baking powder, a pinch of salt, a cup|
of fruit and nuts, 1 large tablespoon i
golden syrup, and milk to mix to the:
same consistency as fruit cake. Bake'!
in a tin in a moderate oven for about

an hour.

Savoury Biscuits

Sift into a basin 1% cups flour, 11,
teaspoons of baking powder, 1, tea-
spoon salt, 14 teaspoon cayenne., Rub
into thé dry ingredients 60z, butter
and 20z. of mashed potato. Add 2
tablespoons grated cheese, moisten with
milk to make biscuit dough. Turn on
to a floured board, and roll to 14 of
an inch in thickness. Cut with cutter.
Glaze with beaten egg yolk, sprinkle
with chopped salted peanuts, Bake in
a moderate oven till pale brown,

FROM THE MAILBAG

A Nice Jam
Dear Aunt Daisy,
Here is, a very nice jam - equal

quantities of blackberries and cut-up
peaches, a very little water, and 34lb,
of sugar to each pound of fruit. Boil
the fruit first till tender, add the warm-
ed sugar, and stir till dissolved ahd the
jam is boiling again. Then boil smartly
till the jam will set when tested,

Best wishes from an old Link.

((Nuke')'
Removing Transfers
Dear Aunt Daisy,

Could you tell me how to remove
transfer marks from crepe de chine? I
have smocked a baby’s frock in white
silk, and the blue dots show more than
the working. I tried a small piece of
material with transfer stamping on it,
by soaking it in methylated spirits, but
that had no effect at all.

*“EM.S.” Lower Hutt.

The soaking in methylated spirits does
not temove thd transfer marks, but
loosens the stamn so that it is removed
by subsequent sponging or washing in
thick cool soapy solution, afterwards
rinsing and drying as usual. The same
rule applies to the use of glycerine, which
will act for tea and coffee stains as well
as transfers. Soak the stains thoroughly
for about an hour for transfers, and all
night for tea and coffee. Then sponge
with cool suds. Another éxcellent re-
mover for transfers is eucalyptus, strange
ay it seems. The idea is to soak the
stain and let the eucalyptus dry in. Then
sponge as usual. Do let us kngw how
you get on, so that we ray help others
by your experience.

MAGIC MIN IN THE RED TIN

Min is the magic password to new
beatity for all highly polished surfaces.
Min is a high-grade furniture Wax
Cream that polishes treasured furniture
like a dream. A little Min on a cloth
is simply perfect for cleaning and pol-
ishing enamel and paintwork, Pianos,
Radio Cabinets, and highly polished fur-
niture also respond to the magic touch
of Min — made in New Zealand to
exactly the same formula aes in Eng-
land. English housewives have used and
trusted Min for years, and now New
Zealand women have the chance of
using this amazingly effective Furniture
Weax Cream., Look for the Red Min
Tin at your favourite store.
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MERMAID!

Water skiing is a thrilling, graceful
sport, and it’s becoming more anfl
more popular in New Zealand. It looks
easy-—but it’s fast and farious. And
to do it properly you need energy to
burn, ag well as skill,

Having energy to burn—what a diff-
crence that makes to life! If you are
not getting the most out of yourself
then remember this . . . Horlicks will
give you energy to burn! This delici-
ous, nourishing food-drink gives vou
extra energy . . ., energy to burn every
day,

Horlicks is a nourishing food-drink
rich in the elements your body nceds
every day. Horlicks at night induces
deep, refreshing sleep . . . helps
soothe tired, frayed nerves and build
up fresh reserves of vitality., And
Horlicks is good for everyone in your

family . . . so always ask for Horlicks
——and have energy to burn! Horlicks
Pty. Ltd., Broadway, Palmerston
North.
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