flour. Bake 40 to 45 minutes, Turn out
on to a wire rack covered with a sheet
of white paper so as not io mark the
tops.

Coconut Crisps

Three ounces butter or substitute; 8oz,
white sugar; 2 whole eggs and 1 extra
yvolk; 2oz, coconut; 8 or 90z, self-raising
flour (add 1 teaspoon baking powder
to each cup of ordinary flour), sugar for
coating. Cream butter and sugar until
soft and light. Add the eggs with the
coconut, beating well. (If butter substi-
tute is used add half a teaspoon of
vanilla essence.) Next add sufficient flour
to make a thick non-sticky paste. The
exact quantity of flour will Jepend upon
the size of the eggs. Roll the paste into
really little balls. Quickly pass each
through fine granulated sugar. Set on a
lightly greased spotless oven slide, allow-
ing room for them to spread flat. Bake
in slow oven to a delicate biscuit colour.
Store in airtight tin. They are delicious!
(Should they stick to the slide run a
thin bleded knife deftly under them.)

FROM THE MAILBAG

Poultry Stuffing

Dear Aunt Daisy,

I was astonished to read on your page
that anyone should need to stuff poultry
a day previous to cooking it. The pre-
paration and stuffing take only a few
minutes and should always be done just
before cooking the bird. I have found
what I consider to be a culinary crime
amongst New Zealand cooks—that is
the inclusion of sage when making stuf-
fing for fowl or turkey. This spoils the
delicate flavour and should be used only
for pork, goose or duck. Breadcrumbs,
a few tiny pteces of butter, chopped
parsley and a little thyme and mar-
joram, pepper and salt and a little milk
or an egg to bind, make the perfect
stuffing for fowl and in the case of
turkey the inclusion of a few chopped
oysters or sausage meat. I cannot
understand anyone being poisoned with
onion, as the onion in stuffing for duck,
etc., should be par-boiled, thus elimin-
ating the excess oxalic acid.

“M.E.J”
Scorch Marks

Dear Aunt Daisy,

I wonder if our Daisy Chain Links
are all aware that a certain remedy
for scorched materials-——plain or col-
oured, cotton, silk, or wool-—is to smear
the scorch with a thick layer or raw
starch mixed as stiffly as possible; then
hang out in the sunshine, or lay on the
grass. An ordinary scorch will come out
in a day; a very bad one may take two
or three days, damping the starch each
morning; but I've never had a scorch
which did not respond to the treatment.

" “Mangamahu.”

LET MIN DO IT

MIN, the new Furniture Wax Cream
in the handy red tin, 18 ideal tor all
highly polished surfaces —— Mianos, Radio
Cabinets and all higbly finished Furniture,
A little Min on a cloth removes all [nger-
marks from doors and cuphoards.

MIN Furniture Wax Cream is made In
Now Zealund to exactly the same formula
as in England, where Min is a household
word and where many women would never
dream of entrusting their treasured items
of furniture to anything hut Min Furniture
Wax Cream, Your grocer will now have
supplies of Min.
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Fashion’s focus is the waist and only
Le Gant has the feature, Sta-Up-Top,
which gives a smaller waist—emphatic-
ally! This shaped elastic waist-band is
spiced with tiny bones, softly controls
ling, to keep it smooth and comfy —
and to keep it up! No rolling over,

no digging in, no permitting flesh

to bulge —not a chance! Every-

thing beautifully under control

.+ . and a continental new look,
elegant and grooming too
with your luxurious Le Gant,
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~your family table

Fresh air, exercise, adequate sleep, and good
food .., these are the essentials of good health,
But no matter how lavish in scale, your ordinary
shopping list does not necessarily imply
good feeding. It takes Brufax to restore to meals
the vitamin elements robbed from normal foods
in the process of refinement. Brufax is 2 non- 33
fermenting yeast which provides you with !
Nature's most perfect source of B group
vitamins, You need Brufax for healthy Living !
1a every 100 grsme, Brufax

'
CONTRINE o Thiasmine 700 |‘U-3

gt ! MUBALLY gggy , on yoO  { AR e

IN ALL FOODSt '
Brufax Savoury Yeast Flakes add
flavour and vitality to soups,
staws, gravies and savoury bak-
ing. Deiiclous In sandw ches |

Wylls's Yeost Produsts Ltd., 1 Victoria Avenus, Auckland,
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