that my last year’s beans did no! keep.1
neither did thoss of a neighbour with !
8 similar experience. ;

I'ma afraid the blame is in the salt.|
Previously the “cooking salt” I bough
was always of a lumpy dampish kind un-!
fit for table use, and this salt made brine |
quickly; the only ‘cooking salt” I can
buy now is quite different-—finely granu-
lated and very like “table salt’—and
this salt will not make brine. After last
year's failure I watched my beans this
year, and when 1 noticed that they did
not act as 1 expected I just filled up
the jars with water, stirring as much as
I could between the beans to dissolve |
the salt. T don’t know whether this will
be effective, but I hope so. A friend
who bought her salt at a different shop
found it dissolved readily.

The only satisfactory solution seems
to be to change one’s method, since one
can’t be sure of the quality of the salt.

Please tell “Putaruru” not to depend
on her beans keeping satisfactorily if the
salt has not yet formed brine, '

“T'ried Twice.”

How to Keep Mint

Dear Aunt Daisy,

Could you please tell me through The
Listener if there is a way of preserving
mint for use during the winter,

“Mint of Morrinsville.”

You can dry mint, either by tying it
in bunches and hanging it up in a dry
warm place till really brittle, and then
enclosing in paper-bags to keep it clean.
The dry leaves can be pulled off and
the stalks thrown away, or pull off the
leaves before drying, spread them on
paper, and dry in a cool oven with the
door ajar to let air circulate, or in a
sun-porch, Then crush the leaves to &
rough powder, and keep in a tin or jar.
Some prefer to wash the mint, put the
leaves through the mincer, and then stir
in sugar, about halt as much in quantity.
Mix thoroughly and seal in an airtight
jar. :

Herring Paste

Dear Aunt Daisy,

After experimenting I have found that
e herring paste made using skin and
bones is smooth enough for most palates
and has no perceptible bones. Here is
my recipe: Remove heads only from 2
red herrings and put them, skin,.bones
and all, twice through the mincer, using
the finest cutter. Melt 41b. butter, or
clean dripping from the roast, in a sauce-
pan and add the minced- herring. Cook
a few minutes. Beat 2 eggs and 12 cup
top milk together end add to the mix-
ture with %2 teaspoon pepper. Stir well
and cook a few minutes over a moderate
heat until the paste thickens. Unless
«pEL.,” Christchurch, is catering for a
sick person this recipe should be of help.-

: “A Danish Reader.”

Fight Those Boils
. at Their Source

Bolis ecome f{rom within. When they
threaten your skin with unsightly erup-
tions, deal crippling hlows at the very
heart of the tronble with Tinoxld 'Tablets.
Tinoxid Tablets help 10 maks your hblood
fighting fit. 7There’s no trouble with in-
convenient, uncemfortable dressings —
Tinoxld does 1ts work internally at- the
very root of the trouble, Your chemist
stocks Tinoxid Tablsts. It's one of a range
«of rellgble products, L}nﬂde by Ayrton
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correctly fitted,
gives you. Waist without warp. Definition without

with fashionable delineation.

I
|

' Fashion has horrowed the charm of grandmania'c wasp
waist — without the harm. ' The new, small-waisted
fashions are no more than the natural smallness your

waist-snug, true-to-figure-type Berlel

exaggeration. For Berlei alone, designing on the basies
figure-type principle, makes the foundation that gives .
each figure type its cerrect anatomical support along

Your Berlei not only

increases your beauty and elegance, but alse
guards your health and general wellbeing while

reforming and refashioning your figure,

% TRUE-TO-TYPE FOUNDATIONS

L}

Saunders & Co. Lid., erpool, England.
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Mode! 629 4 .. Six Valve Dual Wave

DL Dol

the modern trend
in radio

With & handsome new “Diplomat” at your
elbow local and overseas programmea roll
in with unsurpassed power, clarity and
rich, balanced tone. The modern-atyle
glasnc cabinet, delightfully coloured in
urred walnut with moulded cream plastie
grille, Tiouses a compact — yet fully pro-
portioned — 6-valve, dual-wave receiver.
A 6-inch speaker mounted on a heavy
wooden haffle ensures perfect scoustie
quality and reduces background noises t@
& minimum, Pick-up connections, base
accentuation circuit and hosts of other
features make this modestly priced set to-
day's best buy in radio, Hear it, ses it today{ "

Sole New Zealand Distributors: G. A, Wooller & Co. Ltd., P.O. Box 2167, Auckland,




