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DOMESTIC
—_—— i
(By MaUBEEN.)

Apple and IToney IPudding.

Any picces of old bread, the havder the beiter.
Fry thew iu butter and honey. Pul them into a deep
dish, and cover with milk till soaked up. Have some
warm stewed apples, which spread on top, then cover
with aboui half aun inch of cnstard. Bake for ene hour.

Lady Cake.

Whites of 4 eggs, a cupful of sugar, half a cupful
of bulter, 14 cuptuls of flour, hall a teaspoonful of
cream of tartar, hall o leaspoonful of baking soda,
quarter of a teacupful of =weel milk, essence to laste.
Add a prach of salt to the whites, then beal to a stif
froth. Cream the butter and sugar. Mix the eream of
tartar through the flcur, then sift. Dissolve the soda
in the milk, then work a hittle of this at a fime into
the cream, butter. and suwar.  Add the essence. Work
in the beaten whites.  Add the fleur gently and gradu-
ally,  Requires o fairly liot aveu.

Crangorhwead.
Two breakitast cuptals o Qoar ¢hall a pind eguals
a breakiast capiuhy, hadi o hrealktost cupfal of treacle.
Lwo 1;=§>ts-~:‘[>:w||sfi|i.—‘ of siear, two teaspoouiuls of crovnd
carhonate ol soaa. hall o pnt

cinger, one feaspoaninl of
of sonr nnlh o
vineoar.  Mix ool sodry dngredients, sieving or ruah-
bing dewn the soda Litl no trace of a lamnp remains,
ar tiwe eske will contain vellowed snecks. Warm the
treacle and suear. =tir ihem in. Add the mixture,
beat well tovether, tura mto tha shallow bakuge-dish.
lined with o andd hake carefully i a vatber
sharp aven fov three-ciarters ot an honr.
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cream of tartar with a little flour through a fine sieve,:

and sift it with the flour and salt inte a basin.  Rul»

‘the butter well into the flour, and mix the flour into a-

moist dough with milk. Use a knife to mix with. Turn
out the dm}gh" on a floured board, shake flour over it,
roll out, €ut Into small scones, and bake for 10 or 15
aninutes it a very hot oven. Scones should he made
and got into.the oven very quickly. If sweet scones’
are wanted, add three-quarters of a cupful of sugar to’
the flour before rubbing in the butter.
' Shoulder of Mutton with Petate Stuffing.

ITalf a shoulder of mution, half 2 pound of mashed.
potato, two ounces of fine catmeal, one large cooked
chopped onion, two teaspoonfuls of powdered sage, sea-
soning.  Wipe the meat, remove the bone as neatly
as you can, laying it aside for the stock pot. Make
the stufling next. Mix well together the potato, oat-
meal, sage, and onion. Seasen well, and mix again.
mhould the mixture crumble, add a little of the onion
waler stock.  Now press the stuffing into the cavity.
made in the joint by the rewoval of the bene. Tie or
skewer the edges together, and make the meat into a
net shape. Place it on a baking Lin with an cunce of
dvipping, unless the mesal Is quife fat. Bake ihe joint
moa hot oven, ollowing 20 mivules for each pound
the meat weighs and ove extra 20 mmutes.  Be sure you
When cooked, remove the string,
place the joint on a hot dich, and prepare a slightly
thickened gravy in the vsual wav., Serve wilth the meal.

st {the meat well,

Touszhold 1lints.

To clean a saucepan after boiling porvidge, fill with
Foitine water. Then emply oul and il with cold waler.
The porridee wi'l fall away from the sides, and the
stncepan becosmes clean without any trouble,

Pie-dishes that have become bhrown {from baking
nrothe oven nmy he mafe guite elean by soaking i a
Arone salating of borax aud water,

A tablespoontul of vinegar added to the water in
which meat 3= stewed or boiled will make the toughest
miead tender.

No. 1038—15a. Gold Brooch, new
design, set with 3 Aquamarines,
42/,

effect,

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

24 Pearls, 35/-

No. 1014—Dainty 91,
Gold Brooch, set with
18 Pearls, 30/-,

BROOCHES OF
DISTINCTIVE.
BEAUTY at

Stewart Dawson’s

It a Brooch is favoured for a Gift
the Styles illustrated should appeal
for their Distinctive arnd Artigic
They are all worthy ex- YR
amples of the expert Jeweller, and J e
set with choice selected Gems.

Call ta Inspect or Order by Mail,
SATISFACTION GUARANTEED.

C 1383 9. Gold Brooch, set with
6 Pearls and 1 Garnet, 26/-.

No. 1018 —Dainty

Circle Breoch, 9a,

Gold, set with 20
Pearls, 30/-,

No. 1008—9a. Cold
Circle Brooch, set with
8 Pearls, 22 8.

- -

Ne. 1069 —Choice
15&. Gold Brooch; et
with fine Pearls and
Peridots or Garuoets,

No. 1018—Fashionahla
Circla Brooch, 9¢t.
Gold, set with 13

Pearls, 40/-.

No. 1017—Choice 9a. Gold ¢ Lﬂ! of the
Valicy " Brooch, set with Cearis and
Garnets, 36/-,

@

C 1212—%a. Gold Kauife-edge Bar
Brooch, sct with 3 sparkling whita
Sapphires, 20/~

CT154—Solid Geld Bird Brooch, beautifnlly
made and set with 50 ne Pearls, 70/-,

STEWART DAWSON & Co. Ltd.

AUCKLAND, WELLINGTON, CHRISTCHURCH, DUNEDIN

&

No. 1011—%9a. Gold No. 1008 ~Dainty New
Circle Brooch, st with Design 9. Gold

18 P , 35/-. Brooch, set with
earls, 35| Agquamarine, 21j-,

Na. iﬂ2l—The Favourite
Brooch, 9¢. Gold, set

*“Lily of the Valley ™
with Pearls, 40/-.




