CODDLING THE

T this time of the year, and
Aright on till spring time,

there are always many
people recovering from bad colds
and influenza and the like, whose
appetites need tempting with
nourishing, yet tasty dishes. Fried food
is not advisable, even though the male
patient may show considerable im-
patience with steamed morsels, and cry
out loudly for steak and eggs! Don’t
serve anything that looks “fatty” and
greasy, and see that hot food is not
lukewarm, Stir everything with g silver
spoon or fork, as cocking spoons some-
times make the food taste brassy. Try
to introduce a little colour into the
food, such as a sprinkling of paprika
(Mexican red pepper), and finely-
chopped parsley (or sprigs). Remember
that a half-sick person can’t help being
fussy, and try to tempt the appetite
with attractive sight and smell, as well
as taste.

Try some of these suggestions—and
please send in any others which you
have found to be successful.

Baked Eggs

Butter an enamel plate, Carefully
break one or two eggs, and slip on to
the plate. Sprinkle with pepper and
salt, cover each yolk with a spoonful
of cream, and bake slowly until the
eggs are set. If cream is scarce, the eggs
may be covered with grated cheese.
Decorate with parsley, and serve on
toast. It is best to stand the plate in a
dish of water.

Oyster Omelette

Three or four oysters, 1 teacup white
sauce, 2 eggs, 1 tablespoon butter, a
little milk and 1 teaspoon cornflour.
Chop the oysters, and heat in the white
sauce. Keep warm till the omelette is
ready. To make the omelette, separate
the egg whites and yolks. Beat the
yolks well, add the cornflour moistened
with milk. Season well. Beat egg whites
stiff, and fold into the yolks, Heat the
butter smoking hot in a small pan, and
pour in the omeletts. Cook over steady
heat unt! under side 1is slightly
browned-—two or three minutes. Put
pan under griller —or in oven-~to
brown the top. Do not overcook. Slip
on to a hot dish. Pour the hot oyster
mixture over half the omelette, fold
over, and serve at once.

Breast of Chicken

Rall the breast of a chicken, saved
from broth, in wholemeal, slightly
seasoned with salt, place it in & cas.
serole and just cover with boiling milk,
or chicken broth. Cook slowly in a very
moderate oven with the lid on till
tender, depending on the age of the
chicken. Cut the meat nesatly off the
bone before serving, and add a little
finely chopped pirsley to the gravy.

Apple Souffle
One. large apple, 1 ogg white, 1 des
sertspoon sugar, a little grated lemon
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rind or 1 teaspoon juice. Deep saucer
or small pie dish., Bake apple and
scrape out pulp, add 1 dessertspoon
sugar, lemon rind, then stir in the egg
white beaten stiff. Butter the dish,
place the mixture in, and bake about 20
minutes. Dredge the sugar over, and
serve at once. Moderate oven,

Scalloped Brains

One set of brains, Y2 pint milk, Y%
oz. butter, ¥ oz. flour, 1 tablespoon
cream, salt and pepper. Soak the brains
for half an hour in salt and water, then
put them into fresh cold salted water,
and bring to the boil, strain off the
water (to whiten them), cover ageain
with cold water and bring to the boil.
Cook slowly for 10 minutes. Make a
sauce by melting the butter in a sauce-
pan, add the flour and the milk gradu-
ally, making a very smooth mixture.
When cooked, add the brains, which
have been cut up. Butter a pie dish,
put the mixture in, cover with breed-
crumbs. Cook in a very hot oven till
brown.

Steamed Chop

Trim a good, middle-cut chop, put into
a basin (or the top half of a double
saucepan), add a dessertspoonful of
washed rice, pinch of salt, a teacup of
cold water, a shake of pepper, and @
small piece of celery cut 'into fine
shreds, Cover with a piece of greased
paper (or the lid of the sducepan}, and
stand in an outer saucepan of water.
Steam slowly for an hour, Serve hot,
with a little mashed potato if liked.
Alternatively, this may be cooked in the
oven.

Flounder {Or any nice fillet of fish)

Skin the fish on both sides, put it
into a buttered pie dish, or casserole,
cover with milk, add a little pepper
and salt, and some small knobs. of
butter. Put on lid and simmer slowly
in oven about 20 minutes, or till cooked.
Lift out carefully with fish-slice on to
a hot plate—do not break the fish, or
it will be unsightly. Thicken the milk
with a little cornfiour, and add finely-
chopped parsley. Another digestive way
of cooking this is simply to rub the fish
over with a little seasoned flour, place
it in a well-buttered deep plate, put some
knobs of butter on top, and cover over
with another plete, place this on a sauce-
pan of boiling water, and cook about
20 minutes or till done.

FROM THE
MAIL BAG

Storing Pumpkins
Dear Aunt Daisy,
I think I can help the listener who
wants to kpow how to keep her pump-
kins. My hushend grows them every
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year, so I am sure the following method
will be of use, After the pumpkins
have matured, cut them off the vine with
a stalk about three or four inches long,
and stack them up on their sides. The
secret of keeping pumpkins is not to
allow any moisture to lodge in the
stalk cavity or the crown. We piled ours
on the outside roof of a shed, and they
survived the sun and rain for a whole
season; when pumpkins were at their
desrest price in the markets, we were
able to eat ours in comfort, without
feeling we were eating money.—M.S.
(Auckland).

Ladies.Gentlemen-

public speakers, singers and
everyone with strained vocal

chords need

ATIN AT
CHEMISTS

HNursing
under fire |

Lady Doverdale bas taken up nurs-
ing during the war, However, Lady
Doverdale’s complexion looks just 1
as lovely to-day as before the war,
She says, *Life ia a0 busy just now
that T simply haven’t time for beauty
treatments, but I find I don’t miss
them one bit. Fond's two creams
keep my skin besutifully soft snd
smooth.”

On or off duty

Lady. Doverdale’s
skin looks perfectly

lovely . .. thanks to

Pond’s Two Creams

Pond"s two creams will work mir-
acles for your complexion, First,
Pond’s Cold Crearn sinks right into
the peres and floats out all the dust
sad powder thst bas accumulated
there, Your skin becomes clearer,
Those little “worry” lines vanish,

Then, smooth on Pond's Vanishing

, and away go those tiny bits
of dry skin that roughen and dull
your complexion, Your skin looks
delicate, clearer«—and it feels defi-

Fiuly softer. Pond’s Vanishing Cream

ady Doverdals (s cha ewifs of the phird
%aran Doverdale, Sheis sh{:, npfa.n'za broan

aired, with a lobsly clear skin and by blue
grey evas.
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gives & lovely matt finish that takes
powder with exquisite smoothness—
and holds it for hours. Always use
Pond’s Cold gnd Venishing Creams
together a3 & complete beauty methoda

Bold at all stores and chemisis m
tubes Jor your hendbaga and jars fo

voub dresasing tadls. .
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