
Should be taken not to open the oven
oF once the current has been turnedoi. The meal will be found ready inabout three hours, and will be none the
worse for being left longer. All thatWill be necessary will be to turn on thelower element for a few minutes. Coy-ered roasting pans, too, are excellent,
Ricy puddings and custards can ve‘ cooked in the same way as cas-
serole cooking, the only difference be-ing that, of course, the custard mustnot be allowed to boil, or it will eurdle,and both should be removed when cook-
ed. These dishes, too, can often be
cooked after a roast dinner has been
removed from the oven, and warmed upfor a future occasion, if required.
It Pays to Plan Ahead.
AM TILE forethought in planning; *.2e€ menu will enable the whoiedinner to be cooked in the oven; or
again an entire dinner on one boilingunit, with the aid of a three-tiered
Steamer, thus avoiding using both ovenand rings for the same meal. '

Nearly all ovens are large enough totake a roast, vegetables-en-casserole,and a pudding.
Where: only one shelf is being usedat a time, always place it below themiddle of the oven; scones, meat, andthe like, about three rings up, and
large cakes, tarts, and biscuits justbelow the middle.
Most books advise that all baking
be done after pre-heating, with the top
element "off" and the bottom at "low,"but in practice it is often found more
satisfactory to keep the top at "low"for the purpose of browning scones,
phes, and so on. This method should-not'be followed for cakes, however, or
they bake too quickly at the top and do
not rise properly. Cakes being cooked
on stored heat should be placed in tins
on the scone tray, quite near the bot-
tom of the oven, to assist the brown-
ing and cooking of the cakes under-
neath.

More Good Hints.
FRYING, also, can be carried outmost satisfactorily on the lower
element in the oven, if shelves and
slides are first removed, thus saving
unpleasant splashes on top of the
range. Use a baking tin, and, of
course, make certain that the fat is
really bot and giving off the charac-
teristic blue vapour before the food is
put in.
A unit which is still warm naturally
heats‘up more quickly than one which
is cold, so that it is wefl to take ad-
vantage of a partly-heated one, when
stargige a fresh cooking operation. Itoften makes for economy, too, when
using more than one boiling unit, to
use the higher-powered one to bring
pans to the boil, then move it to a
lower-powered one, reserving the
larger, heated one to start the second
an.»
Leave the oven-door open, when
cooking is finished, to allow any steam
to escape, and brush out any crumbs
that may have fallen from cakes or
pastry. All cooking operations leave a
certain amount of moisture, and both
sides and shelves require cleaning oc-
casionally. A clean oven radiates
sre heat. Shelves should be taken
out" washed with soap and water (alittle sand-soap if very greasy or gravy
has been spilled), the sides of the oven
treated in the same way, and shelves
replaced. It is a very simple opera-
tion, and one that can be accomplishedin a very few minutes,

Trials in Tact
or

What Would You Do?

(Conducted by Savoir-Faire

UNDER this heading, an every-day problem will be set week by week,and readers are invited to send in‘ their solutions, for which markswill be awarded. Prizes are offered to those obtaining the most marks
over a series of ten. First prize, £2/2/-; second prize, £1/1/-; andthird prize, 10/6 for each series. ,

Competitors may send in their own problems for publication and
solution and a prize of 10/6 will be given for the best one sent in during
each series, and 5/- for each contributed problem used.

Problem No. 4. Ist Series.
Miss A. has been numbering among her friends a young man, Mr, B.,whom she sees frequently, and who has always been most popular with the

younger’ set.
Through an accident, it comes to the knowledge of Mrs. C. (the motherof Miss A.’s girl friend) of some unseemly behaviour on theput ofMr. B... Mrs, C. has been fond of Mr. B. for some years, and for the sake ofhis future and her esteem for his parents, she decides to keep the maiter asprivate as possible, consulting a gentleman of high repute on the matter,who points out to Mr. B. the seriousness of his offences and strongly warnshim against any recurrences. At the same time, she feels it her duty towarn her daughter and Miss A. against Mr. B. .

How then should Miss A. behave when she next meets Mr. B., as sheis doubtful jf he is aware of her knowledge?
Suggested by "Ginger."

Problem No. 5. Ist Series.
Mr. A. and Miss B. are at a shop counter, collecting their change.Mr. A. drops several coins, and while he is looking for them Miss C.enters the shop, and seeing. a half-crown on the floor at the feet ofMiss B., who is standing near the counter, "fiddling" in her bag, picksup the coin, and, thinking Miss B. has dropped it, offers it to her. Miss B.,
being unscrupulous, takes it,
The girl behind the counter, Miss D., witnesses everything, and knowsthat Miss B. is perfectly aware that the half-crown belongs to Mr. A.What should Miss‘D. do or say?

Suggested by Miss R. Baker.
A nom-de-plume may be used, but names and addresses must besent. The same nom-de-plume must be retained throughout the series.All replies must bear a postmark dated not later than the Thursdayafter the date of the journal in which the problem appears, and shouldbe addressed to "Savoir-Faire," "Radio Record and Electric HomeJournal," P.O. Box 1082, Wellington.Savoir-Faire’s decision must in every case be accepted ag final.

Notes
Jean, Te Puke, and Mary.-I much regret that your solutions toProblem No. 2 were too late to be included-postmarked the 14th-butcarry on. You will probably catch up during the series.Miss Rhoda Green.-Thank you for your letter. The matter ig quitein order. I realised that you are one and the same,
Solution of Problem No. 2

Miss A. has, of course, put herself in the wrong by giving Mrs. B.a false excuse. Had she been unwilling to give the real one, she shouldhave contented herself with saying that she was unable to accept forthat evening. I do not agree with those correspondents who suggest thatMiss A. should ignore Mrs. B.’s presence in the theatre. There is alwaysthe possibility that Mrs, B, may Jean over and inquire after Miss ‘A.’shealth. I am of the same opinion as Miss N. Johnston, that "attackis the best defence." Further, I think Mrs. B. is entitled to an explana-tion, as she will probably feel wounded. On the other hand, there is nooccasion to make a lot of the matter, and a fuss about the ‘invitation wouldprobably be distasteful to Mrs, B. :I think the right course for Miss A. to adopt is to turn to Mrs. B.at once, say how sorry she was to feel obliged to decline the invitation,and explain that after a rest she felt so much better that, when Mr. C.afterwards asked her to go to the pictures, she: accepted as she thoughtthe outing would do her good, as suggested by "Apple Pies Mary" andmany others.
Marks for Problem 8 are ag follows :-A trier, 4; Absolve Meam Animam, 0; Anon, 4; Apple Pie Mary, 5;Bonza, 3; Miss Rachel Baker, 0; Clara, 3; Duplex, 5; Deerfoot, 5;Kquity, 4; Fiat Pax, 8; Frances, 3; Miss Rhoda Green, 5; Grace, 4;Ginger, 3; Haven, 4; Irene, 2; Miss N. Johnston, 5; Jonquil, 2; Kum-mel, 3; Listener-in, 1; Lucid, 3; Mrs. Mason, 5; Myra, 3; Mayflower, 4;Michael, 5; Natural, 4; Nomen, 2; Nintz, 0: Olivia, 8; Priscilla, 5;Pumpkin, 8; Patience, 2; Query, 3; Radex, 8; Radio, 4; Rosa, 4; Senga,5; Seylla, 3; Summit, 2; Thames, 8; Tuner, 0; Topaz, 2; Undine, 0;Viola, 2; Verity, 0; V.L.A., 5; Wynward, 2; Weaver, 0; Xylonite, 3;Xerxes, 0; Yum-yum, 4; Zenobia, 3," . Ss

Are They Real?

Tests for Gems

WHEN an artificial jewel is exam-ined under a powerful magnify-
ing glass, it will generallybe found tocontain a number of minute vesicles,
produced by the bubbles of air en-
tangled in the liquid glass while the
gem was being made. This is at once
a proof of the nature of the jewel in
which they are found, nothing of the
kind being present in the real gem.
Another method of distinguishing
artificial: from real gems, is that the
glass of which they are formed is con-
siderably softer than a true jewel, and
readily udmits of being scratched by
an onyx, or fine quartz sand.
Artificial gems can. also be dis-
tinguished by their power of conduct-
ing heat being much inferior to that
of a real gem. For, when a false jewel
is breathed on, the moisture condensed
from the breath will remain: much
longer than would happen in the case
of a real jewel. So, also, when an
imitation gem is placed in contact
with the warm skin, it will cease to
produce a feeling of coldness sooner
than a real jewel.
Real gems may sometimes be found
to be phosphorescent; that:is to say,
when they are long exposed to the sun-
shine, they will afterwards give out a
certain amount of light if placed in a
dark room. This is especially the case
with the diamond. Now, as the pro-
perty of being phosphorescent in the
dark is not possessed by paste. it
proves that the jewel that does shine
in the dark is a real one.
The nature of jewels may also he
learnt by rubbing them on a piece of
warm silk, so as to render them -suffi-
ciently electrified to attract smal] fea-
thers and similar objects. In the case
of false gems, they will be found to
retain the electricity for only from
half-an-hour to an hour; while the
true jewels continue to exert the power
of attraction they have thus acquired
from a quarter of a day to a day and
a half.

In Lighter Vein
Teacher: "What is your father’s oc-
ewpation, .da?"’
Ida: "He’s a worm imitator."
"And what is that?"
"He bores holes in furniture for an
antique dealer."

— ws »

"T had a great game to-day, dear,"
commenced Mrs. Tryhorn, on her re-
turn from golf. "Mrs. Goit was there,
and during a mixed foursonie, drove the
ball into a horse’s nosebag."
"Indeed," replied her husband, "I
bet she received a lot of chaff!"
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The audience was intently watching
the emotional drama, and the heroine
was tearfully deploring the announce-
ment that her soldier lover had been
sentenced to death.
"Oh, what is there left for me
now?" she cried in anguish. "What is
there left for me now?"
"Tee cream, cigarettes, ginger ale,
peanuts, and lollies!" came the startl-
ing cry from the vendor in the gallery,
who had forgotten that the curtaim
was still up.


