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Tartlets.
These may be made when odd pieces of puff-paste

are left over. Roll the paste a little thicker than' for
ordinary pies. Cut out with a small round cutter
first dipped in hot water to make the edges smooth.
Bake in small tart pans pricking holes in the paste
With a fork before placing in the oven. Bake from 15
to 20 minutes. Let the pastry cool a little ; then drop
a spoonful of preserve on each tart. By this, both the
color and flavor of the jam are preserved which would
be lost if it were baked with the paste.

Small Tea Cakes.
Two teacupsful of flour, teacupful of ground rice,

1 teacupful moist sugar, 2oz butter, 2 eggs, 2oz lard
or dripping, lemon to taste. Method ; Melt the butter
and lard, beat well, and add the mixture to the flour
and rice; then put in the eggs and sugar, well beating
them together with a wooden spoon, and using a little
milk if necessary to give the proper consistency, then
bake in small cakes on a fin in a quick oven.

Compote of Dates with Rice.
Boiled tapioca or pearl barley can be served with

this instead of rice. Required : One pound of dates,
half a pint of water, two tablespoonfuls of any sweet
syrup, the juice and grated rind of half a lemon.
Wash and stone two dates. 5 Put them in a stewing
jar with the water, syrup, and rind and juice of the
lemon. Cover the jar, and simmer on the stove till
the fruit is soft. It may take, an hour. Serve hot or
cold with plainly-boiled rice.

Eking Out the Sugar Ration.
It will probably be a long time before we shall

obtain as much sugar as we should like, and this is a
real hardship, especially for those who have to cater
for young children : so it may interest you to hear (says
a writer in an exchange) how an English lady managed
to make her allowance go as far as possible during war-
time. Sugar syrup for tea: “I used sugar syrup for
sweetening tea, coffee, etc., then there was not any
chance of any being wasted by being left in the
bottom of a cup. Gently dissolve half a pound of
sugar in half a pint of water over the fire, then bring
it to the boil, take it oft' the fire, and, when it is cold,
pour it into a bottle. Add one or two teaspoonfuls of

this to the tea instead of sugar,and you can also useit for sweetening'the, children’s milk or cocoa.
“Golden Syrup, Treacle, or Honey.—l used golden

syrup, treacle, honey (this is most valuable), maplesyrup, or glucose (also sold as corn syrup) for sweeten-
ing cakes, puddings, stewed fruit, etc., instead of
sugar. It may be that in your district small tins of
golden syrup are unprocurable. In that case 1 see if
you cannot get syrup or treacle, sold by the pint or
pound, to be taken away in your own tin or jar. “Or
if 71b tins of syrup are on sale get one or two friends
to go shares with you if it is more than you feel justi-
fied in buying. One can often buy big tins of syrup
when small ones are not to be had. ’ Honey should
be reserved for eating with bread, boiled rice, and so
forth, on account of its food value and exceeding
wholesomeness. Maple syrup is in some places sold
as ■ tree honey,’ and though some is good, other
kinds have a strong flavor, with a slight medicinal
taste, and should be used sparingly. . Glucose can be
used in cooking just like syrup, but it may be more
difficult to get nowadays. Note: When using a liquid
sweetener, such as syrup, one should add to the mix-
ture rather less milk or other fluid than usual, or it
may be too soft.”

Household Hints.
When cleaning knives mix -a pinch of . carbonate

of soda with the bathbrick. This will make them
polish quickly and easily.

In cold weather an egg will often crack when put
into boiling water. To avoid this dip the egg first
into cold water, then lower very carefully into the
boiling water with a large spoon.

MRS. ROLLESTON,
Toilet Specialist, 256 Lambton Quay, Wellington.

Ladies visiting Wellington are invited to avail
themselves of the opportunity of having their hair
permanently waved by the “Nestle” Machine, the
latest and most up-to-date product of its kind, which
has the further advantage of being the only one in
New Zealand. The latest New York methods of lair
Tinting in all shades very successfully and artistically
performed under special and careful supervision, also
special method of Face Treatment as practised in Paris
and New York. Violet Ray, Vibrator, or Hand
Massage as desired. Electrolysis, the only permanent
treatment for superfluous hair, single or multiple
needle, by certificated expert. - ’Phone 1599.

You can always i*oly on getting the Oe«t Value
-AT

The Cash Emporium .* A. & T. Inglis
A LATE SHIPMENT

OF HIGH-GRADE FURS,
all the newest shapes and designs, at Prices

.below wholesale rates. Smart Ties and Neck-
lets in Skunk, Kit Fox, Squirrel, Badger, Black
Fox, Imitation Ermine, etc. Black Fox Tango
Ties, at £5 10s and £6 6s. Natural Kit
Fox, Tango shape, £5 7s 6d and £6 15s.
Lovely White Tibet Necklets, £3 2s 6d and £4
6s. Imitation Ermine Necklets, cape and tie
shapes, 28s 6d and 42s 6d. Foxaline Necklets.

few selections of new shapes in White and
Black, 25s and 35s each.

LADIES’ KNITTED SPORTS COATS, the
latest shapes and colorings. Prices—39s 6d,
455, and 655.

A. & T, Inglis
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, helio., 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-

nelled 7ss, 79s 6d, 97s 6d. Silk and Satin
panels loss, 115s, 2155. Best quality Kaporian
Quilts, covered Chintz and Sateens; full double-
bed size. Special price, 49s 6d. Down Quiltsin Cot Size, dainty colorings. Prices—3s 9d,
6s 9d, 8s 6d, and 12a 9d.

Everything at our
Low Prices A. & T. Inglis

LIMITED

GEORGE ST.,
DUNEDIN


