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SHE WAS APRA) TO
SHAKE HANDS
Rheumatism in Joints
Caused Her Intense Pain

Restored id qumal' by
Kruschen Salis

Rheumatism affects i. vietims in many

ecurious and inconvenient ways, In the
¢ase of this woman she dared not shake

hands with people becaus: of the pain

it caused her as » result of rheumatism
in the jolnts. ‘This coudition lasted for
several gears, until she hit on the pighg
remedy—~Krischen Salts, Read her lots

tar -

‘Hor several yeays { suffefed with rheus
nintism of the joluts, especially in my
hands, and this caused me intensé pain.

© I was even afraid to shake Hands with

anyone, for it made me suffer terpibly.
I begay taking Krusehen Salts vegularly,
dnd after g little while my palts dise
“appeared cothpletely. 1 am naturally de
lighted with Kruschen,”——(Misg) K.

The phins and stiffness of rheuniutism

dre cauged by deposits of urie acid ery-
stils in the muscles and joinis. The six
sults in Kruschen stimulate yowr lives
and kidheys to healthy, repular action,
andl rselst them to get tid of this excess
‘ufic atld which is the cause of all your
© suffering. When poltonnus arie seid
goes—with its deposits of needle-pointed
erystals—there’s ae doubt about those
aches and pains going too!

Nor is that all. Kruschen feeps your
inside so regulap, so free from stagnating
waste matter, that ne such body polsons
as urie acid ever get & chance to fceumu-
late again . .

Kruschen has a world-wide sale, It 18
taken by the people of 119 different couns
teies, o fione of those eountries is there
soything else quite Hke it—nothing elsg
that ziver the same fesults,

Kriiehen Salts ig obtainable at all
Ohemists &nd Stotes at 2/6 per bhottle,

THE MODERN WAY

You will be delighted with our

famous parcels. of first quality

goods. Following 1s a. list of

the contents .of ‘“Housthold

Parcel” No. 101. PRICE 10/-.
o : »I'lim 6il. postnge.
2 Yardies' Fine Liwn Handhkorvhiely,
% Dozen Lead Pencils.
- 1 Pexefl - Sharpéner,

1 Card Best Quality Bebby Pine,

1 Tndexed Addresy Note Book,

2 Meén's Mandkerchlefs, '

1 Mouster Shaving Stick.

i Bhaving Brush,

1 Face Wasbher.

3 -Oaks Toilet Soap. -

1 Novalty Soap Box;

1 Sponge Bug, :

1 Tin Talewsn Fowder.

1 Nait Brosh "

JAnd & FRED GIFE,

Other  putesls~~Kitchonware, Bath-
‘Room Requlsites;, Ladies’ Tellet, Meil's

Toilet, Sewing #nd Party Parcely ot
8/+ ufd 16/« enti. Pleasé add ai.

postage for -ench - pareel,

FREE GIFT FOR EVERY QUSTOMER.
‘PARCELS SENT BY BRRETURN MAIT.

| . sEND To.pAY ToO .

.| Courtney Shopping Service,
| Dept. Ri, Box 1781,

»AQ_CKLAND,' N.Z.
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Rhubatb Season ié
Now Open. -

<

VERY week now we are made to
realise that spring is here—not by

the weather, which has been most un-
kind—but rhubarb—that . best of
gpring tonicg is now in season, so this
week an original recipe containing this
g published, and u delicious rice snd
rhubarb eoncoction. A recipe in whick
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Spring Is Here
DON'T take any notice of the
’ weather. Spring must be
here, for rhubarb is shooting up,
and “‘Radio Record" readers have
begun to send in seasonable re-
cipes. What are your ideas about
Spring dishes?

Send them into “Chef,” ¢/o
“N.Z, Radio Record,” Box 1680,
‘Wellington, and take part in our
weekly competition for the half-
guihea prize. The “star” awards
are gtill made each week, too,
giving you a chance of a hand-
domé piize at the end of the year.
Swe the special page in this issue
announcitig a new compétition for
our readers.

mint  gauce appears is . contained
in a “Beef Vinaigrette" vecipe for a
good Monduy luicheon dish, and next
week I will pasy on a reliable method
for the preservation of eggs from a sis-
ter home-cook, who hag been good
ehiough to give readers her experience

as to how this can be done most sue-,

cessfully.

The prize this week has gone to
Miss M, MeCulloch, Ngapars,
Otago, for her original recipe for .
banang tea cikes, which my rewd-
ers will find age very motrishing
for children, and this reader has
gaiped the thires stars. Two stars
each have baen awarded to Mrs: K.
Duxfield, Kepuarahi, Turis, for
her original recipe for rhubarh
shorteske, . and  Miss Whitelaa,
Kaniwo, North Auekland, for her
unusual recipe for pink pancakies:
QOne star caech goes to Misy Av-
thae, 7 Avstin Terrace, Welling-
ton; Mrs. K. A, Buaerew, Darga-
ville, and Mys. J, H, Morley, Hum-
iltonr- Bast, Waikato, forr their ve-
cipes for sponge apple filling, provie
and orangé cake and braized celsry

- gakes, tespuctively,

© For those who like batanas cooked.
I bave induded some in thig isshe, and
Mig. O.8.1. (Chfistechurch) wishes to
thatik our Onehunga coivespondeni for

her delicious recipe for chodolate turt--

lets, and & Frankton Junetion reader
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in turn {ried oat the Christchurdl:

home-cook’s “Economy Cake” and she

would ke her to Lknow just what a

great suvcesy the cake was.

Mrs. A.OB. (Tauranga) : Thank rou,
have passed on to my inquirer.
Mrs. 4. B, (Frankton Junction) : Kind
regards, hope you are beiter,

AMrs. RO, (Torua) and Mrs. POW.
{Onehunga) ; Writing and answer-
ing your queries next week.

Mrg, BAS (Oamaru) s Thank you {for
letler and angwering  ¢orrespou-
dent. )

Rhubarb Shortcake

O-IEI-G{N.&I.; tecipe: Waslt rhubarh deo
not remove skin), cut inty cabes and

stew nicely with sugar to sweeten, aud

letwond rihd to fluvour, Then make a

shorteake as follows :—Ingredients: Four

level cups flour, 2 teaspoouiuls cream of
tartar, 1 teaspoonful bicarbonate woda,

1 small teaspoonful salt, 3 cup butter;

mik to mix. Method: Hift dyy in-
gredients, rub in butter, and mix Lo
rather stiff dough with milk., Roll ¢ut

half an inch thick and bake nicely and
«plit open; or bake in two thin cakes
Bpiemd each piece or cuke with butter,
put the nicely-stewed rhubsrb on one
half. cover with the other hatf, Serve
either Unt or cold with sweelened cream
or g nice boiled custard—Mrs, QI
{Turad),

Pink Pancakes

I)A'[iE’un\'} bruise a large beetroot. It
must he well cvovked, but a good

colottr,  Wher It is smooth #dd 3oz,
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Banana Tea
- Cakes
ORIGINAL RECIPE.

4025. of buttey, ¥ cup of sugar,

| egg, 2 bananas, | cup of
chopped dates, | cup of proteena,
| cup of Hour, 2 teaspoons of
baking powder, | teaspoon of cin-’
namon, Cream butter and sugar,
add egg, and beat well, then add
washed bananas, and beat again.
Mix in dry ingredients and drop
dessertspoons of mixture on tray
and bake in a moderate oven.—

M.M. (Otago).
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fiout, 1 gil] of cream or vich milk, § tea-
epooh grated nutmeg, Boz. castor sugar,

- yolks of four eggs (swell beaten), half

wireglagy brandy. . Fry in lttle cakes,
roll, and gm‘mshl with  crystalliged
greengages, piueapple .or olher preenc—
Miss W, {Kamo).

Sponge Apple Filling

) EGGS, Zoz butler, b, sugur, 1b,
apples, rind mnd juics of half lenion,

%




