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That you appreciate the absolute necessity
-of thoroughly water-proof footwear to defy
the weather of the few months of cold,
slushy, rainy wcather ahead.
At Pesrson’s Corner you find footwear
especially made for such wear—Boots for
wel, 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 PEArsox’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 fashiom which careful
dressers desire.
GentrEMEN's Box Calf Derby Bals. ‘ Bos-
tock *; damp-proof soles—
Usually 30/- Now 24/11
Lapies’ Glace Derby Boots; welted soles;
‘ Bostock —Usually 25/- Now 21/6

SEND YOUR ORDER TO-DAY
(Postage 6d extra)
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R. Pearson & Co.
BOOT IMPORTERS,
130 CUBA avp GHUZNEER STREETS,
WELLINGTON,
AT AUCKLAND.
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CHOICE DAIRY FARMS

FOR SALE—NORTH CANTERBURY.
SPRINGSTON-80 ACRES, with all BUILDINGS,

£36 per acre.
LINCOLN—I00 ACRES and New

Very rich pasture land.
RANGIORA—120 ACRES DAIRYING LAND, first

selection in the District.

CUST 110 ACRES and Buildings—£23 per acre.
Above VALUABLY PROPERTIES can be bought
now at a REDUCED PRICE.

J- MEAGHER
LICENSED LAND AGENT & GRAIN BRUKER,
TATTERSALL’S HOTEL BUILDINGS,
CHRISTCIIURCH.

THE FAMOUS WHITE SEWING MACHINE.

To Try It! Is to Buy It!
Send for Free Illustrated Catalogue.
Prices from £7. Cash or Termas. Prices from £7.
PUSH-CARTS!
FUSH-CARTS!
Bee the Latest
Dravear-Proor
Pusa-Carr.
Very Cosy!

BICYCLES!
BICYCLES!
As the Beason is
nearing an end I
can supply you with
a good Bicycle—
CHEAP!
Bewing

BUILDINGS,

REPAIRS to Lzwn-Mowers.
Machines, Mangles, Wringers, Etc.

W. MELVILLE

Bicycles,
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. cinnamon and bring it slowly to the boil.

Domestic

—_——
By Maunzen.

7 Chocolate Pudding.
Put one pint of milk in a saucepan with a stick of
Mix two
tablespoonfuls of four with two cakes of grated choco-
late, a tablespoonful of sugar, and enough cold milk
to make it smooth. Over this pour tho boiling milk;
stir well and leave to cool. Then mix in two whole
eggs and a good lump of butter, beating the mixture
well.  Butter a pie dish, pour in the pudding, and bake
in a sharp oven for half an hour.
Roasted Almond Sandwiches,

Shell the almonds, put them in a bowl, pour over
sufficient boiling water to cover; let them stand for a
moment, drain, and cover a second time with boiling
water, and let if stand for ten minutes. Drain, then
remove the brown skins, which can be slipped off like
a glove. Spread on pans and place in a hot oven; it
is best to keep the door open, as they quickly change
color. Shift and shake from time ta. time that they
may dry evenly, and as svon as they are a pale straw
color take out and let stand until cold, then chop veory
fine.  These may be prepared the day before they are
needed. Mix them wih thick mayonnaise or whipped
and sweetened cream favored to taste. Spread between
buttered slices of bread. Cui in neat finger pieces and
serve.

A Lesson in Egg Cookery.

The subject of egg cookery oecupics a large place
in houseliold economy. Custards, scuffles, sponge cake,
cream puffs, clear sonps, the simple morning coffes, and
oven croquettes are all dependent upon the right egy
temperature for perfection. The egg is one of the
most valuable of muscle-making foods, and, when pro-
perly cocked, is easily digested. As the shell of the
egg is porous, the water evaporates, and the egg will,
in time, spoil. To test the freshness of an egg fill a
bowl with cold water, drop in the egg, and if it rests
on the bottom of the bowl it is fresh; if a little old,
the Jarger end will be raised higher than the smalier,
and when quite old tho egg will be suspended in the
water. When spoiled it will float. This is because the
water of the egg becomes evaporated and the empty
space Is filled with a gas, which eventually causes it to
floas. :

There are several cgg terms used in cookery which
should be well understood.

Eggs that are slightly beaten are not separated,
and are beaten until a spoonful can be taken up.

Egg yolks are well beaten when they become thick
and lemon-colored,

Egg whites are beaten dry when they are stiff
enough to remain in the dish when it is turned upside
down., Thoy will then he dead white in color like
newly fallen snew,

In heating eggs the most common utensils used
are the fork, ov wire whisk. When beating egg whites
tho whisk or fork is usually employed, as it is possible
to make the whites much lighter in this way.

In beiling, poaching, and baking eggs, the tem-
perature of the water should not be above 185 degrees,
or simmering point, as high heat makes egps tough.
In soft cooking eggs, the following method gives the
most satisfactery results:-—Fill a saucepan with hoiling
water. Drop in the eggs, cover, and set on the back
of the range to keep hot, six minutes for soft cooking,
eight minutes for a firm result. The egg will be cooked
throughout, and will be a translucent jelly.” This
method is known by its Scotch name, ‘coddling.’
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ELECTRIC MASSAGE.
in your own home by means of the Zodiac machine—a
wonderful apparatus casily carried in the pocket. Never-
requires recharging. ¥or all pains, rheumatism, neu-
ralgia, ete., it is umequalled. Thirty shillings, post
free, from Warrern Baxter, Chemist, Timaru.

IN_COLD WEATHER

nombeverage Is so acceptable as S—§iﬁINGTON"S COFFEE ESSENCE. in
two minutes you can have a delicious warm drink.
you should do so at once.

If you Laven't tried it



