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Domestic

(By MavREEN.)

ITOUSEHOLD ECONOMIES.

Iaricot beans, which always require soalking Jov
at least 12 hours in eald water before cooking, are vory
nutritious, auwd can be seeved 1 omany ways, either
with fried onious ur towatoes, or baked with some sliced
onions and just a slive or two of pickled pork, or as
salad dressed with oil aud vinegar. Tentils, again,
are a good substitute for neat, so fav as their nourish-
ing qualities ave coneerned, Tiey mav he made into
soups, stewed or currled, or make o very wice dish ir
boiled, nashed, and placed in o faver at the Loltom
of a pie dish. A few uutten entlets or any uuder-
dene cold meat 1= placed on the lentily, moistened with
gravy and covered with the vemaindey ol the lentils,
with a few small picees of hutter an the tep and haked
in a hot oven Yor about an howr amd a-halfl, Pepper
and salt must, of cowrse, vot De dorgotten. For fryving
fisl or cutlets an execedent <substitute for and bread-
crumbs s @ thick hatter vacde of flour, cune water,
into which the pleces ol fish o meat sre dipped, andd
fried, or they may be volled i Treadernnmbs bedone e
ing if prefu“.-\‘(‘:‘ the batter cansting the cranbe G0 ndbore
quite as well as e eow dues., .
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from material aften wasterl
nauts ef fish ~houd never T
excellent !
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milk, make a very appetising and nourishing soup which
nay be served for luncheon, dinner, 'or to those return-
ing home at night from ‘evening engagements. The
juice from a tin of tomatoes, of which the more solid
portions have been used in other ways, with this addi-
tion of milk and cornflour thickening, makes an excel-
lent ‘ temato bisque.’

Potatoes (about 1lb to each pint of water or white
stock flavered with onion and any other white vegetables
to hand) should, when tender, be passed through a sieve
and veturned to the saucepan with the addition of suffi-
ctent milk or cream to whiten it. Sowme croutons of
fried bread and some freshly-chopped parsley should be
placed in tiie bottom of the tureen when serving the
soup, and make a very nice-looking as well as palatable
soup.

For oIl these, ment stock niay, of course, be used
if handy, but where economy is our first consideration,
15 really not needed. The stock pot must, however, be
conztuntiy kept wmd receive every particle of suitable
material from which auy nutriment mav he extracted,
awd which is too small 1o use up 1 anv other way.

Another saving mayv be effected by thickening the
Juice of any kind of tinved fruit used, or stewed prunes
ar rhubarb, with velatine or cornflour, or boiled rice,
aud plaving them in a mould to set.

Hardine Sandwicles,

Temove skin and bones from sardines and mash to
aopaste, Add ta egnal quantity of volks of hard-beiled
covs rubbed thrauch a sieve.  Season with salt, cayenne
and a tew drvops of Temon juice: moisten with olive
oil o meited butter. Spread the mixture between thin
~lices of huttered bread. '

Hlousehold Hint,
o ocurtatns on a brass or wooden rod,
wver the end ol the red with a finger of an old
This prevents tearingy the curtain and
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A Trustworthy Watch for
Men .. .. ..

This is our Twenty Shilling Lever Watch in 2 strong Gunmetal Case. Undoubtedly
the finest lim:kecper on the market at the price.

It it built so strengly that it wiil withstand rough usage. and is not affected by temper-
ature or electricity.” It will run on a hol stove, on the ice, or on a dynamo equally as

well as in the pockst.  Pusted with w month’s free trial on receipt of remittance. .

Guaranteed for 12 months-- good for 20 years.

Stewart Dawson & Co. Limited
Auckland . Wellington . Christchurch . Dunedin

PRICE, 20/.




