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Domestic
By Maureen.
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Plain Gingerbread.
Slightly warm one pound of golden syrup and

dissolve a teaspoonful . of bicarbonate of soda in a
quarter teacupful of 'milk. Into four teacupfuls (11b)
of ; flour rub a quarter pound of butter ; then mix with
it a level teaspoonful of ginger and a level teaspoonful
of salt.

"

;Stir in the golden syrup, and finally the milk
and bicarbonate' of .soda. Bake it rather slowly in a
well-greased shallow tin.

• Treacle Scones.
Measure two tablespoonfuls (soz or 6oz). of golden

syrup into a small basin, and allow it to stand by the
side-of the fire until fairly liquid. With four level
teacupfuls (11b) of flour mix a teaspoonful each of
bicarbonate of soda and cream of tartar, then rub in
a piece of butter the ..size of an egg (2oz). Stir in the
golden syrup, and as much buttermilk or milk as will
form a fairly soft dough. * Divide in four, roll out
rather thinly, and bake in a fairly hot oven.

Hungarian Stew.
Cut one pound of lean meat into small pieces; then

place in a baking adding half a cupful of vinegar
and a level teaspoonful of salt. Let stand an hour,
turning the meat several times. Heat one tablcspoon-
nil of chopped suet, or the same amount of butter, and
fry in it one tablespoonful of chopped onion until it
is a delicate brown. Add the meat and vinegar, sprink-
ling with a pinch of caraway seeds and sweet majoram ;
cover tightly and simmer until the vinegar is absorbed,
then ad da pint of soup stock or boiling water, and
simmer until the meat is tender. Thicken the juices
with flour enough to make a creamy gravy, then pour
in half a cupful of sour or sweet cream. Season with
salt and penper and serve.
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‘ Rice for Curry. '

Rice accompanies, almost all curries. Like every-
thing else, boiled rice, to'be served iii perfection, re-
quires care. . Wash the grains carefully- and gently in
several waters. When . the rice is thoroughly clean,
scatter it gradually into a saucepan three parts full of
boiling water. The water should only be slightly salted.
Allow the rice to boil quickly from twelve to fifteen
minutes, then strain it through a colander. Return
the rice to the empty saucepan, steam it for twenty
minutes. The rice may be well shaken , and placed in
an open oven until all moisture is evaporated. / v

'■ Soup Meat an rat in. •

After cooking the meat tender cut sufficient into
small pieces to measure one pint. Scald one pint of
milk with one small chopped onion and one-half cupful
of celery. Mix one-fourth cupful of flour with one-
fourth cupful of butter 'until a smooth paste results.
Dust with paprika, then add by spoonfuls a cupful of
the hot milk to the flour and butter,_which will prevent
the mixture lumping when it is stirred into . the re-
mainder of the hot milk. Cook the entire mixture
until creamv, then strain through a sieve to remove the
onion and celery. Place the meat with the creamed
gravy in alternate layers until a baking-dish is full ;

spread over the top half a cupful of bread crumbs,
mixed with two tablespoonfuls of melted butter'. Set
in a hot oven until the top is brown.
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Can be instantly relieved and quickly cured by the use
of BAXTER'S PILE OINTMENT. This, excellent
remedy has been a boon to hundreds of sufferers all
over New Zealand. Sent post, free on receipt of 2/6in stamps, or postal notes, by WALTER BAXTER,
Chemist. Timaru....

Special Purchase
TO BE'.'"CLEARED--AT

GRUER TAYLOR'S SPECIAL
REBUILDING SALE PRICES

N«yu Sfll*flfl An Extra Heavy Navy Serge, 56 inp. wide with pure Indigo dye. Regular price,■*anj «ciyg i 3s. 1 id. per yard. SALE PRICE, 2s. 3d. pr yard.

BladC SfirOfi Black Coating Serge, 42 ins. wide. Regular price, 3s. 9d. per yard. SALEw" »1* Is. lid. per yard.

itinil StflrflA Navy Coating Serge, 42 inches wide, Regular price, 3s. 1id. per yard.auiiy ooiyc SALE PRICE, 2a ; 3d. per yard.

M°GRUER TAYLOR & CO. INVERCARGILL
DEE AND ESK STREET


