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Domestic By Maureen

\ Plum Chutney.
41b of plums, lib of apples, 1 lb of brown sugar, Boz

of raisins, loz garlic, Joz chillies, loz ground ginger, 1
quart of vinegar. Put the fruit in a pan with sugar and
boil for 15 minutes (fruit must be stoned and apples cut
in slices). Then add the other ingredients, and boil for
ten more minutes, then add the vinegar and boil again for
ten minutes. Put into jars and cover while hot.

Quick Cake.
This cake may be made and baked in 20 minutes.

Break the whites of two eggs into a measuring cup. Fill
to the half mark with butter, and pour in water until the
cup is full. Pour this into the mixing bowl, in which you
have already placed one and one-fourth cupsful of flour,
sifted with one teaspoonful of baking powder and one cupful
of sugar; beat this mixture briskly for five minutes, and
bake, in small layer cake pans. Any filling may be used,
but an excellent one may be made of powdered sugar and
whipped cream, flavored with almonds.

Scotch Shortbread.
■ Put into a basin fib of dry sifted flour. Jib of rice

flour, Jib of sifted sugar, loz sweet almonds, blanched
and pounded, and Jib of fresh butter ; rub the ingredients
well together till the butter is well mixed in. Add 2oz of
candied orange peel, chopped small, and the yolks of two
small fresh eggs; knead to a firm, smooth paste, roll out
1-3 of an inch thick, and cut into four square cakes. Notch
round the edge with a knife, prick them over with a skewer,strew the top with large caraway comfits, and bake upon
paper in a moderate oven till of a pale brown color all over
(about 3 of an hour).

Tomato Relish.
Ingredients: 61b of ripe tomatoes, 31b of sour cooking

apples, 4oz of salt, Boz of brown sugar, 3 pints
of vinegar, 6 cloves of garlic, 6oz of ground
ginger, loz of mustard seed. Method: Scald the tomatoes,
remove the skin, cut them in slices, and put them into an
earthenware cooking pot with the vinegar, salt, and apples
previously peeled, cored, and chopped finely. When the
fruit is soft, rub the whole through a sieve, add the sugar,
ginger, and mustard seed, also the garlic (chopped finely),
and boil the whole gently from half to three-quarters of an
hour. Pour the contents of the cooking pot into the jar,

cover it, and let it stand in a warm place for about three
days. Bottle the relish for use, cork up tightly, and ex-
clude the air. Sultanas or preserved ginger are sometimes
added to the above ingredients.

Biscuits.
Three small cups of self-raising flour, two large tea-

spoonsful of butter, J a cup of sugar, 1 egg, a little milk.
Rub the butter into the flour and sugar, beat the egg, add
to it the milk, and mix all into a stiff paste. This recipe
has the advantage of requiring only one egg and very little
butter. It may be used as the foundation for many sorts
of biscuits. The yolk only of the egg may be used (with a
little extra milk to make up for the white). Flavor the
mixture with a little almond essence. Beat the white of
the egg slightly—not to a stiff frothand add to it one
cup of icing sugar, and a little almond essence. Roll out
the paste and spread it with the icing, cut into fingers, and
bake in a fairly hot oven; these are almond fingers. Some-
times when the whole egg is used a few currants or chopped
sultanas make a nice change; cut into squares. Again
the biscuits may appear as date rolls. For this dainty
cut out rounds and fold them over the dates, which are
nicer chopped. Another variety may be made by cutting
out rounds and then putting two together with raspberry
jam between. Again they may be iced and sprinkled with
hundreds and thousand lollies, or chopped nuts. The mix-
ture may bo divided Into two or three parts and several
varieties made. As these biscuits keep splendidly they
make a useful stand-by. v

“Kemolite” Beauty Plasma
The latest discovery for Facial Treatment is “Kemo-

lite,” the Radio Active Plasma, or ooze from the volcanic
wells of the Carpathians. It is simple and pleasant to
use, giving the most remarkable results. The very first
application of “Kemolite” will prove its wonderful beauty-
creative properties. Ladies may now use this preparation
with every confidence in its action on relaxed muscles,
tissues, and nerves. One jar contains seven Facial Treat-
ments. " Price ,13/- posted.

Mistral Hair —The most reliable hair coloring
known to science, and not injurious to the scalp. Price
19/6 posted. *

MRS. ROLLESTON, Ltd.
256 Lambton Quay Wellington.

Phone 1599.
-Wellington.

Muir Largest range of Worsteds, Tweeds, Serges, eto. in the district. A trial solicited.Bros. POLLEN STREET (no*t King’. Theatre), THAMES. P.o! Boz «. Telephone 818.

Largest range of Worsteds, Tweeds, Serges, etc. in the district.
POLLEN STREET (next King’s Theatre), THAMES. P.O, Bo*

A trial solicited. m .

Telephone m. iSIIOfS

Special Offerings in the
Men’s Wear Sections

All-wool Underpants and Singlets, heavy
knitted, plain or ribbed. Men’s, 8/6;
0.5., 9/-.

Pure Fur Hats are being offered at less
than present day wholesale prices. All
the best colorings and smartest shapes—
-12/6, 15/- each. f

Havard Shirts with or without collars,
medium and light designs. The wearing
and washing qualities of these goods bear
our guarantee—7/11 each.

Heavy Leather Shirts, with collars attached;
made from specially selected cloths—
-9/11 each.I

All-wool Underpants and Singlets, heavy
knitted, plain or ribbed. Men’s, 8/6;
0.5., 9/-.

Pure Fur Hats are being offered at less
than present day wholesale prices. All
the best colorings and smartest shapes—
-12/6, 15/- each. t

Havard Shirts with or without collars,
medium and light designs. The wearing
and washing qualities of these goods bear
our guarantee—7/11 each.

Heavy Leather Shirts, with collars attached;
made from specially selected cloths—
-9/11 each.

A, & T. Inglis, Ltd,Ing
George Street, Dunedin
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