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Plain Gingerbread.

Slightly warm one pound of golden syrup and
dissolve a teaspoonful of bicarbonate of soda in a
quarter teacunful of milk. Into four teacupfuls (ilb)
of flour Tub a quarter pound of Lutter: 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 stowly in a
well-greased shallow tin.

Treacle Heenwes,

Measure two tablespoonfuls (5oz or foz) ui golden
syrup into a small basin, and allow 1t to stand by the
side- of the fire until fairly liguid, With four
teacupiuls (11b) of flour mix a tleasnoonful each of
bicarbonate of soda and cream of tartar, then rub in
a piece of butter the.size of an cgg (2oz). Stir in the
golden svrun, and as wuch buttermilk or wilk as will
form a faivly soft douzl.  Divide in four, roll out
rather thinl_\'-, aud bake in a fairly hot oven,

Tiunerariau Stew.

Cut one pound of Iean meat indo snall pileces. then
place in a baking-bowl, adding hall a cupful of vinegar
aud a level teasvoontul of sall,  Let stand an hour,
turning the meat several times.  Heat one tablespoen-
ful of chopped suct, or the same amount of butter, and
fry in it one tablesnoonful of chopped onion il it
is a delicate brown.  Add the meat and vinegar, sprink-
ling with a pinch of caraway sceds and sweet majoram :
cover tightlv and simmeyr until the vinegar is absorhed,
then ad da pint of soup stock or boiling water, aud
simmer nutil the meat is tender. Thicken the juices
with flour encusll to muke a creamv gravy, then pour
in half a cunful of sour or sweet cream.  Season with
salt and nenner and serve.
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Rice for Curry.

Rice accompanies almost all curries. Like every-
thing else, boiled rice, to he served in verfection, re-
quires cave. Wash the graius carefully and gently in
several waters. When the rice 15 thoroughly clean,
scatter it gradually into a saucepan three parts full of
boiling water. T'he water should enlv be slightly salted.
Allow the rice to boil quickly from twelve Lo fifteen
minutes, then strain it through a colander, Return
the rice to the empty saucepan, steam it for fwently
minutes. The rice may be well shaken and wnlaced in
an onen oveu until all moisture is evanorated.

sSoun Meat au Gratin.

After cooking the meal tender cut sufiicient into
small pleces to measure one pint.  Heald one nint of
milk with ene small chopped onion and one-half cupful
of celerv., Mix one-fourth cunful of flour with one-
fourth cunful of butter until a smooth vaste results.
Trust with paprika, then add by spoonfuls a cupful of
the ot 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 creamy, then strain through a sieve to remove the
onion and celerv. TPlace the meat with the creamed
gravy in alternate lavers until a baking-dish is full,
spread over the tor half a cunful of bread crumbs,
mixed with two tablesnoonfuls of meited butter. Set
in a hot oven until the ton is brown.

PILES.
Can be instantly relieved and quickly cured by the usa
of BAXTER’S PILE OINTMENT.  This, excellent
remedy has been a boon to hundreds of sufferers all
over New Zealand. 8ent post free on receipt of 2/8

in stamps. or postal notes, by WALTER BAXTER,
Chemist. Timaru....
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Special Purchase of
Navy Serges

TO BE CLEARED AT

M°GRUER TAYLOR’S SPECIAL
REBUILDING SALE PRICES

An Extra Heavy Nuvy Serge, 56 ins, wide with pure Indigo dye.
Navy serga ' 38 1rd. per yard. SALK PRICE, =2s. 3d. per yard.

Black Coating Serge, 4z ins. wide, Regular price, 3s. g9d. per yard. SALE
_Black serge 1s. 1.1d. per yard. P 39 d

. Navy Coating Serge, 42 inches wide, Regular price, 35. 11d. per yard.
Coating Serge BAUE PRICE. 2. G, por yard. L7 pery

Regular price,

MCGRUER TAYLOR & CO. INVERCARGILL

DEE AND ESK STREET



