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| Domestic

Brown Rolls. -

1 cupful of coarsely chopped figs, 1%z of sell-raising
flour, loz of butter, 1loz of suar, saitspoaniul of salt,
milk as required.  Mix the dry ingredients up well, rubbing
the butter lightly.into the fHour. Stiv in the fruit, then
mix into a stiff dough with mitk. Take about a heaped
tablespoonful of dough, aud with ihe hands form into a
roll, with the fig fnside. Whew all the dough is used up,
brush the rolls with the milk, put inte a Hahtly greased
tin, and bale in a hot oven for 20 minutes or a2 Nitle longrer,

Cheese Soullle.

Melt 2 tahlespoonstul of bhufter, add three tablespoons-
ful of flour, and when well blended meld craduanlly half o
euplul of sealded milk.  Add hall a teaspoonful of salt, o
few graius of caveune, and a auarter of o cuplul of grated
¢heese, When sincoth remove from the fire and add the
well-beaten yolks of three eges. Cool the mixture, lthen
fold in the stifflv-beaten whites of three eges, Pour into
2 buttered pudding-dish and bake for 20 minutes in a slow
oven. Serve quickly hefore it has fullen,

Pineapple Custard,

Cut & medinm-sized fine vipe pincapple into small nieces
and cook it in a preserviog pan with two cupsful of suear
and one cupful of water. Tl it just simmer antil the
syrup s thick and rich.  Strain three cupsini of sealded
mille over the wellbbeaten volis of foer coos and stir over
the five until it is thick and creamny. Pour it juio 2 baowl
and when partially conled wmix witl it the pincapple and
svtup. Let cet guite cold, then Foll lightly in the stifity
whipped whites of the eres and serve.  Garnish with o [ow
fine eryetallized cherries dipped in povderud svgar,

Buiter Teinge.

Many people like a hutterdcing which will keen moeiat.
For this, nse the followine: Chue-third cupiul botter, Tk
cupstul confectioner's or deing wucar, Beat wnd ndd flaver,
or strong coflee dron by drov. uniil of spreading: consisi-
eney. Jeing may also be made by weing the white of ewes
and confectioner’s sugar, Beat the coes shichily and add
the sugar very grdally, il of spreading conisisleney
add the flavor, heating all the time,  This icing, made
quite stiff, may he forced through a pastey tuhe for orna-
menting cakes, 14 may be colored with the. varivus vege-
table p_&ioriugs.

Cookery 1Fints.

Flour raisins Lefore adding them to a mixture to pre-
vea, them sinking to the botton.

Always pour boiling water over currants and raising
before adding them to eakes or puddings; this makes them
¢o Tarther.

Half the usual quantity of suenr need in preparing
rhubarh will be sufficient if a pinch of bicarbenate is added
to the fruit a short time hefpre SOrving,

A fork should never he stuck into a steak
fryive or grilling, as it lets the juice out,

To remove fat from hot sanp, pour the soup through
a cloth that hias been saturated in cold water.

As mew flour is uot so vord as old for cooking, it is
Letter to buy a lavee guantity at a time and store it,

Wien boiling a ham léave it in the waicer in which it
Las been boiled until quite cold.
and tender.

or chop when

This will make it juicy

It is @ good plan when cooking 1o take one of the
oven shelves and place il on top of the stuve, Once the
iron plate is theroughly heated one set of ¢
Lo keep several pans boilinge.

When frying fish, iF it is divped in milk and then in
flour er breadcrumbs it will hrown quite ag well as though
first dipped in egp.

as jels will serve

If yon want o bake potatoes, It do not w
to take long in cooking
them into the oven,

ant them
ot for 13 minutes hefore putting
They will be far more floury than if
conked altogrether in the oven, awd take gquite a short
time to hake.

HOW 70 BOIL AN F6(, T
Place in sufficient hailing water to cover cayr.
three-niinute reenrd on your gramophone, and
record has finished plavinge, the e will

Put a
when the
Le correetly cooked,
It vou have not ooi s sramophene, see us abont one.—Allap
Young Ltd,, 17 Thoe Octagon, Dunedin.

We wish the readers of the Tubiet to realise  onr
rendiness to reply to anything they wish to know regarding
the siate of skin or hair, Send combings and stamped
addressed envelope. 4 Those suffering from Influenza would
do well to write at once for the speeial Indlnenza Haire
Tanie, and so check those affections which arise from de-
bititated scalp. ¥ Clay Puacks are invalualle for face and
neek., % 9Buena’ Tonie imparts a youthiful appearance
and eliminates wrinkles; always lool: as yorung as you feel.
ITniv work, latest designs; hess Iinelisl hair staining;
permanent hair waving. Electrolysis. Al other treatments.
Skilled assistanis.

MRS, ROLILESTON, Ltd.
256 LAMBTON QUAY  CPhone 1530 WELLINGTON
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cash only, {he prices are naturally Jower

- Buy Where Buying is Best!
| A. & T. INGLIS, Limited

OFTER UNIQUE OPPORTUNITIES TO THRIFTY BUYERS §

As we huy dircet from the mannfacturers for cash, and well

than oblamn elsewhere,

We are now fully stocked willy all the mosy  [ashionabie

Costunies,
Dresses, ete., in Wool, Cotton, and Silk. .
b
J Cur Mousehold Drapery is renowned ithroughout New Zealand for good value.
T. Inglis Ltd.

X Let us Ao & ® ng ls t IS We Pay
£|  Send you “THE CASH EMPORIUM” Carriage on

Samples ’ all Draper
% George St. Dunedin t Orapery

dircet to the publiv for

nmaterials  for
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PHOENIX TIIICK pDEEL

Packed oniy in «}l_b nmi_i']lh. narlie ALy 7GR6(!ERB_
THE PHOENIX COMPANY, rrarpe LENEDIN,



