flour which must be well sifted. Now 2
breakfast cups flour (not heaped), 2
large. teaspoons baking powder (not
phosphate), 3% teaspoon salt, all well
sifted together, Add loz, butter rubbed
in with tips of fingers. Make a well in
centre and pour in a full cup of milk
at once. Take a knife (a bending one
if possible), and mix as quickly and
thoroughly =&s possible, cutting the
dough through and througl, scraping it
from the sides of basin. I usually flour
the board by giving the sifter a turn
before putting ingredients into mixing

floured board, scraping it out with knife.
Lift it lightly over so that the top will

be well floured, press out lightly with .

fingers, not the palm of the hand, Have
the oven hot 475 degrees electric or
regulo 9 gas; the shelf three ledges from
bottom of stove. Put scones on cold
tray, put in oven and turn top heat
to medium and bottom heat to low.
Cook about 8 minutes, then turn off
power, leave about 2 more minutes,
then take a scone out and tear it open
(not cut) to see if it is quite done be-
fore taking all out of oven. Have a cake
tray with a cloth on it and a saucer of
milk alongside. Dust scones with cloth,

- dip tops in milk and put on to cloth to

steam, covering scones for a few minutes

bowl. Then tip the scone mixture on to ; 8nd furniture needs.

to steam and soften, The quicker the:

scones are mixed the better they will
be. Should you get the mixture rather
wet, sift a little more flour over it and
chop in with knife, mixing well. It is
always better to have it too wet and
sift in flour rather than too dry and
then to try and moisten it.
“W henuapai,” Auckland.

Bath Salts
Dear Aunt Daisy,
Can you give me, through The

Listener, a recipe for home-made bath
salts? I have some nice bottles that are
crying out to be turned into Christmas
presents. “Mrs., M.,” Opotiki,

Here are two recipes, and they do
make very charming Christmas pre-
sents. The first recipe is the better of
the two. I. Two pounds soda crystals in
. large basin, Pour over them, a few drops
at a time, strong cold tea, until crystals
are pale cream. Add 6 or 7 drops san-
dalwood oil, This doesn't scent the salts,
just holds the scent. Add 2 teaspoons
oil of verbena or some other essential
oil from thepchemist, Put in bottles, tie
with pretty ribbon. For variety in
colour, powdered blue sprinkled over
them makes them blue, or any colour can
be obtained by using food colourings, 2.
One pound borax, 11b. washing soda, 2
or 3 packets Epsom salts, Mix all to-
gether, adding a few drops of essential
oil (lavender, etc.). Make a rainbow
effect in jar by putting layers of three
different colours.

TABASAN TREATMENT FOR
ASTHMA

remedy  developed In the
AYrton Saunders and Co.,
Lid.,, Liverpool, England, has won wide
reepgnition from Asthma  sufferers the
world over. Jt I3 the Tabasan Treaztment
for respiratery and chest troubles. Taba-
san Tablets bhring speedy reliel during
unpleasant bronchial attacks, Ip 10 give
he sufferer vitil rest. Don’t wait till you
are in the throes of an Asthma attaeck.
Re prepared — Dbuy Tahasan Tablets: [rom
Your chemlst to-day. .
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THE POLIFLOR TRIO

Yes, there are three popular Poliflor
lines . . ., the well-known Poliflor Wax,
the most popular floor and furniture wax
in New Zealand . . . Dark Poliflor Wax
for dark wood floors, doors and furniture

. . and Liquid Poliflor in the handy
sprinkler tins.

Hers are three good reasons why you
should let Poliflor polish your floors
and furniture, Poliflor is made from
special ingredients which produce quick
results, cleaning, polishing and protect-
ing. The Poliflor tric meets all ﬂoor
Ask your grocar
for Poliflor Wax or Liquid Poliflor.

Y e, A real tonie for the hair!

Stimulating and antiseptic to keep the hair healthy,
and retain its lovely natural gloss.
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Coal Tar
SHAMPOO POWDER

ALSO LIQUID SHAMPOO & SHAVING SOAP

), N.Z. AGENTS S.A.SMITH & CO.LTD,, ALBERTSY,, AUCKLAND w
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Picture plump, fat grains of
wheat with just nothing to do
but soak up summer sunshine—
that’s the kind of wheat, rolled
flat, malted, crisply toasted and
gently moulded into mouth-
melting crunchy squates, that
you get in winter Weet-Bix, The
slickest thing in winter break-
fasts —prepared in a flash, just
add hot milk. No gooey pots
to wash up afterwards — warme
ing, sustaining, perfect, the
breakfast full of summer sun-
shine! Every grocer has Weet.
Bix. Try them. They'te a
Sanitarivin Health Food Product.
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