
able to successfully remove oil marks
from my wall-paper, with a paste made
of carbon-tetra-chioride and powdered
magnesia.
Now I am hoping that you may be
able to help me again. I would like to
obtain the recipe for making the ink
used to draw the transfers used for em-
broidery. When I went to secondary
school we made our own designs, and
ink, and so we were able to embroider
our original ideas. I know that two of
the ingredicnts we used were washing
blue and egg-white, but unfortunately I
can’t remember quantities or other in-
gredients. I would be most grateful if
someone could help me. Yours sincerely,J.G. Auckland.
Here are two "transfer" recipes: The
first one, which has proved very success-
ful for going over old transfers which
have been nearly ironed away, is simply
made of equal parts of washing blue and
white sugar, mixed to a paste with water
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until of the consistency of cream. Use a
new nib. The other one makes a white
transfer, and is applied with a fine paint
brush or a pen. Beat half an egg-white
with one level teaspoon of sugar until
stiff; add one teaspoon of cornflour and
a few drops of boiling water. Use soon
after making.

Eggs for England
Dear Aunt Daisy, .
I am writing to pass on a most valu-
able way of sending eggs to England,
or anywhere. A friend of our family, who
lives in New Plymouth, sent a tin of fat
to Scotland, and put fresh eggs into the
fat while still soft, and sealed the tins,
and off to Scotland it went. My friend
has now received word that the fat and
the eggs have arrived safely, and that
the eggs were as fresh as when new.
What a treat to receive such a rare gift!
I think this is worth sending in to you
to pass on both through The Listener
and your Morning Session to others who
may wish to follow my friend’s example.

Hawera.

SPECIAL
Shirley Fritters
[HESE fritters are specially
tasty, and most economical,
This quantity actually makes ten
quite large, fritters. For the meat
use any left-over cold meat, add-
ing a little bacon or kidney if
available. One cup flour, 1/2 tea-
spoons baking powder; 2 tea-
spoon salt; 1 well beaten egg; 2
cup milk; Y2 cup cold minced
meat; 2 teaspoons chopped pars-
ley; 1 teaspoon grated onion;
pinch mixed herbs if liked. Siit
flour, baking powder and salt. Add
milk to egg and mix with dry in-
gredients only, until flour is moist.
Then add other ingredients. Fry
in fairly deep fat in dessertspoon
lots, about 2 minute. on each side.
Served with gravy and vegetables
makes a good hot meal, or for
lunch serve topped with thick
slices of grilled tomatoes.
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RELIEVE
THOSE TIRED,
BURNINGFEET

For day-long relief, shake Dr. Scholl's
FootPowderon your feetand intoshoes
and stockings: So easy, convenient;
economical: Makes worldofdifferencehow newortightshoesfeelon Yourfeet:
EverSosoothingtotender,tired,
perspiringor odorousfeet. AtDrSbuscholi
Dealersandallchemists: 1/7 &2/9

Dr:Scholls
FooT POWDER
TheSchollMfg.Co:(NZ )Ltd: WillestonSta.Wgtna

Powder)

HANSELLS
BATHESSENCES

obtainable in 14delightfulperfumes
HANSELL LABORATORIESLIMITED:MASTERTON

YOUR COMPLEXION

SAYS:

"Sum
So soft_So smootha light
veil of glamour that clings.
caressesyourskin.ThreeFlowers

appliesSo evenly, SO smoothly, three flowersyour natural beauty shows
through: You'regayeryoure FACE POWDER
more youthful with Three
Flowersa.ece

OThER AIDS To BEAUTY

7@ For perfect colour
blending use Three
Flowers Lipstickand

G887 Rouge:
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A CREATION 0F RICHARD HUDNUT6
Beauty isJourDuty

RichardHudnu}Limited,FederalSireet;Auckland: Ieu/46
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