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FAMILY WILL APPRECIATE

FOR YOUR NEXT BAKING DAY

half the cost. They are very simple
to make if a little care is taken
with the pastry and the syrup.

For the pastry take ilb. of flour,
20z. of lard, 2oz. of margarine, 2o0z.
of fine sugar, and a good pinch of
salt,  Slightly warm the fat and
heat it sof{ with a wooden spoon,
then rub it into the flour, adding
the sugar first; hind with a little
milk instead of water, and make
the paste as dry as possible. Do
not add flour after the liquid, ex-
cept Just to prevent stieking. Line
a deep sandwichi-tin with this paste,
prick it well with a fork, and bake
until firm and lightly browned.
Leave until eold.

For the filling: Drain the syrup
from a tin of aprieots, eut the fruit
into thick slices, and place in the
case of pastry, each piece overlap-
ping the other. 1’ut the syrup inte
a small saueepan, bring to the beil,
and mix with it half a teaspoonful
of cornflour and a few drops of
almond essence.  Boil rapidly ontil
it is redueed to about a eidl. Pour
over the froit and Jeave to sot.  Any
other fruit may be used in the
same method,

How to Make Suet Pastry
Thiz epsilv-made pastry Is used
for meat or fruit puddings, rolv-

poly pudding, sea-pie and dump-
lings.

To Make the Pastry—Required:
zlb. of flour, 11b. of suet, half level
teaspoonful of baking powder, cold
water to mix, pineh of salt. Sieve
the flour, salt and baking powder
into a Dbasin; remove all skin and
kernels from the suet, and shred
it finely, dipping it into the flour
oceasionaily.  Then flour a board,
and chop the suet as finely as pos-
sible, adding enough of the flour to
preveat, it sticking to the knife; mix
it well with the flour, make a bol-
low i the ecentre, and add cold
water very gradually, stirring the
flour in with the right hand. Form
into a smooth dough, turn on to a
floured boaxrd, flour a rolling-pin and
roll out to the required size and
thickness.

For a Meat Pudding the pastry
1z rolled out a little thicker than for
a freit pudding. Any kind or a
wixture of meats may be nsed. The
pudding may be eovered with a
scalded flouved eloth and boiled, or
it may be covered with greased
paper and steamed. Time to boil,
2} to 3 hours. To steam, 3 to 4
hoars. 1f gmall individual pnddings
are made, 1 hour’s boiling and 13
hours’ steawing should suffice.
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Two New Improved Models

THERMOSTOVE

[ncreased Size of
Oven

16" W.x 14" H,
x 15" D,

Soot Door for Access
to Flue,

N.P. ];ruwe_] Rail on

Only % Flues ta

ean,

SLIDING OVEN
DOORS. lacr eased Hot Plate
An cotirely new ervice,
featute. 287 x 11" D.
Increased Hot Plate OPEN FIRE.
urface, 13" H. = 10" W,

wnh Shiding Doors.

29" W.x 16 D.
No unsightly Hinged
oors.

| Shaking Grate. Removable Ash Pan.

Models 5 & 6 are exactly alike except for boiler capacity.
HALF THE 'FUEL BILL-DOUBLE THE EFFICIENCY

The twonew models —5 and 6—are both greatly in advance of previous models.

Lavger Boiler Capacity, Bigger Ouen, Sliding Oven Doors, Towel Rail, Hot Plates,
Shaking Grate, Ecanomy in Floor Space.

The placing of “Thermostoves” on the market marked the opening of o new
eri in Kitchen stoves. Thousands are now in use, and the many letters of appre-
ciation received testify to their popularity. The ordinary kitehen 1y ange is being
superseded at a great pace by this modern combination.
For Cooking, for Hot Water Service to Bath, Lavatory and Kitchen Taps, and for
Warming the Hall, Landing and Bathroem by Radiator.
CUSTOMS ST. WEST,

4wtz HARDLEY’S LTD. “Sai

Call and see new models, also lelters of appreciation from Auckland users.

Manufactuted by - - - - HARTLEY & SUGDEN LTD.. Halifax, ENGLAND
Australasian Representative : MR. C M. MUSKETT, N.Z. Express Coy.’s Building, Fort 51, AUCKLAND

GOLDBERG

MR.]. R.McKENZIE, who
controls numerous Toilet De-
pots in all the principal towns
throughout New Zealand, says
that among dall the hair pre-
parations sold at his stores,
either locally manufactu'red or
imported, none have given
such entire satisfaction as

DR. WILSON’S
REGENERATOR

the British Specific for check-

ing  premarure Greyness

The reasen is not far to seek; the
agsistants find pleasure in reeommend-
ing it beeause they know its reliability,
and arve confident that purchasers will
be thoroughly satisfied with results.
It is not a dye, but a perfectly harm-
less tonie, and never fails to do what
it states, vix, to ecompletely restore
faded and grey hair to its matural
shade, and is also cxcelient for itehy
scalps, dandruff, and loss of hair from
sickness.

All reputable chemists and toilet stores stock it

If any difficulty in procuring send direct to J. R. McKenzie or
A. M. HENDY, Hair Specialist, Dunedin,
who controls the Australasian Agency

Price 4/-; it posted 4/6, or 3 bottles for 12/6 post free

Wholesale Supplies may be had from :
Kempthorne, Prosser and Co. Young's Chemical Co.

[ v -
H. F. Sieveny, Cluisichazich, o Fairbaim, Weighs

Sharlands Ltd.
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BRITISH MADE

CORSETS

EVERY PAIR
GUARANTEED

DI' LEGHTEIUL free-
dom  aad  eomfort-
able support are afforded
the  wearer of  Twilfit
Corsets,  They {it  the
figure as  a  veritable

moald, yet their flexibil-
ity under  all  eiveum-
stances i u  pleasing

featnre of < Twilfits,”’
Fhe finest naterials and
expert workmanship en-
sure lasting  wear  and
sntisfaction.

Euvery Twilfit Corset is guar-
anteed to be

RUSTLESS & UNBREAKABLE

POPULAR PRICES

Turiit
Mode!
Snorts 2

Obtainable in the following towns only from :
.._Geo, Court & Sons Lid. Fellding. . ...

W. Strange & Co. Lrd. Comeru......

A & T. lnghs New Plymouth

= & Connisghams Thomez 7

H. & J. Smith Ltd.  Gisbores.

Trade Oniy Twilfit Corselt, Box 829, Auckland

Avchland_.......
Chn'stchurgh
D,

... John Cobbe & Co.

Oiaga Farmen
— Whitea Led,
2 Wathl Hatherinrtons Ltd.
_-W. Pettie & Co. Ltd.

~
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Become a Subscriber.
Fill up a Form
TO-DAY.

You Get the Best from “Mirror” Advertisers.

Please pass this

copy on to your
friends,



