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Cocoanut Cream.
Melt % large teapsoonsful of butter and add \ cupful?

of milk and 1* cupsful of sugar. Stir until sugar is dis-
solved, and when it reaches the boiling point boil forrl&
minutes. Remove from fire and add cup of shredoM!
cocoanut and \ teaspoonful of vanilla. Beat until creamy*

and pour into a pan.
Irish Stew.

Ingredients.— pounds of uncooked neck of mutton.,
salt, pepper, onions, and potatoes.

Out up the mutton into small cutlets and put into a;

siewpan with some of the fat of the mutton; season with-
a little salt and pepper. Add 6 middle-sized onions, 1 quart;
of water; set them to boil and simmer for half an hour;.
then add the potatoes, as many as required. Stir alii
together and let it stew gently for about an hour.

Chocolate Cake.
Cream one-half a cupful of butter; add, gradually, 1

cupful of sugar and beat well, then add 1 egg, well beaten,
and 1 cupful of milk, in which is dissolved one-half a tea-
spoonful of soda. Melt 3 squares of chocolate over hoti
water and add to first mixture, then 1 cup and five-eights;
of pastry flour, sifted with 1 teaspoonful of baking powderr
and one-fourth a teaspoonful of salt. Add one-half a tea*-
spoonful of vanilla extract. Bake in two layers, and wlient
"cool spread between and on top the following icing:

'Quick Icing.
Put into the top of a double saucepan one-fourth of

a cupful of boiling water and 1 cupful of sugar. Place over ■
the lower part, which should contain boiling water, and
stir until sugar is dissolved. Then add the unbeaten white
of 1 egg, and beat with the egg-beater for about 7 or 8".
minutes, reducing the temperature of the water somewhat.
If, upon' lifting the egg-beater, the mixture drops off
instead of running off, the icing has cooked sufficiently.
Remove from fire and beat well until ready to spread.
Flavor with one-half a teaspoonful of vanilla.

Home-made Baking Powder.
A good standard formula for baking-powder, made at

home, is to mix together four to eight ounces of cornflour
or ground rice, eight ounces of bicarbonate of soda, and
eighteen ounces of cream of tartar. All three have to be
mixed as thoroughly as a chemist mixes a compound powder.
It is also important that both the cream of tartar and the

contour or rice flour should be dried before mixing them -
Vifli" the soda, and that the whole shall be stored in a'dry
place. The only reason for the addition of a starchy sub-
stance is to keep the other two from acting on one another,,
which they will. do in the presence of even slight atmos-
pheric moisture. Salt is not needed in a baking-powder,,
neither is sugar, and, to our thinking, neither is desirable
—though neither is likely to interfere with the chemical..
reaction.

Summer-time Dangers.
In winter a woman's fancy lightly turns to thoughts-,

of dancing. And though she may have a cold or so, it is;
remarkable how free from ailments she keeps during that,
season.

So a doctor told the writer recently (says a Home;
paper). Most of his work, he added, came with summer..

With the first burst of sunshine women, ever impulsive,,
fly to a multitude of things outdoors. They plunge into the'
sea or the local swimming baths and stay in too long, with;
disastrous results.

They lie out in the sun and get sunstroke. They play-
tennis too vigorously and then complain of aches and pains;
and tennis elbow. Other women tramp long miles and'
expect to be fit for work afterwards.

In fact, so this doctor affirmed, for women summer-time*
spells danger-time. The desire for the open air and exercise'
is one thing, he said, but the way women tumble over one
another in their ardent desire to make use of the longer.'
days is quite another.

"Go slow if you want to keep fit," is his slogan.
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ADVICE TO PARENTS.
We have just received the latest Musical Novelty—

“The Canary Songster”-considered to be the best and!
strongest musical toy ever made for children. Send postal!
note for 2/6 and receive this by return post,—ALLAN
YOUNG, Ltd., 17, The Octagon, Dunedin.

We notify the readers of the Tablet that the recent
arrival of a new shipment of goods includes the celebrated!
“Pearson” Hair Brush, also chin straps to reduce double*
chin.. Send combings and stamped addressed envelope when;
wishing advice about disease of the scalp or falling hair..
Why not treat your own complexion in the home? We?
supply Dr. Waldron’s creams, massage, and vanishing, also*
powders in all shades. Astringent Lotion, Rouge, and!
Cosmetique. '

MRS. ROLLESTON, LTD.,
Specialists in Hair and Skin Treatments,

256 LAMBTON QUAY : : WELLINGTON.

“ HUGH WRIGHT SUITS
Combine Style With

Honest Value—
There is nothing quite so goad as a “Hugh Wright” High
Grade Tailored Ready-to-Wear Suit. Mad© in our own
tailoring workrooms of good •' dependable materialsand
moderately priced, withal

84/ 95/- 105/- and 126/-
There are all sizes and an exceptionally choice range of
patterns to choose from.

Hugh Wright Ltd.
W

The BIG Tailors
65-67-69 Queen Street Auckland.

BRANCHES : SymondsSt., Ponsonby, and Hamilton.
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l lWcm 11\f ’TUBS' 1 1C , Racked only in slb ana lib packets.— i /m uTo.evj,

PHUCINIA IHlvjl kCCL THU PHOENIX COMPANY, LIMITED, DUNEDIM
Packed only ,m $ lb' and 11b packets.? -All Growers.-AllOrooevs.


