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ANDRUFF s unsighily . . . i

is a minor disease caused by
germs, It is mow established that
dandruff can be effectively treated
with IListerine Antiseptic. Simply
douse full sirength Listerine on the
hair and scalp and massage vigor-

ously . . . the germs that cause dandrufi are
destroyed and Listerine loosens and washes
away the unsightly sealy #lakes,
Listerine liberally and frequenily and rub
will soom be

it well in and dandruff
banished,

- Purchase a boitle of Listerine to-day.
Three sizes s 1/6, 3/- and 5/6.
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Test & free Im your own home.
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MARVELLOUS, IMPOSSIBLE ¢
And yet—overy dday we are making
even fthe so-called siome-deaf hears

CALY., WRITE OR *PHONB

ACOUSTICON AGENCY, 208 Pruden-
tiak Buildingg, FTambtom Quay,
WELLINGTON, and 314 Palmersion
Buildings, Queen Streei, AUCKLAND,

HULLEN c»o§

' L Q‘Su‘pefnuous Hair
DEAF : HEAR | |;#

. Through the BONE of your HEAD.

o ;%6 Sucronticd KILLED by
</ RUSMA

. Copsultations Fres.

. Str{?ic&is;
Ip; Mg%%ga teen %‘%ﬂ,
'FLORENCE o |

Manners Streef,
Wellingtomn.

Send stamped, 8d-
dressed  envelope
for particulars.

- Fidey, Ny 6, 1938,

Trifle Custard
- TA.KE one pound of tripe, 1 small

onion, 2 eggs, butter, 1 cup milk,
bread-crumbs, pepper and salt, Wash
tripe, put in a saucepan, and cover with
cold water. Bring to & boil, pour off
water, cover with water again, and add
salt and peeled omion. Cover saucepan
closely and simmer gently till tripe is
tender (about 3 hours). Strain and
cut up onion angd tripe. Buiter a pie-
dish, put in a layer of tripe and onion,

‘gprinlle with "bread-crumbs, season

with pepper and salt, and add another
layer of tripe and crumbs. Beat eggs,
add milk, and pour over confents of
pie-dish; put a few dotgs of butier om
top and bake in a slow oven till sef
and  nicely browned—Mrs. A
{Christchureh) .

~Autumn Salad

AXH 4 large pears, 8 ginger snaps,
small cup of cream -cheese, crisp
lettuce, French dressifig. ~Peel peats,
scoop ouf cores. Crush ginger snaps
and roll fine, Rlend this thoroughly
with cream cheese.

Fill cavity of pear halves with cheese,
place one half-pear on plate on bed of
crisp ‘lettuce and serve with French
dressing.

For French dressing fake 1 table-
spoon vinegar, 3 tablespoons salad oil,
% teaspoon salt, 1-8 teaspoon pepper, 2
light dashk of cayenne pepper. Mix
peppers and salt with oil, then drop
vinegar in very slowly, beating con-
tinuously with a fork umntil it becomeg
thick and creamy.—BMzs, E.AB, (Dar
gaville) .

A pple Delight

PEAL, core and slice three large cook-
ing apples into a little water. Cook
them to pulp, adding & piece of orange-
peel and sugar to taste. Put through
a sieve. 'Whip an egg-white stiff, fold
it lightly into the pulp and serve in
& 'glags dish with orange honey sauce.
Sauce: Beat two tablespoons honey
and one tablespoon butter to a cream.
Stir in one tablespoon dry bread-
crumbs, - and add the beaten yolk of
an egg. Bedt well for five minutes,
add the juice of an orange and cook
over boiling water to a thick syrupe—
Miss &. 4, (Wangamui),

M eai‘ Roll

AKX 21b. steak all in one piece, lay

‘ on a board, rub half-teaspoon Han-
sell’s cloudy onion food flavouring all
over. Now make the following stuffing:
Take any left-over c¢ooked rabbit
(cold), remove any bones, put through
the mincer; to one cup of minced rab-
bit, add onme cup Dbreaderumbs, fwo
rashers of bacon, minced, a litile
thyme, salt and pepper to iaste, beat
one egg well, stir in half-teaspoon each
of Hansell's cloudy onion and celery
food flavouring; mix all well together,
spread over the meat, roll up angd tie.
Melt one tablespoon butter in a sauce-
pam, place the rolled meat, brown nice-
Iy on both sides, add 1% cups hot water,
a little salt and pepper to taste, ILet
simmer gently for 23 hours. Then
lift out the rolled meat and keep hot.
Thicken the gravy with a little flour
made ¢ a smooth paste with a little
water. A very tasty dish.—Mrs, P, W,
{Onehunga}. .



