Taorepay, Marce 4, 1920,

NEW ZEALAND TABLET

41

——

DOMESTIC

St s et
(B MaUREEN.)

Cold Meat Relish.

Tako any cold meat, cut inte small bits, aid put o
layer in a haking dish, then add a fayer of slicod oniens,
one of tomatoes, more meat, cuions, and tomatoes.  [ill
dish i order given, seuson with salt and pepper, moesten
with gravy or stoek. Make a erust for top and bake one
Lour.  First halt-lour eover with a plate, then unever
ta maka o rich brown,

Peach TFart.

Removo skins from peaches by allowing thon to sl
in ot water a minute. and then plunge into cold watler
Cut into cighths and coolk until soft. bhut not breken, with
just enough water to keep from burning.  Sweeten to Lasie
and eool. When ready 1o serve. put peaches into o pastey
foundation, already baked, cover with  whipped
flavored {u taste,

elrenm
Swerh Biseuits,

To make this Favorite. vab iato 1400 of fine done Aoz
M obhutter and dor of casior soenr. Mix o with iwe cuss well
beaten, and a: much millk as will Dring to o st paste,
Knead it welll ol vl several vimes. Ot i inte Loy
shapes. very i prick and lake oo hot oven Tor 10
minifes.
Moot

one olon,
(‘!Il‘\“"(‘,

Vecetarian o Poried
Three small fomatoes,
breaderimbs, 2oz worated 2oz hoiler,
onton very smadl, skin the tematoes sl reduee
mele the hutter in a0 seveepsn, add the tamatees, anion,
ancd cheese. and lastly the ove well heaten, Site wefll g
do net let it boil. then pone the contenis of the pan over
the breaderambe, add pepner and saft o tasten wnd serve
betweon proees of bread.
A Niee
Foral guaniities o F Cocs
the beans until temder. o e i sbiees,
Lay thom in a gclass devho sprinkic with ~aly awd pennor,
add a litule sabiel when
with Iemon fuice. No o vie
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Cream of Vegetable Soup.

Chop fine oune ounion, two carrots, two small turnips,
a little white celery. Try them in butier, then add salt,
pepper, and a ¢quart of broth from Dboiled meat. (Hot
water flavored with bovril will do.) Let cook one hour,
adding wore water as necessary.  Serve with huttered lbread
dice browned in the oven on top.

Cream Soups.

AMlake a thin white sance with one Lablespnon of Lutter,
one tablespoon of flour, ene cup of milk, salt and pepper.
Te this add ene eup of vegetable pulp previously prepared.
Carrots, peas, lentils, sweet corn, or any other vegetables
proferred should be boiled till soft, and then passed through
a sieve and added to the sance.  When theronghly mixed
and heated, serve.

Tapiora Custard.

One tablespoon of tapioea, I-pint of milk, two eggs,
-ineh of cinnamon stick.  Wash tapivea and seak for two
hours In a cup of water. Boil the milk with the cinnamon
sticl, and pour it over the tapioca. Put it all back in a
saucepan over the fire, and cook gently £l clear.  Separate
the whites From the volks of the ecps and heat caclh well.
Lot the tapioea cool slightly, then wdd the yolks and sugar,

conk  witheut boiling, then add the whites, heaten to a
=it frotl. Serve at onee.

Houschold Hints,

Fogeshells eroshed aud put in glass botiles with warin
wiler will elean and polisl them bheautifuliy.

IKeep o himnp of soda always in one corner of the =ink.
il dissolve gradually and trickle down with the drip-
pinges, keepiug both the sink itself and the waste pipe
aluwnys fresh and sweet,

Srews, gonps, and boiled meats <bonld never have salt
acddhdd Lo them until after they are cooked.  If put on at
first b temiglions ihe fibre of the meat, and takes out the
iniees,

Iroix sometimes difficult to tell whether

5 done or net. Watel the pndding cloth. and as
as i begins 1o get wrinkled vou may be quite sure
thad vour podding is ready (o he removed from the pot.

Tarnips, carrots, beet, pd parsnips all contain suoar,
whick is the principal food they provide, huat if ihey are
boiled most of this sngae is lost. The only way to prevent
aneh
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Na. 1023 1841, Golid Bronch, new

STINCTIVE
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design, set with 3 Aqunmann,
42,
2~

Ne. 1020—The Jaten
i Circle Brooches,
9a. Gold, tet with

24 Pearls, 35/~

No. 134 - Dainty Ser.
Goli Broock. 1et with
18 Pearl:, 20,

Na. 1059 —Choice
15a. Gold Brooch, sst
with fine Pearls and
Peridots or Garaeta,

No. 1016 —~Fashionable
Circle Brooch, 9a,
Go]d, s=t with {3

Pearly, 40/,

&

ol the

<Na. 181T—Choica 9a. Gold Lillyl k
an

Valley ™ Brooch, set with Pear]
Garnets, 35/-.

C 1253 -94. Gold Brooch, set witk
& Pearls and | Garnei, 25/-

BEAUTY
o
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at
*

S
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lf a Brooch i favoured for a Gift
the Styles iliustrated should appeal

for their Dhistinctive and Artigtic EE{W__“;; o
effea. They are al worihy ex- iy {N Rt 2%

No. 1018 - Dainly

Circle Brocch, 9a.

Goid, sct witk 70
Fewsls, 39/,

umplqs of t'l_n: expart Jeweller, and
set with cheice selected Gems. No. 1882 9. Gold
Circle Brooch, :e! with

Call 10 lnspect or Qider by Mail, 8 Pearl:, 22.8.

SATISFACTION GUARANTEED,

o >

C1212—9a, Gl Knife-cdge Bar
roach, set with 3 sparkling whils ;
Sapphires, 20,-, e

No. 101 -9, Gold ~ No. 1908 Duinty New
Circle Brooch, set with Deesign 9. Gold
18 Pearls, 35, Brooch, et with
Aquamarine, §J/-.

Fain
b

C7158—Solid Gold Bird Brooch, beantifully No. 1021—Th e L -
made and set with 50 fine Pgarls, 70/~ ° Brooch, 9‘;_ Pf:":;ﬁf:: wli';g’r;’:a:li‘: ‘I'-l"!'
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