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Boiled Date Pudding.

Talf a pound of flour, four ouhces of suct, hall

a pound of breaderwnbs, two ounces of sugar, a des-
sertspooniul of egg powder, about a peund 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 ege or a small cooking egg. Chop the
suet, mix all the dry ingredients topgether, mix the
egg with the milk and water, and add to the 1othm‘
ingredients. Mix the whele infc a il dough. Grease
a basin, dust over with & Hitle brown sugar, fill to
within hall an inch of the brim, cover with a piece of
greased paper and a pudding-cloth, and hoil for four
hours or longer. Serve with while sauce or custard.
A swaller pudding conlid be made by halving the in-
predients,
~ive Apple Chudey,

Take four pounds of goold cocking apples. ane
pound of oniens, ene pound of valsies o sultanas, hall
a pound of sugar, a teaspoontul of cavene pepper,
a tablespooninl of salt, owe ounve of wustarvd sced, o
quart of vinegar.
to a pulp.  Chap the onions aud raisins very finely,
and mix with the other inorvedients ntn the Ve,
Put all intoe a savvepan witn apnle padp, and et il
boil gently dor abeut 13 mminates. Wlhen enld, it is
ready for w.e. It i: very delleietia with cotd meal
or cheeze.

Poel and cove the apples, and conk

Orange Peel Caundied.

Cut ovanges in qnarieis, remove ile iy and ine
side skin, put the kins lo a brine, which allow to
remain for five ov siv davs: then take oul ile peeis
and boil them i water i thev s i
place themn in a siove 1o drain,
with a pound of =
of water, hoil the
make a thick =vrup v ;
will nrelt it: gt 1 the prels and bl thien over o <oy
fire until the syriap becins 1o camdy in (be pan
take them ont and strew Do e
and drv. The svrup left aver enn be teed aenin, e
above recipe will be lowil st facior
than the bought.

Heolch Heones,

Two teacups flour, }mlf-ionspuunfu}
spoenful Laking powder .
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SO, ol fen-
sugar to laste: Lutier 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 litéle as possible. Flour
the Loard well, and voll into a round about a guarter
to half an ineh thick and the size of a cheese-plate;
cut info fouy, or just mark across; lift on to clean,
hot, greased griddle. Can also be baked in oven as
scones.  Dongh must be handled as lightly as pos-
sible.

TIouseheld Hints.

Cooked dried fruit will be more tender if the sugar
is nob added until the fruit is almost ready to remove
from the fre.

For gravy, add a pineh of saly 1o the flour hefore
adding the water.  This will help to keep 1% free from
Luwmps.

10 o hump of seda s dissslved in the blue waber
on washing day, it will prevent tle blue from setbling
in tha clothes,

Aun ald saneer placed in the botlon of the kauce-
pan will prevent puddings from Irning and sticking
Lt 1lin Bottom. )

10 dried frait ix required rather quickly, the best
Wiy Lo prepare it s to pour boiling water over, and
add o Tittle carbonate of soda.  Stand for an hour,
then enoles 16 will be as tender as if soaked all night,
and not so nnsh suear will be required.

When avaking o fruit tart, mix a littls flour or

cevnilenr with the sugar hefore adding it to the fruit.
L AP
Lol

i witl make the juice like s¥rup and prevent it
from boiling over,

MRS ROLLLSTON
(Qualified Londen and Paris)
Ham Puysicrax axp ToiLnr SPRCIALIRT.

Tighost Diploma U.S A, for the DPermancnt Removal of
Superfluous Hair by Blectrolysis, New American method,
Spacions Private Rooms for the following: —Hair Treat-
tents by Vielet Ray, Vihra and Fleetrieal Massage, Sham.
peatne, Hair Tinting and Flenna Staining, Clipping and
Sinceing and Halrdressing.,  Special Courses for Falling
Hair, Daundrufl, or Premature  Grevuess, One Guinea.
Speetal Courses of Faco Massaze and Complexion Treat-

ment, Ooe Guinea, A large stock of Switches, Transforma-
dions, nd Exelusive Faney Combs, just from New York.

256 Lasmston Quay, WrLLINGTON ;

MERCHANT WRITES: —“Never Lad 2 moment’s
treuble with © Dennis ? Motor Lorry. I havo had two, and
wani o thicd.”  Treedom from trouble means time, money
savetd, bluger profits.—The New Zealand Expross Co., Ltd.
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retting thhe ERoest ¥ aluce

A LATE SITIPMEXNT

0F HIGH-GRADI I'URS,
all the newest shapes and desipns, at Prives
below wholesale rates.  Smart Ties and Neek-
lets in Skunk, Kit Iox, Squirrel, Badger, Biack
Tox, Imitation. Brmine, ete. Blaclk Fox Tanco
Ties, at £5 105 and £6 Gs. Natural Kit
Fox, Tango shape, £5 7s 6d and L6 I5s,
Lovely White Tibet Neeldets, £3 25 6d nnd £4
Bs.  Imitation Ermine Necklets, cape and tie
thapes, 28z Bd and 425 6d. Toxaling Nocklets,
—A few selections of new shapes in White and
Black, 258 and 353 each.

LADIES ENITTED STPORTS CUATS, tho

latest shapes and colorings,  Prices—39s Gd,
453, and 65s,

Everything at our
" ‘Low Prices

A. & T. Inglis

LIMITED

The Cash Ewporium .- A& T. Enghs

AMILLINERY ATTRACTIONS,

Special purchase of Ladies’ Untrimmed and
Ready-to-wear Hats, Velver Pull-ons, in black,
navy, brown, fawn; Velour Cloth Puil-ons, in
Fawn, sky, white, saxe, navy, black, helio., ete.;
algo Jarge variety of Pelts aud Straws good
range of colors and  shapes. Vorth 23s to
435 All one price—10s cacli,

REAL WINTER COMTORTS.
Superior Down Quilts.—Superior Down Quilts.

G x 5 Real Down Quilts, handsomecly paun-
nelled—75s, 79s 6d, O97s 6d.  Bilk and Satin
pancls—103s, 115s, 215s. Bost quality Kaperian
Quilts, covered Chintz and Sateens; full double-
bed size.  Speeial price, 408 8d.  Down Quilts
in Cot Size, dainty colorings. DPrices—3s 94,
Gs 9d, 83 6d, and 123 9d.

GEGRAE ST,
DUNEDIN



