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Albania state that thousands of the inhabitants,-in-
cluding women and children, have been slain. Such
statements' may err* by excess,* but they have' given
Austria ground for intervention and she is utilising it.
She insists that Father Palitch’s remains shall be trans-
ferred, in the presence of a Montenegrin functionary
with the rank of a general, to a tomb, over which shall
be erected a cross, that facilities shall be afforded for
the erection of a projected Catholic church,'and that
Montenegro- shall guarantee religious freedom to the
‘ converted ’ Catholics who desire to return to the
Catholic Church. ' The Montenegrin Government,
whilst awaiting the report of its delegates, has pro-
mised to give satisfaction to the legitimate Catholic
sentiments. of the occupied towns. It would seem as
if the need of greater restraint lon the part of the
Montenegrins and the .Servians were urgent.

Domestic
By Maubxbh*

Treatment of Sour Cream.
When cream is only slightly sour it may be made

delicious to serve with puddings, etc., in the following
way. Put it into a basin with the juice of a lemon
and a tablespoonful of sugar,, and whip until quitestiff. This treatment makes it excellent, and increases
the quantity at the same time. v , \

Melting Potatoes.
Wash, peel, and boil in salted water about eight

'potatoes. When done drain and dry over the fire for
a moment. Take each potato and press it firmly in,* a
cloth so as to give it a round shape. Place in a butteredbaking dish, pour over half a pint stock, put a pieceof butter on each potato, season with salt and pepper,and bake in the oven until the potatoes have absorbed
all the stock. Potatoes cooked in this way melt inthe mouth, hence the name. -

, Apple Meringue. v
Peel and core six apples, being careful not, to

break them. Put them in a syrup made of two table-
spoonfuls of sugar and two cups of water, and bake
them until they are tender. Butter a baking-dish, putthe apples in, and fill the centres with apricot jam.Beat the whites of two eggs to a stiff froth, add atablespoonful ,of powdered sugar. Cover the applescompletely with the meringue, put into the oven, and
bake until the meringue is brown, or for about ten
minutes.

Cabbage Sauted in Butter.
Remove the outside leaves and cut off the stalks

of two young cabbages. Soak them in cold salt water
for half an hour. Drain and cook in fresh salt and
water until soft. Bleep a lid over the saucepan,- butskim off the- liquor when necessary. As soon as thecabbage is done drain it in a colander, press it well to
get rid of the water; then turn it upon a board and
chop it small. Melt two heaping tablespoonfuls of
butter in a saucepan, put in the cabbage, and mix it
well with the butter until thoroughly hot again. Season
with salt and pepper, and turn into a hot, covered
dish.

Cauliflower a la Polonaise.
Trim a cauliflower and let it soak in cold waterwith a pinch of salt for half &n hour. Then boil infresh water until tender .and drain thoroughly. Butter

a baking-dish and lay in the cauliflower. Chop the
yolks.of. two hard-boiled eggs, mix with a teaspoonful
of minced parsley and sprinkle over the cauliflower.
Melt a half cupful of butter and let simmer until
brown. Take it off and add a pinch of minced parsleyand a tablespoonful of breadcrumbs previously fried in
a little butter. Pour over the cauliflower just beforeserving.

Pears and Rice.
£fut six pears in half, remove the cores and peel

thinly. Put them in a stewpan and cover them with a
syrup made of sugar and water, add a glass of sherry
or port wine, and cook until the pears are tender. Put
a pint of milk into a saucepan with the thinly peeled
rind of a lemon and a tablespoonful of butter. When
it comes to a boil sprinkle in three tablespoonfuls of
well-washed rice and cook until tender. When done
let cool, then beat in the yolks of two eggs, well
whipped, and half a cupful of cream. Sweeten to
taste and mix the whole over the fire until hot. Heap
the rice on a hot dish, place the pears around it, reduce
the syrup, and pour it over the pears. This dessert
should be served hot.
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WE GRANT
That you appreciate the absolute necessity
of thoroughly water-proof footwear to defy
the weather of the few months of cold,
slushy, rainy weather ahead.
At Pearson’s Corner you find footwear
especially, made for such wear—Boots'for
men, women, boys, and girls, which can be
worn without rubbers without a fear of
the feet becoming even damp. Such foot-
wear, having the grace and individuality
that Pearson’s has, isn’t to be found else-
where, and while it is quite easy enough
to buy heavy boots, you will find that they
lack those points of fashion which careful
dressers desire.
Gentlemen’s Box Calf Derby Bals. ‘ Bos-

tock ’; damp-proof soles
Usually 30/- Now 24/11

Ladies’ Glace Derby Boots welted soles
‘ Bostock ’ —Usually 25/- Now 21/6

SEND YOUR ORDER TO-DAY
(Postage 6d extra)

. . .to . .
,

R. Pearson & Co.
BOOT IMPORTERS,

130 CUBA and GHUZNEE STREETS,
WELLINGTON,

And at AUCKLAND.

IN COLD WEATHER no beverage is so acceptable as SYMINGTON’S COFFEE ESSENCE. In
two minutes you can have a delicious warm drink. If you haven’t tried it
you should do so at once.

THE FAMOUS WHITE SEWING MACHINE.
To Try It 1 Is to Buy It I

Send for Free Illustrated Catalogue .

Prices from £7. Cash or Terms.-— from £7.
PUSH-CARTS I

PUSH-CARTS !

See the Latest
Draught-Proof
Push-Cart.

Very Cosy 1

BICYCLES!
BICYCLES 1

As the Season is
nearing an end I
can supply you with
a good Bicycle—

CHEAP
REPAIRS to Lawn-Mowers, Bicycles, Sewing

Machines, Mangles, Wringers, Etc.

W MELVILLE
56 GEORGE STREET, - DUNEDINDUNEDIN


