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Curried Potatoes.

Ten cold potatoes, a large onion, loz fat, loz curry
powder, juice of half a Jemon, a little salt, and one gill
of stotk. Prepare and slice the onion, fry it in the fat.
Add the potatoes cui in cubes, toss these in the fat, and
add salt to taste, then sprinkle in the eurry powder, add
the stock and lemon juiece. Stew slowly over the Are for
13 minutes. Dish up and serve hot.

Meat Pie with Vegetables.

Tako 1ib beef or mution, 1 turnip, 6 small potatoes,
3 emall carrots, 1 large onion, y-teaspoon salt. Season
with salt, pepper, celery salt, a little chopped parsioy.
Wipe and cut meat in picees and put in 2 saucepan, Cover
with hot water. Add seasoning and cook for half an lour.
Then add carrots, turnip, and onion eut in pieces, putting
in more water 1if nccessary. Boil until vegetables are
tender. Add the potatoes cut in quarters, and cook until
potatoes are donce. Thicken with two tablespoons of flour
stirred up with cold water. Turn into a baking-dish ant
cover with a crust mado as follows: 11 cups flour. 1 table-
spoon dripping, 2 teaspoons haking powder, milk  to
moisten.  Bake until crust is done, and scrve in a baking-
dish.

Stewed Parsnips.

Take 2 parsnips. 1 small onion, Joz fal. 1 pint water,
Serub, wash, serape, and cut up in small picees the pars-
nips, peel and chop the onion. melt the fat in a saucepan
or enamcl pie-dish or hasin, frv the onion in this, then
add the parsnips and fry them for a few minulss, then
add the water: season with salt and pepper and n Tew
draps of vinegar if you have any; stew either on top of
the stove or in the oven for threequariers of an hour.

Vouetahla Marrow JTanm.
Cut the marrow in sirips, reniove the seeds. To each
b of marrow allow 1lb of lump sugar. Lay ihe marrow
and sugar in a pan all night.  Add to every 3b of marrow
20z of ginger cut into pieces, and three lemons, the thin
peel ent into small srips. and (e juiee soqueezed  anl
strained.  Pul into a preserving-pan. and hoil very cently
¥h.
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for four hours. Take care not to let it boil fast or it will
crystallise. .
Orange Marmalade:

To make good marmalade; take 6lb of bitter oranges
and 8lb of good white sugar. Cut the rind of the oranges
so that it will peel off in four pieces. Put the pieces of
rind in a preserving-pan on the fire, and boil them with
plenty of water for two hours; then ecut up into thin slices.
While they are boiling, press the inside of the oranges
through a sieve narrow cnough to prevent the seeds and
skin going through. Add the sliced peel to what goes
through, add the sugar, and boil the whole for 10 minntes.
It may then bo put up in jars, ete., and covered in the
usual way.

Health Hints.

Sealds or Burns.—The former, eaused by moist heat,
steh as boiling water or steam, the latter by dry heat,
such as the fire or a red-hot poker. Fo treat, first of all
carefuliy remove the clothing over {he affected part. If
stizek to the skin the adhering ¢lothine must be eut around
with scissors, and tho part that is sticking soaked witln
oil and left to come away subsequently. Newver attempt
o <drag it off, as the sheekk mav cavse death. Do nob
hreak hlisters: they are Nature's provision to protect the
tendsr new skin underneath.  Tmmediately ecover up the
part.  Sdak or smear picces of lint or ol Jinen with oil
or vaseline, lanoline, or cold crenm. A small quantity
of boraeic powder added to these will Lhenefit.  The inside .
af » raw potato seraped out and spread on Jint makes n
soothing application.  If nene of these things are avail-
able, von ean dust the injured part with flonr. maizena,
o eatmeal. Remember (hat shoek is the nsual result of
sueh an aceident, the key to which is warmth.  Apply ex-
tornaily by omeans of ot hotties and Blankets, and inter-
naliv. by the eiving of hot drinks.

Honsehold  Fints.

When you find fruit stnins on table linen. moisten
with a litle eamphor.  If ihis is done befure the stain
has been wet with water it will entirely disapnear.

To retain the nutrient gualities of meat. plunge it in
hoiling water, keep it there for a few momoents, then sim-
mer until dene, '

Demove seiled spois (rom earpeis with warm  water
and a little ammonin in it. Apply with a elean cloth or
sponge, and wipe dry,
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design, set with 3 Aquamariacs,
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for their Distinctive and Artific
They are all worthy ex-
amples of the expert Jeweller, and
set-with cheice selected Genus,
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No. iR - Drinty

Circle Broach, L@,

Gioid, wet with 20
Peariz, 30,

Neo. 1805 -9 G.id
Circle Brooch, set wiih
B Pearls, 22 5.
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No. 1059~ Chaice - .
15a. Gold Brooch, set No. 1016 - Fashione!le
with fine Pearls and
Peridots :r Garzets,

Circle Brooch, 9,
Gold, set with 13
Pzarls, 40/=,
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Ne. 1017—Cholcs 94 Gald * Lily of the
Valley ™ Brooch, set with Pearls aad
Garaets, 35/~

CI212 —9a. Cold Krnile-edge Rar
roach, zet with 3 sparkling white
Sapphires, 23,-.

C7168—Solid Gold Bicd Brooch, beautifally
made and set with 50 Gne Pearls, 70/-
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No. 1206 Dainty Mew
Destgn 9a. Gold
Bruuch, ost with
Aquamarine, Rijs,

No. 1011 - 9&t. Gold
Circle Brooch, set with
18 Pearls, 556/~

Ne. 1021—The Favourite * Lily of the Valley "
Brooch, 9a. Gold, set with Pearls, ]0/-,
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