
DRUM: JULY 1956
B a k e  this d e lic io u s R o y a l

BOY THE P A R A FF IN  WITH 
THE NAM E B EH IN D  IT

S H E L Lsays
GLADYS NKUNGU 
of Camps Bay, Cape Town 
“I always use Royal 
Baking Powder when 
I bake at home — it 
makes such delicious

P E N N A N T
P A R A F F I N
IN THE NEW 4 G A LLO N  DRUMuse

A T L A N T I C
I L L U M I N A T I N G

P A R A F F I N

, and 4 gallon tin. 
Single tins now 
a va ilab le  on 

the Reef and 
¥ f[ Pretoria.

Shell Pennant Paraffin is 
the best for all makes of 
p a ra ff in  s toves, lam ps, 
r e f r i g e r a t o r s  a n d  
incubato rs . A nd w hen 
you have fin ish e d  your 

Shell Pennant Paraffin, you will find 
many uses for the empty 4 gallon 
drum. T he tin  too can be used for 

h o u s e h o ld  w a s h i n g ,  
carrying water, and as a 

X  general container.

SHELL
pgrarofflj
paraffin.^ ■ N o  s o o t  

■sfc N o  s m o k e  

^  N o  s m e l l  

I t ’ s  w a t e r  w h i t e ! HO W  TO BAKE ROYAL SAUSAGE AND EGG PIE
About y3 cup very cold wattHave ready - for the pastry

2 cups flour (sifted)  ̂ .
Have ready - for the Ailing

% lb. Vienna sausages—boil 
these and then cool them 

2 eggs
1 y-t cups milk 
Pinch of pepper and salt

good cooking fat)
[ Royal Baking 
altVt

S H E L L
Sift the flour, baking powder and y2 teaspoon salt into a 
bowl and mix. Add shortening and rub in with finger
tips until mixture looks like fine breadcrumbs.
Add cold water slowly, a little at a time, just enough 
to make a firm dough. Knead a little until smooth. 
Divide pastry in two, roll out one half to % inch thick 
and line a deep greased pie dish or pie plate.
Cut the sausages into rings and put them in the pie. 
Beat the eggs, mix in the milk, add pepper and salt

Roll out remaining pastry, wet round edges of pie 
and put the top pastry over, pressing edges to seal. 
Make a hole in top with the point of a knife. Bake the 
pie in a hot oven, 425°F, Gas 6, for 25 to 30 minutes, 
until egg mixture is set and pastry cooked.

Shell Pennant Illuminating Paraffin — Suitable For Every 
Household Need — ON SALE AT YOUR LOCAL STORE

Step 2.

Step 3.

Step 4. 
Step 5.

is the food for BBAINWOBK
i j U M B H i

R o y a l
IS THE DOUBLE-ACTING 

BAKING POWDER
*****

AFRICA’S OWN COOKBOOK
Over 70 delicious money
saving Royal recipes for 1 /-! 
To get your copy, send a 
Postal Order for II- to 
RO Y4L BAKING PO WDER 
Dept Al Box321,Paarl, C.P-

/ M '  ^ < 7 / 0 7 / 7  W & t r / U y

D U S T Y  K IN G
R hodesian Footballer, says. . . .

‘fo r  H E A L T H  a n d  E N E R G Y

A L W A Y S  E A T  T H E  N EW

V 1 T A B A K E Y o u c a n ’ t  b e a t

F I S H
f o r  E N E R G Y

Glenryck is the best canned fish you can buy. 
The fish you get in the Glenryck tin is always 
fresh, because it is cannedfresh. All the flavour, 
all the goodness is kept fresh for you to enjoy. 
That’s why six times more people ask for 
Glenryck than for any other brand of canned 
fish.
You’ll save with Glenryck. A one pound tin is 
enough for the whole family. And remember, 
your shop always has a fresh supply.

c h e a p e s t  t a s t i e s t  meal 
you ever had!PR IC E

ON LY

1/ld !
i s s u e d  b y  B R V S N  &  J O H N S O N l i m i t e d•  DUSTY KING plays 

Inside Right for the Civil 
Service Football Team. 
He has also played for

f t/ l’ W<ML2> d~U L \ P S . 19S&

NEW and for Rhodesia
'V IT A B A K E ' Transvaal and Na

Brown Bread
in the special wrapper. By buying "VITABAKE” you : 

buying the best,
Made only by

RHOBUCK BAKERIES (PVT) LTD. SALISBURY. 
Storekeepers phone: 23095 

AND ASK OUR DELIVERY VAN TO CALL!

B r e a d  s p r e a d  w i t h  

S T O R K  m a r g a r i n e  

w i s  g o o d  f o o d !

You and your children need the goodness of fish as a 
food. Fish builds health and strength and brain power. 
Eat more fish and you’ll feel better, work better, think 
better.

Bread and sandwiches spread with 
Stork are extra-tasty. . .  extra rich! 
Children love the taste of Storlc 
Margarine. A dd  Stork to your 
Samp and Beans and to ail your 
meat dishes— whether stew, boil 
or fry ! Stork makes all food 
taste good!

I M B C H a V S K
W e >  r - l  c l  »?_• I • $ 7,

' T h a t ’ s  a  s m a r t  

s t o v e  o f  y o u r s ,

x i a r \ « y o  A /«*+q /
t - i  ■ i  ■ 3 -v

‘ H o w  do you g e t 
y o u r s to v e  so b r ig h t 
M r s . H o u s e p ro u d ? ’
" W h y ,  tha t’s as easy 
as A .B .C . 1 clean it 
w ith  Zebo L iqu id  r  
S to ve  Polish. T h a t’s 
the quickest and easiest 
way to give it a really  
brillian t black shine.’’ 9

S T O R K
I A

m a k e s

o e u c lou S- J

M A R G A R I N E
m akespeople  strong a n d  hea lthy— [ 
healthy people  a re  h a p p y  peop le

"Y es, P m  alw ays proud  o f m y  stove  

now l  clean it w ith  Zebo. There’s 

noth ing  like  Z ebo  L iquid  S to ve  

Polish  to  g ive it a brilliant black 

shine. A n d  so qu ickly  and easily too.”

F R E E
BOOKLET

>ept.G?Box909jlurbao H o w  to  m a ke  d e lic io u s  c a b b a g e  and p o t a t o  s o u p
Method: 0  ®  Add c b ta »

, , 2 2 2 2  i

C o u t f
S T O V E  P O L I S H
OUTSHINES THEM  ALL

S T O V E  P O L I S H
OUTSHI NES THEM ALL

ATLANTIC

OWE POUND OF FISH IS AS 60QD AS A POUND OF THE VERY BEST MEAT
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