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DOMESTIC
(By Maureen.)

£• Rhubarb Tapioca Pudding.
. Two cupfuls rhubarb (diced) one-half cupful tapioca;

two cupfuls water, one-fourth.teaspoonful salt, one-half
cupful sugar, one-quarter teaspoonful lemon extract. Soak
tapioca in cold water four hours. Cook in double boiler
Until transparent. Add salt, sugar, lemon extract, and
rhubarb, and cook until" rhubarb is tender. Serve with
cream.
| -.,-.. Rhubarb Puff.
»One 'and one-half cupfuls rhubarb, one cupful water,

one-half '■: cupful sugar, three egg whites,% one-fourth tea-
spoonful lemon extract, two tablespoonfuls flour. Cook
rhubarb in water until tender, add sugar and flour, mixed
together, and cook five minutes; flavor and cool. Beat
egg whites until stiff and fold rhubarb mixture into them.
Put into glasses, heaping up in centre. Pour around
outer edge a. custard sauce made as follows Three egg
yolks, two tablespoonfuls sugar, one-half cupful milk, one-
half teaspoonful vanilla.

| ' Chocolate Puffs.
Use the whites of two eggs, two ounces of ground

chocolate, four ounces of soil, sugar, two ounces of ground
almonds, and a little vanilla. Whip tho whites of the eggs
stiffly, stir in the sugar and chocolate, then the almonds
and flavoring. Beat for a few minutes. Have a board
ready, covered with sugared paper, drop in small spoonfuls,
with a good .space between, and bake in a moderate oven
till firm and "set. When done loosen with a broad knife,
and turn over and leave till dry.

• - Rich Christmas Cake,
Ill) butter, lib sugar, lib cleaned sultanas or mixed

fruits, if preferred, 'Jib mixed candied pyel thinly shred-
ded, ?,!!) blanched and chopped almonds, 4 level break-
fast cupfuls Hour, 1 teaspoonful baking powder, 8 or V
eggs according to size of eggs, a wineglassful of brandy.
Put the butter and sugar into a mixing basin and stand
over a saucepan of warm water or near the fire to soften
a little. Break- the eggs into another basin. Beat up the
eggs and sugar to a cream with the hand, add the eggs
one at a. time, beating well after each addition of-eggs.

Some cooks "'prefer to beat the eggsr all together before
adding to the creamed butter and sugar. If -this course
bo followed care should be taken to see that the mixture
is well amalgamated..; Sift, in the flour and baking pow-
der, and lastly "the: fruit, peel, and nuts. Do not stir, but
"clutch" in the latter ingredients to get the best results.
Bake in a well-papered and greased tin in a very moderate
oven from three to four hours; or, if the cake is divided
into two tins,_a. couple of hours will,suffice.

V' " Lemon Scones.
For these there are required one pound of flour, one

large teaspoonful of baking-powder, two ounces of 'sugar,
one saltspoonful or salt, two ounces -of lard, 1 10 drops of
lemon essence, about a tablespoonful of raisins, chopped
small, a little milk and water. Mix flour, powder, sugar,
salt, and fruit; rub in the lard mix again well, and
moisten with milk and water. Add lemon essence; roll out,
cut into scones, and bake in a quick oven. ",' \

Five Uses for Glycerine.
For burns and scalds, use glycerine and borax mixed

with linseed oil. "When sugar is forbidden, glycerine can
be used with success to sweeten stewed fruits and custards.
To soften water in which flannels are to be washed, allow
two teaspoonfuls of glycerine to a'? tub of water. "When
making cakes allow one teaspoonful of glycerine to every
pound of flour. This makes tho cake light and feathery
when it is baked. When making jams, add three teaspoon-
i'ul.s of glycerine to every pound of fruit. It prevents
fermentation.

Household Hints.
"Water in which potatoes, have been boiled is the best

tiling with which to .sponge and revive a silk dress. ,; '" -~v"'"

Old jams become new again if the jars are placed in
a warm oven until the hard, sugary crust that has formed
on top melts.

There art. special brushes for washing; cut glass,, but
if you have none use a nail brush. A brush is really a
necessity to obtain good results. Use Hot water in which
a Few drops of ammonia have been dissolved. Rinse, well
in bluing water. . •' • . .•
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To east1 a sore corn, rub a little oil of peppermint
over it, and the pain will be relieved almost immediately.

For cracked tips, borax and honey is a splendid
remedy. Take half a teaspoonful of finely-powdered borax
and well mix it with a tablespoonful ..of honey. ■-'■• .«&«.'
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No. 1033 -15a. Geld Brooch, newNo. !03S -

design, set with 3 Aquamarine*,
Gold Brooch, new

ilh 3 Aquamarine*,
42,-.
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Ne.JO2O—TKc latest-The latest
in Circle Brooches,
9a. Gold, cel with

24 Pearls, 35/-

No. 10-4 Dainty 9a.
Gold Brooch, set with

18 Pearls, 30/-.

No. 1059—Choice
15a. Gold Brooch, set
with fine Pearls and
Peridots or Garnets,,

No. 1018—Fashionable
Circle Brooch, 9a.
Gold, set with 13

Pearls, 40/-.

BROOCHES OF
DISTINCTIVE
BEAUTY at
Stewart Dawson’s

C 1303—9a. Gold Brooch, set with
6 Pearls and 1 Garnet, 25/-

If a Brooch is Favoured for a Giftthe Styles illustrated should appealfor their Distinctive and Artistic
effect. They are all worthy ex-
amples of the expert Jeweller, and
set with choice selected Gems.

m

Call to Inspedl or Order by Mail.
SATISFACTION GUARANTEED.

No. 1004—9(3. Gold
Circle Brooch, set with

8 Pearls, 22,6.

No. IQ’S --Dainty
Circle Brooch, 9a.
Gold, set with 20

Pearls, 30/-,

C 1212—9(3. Gold Knife-edge Bar
Brooch, set with 3 sparkling white

Sapphires, 20,-.
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No. ion - 9a. Gold
Circle Brooch, set with

18 Pearls, 36/-.

1008 - Dainty New
Design 9a. Gold
Brooch, set with
Aquamarine; 21/-.

80/-.

No. 1018—Fashionable
Circle Brooch, 9a.
Gold, let with 13

Pearls, 40/-.

BROOCHES OF
DISTINCTIVE
BEAUTY at
Stewart Dawson’s

,C -
I

C 1303—9a. Gold Brooch, set with
6 Pearls and 1 Garnet, 25/-

If a Brooch is favoured for a Gift
the Styles illustrated should appealfor their Distinctive and Artistic
effect. They are all worthy ex-
amples of the expert Jeweller, and
set with choice selected Gems.
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Call to Inspea or Order by Mail.
SATISFACTION GUARANTEED.

No. 10C4—9a. Gold
Circle Brooch, set with

8 Pearls, 22,0.

No. 10’S - Dainty
Circle Brooch. 9a.
Goid, set with 20

Pearls, 30/-.

C 1212—9a. Gold Knife-edge BarBrooch, set with 3 sparkling white
Sapphires, 20,-.
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No. 1011 - 9a. Gold No. 1008 Dainty New
Circle Brooch, set with £es,B" 9dt - Go[*

18 Pearls, 35/-. Brooch, set with
Aquamarine, 21/-.
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C7184—Solid Gold Bird Brooch, beautifully
made and set with 50 fine Pearls, 70/-.

No. 1021—The Favourite "Lily of the Valley"
Brooch, 9a, Gold, »et with Pearls, 40/-.

Me- 1017—Choice 95. Gold “Lii- e? tbs
.VsJley ” Brooch. set with Pearls asd

C7184 Solid Gold Bird Bro^h, beautifully No. 1021—The Favourite “Lily of the Valley"made and set with 50 fine Pearls, 70/-. Brooch’. 9a. Gold, set with\Pearl*;'4o/-CtfY- f
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VaIIey STEWART DAWSONMWmiiIi
Gsraets, 85/».

STEWART DAWSON & Co. Ltd.
'V-. AUCKLAND, WELLINGTON, CHRISTCIIURCH, DUNEDIN


