FROM THE MAILBAG

A Favourite Lemonade
Dear Aunt Darsy,

In a recent Listener, “Constant
Listener” was enquiring about a lemon-
ade recipe similar to that one buys.
The following 1 can recommend as
really delicious: The peel of 2 lemons
{yellow skin only)}, their juice, 1 gallon
of water '4 1b. raising (sticky ones), 2
cups sugar. Soak 48 hours. Strain and
bottle. Tie corks ou the bottles. It is
really fizzy and most refreshing.

“Interested Listener,” Grey Lynn.

Cider Vinegar
Dear Aunt Daisy,

I wonder if you could help me to
find out how cider vinegar is made or
procured. Perhaps some of the Daisy
Chain may have the recipe or the in-
formation as to where it can be hought.

Tt is required for medicinal purposes -

and I am very anxious to have the in-:

formation. As I go to business and can-
not listen in every morning to your

valuable session, I would appreciate

your answer in The Listener.
“Cider Vinegar,” Christchurch.

1 have seen advertisements for cider
vinegar in the daily newspapers, and
we cannot publish these. I don’t think
you can make cider vinegar really satis-
factorily at home. So watch the news-
paper advertisements. Wholesale wine-
merchants often supply it.

Green Peppers

Several people have asked me to
reprint this letter about green peppers
or capsicums, which appeared in 1953:
“I heard you speaking of a woman who
was in trouble with her capsicum or
sweet pepper pickle. Sweet pepper
pickle will not keep if boiled in water;
you must use boiled vinegar with sugar
or golden syrup. a little salt and spices;
cut peppers in slices and place in jars
and pour the boiled vinegar. sugar and
spices over. This pickle keeps indefin-
itely and is very delicious. Sweet pep-
pers are also very mnice put into mus-
tard pickles or chutney. Don’t be afraid
to use them, as they are really not hot
in spite of the name of peppers; you
very seldom come across one that is.
I think we are the bingest growers of
sweet peppers in N.Z., we send to
friends all over the Dominion, If people
only knew the really valuable vitamins
in sweet peppers they would be much
more used. We never have a meal with-
out them in some form or another. Here
are a few methods of using them: (1)
Cut peppers about Y4 inch thick, just
cover a pan with boiling water, put pep-
pers in with a little salt and a lump

of butter, place lid en and simmer. |

Only takes a few minutes. Use as a
vegetable. (2) Cut top of peppers. take
out centre, fill with minced meat and
bake in a casserole. (3) Cut peppers
into thin slices and use as a salad with
tomatoes and onions. (4) Mince peppers
and add to any force-meat for poulitry,
pork or mutton. Most delicious. (5)
Make into sandwiches with bread and
butter and meat extract or cheese.”
“M.M.L." Auckland,

YOU HAVE BEEN WARNED

Throat tender? Hard to swallow? Be-
ware—or you may be laid up in bed
Attack that inflammation with Avrton's
Sore Throat Tablets. In bottles of fifty
for 2/6, Ayrton’s Sore Throat Tablets
are convenient to carry. Dissolve them
in your mouth and feel those eight

active ingredients going to work. Com- !

pounded in Liverpool, England, by Ayr-
ton Saunders and Company Limited,
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There's more for you and yours in Vi-MAX

MORE

HEALTH PROTECTION
for YOUNG and OLD

The rich nutty flavour of VI-MAX captivat.s
all. The really big thing about VI-MAX, how-
ever, is that it is not an over-refined cereal.
The vita! vitamins of the wheat berry and the
EXTRA WHEAT GERM are preserved to pro-
tect the health of your fomily.
That is why VI-MAX is an ap-
proved first solid food for in--
fants. It is just as good and just
as necessary for ALL the family.

VI-MAX  VITAMIN VALUES
are: Bl, 746; B2, 181; E, 666
Int. Units per ib.

Order VI-MAX, VI-BRAN ond
ViI-MEAL from your grocer,

Made by D. H. Brown and Son,
Ltd., Chrisichureh.

AUNT DAISY recommends VI-MAX

Hear from Aunt Daisy every Monday and
Thursday morning why VI-MAX is best for
Breaktfast and best for Copking. VI-MAX is
also recommended by the authorities gs a
first solid food for infants.
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