1st December, 1038

PROSTRATION

THE MIRROR

Salad W ays for Salad Days

IN cases of extreme exhaustion Virol is often the

one food which can help the patient,

It throws

absolutely no tax on the digestion, and supplies just
those valuable elements which the patient must
receive if health is to be restored.

Small quantities of Virol or Virol-
and-Milk given at frequent inter-
vals will help the patient over the
difficult stage.

As soon as more normal conditions are restored,

the

Virol

should be continued between meals,

Virol hastens convalescence and leads to rapid
recovery. The confidence of Doctors in Virol is
shown by the fact that

40 million prescribed portions of
VIROL were given in 3,000 Hospitals
and Clinics last year

Wright, Stevenson, and Co., Ltd,

VIROL

The Food for Mother and Child

Agents :
F.O, Bcx

10, Wellirgter, M2,
Virol Limited, Hanger Lane, Ealing, London. W, 5, England
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DRIES IMMEDIATELY/

Y

“Just as good as

Ezywurk Stove Polish”
ITholesale Agents for NZ.: 5. A, §MITH & 0 LT,

AUCKLAND
Qur

The Wizard Household Stain Polish
G

schemes.

ives a beautiful new lustre to the oldest, shabbi'est
iurniture—in any colour to twatch any decorating

Specially recommended for Floors, Furniture, and Chairs
—ug matter how old.

Available in Walnut, Dark Qak, Tight Oak, Miss' . n
Qak. Cedar. Mahogany, and Rosewood.

In l-pint tins, 2/6; i-pint tins, 1/6: i-pint. 1/-5 at ail
grocers and ironmengers,
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THE WIZARD HOUSEHOLD STAIN POLISH |
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e Hot Weather and Festive

Season are now with us and
all the family, even mother, goes
cloaked in heliday garb and holi-
day spirit. Still the age-cld prob-
lem of “what to have for a change”
lurks at the back of her mind, Cer-
tainly the advent of Summer with
its variety of fruits and fresh vege-
tables does seem to halp, Lut we
must serve these to the best advan-
tage to tempt jaded appetites, be-
cause little folks require so much
energy these hot days running
around grasping all they can from
life. And inother, too, does not
want to spend too much time in
the kitchen: not while the beach
and the bush are calling.

Most people seem to have the
habit of making one or two different
kinds of salads without wvariation,
but the homely salad offers preat
vistas for the imagination and it
is possible to make a salad a treat
to the eye ay well as to the di-
gestion.

Have you ever used cabbage in
your salads? Raw cabbage is not
as many people think, a craze of a
few food fanatics, and if you are
fot in the habit, do try a few of
the inside heart leaves of a young
cabbage shredded finely with the
lettuce, some time. Very finely
shredded carrots are an acquisition
to a green salad, both in appear-
ance and flavour, but shredded very
finely please. Celery too, is nice,
as also is our old friend of the
salad—the raddish, which adds col-
our. An orange in its natural sec-
tions added to the salad will earn
for mother tmuch praise from those
at the table, but you will have to
use one of the pipless varicty (which
also break up very easily into sec-
tions) either Sydney or Californian.

Some pecple use pineapple in their
salads, also apples, raisins, nuts,
spring onions, cold boiled potato,
¢ress, nasturtium leaves and flowers,
dandelion, etc., and so on ad [b.

For one salad you could have
shredded lettuce and cabbapge gar-
nished with slices of orange and
beetroot. For another, the shred-
ded lettuce and cabbage garnished
with carrot, raddishes and celery.
Have round raddishes cut across 50
that they form petals and look like
flowers nestling on the top of the
dish. Cold boiled new potato cut
into a similar shape to the orange
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Aluminium Pots and Pans

{Continued From Page 104)

attention, The handles should be
firmly fixed and either made of some
zood non-heat-conducting material
or else of metal, rolled and hollow
inside; in the latter case, the air en-
closed, being a poor conductdr of
lbeat, helps to keep the handle cool.
A wooden handle is really to be pre-
ferred, its only disadventage being
that a careless cook might allow the
gas flame to lick round the sides
of the pan, and so, not only waste
gas, but also possibly burn the
handle.
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sections is also very nice, and I
must not forget to mention the cu-
cumber and the colourfu!l tomato
long recognised as essential to a
good salad. ’

But row for a salad dressing. You
will appreciate this dressing as you
can make a quantity and it keeps
bottled indefinitely. It is a good
“foundation” recipe too, because any
of the ingredients can be added to
or lessened according to taste and
other flavours added, ie, tomato
sauce or lemon juice, Half table-
spoon salt; one and a half table-
spoons  sugar;  half  tablespoon
flour; one teaspoon mustard; little
cayenne; half cup vinegar; one or
two egges; one tablespoon butter;
three quarters cup of milk. Mix
dry ingredients in top of a double
boiler; add vinegar and beaten egg
yoliks and whites. Cool and serve.

Here is another recipe somewhat
similar if you should be in a hurry.
Take 2 tablespoons water, 2 table-
spoons vinegar, 1 teaspoon salt, 1
teaspcon mustard, 1 raw egy well
beaten and 1% tablespoons sugar,
and stir over hot water until thick.
If liked, oil can be beaten into this
when cold or a piece of butter while
it is cooking.

I do not think it a good plan
td mix the dressing with the greens
as this tends to make the salad
sodden. Rather, if possible, mix
your salad and leave it on the ice
chest for an hour or so to “crispen”
and then bring it to the table so
that its fresh colour in gleaming
glass can he appreciated.

Mock Whipped Cream

Ingredients : & Ib, butter, 13 table-
spoons sugar, pinch salt, teaspoon
Davis gelatine, 3 tablespoons hoil-
ing. water, vanilla or lemon essence
to flavour, ¥ saltspoon cream of
tartar, Pour boiling water on gela-
tine, stirring to melt; put butter,
sugar, salt and flavouring in a basin,
cream a little, add cream of tartar
then pour liot gelatine in and whip
well (about 10 minutes)y wuntil it
appears like whipped creara. This
makes au excellent filling for spong-
cs or puffs.

Eggs on Toast: Take some maca-
roon or some other favoured bis-
cuits: place a half apricot in the
centre of cach for the yolk with
well whipped cream around to rep-
resent the white.
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"Coma, gentlc Spring! Ethsreal
Mildness, come,"—Thomsen,

Don't Delude yourself (nto
thinking that you can't catch a
pold in  the sepringtime, Mild

weather may meet you off your
puard, and a chill or cold i{s the
reault,

The wisest course is to be pra-
pared, and take Baxter's lung
Preserver, The slightest chill can
jevelop into a wserious illness,
ind “"Baxter’s’ {s thoa surest. pre-
ventive, Evan one dose bringe
pass and gives rellef.

A reliabla specific, and alao in-
valuable ag a tonic.

You cuan get a generous-alze
yottle of Baxter's Lung Preserver
for 2/6 from all chemista and
wtores; family size, 4/6.
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Guarantead—See Page 72




