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Bread Pudding.
Jib bread, 4 ounces currants, 2 ounces sugar,
2 ounces finely chopped suet, 1 egg, a good
pinch of nutmeg, 1 teaspoonful baking pow-

,der, mixed with the bread. Soak the bread
in cold water until soft, then squeeze dry
and beat out the lumps with a
fork. Mix all the ingredients ' to-
gether, and if necessary add a little
milk. Pour into a greased pie-dish, and
bake about 1 hour in a moderately hot oven.

Bread and Butter Pudding (Steamed).
3 or 4 thin slices of stale bread (buttered),

2 tablespoonsful cleaned and picked sultanas,
1 dessertspoonful moist sugar, 2 eggs, f pint

> milk, exit the bread in small strips or
squares; place a layer in a well-greased
basin, sprinkle on a. little sugar and a few
sultanas, repeat until the basin is nearly
full. Beat the eggs, add to them the sugar
and milk, pour over the bread, and put the
pudding aside for at least 1 hour. Have
ready, a saucepan half full o.f boiling water,
put in the pudding, cover the top with a
greased paper, and steam gently for about
an hour.

Brown Bread Pudding.
6 ounces brown bread crumbs, 3 ounces

butter, 4 ounces sugar, 2 ounces mixed can-
died peel, 1 teaspoonful ground cinnamon,
J pint milk, 3 eggs, grated nutmeg, a pinch

salt, 1 glass sherry (if liked). Boil up
the milk and pour over the bread crumbs
add the cinnamon, candied peel finely chop-
ped or shredded, and a pinch of salt. Work
the butter and sugar to a cream, add the
eggs, one at a time, mix in the soaked bread
crumbs, and add a little grated nutmeg. Put
the mixture into a well buttered mould,
cover with a buttered paper, and steam for
about two hours. If wine is used, it should
be added last of all. Unmould the pudding
on a hot dish, and serve with fruit syrup or
custard sauce. This pudding is equally nice
served cold.

Whole Meal Bread.
Allow H pounds flour to 31 pounds brown

meal; one ounce salt, II ounces yeast, and
about one quart liquidsay one pint milk
and one pint water; the introduction of
about one teacupful of fresh buttermilk is
an improvement. To ensure a crust which
is neither hard nor tough, work about half
an ounce butter and two or three ounces
good dripping or lard into the flour; and to
procure an attractive brown color add about
two tablespoonsful of black treacle. The
dough should be well worked, and chilliness,
as* well as extremes of heat, should be guar-
ded against. When the dough has risen

Sufficiently shape portions into tins or cot-
itege loaves and let another rising take place

h ' in a warm place before putting the loaves in
|i„ the oven. The rising process in the knead-

ing pot should not be unduly prolonged, as
g then an undesirable sourness ensues.

Scotch Buns.
Put one teaspoonful salt into 21b flour,

and rub into it fib butter ; add a little warm
water and two tablespoonsful fresh yeast (or
baking powder if yeast is not obtainable),
and knead into a light paste. Put aside
about one-third of this paste, and work into
the rest IJlb currants, 21b stoned raisins,
4oz blanched almonds (chopped small), Jib
candied peel, and Joz each ground cinnamon,
white pepper, and ground ginger. When
these are all worked in form into a cake
the shape of a cheese. Roll out the paste
which was set aside, and put it round the
bun so as to form a sort of case. Prick
some holes in the top, and run a skewer
from the top to the bottom in two or' three
places. Flour some thick paper, wrap the
bun in it, tying it well with thick tape to
keep it in shape. Bake in a moderate oven
for one hour and three-quarters. If the
quantities are too large, they may be halved
or even quartered.

Mending a Kid Glove.
Mending may he so perfectly done that

the rent article is embellished rather than
disfigured by the stitches that repair. Espe-
cially is this true of kid gloves, although
there are very few who know how to mend
a glove successfully and neatly.

A simple lengthwise break in the seam
may be carefully overcast on the wrong side,
a very fine needle being used. Such a
needle prevents further tearing of the kid,and enables the needlewoman to take closer,
shorter stitches than could otherwise be
done. For such fine overcasting on the wrong
side cotton thread in a color to match the
glove exactly, and in a number to suit the
needle perfectly, will be best chosen. Silk
thread has a greater tendency to cut the
kid than has the cotton.

“Not a thing broken, or even scratched” isa tribute to the care and skill of our packers.
You are assured of a like satisfactory service.
The New Zealand Express Company, Ltd.Offices in all chief towns.

We remind our town and country clientsthat we have opened up a new shipment of
goods, consisting of new and fascinating
Toilet Requisites; also latest and up-to-date
designs in Toupees, Transformations, PinCurls, Switches, Ear Puffs, Braidings, and
Temple Waves, which we will be pleased to
show you, if a visit is paid to our well-
appointed rooms. Waldron’s Creams for Day
and Night use. Astringent Lotions, Tonics
and Pomades for dandruff, falling and lank
hair.

Correspondence promptly attended
Strictly confidential.

MRS. ROLLESTON, LTD.,
Specialists in Hair and Skin Treatments,
256 LAMBTON QUAY, WELLINGTON.
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ADVICE TO PARENTS.

We have just received the latest Musical
Novelty—“ The Canary Songster ”con-
sidered to be the best and strongest musical
toy ever made for children. Send postal
note for 2/6 and receive this by return post.

—ALLAN YOUNG; Ltd., 17, The Octagon,
Dunedin.

The “INGLIS
Boot for Boys

A
For over Sixty Tears

A. & T. Inglis, Ltd.
Have been well known for boys’ boots.
Of late years supplies of reliable Boots
have been limited. We have had diffi-
culty in filling all demands mad© on us
for this particular brand. We have now
completed contracts which enable us to
offer unlimited numbers of

The “Inglis” Boot for Boys
at Direct-from-the-Manufacturer Prices.
Size 12, 14/6; 13, 15/-; 1, 15/6; 2, 16/-;

3, 16/6; 4, 17/6; 5, 18/-.
With Heel and Toe Plate.

All Leather Guaranteed,

Save Money by having your boys shod
with the “INGLIS” BOOT.

Mention the “N.Z. Tablet.’-

The Boot for

All Leather Guaranteed,

We pay postage.

To be had only from .. .«

The Cash Emporium
GEORGE STREET,

DUNEDIN

Phoenix Thick Peel □ Packed only in Jib and lib packets. AH Grocer».
THE PHOENIX COMPANY, LIMITED. □ DunedinDunedin


