““WE SEND ON APPROVAL-YOU PAY IF SATISFIED !*

MANCHESTER MAIL ORDERS invite you to be one
of the thousands enjoying this unique service,

suy BARGAINS BY POST

ONLY GOODS OF HIGHEST QUALITY HANDLED :—

LATEST IN FROCKS!
They're selling iike hot cakes

NEW‘J IFF' 'FROGKS

«WASH IN A JIFFY!
*DRY IN AJIFFY!
+IRON IN A JIFFY !
+FIT ANY FIGURE!
These are proving so
popular that we are now
offering them in warm
winter weight material.
Colours :— Blue, Green,
Rust, Mustard, Deep

OUR SPECIALS FOR MEN
WINTER WEIGHT

FLANNELETTE 7
PYJAMAS €

Can’t be beaten in
quality or value.
‘Southern Cross’
Brand.

Sizes: Mens' & O.S.

A REAL SNIP AT 22/6 pr.

Lilac, Please state size
when ordering. Available
also in tailored collar,

OUR SPEGIAL PRICE 2976 ...

‘“DURO" BRAND

MEN'S ALL WOOL
WORKING SOCKS
Sizes: 10 to 11 ONLY 3," pr.

LINEN FINISH SHEETS

(Guaranteed Satisfaction)
Our special offer for this issue only
Single

54X 100 37,6131‘ ?oo;lggo ,7,6pr

QUALITY UNEXCELLED

FLANNELETTE SHEETS

Just the thing for cold nights
Singles 54 x 88

Can’t be beaten at 36, = pr.

HOUSEWIVES ¢ L
NOW IS THE TIME
TO BRIGHTEN UP
YOUR KITCHEN

PRINTED PURE =
IRISH LINEN

TEA TOWELS 3/]] .. »
(LARGE SIZE 22x32)

Remember, like all our goods,
the quality is guaranteed.

OTHER LINES WHICH WE OFFER AT BARGAIN PRICES —

English 4 Ply Fingering Knitting Wool.
Only 1/6% 0z.  (Send for Shade Chart)
This is 100%, Virgin Wool and will wear
and wear.
Winceyette White or Cream 36*
Only 3/11 yd.
Seersucker Tablecloths 50 x 50
Do not require ironing. A gift at 7{1l ea,
Horrockses Embossed Towels 22 x 44.
Heavy Quality, Green, Blue, Peach,
Lemon, only 811 ea.
Horrockses Bath Mats 23 x 36
Green, Pink, Blue, Gold. Worth 22,6
“  Only 12/6 ea.

MANCHESTER MAIL ORDERS

All Wool Witney Blankets. Cream with
pastel borders.

Singles 60 x 8o Value at £5-10-0 pr.
Doubles 8o x g6  Value at £8-15-0 pr.

Willow Pattern Art Silk Tablecloths

54x70 - - Reduced to 26/- ea.
54X54 - - Reduced to 20/- ea.

Blue, Gold or Green

WE PAY POSTAGE AND GUAR-
ANTEE TO POST YOUR ORDER
THE DAY WE RECEIVE IT!

Box 2207
W'GTON,

11 DRUIDS CHAMBERS, WOODWARD ST.

MAKE THE POSTMAN DO YOUR SHOPPING!{

vee rally used by housewives
land, Amarica and Australin. AEROBAKE SELF
RAISING FLOUR opens up new, stimulating fiekis

of cooking. Supertine, milled and

AEROBAKE}

reopucY

READY TO USE

Ashk Aunt Daisy

ing more and more popular

because they combine so
well with the cheaper and less
flavoursome fruits, such as pie-
melon. Just as an expert cook can
make a rich sauce dress up a small and
cheap portion of left-over fish or meat
into an important dish, so cape goose-
berries, and passion fruit, can lift up a
somewhat tasteless jam. Cape goose-
berries with apple make a delicious pie
or tart.

( :APE gooseberries are becom-

i Cape Gooseberry Compote

To a pound of sliced apples allow 14
Ib. shelled cape gooseberries. Make first
a syrup by boiling together sugar and
water (212 parts water to 1 of sugar),
then drop in the fruit and simmer slowly
till cooked, adding the juice of an
orange, or even sections of peeled
orange, just the last few minutes. This
is even richer and more luscious if
baked in a very slow oven in a covered
casserole, or put in at the bottom of the
oven while a dinner is being cooked.
Serve either hot or cold, with cream.
The juice of a lemon may be used in-
stead of orange, or chopped pineapple.
either fresh or canned. Honey may be
substituted for sugar in the syrup.

: Cape Gooseberry Pie

! Bake the covered casserole of fruit
{ suggested in the above recipe and let
i cool. Then cover with a flaky or short
' pastry crust, and bake in hot oven till
s crust is cooked and a pretty brown.

Cape Gooseberry Pudding

This is an original’ recipe from a Link
in the Daisy Chain. Line a buttered
' basin with suet pastry having first put
a spocnful of brown sugar at the bot-
tom. Then half-fill basin with shelled
cape gooseberries, and cover with gen-
erous sprinkling of white sugar, and
squeeze the juice of a lemon over it,
Now put a double layer of sliced apples.
and a spoonful or two of water, Fill up
rest of basin with cape gooseberries,
cover with a lid of pastry, put a butter-
paper over, and steam the pudding in a
saucepan half-full of boiling water, with
i a tightly-fitting lid, for about 2 hours.
" If preferred, you need not line basin
iwith pastry, but just put in fruit as
: described, put on pastry-lid, and steam
as before. But the complete pudding is
a really fine one.

: Green Tomato Jam

Three pounds cape gooseberries, 1 1b.
green tomatoes, 1% 1b. bananas, 314 b,
sugar, 1 to 1% cups water, Boil halled
cape gooseberries and tomatoes in water
till soft. Add mashed bananas, and boil
again, till it will set when tested—about
1 30 minutes more. Tomatoes may be
: skinned first,

Cape Gooseberry and Pineapple

Three pounds cape gooseberries, 1
large tin pineapple slices, 3 1b. sugar,
Boil cape gooseberries in pineapple juice
till soft. Add sugar, stirring well till dis-
solved. Boil again quickly till thick,
‘about 1% to 34 hour, Stir occasionally.
When jam is thick add cut-up pineapple,
boil 5-10 minutes. Test.

Cape Gooseberry and Apple

Four and a half pounds shelled cape
gooseberries and 112 1b. green apples.
Mince or grate apples. Put 1 tablespoon

CAPE GOOSEBERRIES

butter in saucepan.
add gooseberries.
and crush. Add
apples, and if not
enough  juice to
start jam, add 2
tablespoons water. When soft, add 6 1b,
sugar, stir till dissolved, and boil fast
till it will set.

Cape Gooseberry and Piemelon

Cut up 5 Ib. melon, sprinkle with §
Ib. sugar, and leave overnight. Next day
boil about 134 hours, Add 1152 to 2 1b.
cape gooseberries whole, but shelled.
Stir till dissolved. Boil till golden brown
and will set. Lastly add about 1 oz.
butter.

Cape Gooseberry and Lemon

Five pounds cape gooseberries, 5 1b.
sugar, 1 pint water, juice 5 lemons. Put
sugar and water in pan, bring to boil,
Add lemon juice, and when syrup is
quite clear add shelled gooseberries.
They may be pricked with a needle,
Boil about 1Y hodurs, or until it will set
when tested.

Cape Gooseberry Conserve

Four pounds apples, 8 large cups
water, and 2 lb, cape gooseberries. Boil
cut-up apples in water till soft. Strain
through jelly bag all night. Next day.
cook berries in that juice till soft, then
add cup for cup of sugar, stir tili dis-
solved, and boil till it will set.

FROM THE MAILBAG

Different Banana Pudding

Dear Aunt Daisy,

“Farmer’s Wife” asked for this recipe
in The Listener. 1 expect this is what she
wanted:

One level cup flour, %2 cup wholemeal,
1 cup breadcrumbs, 1 cup raisins (or
dates), juice of 1 lemon, 2 mashed
bananas, 5 oz. butter, ¥» cup sugar, 1
egg, 1 teaspoon baking powder, 1 cup
milk., Cream butter and sugar, add
beaten egg. Take in flour, etc., fruit and
milk, mixing smooth. Add lemon juice
to mashed bananas and mix into other
ingredients. “Gorse Farm,” Avondale.

Cleaning Panama Hat

Dear Aunt Daisy,

Would you please tell me how to clean
a panama hat which has been put away
for some time. I would like to do it up
for my tlittle girl. The hat is very limp
and yellowish. 1 cleaned it lightly with
cloudy ammonta but it is not right. How
can 1 stiffen it and make it white and
shining, something like the new ones?

“A Listener,” Rangiora.

Here are the methods I've been told
but I cannot guarantee that the hat will
look quite like new again. It will be
very much imptoved. Make a saturated
sofution of borax and hof water (as much
borax as the water will take up). Apply
this hot with a soft brush. Put the crown
of the hat over a pudding-basin, to hold
it firm. When dry, brush off the crystals
which will have formed and the straw
should be clean and quite a bit stiffer.
One listener used alum instead of borax,
by mistake, but she said the result was
quite good. Or make a paste of powdered
magnesia and cold water (not too wet),
and brush that well into the hat with a
clean nailbrush. Leave 24 hours or so,
till thoroughly dry, then brush off.
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