“N'rnuMToNS ILITIS
ind SINUS Troubles

EVERYWHERE sufferers praise VAXOS No. 1, the popular
new treatment for bacterial infections of these distressing ailments.

VAXGC NO. | IS NOT A PATENT MEDICINE.

logical Laboratories in Australia,
and in New Zealand.
duction of &nti-bodies.
Immunity,

It is specially prepared in Bacterio-

and is extensively used in the Commonwealth
When your system absorbs vaccines, they stimulate pro-
These attack the disease germs, thus often producing

: YAXOS IS PERFECTLY SAFE to take even by children
and elderly people,
.. the trouble. With continued treatment immunity from
= the disease for periods of up to two years may be estab-
lished. VAXOS NO. | is an Oral Vaccine taken a few

drops each day in water by mouth. Ask your chemist
for Yaxos No. | Oral Vaccine to-day.

It Is designed to get to the seat of

TWO OTHER
VAXOS
TREATMENTS
FOR BACTERIAL
INFECTIONS

Vaxos No. 2 (Warren
Crowe type) for Rheu-
matism, Neuritis,
Sciatica, Myositis,
Fibrositis, Lumbago
and Spondyiitis.

Vaxos No 3 for Boils,
Pimples, Carbuncles,

Acne, Dermatitis,
‘Eg;fi”c’” SonTIPEES,  “Ygxos” costs only 21[- per bottle, containing 24 c.c.’s, which
most Skin 1nfections. quantity is sufficient for several weeks’ treatment,
VACCINE PRODUCTS (Aust.), 582 LITTLE COLLINS STREET, MELBOURNE, AUSTRALIA. 116
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BURNING FEET

For day-long rehiel, shake Dr. Scholl’s
Foot Powder on your feet and into shoes
and stoekings. 50 easy, convenient.
economical. Makes a world of difference
how new or tight'shoes feel on your feet.
Ever 10 soothing to tender. tired, burning,
. parspiriag or odorous feel. At Dr. Scholl
éalers and alt chemists. §/7 & /9

DrScholls -
VOOT POWDER

Fhe Sensll Mz, Co. (NLE.) Led.. Willeston St.. Ween
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this column to pears, but

those recipes were mainly
for jams and chutneys. But pears
are still plentiful, and there are
other delicious ways of using
them.

q FEW weeks ago we devoted

Salad Suggestions

It is not too wintry yet to have
regular salads, especially for a light
tuncheon. American salads often incor-
porate fruit, which makes a pleasant
change from the usual lettuce salad. Try
out some of these salad ideas.

(1) Arrange fresh peeled pear halves
on watercress, cut side up. The Ameri-
cans would fill thg core with minced
green pepper; but we could use celery,
or apple, or cold cooked peas; and serve
with French dressing.

(2) Mix up diced celery, pears and
chopped walnuts. 8erve on lettuce with
salad dressing.

(3) Arrange slices of pear, apple and
banana alternately on lettuce, and serve
with French dressing. Or alternately,
toss together diced fresh pears, orange
slices when available; onion rings; and
lettuce or other salad greens; and serve
with French dressing.

French Dressing

For those who do not know how to
make this—just mix up 1 cup of salad
or olive oil; 1 teaspoon of salt; a good
Y4 teaspoon of pepper; 1 teaspoon of
sugar; and Y4 teaspoon of paprika.
Gradually beat in 1-3 cup of vinegar or
Y4 cup of lemon juice; and beat till
creamy.

Baked Pears De Luxe

Four large, firm, ripe pears; 4 cup
of brown sugar, firmly packed; Y cup
of white sugar; 1 tablespoon of corn-
flour; a pinch of salt; 1 tablespoon of
grated orange rind; 2 tablespoons of
lemon juice; 1 cup orange juice; 1 tea-
espoon of grated lemon sind; 2 table-
spoons of butter or other shortening.
Moisten the cornflour with the orange
juice, add the other ingredients with
the exception of the pears. Cook, stir-
ring constantly, till the mixture is clear
ahd has thickened. Pee! the pears;, cut
them in halves, and coté themm. Put
them 'in a shallow baking dish, and pour
the sauce ovet them. Bake with the lid
off, ih a moderate obven about 350deg.
for 15 minutes, or till cooked. Baste
them twilce with the sauce. If frésh
oranges are not available, you can use
the tinned orange juice which is in the
shops now.

Pear and Gingerbread Cobbler

Melt together 4 tablespoohs of butter
or shortening and 1 cup of brown sugar.
Pour into a ca-serole. Carefiilly arrange
very ripe, or stewed péar halves on top
of the mix'ure. Top with a gingerbread
mixture, and bake in a moderate oven
about 350deg. until cooked.

Jeliied Ginger Paars

One packét of leroh jelly crystals;
1 cup of het or boiling water; 1 cup
of gitiger ale; 1 cup of diced paeled
pears; Y2 cup of coarsely chopped riuts:

PEARS ARE STILL PLENTIFUL

1 tablespoon of very finely sliced crys-
tallised ginger. Di-solve the jelly in the
hot water, according to the directions
on the packet; and leave it till it is
half set. Then add the remaining in-
gredients, and chill until it is set. It
may be slightly chopped and served in
indlvidual dishes.

Baked Fresh Pears

This is a simply prepared, but extra
nice way of doing pears for dessert,
Peel, halve and core the pears. Arrange
them, cut side down, inh a covered casse-
role. Sprinkle with 2 tablespoons ef
lemon juice; and Y4 cup of granulated
sugar. Pour % cup of water (or more
if necessary) round the pears; dot with
butter; and cover with 2 tablespoons of
finely sliced preserved ginger. Bake,
covered, in a moderate oven about 325
deg. for 15 rinutes. Then take the ld
off, and bake for another 10 rhinutes,
or until the pears are soft.

Pear and Passionfruit Jam.

Four pounds of pears; 115 cups of
passionfruit pulp; 3lb. of sugar; and 1
pint of water. Boil the sugar and water
for five minutes. Drop it the peeled
end cut-up pears, and simmer for about
an hour. Then add the passionfruit pulp
and simmer till a good colour and con-
sistency. 1f preferred without the pas-
sionfruit seeds, the pulp should be well
whisked with an egg beater, then
strained.

Pear and Pineapple Jam

Six pounds of pears; 1 large pine-
spple; 6lb. of sugar; and 1 pint of
water. Peel, core and slice the pears
and the pineapple. Put the fruit into
the pan with the sugar and water, and
simmer till a good colour and consist-
ency—sabout 2 hours. See that the sugar
is well dissolved before it is boiled.
Pear Honey

Four pounds of pears; 4 lemons; 2ib,
of sugar; Y%1b. of honey: 4 cloves; and
1 cup of vinégar. Dissolve the sugar
and honey in the vinegar, grate the
lemon rind. Cut up the lemons, add the
cloves, and the peeled and cut-up pears.
Simmer zll together till quite soft. Rub
through a sieve, bring again to the boil
and bottle. .

Spicy Pear Sauce

Thtee latge, firm, ripe pears; 14 cup
of granulated sugar; 3 thick slices of
lemon; 5 whole cloves; 14 teaspoon of
cinnamon; and a good pinch of salt,
Peel, halve und core thé pears. Slice
them Y4 inich thick. Add the remaining
irigredients; siminer; covéred for 10 to
20 mina'es, or ufitil téhder. CHill, and
serve as a degsert, ot ds a meit accom-
pahiment. For a sauce it may be preéssed
through a sieve.

AT.P. Jam

Two pounds of apples; 41b. of ripe
tomatoes; and 18 passionfruit. Skin and
slice the toratoes. Peel and slice the
applés. Boil together till soft. Add 5ib.
of sugat, dissolve and boil very fast for
30 minutes. Then add the passiotifruit
pulp and bofl until it will set whén
{ested.

(contiriued on next page)
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