LATEST IN FROCKS!
Thay're salling like hot cakes

NEW ‘JIFFY,?ROOKS

«WASH IN A JIFFY!
«DRY IN A JIFFY!
«|IRON IN A JFFY!
*FIT ANY FIGURE!
These are proving so
papular that we are now
effering them in warm
winter weight material,
Colours :— Blue,
Mustard, Deep

““WE SEND ON APPROVAL—YOU PAY IF SATISFIED!”’

MANCHESTER MAIL ORDERS invite you to be one
of the thousands enjoying this unique service.

suy BARGAINS BY POST

ONLY GOODS OF HIGHEST QUALITY HANDLED :-—

OUR SPECIALS FOR MEN
WINTER WEIGHT

FLANNELETTE
PYJAMAS €&

Can't be beaten in
quality or value.
‘Southern Cross’
Brand.

Sizes: Mens’ & O.S.

A REAL sNIP AT 22/6 pr.

. Please state size
when ordering. Available
also in tailored collar,

OUR SPECIAL PRICE 29/8 ..

“DURO’ BRAND

MEN’'S ALL WOOL
WORKING SOCKS

Sizes: 10to 31 ONLY 3’" pr.

LINEN FINISH SHEETS

(Guaranteed Satisfactidn)
Qur special offer for this issue only

S o 37/ 6pr. i 57/ 60s.

QUALITY UNEXCELLED

FLANNELETTE SHEETS

Just the thing for celd nights
Singles 54 x 88

Can't be beaten at 36, = pr.

HOUSEWIVES ! \\‘\
NOW (S THE TIME ~™=
TO BRIGHTEN UP
YOUR KITCHEN

PRINTED PURE =
IRISH LINEN

&
TEA TOWELS 3/1i ..
(LARGE SIZE 22x32)

Remember, like all cur goods,
the quality is guoranteed.

AN

English 4 Ply Fingcn'ng Knitting Wool.

Only 1/6} 0z. (Send for Shade Chart)

This is 100% Virgin Wool and will wear

and wear.

Winceyette White or Cream 36”

Only 3/H yd.

Seersucker Tablecloths 50 x 50

Do not require ironing. A gi?t at T/t ea,

Horrockses Embossed Towels 22 x 44.

Heavy Quality, Green, Blue, Peach,
Lemon, only Bf11 ea.

Horrockses Bath Mats 23 x 36

Green, Pink, Blue, Gold. Worth 226

Only 12/6 ea.

MAKE THE POSTMAN

OTHER LINES WHICH WE OFFER AT BARGAIN PRICES —

All Wool Witney Blankets. Cream with
pastel borders.

Singles 6o x 8o Value at £5-10-0 pr.
Doubles 80 x g6 Value at £8-15-0 pr.
Willow Pattern Art Silk Tablecloths

S¢x70 - - Reduced to 26/- ea.
S4x54 - =~ Reduced to 20{- ea,

. Blue, Gold or Green

WE PAY POSTAGE AND GUAR-
ANYEE TO POST YOUR ORDER
THE DAY WE RECEIVE IT!

MANCHESTER MAIL ORDERS

I DRUIDS CHAMBERS, WOODWARD ST.

Box 2207
W'GTON.

DO YOUR SHOPPING!,

WAKE UP YOUR
LIVER BILE —

Without Calomel — And You'll Jump out
of Bed in the Merning Full of Vim,

The lver should pour ‘out two pounds ef
liquid bile into vour bowels daily. If this hile
js not fbwing freely, your foed doesn’t digest.
It just decays in the bowels. Wind bloats up
yaur stemrch. You get constipated. Your
whole system is poisoned and you feel sour,
tired and weary and the world leoks blue.

Laxatives are only makeshifis, A moere bowel
mosement doesn’t get at the cause. It twkes
those good old Carter's Little Liver Pills te get
those tweo ‘pontpde” of hile flowing freely and
make you feel “up and up.” Harmless, gentle,
yet amizing in making bile fiow freely.

Ask fur CARTER'S Litile Liver Pills by
name, Stohborsly reivse anvihing else,
Distributors: Fassett & Johnson ltd., Levy
Buildings, Manners Street, Wellingion, C.3.
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Now /inproved
..Windolene

Ask Auant Daiey

More Apple Puddings /

ERE are more recipes for

apple desserts, both hot

and cold, plain and fancy.
They're always popular and so
good for one, too. The children
love them.

Apple Pandowdy

Four tart apples sliced thin, 1% cup
sugar, Y% teaspoon cinnamon, %4 teaspoon
salt, 14 cup molasses, L2 cup hot water,
1 cup sifted flour, 134 teaspons baking
powder, 14 teaspoon salt, 1/3rd. cup
butter, about 1/3rd. cup milk. Fill ob-
long dish with sliced apples. Mix sugar,
cinnamon and salt and sprinkle over
apples. Combine molasses and hot water.
Pour over apples. Bake hot oven 423
degrees (or Regulo 7) 25 minutes. Sift
flour, baking powder and salt. Cut in
shortening. Add milk, mix to a soft
dough. Knead lightly about 20 seconds.
Roll dough in rectangle about 1/3rd. inch
thick. Fit dough over cooked apple mix-
ture. Prick top all over with fork. Bake
hot oven 425 degrees (or Regulo 7) 20
to 25 minutes.’

Baked Apples in Jelly

Six apples, 2 cups water, sugar, 1
lemon, 1 packet jelly crystals. Peel and
core apples, Fill centre with sifted sugar.
Arrange in piedish, add more sugar,
Iemon juice and water. Bake with cover
on. When apples are cooked but not
broken, remove to glass dish, and make
up jelly with the liquid, adding hot water
if required. Pour this over apples and
leave to set. Serve with whipped cream.

Caramel Custard Apples

Five large cooking apples, 6 oz. castor
sugar, ¥4 pint water, 5 cloves, 2 eggs,
34 pint milk, a few almonds if desired.
Peel and core apples and stick a clove in
each, but leave them whole. Boil sugar
and water a few minutes, then put the
apples into this syrup and cook till
tender, without breaking, turning occa-
sionally, Make caramel by putting 3 oz
sugar and 4 gill water (about 1% tea-
cup) into a little saucepan and boiling
to golden brown. Remove {rom stove ani
let it get cold. Then add the milk to the
caramel and warm very slowly. Do not
let get very hot, then pour the caramel
milk on to the 2 beaten eggs and cook
until custard thickens (without boiling).
When apples are tender arrange on
table-dish and coat with the caramel
custard. If possible when apples are cool,
spike them with blanched and shredded
aimonds.

Syrup Baked Dumplings

Two cups flour, 2 teaspoons baking
powder, 1 teaspoon salt, 3 cup butter,
14 cup milk to mix. Sift flour, salt and
baking powder. Cut in the butter. Add
milk and mix. Roll out ¥4-inch thick.
Cut into squares. Sit a cored appie in
each piece, sprinkle with sugar, cinna-
mon, nutmeg, etc. Gather up the corners,
pinch together and put in baking dish.
Syrup: One cup sugar, 1 cup water, 2
tablespoons butter, L4 teaspoon each
ground cinnamon and nutmeg. Boil 5
minutes. Pour boiling hot over dump-
lings. Bake 30-40 minutes in moderate
oven.

Apple Foam

Stew four apples in 1 pint water and
sugar to taste. Set 1 red jelly (red
currant, cherry, etc.), with the juice
drained off the apples and made up to
amount stated on packet. When jelly is

about half set stit . .
in the apples and 1 ¥ {"-
egg white, stiffly o
beaten, and whip all "¢
together, finally put-

ting in a glass dish

to set. Lovely for kiddies. It is much
improved when covered with whipped
cream, sliced bananas and grated choco~
late.

Apple and Pumpkin Pie

One cup cooked mashed pumpkin, 3
large apples, Y2 peeled lemon, 1% cup
sugar. Slice apples and lemon very
thinly, cook slowly without water till
very soft. Add pumpkin and heat
through. Beat well. IFill pastry-lined
plate and bake. Brush pastry over with
white of egg before filling to prevent
pastry going soggy.

Dutch Apple Pudding

Half pound flour, 1 tablespnon sugar,
2 oz. butter, 2/3rd. cup cold water. 2
teaspoons cinnameon, 1 teaspoon bakiing
powder, pinch salt, 1 egg, 4 oz light
brown sugar, 4 large apples. Sift dry
ingredients and rub in the butter, make
into a soft dough with the well-beaten
egg and water. Spread this into a shallow
greased tin. Cut the apples into eightbs
after peeling and coring, press closely
together into the dough, sprinkle with
the brown sugar and cinnamon, put dabs
of butter on top. Bake 4-%4 hour,

Golden Apple Roil

Six ouuces flour, 3 oz, shredded suet,
14 teaspeoon baking powder, pinch salt,
cold water to mix. Sift fiour, sait and
bakirg powder, add suet, mix well. Bind
to firm dough with water and roll out
fairly thinly, Spread with apple puree,
sweetened, and flavoured with clove ar
lemon flavouring. lLeave 8 margin nf
pastry all round. Roll as for jam roll,
press edges firmly together. Place in
shallow greased tin, pour aver following
golden sauce and bake in fairly quick
oven about 40 minutes. Baste several
times. Golden Sauce: Dissolve 4 cup
golden syrup in about %s cup boiling
water, adding a tablespoon of butter and
a squeeze of lemon juice.

FROM THE MAILBAG

Bran Muftins Wanted

Dear Aunt Daisy,

1 wonder if you have a recipe for
bren muffins? I do not think there is
any flour in them, or if so, it is very
little. “One Who Enjoys Your

Morning Session.”

Bran muffing have to have half as
much Aour as bran, to bind the mix-
ture. Mix 1 cup flour, 2 cups bran, %
cup golden syrup, ! cup milk, 1 tea-
spoon baking powder, 1 tablespron
cocoa, 1 teaspoon Lbaking soda (small),
and a few raisins, Mix all as usual. Put
in patty pans. About 20 minutes mod-
erate oven. Serve with butter, Or 1 cup
sifted flour, Va2 teaspoon salt, 3 tea-
spoons baking powder, I cup bran, 1
cup milk, 2 tablespoons shortening, Ya
cup sugar, 1 egg, beaten. Sift first 3
ingredients. Add bran to milk in
medium bowl and set aside to soak for
5 minutes. Meanwhile, cream shorten-
ing first, then add sugar and cream fo-
gother until light. Add beaten egg and
stir till smooth. Stir this into bran mix-
ture. Now add sifted Aour, salt and
baking powder, stirring only until just
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