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- Domestic

By Maureen

- Gooseberry Charlotte.

J One quart gooseberries, sugar to taste, 1
"cup _whipped cream, joz gelatine.

0Oil a
china mould. Prepare the gooseberrvies as
for gooseberry foul. When cold stir in the
cream and the gelatine dissolved in a little
milk. Stir well till it hegins to set, then
pour into the mould. Use whuen quite set,

Gooselberry Fritters,

Two cupstul gooseberries, 3 epg yolks, 2
egg whites, 1 talblespoonful sugar, 2 table-
spoonsful milk, loz bhreaderumbs, 20z flour,
Fry the gooscherries in hutter until tentoer.
Then mash them te a pulp with 2 fork.
Take the yolks of the 3 egps and the whites
of the 2, the sugar, milk, hreaderuinhs, and
mix together well with the flour, When
these  ingredients heen  thoroughly
mixed, add the goosehersy. pulp to then.
Boil for a few minutes to thicken, then drop
pieces of required size into a frying pan
containing boiling fut.  Irv to a delieate
brown, and dredge with sugar hefore serving.

have

Christmas Plum Puddings,

_Two Ihs suet, 2lbs raisins, 1ib curranty, 11%
sultanas, #b almonds, 12 cgos, & pint milk,
2lbs brown sugar, Ub breadernnths, 2ibs flour,
1 pint ale, 11b mixed pecl, 3 oranges, 2
lemons. Mix flour, breaderumbs, sugar; add
raisins stoned, currants, sultanas, peel cut

_ ‘,ﬁne, and chopped almonds. Add grated rind

-

o‘fhoranges and lemons. Mix in gradually the
juice of oranges and lemons, ale and milk.
Let it stand some hours. Then mix in the
eggs well beaten. Mix thoroughly awd press
into buttered basins, filling each full. Seald
pudding cloths, dredge them over with flour,
and spread over the top of each hasin; leave
a little room for swelling, and tie with string
round the rim of the basins, Plunge into
fast-hoiling water, and boil for seven ar eight
hours, according to size. On the day they
are to be used, loil apain for 2 hours.

Lemon Lady-Fingers.

Excellent for serving with afternoon tea.
They are made by spreading lemon curd he-
tween lady-fingers. Tor lemon curd, put 4
cup butter and 3 cup sugar in double sauce-
pan. Add grated rind of 1 lemon, straiuned
juice of 2 lemons, and 3 heaten eggs.  Stir
over fire until mixture thickens. This flling
is equally good in pastry or layer cake, and
will keep well.

Fruit and Nut Filled Cakes.

For the foundation use any good pastry
recipe. Cut the pasie in desired shape, and
put together in twos, with a thick mixture
of honey, figs and ground almonds. Press
the edges tightly together, and bake the
cakes quickly in hot aven,

Household Hints.

For mixing cake the pastry an old marble
slab or a picce of plate-ylass is better thana
board.

To remove the smell of cocking, take a
hasin of hoiling water and pour into it about
five draps of oil of lavender.

Tu stop hiceups, give the patient a teaspoon-
ful of granulated sugar and vinegyr. IE
Ihis does vot afford fustant relief, repeat the
dose.

When eake-tins are worn ihin, scatter a
htthe =and over the oven shell before putting
the tin in, and the eake will not burn in the
baking.

When making jeilies grease the jelly mouklg
with butter, and when the jellv is to he
torned out phinge the mould into hot water
amll remove at once.

To Ireshen a carped sweep 1t with a broom
previously dipped o osalt and water.  Shake
tle Broom well before it, it s
teeded damp. rot wet.

using for
Commun kitchen salt, thrown nn a Hre, will
extmgnish five jn the chimuey. At 1he doors
and windows i the room shonld le elnsed
to prevent a draught.
When serubbing  linoleum
paraffin to the water.

add  a little
Tt takes out dirt and
grease, and gives liuoleum a beauwtiful polish.
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Maric Louise
27 CARGILL 8TREET (Just Above Scotland
Street), DUNEDIN.
Rt
Specialist in French Linperie and Baby
Linen, Embroidery, and Home Decorations,
with due regard to color schemes.

ALL THE LATEST PARISIAN DESIGNS.
BRIDAL TROUSSEAUX A FEATURE.
Classes, now in course nf formation, are held
Morning, Afternoon, and Evening.
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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.

H. M. BENNETT

7., ENG., £.8.M.0., LOND..
ENGLISH QUALIFIED OPTICIAN
HASTINGS (Union Bank Chambers),

’ Un Tuesdays.
NAPIER (opp Masunio Hotel),

A SUPLRB

BEAUTY SALON

~— MarxraiNep SoLeLY For YoUR BENEFIT —
A Beauty Salon luxurions in its comforts and
appointments, oceuples an entire floor in our
building. This Salen is unguestionably the
most complete in Ausiralasia. Its sole pur-
pose is to serve you. Here you may always
see the latest accepted fashions in  hair
picces, either in Toupee, Transformations,
Switches, adjustments to wear while shert
hair is growing long, Pin Corls, ete. Ladies’
own commbings made up to any style. The
conveniences of this entire floor and the
service of every attendant is at yonr com-
mawl for Permanent Hair Waving, Elee-
trolysis  (which removes disfipuring hairs
permanenily), Hair and Skin Treatments,
Shingling, Cutting and Singeing, Manicur-
ing, Pedicuring, ete.
Mistral Stain—19/6, posted to any address.
MRS. ROLLESTON, LTD.,

250 LAMBTON QUAY,

WELLINGTON.

'Phone 42-227.

Natureform Shoes are made on a special last and are ideal for those who suffer with
their feet. Price 40/- per pair. Batisfaction or money back. F. MARTIN, Feet Specialist, Moray Flace, TENEDIR

NATUREFORM

'Phoenix Thick Peel []

Packed caly in 3lb and Iib packets.

THE PHOENIX OOMPANY, LINITED.

——

Al Grocers.

0 Dunedin



