grated lemon rind. 1% teaspoon salt.
Soak gelatine v the cold water. Beat
epo yolks till lhight and add half thei
sugar, lemon juice and rind and beat. !
When very light, place on low heat, and !
cook. stirring until it is like custard. Add '
the gelatine and dissolve it. Leave to
cool. Add whites beaten stiff with the
rest of the sugar. Pour into baked shell,
leave to cool, and to set. Serve with a
thin layer of whipped cream. If making :
orange chiffon pie, substitute '3 cup:
orange juice, 1 tablespoon lemon juice.
and 1 tablespoon orange rind. ‘

Lemon Chiffon Pie {No Oven)

Crust: One cup crushed wheatflakes.
T4 cup sugar, i . teaspoon cinnamon. !
14 cup melted butter. Mix all together
and press into pie plate.

Filling: One and a half teaspoons gela-
tine, )4 cup waler-—soaked together.
Four eggs, 2 cup lemon juice, 1 tea-
spoon grated lemon rind, 1 cup sugar,
1, teaspoon salt. Cook volks and lemon
juice, with rind, in double boiler, also
with 1% the sugar., Cook 1ill custard
consistency. Stir in gelatine and water,
let cool, stirring. Fold in beaten epg
whites, and sugar, and pour into shell,’
Leave 3 hours to set,

FROM THE MAILBAG

Stains on Bath
Doar Aunt Daisy, !
In my latest Listener I <ce another
woglan has had great success with your
recipe for cleaning a stained bath, But
she does not give any instructions. [ re- -
member you gave particulars about 12
months ago. Would you be kind enocugh *
to repeat the full Jnstructions and
methed, and whether to leave it on to .
soak or only clean by rubbing, as we
now have a bath in a bad state?
“A.CY." Avondale.
For a stained bath (sometimes even
a dtipping tap will cause a stain) make
a thick paste with cream of tartar and
neroxide. Plaster this over the stain and
leave on as long as possible--perhaps
24 hours, vr until the bath is needed
for use. Repeat as uften as necessary;
it may take 3-4 days Another remedy
is a paste made of kerosene and souap
powder, left on in the same wav. Always
rinse with clean water. The first mix-
ture is the most successful.

: Millinery Blocks

Dear Aunt Daisy, ]

Could you give me some information '
concerning. the model form that is made !
in the home, also where can I obtain a
millinery block? In past issues of The
Listener 1 happened to see advertise-
ments concerning these two articles. Un-
fortunately I have dispesed of my old |
Listeners, and 1 was wondering if you
could help me at all. Thanking you and
wishing you all the hest,

“PCK."” Westport,

Your best plan is to write to the ad-
vertising department of “The Listener”
and ask them to look on their files anrd
lot you know. | could not give trade
names on my page, even if I knew the
answer to your question.

Preparation for
Sudden Attack

Just a small tin in your pocket and you
are prepared for any sudden attack of
indigestion. 40 Ayrton’s Heart Shape In-
digestion Tablets in each handy tin. Just
dissolve one in your mouth, Ayrton's
Triple Compound of Bismuth, Pepsin
and Pancreatin, brings rapid relief. Ask
for Ayrton’s Heart Shape Indigestion
Tablets, at all chemists, 2/3 a tin, Com-
pounded by Ayrton Saunders & Co.,
Ltd., England.
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ceosooe Or Ill raise the roof!?

It’s easy to understand the young man’s
impaticncé,  He's got an important job
ahecad of him . . . the job of growing up
sturdy, strong and  healthy,  And
Granose will help him in his task. Made
trom whole grain wheat, rolled and
toasted in biscuit form, it is delicious

and nutritious.

Served as a gruel it’s the safe first food
for babies of six months and upwards.
For older children, it can be served with
cream, hot ot cold milk and fruits.
Adults like Granose, too . . . especially
those who prefer an unsweeted break-
fast cereal. With every flake a golden
grain of wheat, Granosc tastes so good
o« < cOsts so little, -

_Another‘ fine food product prepared by
THE SANITARIUM HEALTH FOOD €O..
Christchurch.




