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Domestic

(By MAUREEX.)

Stewed Top Ride of Beef.

Method : Choose a piece of beef weiphing about six
pounds; this will go a long way, betug =olid meat.  Put
it in a saucepan with twoe carrots, two turnips, aud ltwa
onions, these vegetables to be peeled and shieed s adid a
head of celery (cut into shore lengths). a spriy each of
thyme, marjoram, and parsley, a bay-leal, six cloves,
a dozen pepper-corns, and a pint ol water.  Stew gently
for about three hours. When the veoetables are done
enough take them up, and put them 1 a coverad hasin
in the oven to keen thent Tot 1010 the meni s veady —
that is, till it is tender, without betnge vavoed. Thicken
the gravy with brown rousx, botl bown ad eonr
the meat. Serve the vegetabies us o
meat.

e
carnish 1o thie

Dirint.

Mix four ocuneces of catrmeal with vine
water,  Brine it to a bea'y and coni For B0 s,
adding the vind of 1w ; ‘

Oatmeal
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orange. Stradn throuch o bade st e o b e o
rat, swepbern o tonre o wila Lo W e
add one puree o fartaric oo T T a0 e T
acid. merve waen enlid Thas e K
for three or f~ur davis tnoaodiy . ool 0

Gincey in e lhee,

Chopped  preserved ginger can be added to rice
pudding before it is baked to give it an unusual flavor.

For a baked custard ginger sauce is delicious.
Make it by simmering a cupful of syrup to which a
quarter of a enpful of chopped preserved pginger bas
been added.  Serve hot.

Ginger custard sauce is made by simmering the
milk from whiel the custard is to be made with some
cliopped ginger in it for fifteen minutes. Then strain
and nroeeed with the custard sauce in the usual way.

Katie's Pudding.

ITall a pound of finely shred suet, llb of flour,
3oz of moist sugar, 410 of currants or stoned ralsius,
a pinel of =alt, two cges well beateu, and a small cup
of milk.  Mix well, bake in a buttered pie-dish for an
Leure, twrn ot mind serve. Hall this quantity will
make aosmall pudding. One teasvoonful of baking-
powider put dote the floar nmproves this pudding. It
15 =n ;‘LJ:A[ Botled.

Houschold Ilints.

W tue volks of eges ave left over in the process
¢f cookine they wav he kept from drying and in a
Fresh condition by dropping them unbroken
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Do howl af enbl water. These will be as good for
Vil obe G or eithe as Preshly broken ones if kept
el e
Tooeee the saun pot uneevered while the soup is
Gl w o sartihioe miweh of its moest delicate flavor and
to e that veewliae nuiritive and digestible property
creeent ju dishes conked with all their steam tightly

Nates sinffed with o s rve or 1 ) cheead e uem them. ('nver the soup kettle steam

rolledd 1 cranulated stz e . el Bt e frem oone side 1 vou want gDOd
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To make ginver Davariao o b

ful of presevved civoer e wooaih T e e
= . . e R . oo . '3 G
half a cupful or <o [ TR S PR S ) “&#ﬁdfmmﬂ’e%
celatine which lins oo o ive 3 0 o0 i e s b 2
Whip o piot ol crenn s Cood _ ‘ .
noredient -, 10 e Lo Veomen thatoen shaoting, I yen require a Gun
o 0 vl Do et ~ . o ws T shent efraseld and some amwmunition that will
variisinad with Tois o e | S,oconsult Simith oand Iaaing's stock, Tuvercargill.
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TO BUY YOUR WINTER
MAKES, INCLUDING THE FAMOUS

Wolsey and Rosly
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WE STOCK ALL THE LEADING
A

COME AND COMPARE CUR PRICES

OUR COSTUMES AND CCATs ARE

Quality, Style, Fii,

and Low

REMARKADBLE FCR FOUR REABONE—

Prices

THY MILLINERY DEFIES COMPARISOXN.
LATEST NOVELTIES.

ABHEORTMENT IN ALL TUHE
PRICES COXVINCE YOU.

WE HAVE THE VERY FINEST
COME AND LET CUR

HOOD BROS. : Drapers
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