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Domes-tic

By Maiurreen.

Raspberry Mascot.

Place in the botton of a china bowl a quautity of
ragpberries, sprinkle them with sugar, and cover wiil a
layer of cream,  Then add another laver of berries aud
cream, and continue this process until {he bowl is full.
lace in a cool spot until ready to serve.

Fruit Mould.

Stew one pound of Juicy frue with a littic water,
then put through a wire steve.  Add water tu Ihring
the pulp up to three-yuarters of 4 pint, and sweeten
to taste.  Mix two tablespoontuls of cornflower with
a quarter of a piut of cold water, and add to the
{1 ut. Boil three minutes, stirring all the time. Pour
into a wet mould, and, when cold, tura out.

Veal Loaf,

Tse one cuptful of hrown gravye, which can be saved
when ihe veal s voasted : nix Lall of tis with w tea
spoonful coch of powdercl wave, chopped parsley and
grated lewmon peei, Al ane cuntul of dry orated
breaderumbs, a litile cavenne e
lemon Juice, salt and pepper Lo tazte, aned sty i i
wixiure two pounds of leans vold wesl vl ovne of enld

A Leaspecul ol

botled flan. both chopped o fine as pe 1o Poasiiv,
beat into all the valke of twee e oe [+ chonld v s
firn enotgh to nonld el T o haneds aeed
make into a lone. slender Tear. e o cgtside well
andd pub o oo el v e and et e e e
until it 1= somekine T, Tadee o e eever gl L
ihe loal byowno, toen deaw to fie ver doer ol Dinsd
aver quickly with o liester ‘!."i\\‘ 1 b

about three minutes, o gnbl 1 s e v Lo I:
the loaf 15 ton scit (0 s wbl o

Do not have too hot guoovca. i

crack. It can be served hot with the remaining half
cupful of gravy, or is delicious cold with a salad.
Testing the Oven.

A useful and sinmple test to try the hieat of an oven
is by means of a piece of white paper.  1f too hot the
paper when placed in the aven will blaze up or blacken.
When the paper beeomes dark brown, the color of meat
pie crust, then the oven is suitalle for small pastry.
When light brown, the color of real nice pastry, then
the even is ready for ples, ete. When the paper
turns dark yellow you can bake bread, large meat pies
or large pound cakes.  1f the paper is just tinged the
ovens s right Tor sponge cales and meriugues. The
temperaturo of an oven may be easily reduced while
cooking by placing a howl of water in it.

Clip Marmalade.

Cuat three dezen ovanges into quarters; take off the
pocth and Ledl At Gl guite soft. Seoaopr out the soft,
pithy parl with a stiver spooi: eut the peel into chips.
Bewsve the pulp of the aranges fron the pips and hard,
white skin, and pour three pints of water on the latter.
When Ahe ehips are veady grate and squecze 12 large
Eonons s adkd e plp of the nranwes to this, with sugar
el el oweiglil fo the erivinal frait, Add the peel
chitos and twe guarts of the wader from the pips and
Bodl vl eloe alont three quarters of an

Fravd =i,
e,
Abont Glveerine.

For harns, clvectine and Dorax mised freely with
Prseed oft i a0 wever Taillng remedy. Tn cases of illness
a¢ Is an  juvaluable
nweans of sweetening
U the laundry glycerine
Do sotienine water tnowiieh tlaunels are to he
Stwo teispannl oy tooa o smalt tub of water Is the
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sear s farhidden, olveme
siebertute, and e also i exceellent
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NOW IS THE TIME

TO BUY YOUR WINTER
MAKES, INCLUDING THE FAMOUS

Wolsey and Roslyn

UNDERCLOMTIHING,

WE STOCK ALL THE LEADING

w
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COME AND COMPARE OUR PRICES

AXND COATSH

Fit,

QUR COSTUMES ARE

Quality, Styls,

TEMARKABLE FOR FOUR REASONS—
and Low Prices

THE MILLINERY DEFIES COMPARIZCGN.
LATERT

ASSORTMENT IN ALL TUE
PRICES CONVINCE YOU.

NOVELTILS.

WE IIAVE THE VERY FINLST
COME AND LET OUR

——

HOOD BROS. : Drapers

LAMBTON QUAY
QUEEN BTREET,

MASTERTON

o WELLINGTON.
t: AND WAIPAWA.




