souffles. and custards: in garnishing

tarts, jellies or candies. Its lovely green '
colour makes a pretty contrast with can-

died cherries: and in America it is often
crushed in rum or brandy punch, and
allowed to steep awhile to impart a deli-
cate flavour. The best kind of angelica
is imported from ¥France, where candy-
ing it i1s big business: but with patience
and 4 or 5 davs time. vou can candy
your own. An old English name for an-
gelica was “Holy Ghost,” and according
to ancient herbal lore it had many mys-

tic virtues. Originally. too, the hollow .
stems were eaten like celerv, both
blanched and unblanched, raw and
cooked.

Horseradish

A most zestful coundiment, especially
used as “curls,” or in sauce. Peel and
wash the roots and shave off long thin
vcurls”; colour part red with colouring
and leave the rest white. Pile in heaps
round roast beef. or any meaty dish.
Sauce: To one cup of good white sauce
add !4 cup freshly-grated horseradish.
I4 cup soft breadcrumbs, 12 teaspoon
salt, 1, teaspoon paprika, and allow to
simmer for 2 minutes,
stantly: then remove from heat and add
3 tablespoons lemon juice t(or 2 table-
spouns lemon juice and one of vinegar).
Good with reast veal or beef, also tongue.

stirring con- |

Instead of using the white sauce founda-

tion make this sauce
together 1 oz. grated horseradish, 1 des-
sertspoon made mustard, 3 dessertspoons
sugar, 3 dessertspoons malt vinegar. 4
tablespoons whipped cream. a little salt
and pepper.

Paprika (Central America)
This i1s the dried ground pod of one
of the capsicum family, These pods are

recipe: Mix well -

so tough that they need 6 to 8 grindings |
to make a fine enough powder, which is .

bright red. It is now grown in Spain. It

is used as a flavouring and garnish for

salad dressing, fish, meat. chicken. egg, |

and vegetables—also in chili sauce,

Tarragon

This is a very popular herb in
America—-used in the same way as pars-
ley and consitdered much better, by good
cooks. Tarragon has been grown quite
successfully in New Zealand, especially
in Dunedin; but was just neglected
through lack of interest. Seed merchants
should have no difficulty in importing
seeds, if there were a public demand.

Chopped finely, it is used in all kinds :

of salads.
dishes and lobster, peas
steak and chops, creamed mushrooms.
egg and chicken dishes, Tarragon vine-
gar is also very popular in salad-dress-

ings, sauces, pot-roasts, and is described !
as a “classic French vinegar.” It is made

in the home by filling a jar loosely
with fresh tarragon leaves (crushed
lightly to hurry the time taken in in-
fusion), then cover with pure cider vine-
gar, or white wine vinegar, and leave to
stand for several days. Then strain,
botttle, and cork tightly. T'o add a subtle
lemon scent, add a few leaves of lemon
verbena.

FRIGHTENED TQ EAT?

Not any more! Ayrton’s peppermint-
flavoured indigestion tablets make in-
digestion pains just a memory. There's
no mixing or preparation. The triple
compound of Bismuth, Pepsin and Pan-
creatin, in Ayrton’s Heart Shape Tab-
lets, is a proven formula that does re-
lieve sudden indigestion. Pocket-size tins
of 40 for 2/6 from all chemists. Com-
pounded by Ayrton Saunders & Com-
pany Limited, Liverpool, England.
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in tomato-cocktail, with fish
and greens,

&

because vou

be indoors. out of the {un.

But Q-TOL and commonsense will prevent
sunburn, You can get all the benefits of
the sun without the bun. You can tan if
you want to—even control the umount of
tan. Q-TOL is a combination of soothing,
healing nmedications which penetrate deep
down into vour skin. There’s nothing

superticial about Q-TOL.

You'll like using Q-TOL, too. It's never
stickv. never greasy, doesn’t pick up sand.
1t's @ smooth, creamny, pleasantly perfumed
emollient — the outstanding favourite of
thousands of sun loving people.

QTOL

Immediately vou begin to tingle
apply QYOL. Later vou'll need
further —applications. ‘That way
woure safe. You're controlling sun-
buin,

Children sunburn quickly
Tender skiny are more easily burn-
ed. Children. especiallv. may need

morc  frequent  applications  of
Q-TOL.  and  fair  haived. fair
skinned  adults  are often 1nore

- susceptible,

Insects hate Q-TOL

Bites [rom mosquitoes. sandfies and
other annoving summer insects ave
quickly soothed with Q-TOL. Twh
and sting ave stopped immediately
Q-TOL is applied.

Don’t under - estimate
the danger of sunburn.
When vour skin is fiery
. red and blistering be-
gins, vou're suffering from a second-degree
burn, Over-exposure can even cause a
third-degree burn, with the first skin laver
peeled off and the second skin partly de-
stroyed. exposing the sensory nerves.

It's agony. You squirm and writhe. Clothes
chale vou, but you put vour swimsuit away
can't stand anv more sun.
Your holiday can be ruined by a bad case
ol sunburn—instead ol being on the beach
ot the tennis cowrt or at a dance vou can

Relieves hot tired feet

AMruer games. or tramping. or danc
ing Q- I'OL soothes aches and pains
away, Acts as a deodorant. tno.
What's vour flavourite use for
Q-TOL Skin_ Emollient?
Because it has a unique formula
Q-TOL Skin Finollient  has  a
hundred  and  one  wses. Many
people have writtent telling  how
successful they have found Q- TOL
for so many ditferent, often un-
usual. things. Have vou a favourite
use lor Q-FOLz Write to the
mantutacturers, Q- TOLFLUENZOIL
LABORATORILES. Thorndon
Quay. Wellington. They'll be glad
to hear {romn you.

Q-T0L is available everywhere
Made at the Q-TOL-FLUENZOL LABORATORIES, Wallington—the makers of Bidemak.

and common-sense

will prevent sunburn

appears through your skin.

Y- you can suffer a

DEEP - PENETRATION

gives deep-doun protection
There's a vital difference betuecen
Q-TOL and preparations that merely
coat your skin. Q-TOL penetrates,
soothes and nourishes, does most good
where it's need-
ed most. At left,
magnified, you
see Q-TOL’s
rapid skin
action,

PROVE IT

YOURSELF

You will see
Q-TOL's  pene-
trating action if
you make this
simple test: rub
a few drops of Q-TOL on the paln
of your hand. Almost instanily it dis-
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