Such Sensible Shoes

Over 20,000 fathers and sons last year proved once zgain
that O'B Health Last Shoes are among New Zealand's
most consistently popular footwear atyles. Scientifically
designed for natural form fitting, Health Last Shoes com-
bine sturdy welted construction with perfect comfort—yet
they are cheap to buy, About 54/- for men’s sizes and
much less for boys’. There is a choice of leather, rubber
or Itsolite plastic soles,

The QB Health Last
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ASK AUNT DAISY

Peaches and Apricots

eat when ripe and juicy. Apri-

cots and the harder peaches
make delicicus stewed fruit, all
kinds of tempting desserts, and
jams and chutneys. And don’t
forget spiced peaches, beloved of Ameri-
cans, to eat with cold ham or tongue.
Chutneys are more and more in demand,
being most useful in savouries and sand-
wiches as well as with cheese dishes,
cold meat or poultry and curry,

Pickled Peaches (Spiced)

One pint vinegar, 1 teaspoon cinna-
mon, 1Y cups sugar, few cloves, Boil
for 10 minutes, Add the halved and
stoned peaches. Boil till tender. Lift
into hot jars, boil the syrup again, and
pour over. Add a few cloves to each
jar and seal airtight. White vinegar
may be used.

Peach Flan

Slice peaches and stew them gently till
tender with honey or sugar, and not too
much water in a covered casserole, with
a squeeze of lemon juice. All fruits are
delightful done like this, excellent for
eating with or without cream, as break-
fast fruit, or as dessert. Do a big quan-
tity and use some of it for this flan:

Make up a packet of jelly (either
peach or pineapple), using half water
and half peach syrup. Let the sliced
peaches soak in the jelly. Have ready
cooked a deep pastry shell, cold. Fill
this with peach slices, pour over as much
jelly as it will hold, and leave to set.
Very nice with almond flavoured cus-
tard or cream.

Peach Rice Custard

Peel, halve and stone the peaches.
Place in baking dish, with cavities
uppermost. Fill cavities with chopped
puts, sprinkle with cinnamon or grated
nutmeg. Make rice custard ‘with cup of
cooked rice, ¥4 cup of sugar, 2 eggs and
a large cup of milk, and pour custard
over peaches. Bake about half an hour,
and serve with cream.

Peach Shamrock Salad

This is a typical American salad mix-
ture of sweet and savoury. In each salad-
plete make a shamrock of three large,
crisp, cup-shaped lettuce leaves. In one
put a large spoonful of chopped cray-
fish seasoned with a slight grating of
onion and mixed with your favourite
mayonnaise, and on this put a peach-
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half, cut-side up, )
filled with a dab of
mayonnaise. In the
second lettuce cup

put a big spoonful L,

of cottage cheese, top

it with a peach-half, filled with a little
raspberry jam. Stick salted almonds into
the cottage cheese. In the third lettuce
cup arrange grapefruit or orange sec-
tions in a ring around a peach-half, and
fili the peach with grated cheese, Gar-
nish the whole plate with olives.

Peach and Tomate Chutney

Four pounds peaches, 1 tablespoon
salt, 2 1b. tomatoes, %2 teaspoon cayenne
pepper, 2 lb. apples, 2 large teaspoons
peppercorns, 2 lb. onions, 1 teaspoon
cloves, 2 1b. brown sugar, 1 large bottle
vinegar. Tie peppercorns and cloves in
small bag. Peel fruit and cut up small.
Boil all together about 2 hours or till
well pulped. This is not a hot chutney,
so more cayenne may ba added to taste.

Peach and Plum Chutney

Slice and stone 2 1b. peaches and 2
1b. plums, Have ripe but firm fruit, Put
in layers in a dish, sprinkle each layer
with a little pepper and salt, leave 24
hours. Drain, put fruit in pan with 4
cups vinegar, 14 lb, brown sugar, 3 oz.
preserved ginger, 2 oz. cloves and 2 1b.
onions cut finely. Boil slowly till peaches
are tender. Strain through sieve, fill
small jars and make airtight.

Celestial Peaches (Chinese)

Skin large peaches, cut in halves and
remove stones, Arrange them cut side
uppermost on baking tin. Into each
centre put a little thick ginger syrup
(from Chinese jars of preserved ginger).
Bake lightly in moderate oven and let
get cold. Fill centres with ice cream
and sprinkle finely chopped nuty and
preserved ginger on top, .

Peach Junket

Have sufficient ripe peaches for the
family, peel and halve them, and arrange
them in a glass or china bowl. Make an
ordinary junket with good rtich milk,
sweetened a little, pour it immadiately
over the fruit and leave it to set, Serve
with g good custard sauce, or cream, If
the peaches are not luscious and ripe,
they may be slowly cooked and drained
dry before putting into bowl.

Apricot Jam (Fresh)
Wipe with a damp cloth. Cut in
halves, remove stones, and weigh. Allow
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