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and put all on together, and boil for an
hour or more, till it will set.
Rhubarb and Fig Jam
To every 41bs. of rhubarb allow 1b.
of figs, 1 pint of water, and 4lbs. of
sugar. Wipe the chubarb and cut into
half-inch lengths. Put this into a bowl

with the sugar, stir it up well, and leave
it for 24 hours, Meanwhile, wash the
figs in cold water, cut each into four or
five portions, put into a saucepan with
the pint of cold water, and boil slowlytill soft-about 142 to 2 hours. Let it
get cold and then boil with the rhubarb
and sugar, till the rhubarb is soft, but
not broken.

FROM THE
MAIL BAG
Arum Lily Stains

Dear Aunt Daisy,
A dress became stained with arum
lilies; it was not noticeable until the
dress had been washed. There is now a
large reddish« brown mark down the
front, however, which is all too plainly
seen. I do hope you can think of some
remedy. -* Lily of Dannevirke."
Yes, Lily, mix together yolk of egg
and glycerine in about equal proportions-or perhaps a slight preponderance of-_

glycerine. Soak the stains well in this;
rub it in both sides, and then wash in
clean, cold water, and afterwards with
coal soap jelly. If it is a material that
will boil, a good boiling with a_ little
chloride of lime in the copper will take
out the stain; being careful to rinse well
in two or three waters, Children often
get their school blouses stained in this
way, and boiling with chloride of lime
soon gets them clean again-about a
tablespoon to a bucket of water is plenty
to use. Do not let your hands come into
contact with the: solution-use a stick.
Another method is to soak the gar-
ments all night in the solution, then
rinse them in 3 cold waters, and after-
wards boil in the usual way. If the
atticles will not boil, thoroughly wash
them, using rubber gloves.
For Petone Listeners

| HAMBURGER: You need one pound
of steak cut about 12-inch thick or more,
1 tablespoon grated onion, 1 tablespoon
grated cheese, 1 tablespoon worcester
sauce, pinch cayenne, salt to taste. Well
butter a flat dish and dredge it with
flour. Mark or dice the steak all over, on
both sides, but do not cut it right
through-just have the marks on it like
a draught board. Then cut it into the
number of portions, according to the
number of persons; put in the dish,
sprinkle. with the onion and cheese, a
little flour, sauce, a dab; of butter on
each, and almost cover with milk. Cook
in a hot oven for thirty minutes then
reduce the heat for another thirty
minutes. A lovely gravy is made with the
milky mixture.
HAMBURGER SAUSAGE FRICAN-
DELLES: You may like to try these-
they make a very tasty little dish. One
pound of minced steak, %2lb. pork
sausage meat, 2 tablespoons of minced
onion, 1 teaspoon salt, 4 teaspoon pep-
per, a little thyme, 1 egg, 2 tablespoons
of fine breadctumbs, dried. in the oven,
and 2 tablespoons of water. Combine in
the order given, Form into round flat
cakes and fry in sausage fat, or dripping,
for about eight minutes. They are extra
nice with thickened stewed tomatoes.
REAL AMERICAN HAMBURGER:
Buy some ordinary mince, or mince a
cheaper cut yourself, with the largest
cutter on the mincer. Mix it in a basin
with a little pepper and salt, a little
flour, and bind with an egg. Roll out on
a floured board, sprinkle chopped of
rated onion on, fold over, and roll out
again. Cut into shapes with a glass, and
fry in hot fat about quarter of an inch
deep. Serve with mashed potatoes.
Points About Cake Baking

/ Dear Aunt Daisy,
What causes a cake to crack on the
top when baking, and the mixture to run
over through the crack when in the oven?I hope you may be able to tell me some-
thing to remedy this mistake. I think I
may have the mixture too moist. How-
ever, I know you will be able to help
me on this matter, and so I will wait
for your advice.-" Southbridge " (Can-
terbury).I think you may have your oven too
hot, and a little too much rising in themixture. The heat makes the cake rise
up too fast, and the. top of it gets crisp
and set, while the inside is still rising.
Then this has to break through the
crust. If the oven were moderate, and
the mixture not so overcharged with ris-
ing, it would all rise evenly and the top
crust would not form too soon, If your
oven is electric have the top heat on" low."
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TontoNsLiquid OR PASTE
FAMOUS FoR HALF A Century

%henZadiesAleet
THE CONVER SATION likeasnot;willturntopersonalthings_Mary'8
engagement;JoanSnewdress,Susan' $exquisitecomplexion.

66Howdoyouman-
age togetthatlily-petal look?"Joan asks.

66Is itlove,or is icThreeFlowers
FacePowder?"queriesMary.Susan(laughing) :

66Lovemayhaveputthesparkle
mmyeye,butYoushouldknow,Mary,thatonlyThreeFlowersFacePowdercan
dothingsfor thecomplexion!You"Te the onewho toldmeabout ic andIve
certainlybeenblessingyoueversince!FveSOmanydatesnow!"
LikeSusan,thousandsofsmart women theworld over owe theirlookofex-
quisitelovelinessto thefatteryofThree Flowers FacePowder. Yourself;trythis
famousHudnutpreparationtoday!Thereare 5 enchantingskin-tonestochoose
from;t0suityoutindividuality:

Remember THREE FLOWERS FACE POWDER

Spreadssmoothly, Adheresperfectly Gives0 natural-looking
e2 evenly forhouts: loveliness:

three flowersFACE POWDER
ToenbanceYortloveliness
RICHARD HUDNUT


