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DOMESTIC _Lalefully wxbh a chamer and 1est on pa]%
. well. Then place on a very hot dish oil afo dea Il'apmﬁ&
- (By MAUREEN.) and serve parnished with parsley,
: Potate ¥Mound. - - ;
Totato Soup. . - Mash some potatoes previously boiled in t'helr jac-
1I'ut o in about two quarts of cold water 21 of kets (it is always much easier to mash potatoeg \Vh‘il(:‘r _
neck of wutton, or hough of beef, and one cniou they are warm than when allowed to go cold), mix with by
minced, let it come to the boil, remove the scum, and them a little milk and salt : when quite fine and smooth ;
let, it boil gently for two bours: then add about a pile m a 1}10!.111(! on a buttered plate or dish, put a,
dozen ovdinary-sized potatoes, which lhave been peeled, hpoonlul of butter on the top, and _bl"-“"h the m(mn.d .
put on in cold water, allowed to come to the beil, and over with a beaten egg. then place in the oven until -
the water poured off i salt to taste, and boil gently one it PlettY golden Lrown. At can he easily slidden off .
hour longer.  DBefove serving, skim off the fat, and, if from the dish on which it has been eocked to the one -
liked, a little chopped pavstey may be added. on whiell it i to be served. ;
Hiol Pot. Baking 1Powder. .

Cut b of colid mutton i neat stives, parboil eight ']‘w\\'n i(!i.l.‘xi)(J(JH[lIlIH.(lf carbunate ol soda, three ttd"
or 10 good-sized potatoes, and vul them in slices also. spocniuls of creawm of tarlar, oue teaspoonful of rice ,
Peel an andon, put 1t into a small pan of boiling water, flowr. Pound the soda in & mortar, then add the rice
with a little =alt in it, and boil it for 10 minuies. flewr and ponnd together, then the cream of tartar, :
then take it ont and chop i, Butter a pie-dish aud and repaut._thc pounding till thoroughly mixed. Put
put a laver of petatoes in it sprinkle over sowme ok it into a wide-mouthed bottle, cork, and put aside for
the ouion wnd o tittle pepper and salt.  Lav the siives s,
of meat in next: put the rest of the onlon over it, Household Tints. :
and some more pepper and salt. - Cover with a layer Comnmon brown vinegar, well rubbed in, has been
of potatces. and pour over a uiil of stock, aravy. or found €6 be 2 good remady for chilblains if the applica-
water,  Brush the teps of the potatess with melted tion in repeated fov several nights, K
butter. and if the meat a5 very lean put 1itUe bits It is difficult to pelizh the bars of a grate when.
of drippine here and there. Bake for an hour and {hev have hecome burnt and red. but if rubbed with
a-hall, L. a piece of used lemon hefore applying the Dblack lead

Fritters, they will polish more earily. ' .

July halt s peund of cooked potatoes throuch a Lt s cconomy to buy soap in large quantities. - Cub
wire sleve, or wat them through a vegetable presser. the soap into pieces and place them on a shelf ‘to dry
Alelt aw ounce b Luiter fu a saucepan: add {o it the For somne time before using. Treated in this wayy soap
peiato. the volle of an egw, salt to taste. and mix all laxt= Joneer wheu in use.
well tewether.  Next beat the white of the ezg to a Mirrors need Lo be vavefolly cleaned if they are to
stiff frothic i wiav b necessary fo have the white of lonk hright, and if treated in the following way they
two or more ecc-o ana s them lightly into the mix- will be tar briehter than usval:— Rub off the dusk
ture.  Have readv a frving-pan of hoiling fat and drep with a elean, damp cloth, thenr apply a cloth to the
into this pieves of the potate about the size of a walnut. mirror on which a liftle camphor has heen dropped.
Fry until a nice brown, When ready 1ift each cne out Fini=h Ly polishing with w clean duster,

BROOCHES OF KZ}X

MNa. M38 - 151 Gold Broach, ncw DISTI N CFFI\/E 3
design, el wnt:z{.r\quaumrmm. BEAUTY o C 120?);agri:-a?§]? [ér:,(:,ce}:: ;esll.w“h
2 Stewart Dawson’s =N
{f a Brooch is favoured for o Gilt
the Styles illustrated should appeal
for their Distinctive and Artistic

effet. They are all worthy ex-
amples of the expert Jeweller, and

No. 1018 Dainty

No. 1020—The latest ] g set with choice selecled Gem Ne. 1602 - 9. Gold Carcie Braoch, 9.

in Circle Brooches, E"{;{? AI?'G"“Y 90}1 > Cirele Brooch, ser wr;lh (,o}l;,{,' aTl V:“h 0

9a, Gold, set with o 8 Pm“cl » 3t wit Call 1o Inspe@ or Order by Mail. 8 Pearls, 22.6. sarls, 30/
24 Pearls, 35/« i carls, 30/, _ ' :

SATISFACTION GUARANTEEDD.

i

C1212--9a. Gold Knife-edge Bar
Brooch, set with 3 sparkling white
Sapphires, 20, -,

No, 101 - 9@, Gold ~ Ne. 1008 Dainty New
Circle Brooch, set with Design 9a. G'?ld :
i8 Pearls, 25,-. Brooch, set with ¢

Ne. 1069—Chaice - i
No, 10186—Fashionable : Aqunmgripe. -

15¢. Gold Brooch, set Circla Broack
with fine Pearls and Gold, set with ”:3‘
Peridoussr Garpets, péar],. 40/-

CT154 —Solid Gold Bird Brooch. beantifully . Nn 1091 —The Favourite " ..I
made and set with 50 fine Pearls, 70/~~~ ‘Brogch, 9a. Gold, et with. Pearls._w

Bg .
G S s 326 P STEWART DAWSON & Co. Ltd..

: Garneta, 35/~ AUCKLAND, WELLINGTON, CHRISTCIiURICH, DUNEDIN




