
brown and done, strain them. Pour fat
over them again, while they are in
strainer. The salt will crystallise out
again on to nuts as they dry; shake offsuperfluous salt and eat. 4

Fruit Toffee (With Honey)
Take 2 cups sugar, %2 cup water, 2
teaspoons vinegar, 1 tablespoon honey,
dates, figs, raisins, preserved ginger. Put
into saucepan sugar, water, vinegar and
honey. Dissolve slowly over five, stirring
frequently. When boiling, take-out spoon
and boil quickly till when a little is
cropped into cold water it is brittle. In
the meantime prepare two buttered
plates. Spread with a good layer of
mixed fruits. Pout’ ‘cooked toffee’ over.
On no account stir toffee after it beginsto boil.

Almond or Walnut Cream Toffee
One pound of brown sugar, 2 oz. but-
ter, Y2_ teacup good cream. Boil without
stirring for about 20 minutes. Test by
dropping into cold water. Blanch
almonds and cut up, or cut up walnuts.
Stir them just before taking mixture
from fire. Put in buttered moulds or a
Gish.

FROM THE MAILBAG
Irish Apple Cake

Dear Aunt Daisy,
Herewith I send you a recipe which I
do not think has ever appeared in your
page, but which is the one which, for|
over fifty years, in my family, has easily |
held its place as favourite of all apple|
recipes. Try it yourself and I am sure|
you will agree with me that it deserves
to be. more widely known.

"Mr. G.B.W. Timaru.
Good % 1b. shortening (butter or
godd dripping), 2 large cups of flour, 1%
cup of sugar, a little salt, 1 good tea-
spoonful of baking powder. Mix the dry
ingredients togethér; rub in the shorten-
ing and mix into a_ stiff dough with
water. Divide into two parts; roll out|
‘one and cover the bottom and sides of |
a baking dish with it. Then slice over
prepared apples (or alternatively, half
of an 8 oz. packet of dried slices which
have been soaked for halt an hour).
Cover with ¥% cup sugar; roll out the
other half of pastry, place over the top,
pressing down all round. Note: The
whole should not exceed two inches in
depth. Bake in a moderate oven for
about 1 hour (or less). Serve hot; and
any left-over may be fe-heated and will
be found to be as good as ever. )

To Curl a Feather

Could you (or perhaps one of the
Daisy Chain) tell me how to curl an
ostrich feather? I have one and would

Dear Aunt Daisy,

|

like to curl it. Thanking you,
L.E.W. Petone.

|

Try holding it over a steaming kettle |
or saucepan and curl with the back of a |
knife. Or try rolling it in hair-curlers.

ON THE DEFENSIVE,
INSTANTLYI

Put one of Ayrton'$ Heart Shape
Indigestion Tablets into your mouth
whenever sudden indigestion overtakes
you: Thepain vanishes seconds after the
pleasant peppermint-flavoured tablet has
dissolved. A triple compound of Bis
muth, Pepsin and Pancreatin; these
tablets are available in tins of 40 at all
chemists for 2/6 Compounded byAyr-ton Saunders 8 Company Limited,
Liverpool, England.

Thisi theWastolook
cool, comfortable; fresh andvery lovely. This is the
way You can look! Sizedoesn't matter it's smooth,
femininelinesthatcount

ThereS a wonderfulcollectionof foundations bySteeles
totakeyoueverywherethissummer. Bepersonallyfitted
byourcorsetryexpert

Below: Elasticised Girdle
No. 1264 HI-WAISTER.
White. Sizes 24 to 34
ins.
PRICE 89/6

Longline bra No. 805
Wonderful for fuller
figures: Sizes 36 to 44
ins:
PRICE 33/6

No. 2259_ Slide-fastened.
Nylon front- ~rest all Tos
tretch: Sizes 24 to 32 ins

PRICE57/6
Dainty "Whirlbra insizes 32 33, 34

PRICE 23/9
No. 202 Strapless must' for
year-round wearing: White,washablecotton. Sizes 30 to 38 ins:

PRICE17/11

Th� C0f$&1t} SALONS at
5pe�i aLi$[$ WHANGAREI, AUCKLAND, HAMILTON; GISBORNE;

Steetes HASTINGS, DANNEVIRKE, PALMERSTON NORTH;
WANGANUI; WELLINGTON, TIMARU, DUNEDIN:

INVERCARGILL,
FORMFittingFOUndations and at DISCRIMINATING STORES EVERYWHERE_
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