FROM THE MAILBAG
Non-sinking Cake

Dear Aunt Daisy,

Here is an unfailing recipe. I use this
recipe all the time—adding extra butter
and eggs. also a little brandy or rum
for my Christmas cake. 1 have also
made wedding cakes of the same mix-
ture—in fact, I have quite a reputation
for my fruit cakes. It is made in a large
saucepan, and is the easiest made cake
! know of. Three pounds of mixed fruit
(a little more or less), a cup hot water.
Ly ib. butter (or a little more), a cup
brown sugar, 1 tablespoon golden syrup.
Boil all these 10 minutes. Allow to cool.

Add 1 tablespoon glycerine, 1 teaspoon !

mixed spice, 1 teaspoon mace. Beat 4
(or more) egg whites till stiff, add yolks
and beat until like custard. Add to mix-
ture in saucepan alternately with 1 1b.
flour to which has been added 1 tea-
spoon baking powder, 1 teaspoon baking
soda and sprinkle of cavenne pepper.
Bake in a 9-inch tin, lined with grease-
proof paper, cover with a double sheet
of brown paper. Put on third shelf from
bottom and bake 312 to 4 hours—350
degrees, electric, top off, bottom low.
See that your oven does not get below
200 degrees as some ovens lose heat.
If so, turn up to medium at bottom
and low at top for 10 minutes.
“A.S.." Milford.

Use for Flour Bags
Dear Aunt Daisy,

I was interested to read about the
woman who found that new unbleached
calico was good for haffling blowflies in
blankets, and wondered at the time if
anyone else had discovered that the
humble flour-bag seems to keep the
moths out of wool. I always put my
wool in flour-bags: have had some stored
thus for four years and there is no sign
of moth in it. I'm knitting it up now,
so would soon have discovered any hid-
den breaks had there been any. This
may be just good luck on my part, of
course, but I have seen moths attack
other woollen material stored in the
same cupboard without being in flour-
bags. “N.J.F.” Nelson,

Yellowed Shawl

Dear Aunt Daisy,

I am one of vour Auckland listeners
and I thought I'd write and ask you
about a small problem. 1 have a very
lacy, fine baby shawl, hand-knitted in
fine 2-ply wool. It has gone quite a
grubby credm colour. How can I get
it back to white without harming the
wool? “Mrs. LM.N.” Mt. Roskill.

The Home Science Department of
the University of Qtago tells us this:
Should you need fo use a bleach on
white woollens, either for stain removal

or to get rid of a general yellowing, |

then you can safely use the bleach
sodium perborate available from the
chemist This will not harm the wool-
lens, and in fact leaves them soft and
fluffy. You can soak the garment for
up to half an hour in a warm soapy
solution, adding a pint of water in which
is dissolved 4 level tablespoons sodium
perborate, Rinse thoroughly.

Danger Area

When you feel that tightness or tender-
ness that warns of a sore throat, call
at your chemist’s for a bottle of Ayr-
ton's Sore Throat Tablets. Dissolve
them slowly in your mouth and feel the
eight active ingredients relieving con-
gestion, inflammation and soreness. Ayr-
ton's Sore Throat Tablets in handy
bottles of 50 for 2/6 are compounded
by Ayrton Saunders and Company
Limited, Liverpool, England. ~
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GROUND CUTLERY
A perfect. knife for .
every purpose / &

To use Prestige Hollow-ground
Cutlery is to enjoy ome of the

amenities of modern living. //
The Prestige range of cutlery / .

includes a knife for every
purpose, all specially
designed to make
kitchen tasks lighter,
more pleasurable
than ever before.
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HERE S THE FULL RANGR OF
PRESTIGE MHOLLOW-GROUND CUTLERY,

- Carving Knife Bread Knife
6" & 8” Cooks’ Knives Paring Knife
Ham Slicer Steak Slicer
Sl:}ezltk &Kc?me Knife o

tility Knife Carving Forl
Maguetised Sharpening Steel

You can hold them, examine
them at your local store.

Finest Sheffield stainless steel
blades, hollow-ground with precision
set edges. Balanced rosewood or pastel
cream handles, styled tor elegunce and
comfort. ‘Prestige’ Hollow-ground Cutlery
makes cutting, carving, peeling or
paring a pleasure. There’s a ‘Prestige’
knite for every purpose -

Look out for the display of

L

Prastige Hollow-ground Cutlery Is made by &
PLATERS & STﬁMPERS Ltd.

of England, who also prod
The famous range of
PRESTIGE COOKERS

HOLLOW-GROUND CUTLERY
at all good HMardware Merchants and Stores. '

N.2. Reprasentatives: Brittain, Wynyard & Co, Lid., Auckland, ' P

Serrated Knife




