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Shaw Responsible ?

New
Zealanders
Take to Milk

Mr. Herron mentioned that he does
net have breakfast but has instead a
glass of milky, and feels very fit on itf.
He certainly lovks very healthy and
fuill of pep for a man who is a grand-
father., After showing me over the
Milk Department, he laughingiy sug-
gested that “morning-tea” might be ac-
ceptable.  Along came two glasses of
ice-cold milk. *“There certainly is no
‘cowy’ taste with thisz milk, which is
an objection that is sometimes raised
by some. people,” said dMr. Herron as
he went oun to explain that people
were gradually realising by the recom-
mendation of doctors and seientists
that the only safe way of taking milk
is to bave it pasteurised. This, he
said, was not to be confused with steri-
lised or Doiled milk, TUnder the de-
partment’s process the milk is heated
to approximately 145 degrees Fahren-
heit, and is held at this temperature
for 30 minutes. It does not have a
" cooked flavour and every nrocess is
mechanical, and 100 per cent, hygienic-
ally eflicient. )

Milk is a valuable dietary constitu-
ent, Dbecause it supplies high-guality
protein, calciam and vitamin A. Some
people are under the impression that
much of the value of milk is destvoyed -
by pasteurisation. It only lessens the
amonnt of Vitamin C, which is easily
procured in other foods, and for this
small deficiency it really is not worth

N assistant in my favourite beanty parlour wag cuvi-

ing my hair. X really felt too comfy and lazy to maks
any attempt at conversation, It was 1.15 pam., and
a hot day. -

On second thoughts I thought I'd better mike a move
to be polite, hut as I generally have an inane desire to giggle
when the weather is used ag an opening shot, I said, “I sup-
pose your lunch hours are somewhat irregular.”

“Oh, yes,” said the lady of the tongs, “but I don’t
bother about lunch. None of the other girls here do, either,
We think it’s much better to have a couple of oranges and
then run across the road and bave a milk shake.”

“Milk shake? That's not much to come and go on!”

_ “Onh, yes it is! Yow'd be surprised how satirfying it is,
and we all feel miles Detter since we guve up baving pas-
frieg and snacks of cake or hiot dinners. We find that it
is much more sensible to have a hot meal at night when
there is more time to digest it.”

Apparently it is! “The day after talking with the girt, I
set out {0 gather a few opinions on this new idea, from people
who were in the position to give first-hand information. I
first of all called on Mr. R. E. Herrou. the nmanager
of the Wellington City Corporation Milk Department. T
really think fhat the increased consumption of milk is dite
to people who are getting on in years substituting milk and
lighter foods for heavy meals,” he sald.  “An elderly per-
sop Oor auyone in a sedentary job, does not require a oreat

deal of heavy, heating food, When I was in America aboat -

seven. years ago. I was greatly. taken with the luncheon
cafeterias where the Americans eat. 1 used to feel fine
after one of these lunches. I ivould rcceive a silver gabiet
or “beaker” crammed full with a frait mixture, cream and
nuts, and was also given a small jiacket of faney biscuits
done up in hygienic paper. Sometimes' I would have ire-
cream justead. Tees are extremely nutritious and palatable.”

:

“Why i3 there an increased demand for milk drinky?

the rigk that is run when raw milk is used. Typhoid is one of
the dangers abolished by pasteurited wilk. Septiec sore
throat ig another. Only just the other day at Sumner, in
Christchurch, scores- of cases of this septic throat weve
reported to the medical authorities. This sickness was ao-
companied by gastric trouble, and complete exhaustion of
the patients. The analyst at the Milk Department showed
e one of these septic sore throat germs uander the micro-
scope. It was magnified 1000 times and looked like g foriced
head. He showed me another plate under the microscupe
whicl: looked more like a heavenly night sky scenme than @
mass of swirling germs which were found in raw milk,
1t was just on twelve ¢'clock when I left and made 1y
way to one of the big city restaurants to interview the
manageress., I listened to what she had to say as we watehed
the pecple come in to lunch. Mk, both plain and *shaked.”
was becoming increasingly popular as a beverage, said the
manageress. Did she think it would graduually replace
tea-drinkiug? She gafe me a quizzical jook, “Well, ilow,
you know how people like their tea.” she said, laughing..

I decided fo call at a new milk bar in Willis Street.

*Of course,” sald thie manager, “this wilkk bar of mine is
on a very modest scale. Sydney bas some really big oues
which are run on American lines, Yes, I come from Sydney.
There must Le from 70 to 100 of these bars over thero.
Cyril Ritchbard and Madge Kliott opened the latest oue,
It is
because America, Australia and other countries are educat-
ing the pecple up te the bealth-giving properties of milk,
and offering it in tempting guises, New Zealand is naturally
following suit, Christclureh and Auckland being well to.
the foreground. By the way, would you care to take a
seat and try one of our yeast milk-shakes? I prompily
accepted, and as I finished iny delicious “shake” I vaguely
wondered whether George Bernard S8haw’s “milk-talk” nad
in any way affected the tastes of New Zealanders,
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