
Domestic
By Maureen

Some Rhubarb Recipes.
Stewed Rhubarb.—Wash rhubarb, cut in

small pieces, but do not peel unless the rhu-
barb is old and coarse. • Measure the sliced
rhubarb and add i cupful water to 4 cupsful
rhubarb. Cover and cook slowly for 10 to
15 minutes or until tender.

_
Then sprinkle

in 1 cupful sugar, cover again, and cook
slowly for 5 minutes. Turn out into a dish

..and cool before serving.
Rhubarb Jam. Wash some rhubarb, and

cut in pieces enough to make 4 cupsful. Add
*;2L cupsful sugar, 1 cupful seedless raisins,
the grated rind and the juice of 1 orange
and 1 lemon. , Mix all together, let stand
for $ an hour, then heat slowly to the boil-
ing point and boil for 30 minutes or until
the mixture jells as it drops from the spoon.
Pour into sterilised jars.

Rhubarb Pie.—Wash rhubarb and cut in
pieces to make 3 cupsful. Scald and drain.
Mix 1 cupful sugar, £ cupful fine stale bread-
crumbs or 4 tablespoonsful flour and a few
grains salt. Add the rhubarb; mix thor-
oughly. Line a pie-dish with pastry, fill
with the prepared rhubarb, and cover top
with strips of pastry. Bake in hot oven for

an hour.
: i. NRhubarb and Orange Marmalade.—Wash

some rhubarb and cut enough to make 4
V cupsful. ' Add juice and pulp of 4 oranges

- and 1 lemon, 2 tablespoonsful grated orange
j rind and 6 cupsful sugar. Mix and let stand

an hour. Heat slowly to boiling; boil for
20 minutes or till it jells. Pour into steri-
lised jars.

V; Rhubarb Wine.—51b rhubarb, 4 quarts
water, 3£lb sugar to each gallon of juice and
2 lemons to each gallon, loz whole ginger to
the gallon. Trim the rhubarb, and weigh
after doing so. Cut it into small pieces, less
than for tarts. Put the pieces with the
water into a tub or unglazed crock and leave

; for 5 days, stirring each day. Then strain
and measure the juice. Add the sugar, bruis-
ed ginger, and quartered lemons. Let it
stand for five or six days until sugar has dis-
solved, stirring each day. Pour into cask

I and: leave in warm place until fermentation
has ceased. Then proceed as for gooseberry
wine, and let the wine stand six months be-
fore bottling. This and gooseberry wine im-
prove with keeping. ...

Dublin Rolls.
1? cupsful scalded milk, 3 tablespoonsful

butter, tablespoonsful sugar, \ tablespoon-
ful salt, 1 cake yeaSt, J cupful lukewarm
water, flour. Add the butter, sugar and salt
to. the milk when lukewarm add the yeast
which has been dissolved in the lukewarm
water,, and two cupsful flour. Beat the mix-
ture thoroughly, cover, and let rise until
light and spongy. Add enough flour to

. knead and let rise again until twice its bulk.
Knead on a floured board and shape in1 c*

...
*

clovers. To shape the clovers make three
small balls of the dough, rub their sides with
the butter, and put the three balls together
in a well of a muffin tin. Bake twelve or
fifteeeu minutes in a hot oven.

Chocolate Roll. _

.

Beat 2 egg yolks; add 1 cupful sugar slow-
ly and 4 tablespoonsful cold water. Sift 1
cupful flour with 1£ teaspoonsful baking
powder and $ teaspoon salt, add alter-

>
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nately with -2 beaten egg whites. Spread
very thinly on greased pan. Bake in mode-
rate oven about 15 minutes. Turn out on
damp —trim edges; spread with filling
and roll in cloth while warm. When cool
remove to plate, and sprinkle with powdered
sugar. Filling: Scald 5 cupful milk with.
1£ squares unsweetened chocolate. . Thicken
with 1 cupful flour mixed with £ cupful cold
milk add 1 tablespoonful butter. Beat £

cupful sugar, 1 egg and i teaspoonful salt
together and add. Cook over hot water until
smooth and thick. Add 5 teaspoonful van-
illa and spread.

Household Hints,
A metal spoon used -in jam making

will often turn the preserve, a bad color.
When brown stock is neeeded for some

dish and none is handy, dissolve a little meat
extract in water and use instead.

Very discolored copper can be cleaned by -

rubbing with a qut lemon dipped in fine ash.
When all the dirt has been removed, polish
with metal polish in the usual way.
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ADVICE TO PARENTS.
J

We have just received the latest Musical
Novelty—“ The 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.

Owing to an enormously increased clien-
tele, and a desire to give better service and
attention, we have removed to more modern
and commodious rooms at 250 LAMBTON
QUAY, WELLINGTON (over G. and T.
Young, Jewellers).

All branches of skin and hair treatment
by improved scientific methods.

Permanent Hair Waving, Marcel, and
Water Waving., ' ■ J

Electrolysis (for removing disfiguring hairs)
MRS. ROLLESTON, LTD.,

Specialists in Beauty Culture,
250 LAMBTON QUAY, -

WELLINGTON.
’Phone 1599.

iflDacie Houtser •
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27 CARGILL STREET (Just Above Scotland
'

Street), DUNEDIN. ,
■— . '

Specialist in French Lingerie and V Baby
Linen, Embroidery,. and Home Decorations,

with due regard to color schemes.
ALL THE LATEST PARISIAN DESIGNS.

BRIDAL TROUSSEAUX A FEATURE.
—

Classes, now in course of formation, are held
Morning, Afternoon, and Evening.

The “INGLIS
Boot for Boys

1 ~ ■

•t

For over Sixty Years

A. & T. Inglis, Ltd.
Have been well known for boys’ boots.
Of late yean supplies of reliable Boots
have been limited. We bare 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 D rom-the-Manuf Prices.
Size 12, 14/6; 13, 16/-; 1, 16/6; 3, 16/-;

3, 16/6; 4, 17/6; 6, 18/-;
With Heel and Tee Plate.

• ili

ill Leather Guaranteed.

Save .Money by baring your boys shod
with the “INGLIS” BOOT. ’

Mention the “N.Z. Tablet.”
We pay postage.

To be had only from „ m
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The Cash Emporium

GEORGE STREET,
'

DUNEDIN g
‘
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MAT1! IRRFORIVI Natureforra Shoes are made on a special last aPd are ideal for those who suffer withiyr\ i IMLF vyIAIVI their feet. Price 40/- per pair. Satisfaction or money back.F. MARTIN, Foot Specialist. Mora; Place, DINEDUi.
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Phoenix Thick Peel Q Packed only in *lb «*d IH> packet*. AU Orocert.
THE PHOENIX OOMPANI, LIMITED. D DunedinPacked only in |lb and lib packet*. AU Qroceu.
/Thjb phoenix company, limited; D Dunedin
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