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OME excellent advice given at the [)
swmmer course in music teaching at
Oxford a short time ago came to my
mind as I listened to the musical part

of the children’s educational session
(2YA) on Tuesday afternoon, Mr. Geot-
frey Shaw, an Inspector of music, ask-
ed whether teachers xhould confing
themselves enfirely to the classics, and
50 give the impression that music was
& dead art, and thut we had to rely on
composers of the past. “We should fix
our music, and be frankly unafraid of
_ the modern stuff,” he said. “We grown-

ups, perhaps, have become so soaked
up f the spirit of the clasyics that it
is difficult for us to imagiue a boy or
" mirl-of 14 is not like that at ull, and
may really appreciate quite modern
musie, often the kind of things at which
we shiver.” The worn-out phrase, “It
rows on you” is (uite true. Our ¢hil-
dren should be taught Low music has
developed, both at Home and abroad,
but particularly in our own country.
Dr. George Dyson. composer and direc-

tor of music, Winchester College, at the-

summe course said: “You can fearn more
about Tudor music by knowing one
madrigal 1llan by reading ten books.”
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NOTICE the Home Science Extew-
sion Bureau huve beeu giving advice

from three of the YA stations {lhis
week ou what to wear for spring. The
speaker from 2YA informed us ihat
day frocks continue to be short, after-
noon and dinner modes louger. Sleeves
for evening are eluborate, but those on
tailored suits have natural lines with

strappings: Necklines are new and
ornamentul with hows and lingevie

collars.  Capes, fichms and. short
Doleres are popular, and butfons adorn
most garments, ‘The materials in vogue
from Bnglaud, via IMlushing, threugh
Hollaud, listeners were landed af Haar-
lem, that Old World town of the Neth-
erlands, which figares largely in Jduro-
pean history. It is about Haarlem and
its people that Miss Havelaar infends
to speak in her nexi talk, and many
will be interested to hear her,
are rough crepes, lnce {weeds. plain and
duijgsurfaced silks, ond silks striped
andgpotted.  Among the coltons, crash
linen, organudie, pique and gingham are
the most favoured.
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T way a happy introduction when
Miss M, G, Havelaar, in ber talk
on “Travels Abroad” (3YA), addressed
herself particularly to those in  lhos-
pitals, to retired people, and to those
unfortunately uunemployed, I think I
can agree with Miss Havelaar that no
people sre more inftorested in travel
than New Zealanders, and it is to be
of adveunture
which animated the early settlers will
for ever remain with all later genera-
tions, The Scilly Isles are well off the
beaten track for the ordinary fraveller,
but that hundred acres of New Zealand
flowers growing in those flowery isles
should induce more New Zealanders to
pay a visit to that part of thé world,
After a briel description of the journey

TRING the musical part of the
ecducational session (2YA) some

hunting songs were given, one of them-

being the old favourite, “Jobn PPeel.”
The following story, which shows low
{Dhis song came into being, may interest
some of my readers, It appears that
John Pecl aud his friend John Graves
were sitting together one mnight in a
“snug parlour” at Graves's house, in the
Cumbrian mountaing, talking about
honnds and Dunting, when Graves's
golden-haired daughter ran in and ask-
ed what were the words to the tune (“a
very old rant”) that granny was sing-
ing to baby. A sudden idea seized
Graves, and pen and paper being bandy,
he sat down there and then and wrote
the wverses which afterwards became
world famous. It is on record that
Graves suid: “Immediately afterwards
I sang them to poor Peel, who smiled
at me through the {fears which ruan
down his manly cheeks, and I remember
saying, ‘By God, Peel, you'll be sung
after we're both run to earth.” John
Peel was 77 at his death in 1854, not
91; his son lived to 90.
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THE usual Wednesday morning talk

{2YA) on “Hollywood Affaivs” wus
given by Flora Cormack, who guve
xome interesting sidelights on many of
the clever, béautiful and versatile ac-
tors and actresses who entertain us on
ihe scereen. An iuteresting item, too,
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By “ Patricia”

was that Miss Greta Garbo recently
departed from Ilollywood, and is to
begin producing films in $weden short-
1y, with the assistance of Victor Wjoes-
troem, the Swedish. director, and Lud-
wig Berger, the German producer.
TWhile on the subject of films, I read in
a London paper some weeks. ago thit
there had just been found an original
bill, dated August 9, 1862, advertising
“M. Ruhwkorfi’s Monster Induction
Coil and Animated Pictures Dby the
Agioscope.” The exhibition was given
at the KEgyptian Hall in Piceadilly., Xt
would be interesting to kuow if this
was the flrst exhibition of moving pic-
fures, o
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NHE birds are nesting, the sun's rays
are throwing out more warmth, and
we feel af lust that spring is almost,

if not quite, with us, and very shorvtly

we housewives will be in the throes of
our annual house-cleaning, which ix an
established custom throtghont the Brit-
ish Bmpire. Spring cleaning was the
subject chosen by the Nepartment of
Health for the talk from 2YA on Thurs-
day morning, and  the speaker gave
sowe good advice which young and in-
experienced bousewives will do well f¢
follow, and so prevent disease, and
those minor  allments——colds, sore
throafs, cte.. Oue point  especially
stressed was that all parcels of mmb-
bish that are put into the garbage tin

—Ouif Cookery Corner

Recipes from 2ZW

Brown Sawee: 1 carrot, 1 white {ur-
nip, 1 stick celery, 1 onion, 1 oz fat,
1 oz flour, 1 pint stock, 1 buanch herbs,
2 cloves, 1 Dblade muce, bacon rind,
pepper and salt.

Method: Peel oniom and turnip,
serape carrot and celery, and cut up
roughly, muake fut hot, {ry vegetables
until brown, add flour. fry a few
minutes longer, add stock, stir till it
boilg, then add remuaining ingredients.
Simmer ftwenty minutes, reheat and
serve, .
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AlL green wvegetables retain  their
goodness beiter if cooked withouwi soda.
Cut cabbage-and spinech nio fine
shreds. Just cover cebbage with boil-
ing twefer. No avater for spinach.
Cauliflower, plenty of boiling wuter.
adding salt fust before streining,
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Chocdlate Caramels: 1 tin condens-
ed milk, #1b sngar, {lb butler, 1 tea-
spoon essence of vanilla, 1 dessert-
SpPOOR COGOA.

Method: Melt butter, add cocoi,
sugar, millk and flavouring. Boil fif-
teen minutes, stirring all the time.
Pour on greased tin and cut in squaves
when cold.
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Raspberry Buns: 3b flour, 1 ten-

spoen baking powdey, 20y butter, 20z

tin,

sugar, 1 egg, 7 gill milk, ruspberry jam,
a pinch of salt. B

Method : Greaxe oven stide in readi-
nesy, sift flour and baking powder, rub
butter in lightly, add sugar, beat egg
and add to it the mitk, and pour into
dry ingredients, keeping back a little
for glazing, Mix into light dough and
turn on to slightly floured Dboard.
Divide into twelve parts uand kneud
each one lightly round ; make hollow in
centre of each, put in raspberry jam,
pinch together, enclosing jam, glaze
over top with egg, .and bake ou oven
slide in moderate oven for fifteen
minutes,

Cooking "Hiiits.

INGER bread ig liable to sink in
the centre when buked in a large

Do not make the mixture too
moist, and althougli the oven must not
be too hot, 2 good mederate heat is re-
quired, Be. careful to measure the
treacle or syrup correclly. If too
great a proportion is used, this might
also make it heavy. Avoid opening the
oven too often before the cake has had
time to rise properly.
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FRUIT cake will keep moist and vew

lopger and have a delicions
flavour if a teaspoonful of marmalade,
preferably home-made, is used ip place
of candisd peel, ,

should be wrapped in paper, This nof
only keeps the tin clean, it prevents
fiies breeding. Dust, we all kuow, is
a great enemy, as it Lolds all kinds of
microbes, and when dusting it is al-
ways better to use an oiled or damped
duster than the feather one, which only
flicks the dust from one place to au-
oth.r. Good housewives usually give
their dwellings ¢ weekly spring clean,
but the annnal undertaking deoes give
us an opportunity of getting rid of
much acenmulated rubbish.
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NE of the happiest radio hours I
have had for quite a long time was
when 2ZW broadeast the Vacuum Oil
Company’s programme of old-time
dapees.  We made no attempt to step
it out in our household, ulthough the
master of ceremonies’ Importunities
were almost irresistible, Like many
others, old-timers would recall dances
of bygone duys, when these functions
wore of a more sociable nature than
they are to-duy. There are indications
that some of {he old-time square dances
are being resuvrected. and nothing adds
to the fun of the evening more than a
vef of rollicking lancers or u spirited
polku, The old dances were certainly
more tiring than the modern steps, buk
T think there exis{ed meore a spirit of
camaraderie than ig shown at the pre-
sent day, The company responsible for
this broadeast has  instituted many
bright innovations to the radio pro-
gramme, and I am always intrigued to
hear what is to come next.
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SONG 1hat has just come to hand

from the publisker, Arthur XL
Stockwell, Lid., Ludgate ITill, London,
is by a New Zealand composer and
ontitled “What Slhould I Do if I Lost
You”; the words by Robert Garrick,
and the music by John Donovan. This
song could well he given a place in the
repertoire of some of our light tenor
singers. Tt ig eusy to sing and would
make a welcome addition to some of
the lighter ballads, and a change from
the syncopated jazz songs we 50 often
hear.
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B ISS ADELAIDE EDEN PHILL~
POTTS, danghter of the famous
noveligt, has collaborated with her
father in many of hiy Lest dramatic
writings and also produced some very
exvellent dramatic material of hier own.,
She is still industriously writing plays,
and has just cowpleted a new one
which should prove interesting! It
covers the experiences of a generation
now growing old, for the action starts
in 190G and finishes at the present
time, Also, it deals with one of Lon-
don's suburbs, and not the west coune
fry, with which the name of Phillpotts
is 5o closely associated. ,



