WHAKATANE Link in the Daisy
A Chain, who signs her- (or him-)

self “ Kohanga,” writes as fol-

Tows: “I would esteem it a favour
if you would advise your readers,
through the columns of The Listener,
of the different uses of garlic. This is
supposed to be a healthful vegetable,
and reputed to be highly beneficial to
those suffcring from Iung and chest
troubles; but very few people grow it,
or know anything about its numerous
uses.”

“ Kohanga” gave me a very interest-
ing little task, and suggestod this short
article on onions, which in one form or
another are second only to salt as &
seasoning in cookery.

In spite of the old wisecrack that
“ while onions may build you up phy-
sically they drag you down socially,”
onions are generally regarded as a neces-
sity. To-day we have many kinds of
onions, from chives, which are considered
the most innocent of the race, through
the range of shallqts, leeks, Spanish, and
others, to garlic, which is considered the
most guilty. ’

Its Medical Value

Gould’s Medical Dictionary tells us
that “the undried bulb of the garlic
contains a pungent volatile oil, which is
found also in the leek and the onion, In
small amounts, garhc acts as a condi-
ment, and aids in the digestion and
absorption of food. In chronic bronchitis
garlic applied as a poultice to the chest
and taken internally in milk is beneficial.
Poultices of garlic applied to the spine
are recommended in infantile convul-
sions, and may be applied over the
abdomen in gastro-intestinal catarrh.
The common onion and the leek have
similar qualities. Syrup of Gerlic con-
tains fresh garlic, sugar, and dilute
acetic acid in certain quantities.”

In Richardson’s “Health and Longev-
ity ” 1 find “ Garlic is a domestic romedy
for whoopmg cough. Syrup of garlic is
given in doses of five drops to a tea-
spoonful two or three times a day, or
oftener, if the coughing spells are
frequent and violent. The odour is

quite offensive, and some will prefer. -

other measures on this account.”

Old-Fashioned Remedy

Thus we see once agpin how the simple
“srandmother’s remedies” are borne out
by medical authority. The old-fashioned,
smelly, but efficacious onion poultice
for sore throat and colds, made by en-
closing raw shredded onion in a’ linen
compress tied round the throat at bed
time, is known to all the clder genera-
tion; and last year, much interest, and
some criticism, was aroused by a similar
remedy for whooping cough which was
recommeonded by s motherly Link in
our Chain, This consisted of scraped and
pounded garlic mixed with lard, made
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into a poultice and applied to the soles
of the feet. Do you remember this? It
was proved to be very good by many
distracted mothers. But remember, too,
that it was necessary to add the lard,
and to enclose the poultice in sufficient
thickness of cloth or muslin, because
garlic alone tended to blister the skin,

Onion Porridge

Gould’s reference to garlic being bene-
ficial in bronchitis cases when taken in-
ternaily in milk supports the old Eng-
lish idea of giving Onion Porridge at
bed time for a bad cold. This was just
a bowl of onions boiled whole in milk,
with a knob of butter, then mashed,
and slightly thickened with cornflour,
Carlic would be too unpalatable,

Onions for Cough

Another old remedy for whooping
cough is to cut a large onion in slices
and put these in a basin with altemate
layers of brown (or white) sugar. Cover
with a plate, and leave for some hcurs.
Give a dessertspoon of the resultant
juice when cough is troublesome,
Turnips may be crushed and used in-
stead of onion, and honey instead of
sugar.

A Garlic Festival

In olden times, in Southern Europe,
a regular pagan festival took place when
the new garlic crop came in, and uatil
fairly recently this custom ccntirued in
parts of France, “with dancing in the
streets, and the hearty nibbling of whole
heads of garlic, as though they were
apples.” T quote from an American Lock
by “The Browns,” who evon suggested
a Garlic Day in America, on which
everyboedy ‘might eat the vegetable, so
that nobody would be able to complain
of the odour.

Garlic in Cooking

A very little garlic goes a very long
way. Its use varies according to the
national taste, from a maximum in Jtaly
and Spain, to & minimum in Britain.
Yith us, its main use is in pickles,
sauces, and chutneys; but even in these
it must be used with care,

Worcester Sauce

Here is a good recipe 1nc1udm¢
garlic. Half a pint of treacle, 1 quart
of vinegar, ¥ pint mushroom ketchup,
% oz., or legs, cayenne pepper, 1 small
lemon, sliced, Y2 oz. each of salt, garlic,
bruised cloves, and ground ginger. Mix
in a basin, stir with & wooden spoon
three or four times a day, for five days.
Strain twice, bottle, and cork tightly.

In French restaurants, a salad of
curly endive is flavoured by merely mix-
ing with it a shredded crust of bread
on which a clove of garlic has been
rubbed! In Southern Europe, garlic is
simply rubbed on bread in place of but-
ter; and another “ delicacy ” is made by

NEW ZEALAND LISTENER, Jury 17

" over mashed {xotatoor,

simmering garlic cloves in olive oil till
jelly-like (which makes them quite
mild!) and then adding mild cheese till
melted, making a kind of Welsh rabbit,
which is piled on toast as usual.

Chives

Use the tender green tops of tais deli-
cate onion, clipped vory fiaz; speinkle
, iastead of pars-
ley~—or wilh it-—cr over (rilled chops,
over ary Lind of groen salad, or tema-
toes, or over salad dressing. Chopped
chives ar2 delishtfnl rixed with crcam
cheese, or with arr coft mill packaged
cheese, as a sandwich szread. Omelettes
flavoured with chives arc deligutful—_
just fold them in with the beaten whites.

stored.
dye or

8/6 WOOLWORTHS 3 CHEMISTS

Natural, youths
ful hair colour
definitgly
Not o

Fomous 40 yenrs

tint.

ETC.

Lady Tarbat, the wife of the Viscount
‘Tarbat, is a membee of the Women’s
Voluntary Service.  In her country
estate ahe cares for tiny evacuees.

stcountess Tarbat protects
< tiny evacuees

Despite war strain
Lady Tarbat keeps her
skin Lovely with Pond’s
Two Creams

Lady Tarbat says, “Pond’s Creams
work wonders for my skin. Pond’s
Cteams are indispensable to every ;
woman who values » clear, smooth |
bealthy akin.” ) - ;

Every night cleanse your skin |
with Pond's Cold Cream. Just pat it |
on, wipe it gently away, and all the
dist and make-up will come with it,

Every morning use Pond’s Van-
whing Cream before you powder, It

tubes

will protect and soften your skin, and
_help your powder to cling longes

As you use Pond’s two creams
together you will notice your skin
become fresher, clearer and smoothet
Hassh, weather-beatea skio grows

! softer, big pores ¢lose up, and

!, shrunken undertissues £ill out so thet
i’ vgly little lives and wrnkles ste
emoothed -away,

Your skin will eake ba that lovely,
radiant look you'long fot,

Sold at all Stores and Chemists in

jor your handbags, and in jars
for your dressing table.




