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@ spring top jar, adjust the clamp, but
do not fasten it down. Pack the jars in
the boiler, and sterilise for three hours.
Tighten the covers of the jars, and
leave to cool in the boiler for twenty-four hours. The following day, sterilise
again for one hour. Put away in a cool,
dry place.
A lady wrote from Blenheim, say-
ing that she was very successful in an
even simpler way. She says, first cook
the peas or beans, as for a meal, and
leave until next day. Then fill the clean
Lkottles with the peas or beans, and add
the water they were cooked in. Put
them in the. oven and sterilise at boil-
ing point for three hours. Fill to over-
flowing with boiling water, and screw
down.

Washing Blankets
Dear Aunt Daisy,
I see that in one of your recent pages
in The Listener you gave notes about
washing blankets. My way is similar to
one of those given, but I rinse them in
the following way. It is easy, and leaves
the blankets fluffy, while they dry very
quickly: Take them out of the soapy
water, but instead of rinsing them two
or three times, put them on the line,
all wet as they are. Then with the
garden hose, spray all over and under
thoroughly, and leave to drain, This
saves rinsing and wringing in the usualway.- A.E.S.".
What a good idea! Thank you very
much, That is the great advantage of
having a " Daisy Chain":- we get such
clever hints trom each other. The
Women’s Institutes have thoroughly im-
bued us with their motto, "If you know
a good thing, pass it on"; and the Radio
Daisy Chain, with its supplementary
columns in "The Listener,’ offers a
splendid vehicle for " passing on"
throughout New Zealand.
Three-in-One Mixture

The three-in-one mixture is as follows,
the one foundation making three differ-
ent things:
Put into a basin three cups of flour,
three large teaspoons of baking powder,
three large teaspoons of sugar, quarter
of a pound of lard, or four large table-
spoons of good dripping. Rub the fat
into the other ingredients, then take
out one cup of it, and put it into a
basin by itself for the rock cakes.
Now mix the rest with milk, or milk
and warm water with a knife, and then
roll into a dough. Divide tpis into two;
roll one piece out half an inch thick
for scones, and the other half very thin
for pastry. Now add a tablespoon of
sugar and half a cup of sultanas to the
mixture set aside in the basin, and mix
with warm water and milk. Put teaspoon
lots, or more, on a greased oven tray,
and bake for the rock cakes. The pastry
is nice with either meat or fruit, and
any left may be packed in’ a tin, and
served later, spread with butter or mock
cream, or used for mincemeat or stewed
fruit. I do hope this mixture of mine
will give you a "more-ish" feeling!-

A Wanganui Daisy.
We are all ever so much obliged. Of
course, if one has an egg to spare, it
would make the rock cakes even nicer
still. It is always a comfort to get hold
of economical ideas.

Sea Water Stains
Dear Aunt Daisy,
‘The holiday perio’ is responsible for
my not having let you know the result

of the method of removing sea stains
from white buckskin shoes, which you
so kindly sent me. The warm milk and
washing soda method was completely
successful, one application being suffi-cient.-" Miss V.M.P.", (Wellington)
Thank you very much for letting us
know. It will kelp many a link in ike
Daisy Chain. The shoes were new and
g00d, and it was a rather despairing re-
quest which you sent, because you had
already tried various white shoe clean-
ers. However, I suggested the method for
removing sea water stains from brown
shoes — just dissolving a small lumpof washing soda in hot milk, and dab-
bing this on. Let it dry, and repeat the
dabbing. Afterwards clean the shoes as
usual. So it is nice to know that the
methed "worked" with white buckskin.
Sea water stains are hard to remove.
On black shoes, the most successful way
is to rub with a paste made of black
lead and lemon juice. Leave this on for
an hour or so before brushing off. Some
people have removed the stains from
brown shoes by dissolving a little blue
out of the blue-bag in hot milk and
rubbing with a rag dioped in this. Clean
as usual afterwards. If you get sea water
stains on a dark blue or black trock,it is sometimes removable with vinegar.
Dampa piece of the same material with
vinegar, and rub gently over the stain.

Preserving Beans
Dear Aunt Daisy,
Just lately you have been telling us|how to preserve beans, and as I thinkI have a much more healthful and easy
way, I felt I must write and tell you.
You just cut the veans up as for ordin-
ary use — a bit thinner than usual is
better; then place them on sheets of
paper and put them in the sun. Turn
them each day until they are as dry as
sticks; then store them in airtight jars,or in tins, or even paper bags. The day
before using, just soak them in cold
water, and then cook in the usual way.You will find them as near to the fresh
beans as can be!
I am sure salting the beans must take
a lot of the goodness from them, while
this way of preserving must keep themmore in their natural state. — From" Blenheim."
Yes, indeed, that method of evapor-ating or "dehydrating" vegetables is
very good indeed. This summer, too, weare getting plenty of hot sun, which
‘s the real necessity for the success of
this plan. In Australia it is nearly al-|
ways successful; but some summers we
haven't had sufficient consecutive daysof sunshine. It is best to throw a pieceof, butter muslin over the trays of beans,to keep away flies and insects. The beans
Set almost as dry as tea leaves.
Of course, you can do this " dehydrat-
ing" in the oven too, especially in a gasor electric oven. People do both peas
and beans; and also apples, cut into
eighths after peeling and coring; besides
apricots and peaches. Pears are either
halved. or quartered. Just cover one of
the oven racks with a piece of folded
muslin or tea-cloth; spread the preparedfruit or vegetables upon it, and put the
rack in the co'd oven, near the top.
Turn on your switch, or light the gas,
and bring the oven up to about 259
degrees. Keep that heat steadily until
the food is dry, generally about three
or four hours. Most people prefer to
leave the door open a little.

YOUR PERM
BEFORE
ANDAFTER
A Sheena Shampoo before theperm puts your hair into theright condition for successfulpermanent waving makeseach strand of hair soft andpliable. Sheena after the permbrings out the natural beautyand texture of your hair anddoes it without harming thewave. When your hair needs a
shampoo-itneeds Sheena.
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S0APLESS SHAMPOO PKL

BlameKidneyWeaknessfor
your agonising

BACKACHE
Here is where your Back-
ache starts~in your kidneys:
Directlyyourkidneysweakenand fail to do their work of
cleansing your bloodstream,
poisons accumulate and giverise to thatnever-endingpainin the back: Itisno use say-66ing The pain will go off:Itisboundtocomebackagainand again; worse each time,untilyou cleanseandstrength-enyourkidneyswithDeWitt's Mrs.R R:W writes8
Pilis;,theremedyspeciallypre- 86Your wonderfulpillshave done
paredtoendKidneyTrouble: me a lot ofgood, 1 have been a
Thecleansing effect of De sufferer for years with my backWitt's Pillswill beobviousto and always had 0 headache. 4
youwithin 24hoursafter the friend recommended me to tryDe Witt'$ Pills;, and before 1 hadfirstdose: Inaveryshortwhile finished the first bottlemy painsyourkidneyswill be working hadvanished likemagic: 1 feel 20properly. Backachewill be a years vounger and cangetaboutthingofthepast: and domyhouseworkquiteeasilyGetasupplyofDeWitt'sPills ~a thing that has been 0 troubleandstarttoendBackachenow. to me forwears:

KidneyDeWitt'sBladderand Pills
CleanseandStrengthen theKidneys

Madespecially to end thepainofRheumatism,Lumbago,Sciatica, JointPainsandallformsofKidneyTrouble: Ofallchemistsandstorekeepers;3/6and 6/6.
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