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DOMESTIC
(By Maureen.) ,

Boiled Date Pudding.
Half a pound of flour, four ounces of suet, half

a pound of breadcrumbs, two ounces of sugar, a des-
sertspoonful of egg powder, about a pound of chopped,
stoned dates, the juice of half a lemon, a teaspoonful
of mixed spice, a little milk and water, and one pre-
pared dried egg or a small cooking egg. Chop the
suet, mix all the dry ingredients together, mix the
egg with the milk and water, and add to the other
ingredients. Mix the whole into a stiff dough. Grease
a basin, dust over with a little brown sugar, fill to
within half an inch of the brim, cover with a piece of
greased paper and a pudding-cloth, and boil for four
hours or longer. Serve with white sauce or custard.
A smaller pudding could be made by halving the in-
gredients.

Nice Apple Chutney.
Take four pounds of good cooking apples, one

pound of onions, one pound of raisins or sultanas, half
a pound of sugar, a teaspoonful of cayenne pepper,
a tablespoonful of salt, one ounce of mustard seed, a
quart of vinegar. Peel and core the apples, and cook
to a pulp. Chop the onions and raisins very finely,and mix with the other ingredients into the vinegar.Put all into a saucepan with apple pulp, and let it
boil gently for about 15 minutes. When cold, it is
ready for use. It is very delicious with cold meat
or cheese.

Orange Peel Candied.
Cut oranges in quarters, remove the pulp and in-side skin, put the skins into a brine, which allow to

remain for five or six days; then take out the peelsand boil them in water until they are soft : afterwards
place them in a sieve to drain. Make* a thin syrupwith a pound of sugar candy (sugar will do) to a quartof water, boil the peels in this until (bey appear clear :
make a thick syrup with sugar, and as much water as
will melt it; put in the peels and boil them over a slow
fire until the syrup begins to candy in the pan ; thentake them out and strew powdered sugar over themand dry. The syrup left over can be used again. Theabove recipe will be found satisfactory and cheaperthan the bought.

Scotch Scones.
Two teacups flour, half-teaspoonful soda, one tea-spoonful baking powder; sugar to taste; butter the

size of an egg; a pinch of salt. Rub together all dry
ingredients, then rub in the butter, add sour milk to
make a soft dough. Handle as little as possible. Flour
the board well, and roll into a round about a quarter
to half an inch thick and. the size of a cheese-plate;
out in£o four, or just mark across; lift on to clean,
hot, greased griddle. Can also be baked in oven, as
scones. Dough must be handled as lightly as pos-sible.

Household Hints.
Cooked dried fruit will be more tender if the sugaris not added until the fruit is' almost ready to" removefrom the fire.
For gravy, add a pinch of salt to the flour before

adding the water. This will help to keep it free from
lumps.

If a. lump of soda is dissolved in the blue water
on washing day, it will prevent the blue from settlingin the clothes.

-An old saucer placed in the bottom of the tauce-
pan will prevent puddings from burning and sticking
to the bottom.

If dried fruit is required rather quickly, the bestway (o prepare it is to pour boiling water* over, and
add a little carbonate of soda. Stand for an hour,then cook. It will be as tender as if soaked all night,and not so miuSh sugar will be required.

°

When making a fruit tart, mix a little flour or
cornflour with the sugar before adding it to the fruit.Ihis will make the juice like syrup and prevent itfrom boiling over.

MRS. ROLLESTON
(Qualified London and Paris)

Hair Physician and Toilet Specialist.

Highest Diploma U.S.A. for the Permanent Removal ofSuperfluous Hair by Electrolysis. New American method.Spacious Private Rooms for the following ; —Hair Treat-ments by Violet Ray, Vibro and Electrical Massage, Sham-pooing, Hair tinting and Henna Staining, Clipping andSingeing and Hairdressing. Special Courses for FallingHair, Dandruff, or Premature Greyness, One Guinea.
Special Courses of Face Massage and Complexion Treat-ment, One Guinea. A largo stock of Switches, Transforma-tions, and. Exclusive Fancy Combs, just from New York.

256 Lambton Quay, Wellington;

MERCHANT WRITES: —“Never had a moment’s
trouble with ‘ Dennis ’ Motor Lorry. I have had two, and
want a third.” Freedom from trouble means time, money
saved, bigger profits.—The New Zealand Express Co., Ltd.
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A LATE SHIPMENT
OP HIGH-GRADE FURS,

all the newest shapes and designs, at Pricesbelow wholesale rates. Smart Ties and Neck-lets in Skunk, Kit Fox, Squirrel, Badger, BlackFox, Imitation, Ermine, etc. Black Fox TangoTies, at £5 10s and £6 6s. Natural KitFox, Tango shape, £5 7s 6d and £6 15s.Lovely White Tibet Necklets, £3 2s 6d and £4ss. Imitation Ermine Necklets, cape and tieshapes, 28s 6d and 42s 6d. Foxaline Necklets.—A few selections of new shapes in White andBlack, 25s and 35s each.
LADIES’ KNITTED SPORTS COATS, thelatest shapes and colorings. Prices39s' 6d455, and 655. ’

MILLINERY ATTRACTIONS.
Special purchase of Ladies’ Untrimmcd and

Ready-to-wear Hats, Velvet Pull-ons, in black,
navy, brown, fawn Velour Cloth Pull-ons, in
fawn, sky, white, saxe, navy, black, hello., etc.;
also large variety of Felts and Straws good
range of colors and shapes. Worth 25s to
355. All one price—los each.

REAL WINTER COMFORTS.
Superior Down Quilts.-Superior Down Quilts.
6x5 Real Down Quilts, handsomely pan-

noiled—7ss, 79s 6d, 97s 6d. Silk and Satin
panelsloss, 115s, 2155. Best quality Kaporian
Quilts, covered Chintz and Sateens; full double-
bed size. Special price, 49s 6d. Down Quilts
in Cot Size, dainty colorings. Prices 9d,
6s 9d, 8s 6d, and 12s 9d.

Everything at our
Low Prices insrlis
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