Tuurspay, NoveEuBer 4, 1915.

NEW ZEALAND TABLET- 57

Domestic

(By MaUgrEeEN.)

When Stamps Stick Together.

This is very anvoying, aud frequently happens in
the smnmer tinte if the air is at all damp. Do vot try
to locsen them, but lay them flat upon the table and
pass a fairly hot flatiron over them. They will dry
out at ence aud separate easily.

Bottling Fruit Without Sugar.

Put the fruit into glass jars; shake it down well,
When full, cork the bottles and put intc a warm oven
till the juice begins to run and the bottles are nearly
half empty. Ifave ready a kettle of bolling water:
lift the bottles out of the oven, take off the corks, and
fill up with the boiling water., then quickly put the
corks on again and make airtight.

Plain Cake.

Quarter b butler, Flb brown sugar, 11b fonr,
M raising, ecurrants, or sultanas ixed, [ pint cold
milk, 1 teaspoonful carbonate soda, 3 tablespooniluls
vinegar. Dixsolve thie soda tn the nulk in a deep jug,
rublbing it smooth i1 welted, add the vivegar, which
will froth up the will. PPour it on to the olher ingre-
Jients, which must be ready mized noa bowl: uix
thureughly and bake tn greased {in for Tlhours.

Riubarh and Mg Presevve.

For this take thvee pounds of rhubarh, (wo and a
h'dll: }'Jmlllds of suyar, hali a 1)011]1(‘1 of ﬂf_’:-‘_ and two
nunces of camlied veel. Wine the vhuharh, ent 1t 1nto
inel lenuvths, and place on w large dish Chop finely
the ﬁ}_:sfnnd candiedd neel and sealter them over the
riwbarb @ Tav on this the sugar and stand 0l next day,
Boil the preserve slowly for an bour, or lonoer if neces
gary, adding a small nieve of ginger for halt an hour,

To Clean a Furred Kettle.

Wash some potato peelings and boil them in the
kettle for two or three heurs.. This will clean it splen-
didly. To prevent the formation of ' fur’ keep a clean
oyster shell in the kettle, or an ordinary marble. The
vontinual agitation attracts the limy deposit to the
shell and keeps it from adliering te the sides of the
kettle. Another way to remeove the deposit is by dis-
solving two teaspoonfuls of horax in a kettleful of hot
water.  Allow it te boil for fifteen minutes, when the
fur will be found loocsened and guite easily removable,

Dough Nuts. N

Beat two eggs till they froth. Then add to them
hatf a pint of milk, half a pouund of sifted sugar, a
saltspoouful of salt, a saltspoonful of ground einnamon,
and four tablespoonfuls of melted butter. Mix all well
together very thoroughly. Then as gquickly as possible
add enough fine sifted self-raising flour to make a soft
dough. Stamp out very quickly into rviugs. Have
ready a deep saucenan half full of boiling lard from
which the blue smoke 1s rising. Fry quickly for from
five to ten mivutes. Take out, voll i sifted sugar,
drain carefully on clean paper, and sevve.

To Sew con a Button.

This is the way 1the lnstructor in home cconomics,
University of Wisconsing, savs a hutton should be sewed
on . —--lake a small stitch, bringing the knol on ihe
right «ide. Ttun up through one hole of the button
and draw it down just over the knol, Lay a piu aeross
the bulton and weork the stitches over the pin.  When
the button 1z frmly sewed on, remove the pin.  Pull
the button ont from the material and wind the thread
around the threads between the butten and the cloth
reveral times to forn a shank., Pass the needle through
to the wrong zide and fasten the thread with several
small stitches.  The shank formed makes huttoning
casicr and lessens The strain on {he cieth. The knot
15 breught up on the right side and under the button
to keep it from heing worn off.

A Trustworthy Watch for
Men .. .. ..

Thir 13 our Twenty Shilling Lever Watch in a strong Guometel Case.  Usndoubtedly

the fnest timekeeper on the market at the price.

It it built so strongly that it will withstand rough usagc,.nnd is not affected by temper-
It will run on & hot stove, on the ice, or on & dyname cqualiy se
Posted with a month’s free trial on receipl of remitinoce. ~

wture or electricity.
wall a3 1o the pockel.

Guaranteed for 12 months—good for 20 yeara.
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