an aluminium waffle iron? The logical!
person to ask is, of course, Aunt Daisy! '
Would vou please tell me through The T I M E I S T H E A R T O F T H E S W I S S
Listener? T would be grateful also for .
a pood recipe, and method of use. When
a httle girl, before the century was in
double figures. T knew 2 familv of Nor-
weplans who made waftles in a wonder-
ful  castairon contraption  with  long
bandles. which was plunged in the open
fire. und turned out a delectable product
with the textwie of a pikelet. At the last
show lere [ tried one at a stall. and
strick something britile and tasteless as '
wood shavings.
“AM.S." FEastbourne,

Here is the tempering method: Brush |

thoroughly with unsalted melted fat,:

such as vegetable shurtening or salad oil - ol )
or olive nil. Do this when iron is cold, x}\\\\m\}\'&—*’-
Then heat iron to baking temperature, A

and let cool. When you want to make | E ; "”i"\‘\
waffles, heat iron to baking temperature, '
pour on batteg, and let bake, When first ,
waffle is done, discard it, as it will be'
very greasy. From then an the waffles
will not stick if you use a recipe that
cvontains some shortening. After irons
are seasoned, do not wash them. If
“‘waffles burn or if iron overheats, scour
the compartment with a stiff brush and
temper again. After each use, wipe grids
lightly with a paper towel or soft cloth.
Cool iron with lid up. 1f batter runs
over from a too-{full compartment, leave
until it is set by heat. Then it will come
off easily and surface can be cleaned
with a damp cloth. Sometimes tiny
brown sputs appear on the outside,
caused by particles -of fat deposited by
escaping steam. These can be removed
with a little fine scouring powder, and
a soft damp cloth. A silver polish i1s
fine, too, {or bringing up the lustre of
- the finish. Never immerse an electric
waffle iran in water, because water will
ruin it. Recipes: Two cups flour, 4 tea-
spoons baking puwder, L) teaspoon salt,
2 teaspoons sugar, 2 eggs, 134 cups milk,
L2 cup butier. Mix and sift dry ingredi- :
ents together. Add milk which has been ,
mixed with the beaten egg yolks. Add ;
melted butter. Beat until all lumps have |
disappeared. Then fold i; beaten egg | . )

whites. Heat waffle iron. Takes 8 to 10| I h - f‘t th t f - tt bl
fminutes. Put insmall amount of mix- | : C gl a S un Orgc a e
ture and bake abowt 3 minutes, or until i

stearn has ceased to issue from iron.: '

This mixture will keep if not used &t A good Swiss jewelled-lever watch is a gift with a long, long future.
“once. Serve with maple syrup, golden . .

syrup or butter. Another method: Sift e .

2 cups flour, 3 teaspoons baking pow- ,Alld a very pelson‘ll glft‘ :
der, and 12 teaspoon salt. Separate yolks . . .
from whites of 2 egds. Beat yolks It will keep accurate time for many Christmases to come. It will he
slightly, add 134 cups milk. Add fo dry ) ’
ingredients, and beat thoroughly. Now ) . , e p . : olial

e s ;{){f’;s o bmt‘er A worn day after day, year after year, relied on and reliable. For Swiss

well. Fold in stiffly-beaten whites. Bake ‘
in hot waffle irons.

technécians won't let it go to the jeweller until it is as accurate and as

NEW ZEALAND ESPER ANT(;_ ‘ reliable as their traditional skill and modern science can make it.

ASSOCIATION - But be sure to choose your watch with the help of a qualified
Raffle Result: Ist orize (Parker ""S1” Gold |:
C/op :{ourq\gaine Perg,2 N;)\. 3&[26,dN.2 B‘fnngtt, ‘ . . 11 l . d . H ]

, ) ; 7 ?, |
(chrkefro”S]“ oéilver ng ggunminn g;‘:f ! jeweller. He alone can give you expelt aavice, € alone can
No. 590, B. and D. Maxwell, Leith Road, . . .
Okato. . - give you full and varied choice. He alone can give that

HAY FEVEk? watch skilled service for its whole long life.
GET QUICK RELIEF!

End the misery and unnerving irritation
caused by Hay Fever . .. with TABA-
SAN, developed in the laboratories of
world-famous scientists, Ayrton Saunders
& Co. Ltd., of Liverpool, England.
TABASAN tablets go to work instantly |
to relieve dreaded Hay Fever attacks.
Packets of 50 -—4/3, at all chemists.
Carry TABASAN with you.
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