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If ‘handled ;’:“o:i"ectly, ham can last for 2-3 weeks.
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butter

Mrs Grace Sullivan’s
economy recipe for doubl-
ing butter, given in an
episode of “The Sullivans®”

| (South Pacific Television)
‘may have been missed by

many housewives who
would like to ftry it
The recipe is: :
Double 250g (half a
block) of butter by dis~

'solving } teaspoon gela-

tine in | cup hut water
and adding this to the
softened butter and heat-
ing in § cup of fresh milk.

When all dients are
thorouglﬂ ended refrig-
erate firm.

This butier may be used
on  sandwiches and in
making cakes but not for
irying.
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0 REMOVE rass stains
from clothes, dampen

the garment and sprinkle with
sugar. Roll it up and leave for
half an hour. Wash in the
usual way. The stams should
disappear.

‘N’HEN freezmg wiener
schnitzels, dip them
in egg and breadcrumbs first,
so that the meat will be ready
to cook as soomn as it has
thawed. f}i‘sﬂ'ﬂj‘b crumbed
mixture .stays on the meat.
Use the ee-flow method to
freeze the meat, that is, lay
each piece ona large tray and
place in the freezer for sever-
al hours, or overnight. Re-
move each piece from the
tray and put it in a large
plastic bag. Pieces can thus be
taken out in the number
_required at the one time.

.-Al

Zf{w i}(?»a.,/"_

Arpets brea

Have d1scovered a new way
of making mock cream — just
take two tablespoons of mar-
garine and slowly add icin
sugar to taste, beating well a
the time. Much better than the
old ways and certainly much
less work. ('t

j"'tt- .',s—

When cleamng chest freez-
ers, soak old towels in really
hot water and drape them

7/
Lolsapin, Juce 4

over the “edges. This
loosens t ly fast, and
the ice ted out in
large secti ] excess
drips loose ice lower

e
base. This saves time: Frozen
goods piled together on a
ench and covered with a
blanket, etc, haven't time to
defrost.

e ) s, -
d / ;{ c]’mé.ll;—a s
~ When there are ple to- o

matoes about, I slice them
onto a tray and freeze them
using the “free flow” method.
In the winter they provide a
quick, attractive and econom-
ical topping for bacon and egg
pies, pizzas etc. No thawing is
necessary, just pop the to-
mato slices on just before
putting the pie in the oven and
they cook beautifully. .~

L——_,.f_éubh)‘q LA d

If you have trouble re/ 3

ing an old dow pane h:!g
the putty ‘become he
use Kkeros 0 soften t.

putty. i

It’s also %for squeaky
doors and is the quickest and
cleanest remover of adhesive
tape.
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KEEPING CELERY chSP P When re-heating dee -fr-o_
zen scones, bread or rolls in
To keep celery crisp and freshness. Trim the tops and,
fresh for three or four weeks, bottoms of the sticks before:

the oven, it can be difficult to
tell when they are completely
separate the s off the use. ted
bunch. Trim s and  BREReeq
When making

right
wash th

them for 80 ] icing for ving a
the base of ¥ cakes and ‘5‘, g€ mar- few seconds. ' (" ;
water in a ja garine InsteadRERIer. Icing If the skewer goes in easil
Replace the water every four will not harden"r"Crack. and feels hot to the touc
or five days. Guaranteed Wh%n withdrawn, they are

[ Dse st A :‘i,‘{{»f.{}) 0P NT ice crvstals | ready. T i
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the exposed suriace with

and make gpatg, 42 cup cold never rust if after each use
water. Whe ik cive 2 cooking fofF! replacing each they are squgese ?ﬂﬁ'"tin clean
tablespoon e dduid tﬁ time and moulding it to the water, plaeed-tn. a small jar
your housg, B - hey shape. : et and covered’ with soap pow-
respond a ,&1 o The ice cream will retain its '
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plastic : Gcurtain oo "iem ony the clothesline teaspoon Of-epsomy salts, to
tlﬁorough 3-’- gt : and hose thesfhdown with cold one cup of water.
L aitablesglo Wwatef  water, takidf EROL to Wet _New fronds will soon
Al :ibgut"'hgll} >0 the inside ¢ t). They dry appear.

hour. Rinse wét‘and hang out
n dry. The curtain comes up
.e brand new.

~ If you want to get rid of a
stubborn smell from a bottle
or jar, fill itwith a solution of
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IF YOU want golden brown
pastry, roll it out on custard
powder,ul is e using
egg or

SILVE: b
light rust ehrome does a
good cleaning job and re-
stores the shine, =

IF your skirt a
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_ IF storing silver beet, wrap it
in a large sheet of damp
newspaper, then in one dry sheet.
Store standing up. Keeps fresh
until required.
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VENT yogr electric
pan

er six years it is still
vely and shiny underneath,
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How to staptatelectric cling

10N your hands and wipe
wyour slip. The problem
e solved.
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.~ ADD a couple of drops of
your favourite perfume to the
water in your steam iron — it
makes the clothes smell lovely
and fresh. ;

~ Remove those

TO REMOVE stains (marker
a cloth pad, place under stain,

stubborn stains

pens etc.) from clothing make
apply some methylated spirits

then eucalyptus and rub gently. You may have to do it a se-
cond time depending on the stain. This has worked where

dry cleaning has failed.
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TQ PREVENT flies from
settling on your windows and
mirrors, sprinkle 4 little vin-
egar on the cloth with which
you clean ledges. You’ll be
surprised how well thig
works.

Vg Lee ’«ZJJ“ é{z._,-{‘ga—v_—\

SOAK a new shower curtain in
one cup each of salt and water
before hanging it. This prevents
mildew. = 5, 758

If your shower curtain is
mildewy already, rub with bak-
ing soda before washing.
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: ' ' COVER TR g, coffee grounds an
TO remove the air from 4 TO COVER scratches or small SAVE cold to soil to make

plastic bag
suck the air
Straw, then seal this:
More effective and qui
using a pump.

To take labels off plasiiaontainers,

water and put lid on. Leave for a few minutes. Tpen peel labe
AL msres fallels grows

off leaving no sticky glue.

e Y
forming roun,
put a pinch of cream

To prevent a stain
boiling eggs,
before pourin

bt Ay fid

when freezing food,
out with a drinking

as usual.
cker than

d an alu

g in the water, then boi

first fill jar with very hot
et ok,

ALafEL

minium saucepan wh@."— =

ftartar in the saucepan
I the eggs.

erwing
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chips on whiteware, just brush
with a little typist’s erasing paint.
- — E.H., Christchurch

tea leaves to add
a cheap pgttlng
thrive on it.

___ SGhel e, ot
. USE the borders around sheets
of stamps as labels for jam and
marmalade pots — just nanie,
lick and stick on.

mixture. Plants
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BEFORE slicing bananas for

fruit salad, etc, hold them under
cold running water for a minute. |
not turn brown.
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Then they \yill
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Chewing gum that has been trodden into a carpet and
hardened can seem impossible mrr@me; ‘but try covering it
with egg white and leave it for an hour or two. The gum will
soften and can be scraped off with a knife. It may need a second
dose to remove it completely.

For stubborn stains on the carpet, try using a little hair

shampoo on a damp cloth.
BROOKFIELD BRANCH.

Buy fewer flower plants and more slug bait and you will
probably have more flowers.

Mrs F. Johnson,

INGLEWOOD BRANCH.

Use dry cement or sawdust for oil on concrete drive.
Norma Allen,
AWAPUNI BRANCH.

If the end of a reel of cellotape is lost, put it into a cup of
hot water for a few mintues, then it can be seen plainly. The
water won’t harm the tape at all.

M. McBean,
MIRAMAR BRANCH.

If having trouble with a stiff lock, try rubbing the key with
soap—the lock usually gives no more trouble.

W. Manson,

MIRAMAR BRANCH.

To prevent car window from misting, wipe over the inside
with concentrate detergent. Leave for five minutes and then
polish with a dry towel.



Many stains become ‘set’ if left untreated teo long. NEVER apply heat to a stain. For long life,
have clothes regularly ‘Drycleaned’. If unable to remove at home, do keep paint or vegetable oils
moist with paraffin or lubricating oil and send to the drycleaners as soon as possible.

Don't iron while damp.

O wN

ACID - Neutralise with weak solution of water
and Bicarbonate Soda or Ammonia.
ADHESIVE TAPE - Lighter fluid or turpentine
(mineral turps).

ALCOHOL - Lukewarm water with detergent.
ANIMAL STAINS - Sponge with warm water.
Add few drops of ammaniaif colour affected.
BATTERY ACID - Neutralise with weak solution
water and Bicarbonate Soda or Ammonia.
BEER - Sponge with warm water.

BLOOD - Cold water.

BUTTER - Lighter fluid or turpentine (mineral
turps).

BEETROOT - Sponge weak solution of
common salt and cold water.

CARBON PAPER - Lighter fluid or turpentine
(mineral turps).

CHOCOLATE - Sponge warm water and deter-
gent. If on surface allow to dry and brush off.
CHEWING GUM - Kerosene or turpentine.
COFFEE - COCDA - Sponge immediately with
warm water and detergent.

COOKING OIL - See Vegetable 0il.

CRAYON - See Carbon Paper.

CREAM - Sponge with cold water and deter-
gent. If necessary, follow with turpentine
(mineral turps) when dry.

CUTICLE REMOVER - Sponge weak solution
water and vinegar or Acetic Acid.
DEODORANTS - Sponge solution warm water,
detergent and ammonia.

DYE STAINS - Send immediately to Dry-
cleaners.

ENAMEL - See Paint.

. Don’t damage colours or fabric with hand-rubbing.
Place absorbent pad under material, and sponge carefully.
Liquid detergents are recommended rather than soaps, which may contain harmful alkalis.

EYEBROW PENCIL - See Carbon Pencil.

FLY SPECKS - Sponge with solution of warm
water, detergent and Bicarbonate Soda.
FOOD STAINS - Sponge with warm water and
detergent.

FRUIT STAINS - Weak solution water and
Acetic Acid or vinegar.

GLUE - As for Adhesive Tape.

GRASS - Warm water and detergent.
GRAVY - See Food Stains.

ICECREAM - Sponge cold water and detergent.
When dry follow with turpentine (mineral turps).
INDELIBLE PENCIL - DON'T TOUCH. Send to
drycleaners moist by covering immediately
with paraffin or light lubrication oil.

INK MARKING - See Indelible Pencil.

INK BALL PEN - See Carbon Paper.

inGN (RUST) STAIRS - Tieal with Oxalic Acid
or rust remover.

JAM - Warm water.

JELLY - Sponge with warm water.

TOMATO SAUCE - Sponge with warm water
and detergent.

LIPSTICK - Turpentine (mineral turps). If
necessary, follow with solution water,
detergent and Ammonia.

MASCARA - See Carbon Paper.
MAYONNAISE - Weak solution detergent with
Ammonia.

MEAT JUICES - Weak salt and water solution.
MILDEW - Wash well. White wool garments
can be treated with weak solution Hydrogen

Peroxide; white cotton garments with weak
solution of Chlorine.

When using turpentine, keep away from naked flame — use in open atmosphere.

MILK - Cold water and detergent.
MUSTARD - See Mayonnaise.

NAIL POLISH AND REMOVER - Dangerous to
acetate fabrics. Sponge off with Amul Acetate.
NICOTINE - Weak solution warm water,
detergent and Bicarbonate Soda.

OIL (VEGETABLE): SALAD, OLIVE, SOYA BEAN -
Unless quickly treated becomes ‘set’. Don't
use water. Keep moist with kerosene or
light oil (paraffin) and send to drycleaners.

OIL (MINERAL) -lubricating - Lighter fluid or
turpentine (mineral turps). Send to drycleaners.

PAINT - Light surface stain may be removed
with turpentine. Otherwise, treat as
Indelible Pencil (see Chart).

PERFUME - Wash solution water and
Bicarbonate Soda.

PERSPIRATION - See Perfume.

POLISH, SHOE AND FURNITURE - See Paint.
RUST - Send to drycleaners.

SOFT DRINK - See Beer.

S00T - Use stiff dry brush. Follow with lighter
fluid or turpentine (mineral turps).

TAR - Either turpentine, Benzol or kerosene.
If not successful treat as Paint.

TEA - Sponge immediately with solution
warm water and detergent. Do not use
petrol, Tetra-chloride, etc.

URINE - Weak solution water, detergent and
Bicarbonate Soda and Ammonia.

VARNISH - See Paint.

VOMIT - Warm water and detergent.
WINE - See Alcohol.

WHISKEY - See Alcohol.



'EMERGENCY SUBSTANCES

In cooking, the following emergency substitutions

may be made:
FOR

Allspice-1 tsp.
Baking Powder-1 tsp.

Buttermilk/sour milk
1 cup

Catsup or chili sauce
1cup

Chocolate-1 0z square

Cornstarch-1 thisp.

Flour-(cake)-1 cup
Flour-(white)-1 cup

Fresh herbs
Garlic-1 clove
Ground pork
QOregano

Prepared mustard
1 thlsp

Pumpkin pie spice
1 tsp.

Tomato juice-1 cup

USE

Cinnamon-4tsp. and
ground cloves-tsp.

Baking soda-1 tsp. and
cream of tartar-1 tsp,

Lemon juice or vinegar-
1tblsp. plus fresh milk to
equal 1 cup.

Tomato sauce-1 cup
mixed with 2 thlsp. vin-
egar and sugar to taste
plus ground cloves-tsp.

Shortening-1 thisp. and
dry cocoa-3 thlsp.

Flour-2 thisp.

White flour-1 cup minus
2 thlsp.

Cake flour-1 cup plus 2
tblsp.

Equal amt. dry herbs.
Garlic powder-$tsp.
Equal amount sausage
Equal amount marjoram
Dry mustard-1 tsp.
Ginnamen-itsp., ginger-
itsp., ground cloves-i
tsp., nutmeg itsp.

Tomato sauce-icup and
water-cup.




