I
g

b

TrursDAY, Aucust 14, 1913. -

NEW ZEALAND TABLET : 57

ENORMOUS SAVINGS GN BOOTS

During Sale time we
. affer you this booi in
either Box Calf or
Glace Kid, Welled
Soles, open or closed
~ frouts, for

S/

Less than Marked
Price . . .
23s. 64

Postage Paid.

If not satisfied,
your money will be
cheerfully refunded.

R. Pearsn‘& Co.

“ Everybody's Boot Store”

1308 CUBA STREET, WELLINGTON.
Baxkers: Bank of New Zealand.
P. L. Brany, Munager.

CHOICE DAIRY FARNS
FOR SALE—NORTH CANTERBURY.
SPRINGSTON—80 ACRES, with all BUILDINGS,

£36 per acre.

LINCOLN—100 ACRES and New
Very rich pasture land.
RANGIORA--120 ACRES DAIRYING LAND, first

selection in the District.

CUST 110 ACRES and Buildings—£23 per acre.
Above VALUABLE PROPERTIES can bhe bought
now at a REDUCED PRICE.

J. MEAGHER
LICENBED LAND AGENT & GRAIN BROKER,
TATTERSALL’S HOTEL BUILDINGS,
CHRISTCHURCH.

THE FAMOUS WHITE SEWING MACHINE.
To Try It! Is to Buy It!

BUILDINGS,

Send for Free INlustrated (utalojue.
Prices from £7.

Prices from £7.
PUSH-CARTS!
2= PUSI-CARTSI
Bee the Latest
DraverT-Procr
Pogr-Cant.
Very Cosy |

Cash or Terms.

BICYCLES!
BICYCLES!
A« the Season is

W N 3 nearing an end T

[ O can supply you with
T | e 2 geod Bieyole—

= CHEAP!
REPAIES to Lawn-Mowers. Bicycles, Bewing

Machines, Manglos, Wringers, Ete.

W. MELVILLE

66 GECRGE §TREET DUNEDIN

Domestic
By MaurzzN.

Cement for Mineral Oil Lamps.

Boil three parts of resin with one part of caustic
soda and five parts of water. The composition is then
mixed with half its weight of plaster of Paris, and
sets firmly in from half to three-guarters of an hour.
It is very adhesive, and excellent for attaching' the
brasswork to mineral oil lamps.

Household Hints.

Lemon juice added to the water when boiling rice
will make-the latter snowy white,

When a glass stopper will not come out of a
bottle allow one or two drops of glycerine to soak in,
and it can be removed guite easily,

Removing a Tight Ring,

Take a length of very fine string.” Pass one end of
it through the ring., Bring the ring down as near the
palm of the band as possible and wind the string
ovenly round the finger in an upward direction up to
the first joint. Get a sceond person to hold the string
in position while you take the lower eid and commencs,
unwinding the coils upwards. The ring will be slowly
forced towards the joint, and can then be easily re-
moved.

White Sugar Icing,

Beat up the whites of two eggs; then add b
powdered castor sugar and the juice of a lemon, or a
few drops of orange-flower water., Beat the mixture
until i hangs upoa the fork in flakes, then spread over
the cake, dipping the kuife in cold water occasionally.
SBtand it before the fire, and keep turning the cake
constantly, or the sugar will cateh and turn brown. As
soon as it begins to harden, it may be removed, The
lelng must not bo pub on until the cake itself is cold,
olherwise 1t will not set,

A Steamed Ginger Pudding.

Take yolks aud whites of two eggs, butter, sugar and
fiour. Cream the buitcr and sugar well together, add
the yolks of two eggs scparately, then the flour, and
thres ounnces of preserved pinger cut into dice. Whip
tho whites of the eggs to a stiff frojh quickly, stir a tea-
spocniul of baking-powder into the mixture, and, lastly,
lightly add the beaten whites. Pour into a buttered
mould. Steam for an hour and a-half. Turn out to
serve, and pour a creamy satce round.

An Excellent Gingerbread.

Take a pound and a-half of well-dried flour, four
ounces of butter, four cunces of brown sugar, one pound
of treacle, one ounce of ground ginger, half an ounce
oi groand allspice, one teaspoonful of carbonate of soda,
& gill of warm milk (or more if required), and two
eggs.  Mix the fiour, ginger, and allspice’ together.
Melt the butter, and add it o the treacle, which should
be warmed. Dissolve the soda in the milk, whisk the
cgus thoroughly, and wake all into a smooth dough.
Balke this cake in o moderate oven in a shallow #in.

‘Fur’ in Kettla.

“Fur® is caused by the hardness of the water
whicl is usuaily hea ed in the kettle, It can be removed
vy Dboiling rain-water and broken oyster shelis or half
a dozen unwashed and unpecled potatoes in their place.
I the depesit is very thick the process will probably -
have to be repeated several “times before the result is
satisfactory.  Ioep a stone marble in the ketile wlhen
the ‘fur’ Las been removed, as ihis will prevent it from
forming in the wiensil itself again, When the marble
15 thickly coated it wmust be replaced by a fresh one.

When removing, you will do well to employ the
New Zealand Express Co. They are so careful, so
expert, so reliable. It's a real saving to get them to
do $he work, your things are handled so nicely. They
remove furniture to any address, ncar or far. Offices
all towns...,

IK OOLD WEATHEE " no boverage is fo acceptablo ns SYMINGTON’S COFFEE ESSENCE, 1o

two minutss you can have a delicious warm drink.
you ghould de so ab once.

If you haven't tried it



