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Jhe New CHAMPION' COAL
RANGE Noic High Pressure

Tl-ns range, buruing coal or wood,
can be supplied in 3%t and 358t
Gin. sizes, and marks a new depar-
ture in range construacetion,

doors  are
be kept

The oven amd fire-box
enantelled  white, and can
clean with a damp cloth,  Grease-
collecting erevices are banished. The
aoven is destencd for rapid and even
heating; it vretains 1its heat, and
hukes evenly without turning shelves,
The inflow of cold water to the Hiph
Pressure Boiler does not affeet nven
heat—it’s the range for your howme.
Also supplied with plain east doors
or with Low Pressuve Copper or Tron
Side Boiler.

RANGES

Awarded the ouly Gold Medal

and First Order of Merit,

NZ. and South Scas FErhibi-

tion, 192326, Wembley
Medal, 1924.25.

Stacked by all leading merchants, fram whom tull particulars

can be had an applieation,

BRINSLEY & CO., LTD.

DUNEDIN AND ATCKLAND

Our Advertisements are
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Barley W ater

Barley water makes an excellent
summer drink, as it i{s not only
pleasant (o take, but very nourish-
ing. It is necessary, however, to
make it [resh cach day and te peur
away any guantity which may re-
main over at night, as it ferments
and sours very rapidly. If required
ior wse in the night it should be
made late in the evening, Barley
water, aiso, must never be reheated
alfter heing cocled, as it will be un-
wholesome to drink,  The prepara-
tion,  therefore,  invelves  rather
more trouble than that of lemonade,
bt i properly made and due pro-
cantion observed it is a most valu-
able drink, and repavs well a little
altention,

To make barley water use 20z of
peart barley to cach quart of water,
half the rind and juice of two
femiong, and one ovunce and a half
of loal sugar.  Put the barley into
witer and bring it to the beil, then
strain away the water and add to
the gratn one guart of cold water,

e Temon rind, amd sugar.  Bring
again to th heoil and simmer {or
twenty minutes. Pat o the  lemon

juice into o jue and pour the hoil-
Ing water over it. Cover the jug,
let it go cold, and strain for use.

Otokos

This ix a most refreshing and
strengthening drink much  favoured
i America since Prohibition was
carriced, It is casily made. Put
itto a large pan b of fine fresh
oatmeal, foz white sugar, hali a
lemon cut into small pieces. Alix
with a little warm water, then pour
a gallon of boiling water into it
stir all together thoroughly, and use
when  cold. The lemon may be
omitted, raspherry vinegar, citric
acid, or any other flavouring may
be used  instead. More oatieal
may he used if preferred.

Harvest Drink

loz of ginger

1: gallons of water

Doil Loz ol hops,
{(hruised), in

Kitchen

for 25 minutes; add 1lb of brown
sugar, and hoil 10 minutes more;
then strain and bottle while hot.
It will be ready for drinking when
cold. It should be kept in a cool
place. Dried horeheund may be
used instead of hops.  Ginger beer:
Pour two gallons of boiling water
mver 1lh ot lump sugar, loz bruised
ginger, 2 lemons sliced; let it stand
till lukewarm, then add one table-
spoon of brewer's barm, or one
stall tencup of baker's balm: let it
stand 12 hours then hottle it. Tt
will be ready in 24 hours.

Lemon Squash

Wipe carefully
and thinly pare

six large lemons
or grate off the
rinds.  Sgueeze all the juice out,
and put it with the rind and 1lb
of the hest loaf sugar into a jug.
Pour over 1 pint of freshly boil-
ing water, and stir antil the sugar
is dissolved. When cold, strain,
add one  tablespoonful of brandy,
and hottle.  Tf tightly corked this
will keep gnod for months, It is
best, therefore, to store in small
(untities. One tablespoonful of
the  mixture is sufficlent for a
tumblerful of lemonade. Either
water ar soda water can be added.

Lemon Syrup

Boil 6lb sugar and 6 pints water
together, Put 3oz tartaric acid
into & Jug and pour the svrup into
it.  When cold add 2 teaspoonfuls
essenee lemon and hottle,.  Use 2
tablespoonfuls  to  a  tumbler of
water,

Boston Cream

For this beverage you require loz
of tartaric acid, 1 breakfasteupful of
sugar, 21 breakfastcupfuls of hoil-
ing water, 2 teaspoonfuls of essence
of lemon. white of one egg.  Pour
the boiling water over the sugar,
stirring occasionally,.  When cold,
ardd the acid and essence,  Then the
whisked white of cgeg.  Bottle, and
for use allow two tablespoonfuls to
one tumbler of water; } saltspoon-
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*The Sardines |
that are eaten
in Nonway,”

IEP]

After the Theatre—a Convenient
and Delicious Supper !

e i—

Guaranteed—See Page 72

THE throng of home-gaers at the

exit—a space and then thoughts
of, * What for supper?” To those
who know, “King Oscar” Brisling
{Sardines) offer a tempting repast
that cannot be excelled. Serve
them on hot buttered teast! Your
grocer stocks “King Oscar”

brand—ask for them by name!

Be surc the brand is on each tin—
it iy your guide and the packen’
gride!

N.Z. Representatives:

A. E. McGEE & CO.,
Auckland,




