FROM THE MAILBAG
Cheap Window Blinds

Dear Aunt Daisy,

Do you know, or could you find out,
of any material of which I could make
new blinds? I need a pair of new ones,
but cannot afford shop prices.

“Dajsy-ite.”

Ttere was a good method used during
war-time when holland for blinds was
not avaiiable. That was to get strong
brown paper from the stationer. Cut
the blinds the required size, and make
a single hemm down either side, and the
top, exactly like ordinary blinds. You
can machine the thick paper with a
big stitch. Make a hem at the bottorn
for the baften; and add on if you
want it, a scalloped piece for the
fringe. Paint one side with varnisk,
thinned enamel. Wipe it down well with
a cloth, for the paper absotbs quite a
lot of it. Turn if over and paint{ the
other side. Let it get quite dry, then
sew on the fringe, put in the lathe, and
screw on a tassle or cord. These last
well, if pulled up and down by the cord.
I hope this will help you out of your
difficulty, “Daisy-ite.”

Sponge Cakes Go Sticky Now
Dear Aunt Daisy,
I wonder if you could enlighten me

why my sponge cakes go wet and sticky |

after they come out of the oven. This

or

has been my experience for the past

three years or more. Previous to this I
made very successful sponges from tae
same recipes. “Susan,” Onehunga.

Well, Susan, the recipes must be all
right, as you always used to use them
- so successfully; but I wonder if you are
putting just a little too much sugar—
perhaps using a bigger cup for measur-
ing. A little too much sugar could ac-
count for it. But most likely it is the
present-day flour, which is blended dif-
ferently from the flour of a few years
ago, and there is not so much gluten In,
I understand. If you take out a table-
spoon or two of the flour, and substitute
cornflour or arrowroot, I think you'll find
your difficulty is overcome. It is the same
with white sauce, which should be made
with ordinary flour, but nowadays just a
little cornflour seems to make it keep
the right consistency.

Marmalade with Only Golden Syrup
Dear Aunt Daisy,

Would you please publish in The
Listener the recipe for ‘Golden Syrup
Marmalade. I copied it down some
months ago, and now find it is lost. It was
the one to use golden syrup only—I have
the other for syrup and sugar.

Mrs. S., Cambridge.

Marmalade. Five pounds of golden
syrup; 4Y2 pints of water; 4 oranges; '/
lemon; and Y20z. of gelatine, Peel the
oranges and lemons as finely as possible,
and then shred the peel. Discard the
white pith from the fruit, and the pips.
Cut the fruit up finely, and puf into
the preserving pan with the peel. Add
the water and boil about 40 minutes
until tender. Then add the syrup, stir
well till dissolved, apd boil till it will
set when tested—about 40 minutes, Add
tte gelatine after taking the pan from
the heat—-stir till dissolved, and then
bottle it. Stir gently all the time, and
use more or less syrup according to the
size of the fruit. It may need longer
than 40 minutes in the second boiling,
if it seems too thin.

Can She Wash Felt?
Dear Aunt Daisy,
Could you please tell me if you tan
wash a felt table cover. 1 have a blue
one in my living room, and it could do

with a dipping, but I do not know if you
can wash it. It cost me 15/6 a yard, and
is too expensive fo spoil. Please let me
know what you think, as all your hints
and recipes are excellent.
Mrs. B., Ashburton.

Well, Mrs. B., I would not advise you

to wash the felt, as it would probably

shrink, end lose its shape altogether. If'

it were mine, I'd send it to be dry-
cleaned. However, you could give it a
slight cleaning at home by rubbing with
magnesia, or hot bran, and after a few
Fours, brushing and shaking it well out.
And you could also clean it as they do
felt hats—get a piece of worn, old sand-
paper, and gently go all over it in small
areas, using a circular motion. It must
be gentle so that the surface of the felt
is not spoiled.
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PIJ,

THE LIGHTEST WHOLE-WHEAT CEREAL

,The food gun keeps banging away as fast as we can

load It but at best we can only just keep up with the

demand for this feathery,
pop-corn flavour.

Yes, New Zealanders are going for Puffed Wheat In
a big way. That's because it's good food and because
when a grain of wheat gets exploded to seven or ten
times its natural size, it gets a taste appeal that's ali
excitement and palate tempting deliciousness. :

So ask your grocer for Puffed Wheat —sometimes
- he'll be out of stock but often he’ll be able to supply.
Then whato! for Puffed Wheat and milk and honey

COLOURED CARDS, SWAPS

Here’s how you obtain any one card
missing from your collection. Post.
any three cards to the Sanitarium
Health Food Co. Ltd., Papanui,
Christchurch. State which title you
desire in exchange. Send stamped,
addressed envelope.

PUFFED WHEAT

chewy cereal with the

for breakfast , .. Puffed Wheat sprinkled on cream

with fruit salad . .. Puffed Wheat with fruit or jelly
for dessert. It's light, its good, it's marvellous. That's -

why it’s in short supply.

WEET-BIX

MARMITE

Made by the Sanitarium Health Food
Company, Christchurch and Auckland.

o BIXIES o+ GRANOSE o+ SANBRAN
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