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Scottish Potato Scones.
Mash cooked potatoes quite smoothly with a goodsprinkling of salt, then knead them on a board, adding

flour as you knead until you have quite a thin dough.
; v Form .into thin cakes and toast on a griddle. Prick them

well before toasting.
Irish Potato Scones.

Take 21bs good potatoes, peel, and boil them until
they are well-cooked. Let them cool, add some salt, and
mash until quite free from lumps. When cool, knead, add-
ing a little flour at a time, .until a light dough is formed.
Roll out thinly, and cut .into rounds. Prick with a fork,
and cook on a griddle.

Oat Meal Scones.
Half pound medium oatmeal, lib flour,* 2ozs butter,

1 saltspoonful ■ salt, 1 teacupful milk and, water mixed.
Mix the salt, oatmeal, and flour together, and rub in the
butter. Add the milk and water, make a stiff dough and
knead for five minutes. Roll out, cut into round cakes,
and bake in tins in a good oven for about twenty minutes.

Plain Rolls.
One pound flour, 1 saltspoonful salt, 1 desertspoonful

baking powder, milk and water to mix. Mix together the
baking powder, salt, and flour, then sift -them. Add J
teacupful milk and enough water to form a soft dough.
Turn it on to a floured board, and form into- rolls. Put
them on hot tins and bake at once in a .hot oven about
20 minutes. Put them into the oven quickly as possible
‘after the milk and water has been added.

Marrow Chutney.
Three pound of vegetable marrow, £lb of shallots, 11b

of onions, loz of ground ginger, £ teaspoonful of cayenne
pepper, 11b of brown sugar, L} pints of vinegar, loz of
salt. Peel the marrow, remove the seeds, and weigh. Cut
it into cubes. Peel and mince the onions and shallots.
Place all on a large dish and sprinkle the salt over. Leave
all night. Next day put all into a pan, add the sugar,ginger, pepper and vinegar, stir until boiling, then simmer
gently for two hours. ■ Stir often, especially after the mix-
ture begins to thicken. Put into bottles and cork securely.Cover the corks with parchment paper.

General Rules for Baking Cakes.
Grease the tins well, by making the fat liquid and

brushing over every part, or line the tins with well-greased
paper.

Most cakes need a hot oven to start wi£h and then a
moderate heat until through. Cover with • greased paper
as soon as they are brown. ' (■

Do not open the oven door more than is absolutely
necessary while the cake is cooking, and . never shut the
door with a bang. \ \ ’ ,?* .■

•
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When cakes contain carbonate of soda of baking pow
der, put them in the oven as soon as they are mixed, if
they are kept waiting the effect of the baking powder
wears off and they will not rise.

To test when a cake is done, insert a clean bright
skewer in the centre, if it comes out clean and not at all
sticky the cake is cooked. Turn it carefully onto a sieve
or wire tray and leave until cold. Then keep in an air-
tight tin.

Household Hints.
Hairbrushes that have become limp may be stiffened

by dipping them in a strong solution of alum and water.
Eggshells crushed very fine and mixed with salt are

excellent for cleaning enamel saucepans and the rims of
pie-dishes.

When making jam, warm the sugar before adding
it to the fruit, as cold sugar checks the boiling and pro-longs the cooking. >

Never ash bronze figures or ornaments, but dust them
carefully, and wipe with a soft cloth moistened with saladoil. Polish with chamois.

lo relieve a severe headache apply small pads of cotton-
wool, soaked in hot water, behind the ears. A pinch of saltin a glass of water taken at the first symptoms of head-
ache often prevents its development.
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ADVICE TO PARENTS” r^~'
We have just received the latest Musical Novelty—

“The Canary Songster”—considered to be the best andstrongest musical toy ever made for children. Send postalnote 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 recentarrival of a new shipment of goods includes the celebratedPearson” Hair Brush, also chin straps to reduce doublechm. Send combings and stamped addressed envelope whenwishing advice about disease of the scalp or falling hairWhy not treat your own complexion in the home? Wesupply Dr. Waldron’s creams, massage, and vanishing alsopowders in all shades. Astringent Lotion, Rouge/ andCosmetique,
MRS. ROLLESTON, LTD..

Specialists in Hair and Skin Treatments256 LAMBTON QUAY : : WELLINGTON.

* HUGH WRIGHT” SUITS
Combine Style With

Honest Value—
Y There & nothing quite so good as a “Hugh Wright” High
Y Grade Tailored Ready-to-Wear Suit. Made in our own
Y ,r tailoring workrooms of good dependable materials— '

X moderately priced, withal—

� 84/ 951- 105/- 1 and 126/-
X There are all sizes and an exceptionally choice range of
Y patterns to choose from.

Hugh Wright LtdI The BIG Tailors
| 65-67-69 Queen Street Auckland. 7
x BRANCHES • Symonds St., Ponsonby, and Hamilton.
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PHOENIX thick PEEL Packed only in ilb; and 11b packets.— ; All Grocer»Packed only iu slb and 11b packets. All Grocers.
w.- TEX PHOMIX ‘ COMPANY, LIMITED.: SBNEPIiIH


