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THE MIRROR

cre’s the way to easy
pedalling—just put 3-in-One Qi on
the chain and every bearing,

-in-One Oi

will make your old bieycle move “asif it had
sprouted wings”.
pleasure.
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It will make cycling a positive

Besides being a Lubricant, 3-in-One cleans and
polishes—prevents rust—and keeps the saddie
leather soft and pliable.  Kcep a Handy Can of
3-in-One Oil in your tool-bag.

Beware of poor oils packed to resemble the

3-in-Cne Handy Oil Can.

Free Sample bottle from Reid & Reid,
Australasian Agents, Box 31, Wellington.
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30 CENTS

food in PYREX
Whether roast beef or bread,
chicken or pie, the perfect heat
distribution of PYREX insurcs
not only cuter brownine bur
through and throush roastinge,

&

Quer a huwndred dif fevene
shapes and sizs.
Car be obtained of
If any ety
Prcclss WL Lo the NewE pcd
3G RAINE & O LT
Wakeneld Booldmes, 1300 Wkt
WELLINGTON . ‘

and at Y36, (aey Chamher- s
Chrecn nt, AUCKLAND, i
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Try the New Vigsle Cookery in PYREY cvopw
cversday, PYREN docs vot o, discolow 1w
. el RIS 1
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Beautiful Floor /"
‘eauliful Floor /"
w.l'l'H the magic of Cinderalla
Jallroom Yloor Powder,
daneing floors which have nol
heen used for years toke on the
shimmering  polish  of the finest
Ballrooms in the land,
Becuuse Cinderella is absolutely dustless, it brings u uew
pleasure and comfort to duneing, while it is 2o casy v wse

that it enables floors to be prepared on the ~hortest notiee.
Feomomical and permanent in offect,

all

Siorcs.

CORTT 8 g

Ask your dealer to procure it
for you, or write direct to the

iNSIST ON nufacturer, enclosing 26
CINDERELLA! T °R-kigk”™ ™ "~

Bole Manufacturer, Thames.
W halesale Distzibuters:
SARGUOL, SON & EWEN, Lid.
Aucklund, Wellington, Chrisichurch, Dunedin.
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In the A itchen

Coadinneed

Breakfast Curey

BCJiI [our

them, and  cut

eges very hard, shedl
e halves. Plwe
cach hall cgg on o round of buatter-
edd toast laveer than the cog and pour
over themt o thick white sance flav-
vured with corry, For thw sauce miclt
a4 good tablespoontul of butter with
caual quantities of Alour and carrey

powwcler. Cook  witheut  hrowning,
Add o teacnp of nulls, a0 dessert-
spoontul of lemen juice, o litde

crated vind, pepper, salt and pow
der, teispoontul erated onion, Sty
woll until the saoce boils, then cover
and et it
nles, A
colouring

cook gently Jor e i
few drops o burng suear
nmay added. Ponr
siee over the bt cors amd serve at
oy,

e il

A New Savonry

'I‘a]cv b, orvated cheese, 1 devel
teaspoonial lour, 4 level e
spoontul sult 1 level tenspoomind

pt Benling ol T oahle-
1

Eeper.
speontul uatter, 2

s osepariter,

Teved

teasponniul bakiny powder, 2
tablespoan ful< read el
Put cheese into a0 bowd, add Hoar,
salte pepper, mtlk, batter, v
was slightly Beaten, whites heaten
with Baking powder we a0 <000 froth,

s o]

ael Dread crumhixs Mixo cently and
pour into e areased Treprosd (Jdish
ancd alie Lo 2
nunnles, Serve ol e guamtives

oo amoderite oven
e s eTenl for SIN g ranne

St (st

’Iﬂzll{(' b tour, T snet, Tl
spoat b ek nowrder, ool
coater, L rerspeonn il osall et
Honr, sale et Badcme svonoder o

Frean

pucpe O3

ther into o basin, - Shred the suct
very fmely, and nux i into the flour
very thoroughly, Malke o well 1 the
centre, wrd mwake o o dough with
cold water. It should be a smoeoth,
soft dough, Just sufl enough to roll
ot easily without sticking. An old-
vastionced rile 1s (hat, when the paste
15 the right consisteney, the hasin
should be guite clean, with no paste
sticking to it and this is @ very gouod
rule to I-n”(l\\'_ Turn on to o Houred
Foard and voll (o the thickness re-
yuired. This s suttable for fruait aml
meat pudddinggs, rolv-polv puddines,
dumplings, ele.
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”Id‘:ti:r il of neck of muiton {hest

ciel ), 3 <heep’s Kidnevs, 4 ontons,
S of rotitees, S-opiot of watler, salt
prpper.
Trim  the pmtton, removinge  all
superfluous Tat, e offl the onds o
the Jonge bones, mud divide the nmtun
into chops. Phwe o laver of these at
1he bottom
\_'El\‘\l'l'i)]l'_

ol i hot-pe (hish or
Place a
Ludnexs on the chops. Sprinkle with
saft e pepper, with sliced
o M. sitced potatoes,
Continue these favers unti] the dish
rith.

whole polatoes,

Iiyver of  shced
rover
o ot
Powr i witer and cover the
't the dizh o a
oven andd bake Yor abom

When the
condeed through, but Twown and erisp
1 e hst-pat roitdy,
Prean i hald o pint of hot gravy, pin

=

moderate

a0 henmrs, polidnes are

' 100, s
o onapkin romed the dish, el serve
Lo,

the
cravy will dey npoaned the pratoes
At the tap b ad hay dens,

The cookihne mmst he sloew, or
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A (ewaiiig Flaid
l/Hth‘EI womdlen sarnents vhat e
A Jiahtiv wdied
aking, oy 2o thay
bt ernhba”
treate with
Huid : Shivg

soap and cover wath Taly
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wiler provieosiv beatods Voaw thi-
toosgand all night, Next JJay plinee
EVeT G VEery hoaw wils Jet, e stinul
At the bacle af <he Litchen vonees 1

dissolve the conpe Tt noe b

When divanlv e uld

cil waner i mx theronehbe s N
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The mistare ~Noald he msed wih
rubidnr wif L, Toviee] o

i wiit

hold Aints

stevhiiette, T s perfeerdy Birmiless
to e ot alelente maiernal, and 1f
well corlacd will keep bidennitely, 10

solichiies, ol the Bl i Il
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will ekl Trecore Hagid

nmixture
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when adding e ammonda aned

viiier, ] the cifects wre Tess notice
Jie i the operation s ocarricd o
Pothe oqeen i

i( vou dieve nodress with coloured
Stripes that have dwded a0 litle
sk beiore washing, o cold water
toowhich o arated potato aud a tahie-
sprer cach ol vineear and salt hove
Beeii addeds Tas witl revive e ool
s ans the dress will eolo s oo
HENRE (SRS




