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DOMESTIC

+
(By MAUREEN.)

Turnips.

This vegetable is generally spoiled by overcockig.
The flat, white summer turnip, when sliced, will cook
in 30 minutes. I{ the cooking is prolonged beyond
this time the vegetable begins ito deteriorate, growing
dark in color and strong in flaver. The winter turnips
require from 45 to 60 minutes.

Boiled Turnips,

Tlave the turnips peeled and sliced. Drop the
slices into a stew pan wilh Dboilling water enough to
cover generously. Cook uutil tender, then drain well.
They are now ready to mash or chop. I they are to
be served mashed, put them back in the stew pan:
mash with a wooden vegetable masher, as metal is apt
to nnpart an unpleasant taste. Season  with salt,
butter, or donpping, and a little pepper.  Serve at
oned.

Haslied Turpnips.

Cliop the draed Lturnips into vather Tarse pieces.
Return Lo the stew pruos and for a pintoand o halt of
turnips add a0 teaspoonful salt. owe-fourth of a tea-
spaontut of pepper. a tablespooniul of butter or <dep-
ping, aud four tablespoonfnds of water.  Cook over «
very hot fire until ilre turnips bave absorbed all the
seasoltings.  Serve at ence. Or the salt, pepper, butler,
or dripping and a Gablespoon of flour may be added
to the turnips.  When the turnips have heen cooking
five minutes 0 this manver add halt a pint of meat
stock or of milk and cook ten minudes,

Carrols.

The carrol i valuable ax o verelable and as a
flavorer.  When partially grown and {resh from {he
ground theyv have w delicions favor, and are so tender
that thev may be cosked  wilhoat  water. As the

carrot grows old the flavor grows stronger, and in the
majority of varieties the heart grows hard and woody.
When the carrot reaches this stage only the outer layers
ave -desirable for food.

* Danish Pudding.

Ingredients: A 1b ('J?J’ﬂ()lll‘, & large teaspoonful of
baking powder, }ib of finely-chopped suet, a table-
spoonful of sugar, a breakfastcupful of milk, and one
of treacle, a pinch of salt, Method: Mix the dry in-
gredients together, then warm the milk, stir it into
the treacle, and add it to the pudding. Mix well and
boil in a well-buttered basin for three hours.

Steamed Batter Pudding.

Ingredients: 1tb of flour, { a teaspoonful of salt,
2 eggs, a pint of milk. Method: Beat the eggs, add
the flour, salt, and milk gradually, beating all the
time. Pour into a greased basin, and steam for 1}
hours. Berve at once with lemon sauce.

Household IHints,

If the neck of a blouse i1s tou full in proportion
to the bust mensure, take up the surplus Tulluess at
the shoulder seam. Never attempt to take it from
tho front.

To whiten a kitelien table that has become dis-
colored, spread on it overnight a layer of woeod ashes
that bave been previously made into a liquid paste
with water.  Next moruing brush off the ashes and
sernb with soap and water witheut soda added.

In order to economise gas, roast a small joint of
meal over a gas-ring, instead of lighting the oven to do
1. Well crease a sancepan or casserole, put the meat
intn 1t ¢with plenty of extea dripping, so that there
shall Be we risk of burning), pnb it over a pas-jet
tirned very lew, and let 10 cook. Turn and baste the
meat often, and it vets beautifully hrown and tender.

I o fire has to he left nnwatched for several hours
put a handful of salt en the top of the coals. This
wili prevent the fuel Durning away leo quickly.

No. 1038 —15&. Gold Broach, new
design, set with 3 Aquamarines,
42,

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

24 Pearls, 35/-

Gold Broach, set with
18 Pearls, 30;-,

&~

BROOCHES OF
DISTINCTIVE
BEAUTY at

Stewart Dawson’s

If a Brooch is favoured for a Gilt
the Styles illustrated should appeal
for their Distinctive and Artiflic
effect, Thcy are all worlhy ex-
amples of the expert Jeweller, and
No. 1014 —Dainty-9a. 5t with choice selected Gems.

Call to Inspect or Order by Mail.
SATISFACTION GUARANTEED,

No. 1018 —Dainty

Circle Brooch, 9a.

Gold, set with 20
Pearls, 30/,

No. 1004—9a. Gold
Circle Brooch, set with
8 Pearls, 22 6.

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

No. 10i6—Fashionable
Circle Brooch, 9e.
Gold, set with |3

Pearls, 40/-,

Ne. 1017—Choice 9. Gold “ Lily of the
; Valley " Brooch, set with Pearls and

Garnets, 35/-.

B &

Ci1nz2—9a, G_o]d Knifc-cdgc Bar
Broach, set with 3 sparkling while . P gD
Sapphires, 20,-, O _—

C 7154 —Solid Gold Bird Braoch, beautifull _ _
made and set with 50 fine Pearls, 78/-. ¥ No.1021—The Favaurite

No. 1011—9¢. Gold Ne. lﬂﬂp—Dainty New
Circle Brooch, set with Design 9ar, Gold
18 Pearls, 35/-, Brooch, set with
Aquamarine, /-,

“Lily of the Valley ™
Brooch, 9a. Gold, set with Pearls,"40;-,

STEWART DAWSON & Co. L1d.

AUCKLAND, WELLINGTON, CHRISTCHURCH, DUNEDIN




