Sizes 1 to 2 years

and 2 to 3 years

These Alpine Suits are

& made of heavy quality

:  all Wool. A really
cosy suit for the
Tiny Tots.

F Colours BLUE, OAT-
MEAL, RED (State second

colour choice)
A limited number onty—

a bargain at 62,6 ea.

ALSO CHILDREN'S VIYELLA ALL
WOOL HAL¥ HOSE —Sky Blue oniy—

Sizes7,73,8,83,9. Agiftat 4"' pr.

|DD|EsALPINEsuns

“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

FLANHELETTES
PYJAMAS

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

Sizes: Mens' & 0.5. 22/@ pr.

X.0.5. 266 pr.

Our Printed TEA
TOWELS have
proved so popular
that we have
managed to
procurs further
stocks at

only 3"' ed.

‘t\\
or 44’- Doz. (they’'re cheaper by
the dozen).

THEY’RE ALL LINEN, GUARANTEED
and of HEAVY QUALITY

. SPECIAL PURCHASE
Twill Flannelette Sheets
Singles (54 x go) ONLY 37,6 pt.

Extra Large — Double —
75 X 100 QONLY 58/6 pr.

LOOK AT THESE FOR VALUE
SUPER QUALITY

LINEN FINISH SHEETS
o o386 pr gy 5 1005216 pr.

Absolutely guaranteed. This quality can’t be re-
placed at these pricestoday. Hurry while stocks last

MEN'S ALL WOOL
WORKING SOCKS
onLy 3/11 pr.

Sizes: 10 to 11

50 x 50 EVER-POPULAR

SEERSUCKER TABLECLOTHS

(Ironing not necessary). The quality isunexcelled.

A BARGAIN AT 7/#} each

No. B1 Working Trousers—Extra Heavy
Quality—Sizes 3-851/6 pr. x Sizes57/8 pr.
No. B2 Hartley Tweed Working Trousers

Sizes 3-8 45/8 pr. x Sizes §1/6 pr. .
Please state Top required. BRACE OR BELT.

English 4 Ply Fingering Knitting Wool. Only
1/8} oz. (Send for Shade Char1). This is 100",
irgin Wool and will wear and wear.

Twitl Wynceyette White or Cream 367
Only 3/11 yd

All Wool Witney Blankets. Cream with paste!
borders, “EARLYWARM.,"”

Singles 60 x Bo -

Doubles 80 x 96 - Value at £8-15-0 pr

MAKE THE POSTMAN

Value at £5-10-0 pr.

MANCHESTER MAIL ORDERS

Il DRUIDS CHAMBERS, WOODWARD ST.

OTHER LINES WHICH WE OFFER AT BARGAIN PRICES—

HORROCKSES EMBOSSED TOWELS
22 X 44. Only 8/11 ea. (Colours Blue,
Green, Lembon, Peach).

HORROCKSES THICK THIRSTY BATH
MATS§—23x36. Can'tbebeatenat 12/ ca.
WE PAY POSTAGE AND GUAR-

ANTEE TO POST YOUR ORDER
THE DAY WE RECEIVE IT!

Box 2207
W'GTON.

DO YOUR SHOPPING!;

F/ ANTI-SHRINK

=/ BLOUSES

STYLED BY

i

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

i lid, and listen sometimes to see if there

is any water still there. Don’t lift the
lid often, or steam will escape: and I
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 22 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-fashione i
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
Young Housewives)

One and a half pounds steak, 3 or 4
sheeps’ kidneys, 1% Ib. shredded suet,
3% 1b. flour, 14 1b. soft breadcrumbs, a
teaspoon baking powder, a sma!l onion,
pepper and salt. Make the pastry with
the flour, breadcrumbs, baking powder
and a teaspcon 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
smalj teaspoon pepper). Cut up the
onion finely. Fiil the lined basin with
the meat and onion, and pour in 34
cup of cold water. Put on the pastry
cover, wetting the edges with water and
pinching them together. Cover with "a

(For

gressed 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 {rom
basin, or turned out by placing a hot
dish over 1he basin and then inverting,
and alter 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 a

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 (il soft. To each ’
cup of pulp add 1'4 cups sugar.
Boil quickly about 1 hour, or un-
til a little tried on a saucer will
jell. Even one cup sugar to ! cup
pulp jells well.

little gravy. Season and put on a little
layer af crust. Repeat all this and finish
with pastry lid. Put greased paper on
top and steam about 312 hours.

Mince Pudding (from a Bachelor)

Mince 1 1b. lean topside finely, mix
with % b, flour, seasoning to taste. lg4
Ib. shredded suet and an epe to bind.
Line basin with this, fill centre with
finely chopped raw vegetables such as
carrots, turnips, potatoes. frozen pess,
etc. Cover with white sauce. put on
mincemeat mixture Iid, cover with
greased paper, steam 1% 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

(C) Punch
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