
A HOSPITAL IN A TIN_
Ayrton'$Antiseptic Healing Cream
Accidents occur in every household.Cut hands 1 the kitchen, slight slipswhile shaving bruises and bumps fromchildren's frolics. AYRTON'S ANTISEPTIC
HEALING CREAM the pink healing creamwas compounded to treat minor injurieslike these. People call Ayrton's a hospital3in the tin. Where scratches and bruises
8T� concerned; AYRTON'S HEALING CREAM
has a soothing antiseptic action Madeby Ayrton Saunders & Co_ Ltd Liverpool,
England, and stocked by Chemists everywhere:

To SAVE DUSTING
Many dusting and cleaning problems canbe partially overcome by the use 0f theright polish For Instance PoliflorWAX AND LiQuid PolifLoR both have
ingredients which produce 8 fnish thatnot only has a high lustre; but is non
sticky. When you use Poliflor, therefore,dust and grime does not stick to [urnitureand foors and house cleaning 13 mademuch easier.
LIQUid Poliflor; now that 1t 19 backon the market, is becoming tremendously
popular. It is now sold by all stores in
handy sprinkler tins It Ls ideal for those
who prefer a liquid noor and Curniturepolish. Some women use Liquid Poli-
FLOR as an occasional alternative to Pollflor Wax. Don"t forget that there is alsoDark Poliflor Wax for dark wood foors,
doors and furniture.

Whatever youmakeKsFlovour:.
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HANSELL LABORATORIESLTD,MASTERTON- TheEssence Specialists of New Zealand:"

OrkubthatSumbhime .
outwhehetheUluebegimsl
Make the most of every opportunity to bask in
theprecioussunshine. And use Elizabeth Arden$
wonderful sun preparations tokeep your skin
supple,healthy,while you tan easily,
comfortably lookingandfeeling'4
thousand timesbetterforit.
ARDENA IDEAL SUNTAN Oil
for an even, natural tan; itlets the sun through,
butkeepsyour skin soft and supple:4d6 Not a bit sticky
ARDENA SUNPRUF CREAM
helps to filter the sun S rayt
protects against undue exposure:
Tan by regulating application.

ARDENA PROTECTA CREAM
top to toe protection for those who like to
remain freo from freckles, tan, sunburn and
windburn. In 5 shades rdlva

Mioica(iuv
ARDENA EIGhT-HOUR CREAM
to smooth and cool Your skin and lips
after unwise exposure Excellent for
sun-dried hair and scalp

lejmhZAndenNEw YoRK 25 0LD BoND STREET LoNDoN; W.| PARIS
DistributedbyPotter&Birks(N.z:)Ltd,14Lower FederalStreet, Auckland,C.1

zio5b

@ pulp, and put it into a casserole or
pie dish. Crumble up about 8oz. of
Stale sponge cake and saturate with the
saved syrup, then spread it over the
apricots in the dish. Make a meringue
with 2 whites of eggs beaten very stiff,
and about 5o0z. of castor sugar. Put
the meringue on top of the spoypge, and
bake a pale brown in a very slow oven.
Serve cold with whipped cream or cus-
tard made with the two yolks.

CHEESE AND DATE FINGERS
Five ounces of flour; 5oz. but-
ter; 2 oz. grated cheese; pinch of
salt; yolk of one egg; 1 table-
spoon milk; %4 teaspoon cayenne
pepper.
Rub butter into flour, add other
ingredients, bind with egg yolk
and milk. Then roll out ‘and
cover’ one half with dates, fold
over, and cut into fingers. Bake
about 15 minutes. .Make the
dates soft by adding a little hot
water. They must be quite coldbefore spreading on pastry.

CHEESE DREAMS
Cut as many slices of bread %4
inch thick as needed. Spread
lightly with butter, then a layer
of thinly sliced onions. Pile on
a little grated cheese, sprinkle in
a little mixed herbs, salt and
pepper, then four small pieces of
bacon, ore in each quarter, Cut
into four, place on oven trays,
and bake about 20 minutes in a
moderate oven. Nice for supper.

FROM THE MAILBAG

Rangette Cooking
Dear Aunt Daisy,
You asked if anyone had cooked
Christmas cakes in a small plug-in
rangette. I put the cake in my rang-
ette at nearly 400 degrees with top off
and bottom on low; and I bake it half
hour longer than in an ordinary oven.I hope this will help the other Link to
solve her problem.
Mother of Six (Halswell).
Sealing Jam with Wax

Dear Aunt Daisy,
I like to cover my jams with wax for
sealing, but find that when the wax sets
it shrinks from the sides of the jars.
Can you help me? Also I hope to pre
serve passion fruit and have been told
just to "cover with wax," but I antici
pate the same difficulty. SponsWax certainiy nas a tendency to
shrink away from the glass, therefore
it is usual to pour over a second layer
of wax when the first has just barely
set. This second time, pour the wax
mainly round the edges, so that it will
fill up the gap. For the passion-fruit,
which is preserved uncooked, be par-
ticularly careful that the seal is perfect.


