' "Superseasnnmg i3 A genaric ‘term for any brand of monosodium glutamata. The best known brand
in Canada is Accent. In the East,. look for Ajinomoto, used exactly as you would use Accent,

“You will find Angosturs bitters in the most un&xpe:;tad places -overseas. Traditicnally used only in
cocktails it can also brighten up the rnost mundane dishes and make ‘thém more flaverful. It is highly
recornmended to season the foods of p&upla who are nn a low-salt diet and is ususlly avaliab[a when more
Specialized praparations are rot,

Sheives and Picture Hanging

There are samply never enough. shalves, Take bookcases with you if you can. ¥ not, stock up on steel
brackets that will adjust to fit boards of various widths and stock up on plcture hooks, ¥, at your mission,
there is no restriction in your lease about” hanging shelves in plaste' walls, remembar the trick of driving
a nail’in first, puliing it out, and stuffing the hole with a-wad of stael wool. You can then insert a screw
and turn it tightly.and solidly in thie rough steal woe! plug.

Sikwer

.Silver alloyed with copper is the most durable kind, but there is an iresistible charm ta pure silver. You
ray find yourself in a country that specializes in very soft. 100 per cent silver items that are heavily
ornamanted. Befora you buy a vase, bowl, teapot; or anything that might have to hold liquids, ask the
merchart to fill it with water. All too often the decorating chisel or mallet has made invisible holes that will
lzak. Insist on having the item made watertight before yau buy it.

Vegetables and Fruits

Improper handiing and preparation uf fresh foods.¢can be s health hazard. The best peolicy is (1} to
discard all bruised portions of fresh fruits and vegetables and (2) wash fresh fruits and vegetables
“thoroughly in a detergent or in a solution with 15 m! of Clorox per gal]nn of water. Soak for 10 minutes,
then rinse in boiled or treated water, Thare s no way to sterilize lettuce.

Watar

' If you are informed at the mission that the local water supply is not safe, you will receive instructions
.on how to purify it. Purifying tablets, iodine, or boiling may be recommendsd. Bolling is perhaps the mast
custamary and can be easily made an autumatlc routine, Watsr shuuld bail at laast 10 minutes to kill al
germs. To get nid of the flat tesie either pour: the water from cuntainer 1o container seversl imes 1o agrate
it, or tum it into-a filter tank. The filter is the most convenient. It holds several gallons. ‘and the water ¢an
be drawn off into sterilized bottes-and stored Tn the refrigerator. Fraezing doas not kill garms. Boiled water
must be used to make ice cubes. Thereshguld be a thermos jug or plastic bottla of boiled water in the
bathroom for brushing teeth if the water at your mission is not poteble, -

Yeast

In some foreign countries you can buy foil-wrapped packages of yeast. Unfortunately, by thetime they
have made a-sea voyage gone through customs, been distributed by the imparter te the wholesaler to the
grocer, the yeast may be too ald to use. Before you buy always study the expiration date-stamped on the
parkage. Both the British and the Dutch export very good granular.yeast, whith stays fresh much longer,
Soften this kind of yeast in a measured amount of lukewarm water [not milk}. After about 5 minutes it will
he ready to use in the same way you would use a compressed yeast cezke. Count the water used for
shortening ag part of the liguid required by the recips,

Yoguri

This is usually the only dairy product safe to use in countries where milk and cream ars of guestionable
purity. Liberally doctored with sugar, it makes 2 nice dessart. Use it plain as a substitute for sour eream.
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