FROM THE MAILBAG
The Camp Oven

Dear Aunt Daisy,

You were spesking about camp aven

cookery. Here are a few of the hints 1
leatned many years ago from a “Dinkim
Aussie,””  whose cooking 1 sampled
when doing a “horseback holiday™ with
three others out in the way-backs in
Central Otago. The memories so im-

pressed me that many vears after 1

bought (after much seeking) a camp
oven, and reread the hints of my in-
structor of 1906. Here they are: First,
dig a hole at least 6 inches larger in
diameter than the oven. The depth de-
pends on the weather; if calm and the
wood even-burning it need not be very
deep, but if it is windy the hole shonid
be deep encugh to keep the Hd helow
the ground level to avoid burning, Heap
ashes on the embers not covered. to re-
tard radiation; and provide a good
break composed of bushes to windward
of the fire. Heat the oven-lid, too. with
small embers, which, like those under
the oven, should be broken into small
particles with the back of the shovel
For accessories add a curved piece of
heavy wire. with a hook at each end
for fitting into the lugs on the camp
oven side, to lift it: also a hook to lift
the lid; and a shovel. There are difficul-
ties in camp oven cookery which only
experience can cope with—such as the
variable heating qualities of the differ-
ent woads, finicky winds, and the situa-
tion of the camp. if cooking out of
doors. “Gran,” Dunedin,

What Do You Think?

Dear Aunt Daisy,

Here is a recipe 1 have never seen
in your page of The Listener. Take 1
Ib. of huhus (say 30, about 3 inches
long), newly caught, ex kahikatea or
matai for flavour, add 2 oz. of macaroni
(steeped), 17 teaspoon of mustard, pep-
per and salt to taste, white of 1 egg, 1
egg~cup of fresh cream. Stew slowly for
not more than 15 minutes. Serve hat.
Elijah's “locusts and wild honey” were
not in it with this dish, neither is our
chief delicacy whitebait, “heads, eyes.
tails., scales and all.” I have seen
“bushies” take huhus by the handful, ex
log, and toss them into their mouths.
That I have never tried, even as I have
never tried to eat a handful of raw
whitebait, or raw shrimps. Of course,
raw oysters is another matter! This
morning I found a huhu in my firewood,
the first T have seen for vears. You can't
cook one huhu. so I called the 3 cats.
None would look at it. So I caught one
up and put the huhu in its mouth, It
spat the huhu out 3 times, Then 1
broke it on the back teeth of the cat.
Hi presto! It was chewed with gusto!
That cat is still following me for an-
other huhu, 1.0 p.m.

“OM Bushie,” Matakana.

Are vou really serious, “Old Bushie"?
The name “Otahuhu” is made up from
the words “ota” (to eat) and “huhy” (a
grub).
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PROTECT YOUR BEAUTY

Use K.P. Toilet Lanoline. It is recom-
mended for alt toilet purposes by thous-
ands of - satisfied users. K.P, TOWET
LANOLINE costs only 1/9 a tube at all
Chemists and stores and is made by
Kempthorne Prosser & Co. Lid., Stafford
Street, Dunedin,
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internal rod aerial

Every year frem PRILIPS laboratories come great advances in radle
technology. This year discoveries have improved PHILIPS sets stlif
further and many of these are bullt.inta-Model 146. You will notice
that Model 146 is small—a mere 5-pounder!. But size now-a-days means
nothing. PHILIPS research has replaced big units with smaller anes
with far greater efficiancy. Features of this receiver include Philips
new Ferroceptor internal rod aerial: Autractive moylded cabinet with
Venetian effect: Perspex knobs with gold inserts: Ciearly calibrated
dial scale: Philips ‘Ticonal' speaker: Microband high gain Ferroxcube
intermediate frequency filters: PHILIPS new miniaturg volume control
with double poie mains switch. Dimensions: 10}” x 63" x 5%,

PHILIPS .

. E
Model 146 with PRILIPS EXCL“S‘

o £ uﬂ"""""iﬁ
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Famous also for Lamps, Telavision, Records and Philishave Electric Dry Shavers.
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