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The Home

By Maureen

At this time of the year, when eggs are scarce and
dear, a difficulty in the way of making puddings pre-
senils itpelf in  most houscholds, conseguently a few
recipes for making light and wholesome puddings with-
out eggs should prove acceptable, In winter the most
nutritious Linds of puddings that can be made are suet
oues, provided a little trouble is taken to prevent them
from being sodden and heavy. If the following recipes
are carried out and the puddings steamed, they will turn
out light and nourishing. Where the housewife has not
a steamer, an  ordinary saucepan mahes a good substi-
tute. The boiling water must reach only hali way wp
the basin, and must never boil up over ihe iop, or ihe
pudding will be sodden. If, on the contrary, the waler
is allowed to evaporate, the pudding will be purned. To
aveid this have a kettle of boiling water at hand with
which to replenish the water in the saucenan as it boils
away. Another thing to note when steaming is to have
the pudding covered on ton with a round of butlered
paper, which is preferable to a close-fitting lid, as it
allows moisture to escape instead of setiling down into
the pudding and making it heavy. Attentdion to thesc
delails in steaming will  prevent the amnoyvance and
worry eonsequent on your puidding being a failure.

German Pudding.

Take 1l of suet, 41b of jam, ith of flour, salt-spoon
of salt, 1 teaspooniul of soda in F-cup of milk. Chop
up suet finely, mix with jam, add fiour and salt, and
lastly milic  with soda added. Mix well and lightly,
pour into butlered mould or basin, and put huttered
parer on top and steam for three hours. Serve with
sauce. This is an exceedingly simple. light, and whole-
some pudding.

Carrot Pudding.

Take a cupful each of sugar, breadcrumibs, flour, mut-
ton swet, svltanas, milk, 1 grated carrot, and hall  a
teaspooniul of seda. Mix all the dry ingredients, ddd
millt with soda in, pour inte well greased mould or
basin, and steam for three hours. Serie with sauce.

C'atifornian Pudding.

Take 2 cups of flour, 1 cup of surar, 1 cup of
currants, 1 cup of rai ins, 1 teaspoonful of mived
stice, and a small piece of lemon peel. Put all the dry
ingredients together jm miving dish, then dissolve 1 tea-
spoonfrl of soda in a cup of cold water, and two table-
snoonfuls of dripping in a cup of boiling water, pour
the liguid into the dry ingredients, mix all well to-
getber, and let stand  all night, Pour info nedding
basin, put buttered paper on tep, and steam for three

hours. Serve with sweet sauce, flavored fo taste. This
pudqing is quite egua.l to one made with eggs, bul must
always be prepared the night hefore.

Sago Plum Pudding.

Take 4 tablespoonfuls of sago, } cup of sugar, 1
cup breaderumbs, 1 cup of raisins, 1 cup of milk, or
mitk and water, 2 tablespoonfuls hutter, 1 small tea-
spoonful of soda. Soagk the sago in milk the night
belore. Add sago and butter to dry ingredients, mix
soda in a little milk and add, Mix all well together,
pour nco 2 well greased basin, put buttered paper on
top, and steam for thwee bhours. Serve with sweet
sauwca.  This  is a very good puddiug and well woith
irying.

When eggs are plentiful the following pudding makes
a nice change . Half a cup of sugar, 2 tablespoonfuls of
butter, 2 eggs, 1 cup milk, small teaspoonful sodh., cup
of fAour, 2 tablespoonfuls raspherry jam. Beat butter
and sugar io a cream, beat in eggs, add milk with soda
disscl ed in it, and then flour. When all are well and
lightly mixed add jam. Pour into greased hasin, cover
with buttered paper, steam for 23 hours ; serve  with
sweet o jam sauce.

Danish Cream.

Ponr a quart of boiling water on four tablespoon-
fuls of raspberry or strawberry jam, and stir well. Mix
four tablespoonfuls of cornflour to a smooth paste with
a little water. Add together and bring to a boal. Turn
into a wet mould and serve with cream.

* The publication of an advertisement in g Catholic
paper shows that the adveriiser not only desires the
patronage of Catholics, bul pays them the compliment
of sceking it through the medium of their own relighous
journal.’  So says an esteented and wide-awake Ameri-
can contemporary. A word io the wise is sufficient,

MYEHRS & CO., Dentists, Octagon, corner of George
Street. They guarantee the highest class of work at
moderate fees. Their artificial tecth give general satis-
faction, and the fact of them supplying a lemporary den-
ture while the guins are healing “does away with the
meomentence of  being months  without teeth. They
manutacture a smgle artihcial tooth for Ten Shillings,
and sets equally moderate. The administration of
nitrous oxide gas is also a great boon to those needing
the extraction of a tooth....

Haxe vou got a thorough chill,
Goose all over, really ill ;
Whee:ing, sneering, shriil and high,
Furry tonzue, and watery eye ;
Oblivions to the world’'s affairs.
All its sorrows, pleasures, cares,
Useless suffering, why endure ?
Take WOODS' GREAT PEPPERMINT CURE.

A. & T. BURT, Litd., stuartst, ouneni

General and Electrical Engineers

Boilermakers, Brass Finishers, Plumbers, Coppersmiths, Tinsmiths
and Electroplaters.

A Targe Variety of

»

Church Bells

School Belis ad Fire Bells

In all Sizes for above purposes.

Manufacturers and Importers of all Descriptions of Drainage Requirements in accordance
with the Dunedin Drainage Board Bye-Laws.

—— AGENTS FOR —

Alpha-Laval Cream Separators.
Engelbert and Co., Lubricator Uils.

Snow Steam Pomp Co., Boiler Feed and other Pampes,
J Wright and Co., Gas Fires. Cookers, ete , ete,

Electro-Plating_-—.OI.D 0ODS MADE EQUAL 10 NEW.

Bend for our Price Lists,

Cash Buyers of Old Metals.

Highest; price given for Old Lead, Zine, Copper, and Brass.
R 0 PHY C() Having had over 20 years’ experience of the district, are
B & 1 in a position te give valuable information as to the

Grazing and Dalrying capablilities of Property in the Mamawatu and surrouniing distriots,



