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GoodHealrh is the secret of the happiness and
beauty of little Daphne Law, a prize-winner in
fifteen Beauty Competitions for children.
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Every father and irother wsaturally

Rirk, creamy milk, ripe harley malt
desites 1o see their children hrieht.
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merey and lappy,  This s possible nf Qealtin The  body-building
only if they are healthy, and strength-giving elements of thesy A %
Daphbne’s  mother  writes: 1 lLad fnenmparable food  mifis of  Nature ’%%
‘Gvaltine’  av night before Dapline ensire aved  health. ?’é
was  born and  ever since, Duphne Give  your  ¢hildren this  deligcinus W
always has Ovaltine” far breakfast beverage for breakfust and alue wilh g%%}
and  supper.” their prineipal meals, h oL
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{As cvidence of your good faith)
AND AN

OMAR PEARL NECKLET

Omana Beach Estate
MARAETAI

SEND FIVE SHILLINGS |

A Mainland Subdivision., on thes Waitemata Farbowr

23 MILES BY GOOD MOTOR ROAD FROM AUCKLAND
AND 18 MILES ———BY LAUNCH OR STEAMER

HIS lovely Estate is now subdivided into suitable arcas for
seaside residences, and those who are not familiar with this

heautiful corner of a world-famed harbour should g0 out to
Maractai and judge for themsclves,

Select Your Section NOW !

TERMS OF SALE: 10 pe, Deposit, 10 pe. in 3 manths, 10 pe.
i & months, balwice n 3 vears at 6 p.c.

For further particnlars apply to

MRS. JESSIE CRAIG

Clo J.T. Cratg Lid., 100 Queen S1., Auckland

s

O on the Property, at the Maraciai Farmhouse or Cottage

- te be what we claim for them—the

. State length required and cnclose 3/-

. The Oriental Importing Co.
. Box 1361, G.P.O.

Complete  with 9-carat  Gold clasp
and plush-lined case, will be posted
ta you by return mail

Wear it for seven days at our risk, |

and compare it with any real pearls,
I, at the end of that time, vou de-
cide not to keep the nccklet, simply
post it back and have your 5/- re-
tunded i full,

f rou consider OAMAR PEARLS

finest reproduction of real pearls
cver discovererd-—and you desire te

make the necklet your own, send us

the balance in easy instalments to
suit yourseli.

“A String of Gold Nuggets would
nat be lotter value at the price”
16-inch ... 21/- 18-inch ... 25/-
22-inch o 30/- 24-ineh .. 35/-

to-day to—

AUCKLAND

Now s Apple
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Continued from prge 57

m the stiffly whipped white of egg.

Pour this on the apple purée and
halke half-an-hour In a moderate
oven.

Queen A, 'pple Puddr i

INGREDIENTS:—PuFf pastry,

b, apples, 2o0zs.  caster-sugar,
2ozs, fresh butter, two heaped table-
speoniuls of fine bread or coke
crumbs, grated rind of half a lem-
on, two ceggs, 2ons. sugar.

Jutter  a  piedish  and line the
sides only with puff pastry: earnish
the edge with a plait of pastry.

Tiecl, core and cut up the apples,
stew them until woft with very little
water, beat to a pulp, and add the
sugar, lemon rind, butter, Dread-
crumhs, and  beaten volks of the
eres,  Tuarn this mixture into the
iined dish and hake for bali an hour
in a muolerate oven. Then beat the
whites of the esgs until stiff and
dry. Fold in the caster-sugar, pile
or pipe this on the pudding and
Set A Just warm oven.

Gompste of - Apples
[L\'GRIZDIENTS:—Six cooking
apples, I, red-currant jelly, a
few drops of carmine, 20zs. al-

wends, 2ozs, pranulated sugar,
Peel the apples and remove the

cores without brealing them,
Make a syrup with the sugar and
three-quarter pint of  water, and
cook the apyles until tender in this,
Then take vt the apples and heil
the syrup rapidly until it is reduced
to o gill, Add the carmine ad red-
currant jelly. Pour this over the ap-
ples  and  leave until quite cold.
Bianch the almonds, cut them in
strips. and stick them inte the ap-
pies, Garnish with whipped cream,

Apple g/(m
NGRUEDIENTS :—dozs.  ilour, i
teaspoonful  of haking  powder,

ihe yolk of one cga, a piuch of salt,
2ozs. buiter. a goad tablespeoninl
of water,

Mix together the flour, salt and
kg powder and sift them. Rub
in the Tatter. Beat the egg volk:
then mix the water with it and stir
it inte the flour, Mix well, Roll aut
and use to ling a flan tin that has
heen weil greased. Prick the paste
well, Hne it with grease-proof paper
and Ol with rice or peas. Bake for
twenly  aunutes, Then remove rice
and paper.

Fill the pastry case with thin slices
of apples, arranging them in rows,
Four in two tahlespaoniuls of lem-
oun syrup and bhake until the apnles
are lender. Serve hot or cold,

Magistrate: Can't this case he set-
ded out of court?

Mulligan: That's what we wers
trying te do your honour, when the
palice interfered,

All casy ways are downhill, You
don't notice it till vou start to
climb hack,

Qur Advertisements are Guaranteed—See Page 72




