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** CYOME of the literature of the past in both Australia
and New Zealand is in danger of being forgotten.
We want to interest various institutions in it and

generally keep the public posted about it." This ex-
planation of the aims and objects of the Australian Literary
Commemorative Association was given to The Listener by
Rex Ingamells, a Melbourne writer who is at present in New Zea-
land as the association’s representative.
"The association," he went on, "aims to develop the libraries and
archives of Australian and New Zealand literary material, assist other
kindred bodies in this work, and encourage a deeper interest in and
love for the writing tradition." A memorandum and articles of asso-
ciation were now being prepared for submission to the Attorney-
General’s department for the incorporation of the society under the
Companies Act, and the association would accept private members
and the affiliation of bodies already functioning. He, personally, was
representing Georgian House (Melbourne) which, in turn, represented
the Cambridge University Press, and Ginn and Co. Ltd., publishers.
The association, of which he is a council member, was founded by
Kate Baker, who received the O.B.E. for her work on the life and
writings of "Tom Collins" (Joseph Furphy), and other members are
A. H. Mattingley (provisional president and a well-known naturalist),
Victor Kennedy (sub-editor of the Melbourne Argus), D, H. Rankin
(secretary of the Australian Literature Society and the Shakespeare
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Betterbaking results with new Flour 9)
IFYOULETMIXTURESSTAND
Thenewfourhasahigherbranandpollard Sayscontent and thus absorbs moisture more Mr. S.Galloway
slowly. Youknowhowapuddingmixture LeadingChef
containing breadcrumbs must be mixed andBaker
slack and left to stand SO that the bread
crumbs canabsorb themixture Well, the
the extra bran and pollard act like the
breadcrumbs. So ifyou bake immediately Mr. S Galloway,well-known throughoutNew Zealand aS 4

leadingHotelChef;BakerandPastrycookoffersYouthisadviceafter mixing you''11 get poor rising, ex- basedon 0 lifetimeS experienceofpracticalbaking.
cessiveovenshrinkage;breaks in sidesand Mr. GallowayS answer to that is sound.
topof your cakes and thegoodswilldry Use a PHOSPHATE BAKING POWDER
outandgostale ALL BECAUSE THE for these Phosphate Powders do not act
BRAN AND POLLARD DID NOT until subjected to oven or steamer heat.

Anymixture can be left standing withoutHAVE TIME TO ABSORB THE detriment:MOISTURE. So there it is, with the new flour use a(Mr. Galloway'S advice is Let your Phosphate Baking Powder and let your
mixturemature for as long as I5 minutes mixturestand:3)before putting it in the oven Butyou
say, surely thebaking powderwill act in IfYouwould likemore information on theuseof the
that timeand thecakewon t rise. new flour or if You havebaking problemsofany

naturewriteforFREEadviceto:
LISTEN To ThE BETTER BAKING "BETTER BAKING BUREAU"
BUREAU PROGRAMMEF10.30 10.45 AM P.o.Box 990,WELLINGTON:
TUESDAYSANDTHURSDAYS,RECIPES&HINTS


