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Valuable Improvement
IN

DR. JAEGER
UNDERWEAR
Non-Spoiling Non-Shrinking
By a .new Patented
Process, invented by
The Jaeger Company’s
Analyst, Mr. A.E. Garrett,
B. Sc., the
Wool used for Jaeger
Stockinet Underwear is
made Non - Shrinking,
without being impaired in
Elasticity or Durability.
This special Won-Spoil,
Non-Shrink” Treatment
is a notable achievement.
It ensures to every
wearer of Jaeger Combin-
ations, Vests and Spen-
cers, Greater Serviceabil-
ity in addition to those
unique Jaeger qualities
of Refinement, Health- .

fulness and Comfort.
A furthersafeguard to theuser is the
Jaeger Guarantee to Replace any
Undergarment spoiled by Shrinkage.

ASK YOUR DRAPER
FOR JAEGER

If unable to obtain, write to The Dr.
Jaeger Wholesale:Depot, Wellington.

A BRITISH COMPANY
Founded 1883

' ■ IS

Note.— Jaeger Good* are British
Made.

Baker Brothers
FURNISHING UNDERTAKERS,

Corner Wakanui Rpad & Cash Stbbbti
and Bakes and Brown’s Ooaos

Factory,
ASHBURTON.

1 Direct Importers of best and latest
designs in Funeral Furnishings,

f Funerals conducted with the greatest
care and satisfaction, at the most
Reasonable Charges.

SHEPHERD’S
QUINSY CURE

For external use, and Quinsy only,
—A proved and certain cure. -

2/6 per pot (post free) to any address.
N.Z. Agent :

F. M. CANTWELL
Mornington ; Dunedin.-

UILBURH *

PORTLAND CEMENT
makes the best CONCRETE

LOCAL MANUFACTURE
QUALITY GUARANTEED

Contractors to—N.Z. Railways,
Public Works Department,
Dunedin Drainage Board,
Harbor Board, Etc.

Makers ;

The Milburn Lime & Cement
Co., Limited : Dunedin*
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HIGHLANDER
DATE SCONES.

For the housewife who wants to offer her
household inexpensive cooking, out of the •
ordinary. This recipe tells how to make
the lightest of tasty scones—with an
added aeliciousness due to cooking with

HIGHLANDER
c^MILKMILK

Here is the recipe;
lib flour 5 pint Highlander milk (1.5)
207, butter 3 level teaspoons powder
i teaspoon salt 1 cupful dates, stoned and rolled

METHOD; Sift flour, powder, and salt; rub in the
butter, and mix to a flexible dough with the milk. Turn
on a floured hoard, and roll till smooth, and about jinch
thick. Brush all over with a little milk. Place the sheet
of dates on one half, and fold over the other half of the
dough. Brush over with good milk, cut into 2in squares,
and bake in a quick oven.

The dates may tie stoned, cut up, and added to the
flour, instead of being rolled out to a thin sheet.
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TO DAIRY FARMERS 1 !

THE

WAITAKI DAIRY CO. Ltd.
ARE PAYING

1/21 Per)b
-

FOR BUTTER FAT, Free on Rail
DAIRY FARMERS will find it to their advantage to
get in touch with us. We pay 1 spot cash ’ for cream
in any quantity. Communicate with the

WAITAKI DAIRY CO. Ltd. ; Box 404 DUNEDIN


