
Domestic By Maureen

Nourishing Soup Without Meat.
Roughly cut up 2 carrots, 3 turnips, and 2 parsnips;

put into a saucepan, cover with water, add a tablespoonfulof dripping, and simmer for 20 minutes. Then mash the
vegetables to a pulp, add more water, salt and pepper, to
taste, and thicken with a tablespoonful of peaflour. ■ Servewith squares of toasted bread.

Boiled Lemon Pudding.
Bub 4 ounces of bread through a colander, 4 ounces

of beef suet shredded fine, a ; j of a pound sugar rolled line,4 eggs, the juice of 2 lemons, and thepeel grated; mix all
with 2 ounces of candied orange-peel. Put into a shaped-mould, well-buttered, and boil for 3 hours. Butter a pieceof paper and lay on the top before you put on the cloth.Tie up to prevent the water from getting in. Make asauce of melted butter, sugar, and the juice of a lemon.

Velvet Pudding,
Put on to boil 2 cups milk or milk and water, 3 table-

spoonsful sugar, and the yolk of 1. egg beaten in. Stirfrequently. Mix 2 level tablespoonsfti! of arrowroot, anda pinch of salt, with a little cold milk. Stir into the milkand continue stirring till it thickens, but do not boil. Pourinto a piedish to cool. .Make a meringue by heating thewhite of egg to a stiff froth, with a pinch of salt, addslowly 2 level tablespoonsful of sugar. Flavor with vanilla.Spread over the top of pudding, bake a few minutes in a-hot oven. Watch that It does not burn.
Apple Amber.

Boil "P half -i pint of milk with the thinly-cut rindof half a lemon, mid pour it over 1 ounce of soft broad-crumbs. Take out the lemon rind after a while/ Boat 2-yolks of eggs with 2 ounces of castor sugar and ] J ounces«f butter to a cream; to this add I of a pi, of np'olcpuree. Mix all together, add the strained juice of half alemon, and pour into a well-buttered dish, the edges ofwhich have been lined with ..fanciful cut rounds of pasteBake till firm and slightly brown in a moderate oven coverwith a meringue made with the whiles of 2 eggs whiskedto a stiff froth and sweetened with sugar. Dredge withcastor sugar, decorate with glace cherries, and return tothe oven till nicely browned.
Ginger Cookies.

Place in saucepan half-cup syrup, half-cup butter anddripping mixed, half-cup brown sugar. Heat gently untilthe, butter and dripping js ]Ur ited, I hem hritm- to a boil
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and cook for 3 minutes; remove from the stove and add1 teaspoonful ginger, 2 teaspoonsful mace, 1 teaspoonfulcinnamon, half teaspoonful allspice. Beat well to blend,and then add sufficient flour to make a mixture that willdrop from the spoon. Place 3in apart on well-greased andfloured baking sheet, and bake in moderate oven for 8 *

minutes. Use teaspoon for the dropping of this mixture,and do not have the batter too thick— so it will runslightly. Place in oven as soon as you have the mixtureon baking sheet. About 3 cups of flour are required.
Household Hints.

Beat eggs in the cold, if possible by an open* window,if you wish them to set well. '

A cloth wrung out in vinegar and water cleans acarpet and saves time in dusting.
When silverware becomes tarnished, place it in potatowater and you will find afterwards that it looks like new
Mustard, to obtain the full flavor, should be mixedwith salad oil.and not water.
Keep a lump of rock salt in the sink. It will dis-solve slowly and keep the pipe clean and the sink freshand wholesome.
Eggs for thickening custards, soups, etc., should bebeaten only long enough to blend the yolks and whites—-never until they are a stiff froth.
Warm tea in the oven before using it. It will be foundto make much stronger tea than if put into the teapotwhen cold. l

A little piece of dried orange peel in the tea canister
gives the tea a pleasant and uncommon flavor.
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“Kemolite” Beauty Plasma
The latest discovery for Facial Treatment is “Kerao-hte,” the Radio Active Plasma, or ooze from the volcanicwells of the Carpathians. It is simple and pleasant touse, giving the most remarkable results. The very firstapplication of “Kemolite” will prove its wonderful beauty,creative properties. Ladies may r. „ use this preparationwith every confidence in its action on relaxed musclestissues, and nerves. One jar contains seven Facialments. Price, 13/- posted.
“Mistral” Hair Stain-The most reliable hair coloringknown to science, and not injurious to the scalp. Price,it)/0 posted. ■ ’
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wS,Tlu“rfILK ’ Mi " " kl°’ ' ,CaVy *®lll guaranteed all Silk. Usual price, 6S lid. BARGAIN
NO’^D p^6B

Quf^.^A^J^’toUd^J"ii ma"UfaCWrGd; 3° in wide; all pure Silk.
HEAVY QUALITY PURE SILK CREPE-DE-CHINE 40in , ,

„ Tpague, Sky, Saxe, Navy, Kingfisher Pink. Vieux Rose Coral F
shade® of IvoCH Cream, Lemon, Cham-

Worth 9s lid yard. BARGAIN PRICE, 6s lid'yfrd ’ ’ °’ BrOWn’ Grey> and Henna.
SlLpiid^ l l^^^awn^Brown,5 G^ 7̂^Hcli^e^Nil, v

ni Eoyai ’ Kinßfisher- Navy,
PRICE, 3s 6d yard.

’ ’ Jade» and Black> Usual price, 4s lid. BARGAIN
HA

PRICE,
I 3s°ildTTUSS°RE SILK’ 34m WldeJ guaranteed P ure Silk - Usual price, 4s lid. BARGAIN

SEND FOR PATTERNS TO-DAY. , SEND FOR PATTERNS TO-DAY.
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A &T. Inglis, Ltd., The Cash Emporium, oeDunedfnreet ’

laze & Co./We use tlle>st processes known to modern photography in the finish of our work, so that
' Hamilton guarantee that excellence in all branches with which you . have long been familial.
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