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peach or apple they call a "deep apple
pie." How did you get the blueberries
to grow?

Green Peppers
The green peppers are now frequently
seen in the greengrocers’ shops; and we
shall soon get used to using them-
either cut up in salads, or in beef-stews,
or stuffed like tomatoes, and baked. Cut
a slice off the stem end, or cut them
in two, lengthwise, and remove the inside
seeds and fibre. Put them into boiling
water, and let them just simmer for ten
minutes; then drain. Fill with a mixture
of any minced meat, or ham, with cooked
rice or breadcrumbs, minced onions and
so on, just as you would tomatoes. It
should be highly seasoned; then bake
them for about half an hour in a shallow
pan with a little water or stock. One
very nice filling is made of breadcrumbs
and grated cheese mixed with melted
butter and salt to taste. Serve these with
the meat course. Here is a specially nice
filling:

Sweetbread Stuffing
Prepare the sweetbreads in the usual
way-first soak in cold water for an
hour, then par boil in salted water con-
taining a few drops of vinegar for 20
minutes. Drain and plunge them again
into cold water for a minute or two, to
make them firm. Now make a rich
sauce by melting 2 tablespoons of butter
and stirring in 2 tablespoons of flour,
and a seasoning of salt and pepper. Mix
smooth, and add slowly half a cup of
white stock and 2 tablespoons of cream.
When thickened, stir in a cupful of cut-
up cooked sweetbreads, add half a cup of
cut-up mushrooms, and a dash of Wor-
cester sauce and paprika. Fill the pre-
pared peppers with this mixture, cover
the top with buttered crumbs, and bake
for half an hour in a moderate oven-
350° or Regulo 4. Very nice served with
mushroom sauce.

Sour Milk
I believe that the thick sour milk you
refer to is made by adding a very little
sour cream or milk to the fresh milk.
I haven’t a special Danish recipe, but
T am told that in Sweden the custom is
to spread some sour milk in a deep
earthenware pan, and pour over it the
good milk. Cover the dish with a paper,
and put it in a warm place in the
kitchen, when the milk will quickly turn
sour, Then cool it; and when needed
for serving, whisk it up well and put
some whipped cream on top. It is very
often served with gingerbread.

Pickled Onions With Honey
Dear Aunt Daisy,
You were speaking about using honey
instead of sugar in preserves and jams.I have pickled some onions with honey,
and find them very nice and crisp, and
not strong. Just put the onions into jars,
and pour cver them the well-mixed
honey and vinegar-a_ half-pound of
honey to one quart of vinegar. I mixedit very gradually and thoroughly. The
vinegar is not boiled. I found that one
pint of vinegar did about four pounds
of onions; and that they were both de-
licious and also digestible. Leave them
for at least a week before using. —
"J.G.K." (Kaiwarra),

That is very interesting. I suppose one
could add a few peppercorns, according
to taste. Here is. another Pickled Onion
recipe-from Pukekohe.
Pickled Onions in Sauce
Cover 5 Ibs. of pickling onions with
salted water and leave overnight. Next
morning, dry them and pack them into
jars. Bring to the boil a quart of good
vinegar and one pound of brown sugar.
Have ready a mixture of ¥. dessert-
spoon of mustard, 2 large tablespoons of
flour, 1 large tablespoon of curry powder,
2 teaspoons of tumeric, 2 oz. of ground
cloves, and ¥2 oz. of allspice, all mixed
to a paste with a little cold vinegar. Add
this to the boiling. vinegar and sugar,
and let boil until it thickens. Leave till
nearly. cool and then pour it over .the
onions. Do not.use for three. weeks.

The Watery Pumpkin
Dear Aunt Daisy, 2

1 heard you'say ‘in one of your broad-
casts, that a. lady. asked if she could
make jam out of watery’ pumpkins. Well,,I say "No, they are then only fit for
pigs.’ The seed has run out; and that
is what is the cause of the pumpkins
being watery. When people ‘save . seeds
from pumpkins, Kumi-Kums, or mar-
rows, they should ‘save the seeds from
the end of the half where the stalk
grows, not ‘from the flower end. Then
they will never have watery pumpkins.
We have proved this for years.-"White
Cliffs" (Pukearuhe, Waitara).
Well,.I .didn’t know. that; and have
often been. disappointed, in the pump-
kins we have grown from the seeds of
those we had enjoyed. We must remem-
ber your advice, Thank’ you ’very. much,
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ThATGIVES YQURTEETHDosslingWhtenessWHITE!"
Wouldn't your eyes open wide if your
mirror showed You a more dazzling,
naturally sparkling smile 2 You'd bethrilled to learn bow white your teeth
naturally are, when those unsightly
surface stains are cleared away
You can get this thrill NOW4 Startwith PepsodentToothPastecontaining
IRIUM right away4 You']l find that
nothing else has ever cleared away 806 quicklythosedull,dingystains givensuch charm to your smile Becauseof IRIUM, Pepsodent needs 0o grit,
n0 soap, 0 pumice. Buy a tube of
Pepsodent and get a new tbrill from
your smile TODAY!
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