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expect it would be in the same pro-
portion as for bread, which is one large
cup of yeast to every 4 cups of flour,
and add luke-warm water to make the
right consistency.

I was interested in your recipe for
ginger biscuits, as I have made so many,
and just wanted to tell you that 1 find
dripping is just as gocd as butter for
them; it is about the only thing I use
dripping for, as I dislike it for most
things; and living in the country I
make my own butter, and so have
plenty. But I thought the town women
would like to know about the dripping.
—"R.8. (Hunterville),

Thank you for both hints. I will give
the scone recipe referred to by Edna.

WHOLEMEAL YEAST SCONES

Three breakfast cups of fine whole-
meal, or you could have 2 cups of whole-
meal and 1 cup of Vimax, 1 tablespoon
of butter, dripping, or lard, V4 teaspoon
of salt, 1 dessertspoon of raw sugar, and
fourpenny cake of compressed yeast.

Rub the fat into the flour and salt,
Mix and cream the yeast and sugar
till liquid, and add % teacup of warm
milk. Mix up, using more milk if neces-
sary. Press out-—do not roll—and cut
into shapes, Put on a warm oven tray,
and leave on a warm rack for a while
to rise. Bake in a moderate oven for
about ten minutes,

Soldiers” Sultana Cake

Dear Aunt Daisy,

I heard ycur talk this morning about
the lady who wanted a good recipe for
a sultana cake to send to her soldier
boy, who does not like mixed fruit. The
following recipe makes a lovely one. I
would also like to pass on a hint I got
the other day. A friend called one after-
noon when 1 was making a plum pud-
ding for dinner, She asked me how I
treated the cloth. I said, by wringing it
out of cold water. She replied that a
chef had told her sister to just scatter
sugar over the dry cloth, I tried this,
and it was wonderful how clean the
cloth came off the pudding.

SULTANA CAKE: One pound of
flour, ¥41b. sugar, 341b. butter, 7 eggs,
11b. sultanas, 1 teaspoon baking powder.
Beat the butter and sugar, add the eggs
separately, beating each 5 minutes. Add
the flour, and lastly the fruit. Bake 11
hours,—“A Constant Listener” (Wanga-
nui),

Mildew

Dear Aunt Daisy,

With reference to the lady who wrote
about her mildewed clothes, here is my
experience. I had the same thing happen
through damping the clothes and leav-
ing them too long, and felt like weep-
ing on finding them covered with mildew.
However, I just kept boiling them every
wash day, and in a short time you
couldn’t tell they had been so badly
mildewed, Was I pleased? So I trust
the lady will find it helpful.~~*“Shackle-
ton Road,” (Mount Eden).

Thank you for your reassuring letfer.
At the same time, repeated boiling does
not always take out mildew. One of
our own dinner-napkins has had a mil-
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dewed corner for months, although it is
in the wash regularly. One good idea
Is to soak the stain in very soapy starch
with a little milk added, for some hours,
then wash and boil. Another method
(sent by “Mother Bear”), is to wet the
article and rub in plenty of good soap,
then hang it on the line, or lay it on
the grass, leaving it out for several days
and nights. If it gets dry, wet it and
soap it again. It may take a week, but it
generally comes clean in the end. Soaking
in butter milk is also good; and chloride
of lime is practically a certain one; loz.
of chloride of lime dissolved in one guart
of cold water for an hour, then poured
off through muslin to strain out any
tiny lumps, which would burn or weaken
your cloth. Soak the mildewed article
in this strained water for an hour or
two, and then wash well and put it out
in the sun, Chlorogene will also remove
mildew—just follow the directions on
the bottle,

Removing fodine Stains

Dear Aunt Daisy,

Yesterday I broke a bottle of iodine,
and most of it spilt on my sheet. It
was spreading the size of a saucer, so
I rushed into the kitchen and mixed
half a cup of milk and a good handful
of salt, and soaked the spot in this mix-
ture, rubbing it well, Then I held it
under the cold water tap, with a piece
of toilet soap, and soaped it well; and
believe me, Aunt Daisy, it all came out
as clean as a new sheet, “M.L.B.”
(Parnell, Auckland).

Save the Salt
Dear Aunt Daisy,

I have just been listening to you read-
ing about the lady using salt and milk
to erase iodine from a sheet when
freshly spilt. Well, Aunt Daisy, that
handful of salt just made me jump to
action, in these days of economising
with overseas ingredients. I have found
that iodine is easily removed with just
cold water! Of course, if it is left to
harden, then use the milk and salt. Only
the other week, someone put an iodine
bottle on the cloth on her bedside table,
Next morning, when I discovered it, the
mark of the bottle was on the cloth.
So I put it under the cold water and
rubbed it, then left it in cold water
all day, and hung it on the line all
night, and not a mark was left. I re-

member two years ago, my nurse spilt |

iodine on baby’s gown; she washed it
out immediately, and hung it out, and
no mark was left. I hope you don’t mind,
Aunt Daisy, my saying to be easy on
the salt; and as I say, one can try the
economical way first,—“Nobility” (Arch
Hill).

Yes, indeed, try plain cold water first.
Salt is one of the greatest necessities.
I remember reading in a historical bio-
graphy how a man made a fortune by
buying up tremendous quantities of salt
before the Franco-Prussian War. If the
cold water does not remove the stain,
then one can fall back upon the salt
and milk—or even milk without salt
is often quife successful,
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—So Meat needs Mustard

Together at the Altar, they go together through life, adding to each
other’s happiness and never the same alone . .. just like meat and
Mustard ... it is not meet that Mustard should be missing; for
Mustard enables you to get the maximum amount of nourishment
from meat by making it more tasty and more digestible, Let
no one Mrs. Mustard !

Mustard, by stimulating the appetite, strengthens the digestive

process.
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