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“RECORD MONTH!.Y"

This magazine lists EVERY NEW RECORD
released from EVERY SQURCE in N.Z, each
month; other articles of interest, criticisms,
biographies, etc. Avanlable from bookshops,
record dealers, Price 1/6.

{Annual subscription 18/-)

RECORD PUBLISHING CO.

P.O, BOX 175, CHRISTCHURCH.

VARICOSE ULCERS

Safe and simple to use
Varex brings quick relief.
from painful Varicose
ticers. Treat your varicose
troubles with Varex now.
. Free booklet from Varex
Pty. Ltd, {Ermest Healey),

Dept. C, 21 Grey Street,
Waellington. P.O, Box 952,

V.t

PLASTIC COAT TORN?

" Plastine will mend it, Plastiha mends oll
pve plastics, curtains, bags, inflatabla toys.
idea for putﬂnq plostic tinings In lunch
cases, covering books, mending garden
hoses. Simple to use. 2/3 per tube. Your
stora has it, or will order for you from
UNIPLAST, P.O. Box 734, Hamiiton,
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Ask Aunt Daisy

Mavyonnaise and Sa lad -

Dressings

AST week we suggested various
salad recipes, so it is natural
to follow up now with dress-

ings. It is sensible to have a variety
of these, just as we have different
fillings for sponge cakes. Many of
ug make up & quantity of dressing with
sweetened condensed milk and keep it
in the refrigerator, taking some out each
day and adding a different ingredient
for variety. We may add chopped chives,
chopped cucumber, chopped celery or
mint, and even spring onions (especially
for a crayfish salad), or a tablespoon of
cream cheese, or grated cheese. Here is
the basic condensed milk recipe for this:

Wadestown Mayonnaise

One 14 oz. tin of sweetened condensed
milk, 1 teaspcon pepper, 1 teaspoon salt,
1 teaspoon mustard. Three pearts fill the
empty milk tin with vinegar, then fill
to brim with water, Add this to milk
and seasoning, and beat all together
with rotary beater. One or two eggs may
be beaten in if liked, but it is just as
nice without, This recipe fills a 2 lb.
preserving jar.

Boiled Oil Mayonnaise

This was given to me as the dressing

i made for the smartest lunch-room in

New York. It is also said to be the type
used in making good commercial dress-
ings in the United States, because it has
the luxurious taste of mayonnaise at

s

half the cost. Fxrst
hlend together 2 ¥
tablespoons of salad *
oil, 2 tablespoons
flour, 2 tablespoom
lemon juice in &
breakfast cup. Fill up the cup with boil-
ing water, transfer the contents to a
double-boiler (or a basin standing in a
saucepan of water), and cock until thick-
ened, stirring constantly. Beat in 1 well-
beaten egg yolk, and cool. Then gradu-
ally beat in 1 cup of salad oil, a tea-
spoon of salt, 14 teaspoon dry mustard,
and a teaspoon of pepper. Lastly, thin
the mixture with the egg-white whnpped
stiff.

French Dressing

Combine all these ingredients and
beat thoroughly until smooth and well
blended: 3 cup salad or olive oil, 4
tablespoons lemon juice or vinegar, 3%
teaspoon salt a speck of pepper, a dash
of paprika, 14 teaspoon sugar. '

Lemon French Dressing

Half a cup of olive or salad oil, ¥4
cup lemon juice, 14 teaspoon salt, few
grains cayenne, 2 tablespoons sugar or
honey. Combine all ingredients and
shake well before using. Makes 1 cup.
This may be varied by adding 2 table-
spoons chopped mint; also by substitut-
ing ¥ cup of pineapple juice or orange
juice instead of Y2 cup lemon juice,

Cucumber Cream Dressing

Two tablespoons lemon juice, 1 cup
heavy whipped cream, dash of cayenne,
14 teaspoon salt, dash of white pepper,
3 cup grated cucumber, drained. Stir

“THE LISTENER” CROSSWORD

Clues Across

1. May be sweet or green, and with 25
across may be strung (3).

3. After last month, a speech maker
wo)uld be able to do up your house
9.

8. A half-dozen in front of a hill show
us someone who is frequently up in
the air (7).

9. Spring which could be underground
or in the roof (5).

10. This island sounds like heaven! (4).

11. Is this person resigned to his pro-
fession? (8).

No. 833 (Constructed by RW.H.)

13, It’s colloquially absolutely marvel-

lous to eat about six (6).

Pearly arrangement for an-actor (6).

A moth ran a race (8).

We may catch one, but we’d never

chase it (4).

As a whole, it’s aromatic, but most

of it is very 19 across (5).

23. The father of James and John (7).

24, If Ted is as upset, he’s had enough
(9.

15,
18,
19.

22.

25. The owner of these initials forsook °

civil engineering for literature (3).

Clues Down
1. Aspired to be highly

commended (7).

A friend in need is a
friend indeed, so nat-
urally friendship is
to be found in calam-
ity (5).

“Stern Daughter of
the Voice of God,”
according to Wotds-
worth (4).

. Still trodden under-
foot, but not so fre-
quently beaten as of
old (6).

Evil leer (anag.).
This should make
you wake up! (8).

. When knights were

g 2

B

at this (7).
. Part of a motor

which is not affected
" by being put into re-
verse (5).
Somebody else’s re-
sult of making no
hearts? (8).

bold, they took a tiit"

into whipped
and cucumber.

lemon juice gradually
cream, add seasonings
Serve with fish.

Thousand Island Dressing

There are three recipes for this: (1)
Combine ¥, cup of mayonnaise with 2
teaspoons of chopped chives, 2 table-
spoons ketchup, 2 tablespoons chili
sauce, 2 chopped hard-boiled eggs, 15
cup cream, and 2 tablespoons of chopped
red peppers. Chill well. (2) One cup
mayonnaise, 1%  tablespoon minced
chives, 5 tablespoons chili sauce, and 1
chopped red pepper. (3) This is the
easiest, though not the most correct: To
1 cup mayonnaise add 2 tablespoons
each of chopped sweet pickle, green
olives and capers, and 2 teaspoons of
chopped parsley.

Quick Dressing

One egg, 1 teaspoon salt, 1 teaspoon
sugar, V2 teaspoon mustard, 8 teaspoon
paprika, 1 tablespoon vinegar, 1 table-
spoon lemon juice, 1 cup salad oil, Beat
egg and seasonings together until thick,
add vinegar and beat well. Add oil
slowly 1 teaspoon at a time, beating well
between each addition. When 14 cup of
salad oil is added, the remainder may
be added alternately with lemon juice.
For g thicker mayonnaise use 1 or 2
egg yolks in place of the whole egg.

French Dressing (No Qil)

.One teaspoon gelatine, 1 tablespoon
cold water, ¥4 cup hot water, 3 table-
spoons sugar, 34 teaspoon salt, 12 cup
fresh lemon juice, V& teaspoon dry mus-
tard, 12 teaspoon paprika, Soften gela-
tine in cold water. Dissolve in hot water.
Add sugar and salt. When cool, add
lemon juice, mustard and paprika. Add
chopped green pepper, onion, garlic or
other seasoning to taste. Shake well and
chill.

(Solution to No. 832)

Five take credit for making it, but
it sometimes takes twelve to do so
(7).

Buys back' (7).

Russien wolf-hound (6).

“Season of and mellow fruitful-
ness” (Keats) (8).

This class is backward in red roses
{5).

Retired, but old-fashioned (4).

14.

16.
17.
18.

20.

21

LIGHTNING STRIKES MAN

A man thought he was struck by light-
ning the other day—but when it struck
twice in the same place, he knew it
was {iolent indigestion pains. A passer-
by produced an Ayrfon’s Heart Shoped
Indigestion Tab!et and stopped the pain
instantly. 3/3 for 40 tablets at chemists
everywhere. Made by Ayrton Saunders
& Co. Ltd., Liverpool, England.
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