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Copley’s Knitting In-
struction Leaflets aund
Copley’s Wools are
available at better stores
throughout New
Zealand,

_KNITTING

And you can get it if you try. We can’t
pretend that these superb English

Knitting Wools are always available, but * A

shipments are arriving regularly so if you -
search and wait you'll get Copley’s.
. Co

Xf yor can't obtain Copley’s Wools write to; “Copley's,”
P.O, Box 828, Wellington, for nams of your nearest stockist,

L, COPLEY-SMITH & SONS LIMITED, MANCHESTER,

ENGLAND

URES WARTS TOO !
14 PER CARTON

CORNCAPS

FROM ALL CHEMISTS ANU STORES

™

12 months over 500 BSA
Motor Cycles sold in N.Z, Shipments
landing monthly, but qll sold before
arrival—only way to secura a B8SA is
through our Reservation Deposit Scheme
and have one definitely reserved for you.

During past

Send £10 Re-
servation De-
posit  to  our
address  below
or pilace order
and pay deposit

‘| Dealer. Fuil specifications, prices, terms,

of all BS.A. models, with Raservotion
Order Form, from local dealer or post free
from:

N.Z. Distributors:

SKEATES & WHITE LTD.

48 FORT STREET, AUCKLAND.

to any S.S.A.-‘ in.

MORE SPRING DISHES

ERE are some more ideas
for Spring Dishes. Salads,

of course, are a great
delight, and a great help, too, in
varying our menus and also for
making small bits of left-over

meats into a real meal without re-heat-
ing—a very good thing. Left-over
vegetables are all much better served
in a salad than if re-heated, although in
cold weather we do serve them quite
advantageously by just adding them to
a hot white sauce. Until tomatoes and
cucumbers come in, our salads are not
quite so fascinating, but lettuces are
good now, and form a grand foundation.
Don't forget that very finely chopped
young mint and parsley give a distinc-
tive touch to all salads. A tin of mixed
vegetables in the pantry is a good
standby in case you want 2 salad in a
hurry; drain these well, and have a tasty
mayonnaise to give them more flavour.
Separate the different vegetables, and
put each kind in its own lettuce leaf.
And don't forget Coleslaw, which is
simply finely-shredded, young, raw,
white cabbage, seasoned with grated
onion and minced parsley (and mint)
and a little grated carrot for colour.
After all, cabbage is called the Vitamin
King of vegetables! But it must be
very crisp—as, indeed, all salad-greens
have to be. It is wise to have a little
variety in your salad dressings, so that
practically the same salad-materials
can be served without becoming mono-
tonous. :

Sweet Dressing

Mix together a good teaspoonful each
of mustard and salt in a basin, and stir
in a tin of sweetened condensed milk.
Then add, while stirring, a half-cup of
vinegar—a little more or less, according
to taste. ‘This dressing will keep in a
cold safe, and needs only to be thinned
down with a little more vinegar when
it gets thicker after a few days. Vary
the quantities of mustard and salt' to
suit the family taste. This recipe is
my own favourite,

French Dressing

Three tablespoons salad oil; 1 tea-
spoon salt; Y% teaspoon paprika, a speck
of ordinary pepper, 1 tablespoon vine-
gar. Combine the oil and seasonings;
gradually add and beat in the vinegar.

Boiled Oil Mayonnaise

This is a “special” from Los Angeles

angd is described as having the luxurious
taste of mayonnaise at half the cost.
Blend -together 2 tablespoons of salad
oil, 2 tablespoons flour,
spoons lemon-juice in a breakfast cup.
Fill up the cup with boiling water,
transfer to a double-boiler (or stand a
basin in a saucepan of boiling water),
and cook until thickened, stirring con-
stantly. Now beat up 1 egg-yolk, and
add to it the first mixture, beating weil
Then gradually beat in 1 cup salad
oil, 1 teaspoon salt, ! teaspoon pepper,
14 teaspoon dry. mustard. Lastly, add
the egg-white whipped stiff.’
Cottage Cheese .
This is very easy to make, and is a
nourishing and excellent ingredient to
a salad plate. If you can buy the

and 2 table- -

packaged cream cheese, use it in the
same way-—a good tablespoonful placed
in a crisp lettuce leaf; other lettuce
leaves filled with tinned salmon, or sar-
dines, or grated cheese, for a real salad
meal; with grated carrot for colour, and

left-over green peas, and chopped new’

potatoes; all with mayonnaise, Into a
quart of milk, warmed to blood-heat,
stir 1 tablespoon of rennet and Y4 tea-
spoon salt. Leave to set for a few
hours., Then put it into a salt-bag (or
something similar) and hang it up to
drain over a basin, which will catch

the whey. After 12 hours or so, empty -

the bag into a basin, press it down and
put a plate on top with a weight to
keep it pressed. Ready to use at once,
(Minced chives may be added 1f
desired.) This may also be made with
any sour milk you have. Simply tip the
curds inte a muslin bag, and leave to
drain in the same way. Use any odd
cup-full of sour milk in this way. Beat
it up afterwards with a little salt,
Sprinkle chopped parsley over when
serving. Use the whey when mixing
scones.

Beverley Hills Salad

Six hard-boiled eggs, rubbed through
a sieve; 4 tablespoons mayonnaise; 1%
teaspoon grated onion; 1 teaspoon mus-
tard; 4 rashers bacon, fried brown and
finely chopped; 1 tablespoon minced
parsley; 2 tablespoons chopped green
peppers, if available; 1 teaspoon salt; 14
teaspoon white pepper. Blend all well,
Form into egg shapes. Roll in mayon-
naise, and then in grated cheese, Serve
as one ingredient of a salad plate.

FROM THE MAILBAG
The Old Fashioned Way

Dear Aunt Daisy,
- I am sorry to read in The Listenesr
of the catastrophe which has befallen

N

“Featherston” with a good linen table-

cloth badly mildewed. I wonder if a
remedy told to me years ago would help
her. A friend had a similar experience
and was advised to drop the cloth into
a “pig-barrel,” a large wooden barrel
in which skim milkk was allowed to re-
main until it became curds and whey
before being used as pig food. Well,
the beautiful cloth was put in and
allowed to remain for some days — a
week I think it was. When taken out,
all trace of mildew had vanished
“Wellwisher.”

Cutting Marmalade Oranges
Dear Aunt Daisy,

I, too, always use the marmalade
recipe you spoke of over the air, al-
though we like one sweet orange to ane
lemon, or to one grapefruit, but that is
a matter of taste and doesn’t alter the
recipe. However, the cutting up is the
bugbear, and I do think the fine slices

_in the jellied. part are the nicest part

of all. So here’s my method:

I wmeasure the water into a bowl (I
use a bedroom basin) and into that I
squeeze the juice with a lemon squeezer
from all the halved fruit. In this I leave
the halves of peel to-soak until it is
convenient to beil all up in the preserv.
ing pan. The first time I boil "it until
the skins are tender. I usually do this
in the morning and by evening, when
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