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DOMESTIC
(By MauRreen.)
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Apple Marmalade.

Take 8lb of apples, one quart of water. Peel and
slice the apples very thin, add them to the water, and
boil till quite soft, then add Blb of the best preserving
sugar, and the peel and juice of one lemon. = Let this
boil until quite clear, then turn into moulds. It will
keep for months. When making the marmalade, stir
constantly with a wooden spoon and cook steadjly, but
not too fast. '

Tavsnip Wine,
Four pounds parsuips, 31 Demerara sugar, lloz

mild hops, one tablespoonful fresh yeast, one slice
toasted bread, 4 quarts boilinr water. Boil the par-
snips gently in the water for a quarter of an hour. add

the hops and cook for ten minuies longer. Strain, add
sugar, let the lignid beeome lukewarm, and put in the
toust spread with the yeast. Lel it ferment for 36
hours, then turn it inte a eask, which it should fill.
As soon as fermentation ceases, strain into small bhottles,
cork securely, and store for at least one month before
using.
Mouwlded Riee Pudding.

Cook half 2 breakfast cup of blanched vice in a
cup of botliug water. to which half o {easpoonful of
salt has heen added, unul the water iz aboorhad,  Add
a cup of milk and eue-Tourth of a enp of sugnr and
let cook vutil {he rice s tender. adding more milk if
needed. 1t should not be too dry. Fold in the beaton
white of an egz and turn into a mould. ~ Serve cold with
a sauce made of ove pint of milk, one teaspoonful of
cornflour, one-third of a cup of sugar, half a teaspoon-
ful of salt, and the bLaaten yoik of oue egg: cook the
cornflour in the milk fifteen inutes before adding the
egg-yolk.  Use the =ance when cold. A few dates or
preserved fruit may by us=ed to decorate the mould
before the pudding = twrned to it.  Tlavor the sauce

with vanilla extract. This is 2 most nutritious dish for
children, invalids, or convalescents.
Fig Cake. _

Required : Que pound of flour, four ounces of drip-
ping or other fat, four ounces of chopped figs, half a
teaspoonful of powdered spice, loz of sugar or two table-
spoonfuls of  syrup, two tablespoonfuls of vinegar,
two level teaspoonfuls of carbonate of soda, milk to
mix, about one gill. Mix the flour ard spiee. Rub
in the fat lightly, and the figs and sugar. If syrup is
used, add it warmed, mixing 1t with the milk. Dissolve
the soda in the milk, add, and mix it well in. At the
very last thoroughly stir in the vinegar. Turn at once
into the greased tin, and bake it in a moderate oven
for about two hours. Dates, raisins, or any other dried
fruit ean be used instead of figs.

Salad Pointers.

Potato snlad is hest made of warm potatoes.

Wash lettuce under cold running water to make
orisp.

Vegetables for salads
dressing will not stick.

TFor smooth dressing. blend with a fork.

I dressing curdles add cold waler and stir quickly.

1F vinegar is heated before added to dressing it
will not cnrdle.

Tf a slit i made through the eork of the olive wvil
bottle am] fhe hottle propped at the right angle, the
oit may he dropped into salad dressing without constant
personal attention. '

Houschold Iints.
A picee of clean chamois leather wrung out of cold
water is the best duster for velvet or plush furniture.
When making starch add a few shavings from a
candle; it will give such a nice closs to the material
when it is ironed,

should be thoroughly dry or

Hair that 3s fast turning zvey should be carefuliy
notrished with pure slive oil rubbed into the roots
aight and morning,
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ART DAWSON’S

On Service

MILITARY WERIST
WATOH, Serviceable

MILITARY WRIAR
WATOH, Reliable

WRIST

Jewelled Lever Move-
ment, Strong Holid
Bilver Case, Luminons Disl

Jewelled Lever
Mavement fitted
with laminous
-IDAal, Btroag Olems

WATCHES.

Birong Leather Birap and
Oap for Protecting Glass
Front.

Fting Unse; supplied
with Mstal Cover
fer Protecting
Blass Fromt,

Prics !

40/-

80/-

4

86/.
Ordar

80/-
by Mall,

80/-

AUCKLAND, WELLINGTON.

STEWART DAWSON'S range
of WRISTLET WATCHES, in-

elades only Reliable Timekeopers.

Finect Stosk to Seleet from at the fol-
lowing prices;

e0/-

Wa Guarantss Satisfactien. k

88/- 70/- 78/

STEWART DAWSON & CO. N.Z. LTD.

CHRISTCHURCH. DUNEDIN.

“T.R. Gordon, ,,,

e T34,

Sight- Testing

Optician, Expert Watehmaker and Jeweller,

Gisborne.
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