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By Maureen |

Domestic

. LEMON SYRUI.

Two ounces citric acid, 3lbs sugar, 1 teadgpeonful es-
senco of lemen, 2 guarts boiling water,
and water for a few minutes.
dissolved strain all into » hasin.
~when cold.

Boil the sugar
Add the acid, and when
Add the essence and hottle

APIPLE PASTIES,

Togredients: Tih apples, sugar, b short-crust pastry,
Mcthod : Stew the apples with the sngar, and place inside
pastry, ov simply cere apple, and place inside round of
pastry, add sugar, seal odges of pastry, and hake in quick
oven 20 minutes.  These heat nicely in front of the fire.

MUFFINS,

Onc pint of water, one pint of mills, twe eges, a pilece
of butter the size of an epg, o picee of lard the size of an
ceg, one teaspoonful of haking-powder, =alt to taste, and
enough flour to wmake as stiff as cake batter. Beat the
eges light, then add the wmilk and water, then salt, flour,
and sugar, then the butter and lard molted.  After this
is finished, add the baking powder. Bake 13 minuies in
well-greased pans in o Lot aven.

APPLT CAKE.

2 epge, separakod s Tenplal ik, T tablospooniul melted
butter, { teaspoenful solt, 1% enpful four, 2 terspaonsful
haking powder. Scpnrate the cous and heat the valks: add
the milk, nmelted botters sales Sours and haking powder,
Beat in the stifflv-leaton egw whites.  Tonr nto 2 shallow
baking-pan: cover the ton with elires of apnles, dust with
holf & cupful of ougar andd mace or cinpanion,
half an heur.

Jake for
Serve warm, plain or with milk ar eream.
DUREN CANES.

Ineredients: b flonr. b butter. 1 teacupinl nnlk,
Hb ewrrants. 1h caclor sungar. 2 eoss 1 tensmeeniul baking
powder, essence Tonon or almonds to faste. Method o Put
butter and sumar iute a basin aid Leat to a light crenm.
Add epes one at a time, When all cges are in add sifted
flour and frait 2ol sufficient milk to make consisteney of
cake hatter. Put inin small ercased tins and bake from
guarter to hail-lour, Grated lemon rivd mayv.he used for
flavoring, .

NUBRSING WINTA,

Linseed Pouitice.—Tn a shallew saucepan boil one enp-
ful of water and then add graduzlly one cupful of linseed
meal, beating constentls with a knife.  When the mixture
will drop from the knife, leaving the blade clean, quickly
spread it to a thicknues of Delween one-quarter and one

half-inch, on a thin piece of muslin. Carry to the patient
on a hot plate. Apply to the skin gradually, so as not to
burn, and cover with several thicknesses of flannel, Keep
in place with a bandage.

A ot Fomentation.—A fomentation is used to reduce
inflammation. Place a towel in a basin, or somic other
deep vessel, allowing the ends to extend ever the opposite
sides of the vessel. Place a picce of fannel upen this.
Pour two teaspoonsful of turpentine into two pints of beil-
ing water, stir, and then pour the whole over the flannel.
Cover with the towel. Carry to the hedside of the patient.
Wring dry by twisting the ends of the towel in opposite
divections.  Quickly place the flanmnel on the skin: cever
with a thick pad, and handage. Always he careful not to
burn the patient. Vascline or olive oil rithhed
on the skin before and after using.

A Mustard Bath.—Yor a headuche, n cold, or insomnia,
a hot mustard foot bath is often lelpful. Sit the patient
well wrapped up in a chair; cover both patient and tub
witl a blankes. Till the tub with about three gallens of
water lieated to about 103 degrees. Make three table-
spoonsful of mustard into a thin paste; add to the water
and stir well.  Gradually add hotter water, heing carcful
tot to pour it on the feet or ankles. The hath may last
from 10 to 20 minutes. When finished, the patient must
go to bed immediately. Aore or less water and mustard
can he used according to the size of the tub.

Dry Toast  for  Tavalids.—Tuvalid  dry
should  he  made by cutting  stale
cne-third ineh slices and remove erusts,

may he

toast

hread  in
Place on wire
toaster and hold over clear fire to dry one side, holding
some distance from coals; tirn and dry other side. Held
nearer to eoals and color a golden hrown, first on ene side
and then on the other. The moisture in the hread sheuld
he evaporated, thus making the toast drv and crisp. By
this means of teasting some of the starch becomes dextrin-
ized, and the hread is rvendered easicr of dgostion, TIf
only charred on the outside and soft in the inside, it forms
in thé stomach a soggy, indigestible mass. '

MRS. ROLLESTON, Ltd.
Hair Physician and Toilet Specialist,

*256 Lasarox Quav WELLINGTON.

A word about “Mistral,”’ the incomparable hair dve.
We have preved beyond a doubt that it is the one and only
dye which positively restores the Jost color to grey or fading
hair. Tt differs from the old style, which merely put color
on the hair. “‘Mistral” is absorbed by every hair on the
head, thus making the color so heautifully natnral and
permanent,  Priee, 18/6; posted (plain wrapper), 19/4.,

Permanent waving by ‘Nestle” Waving Machine.
Llectrolvsis, the only treatment for removing disfiguring
hairs, skilfally performed—10/- per sitting of half an hour.

N B T A S e A e St S Sy SR GIY D Sy S VD W Y

““Here are the Clothes for yourBoy’’

Boys’ Sport Suits made especially for active boys.
Strong, comfortable, and made from genuine New
Zealand tweeds. Boys must have good clothes, well
made, smartly cut and hard-wearing materials are
neat greys and brown shades.

Size6to I3 - - Price 38/6
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© “COMBINING FASHION WITH ECONOMY.”

A. & T. INGLIS, LTD.

. Varsity Suits for the little man. Neat tidy suits
that look well and wear well—always a popular styla
made frem genuine New Zealand tweeds. Cut

with open jacket, two pockets, and leather belt.

Size 0 to 8 - - Price 19/6

THE CASH EMPORIUM,
DUNEDIN
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ThOI‘IIIGI'EIﬂ For Motor and Cycle Repairs

ACOESBORIES, TYRES, LUBRICANTS, Eto.

)/
Estimates Free. Phone 1802; Garage, Station 5t nu "edin



