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upersensoning" is  n generic term for any brand of monosodium glutamate. The bes-t known brand 
in Canada is Accent. In the East, look for Ajinomoto, used exactly as you would use Accent, 

You Will find Angostura bitters in the  most  une.xpeCied places , overseas, Traditionally used only in 
cocktails 'it  cari erso brighten up the most mundane dishes and Make them more flavorful. It is highly 
recommended to season the fitiOds of People who are  on  3 low-salt dietand is usuelly available when more 
Specialized preparationS are not. 

Shelves and Picture Hanging 

There are sirriply never enough shelves. Tale bookcases with you if you can If not, stock up on steel 
brackets th -at will adjust to fit boards of variouà widths and  stock  up on pkture Kooks. It at your  mission, 
there is no restriction in your lease about hanging shelves in plaster walls, remember the trick of diiving 
a nail in first, pulling it  out  and stuffing the hole with a Wad of steel wool. You can then insert e screw 
and turn irt tighliy and Solidly in the rough steel Woo? plug, 

Silver 

Silver alloyed with copper is the most durable kind, but there is  an  irresistible charm to pure silver. You 
rnay find yourseU in a country that specializes in very soh. 100 per cent silver items that are heavily 
ornamented. Before you buy a vase, bowl, teapot or anything that might have to hold liquids, ask the 
merchant to fill it with water, All too often the decorating chisel or mallet has made invisible holes that will 
leak. Insist on having the "item made watertight before you buy it. 

Vegetables and Fruits 

improper handling and preparation of fresh foods can be a health hazard.  The best policy is (1) to 
discard atl bruised portions of fresh fruits and vegetables and (2) wash fresh fruits end vegetables 
thoroughly in a detergent or in a solution with 15 ml of Clorox per gallon of water. Soak for 10 minutes, 
then rinse in boiled or treated water. There is no way to sterilize lettuce. 

Water 

' If you are informed e  the  mission that the local water supply is not safe, you wlil receive instructions 
on how to purify it Purifying tablets  iodine1  or boiling may be recommended. Boiling is p.erhap.s the most 
custorriary and can be easily made an auttimatic routine. Water should boil at least 10 minutes to kiil all 
germs, To get rid of the flat taste; either  pour the  from container to container s.everal times to aerate 
it or turn it into a filter tank. The filter is the most convenient.' It holdS several gallons, and the water can 
be drawn off into sterilized bottles and stored in the refrigerator. Freezing doei not kill germs. Boiled .water 
must be used to rnake ice cubes. Thereshould be a thermos jug or plastic bottle of boiled water in the 
bathroom for brushing teeth if the water at your mission is not potable, - 

Yeast 

In  soi-ne  foreign courrtriea you cari buy foil-wrapped packages of yeast. Unfortunately, by the -time they 
have made a sea voyage, gone through customs, been distribUted by the importer to the wholesaler to the 
grocer, the yeast may be too old to use. Before you buy - always study the expiration date , stampecl on the 
package.  Both the British and the Dutch export very good granularyeast, whiCh stays fresh much longer. 
Soften this kind of yeast in a measured amount of lukewarm water lnot milkl. After about 5 minutes it will 
be ready to use in the same way you givould use 8 compressed yeast cake. Count the water used for 
shortening as part of the liquid required by the recipe. 

Yogurt 

This is usually the only dairy product safe to use in countries where mirk and cream are of questionable. 

purity. Liberally doctored with sugar, it malses a nice dessert. Use  it plain as a substitute for sour cream. 
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