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DOMESTIC
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(B MAUREEN.)

Caunliflowers Scalloped with Cheese.

Boil the cauliflower as usual, Ltlien remove {he core
and break the seciions into small pleces. Put into a
baking dish in layers with white sauce aud grated
cheese. Place a mixture of cheese and fine breaderumls
on the top, and put info the oven and bake until brown

' Quince Jelly.

Allow a cup of water for every large guiuce. (ut
p fruit and Loil in the water to a pulp. Strain through
Jelly bag. Boil the juice for half an hour, then add
Al sugar to every piut quice, and boil for an hour or
little longer, i1l good color.

Baked Quinces.

Wash, core, and pare the quinces, plice In an
earthen casserole. il (he centres with sugar.  Adid
three tablespoontuls hoiting waler  for  each quinee.
Cover aud bake until teuder. Servo with suear and
creati,

Potato Pufi Balls,

Take mashed polatoes which have Leen well sea-
soned, and beal one ege with them until well mixed ;
drop the potato puft mixture by the teaspountul intn
=4 greased baking-pan. heaping up in the centre. Brush
with erg volk, and set in a hol oven a Few moments
until a golden brown.

Pickled Cauliflower.

Cauliflawer, mace, vinegar, peppercorns. Method
Breuwk the caulilower into sinall sprigs, put them into
a pan of strong salt and water, and leave then Loy scak
all night : then Lot for five {o 10 minttes inosalted
water : drain then, and put aside to cool.  Put

{hem
to pickle jars,

and then hail some vinesar in a sance
pau, with a few pepperearns and « piece ol

we. Pour
this aver the eanubillower, and, when cold

. cover with

thiek paper.  The pickle will T ready 11 a few davs. -

Cornflour Cakes.

Two ounces carnflowr. 2loz butter, 1 ego, Aoz Hour,
Joz sugar, ] tabiespoontul ik, vanilla, baking pow.
der.  Beat the butter and sugar lo a eream, whisk the
egg, a few drops of vanilla. and ihe milk
S5 N X
Mix flour and coruflons, and add eao and flo
nately to the butter and sugar,
mixed, put in one teaspoonful I
lightly.
greased.

together.
ur aller-

When  theronghlv
}ai-;ing' powder very
Bake 1iu patty s which have heen  well

Stuffed Tomatoes.
Four large, firm tomatoes, 1oz rice, § teaspoonfui

- chopped onion, joz fat, salt and pepper. Cook the rice

in salted water till tender and drain it. Peel and chop
the onion finely. Plunge the tomatoes into boiling
water.  Remove the skinsg, Cut a gmall pieew from the
centre of each and scoop out the inside carefully. Mix
the rice, chopped onion, tomato pulp, and fat together
and season well. Fill the tomatoes with this mixture.
Place on a greased baking dish, cover with greased
paper, and bake in a moderate oven for about 15 min-
utes.  Serve on a vegetable dish and, if liked, sprinkle
over with chopped parsley. '
Household Mints. e

Paraffin will soften shoes that have been hardened
I water and render them as pliable as new.

A little carbonate of soda put in the water in
which meat or fowls are boiled will make them tender.

Chaur-hottoms that have sagged may be tightened
I washing in het waler and then drying in the open
ale.

Do not pile cooked potatoes together, as they will
sour guickly.  Spread then out on a large dish.

Water boils when it bubbles, fat when it is still,
but it is not ready for frying until a blue smoke rises
from the surface. Be particular about this point,

All ishes having a combination of mijlk and egrd
should bo eaten as soon as possible after being cooked.
Custards that are made in the morning should e eaten
for dinner, or for luncheon.

fn hanging out a jumper to dry, do not use a
coat-hanger, but pass a walking-stick in at the cuff of
one sleeve right throngh to the cuff of the other sleeve.
The wgly pouches in the shoulders which remain after
using a coat-hanger will thus be avoided.
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MRS, ROLLESTON, Lo,
Iair Physician and Toilet Specialist,

256 Lauztony Quay—-—- ———— —WELLINGTON.

We wish to intimate to our town and country clients
ihat every vourtesy and atiention will be extended to those
visiting onr well-appointed and vp-to-date rooms, where
tho most modern and scientifie methods of treatment both
for hair and face, by well trained assistants, can be gh-
tained. A visit to the roomws wounld well repay clients,

We lave the Nestle Waving Machine well installed

and doing great work.,

A new shipment of La Reine Poudre Solide from
Paris just opened —86/6 (postage free); alsg the hest
English Hair, straight and wavy. Transformations, 7en-
pees, Pin Curls, Clusters, Puffs, Temple Waves, Dondle-
ended Switches, efc., always in stock — —— -'Phone 1599,

Every

Gloves and Stockings

Splendid value

EMPORIUM

Gloves and Stockings are always needed and you cap never have — ——— ——

WOMAN

quire them just at once.

Ladies’ Black Cashmere Finish Hose, all sizes, 2/11 pair
Ladies’ Coloured Lisel Hose, ful fashioned seamless, wide tops,’
double heels, toes and soles. All colours, 5/6 pair.

too many of these useful articles. Here are a few lines so cheap
that it is worth while to buy them now, even if you do not re-

(ieorge
Street,

Ladies’ White Imitation Doeski Gloves, two button. 5/11 pair.
Ladies’ Two Dome Tan Kid Gloves, worth 12/6. Only 8/11.

Dunedin

Needs

——_-S

. _ ACCESSORIES, TYRES, LUBRIOANTS, Eto. .
Thommroft For Motor and Gyole Rapaics. Dstimates Freo.—'Phone 2095, 184 George it. nunedi"

'Phona 1893 (Garage) Btation B,




