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Mincemeat

FPHIS reeipe malkes a delicious
- filling for tars, ete. Put 21b.
blackberries into a saucepan with

the juice of two lenions and half |

cup hot water. Simmer until tend-
er, then press through z sieve. Peet,
core and cut up two large cooking
- apples, and add grated rind of one
lemon, 4oz, stoned raising, 20z. each
©of currants, sultanas, candied peel
and blanched almonds, add 1b.
brown suwgar, half feaspoon ground

ginger, ground cloves "and” ground -
cinpamon. Chop &l well together, -

and add the biackberry pulp, #ib.
chopped suet and hail cup brandy.
Pu: in a jar and tie down. Use the.
' same as mincemest, .

“FINE [DEA" :
Dorothy On All
e
ZB Stations
ZB. tistener (Wangamui),
“writes: | - was very in-
terested to read in
week's issue of the “Radio -
Record,” the letter from |
Constant - Listener, New Ply-
- mouth, who suggests that
Dorothy's sessicn should be
breadeast over all the ZB-
stations instead of being con.
fined to 1ZB as it is at pre.
sent [ recently had the
pleasure of ‘meeting Dorothy
while in Auckland, and was °
amazed at the wonderful
work she is doing-—also her
immense popularity.
" Like many  others, we are
unable to get 1ZB during the
- day, and alse very tarely at
night, | would welcome the
chance of hearing Dorothy’s
- voice over the network, | am
positive that thundreds of
women- in New Zealand, both
young and old, would feel the
- day to be brighter for the fact
L of spending a few minutes
regutarly with Dorothy and
-her “Happiness Club”* May
she have all the hest in [ife.
With best wishes and wishing
the  “Record” continued suc-
cess——it's the best weekly
paper in New Zealand.

Rice And Fruit

AKE an ordinary (rather stiff)
rice pudding, then remove the
skin. Place the creamy rvice in a
glass dish—a fairly deep one—and
‘pour over it a tin of fruit (or stew.
ed fruit if you have #). 'Then add
a layer of powder custard and
sprinkle with desiccated coconut.
This can easily be made the day
. before using it—Miss AW. (Papr.
nell).

‘QOatmeal Cakes

N large cup of cold porridge,
one and a half teaspoons baking
powder, one large egg, 20z. butter,
half teacup sugar and enough sifi-
ed flour to. make a stiff batter.
- There must be the usual amount of
- sali in the porridge, Melt the but-
ter, mix into the perridge, add four
dnd baking powder together, then

iz lighily with béaten egg, . Beat

#fil together well, Place in small
pleces on a cold floured fray. Bake
“gs for scones. - While hot split
ppen and spread with bDuatter~—
Miss i.P. (Camaru). S
Banana Jam ,
OW that we can procure plenty
" of thubsarb, this jam is really
excellent, and the kiddies do love
-'it, Take 61b. rhubarb, blb. sugar,
© iwo cups water, 21h, bananas, Cut
- ‘thubarb finely -and beil half-hour
" with two cups water, add sugar and -
 boil balf-hour;, Slice bawanas and
add and boil all for quarter-hour,
Put in heated jars and seal—Mrs.
- R.P. (Morrindviile), ) .

" For best results use

this [

it would ordinarily.

1939.

Brushes and . brushing are
-becoming mare and more im-
portant as accessories to the
- modern art of accentuating
feminine beauty.
- Bmall complewion Briushes
work marvels in cleansing
" the somefimes roughened
skiw surfaces of the elbows,
- the Eknees, and the knuckies.

The eyelash brush, quite
aside from its value in apply-

Mg mascara, serues to-help-

stimulate the growth of the
lashes and to keep them in
place.

FINGERNAIL brushes are in-
valuable aids in removing
the last fragments of dead and

unattractive - cuticle from the

borders of the nails,
‘Long-handled bath brushes serve

| to condition the skin surfsces of the

back, which can be reached by no

‘other means. = -

And the powder brush, a com-
paratively new arrival in the brush
ensemble, effectively acts to. pre-
vent face powder from caking; and
enables it to be spread so smoothly,
that this make-wp material will
cling to the face 'much longer than

Paramount’s beautiful Dorcthy Lamour is one of
the very few long-haired screen stars known fo

Hollyweod, reports ma

‘ing DUrpdses.

Dorothy &-ﬂm@m. |

Of course, the Eairbrush, ohe
-of the most thoroughly time-
tested of all feminine grooming

aids, should be first and fore. |

most in our brush considera-

tions.

Regrettably, however, ever since
the time bobbed -coiffures became
the general feminine preference, the

use of the hairbrush has beeome a -

greatly-neglected proecedure—with
this neglect often evidencing itself
in o 'noticeable lack of Lair lustre
and pliability. -

Bobbed hair should be brushed
Just”as thoroughly as were. the

longer locks of yesteryear; evem }

theugk this lengthy brushing pro-

‘cedure is no longer an every-

morning necessity for smartremov-

PHIE beneficial results of verﬁr
thorveugh hairbrughings are

‘repeatedly demonstrated by the
lustrous tresses of the ladies I

know here in Hollywood.
Derothy Lamour, one of the very

few lomg-haired screen stars, natu-

rally must Dbrush her Iuxuoriant

‘hajr regularly and thoroughly fo
‘keep it from maaiting, with a resuli

that the value of this treatment as
2 haircenditioner shows in the
sheen and  softness of her lovely
locks, :

ke-up creator Max Factor,

D BEAUTY SECRETS

By MAX FACTOR, Jun. |

On the other hand, we have
such personages as Sarbara
Stanwyck and Katharine Hep-
burn, with their cbhmparatively
abbreviated tresses.  Neither of
these Jadies 1Is forced, pri
marily, to brush her hair daify
in order to keep it free from
entanglement,

And yet both Miss Stanwyck and
Miss Hepburn spend just as much
time brushing their shovter hkair
as Miss Lamour does her wmore-
than-twice-aslong locks. )

Beauty
! MENTION these two sisrs,

not because they arve Holy-
wood’s sole appreciators of the
merits of thorough hairbrosh.
ings, but because the hair of
both Miss Hepburn and Miss
Stanwyek is so exzeeptionaliy beau-
tiful that their pames spring into

: would Drive been

my thoughis at the mere mention

af coiffures.

in the film capital who is not such
an appreciator.

The choice of the brush used for
the hair is of utmost importance,
The bristles should be frm, bui
resilient. : :

Medium-length bristles are gensr-
ally to be preferred to extra-lomg
or very sirort ones. But the bristles
should not be thin and sharp at
their ends, because. needielike
bristles ean be very injurious to
the sealp. - i

" For those of my readers who
are not yet acquainted with the
use of the powder brush, let me
“suggest that the powder shouid
be dusted over the face in a
liberal gquantity, and the brush
should then be lightly drawn
across the skin to remove any
powdeyr surplus, and to clear the
‘minute [ines around the eyes,
mouth, and nose. } :

Regularly employed as a finish-
ing touch every time you apply vour
makeup. ¢this most modern of
brushing practices will result in
the same type of satin.smooth com-
plexion surface that is so glamo-
rously apparent on the lovely faces

jun. of Hollywood’s mest alluring sereen |
— s : st‘ars.‘ S :
Sardine Fritters Mock Fowl Brownies

QIFT one large cup of flour, 6ne

teaspoon baklng powder, one

teagpoon icing sugar, good pinch
salt, a pinch of cayenne, add one
cup grated cheege. Mix to .a nice
soft consisteney with one well-
heaten egg and a little milk, Place
a little of the maixture into a table-

| spoon, place a sardine in the centre,

cover with little more of the
mixture, roll in crushed cornfialkes,
drop info a pan of Loiling fat,
‘brown. nicely all over, when eooked
drain on white paper. Serve with
chip potatoes.~-Mrs. PW. (Onehu-
nga), - . o

TAKE a young rabbit, cut up in
small pieces, 7roll ip flour,
sprinkle with salf and pepper and
purt into beiling fat in frying pan
until nicely brown all over. Take it
out and put in casserole. Slice two
medium gize - oniong, four strips
bacon, four tomatoes and. put in
layers on fop of rabbit. Add two

tablegpoons grated cheese and fill-

dish three-guarter full of fresh millk.
‘Bake four heurs in medium oven
Can be esten hot or cold.—Mrs.
E.P, (Morrinsville).

TWO cups selfraising flour, half [ 3
one desserispoon |

_eup  butter,
einnamon, milk, half ~cup brown

sugar, one dessertspoon spice, two |
cups raisins, Sift flour and spices, |

and ryb in butter. Add sugar andg

mix well.. Add fruit, Malke into con- {
gigtency of & cake mixture with the

milk. Place im a greased tin.
Sprinkle brown sugar over the fop.

Bake in a moderaie oven abont one |

hour, according to the thickness,
When cooked turn on fo a sieve to

cool. Cut iato slices and butter—

Miss AW, (Parnefl).

As a2 matter of faet, |
I don't know even one stor here |

GOITRE

Curable

by Medicingl T ¢
housands ¥ nil Freatment

Suceessfully Treated.

: Particulars Fres, . .
B. MUR, M.P.S., Goitre Specialist |
§20R., Bominios ., Auckianncg, FX- A 3
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A WOMAN IN -
 TROUBLE

iMuaddy Caniélexfaﬁe—ﬁheuﬂxa?
El‘ism—-ﬂvemeight—-‘feg Tired
To Work

If thic womman hnd taken » different
remredy for each of her complaints, -
she would have beem Lept very busy?
[imagine too the lemgth of timé that
required to effect

an ali-round cure!

In actual fact, she took only ome
nredicine. And she took the medicine

ifor but six weeks before she saw

every one of her eomplaints faging
asray. The simmple explanation is that
all her tvoubles arcse from: one com-
mon CcIuse. .

In =2 Jletter she says:—'Since 1
started taking Kruschen six weeks
ago, my health has grestly improved.
My complexion, whichk had a muddy
{appeorance, is changed to a clear and
thealthy look. My theumatism has
almost gone. My weight two months
ago was iist. §tb, and yesterday,
whelt I was weighed by the same
scales I .wyeighed 1@st. 8Th. This
decreagse has helped me wonderfully,
‘or E don't feel half so tired, and am-
able to work better than I have dome
for months. I shall mever be without
Kruschen after this.”—(Miss} A.L.R.-

E2if  the complaints that afftict
humanity—irom simply feeling “off-
colour™” fo aeute rheumatism—-can all
be traced back o one rooi cause—
internal sluggishness. - :

There ig one sure, safe way to Keep
vourself regular inside—the “litile
daily dose™ of .Kruschen Salts. Krus-
chen Is a scientifiec combination of
[six mineral salts which keep your
leliminating organs in proper tune and

fso cleer away the waste matter that

clogz your systers 2and poisons the -
blood o .

And Krusehen has a &ireet tonie
infizence vpon the blood-stream, too,
puritying it and invigorating it se
that it flaeds every fibre of you with
ftingiing cnergy. ie gt aft

chen Salts is obizimable at a
Cigagisstseann& Stores 2t 2/3 per bottle,

JUNKET made with BIRTHDAY

‘RENGCG! N trauble MNOW. fo
get the Kiddies to take their
- wmitkl  Growing children - MUST
have this precious body-butiding
and health giving food, so serve
1t as Junket—made with delicious,
flavoures  BIRTHDAY . RENCQ,

Ceoot, tempting and nutrilious,
Junket made with BIRTHDAY
~“RENCO js easily prepared and
quickly digested,” and the family
will never tire of its six. defighte
- fut flavours. Your grocer has. it.

AY

—

tu six Lusciotm
fRavours: Greéene
gage, raspherry,
-pasgion | froit, .
C vanilla, orange -
and _lenon, 10d. -
bottle, :




