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ToGloriousHealth! You; too, can end the de-pression, pain and weakness
Depression, backache, body caused bykidneytrouble just
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wastheGreatWar'slegacyto Witt's Pills to-day: Relief
NurseA.RR: To-day,thanks from the first doseisfollowedtoDeWitt'sPills;itsadiffer- by permanent benefit: Thenentstory: Read thisletter YOUwillbegin toenjoy life461 leftEnglandefter the war, Bodypainsandbackachewillhovingdone 0greatdealofnuys- g0 Vigour and vitality willing: As0result[sufferedwearsef return andyou will feel andbackache, depression and all the
smptomsofRidneytrouble. I0b- lookyearsyounger: Nomatter
tained n0 lasting reliefuntil 1 how ill you may be nostarted taking De wite'$ Pills: matter how long you haveThe first dose didme good_now suffered, you can get backD11am inperfecthealth:"
Nanewithheld medicaletiquotte healthandstrengthbytaking

KidneyDeWittsBladderPills
for Beckache;Rheumatism,Lumbago,Sciatica,JointPains,UrinaryDisorders
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Made to a non-varying standard-
strong;evenand reliable. Non-fading
throughout the entire color-range.
MACHINESYLKO Twist(Silksubstitute) MaDE BY Mercerised)

JOHN DEWHURST& SONS LTD SKIPON: ENGLAND:
TradeenquiriesoTheCentralAgencyLtd.(Incor poratedinScotland).
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pinch salt; and essence of lemon.
Cream butter and sugar well; add
beaten eggs gradually, Dissolve the soda
in 1 teaspoon boiling water and mix
with the lukewarm milk. Add. Sift
flour, cream of tartar and salt, and add.
Cook in greased tin in moderate oven
for one to 14% hours.

Little Boats
A fleet of these can surround the
"ship cake," and can be made quite
wholesome as well as pretty. You can
buy boat-shaped patty tins.
Pastry for Boats.-Eight ounces of
flour, 4 oz butter; 2 dessertspoons icing
sugar; about 4 tablespoons milk, and a
pinch of salt. Scarcely any baking pow-
der is needed, if any. Sift the dry in-
gredients and flake the butter up finely,
before rubbing it in with the tips of
the fingers. Bind with the milk, roll out
thinly, and line the ungreased boat-
tins. Prick the pastry with a fork. Bake
in a moderate oven for about 20 min-
utes,

Filling for Boats
These must not be put in till the
boats are quite cold.
Fruit Jelly: Stew any small fruits,
such as loganberries, raspberries, goose-
berries, or strawberries. See that the
fruit stays whole. Strain out the syrup
from them and with the syrup and hot
water, make some jelly of the appro-
priate colour from good jelly crystals.
When the jelly is cold, but not set, fill
the boats with the fruit, pour a little
liquid jelly over it, and leave to set.
Put in little sticks for mast or pieces
of spaghetti; and make sails with white
paper.
Raspberry Cream: Put a little rasp-
berry (or other) jam in the boat. Cover
thickly with whipped cream, or mock
cream, and stick in prettily shaped
sails made by rolling out the scraps of
pastry very thinly, cutting them into
shapes and baking.
Mock Cream for above filling: One
teaspoon gelatine; 4% lb. butter, 142
tablespoons sugar (% oz.); 442 saltspoon
cream of tartar; pinch of salt; 3 table-
spoons boiling water, vanilla or lemon
essence. Pour hot water on gelatine.
Stir until dissolved. Put butter, sugar,
salt and flavourings in a basin, cream a
little, add cream of tartar, then dis-
solved gelatine. Whip well for about
ten minutes, until it looks like whipped
cream.
Mock Cream Filling: Half a pint of
milk; 34 oz. beat cornflour; 1 oz. but-
ter; 1 oz. castor sugar. Mix cornflour
with a little cold milk. Put the rest on
to heat, add the cornflour, stir till boil-
ing. Cook 3 minutes, stirring all the
time; leave till cold. Cream butter and
sugar. Whip cold cornflour, then beat
into mixture gradually,
Butternut Creams
Half a pound of butter; 42 cup sugar;
40z. nuts; 244 cups flour; 2 eggs; 1 oz.
crystallised cherries. Cream butter and
sugar, add egg yolks and beat well.
Work in flour (I add a little salt and one
level teaspoon baking powder, but they
are not in the recipe). It is best to use
the hands for this. Make into a firm
dough, Have the nuts chopped ready
in a saucer, and the whites (one will
do) of egg in another. Also the cherries
halved or quartered as desired. Roll
small pieces of the dough into balls,
dip into the egg white (unbeaten), press
into the nuts, and place on a cold oven

tray. Put a piece of cherry in the
centre of each, Moderate oven 12 min-
utes. Half this quantity makes one tray-
ful, and they are very pretty for
parties,

Gingerbread Men
Twelve ounces of flour; 7 oz. treacle;
1 egg; 3 oz. brown sugar; 2 teaspoons
baking powder; 1 teaspoon mixed spice;
2 oz. butter; and a pinch of salt. Sieve
the flour, spice salt and baking pow-
der into a bowl. Mix the brown sugar
in well with these dry ingredients. Melt
the butter and treacle together, then
add the egg well beaten. Stir all this
well into the dry ingredients, and mix
to a soft dough. Flour the hands, and
mould into shapes, Four pieces are re-
quired for each man-head, body, twofor arms and one extra long makes both
legs. Place the men on a greased slide,
and bake for about 15 minutes, or until
brown,

FROM THE
MAIL BAG

Call for Tarawera Cake
Dear Aunt Daisy,
Another call for help! I wonder if
you can tell. me, through The Listener,
the recipe for Tarawera Cake? It is a
nice dark fruity mixture, with 8 eggs,I think, but it is not extravagant with
butter. I got it from an old New Ply-
mouth resident, but have since lost it.
And I wonder if many of your read-
ers know the old fashioned Scottish
way of cooking trout, trevalli, kahawai,
or other fat fish, Here is my mother’s
recipe: Bring the water in a pot to
boil. Quickly add a generous quantity
of salt (about 1 tablespoon) and 1 cup
of cold water; then put in the fish, in
one piece if possible. Water should
barely cover it. In trout or small kaha-
wai the tail is pushed through the
mouth, Bring to the boil, and at once
put aside on stove where it will barely
simmer. It is cooked when’ the fins lift
off easily — usually about 25 minutes.
Serve with parsley sauce, and your
family will come back for more!

Jean (Kati Kati).I hope this will catch the eye .of
someone who knows the Tarawera Cake.I have a great number of New Ply-
mouth recipes myself, but this cake is
not among them. Many thanks for the
g00d Scottish way of cooking fish,
Home-Made Mop Oil

Dear Aunt Daisy,
Can you give me a method for treat-
ing a new polishing mop. It is not an
oiled one--"A Hopeful Link" (Otago).
Try this mixture; it was given to me
as a real "tip." Shake well together in
a bottle half a pint of raw linseed oil
and half a pint of methylated spirits.
Then add half a pint of vinegar, and
shake again, Lastly add sixpennyworth
of citronella oil, and give another good
shaking. Leave it to stand awhile before
using; and always shake the bottle again
when you need it. The mop should
always be left standing overnight in the
tin containing the oil when it needs re-
doing. Do not put very much oil in
either-just enough to cover the bottom
of the tin. A tradesman told me that
most people have their mops unneces-
sarily oily, and that they re-oil them
too frequently.


