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MEATLESS MEALS

GROWING number of people are
A in favour of at least one meatless
day a week, and are interested in
planning meatless meals which
yet contain adequate supplies of protein
or building material. Dried peas, beans
and lentils have an important place in
these meals, as well as cheese, eggs. fish,
and, of course, milk, which is Builder
No. 1. Here are some original recipes
worked out by well-known Links in our
Daisy- Chain,

Leatil Roast

Half a pound lentils, 2 large carrots,
4 to 6 potatoes, 1 teacup milk, 1 teacup
stale bread, pepper and salt, pinch of
sage. Boil lentils and sliced carrots in a
little water until tender. Add the grated
raw potatoes, and bread soaked in the
heated milk, seasoning, etc. Mix well
and pack mixture about 2in. thick into
a baking tin. Bake in a moderate oven
for half an hour. Cut into squares, and
serve with a good gravy.

Pease Pudding

One pound split peas, 1 beaten egg. 2
tablespoons bacon fat, 112 teaspoons
dried mint, pepper and salt. Soak peas
all night. Then boil till cooked. Rub
througl sieve, stir in beaten egg, and
rest of ingredients. Put in greased basin,
cover with butter paper and boil 1 hour.
Serve with vegetables and good gravy.
Toasted Mushrocom Rolls

Cut crusts from thin slices of bread.
Spread with softened butter. ‘Then
spread with thin layer of chopped fried
mushrooms moistened with little cream
or top milk. Roll up. Fasten with tooth-
pick, and toast in hot oven,

Potato Flan

Boil and mash 1lb. potatoes with milk
and butter, and arrange it round the
edge of a dish. Brush with egp or milk,
and brown in oven or under grill. Make
a good white sauce with half a pint of
milk. Add 2 tablespoons grated cheese,
1 hard-boiled egg, parsiey, salt and
pepper. Pour into the flan, garnish with
parsley and serve hot. Any cooked
vegetables could be added with the
cheese to the white sauce, and used for
the filling or

Buttered Carrots

(with or without sauce)

Cut young carrots into slices. Cook in
little water with 3 tablespoons butter, 1
teaspoon sugar, salt to taste. Simmer
until soft and the water is cooked away.
Add chopped parsley.

Onion Pudding

Line a greased basin with 4 onions
fried golden brown. Then mix 1 break-
fast cup crumbs, 1 beaten egg, 1 dessert
spoon melted butter, little grated Iemon
rind, pinch of nutmeg, salt and pepper,
and a little milk. Pour this into basin.

Steam 12 hours. Serve with brown
. sauce.
Potato Roll

Mix 2lbs. mashed potatoes, 2ozs.
minced nuts, 2 grated carrots, 1 table-
spoon chopped onion, 1 tablespoon

chopped suet, 1% teaspoon herbs, salt
and pepper, milk to make s stiffish
dough. Shape into a roly-poly. Put into
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a greased tin. Cover with greased paper
and bake balf an hour till moderately
brown. Serve with gravy or sauce.

Vegetable Sweetbreads

Stew in milk 1 large parsnip, whole
or shiced, 1 onion, and 1 artichoke cut
up. Season with a pinch of mace and
pepper and salt. Make some neat squares
of wholemesa! toast. Butter and cover
with squares of thinly-cut cheese. On
top of this put a round of parsnip.
Brown in the oven. Thicken milk which
has cut up artichoke and onion in it,
and pour over or round—-or in separate
small bowl for people who like the toast
crisp.
Cheese and Onion Savoury

Take even sized pieces of stale bread.
Dip one side in melted butter, then dip
the same side in grated cheese. Put plain
side on buttered dish. Spread top of
cheesy side with frjed onions and sliced
tomato. Put enother buttery, cheesy slice
on top--~with cheese side up. Bake in hot
oven just- tifl cheese is nicely browned.

FROM THE
L MAIL BAG

Instead of Sugar
Dear Aunt Dazisy,

I am a faithful Link in your Daisy
Chain, so thought I would forward this
small hint that may help many of us
now that sugar is in rather short supply.
Use beetroot in place of sugar in stewed
fruit, cakes and pudding. Cooked red
beetroot may be grated into partly
stewed apples or any fruit—just enough
to sweeten them. Grate half to three-
quarters of a breakfast cupful of boiled
or baked beetroot into a pound of
apples, after they have simmered just
long enough to soften them, then com-
plete the cooking. No sugar is required.
You may improve the flavour by adding
cinnamon or a few cloves. The fruit is a
lovely red, Beetroot and apples make a
nice imitation blackberry and apple pie,
which is really lovely, for I have tried
it. Try adding beetroot to sweeten fruits
bottled in water. I hope some of the
Daisy Chain will try these ideas.—A4
Regular Listener, Rotowaro.

Removing Transfer Marks
Dear Aunt Daisy,

For the Link who wishes to remove
the transfer pattern, tell her that, while
vinegar takes some hours, the marks
will come out in a few minutes, if the
place is put into plain cold water and
rubbed as in ordinary washing. The
water must be quite cold, and no soap

of any sort used at all. I do quite a lot

of fancy work, and always remove the
marks this way, so know it is good. This
does not work if the transfer has once
been washed,

Also, Rust or Ironmould can be re.
moved by rubbing the spot with citric
or tartaric acid while wet. Spread in sun
and when dry, the rust will have dis-
appeared. Then wash in warm water to
remove acid,~Mrs. V., Blenheim,

“Tell me, doctor

. .. is it possible that so pleasant an
antiseptic can be so effective?

With fastidious women who re- |
quire a reliable germicide for personal
use, the modern antiseptic ‘Dettol’
has won a trusted place. This highly
efficient killer of germs is agreeable
and gentle in use — it will not even
stain linen. For all its gentleness,
‘Dettol’ is three times more effective,
germicidally, than pure carbolic acid.
But ‘Dettol’ is pleasant to smell, an
effective deodorant and entirely non-
poisonous.

Ruthiess to germs, but kind to delicate

tissues, ‘Dettol” might have been

made express]y for your own intimate need. Ask your doctot.
FREE: A book of interest to every woman who values
personal daintiness—‘*Modern Hygiene for Women”,

Write to Reckitt & Colman (New Zealand) Limited,
Pharmaceutical Depst., Bond St., Dunedin,

From all

Chemisis.
TRADE MARK

THE MODERN ANTISEPTIC
D.39
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Nothing ruine your appearance more
than dull, yellow-stained false tecth,
And to-day it's so unnecessary to put
up with this dishgurement.

Dentures can be made pearly white,
sparkling, by simply placing them in
Steradent overnight or for ar least
twenty minutes  while  you  dress.
Steradent was specially invented to
clean ‘false teeth. It's a specialised
product—invented to do this one thing
superiatsvely well.  Even stains of
long standing are completely remaved

after a course of Steradent cleaning.
STERADENT 1§ NON-POISONOUS AND
NOT HARMFUL -IN ANY WAy, Start
using Steradent to-night and warch
how quickly your dentures regain
their brilliance,

Steradent

cleans and sterilizes false teeth

Made by St44
Reckitt & (olman (New Zealand), Lid.,
‘_Bond Street, Duncdin,
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