up poultry or game and dry pieces with
a cloth, do not wash them. Heat 1 tea-
cup oil, or equivalent in lard, and fry
with 1 or 2 sliced onions till brown.
Turn contents of pan into saucepan of
casserole, add equal quantities stock
and red wine, a few little dice of bacon,
1 clove, gariic, a few onions, 2 or 3
chillies, some 1erbs, salt and pepper.
Bring to boil, skim. then leave to sim-
mer, stirring frequently with a wooden
spoon. ‘Three-quarters of an hour be-
fore serving add giblets. Serve piping
hot,

FROM THE MAILBAG

Preserving Pears
Dear Aunt Daisy,

Somebody wanted to know why pre-
served pears had gone dark. Thig is how
I have dome them for twenty years.
Mine keep beautifully, always white,
Make the syrup 1 cup sugar to 2 cups
of water, and boil 20 minutes. Peel the
pears, and drop them into a basin of
cold water until enough to fill a bottle,
then put them in the syrup and simmer
tilt cooked. Lift out and put them in a
warmed jar, cover with juice and screw
down. As one lot is being cooked, peel
the next lot. I do all fruit like that,
cooking before putting into jars, and
peaches and apricots always stay whole
and look well. By cooking first, you get
more in. I hope this will help the lady
who had her pears go discoloured in the
jars. “QOlive,” Rangiora,

A Hint and a Recipe
Dear Aunt Daisy,

I always read your page in The
Listener with interest and have got
some good hints from correspondents,
some of whom have had bad results
from preserving their French beans.
The trouble I am sure has arisen from
using iodised salt — that always turns
beans black, hard and mouldy. Here is
a recipe for baked fish. Roll fillets of
sole or yellow flounders, put in pie-dish
and cover thickly with fine breadcrumbs,
savoury or plain. Bake in ap oven hot
enough to brown the bregdcrumbs. Any
fish may be used aither in fillets or
steaks. “F.G.” Christchurch.

Colours Ran Back
Dear Aunt Daisy,

1 heard you asking about the mixture
for setting colours. I had a pair of cot-
tage-weave curtains, and as I thought,
washed them carefuily; but when I hung
them out to dry all the colours had
run into each other. They really were
awful. So I tried this hint, and believe
me, you have no idea the difference it
made., The colours just seemed fa g0
into their own place again: Grate 2
medium-sized potatoes as finely as pos-
sible, add' ¥2 cup vinegar, and Y% cup of
salt. Allow this mixture to stand 10
minutes, add a gallon of rain water if
possible. Let material or garments soak
for 20 minutes before washing. The
colours are not only set by this method,
but also sun-proofed. )

“E.E.” Mt. Albert,

THE HARD KNOCKS OF SCHOOL
effectively treated with AYRTON'S

The schoolboy’s life is full of hard knoecks,
skinned elbows, barked shins, cut hands and
bruises,  Sisters too, and even adults have
thelr share of minor accidants, Ayrion‘y
Antiseptic Healing Cream brings quick relief,
doas much to-restore comfort in such emer~
gencies, It quickly sosthes paln awgy and
helps to heal the wound. Keep a tin of
Ayrtoni’s Cream in yqur home.  Obiqinable
from ail chemists.

Ayrton’s, the pink heallng cream made by
Ayrton, Sounders and Co., Ltd,, Liverpool,
England.
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FAMILY
AFFAIR

licks gives you energy to burn.

Horlicks is a nourishing food

brings on deep refreshing sleep
~-s0 you wake full of new energy
and vitality.

What’s more, Horlicks is just
right for children too. They adore
its flavour . . . and thrive on its
balanced goodness. Always ask
for Horlicks —— the nourishing
food drink that gives you energy
to burn. Horlicks Pty. Ltd.,
Broadway, Palmerston North.
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Big jobs during the week...little
week-end jobs around the home

« + « they all hecome easy, pleas-
ant work—when you’re bubbling
with energy. If you lack that
sparkling energy, let Horlicks
restore it for you. Delicious Hor-

drink rich in the elempents your
bhody needs every day. A glass of
Horlicks each night at bedtime

The besuty and
charm of cared-
for furniture gives
added dignity to ho
surtoundings if it is
cleaned and preserved
with LIQUID
VENEER. There’s a il
new joy awaiting you in the possesston
of tables, chairs, sideboards, cupboards
and bedsteads glowing with LIQUID
VENEER preservative polish. Just as
good for your car. Obtainable at all
good-class hardware stores.

WALD
NENER

PRICES: 4ox., 1/10; 120z, 3/4.

NEW ZEALAND DISTRIBUTORS:
FASSETT & JOHNSON LTD.
Levy Building, Manners St., Wellington,

R
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Insure against
coughs and colds ! &
Carry a packet of Throat- kK
les in your pocket wherever

you go~—and guard against sore A
throats. Throaties—now in full supply
once more—the pleasant way to avoid coughs and colds,

REUEF OF COMBHS, COLDS, SORE THROATS &- INFLUENIA

PRODUCT OF JAMES STEDMAN HENDERSON'S SWEETS Lﬂ
« SWEETACRES,™ § Graham Street, Auckiand, N.Z.. and Sydney, N.5.W.
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