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NEW ZEALAND TABLET

‘Domestic

}
‘ Rhubarb Tapioca.
% cupful tapioca, 2% eupsful water, 1 tea-
spoonful salt, 2 cupsful sweetened rhubarb
pauce, 1 teaspoonful vanilla. Soak the tapi-
oca in water overnight, or at least for sev-
eral hours. Put into a double saucepan and
cook until clear, adding more water if ne-
cessary. Then add the salt and the rhu-
barb sauce. When cool, flavor with vanilla.
Serve with cream.

Rhwharh Wine.

4lb of rhuburb into short lengths,
bruise it, and put it into a bowl with 1
. gallon of water. Let it stand for several
days, stirring it twice a dav. Strain off the
liquor, and add to it about 4lb of loaf sugar.
When this 1s dissolved add the rind of a
lemon and }oz of isinglass. Let the liguor
remain 6 days, until the fermentation he-
gins to subside.  Skim the crust from the
surface, draw off the wine, put it into a
cask, and 1n a fortnight eork it down.

Rhubarb Pre.

Cut

24 cupstul rhubarh, car in osimall pieces,
two-thirds cuptul sugar, onesthird  cuptul
cold water, 1 tahlespoontul cornflour, il
teaspoonstul butter, plain pastry. Mix the
rhubarly and the sngar and cock together
untif & thick sauce is formed.,  Add the
cornflour that has been dissolved in the
cold water, anl cook the mixture until it is
thick and clear. Add the melted hutter,

Invert a pie-dish and cover it with plain
\rpastry, fitting the pan carefully, Trim off
the edges, prick the top with a fork and set
the pan on u tin sheet so that the edgey of
the crust will not touch the floor of the
oven. Bake tho pastry in a quick oven for
about 15 minutes, or until it is brown. Re-
move the crust from the pan and place it
on the inside of the dish. Fill the crust
with the rhubarb mixture, and heap mer-
ingue lightly on the top. Brown the mer-
ingue slightly in a slow oven.

Meringue.—2 egg whites, 3 tablespoonsful
powdered sugar. Beat the whites of egpy
until they are stiff and dry. Add the sugar
gradually and beat the mixture until it will
stand alone.

Lemon Snow.

Whip the whites of 5 eggs to a very stiff
froth. Strain the juice of 3 large lemeons,
make a pint of blancmange with good corn-
‘flour, but sweeten it twice as much as for
the ordimary way. Stir until nearly cold,
then add the whisked whites of eggs and
Jemon juice. Beat until nearly or quite cold.
Pour into a mould which las been rinsed
with cold water, and leave to set. Then
make & custard with some of the yolk of
eggs, and serve poured round the mould.
?eoorate with stewed plums or prumnes.
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White Cake,

Mix well and sift together four times 1
cupful sugar, 1 and one-third cupsful fiour,
4 teaspoonful cream of tartar, 3 teaspoons-
ful baking powder, and one-third teaspoon-
ful salt. Add two-thirds enpful scalded milk
very slowly, while still warm, beating con--
tinually; add 1 teaspoonful almond or va-
nifla extract; mix well and fold in 3 egg
whites which have been heaten until light.
Turn into ungreased cake tin and bake in
slow oven about 45 minutes. Remove from
oven; invert pan and allow to stand until
cild.  For icing add } teaspoonful butter to
2 tublespoonsful hot milk, and gradually add
14 cupsful sugar; add } teaspoonful vanilla
and spread.

Puft Jam Tarts.

Required: Some puff paste and raspberry
or other jum. The paste should be thinly
rolledl and eut into squares of from three to
tour inches.  Brush the four corners with
beaten white of egg, and fold them over so
that they ecet in the centre. Take the
rifling pin and  Hatten them out te their
original size; do not roll them. Put them
folded-side down on a board, and place some
Jemoin the eentre, egy the edges, and fold
over onee to form triangles.  Sprinkle with
cold water. and roll in pounded sugar. Bake
wm a quick oven. In haking, the puffs will
apen out, and a spot of whipped cream
should he put in and sprinkled over with cut-
up dried fruits of various colors. These puffs
are a great improvement on the ordinary
tarts.

Tips About Ounions.

It when peeling they arve held right down
under water, this will be feund to entirely
prevent eves trom watering, and the fingers
will not smell at all.

Peel onions and place in saucepan with
iust enough water to cover them. Bring to
boil and hoil for three minutes. Strain, slice
and fry in usual manner. They will quickly
beecome a golden brown and there is no fear
of them burning.

Kemolite Face ﬁask

The. latest discovery for Facial Treatment ia

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 9/86.

Tablet readers receive special attention.
Correspondence promptly . atéended to—

Btrictly confidential.

MRS. ROLLESTON, LTD,,
Specialista in Hair and Skin Trestments,
266 LAMBTON QUAY, WELLINGTON.

Phone 1599.

Grand Theatre.
AUOKLAND.,

Continnous from 11 o’clock.
Visitors to the Queen City note the

address—Opposite G.P.0.

RUD PETERSON 1 Manager.

The “INGLIS”
Boot for Boys

A

For over 8ixty Years

A. & T. Inglis, Ltd.

Have been well known for boys’ boota.
Of late years supplies of relinble Boota
have been limited. We have had diff-
culty in 6lling all demands made on us
for this particulsr brand, We have now
completed contracts which enable us to
offer unlimited numbers of

The “Inglis” Boot for Boys

at Direct-from-the-Manufaoturer Prices.
Size 12, 14/8; 18, 15/-; 1, 15/6; 9, 18/-;
3, 16/6: 4, 17/6, &, 18/-.
With Heel and Tos Plate.

4R Leathsr Guaranfeed.

Save Mowwy by Maving your bays shod
with the ‘‘INGLIS” BOOT.

Mention the ‘'N.Z. Tablet,”

We pay pastage.
To be had only from .. »

The Cash Emporium

GEORGE STREET,
DUNEDIN

NATUREFORM

Natureform Shoes are made on a special last and are ideal for those who suffer with
their feet. Price 40/- per pair. ~Batisfaction or money back. F. MARTIN, Feet Specialist, Noray Place, DUNEDIN,

Phoenix Thick Peel []

p—

Packed only in §lb and 1B packets. AR Grocers.
THE PHOENIX OOMPANY, LIMITED.,
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