N HER voluminous mail-bag
for household hints and
reeipes, -Aunt Daisy this
week found ‘an  interest-

ing letter in response to her
articles in the ‘‘Record’’ about
her visit to Norway.

Dear Aunt Daisy,~—I am a keen
fisteper to your sessions, but
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cannot always hear it all, as there
ig always a terrible surge atf sltlame
To make cooking and picnicking easier, this | U7 of your sessicil. I am fo ow-
brand new mcipge bonkpcoutamg m_a-ﬂ; 100 | ing your chat . in the “Record
. ways to male delicious Hurty-Up meals with | about yaur trip through Norway,
the: various Salisbury Products. Learn how | 88 my people came from there as
easy itis to cook. the “meal in 4 moment” way | Pioneers to a small settlement in
by getting your copy today. : .| Hawke’s Bay, named Noysewood,
: : where I was born forty-six years
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‘gnd two cups of mint leaves.,

for some «f those wonderful dishes
they used to cook. I have the old
coffee-pot and grinder brought out
from Norway, and often roast and
grind my own coffee beans, which
in my opinion, is the only coifes

worth drinking. Well, Aunt Daisy,
I shall continue to eagerly await
‘more of your radio chats about
Norway, which I long one day to
gee, With all good wishes, and the
season’s greetings, “Kjaere Aunt
Daisy’—which means “Dear Aunt
Daisy.”—4A Link with Norway?
{Napier). :

Well, 1 do think that is an inter-
esting letter. You have all read my
Hittle artivles on my visit to Norway,
apd henrd me tell little bits on the
records which I made in London, and
also - little on the air since I have
Deen hack; snd you know bow much
1 enjoved that beautiful country and
its kindly. people. ere are a couple
of Norweglan recipes which you may
like to try, One is for siidsslat, or
herrving * salad;
barraeouta, but I suppose any fish-
would do—schnapper, or rock cod, or
Eroper. .

Sildsalat (herring salad):—Take two
piekled herrings, one swmall onion
clivpped very fine, two besgiroots in
vianegar, four large or eight small
potatoes, two - hard-boiled eggs, a
little cold chicken or rabbity and smalt
pepper and vinegar. Steep the her-
rings in water overnight, -Sebarate
the flesh from the gkin apd bone, and
cut it into small dice, also the msaat
of the chicken or rabbit. Now cut
into small pieces the potatoes (which
have Dbeen boiled and are now- cold)
the heetroot and eggs; and mix ihe.
whole "in a bowl, with the wvinegar,
pepper and salt to taste, until smooth,
Turn .out. of the bowl on to a dish,
and sprinkle the salad with a little
chopped egg. This is & very -tasty
supper digh. -

* Fish Pudding (made with raw fish)
—One Dbarracouta, firm and white,

two eggs, a pint..of new milk, one
tablespoon of arrowroot; pepbper, salt
and grated autmeg. Run a kuife
along the backbone of the fish, divid-
ing it inte halves. With =a large
kuife, scrape all- the fish from the
bones and the skin. Place the fish
‘pulp into a large earthenware bowl;
add the eggs and work them into the
pulp with & wooden spoon. Now add
the milk .in small quantities, stirring
vigorously and incessantly. When all
the milk has been ahscrbed, add the
arrowroct smoothed out in a little.
milk, followed by the spices. Butier
.an  enamelled or . aluminium  howl,
three-quarters fIl it with the mixture,
cover with huttered paper, and steam
for one and a half hours. Thig mix-.
ture can. alse Le fried in butter by
dropping it.in spoonfuls into a pan.

Mint Chuiney

. Dear Aunt Daisy—I am -writing

“|-to ask you if you could please give
-| “ug a recipe for mint ehutrey in the

““Record.” - :

Mother bought some at a garden
party, and it was so nice. I have
asked my friends if they had one,
but they have never heard about
4t; so I thought if you dom’t mind,
-gould you give us one?—Mrs, P, of

| Kilbirnie.

T glso had amothigér reaunest for mink-
jelly, and as the little spring lambsg
iare not quite sO - expensive uow, I
thought you all may like to know it.
¢ Here I8 the wmint chutney first:
CTwo pounds of tomatoes, two pounds
. of sour apples, two pounds.of oniens
Two
cups of sugar, folwr cups of vinegar,
two - iablespoons of mustard, iwo
feaspoons of ‘salt, two ¢hillies, and
two cups of raisins. Put - all the
Vfrnit through the mincer, and have a

l |- basin underneath to cateh any liguid

‘—the tomatoes and onions and apples
will all have quite a lot of _juice.

B.| Bring the vinegar to the hoil, add the |§
sugar, salt and mustard (which has |

previously been miged with a little
vinegary. . Boll all this for five min-
Cutes, and: when it I8 cool, . then- add.
the .minced ingredieunts, and. . -mix
thoroughly. - et It astand. " the
next’ day,  then bottle and. cover. . It

- And here ig the mint. jelly: Take
one ‘teacup of mint, one and a half
cups of watey,s two  dessertspoonfuls’

1 will be ready for use in a fortnmight.

| of gelatine, DAl a eup. of vinegar, onc

and & half ‘cunxces of su
pineh of salt,

gar, and @

;Whent 1 is dise
chopped mint, sugar, vinegay

and  galt. Sty the melatine  "uniil
nearly set, to prevent the mint from
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the other speeifies

sinking to the bottom. Pour Inte &
mould-a large fat one if possible,
and .when it is set, cut into fancy
shapes.

‘When we were on
ships, and in_America, we Were very
intrigued with the way they served
the mint jelly and the red currant
jehiy, Opn the side of your plate
there would 'he placed 'z Httle con~
tainer just like 2o smalt iee cream
cone, but with a flat bottom, and the

jelly was in this. Sometimes these
containers were of the same cakes
mixture as ice . cream cones, but
sometimes of stiffi pleated paper—it
was quite fosecinating.
very useful to keep jor mse in the
winter, when mint is hard {0 get.
Then there is a mint sauce, which
will keep perfectly, and is Jovely in
the winter. : ’

Preserved Mint Sance:—One. teacup
of chopped mint, hali a cup of vine-
gar, haif a pound of sugar, half a
cup of iwater; sait and pepper fo
taste. Put the wihegar, sugar and
water into & pan, and bring it to. the
boil, Boil for five minutes. Cool,
then add thée mint and the seasonisg.
Pour' it into small bottles, and screw
them down., When it iy used, you
may tadd a little vingear if it is too
sweet.

Fruit Punch

Dear Aunt Daisy~—Can you give
me & recipe of & good fruit Punch?

“-READER (Auckland),

Yes, here is a good one, very popu-
lar in Australia: Juice of nine oranges,
juice of three lemons, syrup of one
tin of pineapple, syrup of one tin of
peachies, sugar to taste, one large cup
of strong- tea, freshly made, and
strained and cooled, added next,

Strain all into glags jug, and put
in tlee refrigerator. -Cul up into it
some. wee bits of pineappie—or stramw-
herries if they are in season. n
fact, - vou could, put little pleces of
any fruit you prefer. It can be varied
by putting in the syrup of any stewed
or tinned fruit. Scrve with soda

water:
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