and put another layer of fruit. Repeat !
till dish is full, having the top layer:
of breadcrumbs. Sprinkle a little sugar:
over, and dot with bits of butter. Bake !
about half an hour ‘n fairly hot oven—
regulo 6 or 425 degrees.

Rhubarb Delight

This is a favourite with children, and,’
baving bottled rhubarb, you can serve |
it in winter too. Line a pie-plate with'’
short pastry. Put in freshly cooked or
bottled rhubarb. Warm a heaped table-
spoon of golden syrup in a cup standing
in a pot of boiling water so that it be-
comes ‘“runny.”  Pour this over the
fruit, and sprinkie with about 2 table-
spoons of breadcrumbs. Cover with a
very thin lid of pastry, flute the edges
and bake in a fairly hot oven; regulo
7 or 8, or about 450 degrees,

FROM THE MAILBAG
Colours Which Have Run

This hint comes from “Sarah” who
found it completely successful in restor-
ing an apparently ruined tloral frock.
Whether the colours “ran back” into
their original places, or just came out,
Sarah didn’t know. Grate into a bowl
one smallish potato, add a handful of
ordinary salt (not iodised), and a cup of
vinegar, Fill up the bow! with rain water
—sufficient fo immerse the dress, and
put it in for half an hour or so. Then
rinse thoroughly. I haven't any article
with colours which have run, so cannot
try this myself, but the Daisy Chain will
be glad to receive comments from . people
who use it.

Herring Paste
Dear Aunt Daisy,

Can you tell me how to bone the dried
red herrings for making fish paste. I took
the back-bone out, and the worst of the
others, and put the rest through the
mincer, trusting to chance that, being
amal}, they would dissolve. “Chance” was
right, for I spent up to 8 to 10 hours
picking them out!

“T.E.L.) Chrisichurch.

Perhaps a Link will come to your res-
cue. I have always been told that putting
the herrings through the mincer twice,
after skinning and taking out the main
bones, was quite sufficient, and that the
tiny pieces do dissolve or become ab-
sorbed. This is my recipe——a rather ex-
pensive one! Put 2 skinned and boned
red herrings through mincer twice. In
a basin, mix this with 2 beaten eggs, a
shake of pepper, and Y4 cup of good top
milk or cream. Stir and mix smooth, and

* cook in an outer saucepan of boiling
water until the paste I3 thick and
creamy.

T.E.L. would also like a recipe for dia-
betic marmalade without gelatine, I
haver’t one, but perhaps a Link would
assist, .

Dried -Boot Polish

Dear Aunt Daisy,

Can you tell me what liquid can be
added to keep boot polish moist and in
fit condition? “E.EP”, Tauranga.

! think the answer is furps — add
about 2 teaspoons to a large tin, stir-
ring it up’ well. It may be easier to
warm the polish a little first.

TOYS FOR CHRISTMAS!

8/- Deposit will secure any toy! “Wendy”
Doll 40/-; Bobby Bear” 40/-; Western Cow-
boy Outfit 20/- with free Western Spring
Pistol; ''Patsy Ann'’ Doll 40/- with tree Little
Lady Smoothing tron, Hurry! Xmas isn't tar
off-—send your order quickly:. All Toys posted
free. Surprise Novelty Gift to first 100 cus-
tomers, iuotmg Dept. 3, STRAND TOY SHOP,
‘“Strond Arcade, Queen Strest, AUCKLAND.

Bouquet Cosmetics.

lipstick, rouge and face powder.

¢
’PsTick - ROVCE

From a rose that might have grown in the garden of dreams
comes the loveliest colour ever captured in Cashmere
With its warm and subtle radiance is
the fragrance ever beloved and known to three generations
of lovely women as Cashmere Bouquet.

"FACE

Dream Rose is yours in

powDER
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SHIELD

against

MOSQUITOES and
SANDFLIES

Don’'t Iet insect bntes cause sleepless
nights and .irritable days THIS holi-
day. Get a tube of SHOO now—
the new CREAM Insect Repellent.
A godsend for children.
when applied. Harmless even on
baby’'s tender skin. Indispensable
for bach, caravan, camp outfit, Get
SHOO now—don’t wait untif you're
bitten! Sharland & Co. Ltd., Dixon
Street, Wellington.

Invisible -

SHOO s the 2
CREAM repelient

PRICE 2/3
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