and are cocked in very deep boiling f{at [
for only 2 to 3 minutes. It is a good |
idea to have the pure white butchers'!
dripping for this because quite clear and |
tasteless. Cut big onions in thick slices |
(quarter-inch) and separate into rinus’
with the fingers. Dip these first imio!
milk, then into four: siwke off surplus!
flousr and drop into the boiling fat, only i
a few at a time. Take out with perfor-!
ated spoon and drain on paper. sprinkle '
with salt. Serve with liver cut in 1-inch
slices and rolled in seasoned flour. Fryj
these lightly in hot bacon fat or butter,
turning with a spoon (not a fork) so
ithat no juice runs out. Five minutes is
sufficient. Should be soft and tender and
juicy.

FROM THE MAILBAG

Porcupine or Hedgehog?
Dear Aunt Daisy,

I noticed a letter in your “Mailbag"
column of The Listener of April 20 from
“M.A.S." Westfield. She asked for a
recipe for porcupine cake, saying it con-
tained !2 1b. wine biscuits. You gave
her a rich luxury cake, but I thought
that perhaps what she wanted was what !
I call hedgeliog cake. The two animals:
being similar it's probably the same .
thing! Here is the recipe: ‘

|
|
Quarter pound butter, 14 Ib. sugar, 2
tablespoons cocoa, 1 egg. Stir this mix-;
ture over fire until it thickens. Crush;
. 15 1b. wine biscuits and add to mixture.
also 12 cup chopped walnuts if avail-
able Vanilla essence to taste. Press into
buttered dish about Y%-inch thick, Leave '
to set for 24 hours and cut into fingers.
If wanted in a hurry place in freezing
part of refrigerator and it sets in half an
hour. I find this very useful if visitors -
come unexpectedly as it only take a few |
minutes to make and is always popular. |
Coconut and dates can always be added!
to vary it. ) “E.M.” Wanganui.

Tarnished Silver

I have some silver-ware that has been
packed away for some considerable time
and has become badly tarnished. 1 have
tried liquid silver cleaner with no good
result. * “Roxburgh.”

You can clean tarnished silver suc-
cessfully by using the old-fashioned pink
plate powder mixed to a paste with
either water or methylated spirits. Rub
the paste well on to the articles and
leave it on about 2 hours till thoroughly
dry, Then rub ofl, and if necessary put
on another lot. Finally wash in hot soapy
water containing a dash of household
ammonia and polish with a soft cloth.
T'his advice was followed by a bride
whose silver teapot, a wedding present,"
had become badly tarnished. She wrote
to thank me for this advice which had
restored her silver after three applica-
tions. When storing silver be careful not
to use rubber bands, as these cause for-
nish. Sprinkling with powdered starch
helps to keep off tarnish, and a lump of
camphor in the box is also a good idea.

Make Those Odd NNonns 1
into a Pair §

Dear Aunt Daisy, ! (/

It you filnd yourself left with two odrli :

Nyion StOCKIngs, you can buy a prepara- |
tion (DYGON) which will remove the
eolour so that they e¢an be redyed “’ilh|
DYLON to the same shade and wmade into;
a pair, Now stocked in N.Z, l
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Look smart in the rain

Two things you can count on...rain, and a Rainster.
Man or woman, a Rainster's your raincoat. With
its veliable 100%, Dritish proofing, you can safei’y turn
out in any weather and, with its distinguished

Continentul styling, feel well-turned-out for

any weather and any occasion at all!

New Zealand Distributers. TURNBULL &

JONES LTD. Steckists everywhere
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