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Remuera
(From an occasional correspondent.)

• December 13.
On the occasion of their annual concert, last week,

the pupils of St. Joseph's School gave a delightful en-
tertainment. There was a very large and appreciative
audience in St. Mark's Hall. The entertainment was
of a varied character, and whether singing or acting,
the youthful performers were exceedingly happy and
successful in their respective parts. Excellent results
were achieved by all responsible for the success of the
concert, and a special word of praise is due to the
Sisters of St. Joseph who gave so much time and atten-
tion to instructing the children. It must have been
highly gratifying to them to see how well their pupils
rose to the occasion, and also to note how quick the
audience were to recognise the ability of the young
artists, and to demonstrate their appreciation in no
unmistakable manner.

The parochial sodality of the Children *of Mary
made their annual retreat early in the month. The
exercises continued over four days, and consisted of

'Mass each morning at -past six o'clock, and lecture
and Benediction of the Blessed Sacrament in the even-
ing. A pleasing feature of the retreat was the receiving
of Holy Communion each morning by all the sodalists.
On the Feast of the Immaculate Conception, Misses
Casey, Finnerty, Mcllroy, Bannow, and Hazel Green
were consecrated, and Misses Lineen.and Smith were
received as aspirants. The exercises were brought to
a close on the following Sunday evening by a proces-
sion in honor of Our Lady. The procession' was led
by the cross-bearer and acolytes, followed by the sanc-
tuary servers, school children, wearing wreaths and
veil, the Children of Mary in regalia, and four bearers
carrying a white statue of Our Lady. Each of the pro-
cessionists carried a cluster of Easter lilies. Our Lady's
altar was adorned with white lilies and blue . del-
phiniums—all of which made a very pretty effect with
the shining of the silver vases and candelabra.

The yearly prizes and awards were distributed at,
the Convent of the Sacred Heart on Thursday morning
last. His Lordship the Bishop and the town and sub-
urban clergy were present. A very enjoyable pro-
gramme was presented by the pupils, and his Lordship
delivered*an instructive address. Later, the visitors
were entertained at lunch by the Sisters. •

Domestic
By Maureen.

To Keep the Hands Soft.
Keep a bottle of olive oil on your washstand, and

before washing the hands rub a little of the oil well
in. Then soap and wash as usual. The oil loosens the
dirt and also keeps the skin soft.

After Boiling a Ham
Let it cool in the water in which it was cooked.

This helps to make it more tasty, moist, and tender.
The same rule also applies to a tongue.

When Boiling Milk.
If you do not. want the cream to rise to the sur-

face and form a skin, pour it as soon as it is scalded
into a jug, and let the jug stand in a basin of cold
water.

Washing Light Dresses.
In washing white and light-colored dresses that

would not stand hard rubbing and only the bottom or
hem of the dress and cuffs are really soiled, you willfind an easy way to remove the dirt is to soap well the
places and then scrub them well with a nail-brush,
using plenty of soap and water. Spread the articles
out over a clean board and then use the brush. The
dirt will disappear like magic, especially if the clothes
have been soared in warm soapy water for half an
hour.

Carrot Marmalade.
Boil four or five pounds of carrots, which have

been washed, but not scraped. Cook until tender,
which may take some hours, unless they are very young.
Remove from kettle, peel and cut out any dark spots.
Run through the ' grmder,' set medium fine, or mash
to a smooth pulp with the potato masher. To every
pound of carrot pulp allow one pound of granulated
sugar, six almonds, the rind of one lemon, the juice of
two, and a scant half-teaspoonful of almond flavor.
Put pulp and sugar together in preserving kettle, and
bring to boiling point slowly. Boil steadily for fifteen
minutes, stirring often, as it burns easily. Set it to
one side while you stir in thoroughly the grated lemon
juice and rind, the almond extract, and the sweet al-
monds (which have been blanched and cut in thin
shavings). ■ Cook all together for five minutes longer,
and when cool put in jars and seal. This makes a
delicious and unique marmalade. '„',•■

Beeswaxing.
Beeswaxing, as everybody knows, consists of apply-

ing a mixture of beeswax and turpentine to a hard
floor, or to linoleum or oilcloth. The common way,
which is also the most dangerous way, is to begin the
operation by putting the turpentine in an old sauce-
pan, and then set it on the stove to heat. Frequently
it becomes too hot and ignites, and in the endeavor to
put out the flames lives have, been lost, needlessly lost.
It is not necessary to make the turpentine hot. Cold
turpentine will dissolve the beeswax if only a sufficient
time be allowed. The mixture may be made, and let
stand aside till required. But if this precaution be
neglected, it is better far to use one of the prepared
mixtures that are sold for the purpose, than run the
fearful risks involved in heating such an inflammable
oil. .

Worth Knowing.
Half a lemon dipped in salt and rubbed on dis-

colored ivory knife handles will restore them to their
original whiteness.

Copper wire is the best for hanging pictures. It
does not rust easily, is moth-proof, and will last for
years.

A hot cloth round a mound will help jelly or ices
to come out without sticking..

Maurs

CORNS CAN BE CURED
Without pain or suffering by the use of Baxter's Ruby
Corn Cure, This excellent remedy will remove corns
of years’ standing just as readily as it does new ones.
It is famous for its cures. Price. 1/-, post free, from
Baxter’s Pharmacy, Stafford street, Timaru.

Ruby
corns
ones.
from

A NEW ANNOUNCEMENT. |

Six Beautiful XMAS Post-Cards.
FREE!!!■■ ■ »

Our supplies of XMAS and NEW YEAR POST
CARDS are now to hand, and we can confidently say
they represent the BEST VALUE in the Dominion.

We have decided to extend our FREE OFFER
to these cards also, and invite every reader to fill in
and post us the attached coupon.

There is bound to be a big response to this offer,
so send coupon Now, and avoid disappointment.

Old and present customers are invited, to parti-
cipate. IMPERIAL SALES COMPANY

P.O. Box 110, Wellington.
COUPON.1-

j Imperial Sales Company, .
! . P.O. Box 110, Wellington, N.Z. '
• Please send by return mail six XMASPost-cards FREE 11 of charge as advertised, also your special iAPPROVAL Packet. • »

• Name ;>.... 1
1 Address I

DEAR ME Forgotten that SYMINGTON’S COFFEE ESSENCE! Whatever shall I do?
the nearest store and ask. They all keep it.

do? Call at


