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dessert

DUTCH BANANA PUDDING

1 cup S.R. flour
Y2 teaspoon salt

2 tablespoons melted butter
Y4 teaspoon cinnamon
“ 2 tablespoons sugar 2 tablespoons brown sugar
Y4 cup butter 1 dessertspoon grated orange
1 eg rind
2 tablespoons milk lemon juice
3 bananas

Method: Rub butter lightly into flour and salt. Add sugar and mix
to light dough with broken egg and milk. Spread into greased sand-
wich tin (8 or 9in.). Peel bananas and slice; then arrange on top of
mixture. Sprinkle with lemon juice. Brush with melted butter and
sprinkle with brown sugar, cinnamon and grated rind. Bake in mod-
erate oven (375 deg. F.) for 30-40 minutes. Serve with whipped
cream.

JELLIED EGG NOG

1 envelope or 3 teaspoons gela- pinch of salt

tine % pint of milk
¥4 cup hot water 1 teaspoon vanilla essence
2 eggs grated nutmeg

2 dessertspoons sugar

Dissolve gelatine in hot water. Beat eggs, sugar and salt; add milk
and flavouring and blend well. Add dissolved gelatine. Pour into a
serving bowl. ~ Sprinkle with nutmeg.—Margaret Endersby

PAVLOVA TORTE

6 V.E.B. egg whites
12 ozs. castor sugar
V4 teaspoon salt

1 teaspoon vanilla
1 teaspoon white wine vinegar
1 rounded teaspoon cornflour

Whip egg whites until stiff, then gradually beat in sugar, quarter cup
at a time, adding the salt with the last quarter cup sugar. Beat well
after each addition.  Beat in vanilla, wine vinegar and cornflour.
Grease two 8in. spring form pans, divide mixture between the two.
Bake in 250 deg. electric or 225 deg. gas for approx. 1% hours, or
until meringue surface is quite dry. Sandwich the two pavlovas with
cream mixed with fruit and decorate top as desired.—Mavis Walters.

ELAINE & PAULA, Flowers, 83c Main Street, Greensborough.
Phone: 435-7361.  A.H.: 718-2383.
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MOCHA CHOCOLATE CRACKLE PIE

CHOCOLATE CRACKLE CASE COFFEE ICE CREAM
4 pzs. copha 1 tablespoon instant coffee
4 ozs. icing sugar 1 dessertspoon hot water
2 tablespoons cocoa Y5 pint cream
2 cups rice bubbles chocolate shavings
15 cup water
2/3 cup condensed milk

Case: Combine all dry ingredients. Melt copha and gently pour
onto dry ingredients and mix well. Line a 9in. pie plate with the
mixture and allow to set.

Ice cream: Mix condensed milk and water together. Chill. Dissolve
instant coffee in hot water. Whip cream till nearly thick, add coffee
and the condensed milk and water mixture. Place in refrigerator trays
and freeze one hour or until stiff. Beat two minutes. Pour back into
trays and freeze. When ready to serve, pile ice cream into chilled
case and decorate with chocolate shavings. (Any ice cream or chilled
pie filling may be used.)—Jan Creed.

CHOCOLATE BANANA FLAN

Y oz. cornflour 4 ozs. chocolate
S ozs. sugar Y4 oz. gelatine
V5 pint water 1 tablespoon hot water

2 tablespoons full cream pow- 2 bananas

dered milk 9in. baked pastry case
3 eggs 2 bananas and a little choco-
15 teaspoon vanilla late to decorate

Mix cornflour, powered milk and 3 ozs. of the sugar together. Add
the hot water slowly to beaten egg yolks, pour on to the cornflour
mixture. Cook very slowly over low heat until custard thickens, and
coats back of spoon. Remove from heat, add the vanilla. To half
this custard add the chopped chocolate and stir until melted. Arrange
some sliced bananas in bottom of pastry case, pour in the chocolate
custard; chill. To the other half of the custard add the gelatine dis-
solved in the hot water; chill until slightly thick. Beat egg whites
until frothy, add the remainder of sugar, beat well together, then fold
into custard mixture. Pour over the chocolate layer. Leave until set.
Decorate with grated chocolate and banana slices which have been
dipped in a little lemon juice.—Laurel Busch.

STEAMED FRUIT PUDDING

One cup milk, 1 tablespoon butter, 1 cup mixed fruit, 1 teaspoon
carb. soda, %2 cup sugar. Boil these ingredients together. Mix in
1 cup S.R. flour and I teaspoon mixed spice. Steam 1%% hours or
pressure cook in individual moulds for 15 minutes.

TURLEY’S MILK BAR, 369 Greenshorough Road, Watsonia
Local James Chocolate agent.
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JIFFY JAM ROLL

Two eggs, 2 ozs. plain flour, 2 teaspoons baking powder, 2 ozs.
castor sugar. Beat eggs well. Add sugar. Sift in flour and rising.
Spread on greased slide. Bake in hot oven about eight minutes.
Spread with jam. Roll up. Serve at once with custard or cream.

APPLE AND CHOCOLATE PUDDING

Peel and slice four large apples into a saucepan. Add Y cup sugar,
enough water to nearly cover. Cook until tender. While still boiling
add mixture of 2 tablespoons thick cream, 1 egg, %2 cup sugar (all
beaten until thick and fluffy). Sift together %4 cup plain flour, 2
tablespoons cocoa, 1 teaspoon baking powder. Add together. Keep
mixture boiling steadily but do not lift saucepan lid for 20 minutes
after adding chocolate mixture. Top with cream.

GOLDEN NUT AND DATE DESSERT

2 ozs. shortening SAUCE:
4 ozs. S.R. flour % cup hot water

pinch salt 1 dess. shortening

1 tablespoon brown sugar 3 tablespoons golden syrup
¥ cup chopped dates

egg
Y4 cup cold water
¥ cup chopped walnuts

Rub shortening into flour and salt. Add sugar, dates, nuts. Mix to
soft dough with egg, cold water. Mix sauce ingredients. Place half
in pyrex dish. Drop in teaspoons dough, then remainder of dough.
Bake for 35-40 minutes in moderate oven. Pudding should be floating
in butterscotch sauce.

JELLIED PLUM PUDDING

Dissolve one packet lemon jelly crystals and whilst still hot stir in
1 cup coarse dried brown breadcrumbs, % cup stoned raisins, % cup
sultanas, % cup cooked prunes (stoned), % cup mix peel—all chopped
fine, % teaspoon ground cloves, salt to taste. Mix thoroughly. Set
to harden. Serve with whipped cream, foamy custard and/or ice cream.

GINGER ALE FRUIT SALAD

1 cup pineapple

2 tablespoons gelatine
V4 cup cold water

1 cup sliced pears

1 cup chopped candied cherries
2 tablespoons lemon juice

2 tablespoons sugar

1 cup ginger ale

Bring pineapple to boil.  Dissolve in it gelatine. ~ Add pears,
cherries, lemon juice, sugar. Cool. Add ginger ale. Place in mould
and set.
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BANANA WHIP 4

Six bananas mashed to pulp. Add 2 cups milk, %2 cup sugar, juice
1 good-sized lemon, and lastly, 2 dessertspoons gelatine dissolved in
a litfle hot water. Pour into mould to set. Passion fruit adds to
flavour. Place in covered mould in refrigerator.

PAVLOVA

4 egg whites
1Y cups sugar (ordinary)
1 teaspoon vanilla

1 teaspoon vinegar
1 dessertspoon cornflour

Beat egg whites till stiff, add % sugar little at a time till thick and
glossy, fold in remainder sugar, add vinegar, vanilla, cornflour. Spread
on brown paper, bake in preheated oven 275 deg. electric, 1/3 of
way up in oven 1% hours. Turn oven off and allow to cool with
door open. Remove brown paper gently and top with sliced bananas
and whipped cream.

NORWEGIAN CREAM

3 eggs raisins

% cup sugar jam
juice of one lemon bananas
gelatine

Beat egg yolks, sugar, juice, together, add 1 teaspoon gelatine dis-
solved in %2 cup of water, beat egg whites till stiff. Add to yolks and
allow to set, spread with jam, then bananas sliced, top with whipped
cream and passion fruit. (To serve plain leave out jam, bananas,
passion fruit.)

APPLE PUDDING

4 apples sugar
short crust pastry Y4 pint milk

Peel and quarter apples, roll and cut pastry into 2in. squares. Cover
curve of apples with pastry and place in ovenproof dish, pastry side up.
Sprinkle with sugar according to taste. Pour the milk over the top
and bake in 375 deg. until apples are soft.

APRICOT MERINGUE FLAN

9in. pastry flan 2 eggs
¥ 1b. dried apricots 4 ozs. castor sugar
3 tablespoons icing sugar

Wash apricots and soak overnight. Put in a saucepan with the water
just covering apricots and simmer until soft. Rub through a coarse
sieve. Add castor sugar, egg yokes and beat up well. Turn into flan.
Whip egg whites till stiff. Fold in the sieved icing sugar. Heap onto
apricots, bake in moderate oven till the meringue is set and lightly
browned.

15
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DECORATIVE FRUIT SALAD
Stale cake fruit juice
butter Y2 pint thick custard
any fruit in season Ya pint cream
Prepare: Fry cake in butter, moisten with fruit juice. Arrange on

serving dish with fruit. Beat cold custard until smooth, fold in whipped
cream and pile onto the fruit—Jean Hunter.

VARIATIONS FOR PIE FILLINGS

‘PINEAPPLE: Heat 1 small tin crushed pineapple and when almost
boiling thicken with 1 tablespoon cornflour.

CHOCOLATE CREAM: 2 ozs. grated chocolate, 1 pint milk, 3
level tablespoons cornflour, salt, nut of butter, 2 egg yolks, 2 dessert-
spoons castor sugar, 1 teaspoon vanilla. Heat chocolate with most
of milk to melt it. Blend cornflour, salt, remaining milk. Stir into
chocolate. Boil, stir, cook for 2-3 minutes. Beat in butter, yolks,
sugar and essence.

LEMON SHERBET

One tin sweetened condensed milk, juice of 3 lemons, 8 ozs. lemon
cordial, 20 ozs. water, outer skin 2 lemons finely grated. Mix and nearly
freeze. Whip until smooth.—Adrienne Wilkie.

BREAD PUDDING

Soak stele bread, squeeze out water and break up with fork. Add
sugar, lemon juice, raisins, jam, 1 egg, 1 grated apple, % Ib. margarine
or butter. Mix all well toether and bake in greased dish.

HANDY HINTS IN COOKING

As substitute for cream use equal quantity of evaporated milk
(cooking only).

A few grains of salt added to fat keeps it from splattering.

Place your cookery book (at wanted page) inside plastic bag to
prevent it getting grubby.

Use chicken, mushroom, cream of celery soups instead of white
sauce.

" If sauce or custard goes lumpy beat with rotary beater.
Lemon or lemonade in fruit salad stops discolouration of fruit.
Clean a badly burnt saucepan by pouring in vinegar, bringing to boil.
When boiling eggs a pinch of salt keeps them from cracking.

DANDY’S HABERDASHERY, Were Street, Montmorency.

MARANNE BEAUTY SALON, 57a Rattray Road, Montmorency.
Phone: 435-5869
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cakes

THE QUEEN’S CAKE (said to be the only one the Queen makes
herself). Recipe must be sold for charity.

Pour 1 cup boiling water over 1 cup chopped dates and 1 teaspoon
carb. soda. Let stand whilst following is mixed.

One cup sugar, %2 cup butter, 1 beaten egg, 1 teaspoon vanilla,
1 teaspoon baking powder, %2 teaspoon salt, 1 cup chopped nuts, 114
cups plain flour. ;

Cream butter and sugar, add egg, vanilla. Sift in dry ingredients.
Add date mixture. Bake in moderate oven for 35 minutes.

Icing: 5 tablespoons brown sugar, 5 tablespoons cream, 2 table-
spoons butter. Boil for five minutes. Spread on cake.

RHODA’S CAKE

Beat together 3 ozs. butter, % cup sugar, pinch salt. Add beaten
yolks of 2 eggs, ¥4 cup milk, few drops vanilla, 12 cups S.R. flour.
Place mixture in 7in. square or round tin. Beat 2 egg whites stifl. Add
4 tablespoons sugar. Beat again. Fold in 1 cup coconut. Spread
on top of cake. Bake 45 minutes in moderate oven.

BOILED WHOLEMEAL FRUIT CAKE

2 cups S.R. flour (wholemeal) 1 dessertspoon each nutmeg, cin-
1 pkt. mixed fruit namon

2 eggs 1 cup water

2 ozs. margarine walnuts (optional)
Y2 cup raw brown sugar

Mix fruit, spices, sugar, margarine, water. Bring to boil. Cool.
Add eggs, flour. Bake at 350 deg. for 1%2 hours.

BOILED FRUIT CAKE

Y4 1b. margarine

1 cup sugar

1 1b. mixed fruit

1 cup cold water”

1 teaspoon carb. soda
Y2 teaspoon vanilla
pinch salt
walnuts (if wanted)

Boil together for 5 minutees. Allow to cool. Add 1 well-beaten
egg, 1 cup S.R. flour, 1 cup plain flour. Bake in moderate oven 1-1%
hours.—Adrienne Wilkie.
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MACAROONS

3 cgg whites Y5 cup chopped nuts
1 cup sugar 1 teaspoon vanilla or almond
2 cups flaked dessert rice essence

1 cup coconut

Method: Beat whites until stiff, add sugar gradually, then essence.
Carefully fold in remaining ingredients, drop by spoonsful on to greased
tray. Bake at 325 deg. for 25 minutes.—Bev. Sutherland.

MERINGUES
1" egg white 2 tablespoons boiling water
cup castor sugar 1 dessertspoon cornflour

1

1 teaspoon vinegar

1 teaspoon vanilla or other flav-

ouring

Method: Place first four ingredients in a bowl over a saucepan of
boiling water. Beat for two minutes, add water and continue beating
until very thick (about 7 minutes). Fold in cornflour. Spoon or pipe
onto waxed paper. Sprinkle with nonpariels and cook at 260-280
degs. about 4 hours or overnight. Makes about 20.—Bev. Sutherland.

RUM BALLS
3 cups cake crumbs (stale) V4 cup chopped cherries
2 level tablespoons cocoa V4 cup sultanas
2 level tablespoons sifted icing 1Y tablespoons rum
sugar 215 ozs. copha (melted)

14 cup chopped walnuts chocolate sprinkles

Y4 cup chopped prunes

Place all ingredients into a bowl. Add melted sopha and mix well.
Mould into small balls, pressing mixture firmly together. Toss in
chocolate sprinkles. Chill well.—Robin Kentley.

SIMPLICITY CHOCOLATE CAKE

1 cup sugar 2 eggs
1 cup S.R. flour Y5 cup milk
pinch salt vanilla essence

2 level tablespoons cocoa 3 ozs. butter or margarine

sifted together

Method: Melt butter and allow to cool a little. Mix remainder of
ingredients together, add melted butter, then beat really hard for two
minutes. Put in greased cake tin and cook in moderate oven 40-45
minutes (approx. 375 deg.). Allow to cool, ice with chocolate icing.

N.B.—Do not overbeat this mixture and cake will keep moist for
three or four days. Also do not use drinking chocolate to replace cocoa.

—Alma Manbhire.
18

DUTCH APPLE CAKE

4 ozs. butter , 1 cup S.R. flour
small cup castor sugar (or 3 cooking apples stewed with
* ordinary) 3 dessertspoons sugar
1 egg 1 teaspoon cinnamon (optional)
Y5 cup milk Taisins

Cream butter, sugar. Add egg, flour and gradually milk. Spread in
greased lamington tray with raisins then cooked apple. Cook in centre
of oven at 375 deg. for 40 minutes.—Jan Green.

MELOCCO CHEESE CAKE

(Not as simple as many cheesecakes, but well worth the extra effort
for special occasions.)

BASE: 1 pkt. White Wings Instant Pie Flan Mix. Make according
to directions, place in 9in. spring form tin and refrigerate at least half-
hour before putting filling in. &

FILLING: % cup sugar
8 ozs. cottage cheese 1 teaspoon vanilla
4 ozs. Philadelphia cream 1 egg
cheese 1 dessertspoon lemon juice

Cream cottage cheese and Philadelphia cheese on mixmaster and
add sugar, vanilla, egg and lemon juice. Beat well and add to pie
crust. Bake at 350 deg. for 20 minutes. Cool for five minutes.

TOPPING: 31% tablespoons castor sugar

Y5 pint sour cream 15 teaspoon vanilla

Mix well and pour gently on top of pie. Bake at same temperature
(350 deg.) for five minutes. Refrigerate overnight.—Robin Kentley

DELICATE LEMON CAKE

1% cups S.R. flour FROSTING:
1 cup sugar 3 ozs. cream cheese
2 eggs 114 teaspoons lemon juice
4 ozs. melted butter 114 teaspoons grated lemon rind
Y5 cup milk 3 cups icing sugar
grated rind of one lemon

Sift flour and combine with sugar and lemon rind. Add the cooled
melted butter, eggs and milk. Beat with wooden spoon for five min-
utes, then pour into a well greased 9in. ring tin. Bake in a moderate
oven for 35-40 minutes. Turn on to wire rack to cool. Frost with
lemon frosting.

Frosting: Blend cream cheese and lemon juice together. Add the
icing sugar gradually, mixing it in well. Then add lemon rind.—Jan
Creed.

DIAMOND VALLEY DISPENSARY, 24-Hour Service 7 Days a Week.
Tom Lane (Resident). Phone: 43-1414. Opp. Greensborough Hotel.
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QUICK RAISIN LOAF

% cup sugar 1 tablespoon margarine
1 cup water 1 teaspoon carb. soda
1 cup raisins

Heat but do not boil. Add 1 egg and 2 cups S.F. flour, pinch of
salt. Bake in two small teacake tins or one orange cake tin in mod-
erate oven 30-45 minutes.—Helen Wellins.

DATE LOAF

2 tablespoons butter

2 teaspoons carb. soda

1 teaspoon vanilla

2 eggs

Boil dates, butter, carb. soda, water, sugar and vanilla. Let mixture
cool slightly, add eggs and flour. Place in two oblong cake tins and
bake in hot oven for % hour. Half mixture may be made if desired.
—Mavis Walters.

cups dates, cut into small pieces
cups sugar

cups boiling water

cups S.R. flour

[SESESIN]

PINEAPPLE CAKE

Line sandwich tin with sponge, %2 pint cream, 1 small tin fine pine-
apple, 1 teaspoon gelatine, %2 lemon’s juice. Mix together. Add to
cake in tin. Then add cake on top. Put in refrigerator. Take out
of tin and spread whipped cream all over. Sprinkle with nuts.

BIRTHDAY CAKE

4 ozs. raisins 1 teaspoon each of vanilla, cocoa,
4 ozs. mixed peel baking powder

1 Ib. currants 2 teaspoons mixed spice

9 ozs. plain flour 9 ozs. soft brown sugar

6 ozs. sultanas 9 ozs. butter

4 ozs. glace cherries 4 eggs

2 ozs. almonds pinch salt

grated rind of 1 lemon

Cut up raisins, sultanas, mixed peel, cherries, almonds. Add to
currants, lemon rind. Sprinkle with half flour to which baking powder
and cocoa have been added. Cream butter, sugar. Add eggs gradually,
vanilla and remaining flour. Stir well. Add fruit, etc. Mix thoroughly.
Bake slowly until cooked in 8in. tin—K. Williams.

BRAN BREAD

3 cups plain flour 2 teaspoons salt

4 teaspoons cream of tartar 1 cup bran

4 teaspoons soda

Dissolve two dessertspoons treacle in little boiling water. Fill cup
with milk then double this quantity of milk. Add to dry ingredients.
Bake % hour in fairly hot oven.

Vi \ 20

ORANGE NUT CAKE

4 ozs. butter or substitute dessertspoon grated orange rind
4 &zs. raw sugar 3 ozs. grated chocolate

5 ozs. wholemeal S.R. flour 2 ozs. chopped walnuts

s

eggs little milk if necessary
juice of half an orange or more

Cream butter and sugar, add all other ingredients, sifted flour last;
add milk if needed to good consistency. Bake in sandwich tins for
25 minutes at 350 deg.; or bake in large square tin, cover with whipped
cream and sprinkle with orange sprinkles and chopped walnuts.—
Judith Anderson.

FRENCH CAKE

Y cup chopped walnuts 1 cup cream

3 cups S.R. flour % cup milk

1 teaspoon baking powder Y5 cup red currant jelly
pinch salt CINNAMON FROSTING:

1 egg 2 ozs. butter

1 cup sugar 1%5 cups icing sugar

1 dessertspoon cocoa 2 teaspoons cinnamon

2 teaspoons cinnamon approx. 1 dessertspoon water

Grease a 10in. square tin and sprinkle bottom with chopped wal-
nuts, Sift flour, baking powder, cinnamon, cocoa and salt. Beat the
egg and sugar till thick and creamy. Blend in the cream then quickly
fold in the sifted dry ingredients alternately with the milk. Pour into
prepared tin and bake in moderate oven (350 deg.) for 45-50 minutes.
Cool slightly before turning out onto a wire rack. When cold cut into
three layers and spread with red currant jelly. Sandwich together
again. Frost top of cake with cinnamon frosting.

Frosting: Cream butter, blend in icing sugar and cinnamon with
sufficient water to make a soft spreading consistency.

EVERYBODY’S FAVORITE — PLASTER

MADE WITH ONLY THE BEST INGREDIENTS
AND DONE TO PERFECTION BY QUALIFIED STAFF.

Will last a lifetime—like some of the cakes at
St. Andrew’s Functions.

BRIAR HILL PLASTER

14 SHERBOURNE ROAD, BRIAR HILL. Phone: 43-1258

JOHN SOUTAR FOR OIL HEATER SERVICES
Phone: 762-2375

21




image12.jpeg
LEMON CHEESECAKE (no baking)

PIE SHELL:
10 ozs. Arnott’s Nice biscuits 6 ozs. butter or substitute
(crumbs) (melted)

Method: Lightly grease a 10in. spring form tin with butter. Blend
biscuit crumbs thoroughly with melted butter and press to base and
sides of tin. Chill shell while making the filling.

FILLING:
6. 0zs. can evaporated milk well 8 ozs. cream cheese
chilled 2 tablespoons sugar

15 cup orange juice

1 pint lemon jelly
1 tablespoon grated orange rind

V5 cup boiling water

Method: Make up jelly with hot water. Set aside to thicken. Beat
cream cheese with sugar, gradually adding orange juice and rind until
fluffy. Beat chilled milk. When starting to fluff, gradually add partly
set jelly, beating constantly until mixture is thickening. Then fold
in cheese mixture, blend thoroughly. Pile mixture into prepared shell,
chill to set firm. Decorate top of cheesecake with whipped cream; a
few cherries for a touch of colour.—Jan Green.

DELTA HARDWARE, 45 Main Street, Greenshorough.
Hardware.  Timber.  Portagas. Phone: 43-1249, 43-1138.

SELLING? :

Contact us now for prompt and courteous

attention—

R. HH DEAN & SON

106 GRIMSHAW STREET, GREENSBOROUGH
Phones: 43-2010 —— 43-2032

REAL ESTATE AND BUSINESS AGENTS
AUCTIONEERS AND VALUERS
INSURANCES EFFECTED
RENTS COLLECTED
PROPERTY MANAGEMENT
\ D2 : ’

biscuits and slices

PEANUT BISCUITS

% 1b. butter and 1 cup S.R. flour
4 ozs. sugar creamed Y5 cup salted peanuts
1 egg ¥4 cup coconut

Take out in teaspoonsful. Roll in cornflakes onto greased tray.
Bake in moderate oven (350 deg.) for approx. 15 minutes.—Lyn
Franklin.

MUNCHIES

1 cup each of S.R. flour, sugar, 2 tablespoons boiling water
rolled oats, coconut 1 tablespoon golden syrup
14 1b. butter or margarine 1 small teaspoon soda

Mix together flour, sugar, oatmeal, coconut. Melt together butter,
syrup, soda, water. Mix with dry ingredients. Place spoonfuls on
greased slide. Bake in moderate oven until golden brown.—Adrienne
Wilkie.

SCOTCH SHORTBREAD

7 ozs. butter 2 ozs. rice flour or cornflour
3 ozs. castor sugar 15 level teaspoon baking powder
9 ozs. plain flour V4 teaspoon salt

Cream butter and sugar and gradually work in_sifted flour, rice
flour, baking powder and salt. Press evenly into 8in. sandwich tin,
smoothing surface. Pinch a frill around the edge and prick evenly
with a fork. Mark into eight sections with a knife. Bake in moderate
oven (350 deg. F.) 25 to 30 minutes. Can be used as a gift. Decorate
with sprig of heather and narrow tartan ribbon.—Naomi Fullard.

ANZACS
2 cups rolled oats 1 tablespoon treacle or golden
1 cup plain flour syrup
1 cup sugar 2 tablespoons boiling water

15 cup (4 ozs.) shortening 1 teaspoon bicarb. soda

Method: Heat the syrup and shortening until melted. Place all the
dry ingredients in basin. Dissolve soda in boiling water, add to syrup,
etc., then mix into dry ingredients. Place in teaspoonsful on cold
greased slide. Bake in slow moderate oven to golden brown.—Bev.
Sutherland.
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GINGER CRUNCH

4 ozs. butter or margarine 1 cup S.R. flour
2 ozs. sugar 1 teaspoon ground ginger

Method: Cream butter, sugar. Add dry ingredients. Mix well.
Press into lamington tin. Bake at 350 deg. for 15-20 minutes.

TOPPING:
4 tablespoons icing sugar

1 teaspoon ground ginger
2 tablespoons butter

3 teaspoons golden syrup
Place all ingredients in saucepan. Put over gentle heat until all

_are well mixed. Pour over biscuit while both are still warm. Cut
into slices when cool.—Lyn Franklin.

CHOCOLATE ROYAL

BISCUIT MIX:

Y4 Ib. margarine cup S.R. flour
Y2 cup sugar pinch salt

1 teaspoon golden syrup % cup coconut

s

Mix all together, then press in tin.  Bake moderate oven 15-20
minutes. Allow to cool.

TOPPING:
Y cup Nestles cond. milk 1 tablespoon margarine
1 cup icing sugar 1 tablespoon cocoa

Boil for two minutes. Then add 1 cup coconut. Pour and spread
over mixture set.—Chris Blackburn®

GRANDDAD BISCUITS

8 ozs. butter or margarine 2 cups S.R. flour

15 cup sugar salt
1 cup dates or mixed fruit vanilla
2 eggs

Method: Mix all ingredients. Rub a teaspoon of mixture in corn-
flakes. Decorate with cherry. Bake in moderate oven.

MELTING MOMENTS

4 ozs. butter 4 ozs. plain flour
2 ozs. icing sugar ¥ teaspoon vanilla essence
1 oz. cornflour pinch salt

Cream butter and icing sugar. Add essence. Work in the sifted
flour, cornflour, and salt. Roll into small balls. Place on greased
oven trays. Press across with fork and flatten. Cook in moderate
oven (375 deg. F.) until pale golden colour, 10 to 15 minutes. When
cold sandwich with lemon icing. Makes 14 pairs.—Naomi Fullard.

24|

BUTTERNUT SNAPS L

2 tablespoons butter 1 egg
1 cup sugar Y5 teaspoon vanilla
2, tablespoons f§olden syrup 1 teaspoon soda
1% cups plain flour Y2 teaspoon cream of tartar
1 cup coconut

Method: Cream butter and sugar, add egg, essence, syrup, sifted
flour, etc., and lastly coconut. Drop on to greased slide and bake.—
Bev. Sutherland.

BUTTERY CRUNCH

1 cup cornflakes % cup brown sugar
1 cup S.R. flour 5 ozs. butter
1 cup coconut vanilla

Method: Place dry ingredients in basin. . Mix together with melted
butter and vanilla. Press into ungreased swiss roll tin. Bake 20-25
minutes in a moderate oven (350 deg.). Cut into 30 squares while

hot. May be spread with chocolate icing.—Bev. Sutherland.

SESAME SEED BISCUITS

% cup seeds V4 Ib. melted margarine
Y2 cup brown sugar Y5 teaspoon vanilla
% cup wholemeal flour 1 egg

Adding seeds last, mix all ingredients. Drop in teaspoonsful on to
greased tray. Bake in moderate oven about 10 minutes. Remove
immediately from tray.—Helen Wellins.

COCONUT SQUARES

1 cup S.R. flour 4 ozs. melted butter or mar-
1 cup coconut garine
Y5 cup brown sugar

Sift flour into basin, mix in coconut and sugar, add the melted
shortening. Mix well. Press into lightly greased lamington tin. Bake
at 350 deg. for about 20 minutes. Cut into squares after icing and
while still warm.

PRESERVED GINGER BISCUITS

¥4 1b. butter 1 egg
V4 1b. sugar 1 small cup preserved ginger
1 large cup S.R. flour 1 small cup Kelloggs cornflakes

Beat butter and sugar to a cream, add egg, stir in flour and ginger.
Take teaspoon of mixture, roll into ball and roll in cornflakes. Bake
15 minutes, hot oven at first then cooler.—Mavis Walters.
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COCONUT ICE

¥ 1b. copha 2 egg whites
1 Ib. icing sugar 1 teaspoon vanilla
¥ 1b. coconut

Mix sugar, coconut, egg whites and vanilla into hot copha. Line
lamington tin with greaseproof paper, spread half mixture in tin, colour
remainder pink and spread over white. Set in refrigerator.

CHERRY-WALNUT FINGERS

PASTRY:

1 cup plain flour 4 ozs. butter

V4 cup icing sugar

Melt butter and add to sugar and flour. Press into tin 7in. x 11in.
and bake in hot oven (400 deg.) for 10 minutes.

TOPPING: 2 eggs
Y4 cup S.R. flour 1% cup chopped cherries
% cup sugar Y2 cup coconut

pinch salt Y2 cup chopped walnuts

Sift together flour, sugar, salt, stir in beaten eggs and remaining
ingredients. Spread over partly cooked pastry and bake 25-30 minutes.
Cut into slices when cold.

RAISIN COOKIES

4 ozs. butter or margarine Y level teaspoon carb. soda

6 ozs. sugar * good pinch salt

2 eggs 1 rounded teaspoon cinnamon
1 cup raisins 1 cup quick cooking oats (Easi-

1% cups plain flour Oats or Quick Oata)

Pour boiling water over the raisins, cover and allow to stand for
about 10 minutes. Drain well. Beat the butter and sugar to a cream,
then add the eggs slowly, beating well. Stir in the salt, soda and
cinnamon. Add the drained raisins and the oats. Drop spoonfuls
of the mixture on to a cold greased tray and bake in a hot oven for
about 15 minutes.

NOUGAT SLICE

2 cups rolled oats 1 cup brown sugar
1 cup coconut V4 cup butter

Melt butter. Add other ingredients. Press into greased tin. Bake
in upper half of oven for 30 minutes. Cut in squares when cool.

KENTON FOOTWEAR, Central Arcade, Greenshorough.
Phone: 43-3883.

26

HALLOE’EN FINGERS

1 cup light brown sugar 1 teaspoon baking powder

2 ozs. margarine pinch of salt
1 egg Y4 cup chopped walnuts
1 cup flour Y5 teaspoon vanilla

Method: Heat sugar and margarine slowly, stirring occasionally until
sugar is melted. Do not boil. Remove from heat. Whip the egg and
beat it into the sugar. Sift the flour, baking powder and salt, and stir
into the mixture, also nuts and vanilla. Blend well, then spread into
greased baking pan about 8in. square. Bake in a slow oven for 30
minutes. Leave in pan but cut into fingers. When cool, remove and
spread with coffee glace icing.

HEDGEHOG
4 ozs. butter or margarine 2 tablespoons cocoa
4 ozs. sugar Y5 cup walnuts
1 egg ¥ 1b. broken biscuits

Method: Place shortening and sugar in a saucepan to melt, add
cocoa. Beat egg well then add to mixture also other ingredients, mix-
ing well. Return to heat 1 minute, then press into flat tin and leave
to set in fridge. When set cut into small blocks.

HONEY BUBBLE CRUNCH

4 ozs. butter or marg. 4 or 5 cups rice bubbles
Y2 cup sugar 1 cup coconut
2 level tablespoons honey (or

syrup)

Method: Place first three ingredients in a saucepan and boil 3 or 4
minutes, no longer. Remove from heat and quickly stir into last two
ingredients. Press mixture into slab tin or spoon into patty papers.
Place in moderate oven 5 to 10 minutes.

KISSES
3 eggs nearly 9 ozs. S.R. flour
6 ozs. butter or marg. vanilla

6 ozs. sugar

Method: Cream butter and sugar. Add eggs one at a time, beating
between each addition. (If the mixture curdles add a tablespoon of
the flour.) Fold in the sifted flour after the vanilla, then drop in tea-
spoons on to a cold oven slide. Cook in a moderate oven until golden.
When cold, join in pairs with raspberry jam. Ice the top with vanilla
icing and sprinkle with chopped walnuts.

SHERRY’'S HARDWARE, 14 Main Street, Greenshorough.
Phone: 43-2669
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CHOCOLATE SLICE

1 cup coconut ¥4 1b. margarine
Y5 cup brown sugar 2 teaspoons cocoa
1 cup S.R. flour

Mix melted margarine with dry ingredients. Press into greased
tin. Bake in moderate oven 15-20 minutes. Ice while still warm
with lemon icing (using lemon juice). Sprinkle with coconut, nuts and
cherries. Cut while warm. Set in refrigerator if necessary.

DUTCH SLICE

4 ozs. butter or margarine 1 cup mixed fruit
1 egg 1Y% cups S.R. flour
% cup sugar Y2 teaspoon vanilla

Melt butter, add sugar, egg, flour, fruit and vanilla. Mix well, spread
in greased tray, bake in moderate oven 20 minutes. Ice with lemon
icing, cut into slices while still warm.

FRUIT MINCEMEAT SLICES

6 ozs. plain flour 2 ozs. sugar
4 ozs. butter or margarine fruit mince

Method: Sieve flour. Rub in fat and add sugar. Place half this
mixture into greased tin and cover with fruit mince. Add remainder
of mixture and press down firmly. Bake in moderate oven for about
half an hour. Serve cut in squares or triangles accompanied by custard
or cream.—Jean Hunter.

CONTINENTAL CHOCOLATE SLICE

4 ozs. butter TOPPING
Y5 cup sugar ozs. butter
1Y% tablespoons cocoa 2 cups icing sugar
1 egg 1 tablespoon custard powder
1 teaspoon vanilla 2 tablespoons hot water
2 cups crushed wheatmeal bis- 4 ozs. cooking chocolate
cuits

% cup coconut
V4 cup chopped walnuts

Combine butter, sugar, and cocoa in saucepan. Stir over low heat
until well blended. Stir in beaten egg and vanilla. Cook, stirring, 1
minute. Remove from heat, stir in biscuit crumbs, coconut, and
chopped walnuts, mix well. Press mixture into greased lamington tin,
refrigerate until set.

Topping: Cream butter well. Sift together icing sugar and custard
powder, add to butter alternately with hot water. Beat until light
and fluffy. Spread over biscuit base, refrigerate. Melt chopped choco-
late over boiling water, spread evenly over topping, refrigerate. Cut
into small squares to serve.—Margaret Endersby.

28

Oy gl/*« %oﬁm i gny

EVERYBODY’S FAVOURITE SLICE% ‘% .
Put into bowl: 3% cup sugar, Y2 pkt.dmixed fruit, T cup S.R. ﬂour‘,‘
¥ cup coconut. Melt 1 tablespoon honey with 4 ozs. margarine. Stir

in dry ingredients. Spread in greased tin. Bake in moderate oven
20 minutes. Ice with lemon icing while still warm.

WASHING WOOLLENS? Excellent mixture obtained by mixing
1 packet Lux, 1 bottle eucalyptus, 1 cup methylated spirits. Put in
screw-top jar. One tablespoon to one bowl of water. Soak but DON'T
rinse woollens. See the results!

STAINS: Biro—dab with methylated spirits immediately. Perspira-
tion—borax and water; carbonate soda and water.

SHOWER RECESS CLEANER: Whmng, cream of tartar, perox-
ide and soap, in paste.

ANTS: Get rid of them by mixing together 1 cup hot water, 1 cup
sugar, 2 tablespoons boracic acid, 2 tablespoons borax and boiling for
three minutes. Place on old lids near their trail. Keep away from
children and animals.

MORCOM'S FOODLAND

Were Street, Montmorency

WEEKLY SPECIALS — BUDGET PRICES

Widest Range of Grocery Lines
Frozen Foods a Specialty.

QUALITY AND FRIENDLY FIRST CLASS
SERVICETAIIFASESSTMES

Morcom’s Foodland Supermarket
is your one stop shop.
PATRONISE MONTMORENCY’S WELL-
ESTABLISHED FIRM AND YOUR
SATISFACTION IS GUARANTEED!

KEN & JEAN CLARK-KENNEDY MILK BAR
Rattray Road, Montmorency. Phone: 435-5875
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ST. ANDREW’S PRESBYTERIAN CHURCH,
MONTMORENCY

A WARM WELCOME AWAITS YOU ALL.

Proudly presents FAMILY FAVOURITES and
warmly invites you and your family to take part
in our various activities.

MORNING SERVICES—Every Sunday, 8.30 a.m.
and 11.00 a.m.

EVENING SERVICE—4th Sunday, 7.00 p.m.
SUNDAY SCHOOL—Every Sunday, 9.45 a.m.
LADIES’ GUILD—4th Wednesday, 10.00 a.m.

PRESBYTERIAN W OMEN'S MISSIONARY
UNION—3rd Tuesday, 7.45 p.m.

PRESBYTERIAN MOTHERS’ UNION — 2nd
Tuesday, 11.30 a.m.-1.30 p.m.

PRESBYTERIAN GIRLS" ASSOCIATION —
Every Monday, 7.15 p.m.

PRESBYTERIAN FELLOWSHIP ASSOCIATION
—Bible Study, 1st Sunday, 7.00 p.m.
—Recreation, Next Friday, 7.30 p.m.
—Tea, 3rd Sunday, 5.00 p.m.
—Recreation, Following Friday, 7.30 p.m.

CHOIR—Thursday, 7.45 p.m.

ST. ANDREW'S FELLOWSHIP — 4th Sunday,

5.00-7.00 p.m.
ADULT FORUM—2nd Tuesday and Thursday,
8.00 p.m.

And boys are encouraged to belong to the

MONTMORENCY BOYS’' CLUB—Every Thurs-
day: Juniors (8-12) 7.00 p.m.; Seniors
(12-16) 8.15 p.m.

—

— -

main dishes

BOSTON VEAL WITH PINEAPPLE

6 veal chops 1 tablespoon
2 tablespoons flour sauce

salt and pepper 6 pincapple slices
% cup pineapple juice extra flour, fat.
2 tablespoons lemon juice

Method: Trim chops, wipe with damp cloth and coat with seasoned
flour. Brown lightly in hot fat. Remove from pan and place in oven-
ware dish. Combine pincapple and lemon juice and Worcestershire
sauce. Pour over chops. Cover and bake in moderate oven 1%-1%
Hours or until meat is tender. Coat drained pincapple with extra flour
and fry lightly on both sides in small quantity of fat. Serve hot with
suitable vegetables (chipped fried potatoes, etc.).—Jean Hunter.

Worcestershire

POLISH STEAK NELSON

1% Ib. topside steak, cut into
serving size pieces
1 oz. seasoned flour
2 ozs. butter
1
1

2 ozs. (V4 cup) cream
Y2 pint stock

salt and pepper
4 potatoes, diced
onion, chopped
7% oz. can mushrooms in
butter sauce

Toss steak in seasoned flour; melt butter and fry steak until brown.
Remove steak and add the onions, Saute until cooked. Add steak,
mushrooms, cream and stock. Season with salt and pepper. Place
in a buttered casserole and bake for 1% hours in moderately slow
oven (gas 325 deg., electric 350 deg.). Add diced potato and cook
a further 30 minutes. Four serves.—Margaret Endersby.

CURRIED EGG SPECIAL

1 pkt. chicken noodle soup 1 level dessertspoon curry
1% cups boiling water 1 cup milk
1 oz copha 4-6 hard boiled eggs, sliced
2 level tablespoons plain flour or quartered
1 tablespoon chopped parsley
Cook chicken noodle soup in 1% cups water five minutes, cool,
melt copha, stir in flour and curry powder, add milk, stir till boiling.
Mix in soup, bringing to boil. Add sliced egg and parsley. Reheat
before serving with toast or rice.—Mavis Walters.
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For all your Timber and Hardware, Building
and Handyman Projects

CALL AT
BRIAR HILL TIMBER & TRADING CO.
Pty. Ltd.
2531 SHERBOURNE ROAD, BRIAR HILL 3088
Phones: 43-1207 — 43-1250

FLEUR COIFFURE
HAIR STYLISTS

Color and Wig Experts.

SHERBOURNE ROAD, BRIAR HILL. Phone: 435-5377

CALTEX SERVICE STATION

RATTRAY ROAD, MONTMORENCY. Phone: 435-5057
EXPERT SERVICING AND MECHANICAL REPAIRS.

Free Safety Checks. Battery and Tyre Checks.
STEAM CLEANING AND WASHING SERVICES.

Monday to Friday: 7 a.m. to 9 p.m. Saturday: 7 a.m. to 6 p.m.
Sunday: 8 a.m. to 1 p.m.

WILLETT MEATS

61 MAIN STREET, GREENSBOROUGH
and
44 WERE STREET, MONTMORENCY.

Phone: 43-1092

Phone: 43-1018

“WHATEVER MEAL YOU SERVE GOOD MEAT MAKES IT BETTER!”
Personally selected for you! .

{

CHICKEN CACCIATORA

1 4 Ib. roasting chicken, cut %2 cup oil
into serving pieces 2 fl. ozs. sherry or Marsala
2 Jb. tomatoes 3 sprigs parsley
2 ozs. carrots, chopped 1 bay leaf
4 ozs. onions, chopped 2 teaspoons salt
1 clove garlic finely chopped dash pepper
2V ozs. flour

Dredge chicken in flour, sprinkle with salt and brown the chicken
pieces in ol until golden. Remove and keep warm. Brown the onion,
carrot, parsley and bay leaf in pan. Strain the tomatoes and add
two cups tomato pulp and the garlic to the browned vegs. Season
salt and pepper and bring mix to boil. Add the chicken and wine and
simmer until the chicken is tender, approx. 30 minutes.—C. Blackburn.

ITALIAN SPAGHETTI (very tasty and very popular). Serves four

as a meal.
1 Ib. minced steak 1 dessertspoon Worcester sauce
Y-1 Ib. spaghetti % cup olive (or substitute, e.g.,

4 chopped onions peanut) oil

2 cloves chopped garlic (op-  grated tasty cheese
tional) 1 teaspoon salt

1 1b. tomatoes (can use drained
canned tomatoes)

Method: Dice onions very small (and also garlic if used), and fry
in some of the oil ill tender (but not browned). Add the sliced
tomatoes (nicer if peeled first), and Worcester sauce. Brown the
meat in rest of the oil and add it to tomatoes and onions. Cover, add
salt and_cook gently for three hours (stir frequently to prevent burn-
ing). Cook the spaghetti in plenty of boiling salted water till tender,
drain, rinse in boiling water. Pour the sauce over it and sprinkle
generously with dry grated cheese.—Alma Manhire.

SAVOURY VEAL PIE

PASTRY: 4 ozs. bacon
4 ozs. butter % stick celery
6 ozs. plain flour 2 lecks
4 ozs. mashed potato salt, pepper
1 tablespoon cold water 3 cggs

FILLING: 3 tomatoes
1 1b. veal 3 ozs. cheese

Method: Rub butter into flour, add salt, potato, cold water. Knead
until smooth, line 2in. deep ovenproof dish, reserving 1/3 of dough
for top. Cut up veal in strips, heat the chopped bacon until fat is
sufficient to cook the veal. Fry until veal changes colour, add chopped
celery, slices of lecks, salt, pepper.  Allow to cool. Into pie dish put
Tayers of veal mixture, hard boiled cgg, tomato and cheese until ingre-
dients are used, cover with top. Cook in 400 deg. for 25 minutes.—
S. Burns.
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FOR ALL YOUR GIFTS AND TOYS, ETC,,
call on

G. UPTON

29 and 75 WATSONIA ROAD, WATSONIA. Phone: 43-2906

AUTHORISED NEWSAGENCY
MONTMORENCY

22 WERE STREET, MONTMORENCY
UNDER NEW MANAGEMENT

Mr. and Mrs. R. C. Rowe cordially invite old and new friends to

pay a visit at their earliest convenience to inspect a new range

of stock and arrange to have the newspaper of your choice
delivered daily.

KEITH WILKIE'S MENSLAND

33 WERE STREET, MONTMOR‘ENCY. Phone: 43-1248

The Men’s and Boys’ Fashion Centre of

Diamond Valley.
DINNER SUITS FOR HIRE, $6.00.
Fittings can be arranged after hours.

SEE US FOR MEN’S FASHION SHOES.

WATSONIAE SWIMMING SCHOOL
Indoor Heated Pool (88 deg.)
SMALL CLASSES.

Qualified Experienced Teachers.

Phone: 43-3201

J. HANCOCK.

CRUSH ONION DUMPLINGS

1% cups S.R. flour
2 ozs. shortening
V4, teaspoon salt

pepper to taste
Y4 cup chopped browned onions
about Y2 cup milk

These dumplings are baked and have the savoury flavour of fried
onions. Sift the flour and salt and cut in the shortening until the mix-
ture resembles breadcrumbs. Add the onions and just enough milk
to moisten—the dough must not be too wet. Knead lightly on a floured
board and roll out Yin. thick. Stamp out with a small cutter and
place on top of a simmering casserole. Bake uncovered in a brisk
oven 12-15 minutes or until risen and crusty.—Naomi Fullard.

SAVOURY CURRY SLICE

PASTRY:
4 ozs. S.R. flour
4 ozs. plain flour
pinch salt
Sift flours and salt, rub in shortening. Mix to a firm dough with
the water. Knead slightly. Roll and use as required.

5 ozs. lard or dripping
4 tablespoons water (more may
be needed)

FILLING: 1 tablespoon chutney
1 Ib. sausage meat 1 cooking apple
1 dessertspoon curry powder 1 onion

pinch' salt 2 tomatoes

Divide pastry into two. Line an oblong or a 9in. shallow square tin.
Mix together sausage meat, curry powder, salt and chutney. Spread
half this mixture over pastry, then spread on grated apple, onion and
finely sliced tomato. Spread over remaining sausage meat mixture,
then cover with remaining pastry. Prick well with a fork, brush with
egg or milk. Place in moderately hot oven (400 deg.) for 35-40
minutes. May be served hot or cold—Jan Creed.

BACON AND EGG FLAN L

6 ozs. shortcrust pastry 2 ozs. finely grated cheese

3-4 ozs. bacon Y level teaspoon mixed herbs

2 eggs (optional)

V4 pint milk slices of tomato

salt and pepper

Line 7-8in. flan with pastry. Chop bacon. Fry gently. Beat eggs
with hilk. Add bacon, salt, pepper. Pour mixture into case. Cover
with grated cheese, tomato slices, herbs. Bake at 375 deg. for 35-40
minutes. Serve hot or cold—Adrienne Wilkie.

RISSOLES

Making rissoles? Just combine a packet of continental “Fresh Onion
Soup” with meat. DON'T add another thing and you will have per-
fectly delicious rissoles.

7




image5.jpeg
WALLACE
GLASS

BRISBANE STREET, ELTHAM
Phone: 439-8646

Expert and Speedy Service for
ALL INDUSTRIAL and
DOMESTIC INSTALLATIONS

Repairs a Specialty.

Solve all glazing problems
through
WALLACE GLASS

HUTCHINSON’S
ENGINEERS

164 PARA ROAD,
GREENSBOROUGH 3088

SEE US FOR—

e General Engineering Work

e Towhars (supplied and fitted)

® Trailers (stock and specials)

® Pack Racks

e Caravan and Trailer Brakes
(supplied and fitted)

e Towing Equipment

e Welding

e Steel Fabrications, etc.

For information and quotes:

Phone: 43-2773

After hours: 43-4664

P. J. TIMBER & TRADING CO.

Pty.

39 SUSAN STREET, ELTHAM. Phone 439-9421

Ltd.

FOR ALL YOUR REQUIREMENTS
IN TIMBER.

JOHN BRICK'S BRIAR HILL MILK BAR

For
QUALITY CHOCOLATES.  SWEETS.  ICE CREAM.  MILK.
BREAD.  DRINKS.  CAKES. CUT SANDWICHES.
HOT PIES.

PASTIES.

]
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SOUR-CREAM COLE-SLAW

1 large head crisp cabbage
2/3, cup diced celery

2/3 cup grated carrots

V5 cup sliced radishes
2/3 cup green pepper

1 cup sour cream

V5 teaspoon sugar

Y5 teaspoon salt

2 tablespoons tarragon vinegar
fresh or canned pineapple pieces
large stuffed olives
large ripe olives

Remove some shapely cabbage leaves, refrigerate. Prepare eight
cups finely shredded cabbage. In large bowl place shredded cabbage,
two tablespoons minced onion, diced celery, green pepper, coarsely
grated carrots and radishes. Refrigerate. In small bowl combine sour
cream, two teaspoons minced onion, sugar, salt and vinegar. Cover.
Refrigerate.

Just before serving: Pour sour cream dressing over cabbage mixture.
Toss lightly until cabbage is well coated. Line a large salad bowl with
the shapely cabbage leaves. Heap mixture‘in centre then garnish top
with pineapple spears and stuffed ripe olives.—Laurel Busch.

CREAM VEGETABLES i,

Diced carrot, peas 1 dessertspoon butter
2 dessertspoons cream salt
2 dessertspoons cornflour

Cook vegetables, strain off water, leaving approx. half cup of water.
Add butter and cornflour. Stir gently. Add cream and return to low
heat to thicken. If too thick add a little more water. Serve with
crumbed chops, chicken or veal—H. Wellins.

CURRIED SCALLOPS

Y5 1b. scallops
1 onion
1 apple
2 ozs. butter

114 tablespoons flour

1 dessertspoon curry powder
salt, pepper

V5 pint milk (approx.)

Method: Fry onion, apple in butter till soft. Add flour and season-
ings. Stir in milk. Cook ten munites. Add scallops. Heat through.
—S. Burns.

STEAK AND CORN CASSEROLE

1 cup uncooked rice
1 1b. minced steak
1 tin corn (whole kernels)

1 tin tomato soup
1 sliced onion
strips of bacon (optional)

Place layers of ingredients in casserole, slice onion and arrange bacon
on top, pour in tomato soup and bake in moderate oven one hour.—
Jan Green.

V. & A. HOCKING MILK BAR, WATSONIA
Adams Cakes.
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LEARN TO SWIM

PRIVATE TUITION FOR YOU AND YOUR FAMILY
By qualified staff, headed by KEN WOODS, Olympic Coach, 1956
@ CHILDREN, ALL AGES. ® ADULT CLASSES. © TRAINING SQUADS.

Hours: Monday to Friday, 6-30 a.m.-8-00 p.m. Saturday. 7-30 a.m.-4-00 p.m.
Sunday, 8-30 am.-12-00 noon.

RING NOW: 435-6955, DIAMOND VALLEY INDOOR SWIM CENTRE
Cnr. Para Road and Patterson Crescent, Greensborough

4 SQUARE STORE

Thinking of food with personal service?
BRIAR HILL SELF SERVICE
Ring Noel 43-4030 for Free Delivery
FROZEN FOODS. SERVICED DELICATESSEN

KITCHEN UTENSILS. BULK HONEY. WEEKLY SPECIALS.
STOCK FOOD.

ENJOY PERSONAL SERVICE.

DIAMOND VALLEY PRESS

Wish to express their appreciation to the sponsors of
“Family Favorites” for the opportunity to thank their
many clients in the Shire of Diamond Valley for their
esteemed patronge in the past, and assure them of our
best attention in the future.

Printers and Publishers
22 LOUIS ST., GREENSBOROUGH 3088. 435-5543

PETS LAND, Were Street, Montmorency.

GREENSBOROUGH PICTURE SHOP, 2 Central Court.

TOPSY’S CAKE SHOP, Were Street, Montmorency.

ELSA TAYTON, 18 Were Street, Montmorency.
“Gifts For All Qccasions.” Lincoln and. Cleckhgaton Wools.

i
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PORCUPINE BALLS

1 large tin tomato soup
1 Ib. hamburger steak
2 tablespoons uncooked rice

1 medium chopped onion
salt and pepper

Combine all ingredients and drop into boiling undiluted tomato soup.
—1Lyn Franklin.

GEFILLTE FISH

1 pkt. frozen fish 1 cup of Matzo meal (obtainable
2 dessertspoons sugar from Jewish grocers or Sani-

1 onion tarium health shops)

1 or 2 eggs (optional) 1 teaspoon salt

Mince fish and onion, add eggs, sugar, Matzo meeal, salt. Make
into pappies and cook in oil in frying pan. When cooked place on
brown paper to strain off excess oil. Serve hot or cold.—Helen Wellins.

GREEN BEANS A LA GRECQUE

1 Ib. green beans

1 tin tomato concentrate

1 pint water

4-6 tablespoons oil

Top and tail beans and slice in half lengthwise. Mix tomato con-
centrate with water, olive oil, onion and garlic. Put beans in sauce-
pan; pour over tomato mixture and season to taste; bring to the boil.
Lower heat and simmer gently, stirring from time to time for three-
quarters hour, or until sauce has reduced and beans are tender.

Y2 Spanish onion, finely chopped
Y2 clove garlic, finely chopped
salt and pepper

HOT POTATO SALAD

Slice 2 Ib. cooked potatoes and chop % Ib. luncheon meat or left-
over cold cooked meat. Beat two eggs in a bowl. Add a little chopped
chives, with salt and pepper to taste, pour over potatoes and meat, and
fry in a little butter or margarine till light brown. Particularly good
with a French-dressed salad—Jan Creed.

SALMON PIE

One large tin salmon, 2 hard boiled eggs, mashed potatoes, 12 cups
thick white sauce. Line casserole with half mashed potatoes. Mix
other ingredients. Put in casserole. Top with remaining potatoes,
grated cheese (optional).

H. J. POULTON & CO., 373 Greenshorough Road, Watsonia.
Auctioneer, Real Estate. New and Established homes sold.

Phone: 43-1291.  A.H.: 45-1730

WATSONIA CYCLES, 365a Greenshorough Road, Watsonia.
Repairs. Secondhand cycles bought and sold. Graeme Pollerd.
Phone: 43-3011
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