AM and rice, ink stains and

insect bites, fruit salts, and

"'wine that tastes like vine-

© gar are among the subjects

~dealt with in this week”s bundle

“of - correspondence from Aunt
“Daisy’s mail-bag. ' .

: ink Stains

- Dear Aunt Daisy—THer. is a
proved method for removing ink
stajns. Just put a wee drop of
creamy milk on the marks, then
put on some sugar and rub with the
fingers. The sugar will bring out
the stains. Repeat this until the
stain disappears. If it is not con-
venient to wash the article at once,
just leave it and wash in the usual
way when ready, and you will not
notice the stain at all i
Provided you do thig as soon as
the ink mark. is moticed, it will
work; even if you only just have
time to put the sugar and milk on
without washing, the stain will not
gpread. The children’s clothes often
get spotted at . school, and the
method works all »ight even with
coloured clothes. I have a mardon
tablecover marked with ink spots,
and I have just perseveved with it,
and have practically removed the
staing. You can just see the marks,
as I have not yet washed the table-
cloth, for it is new. But when I
do wash ii, the stain will disappear,
© 1 know. '

»{ bave also taken ink stains
‘out of a white curtain that blew
into the room when the window
was open and pulled over the
ink bottle. You can gduess the
mess the curtain was in! | just
soaked it in sugar and milk, re-
newing these until the stain was
gone, and then washed the cur-
tain in the usual manner.

The ink stains will not come out
if they are washed in soap and
water first, as the water seems to
set them. My daughter had a lovely
white tennis frock given to her be-
cause it wa8 spoilt with ink stains,
and. the people had washed the
frock beforehand. My daughter has
done her hest with tomato juice,
and the stain is now much weaker,
~—“Blenheimite.” ) '

That is certainly a new idea—to me

at amy rate—and such an easy one
to carry out. Omne hasn't always o

toraato at hand, hut milk and sugar
‘are always available. Some people
say to. put red ink on black ink
staing, and black . ink on red ink
stains, and the one neufralises the
other,” and the marks wash out. For
an ink stain that is a little older, I
always recommend soaking it in salt
and lemon juice, and then holding it
in the steam from a kettle. This may
need repeating, and you must kcep
on dabbing the salt and lemon juice
on while it ‘i being steamed, as the
steam dilutes it. - : .

Family Football Team

Dear Aunt Daisy,—As I was lis-
tening to your session on Tuesday
morning, I heard you speak about
jam. I would like to say that I
made some gooseberry jam from &
recipe in your No. 4 Cookery Book,
and found it an excellent success,
I never skim jam, because I think

you lose part of it that way. What
X do is this—about five minutes be-
fore the jam is ready to take up;
I put in a piece of butter about the
size of a walnut, and give it a quick
stir; then I pour it info really hot
jars (whielh I have had-in the oven
for ten minutes), and then leave
them wuncovered until they are cold,
which is the next day. You shoutd
see how well they are set. Just
before I cover them, the kiddies
think it is great fun to turm the
Jars upside down, and they cannot
understand why it doesn’t pour out
(thanks to the butter).

You were also speaking about
rice. Yes, Aunt Daisy, I always put
it into boiling salied water—really
fast boiling—I use the unpolished
rice, it has such a lovely mnutty
flavour. I can’t understand why
there is not a bigger demand for
it, as it is a very nourishing and
wholesome - food. I have used it

since I was married-—1i1% years ago

—and would not go back to the

white rice again.

Well,  Aunt Daisy,” 1 won't
botf'fgr you any longer with this
serilble, ‘which I hope you will
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' wine, which T made last season.

he able to wunderstand. There
‘are two of my Kkiddies fighting
on my back for a ride, so you
will understand the effort § am
making to write this letter to
you. 1t hope to he excused for
raistakes which I know you will
find in this, but if § don finish
it before my other four children
come home. from school, it's ali
upl ) .

I have oily one little girl; she
happens fo be the eldest, 10 years
old, then five boys—what a foothall
team! 'The baby is two years and
nine months; 86 you can guess what
a busy time I have!—Mrs J.8,, of
Avondale, e

Thank you ever s0 mauch, Mrs, [

J.8. for 5 very helpful letter. What a
splendid family you have—I'm sure
you will have a very happy old age,
when all those five {ine footballers

have grown up and are able io help

looly after their mother. Theijr sister
ought to have 2 happy time, with
plenty of brothers to fiake her abonut,
and do all the hard jobs for her. You
certainly are a real “link” in the
‘‘Daisy Chain,”” when veu find time
to write good suggestions and ‘‘hints”
to us in the midst of your strenuous
itfe, and we all appreciate it..

Insect PBites

Dear Aunt Daisy~—I wonder if-

you would have time to give this
hint over the air, In the last few
days two little boys (one mine,
aged three) were bitten by an in-
sect that we have always called
*Soldiers.” They are red and fairly
large. In just a few seconds the
part bitten was swollen to an enor-
mous size. The pain is intense, as
my husband can verify. He had
one in his boot, and it stung hig
big toe. He was in agony for quite
a while. Anyway, this is the hint.
Paint a very large. surface with
iodine., Asg these insects are par-
tienlarly vicious just now, I thought
other mothers might need the hint.
—Mrs, M.E.H., of Melrose.

Thank you very much indeed, for
sending in such a wvaluable piece of

advice. "With the children all home
from school, they will be running
about the gardens, and on the

beaches, and all sorts of little inseccts
seem to take the opportunity of bit-
ing- the poor little children, who are
not interested in the insects—but just
in having a good time. There is one
word of warning, though. Some
people cannot use iodine, as it seems
to poison them. This 18 very rare,
but if the person shows any reaction

~at all to the iodiue, then do not put

on any more. .
Wine Like Yinegar

Dear Aunt Daigy,—1 wonder if
some of your Daisy Chain ¢ould
help me out with my blackberry
I
opened a boftle and it seems sharp,
like vinegar, and yet it was lovely
wine before I bhotiled it. T eannot
listen to you over the radio, as I
am away at business, so I wondered
if you could asswer in the “Radio
Record.” Perhapse some of the chain
can tell mie what ¢o do about the
wine, and the cause of if, as I want
to make ‘some this coming season.—
“Wine,” Rotorus,

‘Well, I consulted our now famous
wine expert, whose radio name is
“Taranaki-ite’s Hubby,”

this trouble is irremediable. ¥oivr-
ever, before giving up in despair, try
the following idea. .

Experiment with. one bottle first,
Add to it one. teaspoonful of  sugar
thoroughly dissolved, then taste. T
may nged three or more spoonfuls
to the bottle hefore the Trequired
sweetness - is obtained. 'When the
amount of sugar necessary for each
bottle hag been determined, empty it
all into a big vesgel, and add the re-
quired sugar. When thig is thor-
oughly dissolved, re-bottle, but de
not cork the bottles, ag fermentation
will probably start again., Let it
finish working before you cork it wup.

“Taranaki~ite’s Hubby” says that
the cause of this trouble is generally
due tp the fruif used not having been
ripe enough, . All -fruit that is over-
ripe for any other purpose makeg
good wine, o

‘Another reason is nof using suf-
ficlent sugar. The amount of sugar
per gallon of water depends on the
ripeness and sweetness of the fruit.
Nice sweet fruit reguires aboni three
bounds of sugar. to. the

) For blagk-
berry, three and three-.guarters; for

) about your
-diffieulfy, and he says that very often

‘slightly in the oven.

1o, For.
L axerage  5oit, ripe plums, qusg" about
‘three and a half pounds.
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S MARGARET SULLAVAN, cought by the cameraman
while resting on the set between scenes of her new
M.G.M. production, “"Shopworn Angel,”

.

in which she

sheres honours with Jomes Stewart.  Last assignment
was “Three Comrades,” , R

nice ripe grapes, three pounds., The
colour of the wine varies with the
variety of plum used. Christmas
Cherry Plum makes a very pale col-
oured wine; small red Chrisimas
Plums make a nice red wine,
Satsuma Flums 1 muddy-coloured
wine which appears not to hawve
clegred properly. Al other wines
clear as they mature, and isinglass is
nol mnecessary.

Most people do not use erough fruit

to the galion of water. A reazonably
zood wine can be made by using
elght pounds of fruit to the gallon,
but if fruit iz plentifn}, anything up
10 twelve pounds can he used. This
equals half fruit juice and half ‘water,
and makes 2 good heavy wine. Pars-
nip wine is the excepiion to this rule,
as three pounds of parsuips to one
gallon of water is sufficient, and three
pounds of sugar to each gallon of
liquid.

Never work wine in a tin or metal
container, owing to the chemical
action on all metals by the acids con-
tained in the fruits. Never let the
wine get chilled during the period of
fermentation. . i

NWever cork it up tightly until all
the fermentation hag ceased. If wine
is properly worked out, it may bdbe
uged in one month’s time after cork-
ing up tightly, but the longer it is
kept, the move it improves.

Fruit Solts

Dear Aunt Daisy,—Could you pos-
gibly give me a recipe for home-
made fruit salts? It is noi-always

convenieni for me to listendn fo-

your session each morning, s8¢ I
wondered if you could reply in the
“Radio Record"—Mrs. F.S, of
Miramar.

SYes, Mrs. .S, I certfinly can give
you somg recipes for home-made
fruit salts. They are healthy, and at
the same ihne, not unpleasant, and
with holidays, and hot summer wea-
ther, ‘I expect many mothers will be
Blad to bave somge on hand.

T Mix- together six ounces of icing
sugar, two ounces of Hpsom salts,
one ounce of magnesia, two. ounces
of cream of tartar,
czrbonnie. of soda, and two ounees
‘of tartmri¢ acid. . v - :

¥Here Iz another. very good recipe
for fruit salts: - R :

Wiz thoroughly quarter of 4 pound
each of ereanmy of tartar, fartarie deid,
carbonate, of . seda, - icing  sugar,
Epsom -salts, and one ounce of mag-

mesia, It is an excellent idea when
mixing, fo put the Iingredients

through the flour. sifter thres times..

Also, see that they are all thoroughly
dry—even if it means warming {(hem
Then when
they are made up, cork the botties
seeurely, | and. keep- thew in.p- dny
Ppiace, The drier they are, the more
E«k}aﬁ% rwm efferyeses wwhen mixed with

two | punces of

To ‘.Cleal;! A Bath

Dear Aunt Daigy,—Will you
kindly tell me in fhe “Radio Re-
cord,” if you know of a method of
removing yellow stains from an
enamel bath?—"H,P.” of National
Park. ’ ) )

I have found that nearly everybody
has sone special methed of cleaning
a bath, and that in their opinion,
nothing e¢lse is quite as good. Of
eourse, io koeep it cleam every day,
any ordinary balh cleanser will do, I
must not mention frade names in thig
column, and so cannot tell you my
owa favourite. However, for stains
on the bath, I wounld suggest moking
a paste of whiting and lemon juice,
or whiting and kerosene, and apply-
ing this to the staing, Leave it on
for as lomg as you can—twentiy-four
hours if possible--or at  any rate,

untii the bath is next used. ¥You can -

also use whiting and peroxide; and
there is an excellent new disinfect-
ant something like peroxzide, which
will whiten baths and sinks almost -
lilke magie: But then again, I must
not tell You the name in thig eclumn,
or they might say. I was “adver-
tising!” Just send me a stamped
addressed envelope if you would like
to know the mname. Some people
make tho paste with soap-powider
and kerosene, .

P

An Original Recipe

Dear Aunt Daisy,~I am enclosing
an original recipe which I bave
named “The Cheeseway.,” You may
like to uge it. . :

Butf, first of all, let me express.
rey appreciation of your delightful
and interesting sessiom, and may
you continue for many years {o ex-
tend that friendly hand.

Direetly my little son hears your
record, he screams out “YMummie,
‘Auntie Daisy’,” just as if you had
knocked at the back door, and, in-
deed, that is how I always feel. No
matier what I am dofng, it must be
-put aside to listen o and learn
from a voice we all love—“LP,” of
Mornington. .

Thank you very much for vour nice
‘letier, and for your kind-rtemarks, I

. am always glad to have a really ori-

ginal recipe. And here is:

THE CHEBSEWAY.

Break into small pieces any sizes

‘rm, white caulifiower, and wash it

thorownghiy.  Chop it finely with 2
few of the small green leaves, and
put it in a pie dish with salt ‘and
‘pepper, and a large lump of butter
and then barely cover it with water,
Place the dish on top of the stove
and simmer it € tender, Wext pui
into the dish a_layer of breadermmnbs,
‘which absorh any remsining YHaid,
and on top of that, a generpus layer
of grated cheese, and several fabs of
butter. Then bake it in a moderate
oven till it i3 brown, and erisp, It
is lovely served wilh tomato sauee;
or with lamb’'s fry and bacon,
Doesn’t that sound a delicions dish—

sémething kb iy ‘orie hotd Moy’ witest -

you dom't feel like 2 heavy wmeat
meal? :



