
Mincemeat
IpHIsS recipe makes a deliciousfilling for tarts, etc. Put 2Ib.
blackberries into a saucepan with
the juice of two lemons and half
cup hot water. Simmer until tend-
er, then press through a sieve. Peet,
core and cut up two large cooking
apples, and add grated rind of one
lemon, 4oz. stoned raisins, 20z. eachof currants, sultanas, candied peel
and blanched almonds, add ib.
brown sugar, half teaspoon ground
ginger, ground cloves ‘and ground
cinnamon. Chop ali well together,
and add the biackberry pulp, 4b.
chopped suet anc half cup brandy.

' Pu: in a jar and tie down. Use thesameas mincemeat,

Rice And Fruit
AKE an ordinary (rather stiff)
rice pudding, then remove the
skin. Place the creamy rice in a
glass dish-a fairly deep one-and
pour over it a tin of fruit (or stew-
ed fruit if you have it). Then add
a layer of powder custard and
sprinkle with desiccated coconut.
This can easily be made the day
before using it- MissA.W. Par
nell).

Oatmeal Cakes
QNE large cup of cold porridge,one and a half teaspoons baking
powder, one large egg, 20z. butter,half teacup sugar and enough sift
ed flour to make a stiff batter.
There must be the usual amount of
sait in the porridge. Melt the but:
ter, mix into the porridge, add flour
dnd baking powder together, then
mix lightly with béaten egg, Beat
ail together well. Place in small
pieces on a cold floured tray. Bake
as for scones. While hot. split
open and spvrend with hntter-
MissL.P. (Oamaru).
Banana Jam
TOW that we can procure plenty
of rhubarb, this jam is really
excellent, and the kiddies do love
it. Take 6lb. rhubarb, 5lb. sugar,
two cups water, 2lb. bananas, Cut
rhubarb finely and boil half-hour
with two cups water, add sugar and
boil half-hour. Slice bananas and
add and boil all for quarter-hour.Put in neared jars and seal. Mrs:
R.P. (Morrinsville).

Sardine Fritters
I¥T one large cup of flour, one
teaspoon baking powder, one
teaspoon icing sugar, good pinch
salt, a pinch of cayenne, add one
cup grated cheese. Mix to a nice
soft consistency with one well-
beaten egg and a little milk. Place
a little of the mixture into a table-
spoon, place a sardine in the centre,
cover with little more of the
mixture, roll in crushed cornflakes,
drop into a pan of toiling fat,brown nicely all over, when cooked
drain on white paper. Serve with
chip potatoes.— Mrs. P.W. (Onehu
nga),

Mock Fowl
AKE a young rabbit, cut up in
small pieces, roll in flour,
sprinkle with salt and pepper and
Pet inte boiling fat in frying panuntil nicely brown all over. Take it
out and put in casserole. Slice two
medium size onions, four strips
bacon, four tomatoes and put in
layers on top of rabbit. Add two
tablespoons grated cheese and fill
dish three-quarter full of fresh milk.
Bake four hours in medium oven.
Can be eaten hot or cold-~Mrs:
R.P. (Morrinsville).

Brownies
WO cups self-raising flour, half
eup butter, one dessertspoon
cinnamon, milk, half cup brown
sugar, one dessertspoon spice, two
cups raisins. Sift flour and spices,
and rub in butter. Add sugar and
mix well, Add fruit. Make into con-
sistency of a cake mixture with the
milk. Place in a greased tin.
Sprinkle brown sugar over the top.
Bake in a moderate oven about one
hour, according to the thickness,
When cooked turn on fo a sieve to
cool. Cut into slices and butter- |
Miss A.W. (Parnell).

"FINE IDEA"

Dorothy On All
ZB Stations
7,5 Listener (Wanganui),writes: { was very in-
terested to read in this
week’s issue of the "Radio
Record," the tetter from
Constant Listener, New Ply-
mouth, who suggests that
Dorothy’s session should he
broadcast over all the ZB
stations instead of being con.
fined to 1Z8 as it is at pre-
sent, £ recently had the
pleasure of meeting Dorothywhile 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 also very rarely at
night, | would welcome the
chance of hearing Dorothy’s
voice over the network. [ am
positive that hundreds of
women-in New Zealand, both
young and oid, would feel the
day to be brighter for the fact
of spending a few minutes
reguiarly with Dorothy and
her "Happiness Club." May
she have all the best in life.
With best wishes and wishingthe "Record" continued suc-
cess-it's the best weekly
paper in New Zealand.
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HOLLYWOOD BEAUTY SECRETS
By MAX FACTOR Jun.

® Brushes and. brushing are
becoming more and more im-
portant as accessories to the
modern art of accentuating
feminine beauty.
@ Smail complexion drushes
work marvels in cleansing
the sometimes roughened
skin surfaecs of the elbows,
the knees, and the knuckles.

@ The eyelash brush, quite
aside from its value in apply-
img mascara, serves to help
stimulate the growth of the
lashes and to keep them in
place.

FINGERNAIL brushes are in-valuable aids in removingthe last fragments of dead and
unattractive cuticle from the
borders of the nails.
Long-handled bath brushes serve
to condition the skin surfaces of the
back, which can be reached by no
other means.
And the powder brush, a -com-
paratively new arrival in the brush
ensembie, effectively acts to pre-vent face powder from caking, and
enables it to be spread so smoothly.that this make-up material will
cling to the face much longer thanit would ordinarily.

Of course, the hairbrush, oneof the most thoroughly time-
tested of alf 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 become a
gsreatly-neglecteéd procedure-withthis neglect often evidencing itselfin a noticeable lack of hair lustre
and pliability. —

Bobbed hair should be brushed
just as thoroughly’ as were the
longer locks of yesteryear, even
theugh this lengthy brushing pro-cedure is no longer an _ every-morning necessity for snarl-remov-
ing purposes. :

Dorothy Lamour
HE beneficial results of very
thorough hairbrushings are
repeatedly demonstrated by the
lustrous tresses of the ladies I
know here in Hollywood.
Dorothy Lamour, one of the veryfew long-haired screen stars, natu-rally must brush her luxurianthair regularly and thoroughly to
keep it from matting, with a resultthat the value of this treatment as
a hair-eonditioner shows in the
sheen and softness of her lovely
locks,

On the other hand, we havesuck personages as Sarbara
Stanwyck and Katharine Hep-
burn, with their comparativelyabbreviated tresses. Neither of
these fadies is forced, pri-
marily, to brush her hair dailyin order to keep it free from
entanglement.
And yet both Miss Stanwyck andMiss Hepburn spend just as muchtime brushing their shorter hair
as Miss Lamour does her more-
than-twice-as-long locks.

Beau
MENTION these two stars,
not because they are Holly-
wood’s sole appreciators of the
merits of thorough hairbrush-
ings, but because the hair of
both Miss Hepburn and Miss
Stanwyck is so exceptionally heau-tiful that their names spring into
my thoughts at the mere mention
of coiffures. As a matter of fact,I don’t know even one star herein 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 firm, butresilient.
Medium-length bristles are gener-
ally to be preferred to extra-longor very short ones. But the bristles
should not be thin and sharp attheir ends, because needle-like
bristles can be very injurious to
the sealp. |

_.For those of my readers whoare not yet acquainted with the
use of the powder brush, let me
suggest that the powder should
be dusted over the face in a
liberal quantity, and the brush
should then be lightly drawnacross the skin to remove any
powder surplus, and to clear the
minute lines around the eyes,
mouth, and nose.
Regularly employed as a finish-
ing touch every time you apply your
make-up, 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 facesof Hollywood’s most alluring screen
stars.

Paramount's beautiful Dorothy Lamour is one ofthe very few long-haired screen stars known to
Hollywood, reports make-up creator Max Factor,

jun.

GOITTEBCurablopyMedicinalTreatmentThousands Successtully Treated:
Particulart FreetR;MUIRLMPSGoitreSpecialistS20E,DominionRd;,Auckland,5.2

A WOMAN IN
TROUBLE

|Muddy Complexion-Rheunia-
|tism-Overweight-Too Tired}

To Work
ff this woman had talzen 2 differentremedy for each of her complaints,she would have beer kept very busy!Imagine too the length ef time that
Wwoulé have been required to effectan all-round cure!
In actual fact, she took only onemicdicine. And she took the medicinefor but six weeks before she sawevery one of her complaints fadingaway. The simple explanation is thatali her troubles arese from one com-mon cause.
In a letter she says:-"Since Istarted taking Kruschen six weeksago, my health has greatly improved.My complexion, which had a muddy
fappearance, is changed to a clear andhealthy look. My rheumatism hasalmost gone. My weight two monthsago wes fist. 6b. and yesterday,fwhen I was weighed by the samescales I- weighed ist. 8b. Thisdecrease has helmed me wonderfully,for E don’t fec! half so tired, and am‘able to work better than I have donefor months. I shall never be withoutKruschen after this."-(Miss) A.E.R.Half the complaints that afflicthumanity-from simply feeling "of?colour" to acute rheumatism-can all
be traced back to one root cause-internal sluggishness,
There is one sure, safe way to keepyourself regular inside-the ‘‘little
daily dose" of .Kruschen Salts. Krus-chen is @ scientific combination ofsix mineral salts which keep your
elimjnating organs in proper tune and
so clear away the waste matter that
clogs your system and poisens the
blood.
And Kruschen has a direct tonic
infizence upon the blood-stream, too,
purifying it and imvigorating it soe
that it flacds every fibre of you with
tingling energy.
Kruschen Salts is obtainable at alkChemists and Stores at 2/3 per battle.
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JUMKET made with BIRTHDAY
RENCO! No trouble NOW to
get the kiddies to take theirmilkt Growing children Musthave this precious body-buildingand health giving food; So servaJt as Junket madewith delicious,davoured BIRTHDAY RENCO,and watch themt come back Far
more}
Coot_ terpting and nutriticus,Junket made with BIRTHDAY
RENCO is ~easily prepared andquickly digested; and the familywill never tire 0f its six delight-{uf flavours: Yourgrocerhas it.

BIRFEDAY

RiCOL1I six Luscionbfavours:Green-
gage, raspberrye
passion frultvanilla, orangeanr lemon; 10d.bottle:

RINCOAND
GROWING

NOURISHES
CHILDRENSATISFIES


