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NEW ZEALAND TABLET 57

. TO READERS OF THE ‘TABLET.
Office Telephone, 331. P.0. Box 117.
Night Private Residence, 299. -

W. NMcLERNAN,

GOVERNMENT MATL CONTRACTOR & CARRIER
32 BRIDGE STREET, NELSON.
CUSTOMS, SHIPPING & FORWARDING AGENTS.
Agents in all parls of the Dominion and the World.
Agents for N.Z. CARRYING CO.

All Steamers and Trains met. First-class Sterage.
Coods received and forwarded with despatch.

ENORMOUS SAVINGS ON BOOTS

During Sale time we
offer you this boot in
pithcr Box Calf or
Glace XKid, Welted
Soles, open or closed
fronts, for

5/-

Less than Marked
Price . . .
23s. Bd.

Postage Paid.

If not satisfied,
your money will be
cheerfully refunded.

R. Pearson & Co.

“Everybody’s Boot Store”

130 CUBA STREET, WELLINGTON.
Baxnxkers: Bank of New Zealand.
P. L. Bnapy, Manager.

THE FAMOUS WHITE SEWING MACHINE.

To Try It! Is to Buy It!
Send for Free Ilustrated Catalogue,

Prices from £7.——Cash or Terms. Prices from £7.

PUBH-CARTS !
PUSH-CARTS!
Hee the Latest

Dravgar-Prooy
Pusg-Canr.
Very Coey !l

BICYCLES!
BICYCLES!

An the Beason is
nearing an end 1
can supply you with
” .. & good Bicycle—

= CHEAP|

Bicycles,

- REPATRS to Lawn-Mowers.
Machines, Mangles, Wringers, Etc.

W. MELVILLE

Bewing

66 GEORGE STREET, DUNEDIN

Domestic

——
By Mauszzx.

Barley Water.

Barley water, besides being a cooling drink, is an
excellent diuretic, and is therefore valuable in all cases
of kidney or bladder affection. A tumblerful taken at
night and again the first thing in the morning will act
as a slipht laxative. -

Some Valuable Househald Hints.

When washing lace never rinse it in blue water,
with the idea of improving its color. Real lace should
be finally rinsed in skim milk, which will give it a soft,
creamy color. .

If the covers of kitchen range get red and will not
blacken, try rubbing on lemon juice first, then blacken
the usual way, and the result will be highly gratify-
ng.

_ When ants gather on your pantry shelves, make a
ple-crust dough, using lard for shortening, bake, and
and when dono lay in pieces on the shelves, and in a
few days there will not be an ant around.

A Russian Salad.

For this about a pint of good aspic is needed, and
a border mould. Make the salad mixture of small
‘tubes of cooked carrot, beetroot, gherkins, ham or
tongue, mixed with ccoked veas, potatoes, and French
beans, about one and a-half gills in all. Coat the mould
with jelly, arrange some pretty design in vegetables
and truffles, and set them with a little jelly, then lightly
fill up the mould with the vegetables and with melted’
jelly. Leave till cold, then dip the mould into tepid
‘water, and turn the salad on to a dish. In the centre
heap a nice salad mixed with mayonnaise dressing, and,
if liked, a littls seasoned caviare.

An Old Recipe for Clotted Cream,

This is sometimes called Devonshire cream, and
wlien properly prepared is much nicer for coffee or for
uging with fruit or berries than either plain or whipped
cream, Set the new milk in a shallow carthen pan in
a cool pantry or milkroom, and allow the cream to
rise for twelve hours. Set the pan on the back of
the stove, where it will heat gradually without reach-
ing the boiling-peint.  When- the cream begins to
wrinkle on top remove from the stove, cool, then skim
the cream off with a perforated skimmer, It should be
thick and rich, without any cooked taste. Care must
bo taken that the milk does not scorch, as that will
ruin the taste of the cream.

Potagé Pavsanne.

Slice up in fine discs nobt larger than a farthing
some carrots, tender furnips, and potatoes. Add the
whites of leeks cut in Julienne style (fine strings); ail
these materials in about equal proportions. Put these
vegetables in a closed saucepan, and let them simmer
on & slow fire. Then add beilivg water and the neces-
sary salt and Jet the mixture boil until the vegetables
are thoroughly cocked. At the roment of serving,
pour the soup ever little slices of bLread placed in the
soup tureen. This soup may be improved with fresh
green peas or small white beans. In apportioning your
materials allow 10%oz of vegetables, lloz butter, and
{0z of salt to every quart of water. You may add to
potage paysanne one-third of its volume of puree of
green peas or puree of wbite beans, or potato puree.
You may also at the moment of serving add a few
spoonfuls of cream or fresh butter, which will make It
more delicious. These details are given to show that a
simple soup suited to a workman’s table may be trans-
formed at a small expense into one fit for the most
‘sumptugus houschold.

| el

When shopping with cur advertisers, say ‘I saw
your advertisement in the Tables.’

IN GOLD WEATHER

no beverage is so acceptable as SYMINGTON’S COFFEE EBSENCE. 1In
two minutes you can have a delicious warm drink.
you should do so at gnes.

1f you hLaven't tried it




