[ did not start
faking Be Witts earlior

Every day you continue to suffer from
stomach trouble or indigestion is one
more day of regret for you. But by
starting NOW with De Witt's Antacid
Powder you ensure instant relief from
the first dose . . . permanent freedom
from dreaded pains after meals . ., .
return of an eat-what-you-like digestion,

De Witt's Antacid Powder neutralises
excess acid in the stomach, the cause of
griping pains. It soothes and protects
the stomach lining and actually helps
to digest your food. Get a supply of
DeWitt's Antacid Powder to-day. Take
a dose or two and see how quickly this

¥ 1 feel it my duty to let you know
‘#he instant velief I have obtained by
taking De Witt's Antacid Powdev,
1 suffeved with tevvible pains in
my stomach and my mother-in-law
advised De Witt's Antacid Powder,
Getting at my wits' end, I decided
to tvy it. I could not believe that
anything could act so magically.
The first dose brought velief, and
now my trouble is ended. [ can
eat and enjoy anything, There is
one vegvet—I did not start taking
De Witt's Antacid Powder earlier,”

Mrs. W. L. C, remedy stops your pain and misery.
From signed statement ' p. ¥ P id
sad letters. ; . A Product of E, C, De
. Wit & Co., England.
N.Z. Representatives:
Newson Co. Jtd.,
Herbert Stlecllington,

ANTACID POWDER B2

A proved remedy for Indigestion, Acid Stomach. Heartburn,
Flarulence and Gastritis. Oltainable from chewmists and stores,
in large sky-blue canisters, price 2/7 (plus Sales Tax).

With 1843 Knowiedge eng loeas
ARE WANTED!

Fo-aay, more thdn ever ovelore, men
with the latest speciadisea tealning Bre
required fof war woik ang in business
and Industry This s YOUR oapportunity!
Sena now for the 1.C.8 Free Prospectus
CHp this coupnn and mark the occupa
tion 1n which voun wigh tn eneeenn

ot

A angy -~ Pr exama.,
Accounting, Recretarial.
Advartising—Retail, Mail-order, Agency.
Asro Eng.-—Ground Eng. Licenses, Rizgiug.
Architecture —Structural, Concrete.
Aviation Radio, Buiiding Contracting
Bookkesping ~General, Store, Station
Mining (Cow! and Gold).
Shemletry—(Analytical).
Clvit Eng.—Surveyicg, Municipai, Bridgs.
Dissel Eng.—]lluininat. Eng., Welding Eng.
Draftsmanghip—(Mech. Arch., all branches)
Dress Dsaign—Drafting, Cutting, Millinery,
Eiec. Eng.—[ighting gower, Wiring License.
Parming—Livestock. . airying, Poultry,
Free Lance dournalism -Short Story Writing
Gas and Electric Welding.
Ceneral Education ~Riisinens & Sales letters
AMULME, AMICE., AMILEE Inet.
$truet,, Eng.—Profeasional examns.
Iluetrating —Newspaper, Fashion, Poster.
Internal Combustion and Steam Drivers*
Exams,, N.Z. Highwaye Certificate
Matriculation
Mechanioal Eng. (Al branches).
Motor Eng.—Motor Mechanivcs' “A™ Gradu.
Plumbing-—3anitary Fng., 3heet Metal Work.
Radio fng.—Radio Servicing, Radio Bxamas.
Radio Play Writing.
Refrigeration— Elec. Refrig. Sarvicing,
Baleumanship-.General, Specialty, Retafl,
Window Dispiay --Show Cards, Shop Tickets,
{Underline your subject ahove—i! not om

List write it here, )
Enquiriss gost only s 14 Post Nowm
Name
Addrms

WRITFE NOW TO
INTERNATIONAL: CORRESPONDENGE" SCHOOLS

Dept. L. 182 Wakefiela 81, Wellington

Here's warmth, here’s nour-
ishment, here’s the whole-
some bot winter breckfost
° that realiy hits the spot on
cold winter mornings, t's
perfectly simple and simply
perfeci. Weet-bix gives you

the nourishment and energy

‘&“ Weet - bix is of foasted whole wheat plus

A d ioht malt. Hot milk is o grand

: served  straig netural food, together they

from the packet. make the winnng winter

5 breekfast for every young-

- Stay  longer T" ster agnd every grown-up,
[ bed ond still

10

have breaktast
ready on the dot.

Serve to-morrow morning—
Weet-bix and Hot Milk
Ready in the few seconds it
tokes to heat the milk, and
no messy pots to  soak
ofterwards. For health, hap-
piness, convenience and
economy, switch to Weet-
bix and Hot Milk this
winter,

WEET-BIX IS A PRODUCT OF THE
SANITARIUM HEALTH FOOD COMPANY

Makers of the World's Finest Cereal Foods

Advice an Haalth
S1Y,
LITTLE
HEN >

{Na

G 2, v
(Written for “The Listener” by DR.
MURIEL BELL, Nutritionist to the

Departinent of Health)

Say, Little Hen,
When, when, when,
Will you lay me an egg for my tea?

HIS is the present plaintive cry

I from the housewife. The absence of
eggs puts a serious damper on her
ability to vary the menu — it
cramps her style to a degree that no
other shortage does. She is unable to

make custard, apple sponge, omelette,
Yorkshire pudding, pancakes, soufflés;

i the bacon seems lonely without an egg;

she has to cut out the simple boiled egg
for tea.

She often says with less than ana-
matical accuracy but certainly with a
measure of work-a-day truth. that ‘“the
way to a man's heart is through his
stomach.” Now she has her fears lest the
absence of the best-loved dishes will
undermine . , . oh, no, not really! She
goes to some trouble to see what things
can be-used as egg substitutes, and finds
that the list echoes eggs-—egg pulp,
powdered egg. Perhaps she can obtain
the latter, and finds that it can add one
or two things to her repertoire, but she
longs for eggs to give scope to her in-
genuity in the kitchen.

It is not only the wife and mother
who feels the absence of eggs, but also
the business girl who has to work so
much overtime nowadays and who finds
it so difficult to get into a restaurant;
she would enjoy dashing home to her flat
to cook an egg—-she can be back in time
with a satisfactory feeling inside and a
glow of mental satisfaction because she
knows she has had a meal of nutritional
merit.

For, apart from their ability to ring
the changes in the menu, eggs have out-
standing qualities as a food. They contain
protein of high value and thus are use-
ful for building and repairing the body
tissues; they are the only food which
makes a generous contribution of vitamin
D; they yield much more iron to the
body than does ordinary meat, and thus
egg-yolk should figure in the diet of
infants.

Thus to obtain a nutritional substitute
for eggs, you might use beans or peas or
lentils, which would supply protein (of
inferir grade) and iron: but you would
still need to add some cod-liver oil to
make up for the vitamin D, and some
milk to make up for the riboflavin. Or
you could use milk or cheese, certainly
containing an excellent protein, and a
contributor of riboflavin, but you would
again need the cod-liver oil for D, and
some wheat-germ for iron,

London used to be pathetically amus-
ing to New Zealand visitors who had
never before seen a hen kept in the
basement “area” just outside the window.
I heard tales of the times when the hen
was kept under the bed! Before we are
driven to return to the primitive, let us
hope that more eggs will be available
from our country districts,
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