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SOME EXCELLENT CAKE RECIPES.

Rock Cakes.—TUse 1 cupful of butter, 13 cupsful of
sugar, 3 eggs, 1 teaspoouful of cinnamon, 1 scant tea-
spoonful of soda dissolved in a little hot water, 1lb wal-
nuts broken in small pieces, 11 cupstul of stoned raisins,
a little salt, about 8 cupsiul of flonr. Drop from spoon on
bittered pans and hake in o quick cven.

Spice Loat.—4 cuplul sngar, 1 enpful of dark treacle,
poenptul of butter, 1 teaspoonful each of winger, cloves,
and ciunamen, 2 tablespoonsinl of soda dissolved in Leeup
of boiling water, 24 cups of four and 2 well-beaten Uy
the last thing befere buking.

Cinnamon Cake—1 cuptui sngar, 1 tablospoonful of
butter, 1 ege heaten in enp (6l with milk), 2 cups Mo,
2 teaspoonsind haking ypowder. sprinkle sugar and cinna-
men on top before haking eake.

Treacle Cake.—4 cuplul brown sugar, 1 cupful hutter,
1 cupful treacle, 1 teaspoontul ginger, 1 teaspoonful cloves,
1 teaspoonful cinnamon, 2% cupsfui four, 2 teaspoonsful
soda in a teacupful of boiling water; add 2 cpes atter all
i well beaten.

Economy Cake.—No. 1—Put in saucepan 1 enpful of
water, 1 cupful of hrown sugar, 2 cnpsf'ul of secded raisine,
i ocuplul of Jard, 1 teaspoonful einnamon, 1 teaspoenful
cloves, 1 t{oaspoonful nutmeg, 3 teaspoonful salt. HBoil
3 minutes, cool, add 1 téaspoonful soda in a little warm
water, 2 cupsful flonr, ! teaspoontul baking powder; add

ceandied peel i liked.

Feonomy Cake,—No. 2--2 cupsful granulated Sugar,
2 tablespoonsful butter, 2 eupsful raisine, 2 cupsful milk
with 2 teaspoousful soda in 3! cupsful flour, 1 teaspooninl
cinnamon, 4 teaspooniul cloves, Mix and bake in a hot
nven.

Feonomy Cake.—No. 3—Sijit into mixing howl 11 cups-
ful of flour and 1.teaspoonful haking powder, add 1 cup of
SWEar; put into the measuring cup the whites of 2 g,
add enough melted butter to hall &1 the cup and on that
pui enongh sweet milk to 61 the cup.  PPut iu mixing
bowl wilh other ingredicnis, adid Havaring, and beat five

minutes; bake i two lavers with teing between aud on

{op.

. Nut Cuake—2 egps, 1 cupful of sugar, 1 cupful of
butter, § cupful of milk, 1} cupsful of fluur, 1 teaspoonful
of baling powder, 1 cup ehopped walnuts. Mix well and
buke quickly.

Ginger Beor:

Put the rind and juice of 2 lemeus in a large earthen-
ware pan with loz of the hest root ginger that first must
bo well bruised to extraet the flaver. Add loz of cream
of tartar and 3lb of loaf sngar. Pour over these ingre-
dients 3 gallons of boiling water, and when it is nearly
cold put in 2 large tablespeonsful of hrewer’s yeast, Pnt
it in & basin with 2 teaspoonstul of castor swear, and then
work it with a wooden spoon until it is liquid before add-
ing ik Lo the water, cte. Stir the whole well, then cover
the pun with a cloth and stand the vessel in a warm place
Ll the oext day, Then skim off the veast and hottie at
ounee, takinyg care not to disturb ile sediment. Ceork and
wire or tie down the bottles. In four days the ginger
heer will be ready for vse.

A Biseuit Filling.

Biscuits that avoe bought with icing hetween them are
more expensive than a plain variety, and they weigh
heavier, therefore it is a good plan to huy plain biscuits
and turn them into sweet ones by the following method
Take {lb of icing sugar, erush it well, and make it into a
thick paste by adding a little water (the water should be
added very sparingly, or it will become ton thin). Tlaver
the mixture with almend or any other essence preferred,
and color a deep pink with a little cochineal. Spread a
little of this mixture on one side of = biseuib and press
another aver it. This quantity is sufficient to convert
Tl of plain biscuits into “‘cream sandwiches."

MRS. ROLLESTON, Ltd.
—— Specialisty ———

256 LawaTon Quay

WELLINGTON,

We have just apened a vew shipment of geods, com-
prising Waldron’s Hair Restorer, post free 9/6; Camila-
tone, a most delightful tonic and shampoo for Lrightening

and bringing up the golden tints in fair hair—price 9/86,

consisting of three treatments; French Rouge, 4/6, 5/6;
Ride Combs, 1/9 and 3/6 pair; also Ornamental Combs
and other tollet neecessaries.
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Reliability is onv of the prime ossentials

e selling shoes.  These we sell are vo-

commended beeause we know them-to o
reliable and correet in every wav,

Men's Fins ]3“9.\: Calt Boots, welted; fiest-
class; Bnglish make—39/6.

Men's Brown Willow Calf Boots; Fuoelish
brand; stout soles—45/-,

Men's ¥ine Nigeer Brown Baois,. welled
soles; smart awd durable—42/6.

Men's Box Calf HBropue Shoes-—37 /6.

A

Fashionable Footwear

Ladios’ Nigger Brown Lage Shoes, sniart
and durable—335/-,

Ladies’ Glace Kid Lace Shees, very fine
quality; Teglish make—32/9.

Ladies’  Al-Tatent Teather Lace Shoes,

wocelebrated English make—388/6,

Tadies’ Patent - Coury, Slioes, Louis hevl;

light, smart, and duralle—Js/-.

Ladies® Fine Glaco Kid Lace Shoes, smart
sliape—29/6. %

Ladies’ Black Suede Lace Shoes, Euglish
make—43/-.

& T. INGLIS Ldd,

The Cash Emporium - George St., DUNEDIN
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R. E. Dowling

PLUNKET"}SPEC]ALISTS

Everything for Baby/at -Dowling’s Pharm.acy

High Street,

Hawera -



