Gooscherry jam is the snbject
that commands Aunt Daisy’s
attention first in the batch of
eorrespondence from her mail
bag this week.

Dear Aunt Daisy,—The other day

a lady was asking you if seven
pounds of sugar was the right
amount of sugar in the minced
googeberry  jam recipe. ~Well, 1
have made a double guantity of.
¢ since getting your recipe over
the air, and it is Just lovely. It
set like jelly. 1 shall always use
this recipe now.
1 have just taken down the re-
" eipe for wholemeal bread, and am
very thankful for any wholemeal
recipes, because my husband is on
@ diet. I make lots of those whole-
meal biscuits you gave, and if you
bave any others, I would be very
_ grateful to have them.—Mrs. R.K,
P.W.D. Camp.:

. Thapk you very much for writing
to me, Mrs. REK, I am very .glad
" that you were so successful with the
 minced Zooseberry jam., Now I know
there are a lot of readers’ of = the
“Radio Record’ who will not have
beard the recipe we are talking about,
a0 I think it would be a good idea
to give it before wo go-any further.

Minced Gooseberry Jam.—Take
1, of gooseberries, and - mince
them, Then hoil-them with three
pints of water for about 20 or 30
- minutes. Add Tib. of sugar, and
11b. of raspberry jam,  and then
* boil hard for another half-hour, and
there ig your gooseberry jam!l
: Well, Mre. R.K., here is a whole-.
. meal recipe for you. to try your
hand on.. I am sure your hushand
must get a little tired of his diet,
and will welcome a change. These

are Wholemeai. Rocl Gakes:
redipe ‘makes a large guantily, s
¥ou could make: halfl the amount,
CHalE a-pound-of butter, half -a’
pound of Sugar, five eggs, one and
a “quarter -pounds of -wholemeal,
half 3 pound of raising or dates,
whichever: you prefer, and half a
eup. of ilk... Beat the buiter and
sugar to.a erean, add the eggs one
at i time, and beat for 20 minutes,
Ada thé milk. and "the flour, and
Tastly the fruit. - Put’ fhe mixhire
in teaspoonfuls on a tray, and hake
for. 15 minutes, - .
- Tam sure {hat overyone would
re-Ariterested -in the reeipe- for the
wholemeal ‘hread - that Mre, RK, .
‘Bad taken down, so bere it is; 100,

Wholemeal Bread,—Five cips. of.
wholemeal, one level desserispoon.
. fud of jodised sali, three cups O
waim water, ‘and half a. cake: of
yeast. - -Disgolve the yeast in’ihp
hali-cup of - warin -water, mix (he
sall in with "ihie wholemeal, tlien
addthe yeast, and the rest of the
water. Mix all these well together,
and  put the mixtureinto a warm,.
greased tin, and .allow-it t6 rigé in
#'warm. place’ for aboiit-one’ honr
fud ‘8 half to ‘two hours. “Thén-
bake-it for-one hour. A good iden
when looking for a warm place to
put it for the rising to take plade,
fs te:stand it on a hot-water bag’

hall-Wwel-of warm water, L
Charming Bouquet
Dear Aunt Dajsy,~I am” a. con-
stant Hstener 10 your sessions, and
often wonder if our other listelers
appreciate your efforts ag Ido. You
~are a. boonto the ‘women of Now
Soaland-—never sparing yourself lo
give  your best ta us all. T have
your Cookery Boeoks, which I take
great pride in using, always with
suceess, I wish you and yours all

ihe best in lite. o
- There are three women listening-
- {0 your session at the.moment, and
we agree By your “methods.” You

_-ntes and do some other little
‘aponi- the house,
“tothe “whipping.

are 100 per cent. woman, and we
wish you {he best, to continue

your noble work.—WMrs. Mac of
Weliington.
Thank you very much, Mrs., Mae,

for your letter and for the kind words
of appreciation. I was too shy to
read it over the air, as speeches of
thanks and praise always make one
a little self-conscious. You know, we
are not handed bouguets all the time,
and it is sweet o receive the posiles.
It reminds me of that old verse:

Phis world that we're a-living in
Is very hard to beat.

You find a thorn with every rose,
But aren’t the roses sweet?

Meringues And Mice

Dear Aunt Daisy,~I am very dis-
appointed in making meringues, My
recipe is lhree whites of eggs
beaten stiffly with a pinch of salf
added, and when this is very stiff,
add five tablespoons of ordinary
sugar. 1 put them on a celd tray
covered with white paper, and in
a slow oven, I have {ried a very
cool oven, and find they do not
puff up, so now hHave tried a little
warmer oven, but still they insist
on sticking to the paper, and don’t
puff up as 1 have seen some
peoples’ meringues do. Can you
tell me a way to make perfect
meringues? 1 have made some to-
day for my father’s birthday, and
mitch {0 1y disgust, they are
sticky underneath, and I ¢an’t get
them guite off the paper; and I
have -spent about one hour and &
half making them!-—Mrs. R, Pe-
fone. - ' .

Well, Mrs., R., you _are certainly
having a tussle with the. meringues.
I learned all about them the other
day at Miss Una Carter’'s cooking
demonstration, and here i the method
she followed. ™Take two egg whites,
four.ounces of castor sugar, one level
teaspoon of baking powder, a pinch
of salt; and a little extra sugar. Whip
the whites until they are so stiff that
they will not fall out, even when the
basin is turned upsids down. If your
arm gets tired when you are beating
them, you can leave it for a few m;n];
G
and then go back
it iz always a good

idea  to. use g Very bigy strong egg-

| Tty beafer—it i quicker, and will lagt for
: ¥

ears. - When the egg whites dre so

Cyery | siiffy whip in genily half the

axacunt of the sugar, a little at a
time, Do not put all the sugar in
at” (nes,- a8 thal would make the
meringucs not so stiff and high when
they are cooked. After this sugar has
been well peaten in, and the mixture
is extremely gtiff, fold in the rest of
the sugar, angd the baking powder,
Then put & plece of greaseproof paper
on top of the oven tray which has
already been greased, I seems funny,.
doesn't it; to grease the ftray and
then put the paper on top, but that
is what Miss Carter did. -Some people
wet.-the pamer, and put it straight
onfo’ the tay-. Then  put .out the
meringue mixture in teaspooniuls on
to the paper,:and sprinkle them with
the “éxira” Httle [bit of castor .sugar,
They showld then be cooked in 2 cool
ayven:’ {about 260 degrees) = and will
take from .one '‘and a hall to two
hours. Some people leave them in the
oven-till it is gunite cold, .

Cute Little Chaps

- A novel variation is to. put the
meringue mixture out in the. shape
of mice—pointed at one end where
it littls nose would be, and wider
at the tall end. Cut.a long strip
From o MHiuorice strap, and put that

“for “the tail. . Put two little pieces

sticking up for the ears, and.either
two little- bits of liguorice, or else
silver cachous for eyes, and. dab a
Ay drop-of food colouring. on.to
give it-o’liftle pink -nose.” The
mice.can . be made in another way,
tou.. “Fake scne large, soft prunes,
shit’ theniunderneath and slip out
the stone, . You can then stuft them
with. - almosds, -or. chocolate, or
dates; or a fondant mixture, as you
please; “and- -fix in a sirip- of
Haquoricestrap for the tail. Press
it so that: the tail is firm. Then

pyress ity noge into shape, add two.

little silver ‘cachous for eyes, and

gtick two little bits of liguorice for
ears, as before,
These look very comicyl when

they are arranged around one of
those dishes of glass or china with
a long stem, so. that their long
curly tails hang down over the
edge, and their noses are all turn-

ed to the centre, as if sniffing at
‘the little heap of square pieces of
cheese which you have put in the
contre of the dish.

Coconut Mice.~Another mixture
for ithe mice is with coconui, and
you may like to try this way, too
To half a pound of desiccated coco-
nut, add one pound of icing sugar,
a few drops '~ of essence—which-
ever flavour you prefer—and a
teaspoonful of milk. Hub these all
together to make a thick dough,
and be careful not to get it too wet.
Shape into mice, and, as before,
add the lguorice tail, - ears and
eyes, and “pink the noses.”. Of

course, the whole mice ean be col- -

oured different shades by wusing
food colouring; you can plend the
colours and get such shades as
would rival the “pink elephants”
which are seen by s0 many people
round about Christmas time! Did
you know that you can buy these
“oolourings” in the ihree primary
colours, and blend them into what-
ever shades you want? Write and
tell me if you want fo know more
about these,

Dye Off Gloves

Hvery now and them I get a -

degpairing letter from one of our
“Daisy Petsls” who is having
{rouble with a new pair of gloves.
One lady desecribed her embarrasg-
ment, ‘at g very smart luncheon
party, on finding that when she re-
moved her beautiful new gloves,
her hands were a startling shade
of blue! = Various remedies bhave
been suggested—dqAugting the hands
with talcurn powder before putting
on the gloves; wearlng a thin pair
of silk gloves ingside; and even
painting’ over the inside of the
glove with white of egg! None of
these ways is really quite effective,
and the only comfort is that after
a.while the dye does stop coming
out. )

The buyer in the glove depart-
ment of one of our largest drapers
once told me that he had come to
the conclusion that the cause of
the trouble is acidity in the skin
of some people; becauss he had
often sold, say. 20 pairs of a cer-
tain kind of glove to as many dif-
ferent people, and found ihat per-
haps three of these would be
troubled with dye-stain, and the

others not at all. It is a very old-
established shop, and he knows
many. of his customers quite well,
and so was able to get in touch
with them and “check up” on the
matter, : :
Here jg & letter from Auckland
which begrs out this theoryi—.

Dear Aunt Daigy,—I heard you vead
a letter thiz morning  from a
whose hands have become stained by
her . kid gloves. - As you said, it is
caused by acidity. A friend of mine
had the same problem every time she
wore Kkid ‘gloves. She tried -every-
thing to &1y to overcome this ratiwer
embarassing predicament,. She found

that the best thing was fo rub her Ad

hands *with a good - taleum - powder
just before vutiing on the gloves, Of
courge, this acidity iy a _state - of
health, and can be checked by. dief.
My friend was so bad that if she
used a ndedle, it was covered with
red rust in a few hours, and useless
for. further sewing. Also, she ruined
the wheel of her sewing machine—it
was pitted with rust. Her husband
enamelled the wheel, which overcame

that difficulty. Hoping that the hint -

about the powder will help the poor

Daisy Petal in trouble; and with kind

regards .and the best to vou for the

1‘.'gestive segson—“E.A,? of  Mission
AV

Recipes In thme

Dear Aunt Daisy,—As I am heme
in bed ill, father has allowed me
te hive the radio Ly my. bedside,

lady

'RADIO RECORD—December 30,

TSR

5

*G MOROUS is the word for Norma Shearer, who, offgr*
a long obsence, returns to the screen in M.G.M.'s
historical drama, “Marie Antoinette.”

Tyrone Power

_is in the picture with her.

gnd I JYisten to the wireless daily;
and hear your cheery voice each
morning. I have two poem recipes,
which I thought you might like.
‘Wishing you every good luck with
your session, also a Merry Chrigt-

‘mas and & Happy Now Year, from—

Miss Fourteen.

The first recipe is called
“Rocks”: : .
Most people think that Rocks are

stones,

And never meant to éat;
But if yowll malke the ones I mean,
C¥ou'll find them cquite z treat.

One .cup of powdered sugar take,
Two-thirds of butter add,

And cream together sofi and smooth—
Such work will mako you glad

Two . eggs, well beaten, go in next,
Then ’'tis the flour's turn;

One ecup, and half a cupful more,
“PBut any extra spurn,

A ’ceaspoonfui of - cinzamon,
Anéd one of powdered clove,
An ounce of walnuis -chopped, with

pound - .
Of raising, that all Jove.

Thege added with soda well dissolved
(A teaspoonful, that's al)

Tn water, hot, twill kéep the rocks
KFrom an untimely falls

On buttered ting the batter drop
From spoon—'twill oddly forml!

Bake .in an oven mnot too cold,
Nor yet again too woarm.

Taste one wheni done, and you will

own
Before yon are much older,
The only fault of sueh a rock
Is that it's wot 2 boulder!

. 'The. other one is called “Iioney
Gems”: o
For ' these HHoney Gems S0  sweely
Take one egg and well it beat;
Two- cuptfuls of flour cast

In a sieve, and turn it fast.

Ag you whirr it ever louder, :
Add two teaspoons of baking powder
Half a-cup of sugir neat,
Wit half a cup of butier beat:
Half & cup of honey pour on,
Flavour with vanilla or lemon,
XKeep straight on and do not falier,
d one cupful of cold water.

Stir. all these things well tegéther
Until, as- light as any  fcather,
Drop spoonfuls on to baking tin
Have oven hot, and pop them in, |
In ten minutes’ timneé they will be done,
And he delicious—eavory one.

Jean’s Xmas Cake
Desr Aunt Daisy.—Although I

have never written ‘to you before, 1

listen to your sessions constantly,
and am very grateful for all the
hints and recipes given - by you
over the air I nearly always rest
when you “come on,” ag I bave
Tour sons to march off fo school
before eight o'clock, and four
Innches to cuf, so you sea I'am
very husy. I have one wee girlie,

‘a ‘job with the P.W.D,

Cmorning.

nearly four years old-—she's sweet.
So when all is peaceful, Janice and
I sit down and have our cup of tea -
with you. I am living outf of towm
because ‘of my health. Three

‘years' ago I had .a very bad

nervous break-down-—caused
through the depression. My hus-
band was fortunate enough to get
80 | we
decided to live in one of the camps.
We have a.lovely spot amongst o
lot of fruit and walnut trees. It
makes one feel better just td look
at the wonderful green all around,
I feel as if you are an old friend,
Annt Daisy, and today being one of
my “nervy days,” it is soothing to
write to you. I am enclosing &
recipe that has always been a
standby, and so economical if -one
cannot ‘fford an expensive Christ-
mas cake, I make it and put it
away, and you always have a
good fruit”cake on hahd for the
Iunches, How those Iunches worry
me—what to give for 'a change.
Boys get so hungry, and mine are
all big healthy sons, and ¥- love
them so much, Janice seems like
a doll alongside them, I ami ouly
thirty-four years of age;- and very
often people stare at me . when '}
take them all to town, for they will
rot believe they are all mine
Well, my dear; that is enough
of the family history, and now. ihe
Chrvistimas cake. It is delicious,
Aunt Daisy, and nice and moist, -
Someone may like to make it HIO\‘\’&
for “the- holidays. T must close;
now, but it ig 80 nice to think that
we can hear your: voice every
1 love the way you speak
to the old people. Cheerio. for

now,—Mre. - C.T,, PW.D. Camp,
South Island. = S
Jean’s Caké—Half a :pound of

butter, half a pound of brown sugayx,
angd. -one pound of flour, two pounds
of mixed fruit, two. tablespoons of
zolden syrup, three eggs, half a toa-
spoon of carbonate of soda, and one
small cup of milk, Cream the butier
and the sugar, add the eggs one by
one, and then the goiden syrup; siit
in the flour, then Iastly the vleaned
fruit. - Then mix in the milk with the
soda dissolved in it. It is best to
keep the cake for three weeks bufore
cutting it.

You have indeed “qualified” very
highly as 'a worthy “link” in the
Daisy Chain. Many a longly wooun
will envy you your fine, jolty funily.
What a wise choice to take them oud
to the country to live! I expect xoit
will look back, in after yeurs, 1
this period in all wvour lves u
really happy time. Tittle Janice awill
bg a great pet among all those big
hoys, bless hyer! .

3V order of the. Ministry of -Pub-

lic Works all trains. or. the
Turkish  State Railways arée fa be
equipped with wirelegs.



