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By MaurezN.

At the present time, when sickness is widespread,

the following iuvilid recipes ure recommended: —
Barley Water (Thin).

Two ountces of pearl barley, | pint of boiling water,
rind and juice of one lemon, o teaspoonfuls of sugar.
This make= enough for four drivks, Put the barley in
a jar, add boiling witer, sugar, and lemon peel, and
strained juice.  Cover the juy. and when cold strain.
It can be veheated.

BRarlev Water ('l‘lli(‘k_).

Two ounce- of Dariev. | pint of water, 1 teaspoon-
ful of lemon juice. 1 tewspoonfuls of sugar.  Put tha
barley in a suucepun wity water, sugar, aud lemon
juice, and boil until the water is reduced_ to about two-
thirds of the ovizinad quantity, Strain it, and use for
diluting the n:ilk Birew s blanched by covering it
with cold water. Srin_ire I ta the boil, and straining
it. .

Clr e

Three cranoe

Db ey entul of sugar, 1 opint of

coldl water.  soperve tine e of tha oranges into a
jug, and add the arei o hittle of the rind. When
the snear B ool pensy i the water.  Stratn
before rervine, .
e T rQuicks

One pint of water cocid s of lean beef. § tea-
spoonful ui salt i i {0 leay persons). Remove
fat and ~ku e cov, =heed finelv, put inoa saueepan
with water aned -, el et ot woak for 15 minutes.

Put tha =auceny oo o vere woderate lieat, and stir

with a fcrk ter 220f oy icnr Strain throurh a fine
strainer. A0 oo snt i neerssary, Serve hot
Po s e =T

Same quantities Dol ment and put iy oa jar with
the water and =i, Suie w1 o faueepan of simmer-
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ing water or in a very moderate oven for two or three
hours. Strain, removs any fat, and serve.
Mutton Broth.

11b mutton, 1 onion, very small quantity pepper
and salt, tablespoonful barley. Cut meat very small,
just cover with water, and scak half an hour. ~ Put on
to fire and bring slowly to the boil. Add other in-
gredients, and simmer very slowly two or three hours.
Strain, and be sure all shreds of meat are removed.
Servo hot.

_ A Nourishing Jelly,

Half-ounce gelatine, | cup water, | cup mitk, 1
lemon, % cup sugar (small), 2 eggs. Noak gelatine in’
water until soft; place on fire until gelatine dissolves ;
beat yolks of eggs and sugar together: add milk, and
when gelatine and water are nearly cold add to the
milk mixture. Stir in the whites stiftly beaten, and
lastly lemon juica. Pour into a mould and set.

Apple Cream,

One cup soft apples peeled and sliced. tablespoon-
ful of sugar, 1 egg. Reat apples until soft, add yolk
of egg, and beat to a pulp, or rub through a sieve.
Place over fire and let thicken without hailing, add
stiffly-beaten white of cgg, and serve hiot or cold, with
cream if available.

Houschold Hints

Beforas trying to break a cocoanut place in a warm
oven. When it is heated a light blow will erack it so
that the shell will come off easily.

To break a glas: jar or bottle evenly spak a cord
in turpentine and tie it around the jar where you wish
to have it broken. Fill the glass with cold water up
to the string and then set fire to the string.

When beating eggy be careful to see that there is
no grease of any kind on the whisk, or it will prevent
the eggs from frothing,

When making cakes with dripping it a few drops
of lemon juice are beaten up with the dripping the
caks will taste as well as if butter had been used.

On Service

STEWART DAWSON’S

MILTTARY WRIST m
WATOH, Herviceable

MILITARY WRIBT
WATCH, Rellable

WRIST

Jowelled Lever Move-

ment, Strong Bolid
Bilver Oase, Luminous Dial,
Btrong Leather 8trap and

Jewelled Lever
Mevement fAtted
with lominons

i Dial, Btrong Olose

WATCHES.

Qap for Protecting Glass
Front.
Prics

Bl Fitting Oose: supplied
[ with Metal Cover

for Protecting
@linsp Front,

Frice

40/-

AUCKLAND. WELLINGTON,

STEWART DAWSON'S rangs
of WRISTLET WATCHES, in-

elades only Reliable Timekeopers.

Finest Stesk to Seleet from at the fol-
lowing prices:

30/- 35/- &0/« BO/- 80/-

Order by Mail. We Guarantes Batisfaction.

STEWART DAWSON & CO. N.Z. LTD.

CHRISTCHURCH. DUNEDIN,

50/-

/- T0/- TS/
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