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CORRECTION

; [N “Maoke. the Most of Oranges,”
\ printed in  “The Listener”™ of
v August 14, a printing error occurs in
: the recipe for Qrange Glazed Ham.
: “Pour ON most of the fat in the
y pan” should have read “Pour OFF
: most of the fat.”
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tablespoons lemon juice, T4 cup water,
1 egg slightly beaten. and 1 das-
sertspeon butter, Combine all smoothly
together. Cook in double boiler about
10 minutes, stirting, May be used also
for eclairs, or with ceconut for pastoy
tarts. Or with gelatine: Sosk 1 tabie-!
spoon gelatine in juice e¢f a large orange.
Whip ' pint cream with a little sus .
ard 1 tezspoon brandyv. Add grated rind
of orange. Stand gelatine and juice in
a cup in a saucepan of boiling water.
and stir tili gelatine has dissolved. Let
cool. add to cream, and whip again tiil
stiff.

Orange Frosting

Half cup sweetened condensed nulk,
2 tablespoons orvange juice, 2 table-
spoons grated rind, 3L2 cups icing
sugar. Blend milk, juice and rind, Add
icing sugar gradually. Beat till smootn
and creamy. Cool cake before spreading
frosting,

FROM THE MAILBAG

Idea for Cream

Dear Auni Daisy, !
- Here is a good cream tip. Make s
big cupful of custard with vanilla cus-
tard powder. Cool it, and then whip
a small tin of reduced cream. Really de-
licious. and makes a great deal. We harl
it with baked apples. and then had
enough left for breakfast with bananas
and passion fruit.
“M.G.R.,” Hamilton.

Another Bran Muffin

Dear Aunt Daisy,
Here is another bran muffin recipe:
which may interest your enquirer in a :
vecent Listener; One teacup each of
wholemeal flour, golden syrup and milk. .
2 teacups bhran, 1 level teaspoon baking -
soda dissolved in the milk, %, teaspoon '
baking powder. Place dry ingredients in
bowl, add syrup and mix well with milk
and soda. Bake in greased muffin pans
15 minutes in moderate oven, This
makes a dozen. I use bare measure of .

syrup and milk.
: “Interested,” New Lynn,

Faded Holland Blinds

Dear Aunt Daisy,

Through your column in The Listencer
would you help me to acquire informa- .
tion as to whether it is possible to re-
paint or do up blinds which have faded |
badly. I bought two dozen three yeais :

ently the material was of inferior qual-

ity. I feel very disappointed, as my wife

and I thought we were getting the best.
“Sandy,” Tapanui.

Here are the only remedies -I have.
They are not guaranteed. Try one blind
first. Leave the roller on, and lay ths
blind flat on the table. I should think
it would be well to fitst clean the blind
with a damp cloth, Then rub evenly all
over with shoe polish in whatever
colour you want, and afterwards polish
with a soft cloth. Another idea is to rub .
them lightly all over with boiled linseed
oil, and still another suggestion is to
paint both sides with a varnish stain,
thinned with methylated spirits. Let
them dry flat.
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. T miarlee svere you get the esyentiol nutrients
your body needs, youw should drink Horlicks.

NUTRITION EXPERTS AGREE that ‘‘Hidden
Hunger’* is far more common than most people realise.
They say you can satisfy your hunger by having three
meals every day-—and still not satisfy your body’s
needs. When we eat the wrong kind of foods, or not
encugh of the right kind, then we suffer from ‘' Hidden
Hunger’’ . . . our body is still hungry for certain
essential food clements,

Horlicks supplies balanced nutrition . . . made
with milk it gquards agaist "HIDDEN HUNGER"
Yoen must bave acurishing food to guard against
soibbiden Hunger”. However, with toduy’s vising
costx, it ix not alwuys possible to have the right kind

Made with milk

HORLICKS -iosen"Sonaen <<

Manufactured by Horticks Pty. Ltd., Tok u. New Zeolond Distributors: W. & R. Smclibone Lid. -2

of foods your body needs. That is why Horlicks is 50
necessary in your home——for all vour family,

Horlieks containg full-eream milk and the nutritive
extracts of wheat flour uml malted barlev,  Prepared
with milk and enjoved between neals and just before
hed i night, Horlicks s o balanced tood which sup-
plies the essentind amtritionad  elements yoeus Lody
needs every day o guard wgainst ©f Hidden Huoonger’?,
Being pre-digested, Horlicks goes atmost straight into
the bloodstremu—und it is whl pure, extra nourishmeut.

P.S.—Hot Horlicks before bed
induces deep and restful sleep
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So easy to play—so much fun-it’s

it Wl

Slip one in your pocket.for popularity—
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—at outings

g !

—at parties

g
H 0 H N E R the music of 2 Hohner Harmonica

always welcome, always popular.

See the fina range of thase ‘easy-

to-play musical instruments at
- your nsarast mugic store now,

Priced from 3/]1.

Trode enquiries. Russel! tmpert Co. Ltd,,

Another populor
easy-to-play instrument

HOHNER

Button Accordion

Prices from £7-7-5. Also
available — Hohner Pigno
Accordions. See them ot

your music store.

Everywhere you
o, you'll find

Box 102, Wallingean, vedne,
‘ -




