INVITED AUDIENCE

BBC's Free Concerts in London’s East End

(By PATRICIA H. YOUNG)

HE People’s Palace in the
East End of London is be-
coming one of the city's
principal  music centres. Built
originally as a theatre for the en-
tertainment of the inhabitants of
the East Eud, who could seldom afford
an excursion into the glamour of the
West End, it is now being used as a
studio by the BBC, principally to house
its Sympiony Orchestra of 100 players.
During the winter season the BBC has
given a series of fortnightly Sunday
afternoon concerts at the People's Palace
at which the citizens of each part of

of Our Time programme, which com-
prises works hy contemporary com-
posers of all nations; the other is a
weekly Thursday afternoon concert of
Music of the Masters, popular music by
the great classical composers., The audi-
ences for these two types of programmes
are identical: young boys still in school,
medical students taking an hour off
from their studies, boys and girls from
youth clubs eager to learn something
new, and not afraid of expressing their
own opinions,

Taste—and Taste
I went to a Music of the Masfers
broadcast the other day to see the :wudi-
ence and watch for myself the enthusi-
asm I had heard so much about. I was

THE BBC SYMPHONY ORCHESTRA on the stage at the People’s Palace for

the first of the fortnightly Sunday afternoon concerts described on this page-

London gather—West End and East
End. During the week routine retainers
are fed and housed during their work-
ing hours, which may last from ten in
the morning until ten at night. It is not
possible to have an audience for all
these concerts, but some of them, mainly
popular concerts or important pro-
grammes of contemporary music, are
attended by an “invited audience.”

All Sorts and Conditions

The phtase “invited audience” may
suggest to you the friends and relations
of the orchestra, favoured people who
by the golden key of acquaintanceship
can open the door to the studio. In the
case of the People’s Palace this is not
s0. A few months ago a scheme was
born, and is now growing fast, for allow-
ing the East End access to their own
People’s Palace while broadcasting is
going on, so that they can share in the
music as often as possible. Hospitals,
schools, youth clubs and music clubs in
the vicinity are sent lists of the broad-
casts which may be attended, passes are
sent to those who wish to come, and
these young people have a chance to
hear fine music free,

The two regular broadcast concerts
for which passes are issued are vastly
different. One is the six-weekly Music
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not disappointed. I saw little schoolboys’

of ten and twelve years old scrambling to
get the best seats and then settling with
their ice-creams till the music began—
when the ice-cream was soon forgotten.
I saw older schoolboys, fifteens and six-
teens, and listened to their talk of the
previous night’s Honegger and Walton
and Bartok; they didn’t think much of
them, but suggested they were an
acquired taste. I saw young romance
bathing itself in the warm pools of
Wagner, and I saw young nurses and

medical students relaxing under the
soothing touch of a Brahms song.
What most impressed me was the

eagerness, the rapt attention, and above
all the knowledge, technical and histori-
cal, which these young people displayed
and were feeding with their new-found
opportunity. I felt I was watching and
listening to the growth of a new musical
nation.

Thé People’s Palace had an inspiring
origin, Stirred by a novel written in
1882 by Sir Walter Besant, All Sorts
and Conditians of Men, which was con-
cerned with the life of the East End
poor, people were moved to contribute
to a fund on their behalf. In all,
£60,000 was raised “to improve the
moral and intellectual tone of the work-
ing classes,” and part of it was used to
build this “palace” for the people.

A Course in
Home Cookery

and hundreds of the most
delicious recipes you’ve ever tested

TUI'S COMMONSENSE COOKERY
288 Pages For Only 3/6 Post Free

TUI'S Third Commonsense Cookery is so dif-
ferent from the usual recipe book that it has be-
come “Kitchen Friend” to thousands of house-
wives, young girls and even bachelors.

As a saver of food, time and worry it is
unique. Commonsense instructions so clear and
simple that a school girl ¢can cook or bake with
confidence—a beginner can turn out surprisingly
good dishes. Mistakes are avoided and cookery
skill improves. rapidly. This book is really a com-
plete course in home cookery. Nearly a quarter
of its contents are hints, new ideas and golden
rules for cooking success.

Recipes are the cream of thousands received
from farm women by Tui, Lady Editor of the
Exporter and Farm Home Journal. Hundreds of
delicious and tempting family favourites with
many novel dishes from overseas.

Here are some of the sections.

The art of good catering . . . Meals men prefer . . .
Cooking vegetables correctly . . . Cleaning and preparing
fish, poultry and game . . . Deep frying and batter
making . . . How to roast, boil, stew, braize and grill
meat Good curries, sauces and gravies .
Omelette moking . . . How to cook with cheese, spaghetti
and macaroni R Salad-moking suggestions . . .
Better baked puddings . . , Keeping steamed puddings
fight . . . How to make crisp pasiry . . . How to make,
cover and bake fruit bies . . . Mints on making flans,
tarts, fritters, pancokes and souffles . . . Better mitk
puddings . . . Better fruit salads, moulds and creams
. . . How to make bread, buns, rolls . . . Scone-making
. . . Making good biscuits . , . Instructions on cakz-
making . . . Keeping sponges light . . . Making French
pastries—small cakes . . . icings and toppings . . .
How to ice cakes evenly . . . Simple and delicious cake
fillings . . . Preparing suppers—Savouries . . . Sand-
wich making novelties . . . Candy making . . . How to
make good jam, jellies and marmalade . . . Chutney,
sauce and pickle making . . . Bottling fruits and vegaa
tables . . . And hundreds of other usefui commonsense
hints on the art of cooking correctly,

DINNERS FOR 6 OR SUPPERS FOR &0.
THIS BOOK HAS ALL THE ANSWERS.
ONLY 3/6 POST FREE.

100,000 copies of Tui's
have already
been sold in New Zecland and

Over
Cookery Books
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SEND THIS COUPON IMMEDIATELY
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