help. Then sponge with one of the Je- !

tergents. If 1t is one of the proprietary
detergents sold in bottles use undituted:

TIME IS THE ART OF THE SWISS

otherwise add a little Lot water. The

detergent can be used copivusly as noe

“side-mark” iy left and a little brushing -

with a stiff broom will raise the pile
again. This treatment removed 4 mix-
ture of oil and graphite from my carpet
and has bren of help to other people.
“M P, Westport.

Tree Decorations
Dear Aunt Daisy,
Regarding the suggestions for  the

making of Christmas tree decorations

with the metal tops for milk bottles, 1
have done the same as your other
listener, but in addition. I put « <pot
of glue in the centre of the stars and
round the edges of the bells. It made
a wonderful difference when different
coloured “glitter” was spilt on the glue

and left to dry. They sparkle well and -
look most attractive on a tree or strung .

across a room. I hope this idea will be

welcome and that vour other listener -

will have a nice time with her twinkly
decorations. "Glitter” is quite cheap and
a little goes a long way.

“A EH." Addington

Cooking Salmon
Dear Aunt Daisy,

Could you please publish some re-
cipes for various ways of cuoking fresh
salmon, and also how to preserve it. I've
fooked through all my books and I can’t
find any recipes.

“M.McK.,” Beckenham.

Here are methods by Philip Harben,
the English televisibn chef. To cook a
salmon whole, use a vessel in which
it can be completely covered with
water, closed with a Iid and put in the
oven. Cook gently until it is just pos-
sible to penetrate the flesh down to . the
bone with a fish knile.

Saimon Steaks, Baked: Arrange the .

salmon steaks, which should be about |

3% inch thick, in a greased baking tin
and cover them with greased paper. Put
into & medium oven and bake for about
25 minutes. Test with side of a fork or
a fish knife. Serve with sliced lemon
and parsley butter,

Salmon Steak Steamed: Three quar-
ters of an inch thick: Allow about 30
minutes. To preserve: Do it like trout.
Skin and fillet trout, cut into suitably-
sized pieces, sprinkle with salt. Pack
into jars with a generous lump of but-
ter to each jar, No moisture. The butter
makes a covering for fish when cooked.

Stand jars in vessel of water and steril- !

ise for 3 hours,

With Macaroni: Boil a pound of
salmon in a little water. seasoned. Re-
move the salman when cooked, and add
to the liquid an equal quantity of milk.
In this boil 4 oz. macaroni. Then put
the salmon in oven dish, dot with but-
ter, sprinkle with chopped parsley.
Moisten with a little of the fish liquid,
enviched with a little cream or top
milk. Cover with the cooked macaroni.
Sprinkle with breadcrumbs, dot with

butter and bake till hot and brown, 15!

to 20 minutes.

WHEN FOOD
BITES BACK!

When vou suffer from a sudden indiges-
tion attack, reach for Ayrton’s Heart
Shape Indigestion Tablets. They bring
fast relief, have a pleasant peppermint

fiavour and are convenient to take-——?
just dissolve in your mouth. There are :

40 in each handy sized tin for only 2/3

from your chemist, Compounded by '
Ayrton Saunders & Co., Ltd,, Liverpool, l

England.
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There’s more in this than meets the eye . . .

Of course vou want vour new watch to please your eve. And-in the

wide range of fine Swiss watches you will find just the style you are

looking for.

But a watch is more than a piece of jewellerv. A good Swiss

jewelled-lever watch is the most precise time-keeping mechanism in

the world. And when it comes to a wateh’'s works, you need expert

advice.

Your jeweller is the expert to advise vou. He knows that
watches which look alike can be very different. He alone can
show you how to distinguish the good watch from the others
because he alone is the skilled, chosen representative of

the Swiss watch industry. Let him guide your choice.

Your jeweller’s knowledge is your safeguard
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