSHEN

A teaspoon salt

3 eggs

1 tablespoon potato flour
1 tablespoon cake flour.

Beat eggs well, Fold in fliour
mixed with salt and stir until
thoroughly blended. Pour thinly on
ug:ht.ly greased frying pan. Brown

both =ides, roll and cut thin.

CHEESE MATZOS
Matzo
cream cheese
cream
egs
salt and pepper (if a savouring
dish is reguired)
pinch salt
sugar and cinnamon
milk,

Mix cheese with & little cream,
add beaten egyg, pinch salt, sugar
and cinnamon. The mixture must
be casy to spread but not too soft.
BEreak matzos into squares, dip in
milk and spread cheese on to matzos
about i-inch thick. Brush over with
egg yolk. Place on greased baking
sheet angd bake at 400 until golden
brown.

APPLE PUDDING

4 large apples

4 tablespoons sugar

juice of i lemon

4 egge, separated

15 tablespoons matzo meal
1 teaspoon cinpamon

3 cup almonds.

Slice apples thin, add
cinnamon and Jemon Juice. .
add well-beaten yolks, matzo
and almonds. Foid in atiMly &
whitez, Bake in 8 well-greased
for 45 minutes in & 350 owven

—-Mr=. M. RO

APPLE CRUME FPUDDING
4 eggs
3 grated apples
1 cup cake crumbs
i cup sugar
Mix all together thoroughly
pour into well-greased pan. F
in 375 oven for i hour.
—Mrs. M, RC

POTATO PUDDING

2-3 tablespoons fat

6 potatoes

1 cup matzo meal

1 egg

salt and pepper to taste
Peal and grate potatoes, add
matzo meal and fat. Mix
Pour into greased pudding £
Bake in a 350 oven for 1 bour

PRUNE PUDDING

2 eggs
2 tablespoons fat
galt, pepper and cinnamoz
matzo meai
prunes,
Mix ingredienls together omitt=g
matzo meal and prunes, add ax Eile
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BEET PRESERVES
41ba, beels
3lbs. sugar
dozs. dlanched almonds
13 cups water
2 lemons
2 teaspoons ginger.

Scrape beats thoroughly and wash
well. Cut into half slices, cubes or
gtripes @s preferred.  Cook until
tender and drain away the water,
Ering the sugar and water to =
boil, acd the beets and cook for 1
hour. PFeel the lemons, alice finely
and add to the beets. Allow all to
cook gemtly for another hour until
jellled and the beets become trans-
parent and slightly brownish in
colour. Add the almonds (blanched
apd halved) and the ginger. Str
well and allow to cook one-quarter
hour more. Ceol and put into jars

BISCUITS

4 eggs

gib, bulter

2 heaped tablespoonsful potato
flour

julce of 1 lemon

1 cup Sugar

cake meal.

Cream butter and sugar, add weil-
beaten epps, potato flour and
sutficient caxe meal to make = soft
Bake in 400 oven.

SWISS ROLL
4 eggs
40z8. castor Sugar
3Jozs. fine matzo meal
gruted lemon rind,

Beat eggs mnd sugar well. Add
sieved matzo meal Ightly and fold
in 1 teaspoonful lemon rind. FPut on

baking sheet, bake at 400
for 10-15 minutes, Tum onto damp
sugared cloth, spread with jam and
roll,

HAROSES (for the Seder Table)
& apple chopped
i cup ground nuts
1 teaspoon cinnsmon
i teaspoon sugar or honey
1 tablespoon red wine.

Chop or coarscly grate the apple
and mash thoroughly with the rest
of the ingredients. When the mix-
ture is smooth and no longer lumpy.
add the wine and mix again,

MEAD (Pesach Beverage)
31bs. sugar
3lbs. honey
3 gallons water
2¢23. hops.

Bring all the above to the boll and
boil until the water becomes half the
quantity, place the hops In a littie
bag. When cool beat up WO egg
whites and stir in, this alds fer-
mentation, allow to stand for one
week, then strain and bottle

—Mrs. N. KLUG.

MATZOT KUGEL

3 motzot

3 eggs

2 tart apples

§ cup sugar

pinch salt

2 tablespoons fat

i teaspoon cinnamon

3 cup chopped nuts

1 tablespoon grated rind of
lemon or orange.

Soak the matzot in cold water,
drain well but do not press out the
wanter. Beat these soaked matzot
with the fat and the egg yolks until
smooth. Add the apples sliced
fine and the Test of the ingredients.
Eeat the whites of the eggs until
«tiff and fold into the mixture last
Pour into a well-greased and heated
pudding dish, dot with fat and
sprinklec with cinpamon and sSugar.

Bake in 350 oven for 1 hour or
until brown., Serve with wine or
fruit sauce or stewed fruit.

CARROT INGBERLACH

13lbs. carrots

1lb, sugar

3oze. simonds

1 teaspoon ginger.

Cook carrots, mash and press off
all juice through a strainer or a
cloth. To the carrots mdd the sugar,
the almonds which have been ground
(if desired) and the ginger. Put
into & saucepan and cook on a low
flamme for half an hour or mone
untfl very thick, stirring often.
Sprinkle a listle ginger and SUgRT
on a board. Turn out the carrol

mixture on this board and spread
evenly about } inch thick. Sprinkle
top also with sugar and ginger and
when cooled a Dbit, but before they
harden completely, cut into one inch
diamond squares.




NUT COOKIES

€ egzs

1 cup sugar

grated ried of 1 leman

3 tablespoons oi)

2 cup ground nuts

1 cup matzoh cake meal
2 tablespoons potato flour
pinch salt,

Beat the eggs and sugar and add
the rest of the ingredients. Mix
well and let mixture stand for about
10 minutez. Now Grop from the tea-
Spoon onto an olled cooky sheet
allowing room  for spreading.
Sprinkie with sugar and bake fn a
hot owven (400) for about 15-20
minutes.  Shredded fresh  coconut
may be substituted for the ground
nuts,

AFPPLE CHARLOTTE
1 Matzo
S eggs
1 tablespoon ground almonds
2 cups minced apples

Souak matzo in water and when sef
squeeze out. Mix with shortenimg
minced apples and sugar, choppes
ralsing, almonds, cinnamon and stifly
beaten whites of cggs. Bake for 2
hour in moderate oven.

TEA CAKES
4oza. fat
dozs, sugar
3 eggs
20zs. potato flour
Zozs, cake meal
juice and peel of & lemon
clonamon and almonds.

Cream sugar, fat and ogs, add
ﬂwoﬂmingredimtsandpourona
prepared biscuit tin, Sprinkle witk
sugar, cinoamon and finely cut
slmonds, Bake lght brown and cut
whilat hot to any required shape.

~—Mrs. STIEFEL.



Household Hints

The answer is = lemon: Lemon
julcemnmathe\mnmnntsmeu
of onions, fish, etc,, from the hands
and utensils. After peeling vege-
tubles or fruit rub a cut lemon over
yourhnndstoremovebrvwnstains.
Brass rubbed with cut lemon, Jeft
todryandthmmbbedwithaaamp
cloth und polished will come up
shining. A few drops of lemon juice
added to rice when cooked will Keep
the grains separate and the rice
white, Juice of half & lemon
improves most meat dishes, such as
stews, oxtail and mince.

Methylated Spiritsa: Rub your
mirrors with tissue paper dampened
with methylated spirits then polish
with a soft cloth. Added to your
gilver polish, meths. Temoves tar-
pished stains in & Fiffy. Apply
meths. to sprains or bruises for
instant relief.

Ammonia: One tablespoonful
ammonia added to one pint of water
rubbed over s suit will make that
grubby look disappear. Grease
gpots must be removed with Ben-
zine. Carpets.  upholstery and
cushions will respond to this treat-
ment, too, A lttle ammonia added
to the hot soapy water in which
cut-gless i3 washed will give it &
gparkie. For that greasy frying
pan try filling 3t with hot water

Your combs,
wdp&anokeysmaubcwashcd
in ammonia witer.

Paraflin: A little paraffin on 2
rag cleans the bath and basin, That
duster rinsed in parafiin will bring
a lovely polish oa furniture.
Paraflin _ cleans windows quickly
and casily, prevents fly stains. A
few drope when boiling children’s
socks will act ke magic.

To keep parsley or mint fresh,
wash thoroughly, shake o excess
water, place in a glass jar, cover
and Keep in fridg.

To keep fruit cake or conkies
moist, put & piece of raw apple in
the cake tin - change apple
cocasionally.

To clean sink pipes, add onc tea-
spoon washing soda to & cup of
vinegar,

To remove insects from fruit or
vegetables nrdd little vinegmr to
water in which they arc washed

To remove paint from windows:
Rub panes with hot wvinegar.

To remove mildew, damp article
with water and rub mixture of 508p
and powdered chalk on to spot mnd
lay articie in sun.

To remove frult stains. Wring
out amrticle in coid water, spread out
and pour onto stains & few drops
of glycerinc—allow to stand for
gavera]l hours and then wash in 20ap
and water,

Rub discoloured knife handles
with turpentine to restore their
whiteness,

Add one teaspoon baking powder
when cooking cabbage or cauliflower
and cook uncovered, Less odour
will be noticeable,

To sepurate f head of lettuce,
hold under rTunning water, Force
of water separates without break-
ing lettuce.

To prevent filling from 3soaking
ple crust. Dust over bottom of
crust with mixture of flour and
sugar before adding Alling.

To Clean Copper: Mix one tea-
gpoon flour, one teaspoon table selt
with two teaspoons vinegar, Dip
soft rag in the mixture and rub on
article. Rinse with cold water and
ary.

To Clean Painted nnd Ducoed Sur-
foces: One pint of water in which
a large onion has been boiled.

To Clean Linoleam: Parafiin and
vinegar mixed with wirm water.

A Suoede Handbag: Rut with &
cloth dipped in carbon tetrachloride
to remove grease, Dry, then steam
bpag by holding over & ketlle of
boiling water about a foot from
the spout. Dry, then rub shiny
parts with fing sandpaper.




To Clean Leather Upholstery: One
part vinegar to two parts linseed
oll. Rub well in and finally polish
with polish.

Reptile  Shoes: A freshly cut
lemon rubbed over discoloured rep-
tile shocs helps to freshen their
appearance. Rub all in one direction
and immediately afterwnrds clean
with good white shoe cream,

Faded Carpet: Rub  over with
warm water and turpentine, This
restores colour,

To get rid of ante and other pests,
sprinkle a mixture of borax =nd
rlum freely on shelves and other
haunts,

Erown Shoes: Restore shabby
ghoes by washing with equal mix-
ture of milk and turpentine,

Butter Substitute: 3lbh, Holsum,
1 teaspoon egg yolk, salt to taste.
Eeat up yolk and Holsum until rully
blended, A little hot milk may be
added, add good pinch of zalt. -

When a pot gets burnt, put =ome
vinregar fnto it with cold water and
aliow to boll very glowly for half
an hour.

Eicarbonate of =odr made into a
thin paste with cold water and
applied immediately to burns, and
sunburn, will take out the pain,

Eucalyptus will remove prae-
tically many stain barring very bad
ZTCAasy ones,

Fruit Stains: Ag soon as posstble
rub salt on the statn bLefore it hag
kad chance to dry.

Coffee Statns: Spread with a paste
of borax and water and leave to
dry. Then pour hot water on the
paste to remove it before washing,

Blood Stains: Eucalyptus oil and
luke warm water and with & piece
of cloth rub solled parts with the
oil and water till mark dizappears.

Ink Stalns: Hrom tweed or
woollen suits, soak the ink Spot over
night with glycerine, Sponge with
warm  water on  the following
morming.,

Tomato juice is alsy an effective
remover of ink stains,

Tes Stains: The water in
potatoes have been  boiled B
effective ten stain remover or
article In mixture or borax
water.

Lipstick staing can be removed
with eucalyptus ofl,

Rust on Clothing: Rub tarters
acid over stain which has fipet bewm
dampened with water. Leave =
dry in the sun.

Scorch  Marks: Bicarbonate of
20da mixed to a Paste with cold
witer will remove marks from white
sillk,

Stained Knives: Dip a slice of
raw potato in bathbrick and res
it on badly stained knives,

Marks on tables from water
glasses,  wines, ete.: Damp twe
cloths, one with methylated spirits
another with pure linsced ol
Quickly wipe over marks with
meths, immediately afterwards rub
over with the linscod oil cloth and
let the ofl yemain on for some time
Tolish as usyal.

White Leather | Ch
Voletlle is marvellous for cleaning
white leather handbags.

To keep roses fresh squeeze the
juice of & lemon in the vase,

A few grainz of €pE0ms salts
fiven twlceayenrisnzoodtonk
for fema Sprickle the £rains
round the baze of the ferns.

Cold tex iz an excellent tonic for
ferns given two op three times a
WeekR.

To prevent silver from i
Place a block of camphor in the
drawer or cupboard in which it is

Mince Meat: When mincing up
the remainz of meat, mince an apple
or a stick of rhubarb with it. The
acié does away with the heartbarn
or indigestion which may occur.

To keep cheese from moulding or
becoming dry wrap it in a cloth
wrung out with wvinegar and keop

Ecst wrapping for sandwiches is a
piece of plastie material,

Add  methyiated Spirits to vour
old nail polish—it will restore it and
can be used again.
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To cater for 200 people (Buffet
Supper)

Allow 2 rolle per head, say about
36-40 dozen, 6lba. kichlach.

Hors D'Oeuvres:
herrings, 5 doz.

Pickled herrings, 4 doz

Chopped liver, 4lbs.

Ollves, 6 bottles

Cocktall onions, 2 bottles of
cach colour (red, yellow,
groen)

Stuffed eggs 6 dom

Chips, 6 packets

Salted nuts, 3lbs. assorted.

Fish:
Fried fish cut into =mall por-
tione, 18lbe.
Gefilte fish made Into small
balls, 6lbs,
Meats:

Poullry, 12 chickens
Plekled meat, 201bs,
Smoked Meat, 10Ibs
Poloay, 4 lengtihe
Cocktail suasages, 10lbs.
Salads:
1 doz assorted vegetable salads
3 tins pickled cucumbers
3 Linz baked beans
3 tins sweel com
3 tins saucrkraut,
Sweets:
3 dox cheese tarts or more if

possible
3 doz. apple tarts or mwore ir

poesible
6 tins assorted tinmed frults
3 doz. trifles

CATERING HINTS

a ocouple of meringue <cases
fillexd
albe. assorted chocolates and
sweets.

Paper doyieys and scrviettes.

AMrz. I LASOVSKY.

BROCHAH FOR 150 PEOPLE

3 dozen herringe for chopping

10 dozen bridge rolls for sand-
wiches or 6 large leaves of
bread

Fillings for sandwiches: hard
boiled ezze, anchovies, tinoed
salmon, sardines, crexm
cheese, raw cucumbers
tomatoes

Pickled cucumbers, lettuce and
parsley for garni=hing

3lbs. sweets and chocolates

2be. Pletzlech and Imberlech

albe. Taglech and 3ibs, Kichlach

2 gallons milk

2 gallong ice Cream

1 Lin cornels

ilb, tea 4lbz. sugnr

11b. almonds and 2 pkts, raisins

6ibs. assorted biscults

12 dozen small cakes

10 large cales

18 Gozen sweet minerals

4 doz. soda waters

4 doz. ginger ales

2 bottles brandy

1 vottle wine

2 boltles whigky

& botties fruit syrup.

Flowers, serviettes, doyleys,
straws, ice.

~—Mesdames PERLMUTTER
and ANOLICK.




o« - Y
.

Special Holiday Foods and Delicacies

ROSH HASHANAH

Farfel, Chicken Soup, round kitks,
Carrot Tzimis with potato dump-
ling, Thimbles for soup, Teiglach,
Pletzlech, Sponge Cake, Honey
Cake, Babke.

Roundness ns  suggested by
thimbles, farfel, kitke, i3 symbollc
of wholeness of perfection, Lzimis,
honey c¢ake, for sweelness in the
New Year,

SUKRKOT
Apple Torte, Strudel, Prune and
Potato Tzimi=

HANURKAH
Potato Latkes, Trifiachs, etc,

PURIM

Homontaschen, Apple .
Sweet and Sour Cabbage, K
Pirogen,

PESACH
Haroses, Kneidlach, ete, ete
Passover Recipes).

SHAVUOT

Blintzes, Cheess Torte,
Streigel Cake, Beet Soup,
Soup.

SHABBAT

Chicken  Soup, Gefille
Chopped Liver, Lochshen,
Kugel.

A Slimming Diet

On rising and before going to
bed take a glass of hot water com-
taining the juice of § lemon or 1
orange.

Take n glass of water onme hour
before lunch and dinner.

Breakfast should be limited to
tea (with Jlemon) or coffee (no
sugar) and fruit, unless a fair
amount of exercise is taken during
the day.

Afternoon tea. Weak tea with
lemon.

Menus can be made from the fol-
lowing foods:—

Broakfast: Fruit—Apple, grape
fruit, orange, =lice of pincapple.
Eggs—Scrambled, bolled poached or

an omlet or smoked haddock. Crsg
bread, split toast or rusks, wvesy
little butter,

Lunch or Supper: Clear soup oF R
vegetable broth, Boiled or grilled .
white fish with green salad, or cold
meat or poultry with green salad
Baw fruit. Small cup black coffes
no sugar.

Dinner: Grape fruit, mclon of
frult cocktail or clear soup; bolled
grilled or roast lean meat or pouliry
or baked white fish with two wvege-
tables from the following—spinsch
greens, baked tomatees, mAaITow.
cucumber, string beans, caulifiower,
leeks or onions; stewed or tinoed
fruit, baked apples, jelly, etc.










