
before. and rub the skin. either over a
round-edged board, or in the hands. I
prefer the hands. In this way the skin,
with a Jittlé working, becomes lovely
and soft; also, by this method, the fur
is not touched at all. This is the best
method. It was passed on to be by a
woman of 80, who had been curing skins
all her life, and had done a lot of taxi
dermy. M.P. Wanganui.
More Fruit Cake Ideas

Dear Aunt Daisy,
For the past few weeks I have heard
you discussing fruit cakes. I have been
married only a few years and love cook-
ing, but until recently could not master
a good moist fruit cake. No matter what
recipe I tried, regardless of how many
eggs, or how much butter, they always
resulted in dry, tasteless flops. Then I
tried this recipe and was thrilled with
the result. I have made it twice now,
and can guarantee it will keep for
months. I made the last one in May and
for curiosity’s sake I have kept half to
see how long it will keep. The piece
left is as fresh now (in August) as it was
when first baked. Also in the first one
I tried an egg substitute which was
passed on to me, and it made no differ-
ence to texture or taste; so I am giving
you this hint for what it is worth, It is,
of course, no use for sponges, but any
other cakes become light and feathery.
Eight ounces butter, 3 tablespoons
Orange marmalade, 4 eggs, 10 oz. flour,
1 dessertspoon cocoa, % _ teaspoon
baking soda, % lb. mixed peel (finely
shredded), 4 oz. ground almonds (if
liked), 8 oz. brown sugar, 1 teaspoon
each vanilla and almond essences, 2 tea-
spoons mixed spice, 1% teaspoon salt,
3 Ib. mixed fruit (cherries, raisins, sul-
tanas, dates, figs, etc.), 4 tablespoons
sherry or strong black coffee (or some
of each). Prepare 8-inch deep cake tin
with at least 3 or 4 thicknesses of brown
paper on bottom and sides, then waxed
or greaseproof paper. Beat butter and
sugar to cream, then beat in marmalade
and essences. Beat in eggs, one at a timeuntil mixture is smooth. Stir in sifted
flour (or with the usual amount of corn-
flour mixed in), spice, cocoa, salt and
baking soda. Add the prepared fruit,
peel and ground almonds. Lastly stir in
liquid. Turn into prevared tin, smooth-
ing down evenly. Place in a slow oven,
and bake very slowly, covering for first
half of the cooking time with two thick-
nesses of paper. Takes about 31% to 414
hours at 300 degrees to cook. It weighs
41% to 52 lb. when cooked.

Egg Substitute
When short of eggs, gelatine makes
an excellent substitute for egg whites,
and makes all cakes (except the sponge-
type). very light and feathery. One des-
sertspoon of gelatine equals two egg
whites. Dissolve the gelatine in half a
cup of hot water and whip it to a stiff
froth. Beat one egg well and add to
gelatine, In any cake this will take the
place of 3 eges,
"An Auckland Listener,’ ’ New Lynn,

ThreeGo in
To Action!

Each AyrtonS HeartShape IndigestionTablet contains the triple compound cfBismuth Pepsin and Pancreatin; This
proven formula gives you rapid relief
when indigestion strikes suddenly. Just
dissolve a pleasant peppermint flavouredtablet in vour mouth: Avrton S Heart
Shepe Indigestion Tablets are com-
pounded by Ayrton Saunders and CoLtd: Liverpool, England. From all
chemists in tins of 40 for 2/3.

Whatmore can youdo?
KEEPING A FAMILYFIT AND WELL is no easy job: givingthemdailyRibena. ForRibena -thenatural
Youmakesuretheygetgood,wholesomemeals_ waytotakeVitaminC~isagreatsourceofhealth:
Youseethat theyhaveplentyoffreshairandsleep. It revives: It strengthens. It providesabundant
Andyetsometimestheygetover-tiredand listless energy. And itstoutly fights infection. Noother
and pick up infections and illnesses. How can product does So much good in quite the same
you guard against all this2 Quite simply by wayasRibena;and that iswhyRibena isunique

RIBENA MADEONLY FROM FRESH RIPEBLACKCURRANTSandpurecanesugar,isarichsource
ofnaturalVitaminCandmanyother factorsessentialtogoodhealth Itissweet;delicious
and extremely kind to the tenderest digestion. Sponsored by the British Government
duringthewar, the valueofRibena has been proved in searching clinical tests All good
reasonswhyyoushouldgiveRibenaregularlytothefamily

You cangivethem
Ribena

THE NATURA L

WAY To KEEP FIT AND Mtbema

FIGHT INFECTIO N

RIBENA ismade underthetechnicaldirectionof V.L;S;Charley,B.Sc;,Ph,D;,H;W;CarterandCompanyLimited
TheRoyalForestLaberatoriesColeford,Gloucester England
RIBENAcontainsnotlessthan20ng AscorbicAcid(VitaminC)perfluid'02 (55mg;per (00gms_).

AtAll Chemists
Distributed in New Zealand by J, R Bo t/and (Pcy) Limited, Queen Stree[, Auckla nd REC40


