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2 tublespoons of butter, and 2 table-
spoons of golden syrup, until the sugar
is dissolved. Then add a large tin of
sweetened condensed milk. Boil slowly
until it starts to leave the sides cf the
saucepan and turns brown. Be careful
10 stir constantly after adding the milk,
as it easily catches.

When Pudding Cloths Stick

Dear Aunt Daisy,

Just this morning I heard you say a
lady had written to you asking how to
prevent a jam roly-poly pudding from
sticking to the cloth. Well, this same
thing bothered me for guite a few
years until just lately. A few weeks ago
1 made a roly poly for our dinner, but
was a little late putting it on, so I kept
the pot fairly full of water (boiling, of
course ) —just full enough not to boil
over, but to theroughly cover the roll.
Aunt Daisy, it ro'led out as smooth as
a bottle, and lo, I had discovered how
to keep a roly poly from sticking to the
cloth! I use a piece of butter paper
under the saucepan lid whenever I boil
a pudding, and it keeps those drops of
water from the lid from dropping into
it and making the pudding doughy on
top. — “Mum,” (Milford).

Blackboard in the Kitchen

Dear Aunt Daisy,

I thought you might be interested to
know how handy I find a small black-
board and a piece of chalk in the
kitchen. When your session comes on the
air I am generally washing dishes, and
when I hear some recipe I would love
to have, I just tot it down as you dictate
i¢, and then later write it down in my
recipe book at my leisure.

I know you will appreciate the uses
of my blackboard as I know you have
been a teacher; and when I say my four
children use it endlessly for working out
difficult sums in homework, or spelling
difficult words. or making diagrams; and
also that the groceries to be bought are
listed on it, you will realise it never
looks blank. Even my neighbours know
about my little blackboard, and yester-
day morning, after you gave the ingredi-
ents for the pastry for the “Prize Apple
Pie,” a young housewife dashed over
to see if I had taken the recipe dewn,
for she had only heard the last bit of
it, -and didn't want to miss it, So there
you are, don't you think it is a good
idea for busy mothers? It does save the
search for pencil and paper, and the
children save lots of time in doing some-
thing which really should be done
straight away.

By the way, if I know I may be later
home than the children from school,
before I go out I just leave instructions
for them on our blackboard, which
everybcdy consuits.

—“Another Ex-Teacher,” (Lower Huft).

A splendid idea. Many thanks for the
suggestion.

The Winning Pie

Dear Aunt Daisy,

I was so disappointed that we were
unable to hear you this morning. I did
80 want to hear that recipe for the
apple pie—the £100 recipe, I mean.
We do enjoy your sessions so much, but
sometimes our reception is not so good
—Balclutha is fifty miles south of Dun-
edin, you know. So we are a long way

and know that you said the winner rolled
the pasiry out seven times.

I enclose a recipe for a sponge cake
which never fails! Even though it uses
four eggs, it is really not expensive, and
is so very good. The ingredients are four
eggs, 3 flat tablespoons of flour and 1
flat tablespoon of cornflour, making 4
tablespoons of flour altogether, 4 flat
tablespoons of castor sugar, and 12 tea-
spoon of baking powder. Beat the whites
of the eggs with a pinch of salt, add the
yolks, and beat again. Add the sugar,
and now stand your basin in a larger
basin in which hot water is to come up
half-way, and beat. Then fold in slowly
the sifted flour and cornflour and baking |
powder. Bake as usual about twelve to
ffteen minutes in two sandwich tins.

EASILY APPLIED

®
DRIES QUICKLY
L ]
GIVES A HARD, GLOSSY
FINISH=IMPERYIOUS
TO HEAT

FILLING. The filling we like is this:
Slice up some bananas finely and puté
over the lower half of the cake; then:
pile whipped cream on top. Cut the
other half of the cake in wedge-shaped ,
sections and place them on top of the;
bananas and cream until all is covered |
—instead of putting the top half on in
one piece, as usual. Then heat a knife |
in hot water, and cut through the Jower |
half under the sections; and of course |
the cream stands up about half an inchi
thick and is very attractive and nice.

—*“Balclutha.” ;

We shall all try that sponge cake, Il
do assure you. What a good idea to
place the top half on in sections like that
—it must be much easier to cut through
the lower half, and not have the cream
disarranged, as it were. I shall use
drained pineapple sometimes, instead of
banana, and drained sliced peaches (the
tinned ones) would be beautiful too.

L]
LASTS TWICE AS LONG

OUR bathroom can be the

brightest, loveliest place if
you use DULUX. DULUX can-
not crack, chip or fade. Resists
steam, heat, water. Lasts years
longer, 59 fadeless colours,
also black, white and clear.
Try DULUX for your kitchen
and spare room, too.

0

BRIGHTEN YOUR -
BATHROOM

THERE'S A DULUX DISTRIBUTOR
IN YOUR VICINITY

Here is Mrs. Thomas's prize-winning
apple pie recipe:

For the pastry use half a pound of
flour, 20z, of lard, 60z. of butter, I small
level teaspcon of cream of tartar, a pinch
of salt, and cold water to mix. Sift the
flour, salt and cream of tartar. Divide .
the fat into four parts. Chop one part
of fat into the flour; and then mix it
to a stiff dough with cold water. Roll:
it out now, and imagine it is divided -
into three sections. On the two top |
thirds, put another portion of the fat.
Then fold up the bottom third, and
fold down the top third; so that the
bottcm piece is between the two fatty
pieces. Pinch the ends so that the air
is kept in, and roll out again. Repeat
this another two times, so using up all

Cereal foods can be robbed of

off. Would you put the recipe in your
Listener page, please? I heard part of it, |

the fat; and then fold and roll it an-
other four times; making seven in all.
Stand it if possible, for a few hours in
a cool place; then put it on the pie.
brush with egg and milk, and bake 1
hour. For the fruit, Mrs. Thomas used
6 uncooked Winter Magician apples.

Peel and slice them, and pile them up:
high in the middle. Add a few cloves,
half a cup of water, half a cup of sugar, .
and a few knobs of butter. Make sure!

that the fruit is cooked—it should be:

cooked more slowly after the crust is
cooked.

30 YEARS’ CONSTIPATION

CORRECTED. m:. John Baich, of

63 Winters Road, Christchurch, writes:—
«f  suffered  from  constipation and 1=
efferts for thirty years and teied all sorts
of vemedies, After taking 4 LAX [ can
hanestly ay that T am back to normat
and now feel completely well.”” 4 LAX {s
very economical 1o use. Sent {(Pstge, free)
for 2/6 P N, Write nnw to 4 LAX PTY.
P.0, Box (218, Dunedin.
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vitamins through over-refining or
drastic heating for quick conveni-
ence in serving. In VI-MAX THE
NORMAL WHEAT GERM CON-
TENT HAS NOT ONLY BEEN
RETAINED BUT PRACTICALLY
DOUBLED—AND WHEAT GERM
IS RICH IN VITAMINS A, 81,
82 and E.

VI-MAX revolutionises cooking,
too! New recipes in every packet.
An approved first solid food for
infants (see special fnstructions),

3lb. carton 1/8;

or
7Ib. bag 2/10.
At your grocers

(Freight towns slightly extra).

THE ONLY...

VITAMIN-PLUS
BREAKFAST FOOD
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