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r; ’ Italian Soup,
Two ounces of gratedi cheese, 2 ounces of

macaroni, 1 large onion or 2 small ones, 3
' pint of stock, | pint of milk, salt, pepper,

flour. Boil the milk, stock, macaroni;'and
onions (cut up fine) until they are thoroughly
cooked. Thicken the liquid slightly with a
little, flour, moistened to a smooth paste with

■ cold water and.rubbed through a fine wire
strainer-, to remove any lumps. Hand the
grated cheese in a small.dish when the soup
is served.

*’’'’s'' Normandy Soup.
| Two ounces of raw carrot grated fine, two

/ ounces of onion minced fine, two ounces of
butter, one bay leaf, a little flour, one pint
of good stock, one pint of milk, salt, pepper.

; Put the butter into a saucepan, and cook
■ the onion and carrot .in it fur. five minutes.

. Add the stock, and ’boil the whole for 40
, minutes. Boil the milk in another saucepan,

thicken it with flouriasf in the recipe for
Italian soup, and cook the bay leaf in it
for half an hour. Take out the bay leaf,
pour the milk into the stock, and serve the
soup. :
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Asparagus Soup.

• Soup stock, one tin of asparagus, one
’ slice of onion, parsley, \ flour, milk, , cheese

- sticks, whipped cream. To any good soup
j-: stock add the tender part of a tin of as-
• paragus— a few of the tips for gar-

nishing—a slice of ; onion; ? and - a little pars-
ley. Let the whole.; siminer for 20 minutes,
and thicken it with flour and milk or with
the yolks of two eggs beaten with a little
milk. Rub the mixture through a sieve,
reheat it, and serve it with cheese straws.
Place a little whipped cream and an as-
paragus tip on the top of each portion,

< | Apple Charlotte.
I | Bread (preferably Home-made), butter, six
I sour apples, cinnamon, sugar, preserves.
r Line the inside of a pudding dish with thin
i. slices of bread, buttered on both sides. Peel,

core, and slice the apples, and put a thin
layer of the slices in the dish. Spice them
moderately with cinnamon, and add a lib-

: eral quantity of sugar; then add a layer’of,
- any kind of home-made preserves. Alter-

f nate the layers. until the dish is full, then
- lay the slices of buttered bread on top, and

Jake;the whole until the top is brown
'

and
crisp. '’; : ■> "i '■ • ■ ? : -
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I Sandwiches with Banana Fritters.
Sandwiches, bacon, or cheese, bananas,;

; flour, . egg, • cream, nuts. Make either - chic- 1
-; ken •or ham sandwiches, and toast them.
I Lay a thin strip of fried or broiled bacon
ipr a little melted, cheese on the top of each

Serve them with banana fritters
made as followsV Split the bananas length-

\ wise and roll them, first in a.little ?• flour h;
then: in : beaten ;; egg to which a very little
cream has been added, and finally in chop-
ped . nuts, and fty -them; or sprinkle the
chopped nuts '- on when •• the * dish is ready
to serve. Coffee is excellent with this dish.

- •«. Primrose Cake. . «-j,- ■
Yolks of four eggs, one cup of castor,rolks

:

m four ,» o"ir or castetv
sugar, ..two cupsful of dried and sifted>flour,
and the grated rind of a large lemon. Beat
the yolks-of the eggs into the sugar until,,
quite smooth. • Whip the /whites' to a . stiff '

froth,?and add to the yolks and sugar. Then ,

beat;f in slowly the flour and the grated le-,-/
mon rind. Line three cake tins with but-
tered paper, pour in the cake and bake for
about, half,an hour in a brisk oven. ' Make-
some lemon soft icing, with ' icing sugar, ■
lemon juice, and fresh butter beaten to a
cream. ' Arrange layers of this between each
cake. Ice and decorate with crystallised
flowers, i .| v

.. /;

. x-.... Little Scones.
Three, dablespoonsful of butter, 1£ table-

spoonsful of • flour, three teaspoonsful of
baking powder, a pinch of salt, a little boil-
ing water, rich milk or cream. Add the
baking powder and.the salt to the flour,
place the mixture on the pasteboard, and
rub the butter into it. Make a hole in the
centre of the dough, and pour into it enough ~

cream or rich milk to make, with the addi-
tion of the boiling water, a soft paste. Mix
the whole with the tips of the fingers, scat-
ter a : little dry flour on it, collect it, and
roll- it out three-quarters of an inch thick.
Then-cut it, into founds with a floured cut- ■
ter, and’ bake the..rounds in a quick oven. .

Split the scones as soon as they are. baked,
spread them with fresh butter, and serve
them on a folded napkin. ’ -

.
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Cakes and the Oven.
For sponge cake and pound cake, have a

heat that in five minutes will turn- a, piece
of white paper yellow. For all kinds of •

small cakes use an oven that in five minutes
will turn a piece of .white, paper a darker fe-
yellow. For bread and pastry have an oven '
that in five minutes will turn a piece of >

white paper dark brown. When the oven is .

too hot at first, a crust, forms on the bread
or cake, which prevents it rising. ' It is
better, when baking bread and cake, to
have the’ oven a littlefslow hit first- and in- ■
.crease it gradually. When baking ..puff paste,
the heat should be greatest at first, and de-
creased later. This is to' keep the paste*" in "J"
shape. When the oven. is too hot, the tem- j
perature may be reduced by . putting, in- a
pan, of,.,cold,.water... When baking, in an
oven that is too hot at the top, fill a drip-
ping pan about -.an inch

,

deep with ...cold ’wader, and place it on the top of • the grate •
‘of the oven. Should the oven lie too hot on
the bottom; put an old pie-tin under the
article ’ that is to-be baked. '
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; ADVICE TO PARENTS. ' :

We have just received the latest Musical
Novelty“ The , i Canary < Songster ’’—con-
sidered 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.

Kemolite race 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;confidenteon relaxed muscles, tissues,
nerves', and wrinkles.
One jar contains seven Facial Treatments—

price 9/6. X lb
Tablet readers receive special attention.

Correspondence promptly attended to—
Strictly confidential. '’/■ V . Ife

- ■ '• •s:* ■;
LV T MRS. ROLLESTON, LTD., •_

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

• • - . Phone 1599. -| ;
256

The “INCUS”
Boot for Boys
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For over Sixty Years

A. & T. Inglis, Ltd.
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Have 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 ns
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.
' ’■ XCI i(X *■/ ■>: '•>

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

With Heel and Too Plats.

All Leather Guaranteed.
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. Save Money by having your boys shod
} with the “INGLIS” BOOT. r )'

' Mention the “N.Z. Tablet.’ •

We pay postage.
To be had only from „ «,. 4 !

■ TL P L C •he Cash Emporium
GEORGE STREET,

DUNEDIN
■-7a ’ v-:/;;
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; •:-Phoenix Thick Peel []*-*rr

L.

L
Packed only in |lb and 11b packet*. AU Grocert.
THB PHOENIX COMPANY, LIMITED.
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