
KNOCKED TEN YEARS
OFFHI AGE
When He Got Rid of
35 Ibs. of Fat

Did Not Diet__Just Took
Daily Dose of Kruschen
This man found he was carrying fartoo much weight; As is usually thecasewith women a8 well a8 men-_his
overweight made him appear older thanhis years. When he eventually got ridof2 stone offat, he looked ten years
younger: His letter tells Jou how heachieved this result:"I a1 33 yearsof age and veighed14gtone 10lb,yetmy height was, only 5ft,
Gin_ 1 waslooking older than my age.For about five monthis I kept up the'daily dose' of Kruschen and I could seeeach week a gradual improvement allround My friends unaware ofwhat Iwas doing noticed this alteration ofform, and in time itbecamequite amyS-tery that I should lose some2}stone S0perfectly, and improve in appearance. Itis common talk amongmy friends that Ihave reducedhandsomelj and thatreduc-ingismainly at thepoints I was worseaffected_ My appearance andbody formhave improved So much that I can Jayfrom the many friends who have dis-
cussed itwith me that I look 10 yearsyounger. I certainly feel it,Ididnotdietat all nor didTdo any special exercisesto reduce my weight; SA.DKruschen is based on scientific princi-plesit is 8m1 ideal blendofmineralsaltsfoundin theaperientwatersof EuropeanSpas resorted to by the wealthy for thereductionof excess weight TheseSaltshelp glands, merves; blood an2c body or-gans 'to function properly and maintain
a splendiddegreeofrohust;ruggedhealth~they build up remarkahle strength and
energy while you are training yourselfdown to a point of normal wreight
Kruschen Salts is obtainable at all
Chemists and Stores at 2/6 per bottle.

FOUND
SOMETHINGNEW2 COULD)
NEVERGROWOLD:

Something you never thought to
know_ istounding,yettrue: Mrs;Duncan has written a book about
thingsweall ought to know. Colos-sal Amazing Extract from letter
receired to-day "I want to thank
You forFOurwonderfulbook: Ihave
dlevoured the contents; and it hasleft me thrilled through and
through:
Send 1/6 tHi Stamps to-day to
MRS. DUNCAN;BoxR,,1378, Auckland.

THOUSANDSSOLDBut
Have you your 'copy "qf' the 1936IllustratedEdition of
SA REAL FRIEND TO
THEMARRIED"
By "Amicug %

Of great interegt to married and
engaged couples So as to ensure a
happymarried iife,
Price, 1/ post free.

Mendel Spitz, MPS, Chemists,
Dept_ 11; 163 Broadway, Newvmarket,
Auckland, S.E:l:

MAINLY ABOUT
FOODa
"My Favourite Recipe"
Contributions.

The "Radio Record" cookery
book, containing nearly five hun-
dred. chosen and proven recipes,is becoming very popular... It is
easy to follow,is clearlyprinted,
and, best of all, the recipes are,in the main, economical iin ingre-

_
dients and in cooking; thus pro-
viding. an adequate all-the-year-
round collection of dishes cheap
to provide. "Chef," who person-
ally selected these recipes, may
be found care of "The Radio
Record," Box 1680, Wellington.

VHIS could be
easily’ named
"My Favourite
Recipe" page this
week as most of
my correspon-
dents have ‘so
headed their con-

_
tributions, und
very good indeed
they all are. We.
can now relax a
little on the num-
ber of eggs used,
as they ure now
cheaper, although
the sume cannot
be said-of butter,
‘which it is to be
expected. is on the
rise and we should all really rejoice
With the dairyfarmer in this respect.If one is careful, however, the quan-
tity of butter used can be lessened alittle, and where there are children, if
bread is dipped quickly in smoking
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wv
good fut, the pan emptied and the
bread fried in the dry pan, it is really
delicious. For scrambled eggs, bacon
and eggs and many other dishes re-
quiring buttered toast, the bread ‘onethis way is a wonderful saver on’ but-ter and is preferredby’ many. ,
_ _ The prize this week has gone to
Mrs,..E,. A, Barrow, Dargaville,

|Northern .Wairoa, for her Coffee :

. and Rice Shape,whichis garnished ,with stewed pears and cherries, and~

‘this reader has
gained the three
stars. Two stars
@ach have been
awarded to
Mis, C, W. Nel-
son, 53 Mills
Road, Brook-
lyn, Wellington,
for her recipe
for Meringues,
_and Mrs. W.
-Hebbs, 172 Blet-
S0e Avenue,Spr eydon,
C hristehurch,for her delici-
cus recipe forCnstard

/

Squares. One star each goes to
Mrs, A, J. Diver, 29 Reid Road,
Dunedin; Mrs. E, A. Smith, 6
‘Tweed Street, Oamaru; and Mrs.
W. E, Cook, Schoolhouse, Orari,for their recipes for Appie Ginger(a preserve that is different),
Queen Mary Sponge (original),aniBran Muffins,
With the Coffee and Rice Shape I"

expect all my correspondents know that
when stewing pears; never remove the
stalks, as most of the flayour is con-tained in these, and 1y Brooklyn home-
cook has been good enough to give
readers a veryeconomical and easy.method of cooking her favourite recipefor Meringues. The Golden Shower
Marmalade will be found acceptable to
many who cannot digest the skins in|
marmalade, and the Apple Ginger Pre--
serve is a new one. The Bran Muffinswill be found good, the well-known
properties of bran being a great curefor those suffering from constipation.
Miss A.B. (Oamaru): Sorry, -but I
have that one. :

Mrs... P.D. (Onehunga): Many
thanks. parcel received; writing you.Mrs.-F7.M. (Henderson) : Thank you,. but teo many for ‘one: issue.
: Meringues
UT 1 egg- white, pinch salt, 3 B.C."
Sugar, 2 tablespoons boiling water
‘into. a basin, stand basin in pan of
‘ boiling water on gas and. beat with egeg-
beater until very stiff, 10 to 15 minutes.:

. Put-in small: spoonfuls on-well-warmed
‘aud ‘buttered trays and: cook in fairly
" cool. oven. about $° hotr. Meringues
should feel very‘light. when done, They
"are really and very cheap. tomake.--Mrs: C. W. N. (Brooklyn),
Custard. Squares a
PASTRY: db. butter, 1 cup flour,pinch salt, water to mix; roll out
din. thick, prick all ovér, and bake‘in:
, twa, . pieces,| Custard. ingredients; 24.
| cups: milk; 60%. icing sugar, 40z,. ‘but-
ter, 2 large tablespoons cornflour, yolk

Coffee And
e ° °

WO. and one half cups boiling
coffee, # cup castor sugar,.

% cup cream, } teaspoon: salt, 2
‘aklespoonfuls gelatine, | cupful
boiled rice, } cup milk, 4 teaspoon

|

vanilla éss., 6 stewed pears (cor-
ed) 12 crystalised:cherries, whip-
ped cream. ~- Dissolve gelatine,
-mix coffee into milk, then stir, one
‘ cupful ‘coffee into ~gelatine, add
sugar. When sugar is dissolved,
cool a little, then stir in the rice,
salt,. remainder of* coffee, milk
and, vanilla. When beginningto thicken add whipped cream.
Turn into mould rinsed with cold
water. When set; turn into
glass dish. Have ready the
stewed pears, place in halves |
around shape-and fill each cavity
where core has been removed with :

the glace ‘cherry. Serve with.
% whipped cream. Mrs- E.A.B.
(Dargaville)_


