TAKE s sparkling mornine glass of
Andrews Liver Salt! It helps to keep your

system functioning perfectly, correcting aeidity, toning up the liver, gently

clearing the bowels.
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Andrews ie a pleasant way to daily geod health.

DREWS uvER satr

INVIGORATING

Scotet & Turnar Ltd,, Andrews House, Newcastle-on-Tyne, England.
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APE in a slide fastener is all important. In the “Light-

ning’” and “‘Zipp’’ every yard is examined 10 ensure
fraedom from flows — Just another reason why “’Light-~
ning” amd “‘Zipp’”’ are the most reliable slide fosteners
obtainable — and the reason why they are in short supply
to-day. Good tape has been difficult to6 obtain, 50 supplies
of ‘‘Lightning” and “Zipp” are restricted —but keep
. “asking, the positions is improving.
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SLIDE FASTENERS

Manutactured in New Zealand by Imperial Chemical Indusiries
(N.Z) Ltd., 16 The Terrace, Wellingten, and Union House, Quay
Street, Auckland.
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“Lightning” are lock-
Ing _and hon-locking

—*"Zipp"”  non-lock~
ing. For identification
the names are mark-
ed on the slider pull.

T last the supply of bananas
A_ is sufficiently regular to jus-
tify some suggestions for
using them. Some people dislike
cooked bananas, but by many
others they are regarded as a
great help in making something a little
different in desserts and cakes, and even
in a breakfast dish.

Bananas and Bacon

Fry sufficient bacon, say 8 or 9 rash-
ers. When crisp, take up and keep very
hot, Peel 4 or 5 bananas and cut them
in half lengthwise. Season them with
pepper and salt, and fry in bacon fat
for a few minutes. Have ready some
nicely toasted pieces of bread, spread
with chopped parsley, place a piece of
bacon and half a banana on each, and
serve hot,

Baked in Sherry Scuce

This one is from Honolulu, Cut peeled.

ripe bananas in half lengthwise, arrange
in a buttered casserole and squeeze
lemon juice over them. Let stand about
20 minutes. Then pour over them the
following sauce and bake in a 350 de-
grees oven (about regulo 4) approxi-
mately 25 minutes. Sauce: Beat 2 egg
yolks, add 4 tablespoons sugar and beat
again. Add 4 tablespoons sherry, 2 egg
whites well beaten, 1 cupful whipped
cream and grated rind of 2 lemons. The
sauce should cover the bananas. Un-
sweetened condensed milk may be used
for cream.

Children’s Baked Bananas

Six bananas, 1 egg slightly beaten, 172
cups crushed granose biscuits, 2 table-
spoons milk, 2 tablespoons lemon juice.
Peel bananas, and cut in half length-
ways. Dip in a mixture of the egg and
milk and roll in the crushed granose
until well coated. Place in greased dish.
Pour the lemon juice over, Bake in
moderate oven till tender,

Banana Whip

About 6 bananas, 3 tablespoons sugar,
and 2 égg whites, Peel and mash bananas
and beat in sugar. Whip egg-whites

| until stiff, -fold themn into banena mix-

ture, and pile them into pretty custerd
glasses in each of which you have placed
a few small pieces of pinsapple. Chill,
then serve with a topping of whipped
cream and & bottled cherry or straw-
berry for colour.

Banana Milk Sherbet

This is another Hawaiian recips. Two
cups banana pulp (about 6 bananas), 1%
cups sugar, 1 2-3rds cups evaporated or
unsweetened condensed” milk, 142 cup
orange juice, and a few graing salt. Press
bananas through coarse sieve to make
pulp fine and combine ingredients in
order given, Let stand‘'in cold place ¥
hour before freezing, Alternatively, by

SOME BANANA DISHES

adding tablespoon of lemon juice to thig
recipe and increasing orange juice to 1
cup and sugar to 1% cups, another de-
licious sherbet is obtained.

Banana and Date Pickle

One dozen bananas, 2lb. onions, 2/3
cup molasses, 142 pint water, }2 teaspoon
ground ginger, ilb. dates, 1 pint vine-
gar, 1 teaspoon each allspice and salt.
Cut bananas, dates and onions into
small pieces, add spices, vinegar, water
and molasses, Mix well. Turn into stone
jar, crock or deep casserole and cook
in oven until a rich brown. Seal in jars
while hot.

Banana Bread

One cup sugar, 2 eggs, 1 tesspoon
baking powder, 3 mashed bananas, %2
cup butter, 1% cups flour, 1 teaspoon
baking soda. Make as usual; cream but-
ter and sugar, add eggs, flour, baking
powder and soda, and mashed bananas.
Cook in a slow oven.

Banana and Ginger Cake

Beat 1 cup sugar and scent 12 cup
butter to a cream. Add 1 egg, and beat
well. Then add ¥z cup milk and 1 table-
spoon black treacle slightly warmed.
Mix together 114 cups flour, 1 heaped
teaspoon ground ginger, and 1 teaspoon
baking soda. Add to other mixture. Mix
well, divide and bake in two sandwich
tins in a moderate oven for about Y2
hour. Fill and ice with this filling: 3
mashed bananas, 1 large tablespoon buts
ter, ¥4 cup sugar, 2 wall-beaten eggs,
and a squeeze of lemon juice, Put into
small saucepan and stir over gentle
heat until thick. When cold, use half
the filling to join the sponge and add
jcing sugar to other half, so that it
will spread nicely on top, and sprinkle
with finely-chopped preserved ginger.

Banana Coffee Cake

Either strong black coffee or coffee
essence may bs used. One and a-half
cups flour, 2 bananas mashed, ¥ cup
sugar, pinch salt, 12 teaspoon baking
powder, Ylb. butter, 1 tablespoon coffes
essence, 1 small teaspoon baking soda,
1 egg, Y cup milk. Cream butter and
sugar, add egg and mashed bananas,
also easence. Add milk, then flour, soda
and baking powder all sifted together,
Bake about half an hour.

FROM THE MAILBAG
A Good Scone

Dear Aunt Daisy,

 In The Listener of June 10 a corres-
pondent wrote of her failure to make
a good scone. I would like you to fore
ward this method to her. Mind the flour
iz quite dry. I always keep my flour
in the hot water cupboard, and if there
is the slightest fear of it not being abso-
lutely dry, take out a tablespoonful and
put in one of cornflour to lighten the
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