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celery, %% cup diced onion and 1% a
green pepper. Moisten with meat stock
or hot water, Do not baste or turn
during roasting; oven about 325 degrees.
It is easy to carve. Just make slices

-t

NEXT WEEK: Recipes for Feijoas

by running the knife close to the bone
of each rib and cut from tip of roast
down to the platter and remove chops,
one at a time. When buying allow 2 or
3 ribs per person.

Coronation Centre-Filling

Cook half pound pork sausage meat
till brown. Combine 8 oz. seasoned stuf-
fing, 1 can whole cranberry sauce and
1% cups chopped raw apples moistened
with about %4 cup of the sausage drip-
ping or melted butter.

FROM THE MAILBAG

Onions Pickled in Sauce
Dear Aunt Daisy,

I wonder if I may inquire through
your pages in The Listener for a recipe
for onions pickled in a thickish sauce.
The onions themselves seem to be
cooked at some stage, and the result is
a very tasty addition to a cold meat lun-
cheon. If you can help me I shall be
very grateful, as we all enjoyed so much
the ones we tasted.— Pickled Onion,
North Island.

Pickled Onions in Sauce: 5 1b. onions,
1 quart vinegar, 1 1b. brown sugar, 1, oz.
ground cloves, Y5 oz. allspice, 2 big
tablespoons flour, Y2 dessertspoon curry
powder, 2 teaspoons turmeric. Cover
onjons with salt and water for 24 hours.
Boil vinegar and sugar, then stir in in-
gredients which have been mixed with a
little cold vmegar. Boil till it thickens.
Dry onions, put in bottles and fill jars
with the sauce. Keep 3 weeks before
using.

More Green Tomatoes
Dear Aunt Daisy,
I have just been listening to your

- talk on the ways to use green tomatoes,

which was very interesting, I have a
tecipe for green tomato pickles
(French) which I would recommend. It
is really beautiful and such a good re-
cipe, It is an old one—I have made it
for years and am very disappointed if
there are no green tomatoes left over
to make some.

Green Tomato Pickles (French): Ten
pounds green tomatoes, enough best
vinegar to cover, 2 lb. brown sugar, %2
Ib. treacle, 1 Ib. raisins, 2 oz. cloves, 2
oz. whole peppercorns, 2 oz. allspice, 4
large onions. Cut tomatoes in slices and
sprinkle with salt. Let stand 12 hours.
Boil 1, hour. Bottle .when cold, very
dry bottles. Put cloves, peppercorns and
allspice into a inuslin bag—A Consfant
Listener, Ashburton. .

Green Tomato Jam
Dear Aunt Daisy,

1 heard you talking about ways of
using green tomatoes. The following re-
cips I found useful and rather nice, with
an unusual flavour. I guess there are
many mathars, like myself, who have
children who pick the green ‘tomatoes

_from the garden. I know mine always

ROUGH AND TUMBLES
TOLERATED

Children are forever cutting, scratch-
ing ‘or bruising themselves, but the wise
mother doesn’t worry, she keeps a tin of
Ayrton’s  Antiseptic Healing Cream
handy. Only 2/6 a tin, it's marvellous
for its’ soothmg and healing qualities.
Get a tin from your chemist today! Pre-
parad by Ayrton Sgundars & Co. Ltd.,
Liverpool,” England.
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did it until their father caught them.;

Anyhow, the tomatoes came in handy’

for me after I discovered this use for
ters and cut lemon finely. Coonk tiil ten-
remove skins, although if cut properly
most of the skins are so fine they're not BABY: ECZEHA %

them: - i o
Two pounds green tomatoes, 1 lemon NEW scientific home treatment for

der, then add sugar. Fast boil, test and

bottle. T put the fruit through a shred-

noticed. Both my husband and I think

this jam is lovely and so do others who PSORIASES CARBUNCLES

12 1Ib. sugar. Slice tomatoes in quar—
der before adding the sugar, so as to s k l n I [ 0 " h l e s
have tried it. The recipe may be in-

creased by multiplying by two, e.g., 4 - An amazing new S\v15§ dlsgovery, specially deyclnped
Ib. tematoes, 2 lemons and 3 1b. sugar. : o treat stubborn skm. disorders at home, is now
Hoping this will help for another use of available at your chemist! 1It’s called F“99” and it
green tomatoes—Mrs P.N. Wellington. - brings dramatic proof that now at last you can
G T Mi ' sleep, wake, work, play and siay free of pain and
reen Tomato Mincemeat embarrassment. - People who have suffered for years
Dear Aunt Daisy, tell us that F“99” has brought them relief they
This is just like Christmas mincemeat | - mnever thought possible. That’s because F*99” (1)
and will keep about 3 months: Ten Stops pain faster! (2) Heals skin tissue better!
pounds green tomatoes, cut up but not (3) Shortens the time you sufier! Safe, simple,
skinned, 5 Ib. epples, 1% Ib. seeded ] effective, used successfully by thousands.
raisins, 214 1b. sugar, % teaspoon salt, Far Free F”99" booklet write to Springwood

1 teaspoon each of ground cloves, cin- Pharmaceuticals (N.Z.} Ltd., P.O. Box 1700, Auckland.
namon and allspice, V4 teaspoon nut- ; : ; :

meg, 2 oranges cut up, 1% lemons cut
up, Cook 2 hours.—Ex-New Jerseyite.

Highlander Milk was advertised
on March 8 at 1/7Y; per tin.
This was in error, as the price

was increased on January 1 fo
1/8 per tin (slightly higher in
some counfry areas).

A elean denture

1S Q

personal matter

A brush ecan never reach inte food deposit -~ leaves your
every little nook and crevice— denture spotless, shining, com-
but Steradent does! Steradent pletely cleaned and deodorized.
" Oxygen-cleans ” your denture. Be sure of your denture—use
Just 20 minutes’ immersion daily Steradent for proper mouth

destroys every trace of stain and hygiene.

...oxygen cleaning in

- | Steradent

REGO.

is simple ‘and effective

REGKITY & GOLMAN (N.Z.) LYD., PHARMACRUTICAL DIVISION, FORTH SYREXT. DUNEDIN.




