FROM THE MAILBAG

Yellow Knife Handles

Dear Aunt Daisy,

We are regular readers of The Listener
in this corner of the world so far from
New Zealand and have found many of
your recipes and suggestions most use-
ful. I am wondering if you can tell me
of any way to whiten knife handles that
have gone very yellow. Since mine have
been entrusted to folk who forget that
they shouldn't be put into hot water,
they have become very discoloured.

“M.AW.,,” Tanganyika.

What a far-away. Link in our Daisy
Chain you are. Try whitening your,
knife-handles by making a paste or
plaster of lemon-juice and whitening—
or cream of tartar and peroxide. Leave!
the paste on for some hours, then wipe |
off, and polish with a silk handkerchief
or a chamois leather, Sometimes just
rubbing with a cut lemon dipped in salt|
will do the trick or even rubbing with .
plain peroxide. I have also heard of
people plastering tooth-paste on the!
handles, and leaving it on a few hours:
before wiping off.

Smocking on Velvet

Dear Aunt Daisy,

You seem to have lots of hints up'
your sleeve, so 1 wonder if you can:
solve my problem. I want to smock a
velvet frock for my little girl but do
not know how to go about transferring
the dots on to the back of the material.
If I use an iron I presume it would ruin
the pile and if I passed the transfer and
the material over the upright iron the
transfer is bound to shift, so what am I
to do? I am sure there are others
besides myself who would like to know.
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I asked the never-failing Daisy Chain
for suggestions, and here are some of the
replies:

“Ngaire” says: “I heard you read a
letter asking about smocking dots on
velvet. I have done hundreds of
smocked garments, and never press on
the dots. I pin the dots in position on
the back of the material and tack as
instructed, because on most materials
the fransfers show on both sides and
hence spoil many a garment. It does not
take long to pull off the paper, after:
you have done the smocking.” :

“St. Martin’s” says: “I think if your;
Iistener tacks the transfer firmly on to|
the back of the velvet, and gets some-
one to hold one end while she holds tte
other end and presses, she should find ir
quite successful (the velvet will be sus-
pended in mid-air, of course). We used
to press the seams of velvet frocks open
like this when 1 was dressmaking. There |
is not any pressure under the velvet --

LET MIN DO IT

MIN,  the new Furniture Wax Cream
in the handy red tin, (3 tdea] for al
hizhly polished surfaces — Planos, Radio
Gabhinsts and all highly finished Furntture,
A liitle Min on a cloth removes all finger-
marks from doors and cupboarda.

MIN Furniture Wax Cream 1s made M
New Zealand to exactly the same formula
as in England, where Win 1s a household
word and wheére many women wotld never
dream of enirusting thelr treasured items
ot furniture to anything but Min Furniture
Wax Cream. Your grocer wili now have
supplies of Min.

therefore it skould not mark the pile. 1
made myself a ring-velvet housa coat
and pressed all seams open in that way,
and there is not a mark.”

“Susannah’” says: “About smocking on
velvet. This is easily done by using a
ruler and chalk. Chalk in the spots the
distance apart needed, using a ruler.
Then tack in the usual way. I never
use a transfer, always a rules.”

“Kelburn” says: “If you tack on the
transfer taking the stitches where the
dots come, and using one long cotton
for each row, you can then pull off the
paper before smocking {much easier) and
puII up the threads tightly as for gather
ing.”
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BIXTES put pep into every tired appetite. The sunny, golden, whole
wheat flakes are a real treat to eat. Serve them often. Sprinkle them
on stewed fruits, swim them in milk, use them in cakes, biscuits,
puddings and pies — each dish will gain appetite- .

appeal, variety and goodness. There's no
refusing a BIXIES dish—it looks so
tempting." You’'ll be delighted
at its crunchy, malty,
" air-of-the-wheatfield
flavour. And there’s
vitality in every

BIXIES are one of the deliclous health foods made by the SANITARIUM HEALTH FOOD COMPANY, Papanui, Christchurch,
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