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Domestic By Maureen

DATE SANDWICHES.

Mix equal amounts of date pulp and finely-chopped
preserved ginger, moisten with a little the ginger syrup,
and spread over lightly-buttered bread. Cover with an-
other slice, and finish as for- other sandwiches.

DREAD SAUCE. j

2 tahlespoonsful of breadcrumbs, 1 small onion, J- tea-
spoonful of salt, a dust of red pepper, £ cupful of milk,
J- teaspoonful pepper. Boil the onion in the milk for 15
minutes, strain the milk over the crumbs, add the season-
ings, and simmer slowly for 10 minutes; serve at once.

GOLDEN ORANGE GINGERBREAD.
N 3

Cream one-half a cup of butter. Add one* cup of
treacle, one well-beaten egg, the juice and pulp of one
orange. One teaspoonful of soda, dissolved in half a cup
of cold water. One teaspoonful of ginger, and two cups
of flour. Stir well and bake quickly.

SAGE-AND-ONION STUFFING.

Peel and chop two large onions, measure them, and
mix with twice the amount of bread crumbs. Add a
spoonful or two of dried sage, or double the quantity of
fresh sage, and enough hot water to moisten the crumbs.
Mix into them while warm one-fourth a cup of butter,
one-half a teaspoonful of pepper, and bind with one well-
beaten egg. ' This makes a good stuffing, not only for
roast pork, but for ducks or roast goose.

CHOCOLATE REA TAPIOCA.
To one quart of scalded' milk add one-half cupful of

granulated tapioca and boil for ten minutes, using a
double boiler. Beat the yolks of two eggs and mix with
one-half cupful of sugar and one-fourth teaspoonful of salt.
Add to the tapioca mixture two ounces of chocolate, and
when melted stir in the egg mixture. Cook for two or
three minutes and remove from the fire. Add one teaspoon-
ful of vanilla and stir in the well-beaten white of two eggs
until they are thoroughly mixed. Chill before serving.

RAINBOW SPONGE CAKE.

Mix well together one cupful of butter, two cupsful of
sugar, three cupsful of flour, five eggs, one cupful of milk,
one teaspoonful of carbonate of soda, and two teaspoonsful
of cream of tartar. When it is ready to bake, take out
one cupful of the mixture, and add to one tablespoonful
of, grated chocolate or chocolate powder, mixed with a little

milk. Pour in the yellow mixture about an inch deep at
the foot of the cake-tin; then pour in a little of the choco-
late mixture, and so on, adding alternate layers until the
cake-tin is full. Bake in a very slow oven.

SOME BANANA RECIPES.
The food value of bananas is good. They furnish

heat and energy, but do not build muscular tissue. Raw
bananas are apt to be found indigestible by some persons,
and are better if lightly scraped after peeling—that is,
scraped enough to remove the -“fuzz.” Also, while a
banana that has blackened in spots should not be eaten,
the banana with the blackened skin,-provided the inside
fruit is white, is far the wholesomest, since it is thoroughly
ripened, and the yellow-skinned bananas are seldom ripe,
as we usually get them.

Baked Bananas.— Cut the bananas first in halves, then
lengthwise. Dip in lemon juice, then in fine sifted crumbs;
place in a well-greased baking tin, and cook in a hot
oven from ten to fifteen minutes. Serve hot with lemon
sauce. r*.

Banana. Custard.—Arrange alternate layers of sliced
plain cake and cut-up bananas in a dish, and pour over
all a rich, soft custard. Let stand twenty minutes, and
serve with a garnish of preserve.

Banana Fritters. Mix three-fourths of a cup of milk
with one beaten egg; stir in one cup and one-half of
flour sifted with two teaspoonsful of sugar and one-half
a teaspoonful of salt; add one tablespoonful of melted butter
or olive oil, and mix with from four to six bananas, peeled
and sliced. Fry, by a tablespoonful at a time, in deep
fat.

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

256 Lambton Quay Wellington.
It is a woman’s duty that she should add to the har-

mony of the world by looking her very best, and this is now
within the reach of all. For those who are too far away to
avail themselves of personal attention, write, enclosing
stamped envelope, <■ and advice - will be given promptly by
our specialist. Do not neglect the first symptoms of hair
trouble. Dandruff in its early stages is easily overcome by
treatment in the home (18/6). If the hair is prematurely
grey or faded, write for “Mistral.” It is a very special
dye, and is used most successfully in our roomsoutfit 19/6.
Do not allow your face to lose its freshness; give it the
attention it requires. We will advise you how to keep it
youthful and attractive at the small cost of 18/6. Perma-
nent waving by expert from Sydney.- Phone 1599,

<*� <>—^—<>— >—<>—<>—<>—<>—o- <*—<>—<> -v>—�—<�—<> — —<�—<> —<>—<> —<o>—<�—<>—<> —<>—<> —<>—<>—<>-!>—�—0-——�—<>—<>■—�—■<> —<>——<>—<>—<>—

New Velveteens and Serges
AT

. . A. & T. INQLIS Ltd.
Veveteexis

. . A. &T. IMGLIS Ltd.
We have just landed a nice range of these in the popular colors and best makes.

Black Velveteens (fast pile and dye)—3/11, 4/6, 5/6, 6/6, and 8/6 yard.
Colored Velveteens in cream, red, brown, purple, navy, etc. (fast dye)4/6 yard.
Special Colored Velveteens (twill back, silk finish) in cream, saxe, king-fisher, maize, grey, mole, brown,
nigger, v’rose, cardinal, purple, navy, etc.; a guaranteed cloth, and well worth inspection rare value at
5/6 yard. ’

Serges
All-wool, Indigo dyes, suitable for children’s school and gymnasium dresses, also ladies’ frocks and

costumes. Don’t fail to see these numbers; the values will surprise you.
40in Navy Serge, all-wool for .children’s —3/II yard.
43/44in Serge, navy, and black; “Wulmella” finish; dye and wear guaranteed, 6'/11 yard.
48in Costume Serge, very dressy, Indigo dye, 10/6 yard. ,

52/54in Priestley’s poted Serges in navy and black, 12/6 and 14/11 yard.

A & T. & T INGLIS INGL
GEORGE STREET DUNEDIN

R. E.Dowling Prescriptions accurately and promptly dispensed. See
——-—— assortment of our toilet requisites. —— —~

See Chemist, Hawera


