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

Coconut Crisps
Three ounces butter or substitute; 80z.
white sugar; 2 whole eggs and 1 extra
yolk; 20z. coconut; 8 or 9oz. 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 depend upon
the size of the eggs. Roll the paste into
teally 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 bladed 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 pieces 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 creamin the handy red tin, is ideal Cor all
highly polished surfaces Pianos, Radio
Cabinets and all highly finished Furniture.
A little Min on 0 cloth removes all finger-
marks from doors and cuphoards_
MIN Furniture Wax Cream is made In
New Zealand to exactly the same formula
as in England, where Min is a household
word and wheremany women woud never
dream of entrusting their treasured itemsof furniture to anythingbut Min Furniture
Wax Cream. Your grocer will now have
supplies of Min.

Smoofh wnay T & ?iswaist
Fashion's focus is the waist and onlyLe Gant has the feature, Sta-Up-Top,whichgivesasmallerwaist~~emphatic-
ally! Thisshapedelasticwaist-bandi8
spicedwithtinybones,softlycontrol-
ling,tokeepitsmoothand comfyandtokeepitup! Norolling over;no diggingin,nopermittingfeshtobulge 5nota chance ! Every-
thingbeautifully under control
andacontinentalnewlook,
elegant and grooming too
with your luxuriousLeGant;

sb.s.
WaRNeR'

'staup-ToPfGants(fonounced
~gong}

Boodheabth_at
yourfamilytable
Freshair,exercise,adequatesleep,andgood
food thesearetheessentialsofgoodhealth:
Butnomatterhowlavishinscale,yourordinary
shobbinglistdoes notnecessarilyimply

goodfeeding: IttakesBrufax to restoretomeals TieVitathevitaminelements robbed from normal foods
intheprocessofrefinement:Brufaxisanon-
fermentingyeastwhichprovidesyouwith WYUE'$

Nature5 most perfect sourceof B group
vitamins: YouneedBrulaxforhealthyliving! Brurzreg0.willKeep=N ALL Foodsi Kced

BrufaxSavouryYeastFlakesadaBRUFEX {twourgandiessitnlty"YavourycSQuak:ing: DellciousAInsandwiches contain$InA
HATURAL( #otthiamine
RIBOFLAVINIoevery I0057c48_

Brufax
Acldcontains Thiamine LU:;natubally Niacin; 180oo Micrograms600d FORYou Riboflavin; 5.700Micrograms.

Wylie'$ Yeast Produets Ltdb I Vietoria AvenuesAuckland:

another
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