
SWESENDONAPPROVAL_YOUPAYIFSATISFIED!"
MANCHESTER MAIL ORDERS invite You to be oneof the thousands enjoying this unique service.

BUYBARGAINSBYPOST
ONLY GOODS OF HIGHEST QUALITY HANDLED :

ALPINE OURSPECIALS FORMENKIDDIES_ SUITS WINTER WEIGHTSizes I to2 years
and 2 to 3 years FLANNELETTE
TheseAlpineSuitsare PYJAMASmadeofheavyqualityallWool. A really Can't be beaten in
cosy suit for the quality or value.
Tiny Tots. Southern Cross

Brand.Colours BLUE,OAT-
MEAL,RED(Statesecond Sizes Mens'&0.S.22/6pr.colourchoice)

A limitednumberonly- XO.S:2616pr.
a bargainat62/6ea SPECIAL PURCHASE

ALSO CHILDREN'S VIYELLA ALL Twill FlanneletteSheetsWOOLHALFHOSE_Sky Blueonly
Sizes7, 71,8,83, 9. Agiftat40pr. Singles(54X90) ONLY37/6pr.Extra Large Double 58/675XIoo ONLY pr.Our Printed TEA
TOWELS have Look AT ThESE FoR VALUE
proved so popular SUPERQUALiTYthatwe have
managed to LINEN FINISH SHEETS
procurefurther Singles: Doubles:
stocksat 54XIoo35/6pr.80 X IOO52/6pr.
only3/00ea. Absolutelyguaranteed_ Thisqualitycantbe re-

placedattheseprices today.Hurrywhile stocks last
or441-Doz. (they're cheaper by 50X'50EVER-POPULAR
thedozen). SEERSUCKER TABLECLOTHSTHEY'REALLLINEN,GUARANTEED (Ironingnot necessary): Thequality is unexcelled_andofHEAVYQUALiTY A BARGAINATT/0 each
MEN'S ALL WOOL No. B1WorkingTrousers__~ExtraHeavy

Quality -Sizes 3-851/6pr.xSizes57/6pr .WORKING SOCKS No:B2HartleyTweedWorkingTrousers
Sizes: I0 toII ONLY3/00pr. Sizes3-845/6pr. XSizes51/6pr.PleasestateToprequired. BRACEORBELT:
OTHERLINESWhIch WE OFFER AT BARGAIN PRICES_

English 4PlyFingeringKnittingWool: Only HORROCKSES EMBOSSE D TOWELS4/620z (SendforShadeChart). This1S Ioo"0
VirginWoolandwillwearandwear. 22X44. Only8/11ea. (ColoursBlue,

Green, Lemon,Peach)TwillWynceyetteWhiteorCream36" HORROCKSESThickTHiRSTY BATHOnly3/01yd MATS-23x36.Can tbebeatenat 12/6ea.AlLWoolWitneyBlankets Creamwithpastel
borders . "EARLYWARM WE PAY POSTAGE AND GUAR-
Singles60X80 ValueatE5-10-0 pr. ANTEE T0 Post YoUR ORDERThe DAY WE RECEIVE T!Doubles80X96 Value atE8-15-0 pr.
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ActzANTI-ShRinK
BLOUSES
Styled BY Tesco

Ask Aunt Daisy
STEAMED PUDDINGS—
Sweet and Savoury

| HIS is the time of the year
| when steamed puddings are
appreciated, whether meat or
fruit or jam or golden syrup. They
must be very light, however, and
not soggy and heavy. The secret
is to have the water boiling when the
pudding is put in, and then kept stead
ily boiling. The young housewife must
be sure to watch that the saucepan does
not "boil dry," so have a well-fitting
lid, and listen sometimes to see if there
is any water still there. Don’t lift the
lid often, or steam will escape; and |
find it better to cover the pudding with
a greased paper (perhaps a butter-paper?
than to tie it down with a cloth. Those
who use pressure saucepans will find
directions for time, etc., in their instruc-
tion book. For ordinary saucepans, an
average pudding takes about 212 to 3
hours, or longer if a rich plum pudding.
The average steamed pudding has a
suet-crust, though some people prefer
butter for sweet puddings. But modern
shredded suet bought in packets is so
very much finer than the old-fashioned
chopped by hand, or even minced suet,
and so free from the disadvantages of
dripping, that it is in universal use. It
is also easily incorporated and digested.
The usual proportion is half as much
suet as flour; the addition of a few
breadcrumbs makes a lighter crust. Sift
the flour with the baking powder and
the inevitable pinch of salt.

Steak and Kidney Pudding (For
Young Housewives)
One and a half pounds steak, 3 or 4
sheeps’ kidneys, 2 lb. shredded suet,
3% Ib. flour, 1% Ib. soft breadcrumbs, a
teaspoon baking powder, a small onion,
pepper and salt. Make the pastry with
the flour, breadcrumbs, baking powder
and a teaspoon of salt, mixed with about
a cup of water. Roll out and line a
greased pudding basin with it, saving
enough for a lid. Have the steak and
kidney trimmed and cut up into small
‘pieces, and dredged with seasoned flour
‘(2 tablespoons flour, 2 teaspoons salt, a
small teaspoon pepper). ut up the
onion finely. Fill the lined basin with
the meat and onion, and pour in %
cup of cold water. Put on the pastry
cover, wetting the edges with water and
pinching them together, Cover with ‘a

greased paper and
plunge into saucepan
of boiling water,
which should reach
about 2-3rd way up the basin, Put the
well-fitting saucepan lid on, and keep
boiling for 3 hours. May be served from
basin, or turned out by placing a hot
dish over the basin and then inverting,
and after a minute or two drawing off
the basin. Have a jug of boiling water
ready for pouring in to augment the
gravy if necessary. A few mushrooms
added (or substituted for the kidney)
make a nice variety.
Special Meat Pudding (Auckland)
Line basin with good suet crust. Put
in thick layer of minced steak, then
some sliced fried onion, 2 slices bacon
cut up, a layer of tomato slices and aae netsi

little gravy. Season and put ona little
layer of crust. Repeat all this and finish
with pastry lid. Put greased paper on
top and steam about 31% hours,
Mince Pudding (from a Bachelor)
Mince 1 lb. lean topside finely, mix
with 4% Ib, flour, seasoning to taste, %4
lb. shredded suet and an egg to bind.
Line basin with this, fill centre with
finely chopped raw vegetables such as
carrots, turnips, potatoes, frozen’ peas,
etc. Cover with white sauce, put on
mincemeat mixture ‘lid, cover with
greased paper, steam 142 to 2 hours.
Turn on to dish, serve with rich white
sauce.

Toffee Apple Pudding
Half a pound of flour, 5 oz. shredded
suet, 1 teaspoon baking powder, pinch
of salt, water to mix into a light dough,Roll out thin. For the toffee, mix to-
gether 2 oz. butter and 2 oz. brown
sugar, and cover carefully the bottom

SPECIAL
Marmalade from L.B., Te Aroha
Five grapefruit, 1 lemon. To
each pound of cut-up fruit add 3
pints of water, Stand all. night.
Boil next day till soft. To each
cup of pulp add 1% cups sugar.
Boil quickly about 1 hour, or until a little tried on a saucer will
jell. Even one cup sugar to 1 cup
pulp jells well.eel

(C) Punch


