
Domestic By Maureen
Sausages Baked in Dough.

Sift together 3 times, 3 cups of pastry flour, 6 tea-
spoonsful of baking powder arid one-half a teaspoonful of
salt; work in 2 tablespoonsful of lard; add three-fourths a
cup .of milk, a little at a time. Knead the dough on a
floured board pat with the rolling-pin and roll into a
sheet about one-third of an inch thick ; cut out in rounds
with a saucer. On each round of dough place a sausage;
fold the edges together like a turnover and fasten with
small skewer. Bake twenty-five minutes in a moderate
oven.**

Rhubarb Sponge.
Required: 1 tablespoonful of granulated gelatine, one-

fourth of a cupful of cold water, 1 cupful of milk, one-third
of a cupful of sugar, 1 cupful of rhubarb sauce, and the
whites of 2 eggs. Soak the gelatine in the cold water
until it is soft. Scald the milk, and dissolve the sugar in
it. Pour the hot milk over the gelatine, and stir it until
the gelatine is dissolved. Set the mixture in a cool place
until it begins to stiffen. Then beat it well with an egg-
beater, add the rhubarb, and fold in the well-beaten whites
of the eggs. Turn the mixture into a' mould that has
been rinsed with cold water, and chill it until it is set.
Serve with plain or whipped cream.

Cold Meat Pasties.
Cut all meat off a cold joint, removing all fat, and

mince very fine. Then put two tablespoonsful of flour in
a stewpan with enough water to make a sauce, mix it-
up smooth, and keep stirring till it thickens; then add
the minced meat, with seasoning to taste, a little pepper,
salt, and mixed herbs. Some people also like a little
chopped onion. Let it simmer for five minutes, give it
a stir or two, and turn out on a dish.

Make a little short pastry with dripping or lard. Cut
it into two parts, roll out thin, cover the bottom of a
meat-tin and well up the sides. Place the minced meat in
and cover with the other portion of pastry, and bake in
a quick oven for 10 to 15 minutes, or when the pastry
is done, for the meat is already cooked.

Two Gooseberry Recipes.
Little gooseberries will soon he appearing on the trees.

If the crop promises well, they are better of being thinned
out; besides, we all like a new flavor after a long dearth
of fresh fruit.

(1) Top, tail, wash, and dry some berries, from half to
a whole pint. Melt a slice of butter in a baking tin, and
when it is hot, spread the berries in it, and sprinkle with
sugar. A batter made with a pint of milk, £lb flour, and

2 eggs (prepared, an hour previously) is then poured overthe fruit, and baked in a brisk oven until cooked through,and colored on the top. Cut into squares, and serve with
sugar. -

(2) Butter a pie-dish, stew the gooseberries with a very
little water (no sugar),- pour the stewed fruit into the dish,dust a little sugar over, and cover with slices of sponge-cake. Prepare a custard by beating together 1 pint ofmilk, 3 eggs, and castor sugar to taste, and pour this over
the fruit. Bake till set and browned on the top. Thisrecipe is useful for other fruit, too. It is very nice with
apples. .

To Care for the Teeth.
A novel method of instructing people in the correct

way to care for their teeth has been adopted by the IvoryCross (the National Dental Aid Fund), which recently
gave a private showing of a film they have had prepared,
and which demonstrates better than words can do the
danger of neglect.

This film is interesting as well as instructive. Many
clever illustrations are introduced to impress upon the
mind what are the right and wrong things to do. Soft
foods, for instance, are shown to be injurious to the teeth,
and we are taken to the Zoo to see how fine are the teeth
of lions, whose diet of tough meat provides the necessary
exercise for their gums.

Fruit at the end of a meal is to be commended, and
one of the “slogans” in this film is “An apple a day keeps
the doctor and the dentist away.”

An interesting point brought out by the film is that
care of the teeth should begin in babyhood.

HOW TO BOIL AN EGG.
Place in sufficient boiling water to cover egg. Put a

three-minute record on your gramophone, and when the
record has finished playing, the egg will be correctly cooked.
If you have not got a gramophone, see us about -AllanYoung Ltd., 17 The Octagon, Dunedin.

We wish the readers of the Tablet to realise our
readiness to reply to anything they wish to know regardingthe state of skin or hair. Send combings and stamped
addressed envelope. If Those suffering from Influenza would
do well, to write at once for the special Influenza Hair
Tonic, and so check those affections which arise from de-
bilitated scalp. If Clay Packs are invaluable for face and
neck. II “Buena” Tonic imparts a youthful appearance
and eliminates wrinkles; always look as young as you feel.
Hair work, latest designs; best English hair staining*;
permanent hair waving. Electrolysis. All other treatments!
Skilled assistants.

MRS. ROLLESTON, Ltd.256 LAMBTON QUAY (’Phone 1599) WELLINGTON
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Buy Where Buying is Best!
A. & T. INGLIS, Limited

OFFER UNIQUE OPPORTUNITIES TO THRIFTY BUYERS.
As we buy direct from the manufacturers for cash, and sell direct to the public for

'■ cash only, the prices are naturally lower than obtain elsewhere.

We are now fully stocked with all the most fashionable materials for Costumes,Dresses, etc., in Wool, Cotton, and Silk.

Our Household Drapery- is renowned throughout New Zealand for good value..

OFFER UNIQUE OPPORTUNITIES TO THRIFTY BUYERS.

Let us

Send you

Samples

Our Household Drapery-is renowned throughout New Zealand for good value.

A, & T. Inglis Ltd. , We Pay
“THE CASH EMPORIUM”EMPO Carriage on

George St. St - Dunedin Drapery
Carriage on

all Drapery

We Pay

PHOENIX thickTHICK PPPI Packed only in slb. and 11b. packet* All GrocersDppl Packed only in slb. and lib, packet®.—Aw, Grooeks,rt Iv/Lii 11A r THE PHOENIX COMPANY, LIMITED DUNEDIN,THE PHOENIX COMPANY, LIMITED DUNEDIN^


