FROM THE MAILBAG ! \ /

Wanted—A Hop Pillow
Dear Aunt Daisy, \
I wonder il any Link in the Daisy ¥ ' - ‘
Chain could tell me how to muke a hop-
pillow? It is an old English remedy fou
insomnia, and I should be so grateful io N .‘ \ \ }
know how to make one. 1 believe the ‘ ) ’
pillow 1s stoffed with ctiwe: herbs bee
sides the hops. CMGW
American Yeast Cakes \ N\
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Dear Aunt Daisy,

I noted in one of vour recent columns
in The [Listener that z cake of veast
equals 1's oz yeast. Readers may be
interested to know that in American re-
cipes a yeast cake equals half an cunce
of compressed veast.
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LADIES' SIZES
2-8 and Half Sizes

.
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“G.M.S..” Kelburn. — MEN'S SIZES
I think the American veast cakes are - 5-12
not uniformly standardised as ours are ~L ":;
but vary with different makes. My > //

N

latest advice from New York is that //

compressed yeast comes in three-fifths . \///////”“”H\\
to two-thirds ocunce packages; and that
the Good Housekeeping Institute uses
the latter in its tested recipes.

Lard in Cakes

Dear Aunt Daisy,

Here is a lard fruit cake for the Link
with quantities of lard. It was given 1o
me during the war. 1 found it really
good. I also used lard for biscuits when
it was available, finding golden syrup
and coconut and other strong flavours a N
very good disguise. Fruit cake: Half 4 ’ ) s
pound of lard, '2 1b, sugar, 1 lb. flour THE soLi \

1 teaspoon beking puwder, 2 eggs. about

3 tablespoons golden syrup, about & . .

1‘Cab¥espoons jam, and fruit as desired Se|ecfed CO[OUI’S, Lmed with ///// \
ream lard and sugar, add eggs. golden )

syrup and jam, then fruit and Hfour Reﬂl Sheep's WOOI. ///UIIIHHH\\\\\

Bake 3 hours in a moderate oven about

300 degrees electric (or regulo 3).

“Constant. Listerer” St.  Albans. AVAILABLE FROM YOUR LEADING SHOE STORES
Scratch Marks on French Polish M.l

Dear Aunt Daisy,
The following is & good method for

removing scratches and bruise-marks. .
e Show up a whitish shade on french %Mfm E FULL STO R/Y £ THAT MODERN YOUNG WOMAN
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pelish. Rub the place over with kerosene

on a soft cloth, using plenty of weight;

kerosene will not damage the rest of

the polish. Rub off as dry as possible d
with a dry cloth, and /mmediately polish N

over with any good wax polish. This

should remove 90 per cent of the mark b .
This is used in the furniture trade on (By “"Crawtfie,” Royal Governess for 17 years.)

ration work. Levin.
renovation wor evin SO LOVING -~— SO INTIMATE — SO AUTHENTIC
For School Lunches “Few people knew the moving bond between King George VI and Princess
Dear Aunt Daisy, Margaret.” The King's death dealt a grievous blow and had a profound effect upon

'Last winter you published in The her life. In her own words, "It seemed that life stocd still”
Listener a page of recipes for eggless You'll live every moment of this intimate story of the real Princess Margaret,
cakes, and among them was one for a prilliantly written, copiously illustrated. REMEMBER, IT STARTS JULY
fruit cake in which the fruit, butter. AND IS EXCLUSIVE TO N.Z. HOME JOURNAL.

heated i . X
sugar and water were heated in a sauce- \y0 o th_by-month you’ll read of such things as

pan before mixing with the other in- Pei M et . H titde 1 . Friend:hi ith

H 1 < rincess argaret’s temperament er attitlude to marriage riendship wi 2
gredlen,ts' As I have .meortunate'y lost healthy American girl who loved dancing and corn-onh-the-cob 3t Step'{_)mg out with the
the recipe, I wonder if you could have qovelies” = Behind the scenes at Buckingham Pajace dances # The fabulous Dior

it reprinted in The Listener. This cake Frock that made fashion news s o
P Packed cover-to-cover with outstanding features. the N.Z. Home Journal is bigger, brighter,

was (_)f gOOd texture, an excellent keeper better-than-ever. It's the top selling women's magazine.
and ideal for school lunches, as well as

a boon when eﬁlg‘;;;eefoozcggc:r ag;iyg?ar You cAN FDLLUW THIS onnERFUL STORY u“LY THROUG“
Heve is the recipe: One breakfast cup ML HOME JOURNAL — GET YOUR SUBSORIPTION TODAY
sugar, 2 breakfast cups frutf (raisins L + I Suppiies are limited. Dome Be
curcants and sultanas), 1 breakfast cur | 55" 5% 385 CHRISTCHURCH. disappointed — fo ensure con-
l tinuity of this grand story send

cold water, Ys Ib. putter. Put all in Please send me 1 vear's subscription. commencing
saucepan, and S‘IOW’V, bring to the boil. | with the first instalment of *Princess Margaret’ Oeﬁ ,co"'::'d' md’-t"h or plage k.
Simmer gently 3 minutes, let get cold. (I enclose & 6 postal note). ;eﬁ:r"’ er wih your book-

| N.Z. HOME JOURN

Two cups flour, 1 teaspoon baking sodua

sifted together and added to the mix- I L — ' Jllly Issue On 8810 “ﬂw
ture. Stir well, Line tin with greased ] ADDRESS ’

paper, moderate oven. Cook for one and ' ~  TTUTT™CY

a half to two hours. Cake is moist, and g —— L. ' ONLY MOHT"LY
should keep for weeks. | s ome b ot m amm mmw S e -
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