Clues Across

. Lent a brace to make a Biblical tent.

1

8. A common one seems suilable when add- !
ing vulgar fractions.

9

. Bean leaf properly arranged gives a kind
of plant.

10. I am gone, sir,
And -, sir, i
I'll be with vou again.” (‘““Twelfth Night,” i
Act 4, Sc. 20, i
12. There is always a full moon at this time.i
13. Mourn Jor. l
15. Backwards in presenting tips? i
16. Chatgiog. i

18. Tl in th: widdle of vacating — no wonder
the result is shewing indecision.

19, . . ., . some - —
That hath a stomach in't.” (“Hamlet,"
Act 1, Sc. 1),

Clues Down

. One biend (anag.).
. Citing.
. Bevel,

. These circumstances may tend to lighten
the sentence.

. He can tell the significance of the bumps
on one's head.

. Semi-tight (3 words).
. One stage below the gods (2 words).
. A puce liar would be, very!

14, Claire could make one, even if she
couldn’t get the cream to fill it.

17. A bad mark ~n one’s esculcheon.
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paper parcel. Put it into a hot oven—
a scone oven—for half an hour or maore,
according to the size of the loaf. A small
loaf takes about %2 an hour, and a large
one about one hour. Take it out of the
oven and put the whole parcel into the
bread bin until nearly ready for use.
This is excellent. I have had fresh
week-end bread ever since the forty hour
week for bakers came in. I pop it in on
Saturdays, after the scones are cooked,
and on Sundays after the dinner is
cooked. M.V. (Christchurch).

This tip has since been confirmed by
several delighted Links in the Daisy
Chain,

Another Stale Bread Hint
Dear Aunt Daisy, ’
. This week I've received a hint on how
to make stale bread fresh again, so
thought it might help some other Lis-
tener readers. Here it is: .

Put a piedish of boiling water on one
rung of the oven, and on the next rung
directly above it put the loaf of bread
s0 that it gets the steam. Have the oven
at 350 deg., top off. and bottom low.
Time, 20 minutss, and the bread is just

nequalleq

‘ —and “ You for Eukols” after you’ve

felt the soothing relief from these
unequalled red jubes blended from Pine, Eucalyptus,
Gaultheria, Cinnamon, Guaiacel, and other healing

o forFukols

For SOOTHING COUGHS, COLDS, SORE THROAT

Mayceys & Co., 385 Khyber Pass, Auckland, 5.7a

like new agein, and tastes lovely. Hop-
ing this will help someone. “Avie.”
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BEST ‘

il

ANY WINTER MORNING

The crisp, crunchy, golden goodness of
whole wheat Weet-Bix PLUS the warmth
and extra nourishment of hot (not boil-
ed) milk. There's the breakfast wise
mothers serve to all the family young
and old.

It’s warming, satisfying, thoroughly good,
It's light and easily digested (not a bit
heavy) and it's the simplest fastest break-
fast ever. Straight from the Weet-Bix
packet to the plates, pour on hot milk
and boy! does that
look good, does that
smell good, does
that taste good? it’s
the tops In Winter
Breakfasts... Weet-
Bix and Hot Milk.

WEET-BIX

and hot milk

Made by the Sanltarium Health Food Company, Auckland and Christechurch.

GRANOSE + BIXIES + MARMITE

PUFFED YVHEAT . SAN BRAN




