ing. Next day, roll it twice and there s
vour pastry ready to be put on the pie.
Don’t put any pastrv over hot meat or
fruit—this makes it sodgy, and alwavs

prick a tew holes 1o let stearm escape. .

or use a pie funnel. For nieat pies 1t s
best to cook the meat first, in a shallow
pan, and then transfer it to a deep pie-
cish and let it get cool or cold. Braize
the steak and kidney in a verv litile
dripping, then cover with warm water
and simmer slowiv with the lid on, tili
rhe meat is tender. Remove meat to pie-
dish and make pgravy, thickening it a
little, and pour it over the mear; ler:
cool. ;

To make Haky pa~trv: One pound but- |
ter or margarine, 1 1b  flour, enough
cream ol tartar to cover 6d, water to
mix. Cur butter up the size of walnuts
and mix in flour. salt and cream of tar-
tar, roll our and fold like sponge rolfl.
Ter stand a little whife and roll out
rwice more. It is then ready for use. For
pastry with vinegar, try: Quarter pound
dripping, Cream this and add 2 tea-
spoons vinedar. Whip well. Add 1 large
cup Aour, 1 teaspoon baking powder.
and milk to mix.

Another Soap Maker |
Dear Aunt Darsy, i
I have made soap for many years now .
and on several occasions 1 had the same
result as vour correspondent " Just
Soap.” I discovered for myself that by
simplv adding some more water, one cup
at a time, the soap rights itself, The
cause of the curdling 1 do not know.
Perhaps the soap has bniled too quickly
with too quick evaporation of the wuter,.
or there may have been an excess of
lime “in the water. But I do know theve
was no sait in the fat 1 used. This
remedy is most successful.
“Another Svap Maker," Auckland. |

Thanks from a Listener

Dear Aunt Daisy, -~
I have been reading The Listener
ever since its inception, but this is the
first time | “take pen in hand”™ to write :
to you. I do so because I have had such
good help from the readers of your page
that I wish to send greetings, through
you. to my numerous friends. In Well-
ington the four long weekends-—Christ-
mas., New Year, Queen’s Day and Anni-
versary Day—made things extracrdinar-
ily gdifficult for the housekeeper. May I
thank. firstly. the reader who asked for
the easy recipe for making bread. Twice
I had to use it, the first time in fear
and trembling, not having made bread
hitherto. It was amazingly successful. I
used half and half flour and wholemeal,
kneaded for only 5 minutes as instructed .
and when risen to double the size put:
it straight into the oven. It came out:
perfect. The second hint was how to'!
keep icing soft. Lastly, and most grate- -
fully, may I thank the reader who told :
how to take stains off a porcelain bath.
Since coming to this house three years
ago I have spent time, money and
energy unceasingly and fruitlessly on a
deplorable bath; now, with peroxide and .
cream of tartar, it is snow white. [
: “S.M.” Wellington. !

HANDBAG EVIDENCE

The variety of things fn a lady’s handhaz |
i a constant souree af wonderment to 4 |
mate. But many  thougsands of mep and |
women find romm for a handy tin of Avr-
ton's  Heart-Rhuape  Indigestion  Tablets.
Their tripte componnd of Bismuth, Pepsin
and Paucreatin bring rast relief from Indi-
geation. Only 273 from yvour chemtst for
a tin of 40 talilets, Compounded by Avrton
saunders & (o, Ltd., Liverpool, Englang
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Perfection
in KFloor
Polishing

T'he G.E.C. electric floor
polisher produces and maintains a
richly polished surface—parquet floors,
rubber or

stained boards, linoleum,

it
in)l!

marble it requires no cHort to i”
. . . ’
operate you simply guide it! I

The bext quality horsehair brushes
impart a lasting brilliant polish—the
Kind of polish that gladdens the heart
of every housewife—a polish like the
gleaming surface of a mirror.  The rubber cush-
ion fitted round the polisher eatirely obviates
any risk of seratching furniture or sKirtings.
A set of bristle brushes for applving or spread-
ing the polish can be supplied as an extra

MADE IN ENGLAND

ELECTRIC
FLOOR POLISHER

at your nearest Electrical Dealer or

BRITISH GENERAL ELECTRIC COMPANY LIMITED
Wellington - Auckland - Christchurch - Dunedir «
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