NEW
HAYWIN

{BIG

i

RIGGER in every possibie advantage, because the “NEW HAYWIN”
is a full size, lower price cleaner . . . to do every cleaning .ob
faster, easier, better!
® BIGGER-—(but not heavierr—and on very easy running wheels,

® SMARTER - body covering and huse in true coronation blue.

® SWIVEL CONNECTION HOSE--tc take all sirain and twist as
yeu move. ' -

@ FOOT OPERATED SWITCH--no hending whatever,

® 70 PER CENT. MORE SUCTION—for better and faster cleaning.

& EVERY USEFUL ATTACHMENT—for complete and perfect
service. Mop 22/8 extra for those who have use for it.

® GUARANTEED 12 MONTHS —all spare parts available.
Ask your local Agent for a week’s free trial in your own home.

Write to HAY’'S LIMITED, Private
to”’I[’[ IJ L J r _J Bag, Christchurch, for full details and
fﬂl 0’[7 the name of your nearest Agent.

THE BIG NEW S
HAYW IN o

ONE SIZE
ONLY |

L1/53.

Ask Aunt Daisy

MANY USES FOR APPLES »

for the housewife than
lemons, and we know how
almost indispensable a lemon is!
Try some of these ideas for
apples in savouries, cakes, stuf-
fings, chutney and sweet fillings.

QPPLES have even more uses

Baked Apple Sausage Roll

Skin 2 lb. pork sausages and pat out
together into an oblong. Spread on this
2 cups diced raw apple, 1 cup chopped
onion (preferably par-boiled), (} cup
breadcrumbs, 1 teaspoon chopped sage
(if liked), and a shake of pepper and
salt. Roll this up carefully like a roly-
poly and dredge with flour, place in
greased baking-dish. Bake in moderate
oven till cooked and brown (about an
hour). Serve with gravy and green
vegetables.

Apple Stuffing

This is good for pork, duck or veal
Fry a small minced onion in a little
butter (or fat) until light brown, add
3 sour apples, chopped or grated, and
fry a little more, then stir in pepper
and salt to taste, 1 dessertspoon sugar
and one of grated lemon rind, and 1
breakfast cup breadcrumbs. Mix well,
and moisten with a beaten egg, milk,
or vegetable stock.

Poor Man’s Goose

Slice thickly a lamb or sheep liver.
Mazke plenty of stuffing (given above).
Into greased casserole put a double
layer of sliced, par-boiled potatoes, then
a layer of sliced raw apples, then one
of liver slices. Sprinkle with chopped
bacon. and then repeat till dish is full,
finishing with potatoes. Pour over a
teacup of water or gravy, cover with
greased paper and bake in moderate
oven about 1%z hours. Serve with apple
sauce and green vepgetables.

Apple, Prune and Bacon Savoury

Wrap rashers of fat bacon round
soaked, stoned prunes and set on thick
apple rings. Put on buttered baking
sheet, and bake until apples are soft
and bacon nicely crisped.

Apple Fruit Cake

Do not cut this cake for a fortnight.
Have ready 1% cups stewed apples,
sweetened with 2 cup sugar, and with
1 tablespoon butter melted into it. Mix
together 1 cup brown sugar, 1 table-
spoon cocoa, 1 dessertspoon spice, 12
teaspoon baking soda, 2 large cups
flour, lemon peel and dried fruits to
taste (1%4-2 cups). Add apole mixture,
and a little more milk if necessary.
Line tin with greased paper. Bake in
moderate oven about 12 hours.

Apple-Meringue Cake

Half cup shortening, 1 cup brown
sugar, 2 egg yolks, unbeaten, 2 cups
sifted flour, 1 teaspoon baking soda, %4
teaspoon salt, 1 teaspoon cinnamon, 15
teaspoon each of cloves and nutmeg, 1
cup thick, unsweetened apple sauce.
Cream shortening with brown sugar,
add egg yolks, blend well, Sift the flour,
‘baking soda, salt and spices, add to the
creamed mixture alternately with the
apple sauce. Pour into a greased pan
Bin. by 12in., which has been lined with
groase paper. Top with this meringue:

Two egg whites, 12
cup brown sugar, '3

cup nuts, chopped
fine. Beat eg3
whites until stiff,

gradually add sugar.
beat again until mixture peaks. Spread
over raw batter, sprinkle with finely~
chopped nuts, Bake in moderate oven
until done.

Apple Sauce Cake

One cup sugar, 1 cup stewed apple
(dry and unsweetened), 15 cup sceded
raisins, Y2 cup sultanas, L4 cup nuts,
14 teaspron cinnamon, pinch salt, 1o
cup butter, 2 cups flour, 1 tablespoon
peel, 2 level teaspoons baking soda, 1
tablespoon hot water. Cream butter and
sugar, add cold apple, then fruits. Dis-
solve baking soda in hot water. add
sifted dry ingredients. Put in greased
tin, sprinkle nuts on top. Moderate
oven about 1 hour.,

Apple Filling

Bake 4 large apples. Mix the pulp of
apples with juice of 1 orange, a little
grated peel, 2 cup brown sugar, 2
tablespoons melted butter or cream,
and 2 tablespoons honey. Beat, and
keep in little jars. A pinch of cinnamon
may also be added. Useful for cakes,
elc.

Apple Chutney

Four pounds apples, 2 lb. tomatoes,
2 large onions, 1 lb. sugar, 2 oz. salt,
L5 oz ground ginger, Y4 teaspoon
cayenne, 14 oz. allspice,. 1 quart vine-
gar, 1 lb. seedless raisins. Skin toma-
toes, mince apples and peel onions. Tie
spices in muslin bag. Boil all in sauce-
pan 1 or more hours, till brown and
cooked; Y2 cup finely-chopped mint
added makes interesting flavour.

FROM THE MAILBAG

Subject of the Month

O many kindly Links in our Daisy

Chain have written helpful sugges-
tions to the following letter than I have
called it the Subject of the Month:
Dear Aunt Daisy,
- I am knitting a frock and having a
deal of bother with the skirt (30 rows
of which is knitted plain), and in spite
of having pressed it wet, the wretched
thing will persist in curling up. T would
be very grateful if you, or any of your
Daisy Chain could help’ me with my
problem, “Another Daisy,* Auckland.

“Raurmati” writes: “I presume she has
a stocking stitch edge, which always
curls, This can be remedied if she care-
fully picks up each stitch on edge and
knits a few rows of garter stitch, then
cast off again. As one point relating to
this, I may mention a little bonnet with

‘'a Fair Isle pattern going around the

head which had (beyond the pattern)
a rather loose edge (Fair Isle is inclined
to tighten a trifle in working). Well, I
picked up the edge stitches, knitting
three rows in garter stitch, and on cast-
ing off it fitted perfectly.”

“Kelburn” writes: “1 have knitted my-
self three frocks and a suit for my
mother, and have never had any trouble
with the hems rolling. I think 30 rows
far too many at the bottom. I only knit
5 to 10 rows. Probably the knitter cast
the stitches on far too tightly and that
does cause roiling. The only solution
would be to turn under about 10 rows,
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