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That you appreciate the absolute necessity
of thoroughly water-proof footwear to defy
the weather of the foew months of cold,
slushy, rainy weather ahead.
At Prarson’s Corner you fnd footwear
espacially made for such wear—Bools for
men, women, boys, and girls, which can bo
worn without rubbers without a fear of
the feet becoming even damp. Such foot-
wear, lLaving 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.
GextLEMEN'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)

TO . . .

R. Pearson & Co.
BOOT IMPORTERS,
130 CUBA axp GHUZNEE STREETS,
WELLINGTON,"
Axp ar AUCKLAND.

CHOICE DAIRY FARMS

FOR SALE—NORTH CANTERBURY.
SPRINGSTON—80 ACRES, with all BUILDINGS,
£36 per acre.

LINCOLN—100 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 VALUABLE PROPERTIES can be bought
now at a REDUCED PRICE.

J- MEAGHER
LICENSED LAND AGENT & GRAIN BROKER,
TATTERSALL’S HOTEL BUILDINGS,
CHRISTCHURCH.

THE FAMOUS WHITE SEV}ING MACEHINE.
To Try It! Is to Buy Itt

BUILDINGS.

Send for Free Illustrated Cetalogue.
Prices from £7.

Cash or Terms. Prices from £7.

PUSH-CARTS!
PUSH-CARTS!
Bea the Latest

DraverT-Prooy
Pusa-CaRr.
Very Cosy!

BICYCLES!
BICYCLES!

Ap the BScason is
nezring an end T
can supply you with
& good Bicycle—

CHEAP!

Bewing

REPAIRES to Lawn-Mowers, Bicycles,
Machines, Mangles, Wringere, Etc,

W. MELVILLE
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Domestic
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By MaAUREEN.

Bacon Rolls.

Ingredients: One pound of mashed potatoes, one
ounce of butter or dripping, half a beaten egg, flour,
slices of bacon or cold ham. Method: Mix the potatoes,
butter, and egg into a paste, adding sufficient flour 1o
make 1t stiff enongh to roll out. Cut into oblong pieces,
and spread with thin slices of bacon; then roll up,
pinching the ends together, and bake.

Fish Pattics. )

Line saucers with potato crust, as for bacon rolls,
fill with a mixture of cold fish, flaked, a chopped hard-
boiled egg, a teaspoonful of boiled rice or bariey, and
seasoning to taste. Cover with potato crust, and bake.

Pickled Fish.

Take any fish, fresh or cooked, and remove the
bones. Pack rather tightly in a stone jar, sprinkling
each layer with a little salt and cayenne, and a clove.
Cover with vinegar, tying over the top of jar a lid
of butter paper. Cook slowly in the oven for two
ours.

Po'ato Cutlets.

Required: Slices of cold mutton, pepper, salt,
mashed potato. Cut some neat slices of mution, season
with pepper and salt and cover them with mashed
potato, pressing it flat with a knife. Fry a nice brown,
serve hot en a dish paper, and garnish with sprigs of
parsley.

Stewed Mutton.

Required: The remains of a fillet of mution, thres
carrots, sliced, three slices of bacon. Cut up the bacon,
and fry 1t a little In a saucepan, then add the vegetables
and cover closely for fifteen minutes, shaking occasion-
ally to prevent sticking. Now pub in the remains of
the joint, pour seme of the vegebables over it, cover
the pan, and cock at the side of the fire for an hour,
or ionger if necessary. Serve on a hol dish with the
vegetables round.

Poticd Meat.

Fresh shin of beef, or ‘picces’ simmered in a
covered stone jar with very little water for ab least
thrze howrs. 1t is a good plan to stand the jar in a
pan of boiling water.  Cut the meat very fine, and
pound thoroughly, adding pepper and salt and any
particular scasoning you fancy. Miz with a little
clarified butter, and press down into a small jar or
potted-meat glass. When quite cold, pour over a little
warmed butter. This keeps better if no gravy is added.

Mecat Pie.

Meat pics and moulds are simple and inexpensive
to make. Bhin of beef is very cheap, and often despised
by housckeepers; bu, when carclully cooked, it is
dehiciously tender. The butcher, too, often has plenty
of ‘pieces’ that bo is glad to scll for a fow penee, and
these can be madc into moulds or potted neat that
lasie every bit as good as if they were made with the
finest steak. Meal pie can be made with any kind of
meat.  Cut into small pieces enough to fill your pie-
dish: but put them fist into a stone jar, with a litle
pepper and sail, and just cover with water. Place a
saucer over the lop, cr tic on grease-proof paper, and
put the jar in ihe oven. Let the meat simmer three-
quariers of an hour, thee turn into the pie dish, cover
with substantial dripping crust, and bake. When
thoroughly cold, this pie can be enb in slices, as.meat
will be sct in a firm jolly.
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ELECTRIC MASSAGE.
in your own home by means of the Zodiae machine—a
wonderful apparatus easily cavried in the pocket. Never-
requires recharging. For all pains, rheumatism, neu-
ralgia, ete., it is unequalled. Thirty shillings, post
free, from Warrkr Baxrven, Chemist, Timaru,

IN GOLD WEATHER ‘no beverige is so acceptable as SYMINGTON'S COTFEE ESSENCE. In

two minutes you can have a delicious warm drink.
you should do so at cnce,

If you haven’t tried ib



