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New Discovery Penetrates Deep Down
into the Skin to Relieve Minor Pain of
Arthntts and Rheumatism

Guarantees lmnnl Relief Which Last for Houes|

NEW YORK, N.Y. (Specialk: A new
scientific treatment for joints and
muscles stricken with arshritis or
rheumatism has been discovered. It
is a greaseless, odourless, stainiess
eream with astounding penetration,

Cannat  Burn
or Blister Made
Large Size 4/- in
R4 Giant Size 7/6 N.Z.

This cream is called infra Rub.
Infra Rub is entirely different from
old-fashioned rubs and liniments
that burn and blister., Without
massage, it vanishes instantly
through the skin, stimulating the
flow of fresh blood to sweep
away painful congestion and pres-
sure. Infra Rub is the only rub
sold on rigid guarantee to give
hours of comforting relief or your
money refunded.

Ask your Chemist for INFRA-RUB
(Regd Trade Mark)}
Kolynos (N.Z) Ltd., Auckiand.

What it is LARSON'S S.M.D. is
a special diet invented in Sweden, the
country with a healthy way of life. It
is a palatable, granular preparation
which combines with mifk to form the
bulk your system requires. A fortified
food, it discourages appetite without
underfeeding. It has swept America,
England, Europe and South Africa.

No underteeding LARSON'S
S.M.D. reduces your caloric intake
yet is so nourishing, you never get
that weak, starved feeling. By takung
it 3 days a week, instead of ordinary
"food, you lose pounds and inches .. .
pleasantly, eastly, safely.

How to use i{ Take a teaspoon of

- §.M.D. granules with a glass of milk

4 times a day, only 3 days a week!
Monday, Wednesday, Friday, diet the
Swedish way — Tuesday, Thursday,
Saturday and Sunday, eat usual meals !

Vitamins for health LARSON'S
S.M.D. is 2 healthy, wholesome food
supplement with an enriched formula.
It contains Vitamins as well as the
protein, carbohydrates, glucose, minerals
and phosphates the -body needs when
reducing. You'll Be so fit and energcue
on slimming days!

New Swedish way to

GET SLIM

» No Hunger Pangs * No Strict Dieting .
* No Pills to Take *® No Strenuous Exercises

" Simply take L A R s o N,S
SWEDISH MILK DIET

You enjoy lifs No monotonous
dieting with LARSON'S S.M.D,
You only take it 3 days a week. But
as you lose weight, how much better
you look and feel! Think of the more
youthful, attractive clothes you can
wear!

Men too! Overwetght men can ree
duce with it just as pleasantl

Saves money! It costs ?'ess than
the food you would.otherwise eat on
diet days! You save while slimming!

Quick results If you are in normal
health and follow the diet faithfully,
you should reduce the very first week.
Get LARSON’S S.M.D. from your
Chexmst today.

1
Insist on
.

LARSO
Swaedish Milk Diet

1 oz.of Larson’s S.M.D. contains Vitamina A

(1000 LU}, Bl (t mg.), B2 (1 mg.), B6 (0.1

ms 3, D (zoo U’{[x mg. of Calcium Pantos
icot ide and 10.9 grm.

of Dl-Calcxum Phosphate.

LARSON'S PROPUCTS (N.Z.) LID., WGTHR,
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ASK AUNT DAISY

Spring Lamb Dmners

AST week we discussed spring
vegetables, particularly as-
~ paragus and green peas. Now
we must consider lamb. It seems
a pity to do anything fancy with
spring lamb, which has its own
delicious taste and just needs roasting
in the usual way. It isn’t so expensive
either——even the smallest bits of fore-
quarter are delicious eaten cold with a
spring salad. Nevertheless, people do
need suggestions for other methods of
cooking lamb (especially for small
families) and for less expensive joints
than the loin chops, legs and fore-
quarters,

Stuffed Neck and Breast

Get the. butcher to bone it. Make a
mint stuffing thus: T'wo cups soft bread
crumbs, 14 cup butter, 14 cup minced
onion, % cup finely minced mint, 4
teaspoon pepper, ¥4 teaspoon salt. Com-
bine and moisten to a paste with a
beaten egg. Dust the meat with a little
pepper and salt, lay the stuffing on the
flat end and roll it up, fasten with
skewers. Dust with a little flour and put
in roasting pan, preferably on a rack,
with a little fat smeared on, fat in the
pan and a little hot water. Have the
oven hot (regulo 7 or 8, or 400 degrees)
for the first few minutes, then reduce
heat and cook slowly, about 20 minutes
to the pound. Make gravy as usual,

Pot Roast Shoulder

Have the shoulder boned and rolled;
brown it in beef dripping in suitable
saucepan., Add 2 or 3 sliced onions, 112
cups sliced cerrots, 3 or 4 cloves, Y3
teaspoon peppercorns, 2 teaspoons salt,
14 teaspoon pepper, 2 cups boiling
water. Cover and cook gently until meat
is tender (212 to 3 hours). Thicken the
gravy as usual, being sure to pour off
most of the fat.

Neck and Breast Stewed

‘This is the basic recipe for stewing
famb the Greek way. Take ‘2 1lb. or

more of the breast of lamb. If you can

have cutlets, too, the “eye” of these
is particularly good. Cut meat into
pieces, fry them lightly in butter and
put them in the saucepan. In the same
frying pan fry 2 or 3 sliced onions and
add these to the meat in the saucepan
with salt, pepper, a little stock and a
squeeze of lemon juice. Some fresh
tomato puree may be added, but this
is optional, Cover the saucepan and
simmer gently till lamb is tender, about
an hour. Very young and tender broad
beans may be added in their shells when
the lamb is put into the saucepan, or
young French beans topped and tailed,
and just broken in two, or young peas
and mint leaves or even spinach which
has been steamed for a few minutes.

Fresh Lamb Balls

This makes a meal for 4 persons from
¥, 1b. bhoned lamb ‘shoulder, 3 young
carrots and 1 peeled small onion put
through the mincer. Add 1 teaspoon
salt, ¥4 teaspoon pepper, and 1 beaten
egg. Mix thoroughly, shape into small
balls and roll in e little flour. In a

shallow saucepan
melt 2 tablespoons
fat, or
tablespoons
oil and
meat balls in this until browned all
over. Add V4 cup good clear soup, put
lid on pan and simmer very slowly for
about 10 minutes. Remove meat balls
to a hot dish and keep hot while you
make the gravy thus. Add 2 table-
spoons flour to the fat in the pan and
cook till brown and smooth, then add
about 3% cup.more of good clear soup,
stirring constantly. Cook until the gravy
thickens. Pour it over the meat balls and
serve with vegetables.

Individual Lamb Roasts

Take 2 1b, boned breast of lamb, re-
move cartilage, etc. and cut into 4 or
5 pieces, then sprinkle with 14, teaspoon
salt and 2 teaspoong dried powdered
mint. Roll each piece up like a jelly-
roll and tie. Brown well in & pan, using
hot fat (2 tablespoons). Then add 1% cup
water and 2 teaspoons salt. Simmer
slowly, covered, for 12 hour. Now add
4 medium sized onions, cut in halves.
Simmer another 45 minutes. Spoon off
any fat, add 5 medium sized potatoes,
halved lengthwise, and 4 or 5 carrots
cut in 1% inch slices. Sprinkle with 2
teaspoons salt and add 1%; cups water,
Cook, covered, about 1% hour or until
properly tender. Remove meat, potatoes
and carrots to & hot dish and keep hot,
Sprinkle lemon juice over carrots. Mix 5§
teaspoons flour with 3 tablespoons water
and add to liquid in pen. Cook until
thickened, stirring. Add 2 teaspoons
picallili pickle. Pour over meat and
serve. Makes 4 or 5 servings.

Devilled Lamb Neck

Cook 1143 1b. neck of lamb, cut in
slices about 34 inch thick with a cupful
of aliced onions in 2 tablespoons fat or
salad oil over low heat, for about 20
minutes. Add 2 teaspoons salt, 1 table-
spoon vinegar, 14 teaspoon dry mustard
and 2 cups water. Cover and simmer
slowly till tender, about an hour,
Thicken gravy. Serve with mashed or
new potatoes and sprinkle when serving
with a little finely chopped parsley.

Lamb with Asparagus

Cook in boiling water until almost
tender (not more than 5 minutes) 2 cups
fresh asparagus cut in 1 inch pieces,
Have ready.in a heavy frying pan or
shallow saucepan 4 teblespoons hot fat
or oil, 1 teaspoon salt and & dash of
pepper. Into this hot fat put 1 1b. lean
lamb cut into slices V4 inch thick., Add
2 tablespoons onion and 1 clove of
garlic all finely diced. Cook this over
moderate heat, stirring consthntly about
10 minutes until lamb is cooked through,
Add cooked asparagus end 23 cup beef
bouillon. Also add 3 small tematoes cut
into quarters (you may have to use pre-
served ones). Cook again about 2
minutes over a moderate heat. Thicken
with 1 tablespoon cornflour mixed with
a Y cup watet and 2 teaspoons
beef essence mizxed with hot water.,
When thickened, the dish is ready.
Should be served with hot boiled rice.
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