
FOR A SMART, NOVEL

HAT,

TRY '

MISS BREY,
THE P A R A M 0 U N T,

ESK STREET.

WHY WORRY ABOUT HIGH COST
** .OF

C L 0 T H E S.

DIGGER RENOVATING 8K0P.
i

All work done bv Practical Tailor.

Note Address—•

PRESTON'S BUILDINGS,

TAY STREET.

Nearly opposite Salvation Army
Barracks.

.X

SPRING AND SUMMER,

are now sliowing latest styles

in

MILLINERY,
blouses, Etc.

Compare our goods with others for
value, quality, and well-known bed-
rock prices.

MISSES HUGHES,
"The Paragon,"

TO HOUSEWIVES.
m — __

HAVE you
a Sewing Machine ? If so,

the greatest care should be be-
stowed 011 its upkeep ; espeeially does this

apply to the method of oiling, and the
class of oil used. A Sewing Machine
may .be ruined in a very short time with
poor oil, whereas the machine should
last a lifetime if properly maintained.

WEKA B&AND

SEWING- MACHINE OIL,

is a pure mineral oil of the finest possible
quality, with only a faint taste and
smell. It can even be swallowed without
any ill effects. It has more body than
any other Spindle or Machine Oil on the
inarket. Also the WEKA OIL.

WILL NOT MARK OR STAIN

the finest fabric, which is a distinct ad-
vantage, as often valuable garments are
practica-lly ruined by oil stains. We have
no hesitation in recommending this Oil.
It is used thrpughout the largest Woollen
Mills in the Dominion, and is pronounced
by experts to be better than anything they
have previously used.

Also on sale

DUSTOL,
STONE OIL,
RAZOR STROP OIL,
LARISSA LEMON CREAM,
Etc., etc.

Each of these preparations carries the
hall-mark of Perfection.
DUSTOL is a preparation for using on
dusters for furniture, etc.
RAZOR STROP OIL has been produced
with a special view to keeping a razor-
strop in perfect order, thus ensuring a
reliable and keen-edged razor.

STONE OIL. —The action of this Oil
on a stone is to reniove the residue of
steel from the edge of the tool being
sharpened. It has been tested and pro
nounced perfect.
LARISSA LEMON CREAM.— This
Cream is a protection for the skin under
all conditions of exposure to wind or
sun; it is also a valuable hand emollient,
and is specially recommended for soften-
ing the beard and ensuring an easy shave;
used after shaving it is very soothing to
tender skins.
Ask your Storekeeper for these prepara
tions. Or write direct to

Children's Column.
MATER'S LETTER BOX.

Mater invites children to send in stories
for this column, or correspondence which
will be replied to through these columns.
All matter to be clearly written in ink,
and one side of the paper only. Name,
age, and address, must be always given,
and correspondence directed to "Mater,*'
care of Editor, "The Digger," Box 310,
Invercargill.

A SCHOOL GIRL.

Alison Mallory, a pretty, dark-haired
girl, was on her way to Miss Kensing-
ton's Acadomy when she inet her fri.end,
Phyilis Neville, who also went to the sarne
school. "Hello ! Phyilis, are you coming

along to school?" "Ycs," answered Phy
ilis, "but I say, Alison do you think you
will pass the exams. to-rnorrow? I am cer-
tain I shan't, for I'm 110 good at any
thing like that."
"Well, I clon't know whether I shall
pass or not, but I have worked as hard j

as I could with my lessons all this terrn,
for you know if I don't pass this exam. I
shall not be able to go to college, so you
see what a lot depends on my passing,
don't you, Phyilis?" said Alison.
When the two girls hurried into school
they found they were ten minutes early,
so they went into the gymnasium where
most of the girls were standing about in
groups. As they went past a group of
girls they heard one of them say :
"Of course, you'll win all the honours
again, Yera, for none of us are half as
clever as you."
"Oh! I don't know, you may win it
yourself yet, Alio'e," said Yera Warren,
who was the cleverest girl in the form.
"Bo you think I can do better than
Yera, Phyilis?" .said Alison, "for she is
the only one I am afi'aid of, she is so
clev.ei', and can afford to go to colkge
whenever she wishes. Oh, dear ! I wish I

had been born clever."
Alison was very keen on passing the
exams, for her father was dead, and her
mother's scanty income (which her father |

had left her) just kept them comfortably,
so Alison's uncle had promised her father
he would give her a good education. Now

j

Alison was not very brilliant, out she was
J

a steady plodder, and so much depended
on the exam. she had worked hard to try
and pass. She sometimes wished that Vera
would have a slight accident so that she
could not come to school, but she was

|

still all right, so Alison felt very dejected
at the thought of failure.
That night after school all the girls got
their skates and trooped down to the lake,
for there had been a keen frost and the
lake was all frozen. Alison and Phyilis
went, but Alison did not feel like skating
for she was thinking she would fail in the
exams. So Phyilis put her gkates on and
went skimming over the ice, and Aiicon.
who was getting

'

cold, thought she v.rul i

walk around to the other side of the lake
and then skate across. As it happened,
just as Alison had got round and fastered
her skates on, Yera Warren thought she, j
too, would skate across the ice, but just
as she reached the middle of the pond,
the ica gave an ominous crack and began
to break. Quick as lightning Alison skim.
med over the hard ice and seized hold oi
Yera's coat, just ag she was going nrider
and held on with might and main. but
her strength was hardly equal to the task,
and just as she thought she couid hold
out no longer strong hands took hold of Yera
and pulled her out. Then Alison for the first
time in her life fainted from the sirain
put upon her. She knew no more i ntil
she wo!;e apd found herself -n a strange
room. Lying in a bed quite close by v as
Yera Warren fast asleep. Alison had been
taken to Vera's home, for it was quite
near the lake, and her mother was hi-
forrned of her whereabouts. Suudenly
Yera opened her eyes, and seeing Alison,
remembered the happenings of the rught
before, and sprang up in bed.
"Oh, Alison," she said, 'T I.m t know
how to thank you for saving my liie, I
can never never, repay you."
"It's quite alright," replied Alison mod-
estly, "any one would have done the same,
but you see I happened to be nearest. '
The two girls dressed, had a good vunm
breakfast, and the accident had done them
both so little harm that they were able to
go to school.
As they entered the classroom ali ti -e
girls gave a hearty cheer, and Alison
blushingly made her way to her seat. She
worked very hard that day, out shr- would
not know whether she had passed ur.til
Friday, which was the day on which the
prizes were given, and the namea of those
who had passed the examinrri jn v/cukl be
read out. On Friday afternoon A'ison
went to the "Prize Giving" in a tever
of impatience and she could hardly v ait
until the concc%t and speeche.s w ere over
to know whether she had passed or not.

Suddenly Miss Kensington cnlkd
out "Alison Mallory come here," and with
her heart beating faster xilison rnaae her^
way to the platform. She wondered what
was the matter, but- Miss Kensington soon

enlightened her by saying : "Alison, I

have great pleasure in telling you that you-,
have gained the highest percentage of
marks for your examination, and here is
the first prize."
Alison received a lovely hook, bound m
beautiful leather, and with a "thank you
very much," she was about to go back to
her plaee when Miss Kensington said :
"Just a moment, my dear, I wish to say
I am very proud of you for saving the life
of your schoolfellow, Yera Warren, and
the girls and myself have great pleasure
in presenting you with this medal as »,
small token of our appreciation or your
valour."
As she spoke she pinned a beautiful
gold medal on Alison's dress. bUe nuxle
a bow, and amiclst many cheerg and con-
gratulations, went back to r er p.Uce a
proud and happy girl.

^FURNITURE.
To those in search of Quality anduValue, Inspect our
Stock aird get our Quotations. We carry the Largest
Stocks in Invercargill, all of Our Oyo Manufacture. . .

W. .STRANG & co
THE LOGAL FURNITURE FIRM,

>

' ESK & KELVIN STREETS, INVERCARGILL

——— "
■

§

The Home.
VEGETABLE PLUM PUDDING.

Ingredients. —Quarter-pound potatoes,
jlb carrots, glb suet, £lb flour, ^lb cur-
rants, ^lb raisins, ^lb sugar, the juice
and rind of a lemon, spices to taste.
Method. —Boil the potatoes and carrots,
and mash them. Chop the suet rinely,
grate the rind of the lemon ; mix all to-
gether. Add sufficient cold water to just
bind the ingredients together. Tie up in

: a cloth and boil for six hours.

I

The
following

makes a
good

sauce for

the pudding.
Ingredients. —A pint of milk, a dessert-
spoonful of butter, a tablespoonful of

;
sugar,

a

teaspoonful
of mixed

spice,
the

;
same of

grated nutmeg,
a

tablespoonful
of

browning, a level tablespoonful of
cornfiour.

: Method.— Put the milk on to heat. Add

the butter and sugar. Mix t'he spices
with the flour, adding just a pinch of salt.
Work into a paste with the Lrownmg.
Bring the milk to the boil, then add the
paste. Drop in a little essence of lemon
or a squeeze of lemon.

PLAIN FRUIT CAKE.

| Ingredients.-

—
Two

eggs,

a

cupful
of

|

brown

sugar, half-cupful

of
butter,

half-

| cupful
of

golden syrup,
3

cupfuls
of

flour,

|

a

cupful
of

raisins,
about a small

cupful

of milk, a cupful of currants, 2 tea-
| spoonfuls

of
bakirg powder, or a smali

teaspoonful of soda, and 1^ teaspoonful
cream of tartar.

\ Method. — Beat the butter and sugar
to

1

a cream
;

add the

eggs

one at a

time,

beating well. Warm the syrup and add.
Mix the rising through the flour and
work in alternately with the milk.-- Put
fruit in last. Bake for 1^ hours in a
good oven.

LEMON BEER.

Ingredients. —Two lemons, 21b sugar,
2 tablespoonfuls cream of tartar, ^ gal-
lons boiling water, 2 tablespoonfuls of
|
compressed yeast, white of an

egg.

I

Method.
—

Wa.sh the

lemons,
then cut

|

them

up.
Add the

sugar
and cream of

j

tartar,
then

pour
the

boiling
water over.

i

Stand till cold
; strain

;
add the white of

|
the

egg and the
yeast. When fimshed

i wdrking, bottle, cork, and tie down

j securely.

BISCUITS.

It pays to make you r own biscuits (
nowadays. The following l'ecipes are |
all tried ones :—

ALMOND MACAROONS.

Ingredients. —A pound of flour, half
a pound of outter ; half a pound of srugar,an -egg, a teaspoonful of baking powder, a
teaspoonful of essence of almonds.
Method.— Beat the butter and sugarto a cream; add the egg, then the es-

sence. Sift the flour, having previously
mixed the powder through it. Roll about
a teaspoonful of the mixture in the hands.
Place on paper and put ha.lf an almond on
top of each. Requires medium ovea.
Will cook in about a quarter of an hou".

ALMOND FINGERS.

Ingredients. — Quarter of a pound of
butter, two tablespoonfuls of sugar, two
tablespoonfuls of milk, yolk of an egg, a
teaspoonful of essence of almonds, a tea
spoonful of baking powder, pinch of salt;
one and a half cupfuls of flour.
Method.— Mix in the same way as ei-
mond macaroons. Beat the white of the
egg ac-I thicken with icing sugar. Mix
some chopped almonds through it and
after shaping the mixture into fingers
spread the icing on the top. Cook in a
slow oven for fifteen minutes.

ALMOND FINGExvti (No. 2).

Ingredients. —Half a pound of butter,
quarter of a pound of sugar, a pound of
flour, two teaspoonfuls of baking powder,
half a teacupful of cold water, two eggs.
Method. —Beat the butter and sugar to
a cream, add the yolks of the eggs, then
the flour and powder. Mix with the
water. Roll out thin and cover with icing
made of the two whites and half a pound
of castor sugar. Scatter some chopped
almonds over the icing.

AN ECON OMICAL BISCUIT.

The following is an economical and very
nice biscuit :—
Ingredients. —Two pints of flour, an
ounce of butter, three heaped teaspoonfuls
of baking powder, a teaspoonful of salt,
sweet milk or water.
Method. —Mix the powder through the
flour. Rub in the butter. Make a soi't
dougb with sweet milk or water. Work
as little as possible. Rub bits of the

mixture into shape in the pi1®- I

Bake in a rather quick oven.
,

RICE BISCUITS.
|

i l'tcf

1

1

Ingredients. —Two eggs>
1
^1

pound of butter half
'

rice,
half a

pound

of «
"
'

nce,^

j 0f a cupful
of sugar,

little

:
spoonful

of baking poW
^ «if

! Method— Beat the
^

toacream. Whip «P ^ ^ 0

! mix the
ground

rice,

^

^

1

W

ork all
together.

r0

^

0ut

when creaming the bu
e

^

out iuto shupe. Bak.W10"
in a moderate o^eB•

BARLOW'S Jubilee Shw 1
NEYER SAY DIE, BUT ALWAYS TRY

BARLOW'S JUBILEE TEA.

Owing to the rise in Butter you will find it cheaper to use pnI have a full range in glass and tins in 1, 2, 4, ana 7. fRY ^
011

Is the place to buy your GROCERIES —where you get the bcash. Elstablished nearly a quarter of a century; still goine t ^
your orders by post or 'phone, and you will recerve them promnTl^f ^on delivery. Fay cash and save booking charges. ea

DEE STREET, INVERCARGILL.

( '

.

ADVERTISERS!

- . We guarantee
the "Digger"

to
perietrate the whole oi

Southland, Lak«

District, South Otago, and to a lesser degree, a few places beyond thij
sphere, including as far north as Auckland. The destiny oi the "Digger"
as an effective and efiicient advertising medium is assured.

We can tell you of a number wh o can testily to our claim and we are
always ready to discuss advertising wi th firms who are desirous oi reachtnj
the purchastog public.

Remember ONE advertisement in the "Digger" coveis the vMe he\i

We guarantee to have the largest circulation oi any weekly, south oi
Dunedin, and the largest circulation outside oi the leading morning and
evening papers.

Failure to change your advertise ment is lailure to get effective sertct, ]
and no lault oi the "Digger."

JNVERCARGILL
MILK SCPM|

Phone 555. 53 Ynrnir etreei

MILK MILK MILK

and and aud

CREAM! CREAM! CREAAl!

From the finest pastures in Southland

Clean, pure, sweet, wholesome, and
Ki®1

tifically pasturisea

A BOON FOR BABffl

Our Motto : "Purity."

MILK MILK ^

and and
andj

CREAM! CREAM! CREAM!

Invercargill
Suppiy,

53 YARROW STREET.


