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"Breakfast Qurry
Ooil four eggs very hard, shell
■'"'them, and cut in halves. Place
each half egg on a round of butter-
ed toast larger than the egg and pour
over them a thick white sauce flav-
oured with curry. For the sauce melt
a good tablespoonful of butter with
equal quantities of flour and curry
powder. Cook without browning.
Add a teacup of milk, a dessert-
spoonful of lemon juice, a little
grated rind, pepper, salt and pow-
der, teaspoonful grated onion. Stir
well until the sauce boils, then cover
and let it cook gently for ten min-
utes. A few drops of burnt sugar
colouring may be added. Pour the
sauce over the hot eggs and serve at
once.

z/i CNj?w Savoury
'"pake Mb. grated cheese, 1 level
* teaspoonful flour, i level tea-

spoonful salt, :! level teaspoonful
pepper, 1 pint boiling milk, 1 table-
spoonful butter. 2 eggs separated. i
teaspoonful baking powder, 2 level
tablespoonfuls bread crumbs.

Put cheese into a bowl, add flour,
salt, pepper, milk, butter, yolks of
eggs slightly beaten, whites beaten
with baking powder to a stiff froth,
and bread crumbs. Mix gently and
pour into a greased fireproof dish
and bake in a moderate oven for 20
minutes. Serve hot. The quantities
are sufficient for six persons.

Suet Crust
'"pake lib. Hour, lib. suet. ! tea-

•* spoonful baking powder, cold
water, i teaspoonful salt. Sieve the
Hour. salt, and baking-powder toge-

ther into a basin. Shred the suet
very finely, and mix it into the flour
very thoroughly. Make a well in the
centre, and make into a dough with
cold water. It should be a smooth,
soft dough, just stiff enough to roll
out easily without sticking. An old-
fashioned rule is that, when the paste
is the right consistency, the basin
should be quite clean, with no paste
sticking to it. and this is a very good
rule to follow. Turn on to a floured
board and roll to the thickness re-
quired. This is suitable for fruit and
meat puddings, roly-poly puddings,
dumplings, etc.

Hot Tot
HPakc 31b. of neck of mutton (best

-*• end), 3 sheep's kidneys, 4 onions.
31b. of potatoes, .i-pint of water, salt,
pepper.

Trim the mutton, removing all
superfluous fat, cut off the ends of
the long bones, and divide the mutton
into chops. Place a layer of these at
the bottom of a hot-pot dish or a
casserole. Place a layer of sliced
kidneys on the chops. Sprinkle with
salt and pepper, cover with sliced
onion and -'lb. of sliced potatoes.
Continue these layers until the dish
is full. Pour in water and cover the
whole potatoes. Put the dish into a
moderate oven ami bake for about
3i hours. When the potatoes are
cooked through, but brown and crisp
on the top, the hot-pot is ready.
Pour in half a pint of hot gravy, pin
a napkin round the dish, and serve
at once.

The cooking must be slow, or the
gravy will dry up and the potatoes
at the top burn and harden.

Household Hunts
t// Qlean'mg Fluid

T/~nitted woollen garments that have
■*-*- become slightly soiled in the
making, or any garments that are a
bit "grubby," may he successfully
treated with this excellent cleaning
fluid: Shave very finely lib. of curd
soap and cover with half a pint of
water previously boiled. Allow this
to stand all night. Next day place it
over a very low gas jet. or stand it
at the back of the kitchen range, to
dissolve the soap. It must not boil.
When dissolved, add 1 quart of boil-
ed water and mix thoroughly. Next
stir in 'oz. of strong ammonia and
lioz. of ether. Bottle immediately and
cork tightly.

The mixture should he used with a
rubber of soft, white flannel or

stockinette. It is perfectly harmless
to the must delicate material, and if
well corked will keep indefinitely, If
it solidifies, stand the buttle in hot
water before use and the mixture
will quickly become liquid again. It
is a wise precaution to cover the nos-
trils when adding the ammonia and
ether, and the effects are less notice-
able if the operation is carried out
in the open air.

T f you have a dress with coloured
-*■ stripes that have faded a little,
soak, before washing, in cold water
to which a grated potato and a table-
spoon each of vinegar and salt have
been added. This will revive the col-
ours and the dress will look as good
as new.

In the kitchen
Continued from pa ye 65

Here’s the way to easy
pedalling—just put 3-in-One Oil on
the chain and every bearing.

will make your old bicycle move “as if it bad
sprouted wings". It will make cycling a positive
pleasure.
Besides being a Lubricant, 3-in-One cleans and

—prevents rust —and [keeps the saddle,
leather soft and pliable. Keep a Handy Can of
3-in-One Oil in your tool-bag.
Beware of poor oils packed to resemble the
3-in-One Handy Oil Can.
Free Sample bottle from Reid & Reid,
AustralasianAgents, Box 51 , Wellington.
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\ OverOver‘ a hundred different
shapes arid sizes.

Can be obtained of all Stores.
If any difficulty in obtaining hca.ly
please write to thejsfewZcaland Agent:

J. G. RAINE es? CO. LTD.,
Wakefield Buildings, 130, WakcfieidSt

WELLINGTON ;

and at 20/36, City Chamber- and
Queen St., AUCKLAND.

PYREX
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Bake and Roast your
food in PYREX

Whether roast beef or bread,
■ a hundred different chicken or pie, the perfect heat

shapes and sizes. distribution of PYREX insures
Can be obtained of all Stores. not only outer browning butIf any difficulty in obtaminc; heady
please write to thej'lewZcaland Agent: through and through roasting.

J. G. RAiNE 6? CO. LTD..
Wakefield Buildings, 150, WakcficidSt.

WELLINGTON ; PYREXand at 20/?6, City Chamber- and
Queen St., AUCKLAND.

Bake and Roast your
food in PYREX

Whether roast beef or bread,
chicken or pie, the perfect heat
distribution of PYREX insures
not only outer browning but
through and through roasting.

PYREX
TRANSPARENT OVEN DISHES

Try the New Visible Cookery in PYREX every meal,everyday. PYREX does not chip, discolour nor wear out.'
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Floor /
\a7TTH the magic of Cinderella

Ballroom Floor Powder,
dancing floors which have not
been used for years take on the

(0 shimmering polish of the finest

"lUAit aMe&utiiul
\hj ITII the magic of Cinderella
”

Ballroom Floor Powder,
dancing floors which have not
been used for years take on the
shimmering polish of the finest

Ballrooms in the land.
Because Cinderella is absolutely dustless, it brings a new
pleasure and comfort to dancing, while it is so easy to use
that it enables floors to be prepared on the shortest notice.

Economical and permanent in effect.

INSIST ON
CINDERELLA!

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

manufacturer, enclosing 2 6.
R. KIRK,

Sole Manufacturer, Thames.

Wholesale Distributors:
SARGOOD, SON & EWEN, Ltd.

Auckland, Wellington, Christchurch, Dunedin
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BALLROOM FLOOR POWDE
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