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FAIRY BUNS.

Ingredients: Seven ounces of flour, 4 ounces of hutter,
4 ounces of sugar, 2 ounces of currants, 2 eggs, 1 teaspoon-
ful of baking 'powder. Cream tlte butter and sugar, add
the eggs, one at a time, and heat well, then the currants
and flour and baking powder. Beat for a few minutes;
put into well-greased tins, and bake in a maderate oven.

BANANA TRIFLE.

Well cover the bhottom of a pglass dish with thin slices
of bread and butter; then cut three or four hananas inte
round slices and place these on the top of the bread and
butter; make a pint of cuséard, and pour over. Beat half
a pint of cream to a stiff frath, and pour aver the trifle
when cold. Decorate with almonds. Small sponge cakes
may be used in place of the bread and hutter if desired.

SCRAP-HREAD DUDDING.

Ingredients: One pound of seraps of bread, 4 ounces
of flour, 4 ounces of brown sugar, 3 ounces of currants,
3 ounces of chopped suet, a pinch of salt, 1 teaspoonful of
baking powder. Soak the bread in milk and water, squeeze
thoroughly, and beat up with a fork: then add the flour,
suet, sugar, and currants, and lastly the baking powder.
Cover with o greased paper and steam {wo hours.

80DA CAKD.

Required: One pound of flour, 3 ounces of sugar, 3
ounces of margarine or butter, { & pound of currants, a
little candied peel, 4 ounces of sultanas, 2 teaspoonsful of
carbenate of soda, a pinch of salt, a little milk. Mix to-
gether the flour, sugar, and salt, reh in the [at, and add
the fruit. Beat the eggs and pour into the centre; form
into a nice batter with mitk. Now place the soda in a
cup, pour in u small tablespoonful of hoiling water, and
while fizzing stir into the mixiure. DPut into twoe well-
greased cake tins, and bake twa hours, When done, the
cakes will be a rich browny eolor, and will taste as
well as if they contained five or six eugs.

REAL YORKSHIRE PUDDING.

Ingredients: Four ounces of Hour, 1 tablespoouful of
water, 1 large egg, | pint of milk, 1 teaspoonful of salt.
Put the flour and =alt in a hasin, break in the egy, stir
gradually a little of the milk until it forms a stiff batter;
now heat well, then siir in remainder of milk and water.
Let it stand for at least half an hour (longer if possible).
Pour some dripping from the joint into the Yorkshire
pudding tin, and place the tin an the shelf at the hottom
of the oven; wlen the fat is hot stir ithe hatter round,
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and pour it into the tin. It should be about a quarter of
an inch in depth. Bake 12 minutes in 2 hot oven, then
slip the carving knifs under the pudding and turn over;
cock for five minates longer. Cut into squares and serve
as soon as possible with some hot pravy. Ii is usually
served before the meat and vegetables.
APPLE PASTY. ‘

Ingredients: 111b of dough pastry, a little milk or
water, 8 or 9 large baking apples, sugar. Divide the dough
pastry into two portions (two-thirds and one-third), Peel,
core, and slice the apples. Roll the larger portion of pastry
out on a floured hoard to a square of about 12 inches, lift
carefully on to a greased baking sheet; if there are any
broken places cover with u little more paste. Brush round
with a little milk or water, next spread guickly with the
prepared apples, leaving the moistencd border intact, now
sprinkle Liberally with sugar (three or four handfuls). Roli
ont remainder of the pastry very thinly, rlace on the top

~ of the apples, ete., press the edges together and fold over

for abeut a quarter of an inch, prick the top lightly with
a fork in several places, hake in a guick oven for half an
hour. Sift a little fine sugmar over the ‘pasty, cut into
squares, and serve hot or cold.

HOUSEHOLD HINTS,

When making a steampd pudding, put a piece of well-
greased paper over the top hefore tying on the cloth. This
will prevent the cloths from becoming greasy, and they
are no trouble to wash,

Worn emery paper should never be thrown aways In-
stead, placo the used paper in a warm oven for a few
winstes, and much of its former roush surface will be
restored.

To avoid chapped hands, dust them over with oatmeal
every time vou wash. Imperfect drying is the most fre-
quent canse of cliaps.

For eracked lips borax and honey is a splendid remedy.
Take half a teaspoontul of finely-powdered borax and mix
it with a tablespoonful of honey.

MRS. ROLLESTON, L

td.
Hair Physician and Toilet Specialist,

256 Lameron Quay WELLINGTON.

A word about ‘“Mistral,”’ the incomparable hair dye.
Wa have proved beyond a doubt that it is the one and only
dye which positively restores the lost eolor to grey or fading
hair, It differs from the old style, which merely put color
an the hair. ‘Mistral” is absorbed by every hair on the
head, thus making the color so beautifully natural and
permanent.  Price, 18/6; posted (plain wrapper), 19/8.,

Permanent waving by “Nestle” Waving Machine.
Eiectrolysis, the only ireatment for removing disfiguring
hairs, skillelly performed—10/- per sitting of half an hour,
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The SALE that ‘has made Dunedin Famous

Prices Sensational— Below Manufacturer_s‘ Costs

Wrife for Catalogue :
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A &T. Inglis’ Colossal
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: Write for Catalogue

Householder’s should take advantage of this Exceptional Offering
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7 ' _ ACOESSORIES, TYRES, LUBRICANTS, Eto,
'I'hoﬂi[:mﬂ For Motor and CycliRepairs Estimates Free. Phone 1892; Garage, Station St
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