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Parsnip Wine.
To every gallon of water, add 3Jib of pars-

nips and 3Jlb sugar. Boil the parsnips for
two or three hours, then strain. Boil the
sugar with the parsnip liquor till the sugar,
is dissolved, then to every gallon of liquor
boil the rind of one lemon. Then set it in
a vessel to cool. When lukewarm put in a

tablespoonful of yeast; let it work 12 hours
and then put it in a cask. Save a little and
as it ferments fill up the cask.

Fruit Chutney.
Apples 41b, pears 41b, raisins Jib preserved

ginger Jib, figs lib, onions 6, vinegar 3 pints,
light brown sugar 31b, ground ginger 3oz,
mustard 2oz , salt Jib, garlic 4oz. Peal the
apples and pears, cut them into small pieces,
chop the onions and garlic quite small, cut
up figs and ginger. Put all ingredients into
a saucepan, cover with the vinegar, cook
till a nice thick consistency, about half an
hour.

Ground Rice Cake.
Required ■. Four ounces each of ground

rice and flour, five eggs, half a pound of

butter, the same of sugar, and flavoring to
taste; lemon, or orange, or vanilla is com-
monly used. The butter and sugar are to
be beaten until creamy, and the eggs added
one at a time with some of the flour and
ground rice mixed together alternately until
all is used up. The mixing must be thor-
ough. Should baking powder be added, stir
in a teaspoonful at the last, which will
lighten it for present use, but the cake will
keep more moist without it. Bake from an

hour and a-half to two hours in a very mod-
erate oven, according to depth of tin. The
same recipe can be used for making rice
buns.

Braised Beef.
Moderate fire, 25 minutes to a lb, and 25

minutes over. Ingredients: T| to 21b of fillet
of beef or boned and rolled ribs, 2 carrots,
2 onions, 4 allspice, 2 sticks of celery, some
parsley stalks, thyme and marjoram and a

bay leaf tied together; loz fat; salt. Melt
fat in casserole. Put in meat and brown
both sides. Cut vegetables into dice and
arrange them at bottom of casserole with
meat on top. Add little stock, or water,
the bunch of herbs, seasoning, and
allspice. Bring to boil, then lower heat,
and simmer until meat is tender.

Home-made Yeast.
Boil for half an hour 2oz best hops in two

quarts of water, strain, and let it cool down
until at the heat of new milk. Then add a
small handful of salt, Jib of moist sugar.
Beat up lib of fine flour with some of the
liquor, and mix all together thoroughly. Let
the mixture stand for two days, and then
add 31b of potatoes previously boiled and
mashed. Let it stand again for 24 hours,
when strain and bottle for use, taking care
not to cork it until it has finished working.
Whilst making it, stir frequently. Keep
it near the fire.-. Shake before using. Will
keep about two months if stored in a cool
place. Bread made from this takes longer

than, usual to rise. S

Why Bread is Slow to Rise in Pans. >

Sometimes what is called the initial acti-
vity of the yeast is exhausted, and the last
rising will be slow when the first was rapid.
This is especially apt to be the case when
either liquid or compressed yeast is used,
which is full of life and vigor from the start,
and loses this first vigor in the second'rising;
while the dried yeast, being in a dormant
condition, is slowT to wake up in the first
rising, and comes to its full vigpr only in
the second. Sometimes it is a matter of
temperature; for a higher temperature is
called for in the second rising. It may be,
also, that you arc expecting too much of
your breadthat its night-rising occupied
eight to ten hours, and for the morning-ris-
ing three hours ought not to be thought a
too large proportion.

Household Hints. ;

Pictures hung above' eye-level should slope
forward slightly. ■'

Stored silver will not tarnish if a piece of
camphor is put away with it. ; Jr

Never leave a spoon in the saucepan if you
wish its contents to boil quickly.

If cakes and pastry will not brown when
cooking, sprinkle a little sugar on them.

If mustard is mixed with milk instead of
water the spoon will not be blackened.

To get a gloss on sateen or any cotton
goods with a, satin finish, add a little borax
to the rinsing water.

When washing handkerchiefs add a spoon-
ful of some disinfectant to the water in which'
they are soaked.

To clean a polishing mop, boil it in water
to which a handful of soda and a, little paraf-
fin have been added.

Add a teaspoonful of turpentine to half a
gallon of water when soaking very soiled
clothes. It loosens the dirt and helps to
make the clothes whiter.
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ADVICE TO PARENTS. i

#r'M: ,
.' |- k

We have just received the latest Musical
Novelty— 11 The- Canary Songster ”—con-

sidered to be the best and strongest musical
toy ever made for children. Send postal

■ ■ M
note for 2/6 and receive this by return post.

—ALLAN YOUNG, Ltd., 17, The Octagon,
Dunedin. jft

“Not a thing broken or even scratched” is
a tribute to the care and skill of our packers.
You are assured of a like satisfactory service.
The New Zealand Express Company, Ltd.
Offices in all chief towns.

The “INGLIS |
�»

Boot for Boys

A
For over Sixty Years

,

A. & T. Inglis, Ltd.
• MHave been well known for boys’ boots.

Of late years supplies of reliable Boots
have been limited.- We have had diffi-
culty in filling all demands made on us
for this particular brand. We have now
completed contracts which enable us to
offer unlimited numbers of

The “Inglis” Boot for Boys
at Direct-from-the-Manufacturer Prices.

Size 12, 14/6; 13, 15/-; 1, 15/6; 2, 16/|;
3, 16/6; 4, 17/6; 5, 18/-. |

With Heel and Too Plato. If

All Leather Guaranteed,

Save Money by having your boys «hod
with the “INGLIS” BOOT. I

Mention the “N.Z> Tablet.”

We pay postage.

To be had only from

The Cash Emporium
GEORGE STREET,
- DUNEDIN

ftemolste Pace Mask
The latest discovery for Facial Treatment is
Kemolite, which is simple and pleasant to
use in one’s own home, giving most remark-
able results.
Ladies may now use this preparation with
every confidence on relaxed muscles, tissues,
nerves, and wrinkles.
One jar contains seven Facial Treatments
price 9/6.
Tablet readers receive special attention.

Correspondence promptly attended to—

Strictly confidential.

MRS. ROLLESTON, LTD.,
Specialists in Hair and Skin Treatments,
256 LAMBTON QUAY, WELLINGTON.

Phone 1599.

■.r. • ' ‘ --W- . • ••

Phoenix Thick Peel Q Packed only in Jib and lib packets. AU Grocers.
THE PHOENIX COMPANY, LIMITED. □ Dunedin j


