
SHIE MAS AFRAID TO
SHAKE HANDS

Rheumatism in Joints
Caused Her Intense Paizt

Restored to Normal by
Kruschen Salts

Rheumatismaffects1 ictimsixlmany
curioug and inconvenient Way8. In thetnseof this Woman she dared not shake
hands with people becaus_ of the painit caused her a8 X Fesult of rheufnatismin the joints 'Thig condition lagted for
several vearb; untilBhe bit on the right
remedy-Kruschen Salts: Read ber leteter
"Torgeveralyearg 1 sufferedwithrbeu"tatism of the joints, especially in mj
babds; and thiecaused me iutenee paib:I wa8 @ven afraid to Bhake bande witb
anyole, for it inade me suifcr terribly_I beguu taking Kruschen Sults regularly
aud] after a little while my palte dis"
#ppeaFed cothpletely [ dx naturaliy delighted mith Kruschen."_(Aliss) K,
Thepaing and stiffne8sof rheunatigIbire caueed by depositbOf uric ecid cryastaly in themuscles and joints. Tbe sixsut5 in Kruschen 8timulate your liverant kidneys to beaithy, Fegular action,and aseigt them toget tid Of this excessuric acid which is the cause of al} Yout
suffering: When poisonous uric acid
goeswitb its deposits of beedle-pointedcrystals_there'g 10 doubt obout those
achos and painsgoing too4Vor i8 tbat all, Kruschen keeps YOuT'inside Soregular; 80 free from 8tagnatingwaste matter, that D0 sucb body poisonsa6 nricacid everget 9 chance toaccumialate again
Krusoben bas 1 world-wide gake. Lt J9takenby tbepeopleof119differenfCOunetries Ib noneof thosecotntried is tbero
anytbing else quite like it_notbing elsethat giver the same results.
Kruschen Salts is obtainable a{ al}
Oherists abd Storey at 2/6 per bottle:

SHOP BY MAZ!
THEMODERN WAY

You will be delighted with our
famous patcels of frst quality
goode. Following i8 8 list ofthe contents of "Household
Parcel"No. 10H. PRICE10/-rlug Ged. Dostnge:8Etdieg' Fine Ltwvnl Handkurthiefe:
1 Dozen Lead Pencilb.Pencil Sharpener;1CaraRegtQualityBobbyPine.
8 Indexcu AddreBe Noto Book.Men'5 Hundkerchiels.
NoueterShiving Stiek:
Bhaving Brush,Tacc Washet_

1
Sove1saToilot1%%oz.
SpongeBug.TinTalcum Powvuer.Nuil IrughIAnd wFRElGIrt;
other parceid--Ititchon ware, Bathrojm Requiciteb,Ludieg'Toilet,Men'&Toilet;, 9ewving #nd Party Parcelg nt6/- and 10/ en(. Piease ada 0..
pogtage for e0ch parcel,
FREFGIFTFOREVERYOUSTOMERPAROELS SENT BYRETURN MAII
SEND To-DAY To

CourtneyShoppingService;
DeptR,,Box1781,
AUCKLAND, NZ.

MAINLY ABOUT
FOOD
Rhubarb Season is
Now Open.

VERY week now we ate made to
realise that spring is here-not by
the weather, which has been most un-kind-but rhubarb-that . best of
spring tonics is now in season, so this
week An original recipe containing this
is published, and o delicious rice und
thubarb coneoction. A recipe in which

inint sauce appears is contained
in a "Beef Vinaigrette’ tecipe for a
good Monday luncheon dish, and next
week I will puss on a reliable method
fox the preservation of eggs from a sis-
ter home-cook, who has been good
enough to give readers her experience
as to how this can be done most suc-,
cessfully.
Tie prize this week has gone to
Miss M. MeCulloch, Ngapara,
Otago, for her original recipe for
binatia tea cakes, which my read-
ers will find are very nourishing
for children, and this reader has
gained the three stars. Two stars
each have been awarded to Mrs. R.
Duxtield, Kopuarahi, Turua, for
her original recipe for rhubarb
shorteake, and Miss Whitelaw,
Kamo, North Auckland, for her
unusual recipe for pink pancakes.
One star cach goes to Miss At-
thur, 7 Austin Terrace, Welling-
ton; Mis. E. A. Batrow, Darga-
ville, and Mrs, J.H. Morley, Ham-ilton East, Waikato, for their re-
cipes for sponge apple filling, prurie
and orange cake and braized celery
cakes, respectively,
For those who like bananas cooked,I have included some it this issue, and
Mis. O.8.L. (Chfistehurch) wishes te
thank our Onehunga correspondent for
her delicious recipe for chocolate tart-
léts, and a Wrankton Junction reader

in turn tried out the Christchurel |
home-cook’s ‘Heonomy Cake" and she
would like her to know just what a
great success the cake was.
Mrs, A.O.B. (Tauranga): Thank you.
have passed on to iny inquirer.
Mrs. J. BD, (Frankton Junction) : Kind
regards, hope you are better,
Mrs. R.D. (Turua) and Mrs. P.W.
(Onehunga): Writing and answer-
ing your queries next week.
Mrs. E.A.S. (Oamaru): Thank you for
letter aud answering correspou-
dent.

Rhubarb Shortcake
RIGINAL tecipe: Wash rhubarb (do
not remove skin), cut into cubes and
stew nicely with sugar to sweetel, and
lemond rind to flavour, Then make a
shorteake as follows :-Ingredients: Four
level cups flour, 2 teaspoonfuls cream of
tuttar, 1 teaspoonful bicarbonate soda,
1 small teaspoonful salt, 4 cup butter;
milk to mix. Method: Sift dry in-
gredients, rub in butter, and mix to
rather stiff dough with milk. Roll out
half an inch thick and bake nicely and
split open; or bake in two thin cakes,
Spread each piece or cike with butter,
put the nicely-stewed rhubarb on one
half. cover with the other half. Serve
either hot or told with sweetened crenm
or a nice boiled custard-~Mvs R.D.
(Turua),

PinkPancakes
PAEEund bruise {L large heetrool: Itmust be well couked, but 9 goodcololt; When It is smooth add 302,

flour, 1 gill of cream or rich milk, + tea
spoon grated nutmeg, 2oz. castor sugar,
yolks of four eggs (well benten), half
wineglass brandy... Fry in little eakes,
roll, and garnish with ctystallised
greengitges, pinrapple or other preen--
Miss W. (Kamo)
Sponge Apple Filling
‘EGGS, 20% butter, $b, sugur, 1b,
apples, rind and juice of half -lenion.

Spring Is Here
J)ON'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 aré your ideas about
Spring dishes?
Send them into "Chef,"’ c/o
"‘N.Z. Radio Record," Box 1680,
Wellington, and take part in our
weekly competition for the half-
guinea prize. The "star" awards
are still made each week, too,
giving you a chance of a hand-
some pfize at the end of the year.
See the special page in this issue
announcing a new competition for
our réaders.
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Banana Tea
Cakes
ORIGINAL RECIPE.

4OZS. of butter, 4 cup of sugar,
1 egg, 2 bananas, | cup of

chopped dates, | cup of proteena,
1 cup of flour, 2 teaspoons of
baking powder, | teaspoon of cin-
tiamon, Cream butter and sugar,
add egg, and beat well, then add
mashed bananas, and beat again.
Mix in dry ingredients and drop
dessertspoons of mixture on tray
and bake in a moderate oven.-
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M.M. (Otago).


