What more can vou do?

WHAI ARE GROWING CHILDREN’S NEEDS ?

Good Food, fresh air and

plenty of sleep. But that’s not all. {f they're to fes! well and keep well,

you shouid give them something more—dailv Ribena.

For Ribena—

the natural way to take Vitamin C—buiids strong bones and teeth.
Stoutly fights illness and infection. Provides abundant energy. And

Riifena is unique: it does good in so many ways.

RIBENA, MADE ONLY FROM FRESH RIPE BLACKCURRANTS and pure cine
sugar, is a rich source of natural Vitamin C and many other factors
essential to good health. It is sweet, delicious and extremely kind to

the tenderest digestion.

The value of Ribena has been proved in

searching clinical tests. Al good reasons why you should get Ribena

for your children.

You can give them

NRibena
THE NATURAL WAY TO KEEP FIT AND
FIGHT INFECTION

RIBENA 15 made under the technical direction of ¥, L. S. Chariey, 8.5c.,

Ph.D., H. W. Carter and Company Ltd.. The Royal Forest Laboratories,

Cofeford, Gloucester, England.

RIBENA contains nat less than 20 mg. Ascorbic Acid (Vitamin C) per fluid oz.

(55 mg. per 100 gms.). .
Distributed in New Zeotand by

J. R. Butland (Pty) Limited, Queen Street, Auckland

Available at all Chemists
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ASK AUNT DAISY

Milk Powder Uses

ILK powder is now a most
l important and valuable
foodstuff. It has saved mil-

i . \ )
lions of lives in the countries so

devastated by war; it is still the
chief means of nourishment sup-
plied to children by Unesco. The pro-
cess of making milk into powder does
not remove any of its eriginal good pro-
perties as fresh milk; no adulterant is
used in either the wnilk or the powder.

Fresh, pure milk, I learn, is composed
of approximately seven parts of water
and one part of solids; but even if milk
could be kept pure and fresh indefin.
itely it would still be difficult and cum-
bersome to transport. So the water is
removed by a careful process, and milk
powder remains. You have only to re-
place the water and the pure milk
comes back. Moreover, bacteria do not
exist in a dry powdered milk.

Skim Milk Powder

Nutritionists are agreed that skim
milk is probably the most valuable part
of the milk because only the fats have
been removed, leaving the calcium and
all the other essential minerals. Any-
how, there are often more fats than we
1eally need in our ordinary diet; and
many people are advised to cut down
their intake of fats. Skim milk powder
s of tremendous importance, because
we need the minerals so urgently, and
yet cannot get skim milk to drink. Just
add the correct amount of water, as
specified on the tin, to the skim milk
powder, and go ahead with soups and
purecs and custards and milk puddings
and even ice cream. And, to make
things better still, add skim milk pow-
der, dry, to the flour and baking powder
vou sift together for scones, cakes. bis-
cuits, pound cakes, gems—any baking,
You will find these keep moister, too.

In most of the cities lately, there have
beer demonstrations in the big stores
of those useful liquidisers or vitamisers,
and in making interesting milk drinks
with these, nothing but milk powder
and water were used—never milk.

Available

Of course, there are millions of people
who prefer to use ordinary milk, or
“real milk,” as we say. Certainly I do
myself. But the point is that there are
also millions of people who cannot get
“ordinary” milk—perhaps there is no
milk supply (on launches, in camps, on
mountains. and so on), or there is not
enough left for the family pudding; or
moving to another district and to a dif-
ferent milk supply has resulted in diges-
tive upsets, Milk powder has a stand-
ard, unvarying content—on every count
it has become part of our “way of life”
that there should be available always
that important staple food, milk.

In Making Porridge

This idea comes from Birkenhead:
“When cooking the breakfast cereal
allow one tablespoon of milk powder to
3 tablespoons of the cereal. Mix the
milk powder with the cereal, salt and
cold water before adding it to the boil-
ing water in the saucepan. There are
no lumps, no boiling over, and, most
important, everyone gets a little extra
milk.”

Puree of Brussels Sprouts

Make the milk with 4 tablespoons
milk powder and 3 cups water, Put
about 1'% Ilb. of washed and trimmed

sprouts into & pan of
fast-boiling  water.
Boil tili tender, drain
and rub through
a sieve. Boil the
milk and 3 cups
white stock (or even water) and add
while boiling to the puree. Add pepper
and salt to taste. and a little cream.
Bring just to boiling point, but do not
boil or the colour will be spoilt. Serve
very hot.

Tomato Cream Soup

Mix 4 tablespoons milk powder in 3
cups of water. Bring to boiling point.
Melt 3 tablespoons of butter in a sauce-
pan and stir into it 2 heaped table-
spoons of flour until thoroughly mixed.
Add, by degrees, the hot milk, slirring
quickly always the one way until a
smooth creamy sauce results. Add the
rest of the milk and when cool stir in
1 small tin of concentrated tomato soup
or fresh tomato stewed with an onion
and then strained, will do. Season with

H fo Y% cup milk Rub butter into

BUTTERSCOTCH MUFFINS

Twa cups flour, 1 oz. batter, 1
egs, 4 level tablespoons sugar, 4
level teaspoons baking powder, 4

dry ingredients. Mix to a soft
dough with beaten egg #nd milk
Roll out to a long piece 4 or 5
inches in length. Spread with 2
oz. butter and Y cup brown sugar
sreamed together. Roll up making
a long narrow roll; cut in Yi-inch
slices. Bake like scanes at 450 de-

grees, both switches Iow for 10
minutes, electric oven.

salt and pepper to taste and heat
thoroughly; before serving add finely-
chopped parsley. Do not boil after to-
matoes are added. or the soup will
curdle. This is really a delicious soup,
the dried milk giving it just a nice
nutty flavour.

Cream of Celery Soup

One cup of water mixed with 1 table-
spoon of milk powder, 2V cups of
celery, 3 cups of water, 1 cup of white
sauce, pinch of pepper. Cook the celery
and salt in the 3 cups of water, until
the celery is tender, Add _the while
sauce, the milk, pepper. and more salt
if necessary.

lce Cream (Skim Milk Powder)

Half a tin of unsweetened condensed
milk, Y2 pint of plain milk (or top
milk), 4 tablespoons sugar, 4 table-
spoons skim milk powder, flavouring.
Whip the unsweetened condensed milk
unti] stiff, add gradually the V4 pint of
plain milk and continue whipping; add
sugar and skim milk powder, and whip
into the mixture, Add the desired flav-
ouring (peppermint is a favourite!),
pour into trays and freeze. Chocolate
sauce may be poured over when serving.

A Meat Loaf (Skim Milk Powder!)

An American recipe: Two cups fresif
breadcrumbs, 1%% 1b. ground chuck beef,
Y4 '1b. pork sausage, 4 cup minced
onion, ¥ .cup skim milk powder, 11,
teaspoons salt, 12 teaspoon pepper, 12
teaspoon poultry seasoning, 2 eggs
slightly beaten. Have oven at 350 de-
grees (moderate). Combine in order
listed, mix thoroughly with hands (mix-
ture is soft and sticky!. SPape into 2
loaves (greased shallow pan)., With fin-
gers make slight ridges, lengthwise, on
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