I]'I';H STOPPED

Clear up that disfiguring,
repulsive skin  trouble,
get quick relief from the
agony of itch, by applye
ing 0.D.D. at once,
D.D.D, gets right to the
trouble. The first drops
sink deep Into the pores
killing the germs, healing,
purifying and cleansing
the tissues, Pleasant to
usge, certain to relieve,
©.0.D, never fails,

Handy 2-oz. bottle 3f6,
Large size 5~0z, bottle 6f6,

HIRIN IBISEASES

DEAF : HEAR |

Through the HONE of your
HEAD, Test it free in your own
home. Ten days’ FREE TRIAL,

INGERIOUS, MARVELLOUS,
IMPOSSIBLE!

And yet—every day we are make

in‘; &:\/lzn the go-caned stone-deaf
ear. .

CALL, WRITE OR 'PHONE.
ACOUSTICON  AGENCY, 206
Prudentiai - Buildings, Lambton
Quay, WELLINGTON, and 14 |

. Palmerston  Buildings,  Queen

. Street, AUCKLAND,

]’HA /Vre-rabg'

@ ABoRA 473
Sereice weight
f
B QI e S
!
® LSSy, 7
& THRILL a/m
Genuing Crépe
] i&lﬂilf QlEeNE 6/
© LiaRy 9

Trae Grenadine

»

'OF INTEREST TO LADIES!

For useful hints en Home and-
Health, . Interesting Stovies
. and a Free Gift Novel each
week. :

e [ A e

“WOMAN”

Obtainable at all Bookseilers,

Price #d i’er> Copy.

- This disfiquring skin conditlos can be
permananily  cloared up  with  Fadex
cream, The vasull “of new discovaries,
Fadex cures Eczema romarksbly. quickly,
Fadex 15 & cartein cure. - Tour money
hack I dissstistisd--278, /4. 7/6.

Al Chemists,_ or, direst _from_ Caleste_

Laboratoriss, St . Kavin's Accade, I[85

- Karangahaps Road, Auckland, C.2.

HIS week, in her mail-
bag, Aunt Daisy discovers
the existence of coke
stoves, and after doing
some research work, writes en-
thusiastically on the subjeet.
The cooking of sugar peas, and
methods for dealing with a
musty wardrobe, are other topics
dealt with.

1§ | Were King”

Dear Aunt Dgisy,—I1 have never
Ireard you over the air, but I read
vou in the “Radic Record,” and 3
am alarmed at your casnal refer-
ence and admitted ignorance of
coke stoves, when writing about
the kitchen in the golf club at
Dalmahoy. Aunt Daisy, do learn
all about them at once, and iell
your listeners abouf them, for you
will be bringing glad tidings to
many out-back womean if you do.
They are wonderful for women

A t&$~s .

like me who have had to go back
1o the shed In my old age to milk
cows! 1 felt 1 couldn’t bear it—
not that I don’t like the cows and
the work—but ito coms back 1o
the kitchen after milking and have
to set to work on a cold stove to
get breakfast! Also the continual
nagging at an overworked hnsband
for stove woed!

So ! took the bull by the horns
and got a coke stove on time
payment, And it's wonderful.
‘The only trouble is the price-—
advertised in Engiand at £33,
and over £i00 here—extras
bringing it up to say £120.

with the (fovernment to have thig
reduced or subsidised so that it
would he Dpogsible—nay compul-
sory !—for every farm woman who
hadn't electric supply In her Qis-
trict to have omne of these? If 1
were King, that’s what I would do.
Can you?--“Backblocks.”

Roused To Action

That is a very stimulaling angd sen-
sible letter, and it roused me to im-
mediite action. I found out dhe
agent in Wellington for these poke
stover; and as spon g5 their show-
rooms reopened after  the holidays,
went up to learn all about them. Talk
about & "boon and a Llessing!’ They
are absolutely wonderful! Tuncy =2
stove that is always hot, day and
night, without any extra eost, or
exira work, or anything-—jnust always
ready! The ordinary-size stove for a
moderate household {with iwoe ovens,
which I will deseribe in a moment)
burng exactly two tons of eoke in 312
months, and NO MORT! You can’t
‘make up 2 good dre” or “let the
fire down’—it is always tie same, and
reffuiﬂ*fes itself By means of a patent
valve. - :

You feed the stove night and
morning with its proper “ration,”
using a speeial scuitle, which fits
the opening of the astove, and
makes noe mess in pouring ithe

. coke in: and the stowe does the
rest. Waste is| impossibie. Even
i you did puf in more eoke than
i1s necessary at a single stoking,
tha stove wouldn't purn it or
“aiter its pace” % has a fixed
maximum of fuel consumption,
and the heat is always the same.

Think of the convenience in sick-
nesg—n Bettle always boiling, food
like gruel always hot in the "simmer-
ing -oven,” Yev, just ns there are
1wo extremely large hot plates on the
tep of the stove—a fast one for Hol-
ing, grilling and pueh things, as . avell
ag 4 “simmering” plaie for =low cook-

{ing @ike pfew)—zo there  are imo

ovens, - one zbove the other, thes tom
one for reasting and pasiry {and what
grand hread this oven bgkes, fop!)

and the lower oune for slow coeking,

Couldn’t you start a campaign !

like Christmas cakes, or a “whols
dinner menu"” which you pack in the
oven and go ont for the afterncon,
jeaving it cooking,

This “simmering oven” is good for
preserving fruit in, too; and {for leav-
ing the porridge in overnight, to find
it heautifully creamy and soft in the
morning. You ecam make sauces in
advance, and keep them in ihe sim~
mering oven without their getting a
gkin on top, which is wvery useful.

. Most people steam their vegetables in

the simmiering oven, just boil them
p few minutes firsi on the hot plate,
then empty away nearly all the water,
sut the 1lid properly on, and pop them
in this lower oven.

1 made inquiries abouf cleaning, of
course. The stove is enamelled white,
with black enamel on top, so mneeds
only a wipe over with a damp rag
for the whole of the outiside; and the
flue takes only flve minntes once a
month! The man told me that fhere
will be only about a “‘counle of table-
spoonfuls” of spot. The ‘7iddling” of
the grate part is just dons morning
and evening, when you give the stove
its ration of coke, It won't burn any-
thing but coke, I bedewe, or anthra-
cite, which we dorn't get here.

I found out, ioo, that fhera coke
stoves are duite well known in New
Zealand, and that at least 6§00 of
them are in use—some of the larger
ones (with four ovens) in haospitals
and hotealy, and hig sheep stations;
and smaller opes in other homes and
homesteads, in such places as Taupo,
Motueka, Pipiriki, Te Anau and JMarl-
borough Sounds, as well as bigger
places like Dunedin,  Palmerston,
Napier, and even Wellington., Their
great appeal lies in their economy and
iheir being “ever ready” {like the
Boy Scouts!).

We can now sze how this stove
simply altered the whole aspect of

GENTLE REBUKE

Those Buns Were
Coolkies 1

FROM one who had read

Aunt Daisy’s account of
having tea in the tea room at
Edinburgh Castle affer visits
ing the ghrine, came a picture
posteard of the castle, with
New Year greetings from
Ohura, and this pithy com-
MENL L wmn

“Not BUNS, my dear Aunt
Daisy; not BUNSI COOKIES!
A Scoteh bun, 'od warrant us,
is a thing of naught.”
(Signed) “The McShooshoolk.”

#], expect manby another
Scot had noticed my un-Scot-
tish word,” comments Aunt
Daisy. “1")l remember, { had
thought of ‘copkies’ as Ameri-
can, hut they were evidently |
Scottish first!”

tifz for the lady who wrote, §
don’t quife see how 1 can net the
Government to arrange for our
struggling farmers' wives {o have
thems but if § were In that poai-
tion myself, | would write to the
Prime Minister and ask him o
help me! | fgel sure .that if he
got enough letters <o convince
him of the need, he would certain.
ly try to do something about it

As . muiter of faet, the price of
.the ordingry sized model at Home is
£47/19/-, Then: there is the Ireighn
and 1he packing, the exclhange angd the
duty, By the time that the installa-
Hon costs-and the men’s fares aud
&0 on have been paid, and a reasell-
able profit allowed for, of course the
eost is fairly high. Bui against that
‘must be set the choapness of its up-
keep, - If coke is Z£3 per ton, it can-
not possibly cost you more than X6
per year for fuel; bhecanse it can oinly
burn two tons; and think of the
warmth and comfart of it-—alwavs ot
the sane heat. However, if you want
to kmow any more aboni fhem, write
to me and 1 ‘will put you in touch
with the agent, Just faney net hav-
ing to be economical with the stove!

1 forgot to say that o set of very
gpecial amd  very  good pots, pans,
grillers, -kettles, and so0 on, are sup-
pHed with the stove.

Caokin’g Sugar Peas

.Dear Aunt Daisy,~I have list-
ened with greqt profit and pleasure

to your daily talks, Now I sant’®

you io do me 2 favour, please. Do
you, or any of your lsjeners, dnow

how $o cook “sugar peas®? .I was.

told thatthey wonld'not need ghells

4ng, but that is el I koow., They
cannpt be ot like beans, sy the

peas would escape. If I cook them
just in the pods, they are stringy,
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even when I siring them like
beans before cooking.—*Mrs.
£.N.1.” (Christchurch).

ilere again, I had te seek the hel
of the faithful Daisy Chain. I've
never cookel these poas myeself, buot
I got replies from all over New Zea-
land, Ilere are some of them:

Dear Aunt Dgisy,~I have just heard
yvon asking how te cook sugar peas,
¥ears age, we had some and they
were very nice.

We always cut them up, as we do
irench beans, and cooked them in the
same way. They did not take long
10 cook-——about 20 minutes, 1 think,
Don't boil them too hard.

Do wyou think the lady whe has
them would tell me where I could

We were given tne
seeds we had, and have never been

procure soine,

would
some

able to procure any since. I
be vory glad if I could get
again——“F,K." (Blenheim).

Anoirper Yiew

Have you iried to get the seeds
from the well known reliable seed
firms? Here is another reply, and
a very Iimteresting one,

Dear Aunt Daigy,~—Re your
inquiry this mornizg about sugar
peas, and their being siringy
wwhen gooked. I am afraid your
irienid basn’t got sugar peasg at all,
Sugar peas when growing have a
zurl in the skin, ag if one side is
short, and the gkin has no ianey
skin, but 98 very crisp. The
flowers are a purple colouy, and
the seed can be purchased from
any reliable seed company. Yon
just slice Them and cook them the
same a3 vou cook french beang.--
“L,.E of Shannon,

And Jast, but not leasi, hers ig
wnother letter about them:

Dear Aunt Daisy—In response
{6 your SOS re sugar peas {(as-
paragus Doas, I presume?)—if so,
we have grown and used thase for
vears, until Jjust recently. The
following may be of use——pick the
peas very young, and 4o nof wait
until the peas are fully grown, or
they will be stringy. The pods
should be of a very light green,
anit puffed, aud the peas guile
small--they never get very large,
anyhow.

Wash them . quickly, and put
them in just enough boiling
water to cover them, with 1 tex-
spoon of sugar, and butter, and
a good picce of mint—the top
ieaves are more iender. Ro not
put any soda. Cook guickiy frem
ten o Tlieen minuies, Add 8
{ittle salt when nearily cooked (i
do not add any at allf}.

Beason the saunee made irem fhe
liguor in which they hawve beenr
boiled, for this is very nufritious,
and hag vitamin comtemt. QOr uge
the liguor (to which o little powd-
ered gelatine has .been added) io
make dudividual mounlds. Add
carroi, tomato, peas, or any vege-
tabie; or liftle cubes of chicken,
veal, ham, or ¢ender muiton.
Serve on crisp letiuse leaves, aand
decorate as desired. Cubes of
mint jelly, or tomato slices, best
root, eic., moke quite 3 nice
luncheon -flish, or *high tea” dish,
and - ¢hildren Jove its delicions
flavour. :
Do mot kegp them imore thar a
day after getting, in the bot
weatber, s’ peas, besns and
starchy foods do not keep too
well, unlesy you are bne ‘of the
Iucky ones who have refrigeratorg,
—HCaprivornia” (Parnetl) -



