For the first time in years . ..
A smart handbag
With a reliable metal zip fastener.
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WEAK ARCHES

RHEUMATIC-!JKE foot and wg pains,
tired, aching feet, sore heels, callouses
on soles, or excessive fatigue after stand-
Iing or walking, may be due to weak or
fallen arches, If this is your trouble, Dr,
Scholl's Arch Supports and exercise will
give you quick relief by removing mus-
cular and ligamentous strain —the cause
of your pain. Adjustable to aid in gradu-
ually restoring the arches to normal,
Dr. Scholl’s Arch Supports are thin, light
and flexible.
- Slip In any
shoe like an
insole,
Expertly fite
ted at all
‘Dr. Scholl
eal

IN SICKNESS
OR IN HEALTH

. . . you will benefit by taking WINCARNIS,
After any illness WINCARNIS will play o
wonderful part in shortening the period of
convalesence and building up your vitality.
But don’t wait till you're ill--an occasional
glass of WINCARNIS in the ordinary woy
helps to keep you really well—full of energy,
and revelling in work and play. You see
WINCARNIS is sheer goodness . . . a fine,
full-bodied wine with other nourishing in-
gredients added. It builds rich, new blood,
and tones up yeur whole system! Ask your

‘chemist for a bottle to-day.

Sole Distributors: Fassett & Johnson Ltd.
Levy Building, Manners St., Wellington, C.1.

SOUFFLES

most spectacular, and actually

are very simple to make. The
only “catch” is that they must be
served as soon as they come out of
the oven, or else they lose their
puffiness; and those of you who have
read “One Pair of Hands,” by Monica
Dickens, will know her heartbreaks when
dinner guests were late, and the souffié
went flat.

It is wise to line the oven-dish with
greased paper, or else fill it only three-
parts full, to give the soufflé plenty of
room to rise. Some people advocate
standing the soufflé dish in another dish
of hot water in the oven. A soufflé can
also be steamed in a basin in a sauce-
pan—if steamed it is served turned out
on to a hot dish, but the baked ones
can be served in the oven dish.

The basis is a white sauce, flavouring
material, egg yolks, and egg whites
beaten up stiff—not dry, but until they
“stay put” when the bowl is inverted,
and they glisten. You can make savoury
or sweet soufflés,

Chicken Souffie

Three tablespoons of butter or lard;
4 tablespoons of flour; 1 cup of milk;
1% cups of finely chopped cooked
chicken (or left-over meat); dash of pep-
per; 1 tablespoon of minced onion; 1%
teaspoon Worcester sauce; 4 eggs; and
about Y2 teaspoon of salt. Melt the fat,
blend in the flour, cook a little, then add
the cold milk, and cook till the mixture
thickens. To this white sauce add the
chicken, pepper and onion, and Worces-
ter sauce, and the egg yolks. Mix well,
Beat the whites with the salt until stiff
but not dry, and fold into the mixture,
Bake in the prepared dish for about an
hour, with the oven about 325 degrees.

Fish Souffle

Substitute chopped, cooked fish for the
chicken, and include with the seasonings
2 teaspoons of vinegar or lemon juice.

Cheese Souffle

Prepare a white sauce with the fat,
flour and milk, but omit all seasonings.
Add 1% cups finely sliced processed
cheese, and heat slowly till the cheese
melts. Then add the yolks, and fold in
the whites as above, and bake. A little
paprika is an improvement.

SOUFFLES sound difficult, lock

Asparagus Souffle

Prepare a good white sauce. When
just boiling, stir in a cupful of chopped
and cooked asparagus, or. tinned
asparagus, and add 3 well-beaten egg
yolks. Lastly fold in the beaten whites.
Turn into a well-buttered dish, and bake
about 20 to 30 minutes.

Potato and Fish Souffle

One cup. of cocked fish; 1 cup of
mashed potatoes; 2 eggs; 2 tablespoons
of butter; a little milk; a dash of lemon
juice; a pinch of. ground ginger; a pinch
of salt; and some chopped parsley. Put
the butter and milk over a low heat, add

i

the potatoes and beat. Add the egg yolks.
Add flaked fish and seasoning, Fold in
the stiffly beaten whites. Cook in a but-
tered casserole in a quick oven about 20
minutes,

Chocolate Souffle

One ounce of chocolate; ¥4 pint of
milk; loz. of butter; loz. of flour; loz.
of sugar; a pinch of salt; 1, teaspoon
of vanilla or almond; 3 egg yolks and 4
egg whites. Dissolve the chocolate in 1
tablespoon of the milk. Do not allow the
mixture to boil. Melt the butter, add the
flour and cook together for a minute. Add
the remainder of the milk gradually; stir
well, and bring to the boil. Cook for a
few minutes, then add the dissolved
chocolate, sugar, salt and essence, Add
the egg yolks one by one, beating well.
Lastly, stir in the whipped whites, and
bake in a greased dish for about 17
minutes.

Coffee Souffle

Make like the chocolate soufflé, omit-
ting the chocolate and vanilla, and using
coffee essence for flavouring; or %4 pint
of coffee with milk in place of the Y%
pint of plain milk, .

Ginger Souffle

Make like the chocolate soufflé, omit-
ting chocolate and vanilla, and flavouring
with 20z. of preserved ginger.

Lemon Souffle

Make like the chocolate soufflé, only
omit the chocolate and vanilla, Flavour
by infusing the rind of a lemon in the
milk, and add a few drops of lemon
juice to the mixture before turning it
into the soufflé dish.

Raspberry {or fruit} and Nut Souffle

Put 1lb. of raspberries, or other fruit
in season, in a buttered piedish. Beat up
2 egg yolks, add 2 tablespoons of castor
sugar, 2 tablespoons of finely chopped
mixed nuts, and 1 cup of fine bread-
crumbs. Then add a mixture of ¥ cup
of cream or top milk, 2 tablespoons of
ordinary milk, .and 1 tablespoon of
melted butter. Stir it in, mixing well.
Then fold in the 2 stiffly beaten whites,
Spread this over the raspbefry mixture,
and bake in a moderate oven about Y3
hour,

FROM THE MAILBAG

Flower Stains

Dear Aunt Daisy,

Could you tell me, please, how to take
a stain out of a taffeta evening frock,
caused by wearing a flower spray of
iris and japonica. The stain is brown.
I have not as yet attempted to remove
it at all, and it was caused fairly re-
cently. Thelma, Wellington.

Well, Thelma, the way to remove lily
and grass stains would, I think, work
with your flower stains. Try first, a little
pure methylated spirits from tke chemist.
Dab gently at the marks, with & cloth
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