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' DOMESTIC
i ——
(By MAUREEN.)
N
- Rhubarbh Tapioca Pudding.

_Two cupfuls rhubarb (diced); oune-half cupful tapioes;
two cupfuls waler, one-fourth teaspoonful salt, one-halt
cupful sugar, onc-quarter teaspceonful lemon extract. Soak
tapioca in cold waler four lonrs. Cook in double hoiler
lLl_ltil transparent.  Add salt, sugar, leman extract, and
rhubarb, and cook until rhubarh is teuder.  Serve with
creani,

Rhubarb PDuff.

One aid onc-hialt cupfuls rlinbarck, one cuptul water,
one-lindi cupiul svgare, three ey whites, one-foursh  bea-
spoonful lemon extract, two tablespoontuls  flour. ook
rhubarb 1o water until tender. add sugar aud flonr, mixed
together, and coel five minutes: flavar and cool.  Beat
e whites until «til and fold rhubarh mixture inte them.
Put mto glosses, heaping vp in centre. Pour around
outer ¢dge o custird since nade as follows: Three epy
volls, two tablespooniuls sugar, one-half cupful milk, one-
Lialf tcaspoontel vauilla.

Cliogsdate Puffs,

Use Lhe whitbes of Lwo epes, Awoe ounces of  prowd
chocalate. Vaur ouaees of safl susar, (wo omnees of geound
almonds, and o Litele vanilla, Whip the whites of the egpes
stifffv. =tiv in e sugar ad chocolate, then the almonds
and flaveriong,  Beat lor 2 dew minules. Have o hoard
ready covercd with sipared paper, drep in o small spooniuls,
with a vood space Lhetween, and halke in a0 moderate oven
Gl firm and =ol. When done Toosen with a browd keife
aud tuen aver o aocl feseee it diey,

’ Nieh Chrisimas Cake.

1Mh hadter, 1 suear. b cleaned sultanas or mixed
fruits, 1f . N ixed condied pévi thiuly shrod-
ded, il adl chopped almoyds] b fevel break-
faxl  cuniais Leospoanioal ol powder, 8 oar D
erps aceerdine 1o s ol e o winegla-stul of hrandy.
Tut the bateer wmd swear indo a0 mixing basin and stand
aver aosaeepnn f wain wanter or near the five Lo osobicen
a little.  Bresk the onus oo another bhasing Beat up She
ey and sogar o oo with the hand, add the egus
one at a time, beating well afier esch addition of epges.

Some cooks ‘prefer to beat the eggs all together before
adding to the ereamed butter and supar. 1f this course.
be 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
““cluteh’ in the latber ingredients to get the best results.
Bake in a Wwell-papered and greased tin in a very moderate
oven from three to four hours; or, if tho cake is divided
into two tins, a.couple of hours will suffico,
Lemon Scones,

For these there are required one pound of flour, ono
large tcaspooniul of baking-powder, two dunecs of sugar,
one saltspennful of salt, two cunces of lard, 10 drops of
lemon essence, aboug o tablespoonful of raising, chopped
small, a Littlo milk and water. AMix flour, powder, sugar,
salt, and truit; rab in the lard; mix again well, and
woisten with milk and water.  Add lemon essence ; roll out,
cut into scopes, and bake in a quick oven.

Ifive Uses for Glyecerine.

Tor barng and sealds, use glyeerine and borax mixed
with husced o1l When sugar is forbidden, glyeerine can
he used with suceess o swecten stewed fruits and eustards.
T'o roften water in which flannels are te he washed, allow
two teaspoontuls of ghyeerine Lo a tub of water.  When
making cakes allow one teaspooniul of glvecrine to every
pound of Hour.  This makes the cake light and feathery
when it is haked.  When making jams, add Lhree teaspoon-
fuls of glyveerine Lo every pouund of fruit. 1t prevents
fermentation.

Household  Hints,

Waiter in which potatoes have been boiled s Lthe boest
thing with which fo sponee and revive a silk dress.

Old jams heconye new again it the jars are placed in
a warm ovew until the hard, sugary erust that has formed
on top melts

FPhere arve soecial brushes for washing ceut glass, bub
i vou have none use a vl brush., A hrush is really a
necesstiy o obtain zood resuits. Use hot water in which
a bew drops of ammonia have been dissolved. Rinse well
in Blutng waler, . .

To ense o sore corn. ruly w litile oil of peppermint
over i, and the prin will e relieved almost iimmediately.

lror  cracked  lips, borax  and honey i a splendpd
remedy. Take halt a teaspoontlul of finely-powdered horax
i well mix it with a tablespoonful of honey. N
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Ne. 1020—The [arest
in Circle Brooches,
9. Gold, eei with

24 Pearls, 35/-

Na. 164 —Dainty 9a.
Gold Breoch, set with
i8 Pearls, 30/-,

No. 1059—Choice
15@. Gold Brdoch, set
with kne Pearls and
Peridots or Garneta,
80/-,

No. 1016 — Fashionable
Circle Braoch, 9a.
Gaold, set with 13

Pearls, 40/=.

Ne, 101T—Choice 9&, Gold “ Lily of the

. Valley ™ Brecoch, set with Paarls axd
o Garacta, 35/~

BROOCHES OF
DISTINCTIVE
£ -, B EAU TY at

Stewart Dawson’s

If a Brooch is favoured for a Gift
the Styles illustrated should appeal
for their Distinctive and Artigtic
eftect. They are all worthy ex-
amples of the expert Jeweller, and
set with choice selected Cems.

Call to Inspe or Order by Mail.
SATISFACTION GUARANTEED,

S

C 1212—9a. Gold Knife.cdge Bar
Brooch, set with 3 sparkling white
Sapphires, 20,-.

: CTiE4 —Solid Gold Bird Brooch, besntifull — ite “Li -
A made and set with 50 fine. Pearls. 10/ 7 No. 1021—The Favourite ** Lily of tha Valley

STEWART DAWSON & Co. Ltd.

AUCKLAND, WELLINGTON, CHRISTCHURCH, DUNEDIN .
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C 1203 -0, Gold Brooch, ret with
6 Pearls and 1 Gurnet, 26/- .

IR
Mo, 118 - Dainty
Circle Biooch, 9a,
Goid, zet with 20
FPerarls, 20/-.

F )\

No. 1084 - 9. Gold
Cucle Bronch, =et wih
8 Peurls, 22,8.
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No, 16190, Gold ~ Neo. 1808 - Dainty New

Circle Brooch, set with
18 Pearls, 36/~

Design 2a. Gold
Brooch, set with
Agquamarine, 21/-.

Brooch, 9. Gold, set with Pearls, 40)-,
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