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THURsSDAY, May 1, 1919.

NEW ZEALAND TABLET a1

DOMESTIC

— e
(B MAUREEN.)

Plum Pudding (Witheut Eggs).

Ingredients: Six oz of shredded suet, 11b of dark
brown sugar, ilb of self-raising flour, 1 teaspoonful
of mixed spice, 1 pint of milk, 1ib of raisins, 3lb of
breaderumnbs, grated rind and juice of 1 lemon, 2 table-
spoonfuls of treacle, } teaspcouful of salt. Mix the
dry ingredients in a bewl, add the lemon juice and
rind and the treacle, stirring well with a wooden spoon.
Add a pincl of salt and the milk, a very little at a
time. Boil hard in a well-floured puddiug cloth for
three hours, filling up the saucepan with boiling water
as the water evaporates. Dip the pudding into cold
water for a minute before turning out.

Boiled Ginger Pudding.

AMix together half a pound of chopped suet, half
a pound of breaderumbs, three-quarters of a pound of
treacle, two tablespoonfuls of flour, one teaxpoontnl
of powdered ginger, and a little grated lemon peel.
Put into a greased mould and boil for two hours and
a half. I prelerred, ove pound ol flour way he wsed
mstead of the breaderiinbs, but in that case the pud-
ding must e boiled for three and a half hours,

Coffee.

An excellent way to make coffee and get its [uil
strength ix as foilows: Grind as mueh as is required,
allowlng heaping tablespoonful to eup: put inte the
pot with crushed ege-chells, adding water in regular
proportion to coffee used. Iet this come slowly to a
boil, keeping it tightly covered. When the boiling
point 1s reached draw back 2 moment and then again
let it come to a ol Send immediately to table and
you will find vour coffee 15 stronger and smoother, with
a fine flavor. Never use white of evgs to clear, Tt
coats the grounds and the essence cannol escape,

Alexandra Pudding.

Required: Three large apples, a little lemon peel,
11b of sultanas, a little candied peel, loz of sugar, light
suet crust. First peel, core, and slice the apples, put
them in a saucepan with a little nutmeg, grated lemon
rind and sugar. -Stew till the apples are soft, then -
add the chopped candied peel. Roll cut the suet
pastry, then spread the apples, ete., on it. Seatter the
sultanas on it, make into a rely-poly, wet the ends and
squeeze together. Boil for two hours and a half in a
floured cloth. Turn out to serve and sift sugar over.

Rhubarb Chutney.

2L vhubarb, 11b sultanas, 21b brewn sugar, two
lemons, loz ginger, 1 oz salt, half teaspoonful cayenne, '
1 pint viregar. Cut the rhubsrb inte shreds, remove
the skin from the lemens and take out the pips. Cut
the garlic into small pieces, bruise the ginger. Put
all the ingredients into a pan and boil the mixture
till it becemes thick, sthrring constantly. Take out
the pieces of ginger, pul the chutney inte jars, and
coves,

Pudding Sauce.

This ix o guickly preparved saunce, and does not
reruire cooking.,

Ingredients: An egy. half @ cuplul of lecing sugar,
a cuplul of thin cream, L a teaspoonful of vanilla
SENEL.

Method: Beat the yollc of the egy with the sugar,
whip up the white of the ege to a sUff froth, and add,
Drop in the essence, and then add the crean.

Household Ilints,

To clean a greasy stove, dip a cloth in dry soot
and rul over the greasv places. Then apply black-
lead and the spots will dizappear.
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Botling hooks and eyes ju strony soda-water before
sewing thew on garments will prevent their ironmould-
g in the wash,

No. 1038 —15¢. Gold Brooch, new
design, et wilh23 Agquamarines,
42

for their
effec,

No. 1020—The latest
in Circle Brooches,
9a. Gold, set with

24 Pearls, 35/-

No. 1014 — Dainty 9a1,
Gold Breooch, set with
18 Pearls, 30~

BROOCHES OF
DISTINCTIVE
BEAUTY at

Stewart Dawson’s

If a Brooch is favoured for a Gift
the Styles illustrated should appeal
Distinctive and Artigtic
They are all worthy ex-
amples of the expert Jeweller, and
set with choice selected Gems,

Call to Inspect or Order by Mail,
SATISFACTION GUARANTEED,

C 1303 —-9a. Gold Brooch, set with
6 Pearls and | Garnet, 26/,

No. 10[8-—~Dainly

Circle Brooch, 9¢t.

Gald, set with 20
Pearls, 30/,

Circle Brooch, set with
8 Pearls, 228,

-

No. 1058—Choice
15, Gold Brooch, set
with fine Pearls and
Peridots or Garnets,

No.1018—Fashiorable
Circle Brooch, 94,
Gold, set with [3

Pearls, 40/-,

CY/MTIY7Y

Ne. 1017—Choice 9¢t. Gold * Lily of the
Valley " Brooch, set with Pearls and
Garnets, 35,

C 12i12—9. Gold Knife-edge Bar
Broock, set with 3 sparkling white

Sapphires, 20, io® i~

C 7154 —Solid Gold Bird Brooch, beautifull _ e w "
made and sct with 50 fne Penrls, 70/ © 1o:g02!--The Favourite *"Lily of the Valley

STEWART DAWSON
AUCKLAND, WELLINGTON. CHRISTCHURCH, DUNEDIN

{3

No. 101—9a. Gold ~ No. 1088 —Dainty New
Circle Brooch, set with ~ Design 9, Gold
18 Peurls. a5, Brooch. sat with
! Aquamerine, 21~

Brooch, 9¢t. Gald, set with Pearls, 40/-.

AWSON & Co. Litd.




