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Coconut Macaroons.

Two 1bs. castor sugar. 1 lb. fine desiccated coconut.
3 pint whites of eggs. Mix all together in a copper stew-
pan, then stand it over the fire, and stir ‘con.tinual]y until
the heat of the mixture will just allow the finger to be
borne in it. Lay out with a tablespoon on to wafer paper,
making 4} dozen macarooms from the quantity given above.
Let them stand for about half an lour, then bake in a
moderate heat.

Why Chocolate Ieing Loses lts (Gloss.

If a chocolate icing is beaten too much hefore spread-
ing, the gloss will be lost. 1t should be spread while it is
yet a little “runny,”” so that it flows of itself to a great
extent over the surface of the cake. Sowmetimes if a knife-
blade, dipped inte Lot water, is used to smooth the icing,
it will restore the gloss. .

Glossy Boiled Icing.

" Bail together two cups of sugar and one cup of water
until, when a spoonful of the mixfure is dropped into cold
water, it will form a soft ball. Pour this syrup in a thin
stream on the stiff-beaten whites of cither one or two eggs,
beating all the while. Continne heating until frosting is
thick enough to spread, but not thick enough for pastry-
tulie work.

Gala Cake.

Cream oue-hall & cup of butter: add one cup of granu-
Iated sugar. Beat two cggs and two yvelks until lieht ; into
the eggs beat one-half cop of snear.  Beagp the egg-mixture
into the hutter-mixture, and when thoroughly blended add
ono cup of mille, alternately. with three cups of dleur sifted
with four teaspoonfuls of  bhaking powder and one-hall o
teaspoonful of salt. Aix thoronghly and turn into a single
eale pan. hultered and papered, and bake thirty minutes.
When cool, spread with galn frostings,

Gala Frosting.
Dissolve four tablespoonfuls of wmaolasses. iwa cups of

‘granulated sugar, in one-hall cup of botling water. ook

to the soft-ball stage, then pour (n a fine stream on fo
the whites of two egus. heaten dry. Return the frosting
to the saucepan, set it over hoiling water and beat con-
stantly, keeping the frosting moving from the hotton and
sides of the pan until the mixtore thickens percoptibly,
then gpread over the surface of ihe cake. Do not iry to
make thoe frosting smooth, but leave it somewhat rongh,
To Make Biscuits.

Ginger Biscnits.—TFour ounces each of fAour. onimesl,
butter and sugar, half o teaspoonful of baking powder, a
dessertspoonfnl of milk, one egg, and powdered ginger to
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tagte. Work it 2ll up to a niee paste, roll out, stamp it
out in rounds with 2 plain cutter, and bake twenty minutes
in u pretty sharp oven. These make delicious biseuits.
Brighton Bisenits.—Take 1ilb. good moist sugar, roll
fine, mix with 24lh. flonr, and sift through a flour sieve;
rub in 20z butter; make a hole in the middle and strew
in a few caraway seeds; pour in each half a pint of honey,
water, and milk, mix with dough, but do not work too
much; roll out in thin sheets, ent into biscnits, and put
2in. apart on buttered tin; wash with milk, bake steadily.
Arrowroot Biseuits.—Ingredients: 3lh. of butter, six
cuws, b, of flour, Boz. arrowrooct, b, pounded loaf sugar.
Beat the butter to a cream, whisk the eggs to a strong
froth, add to themn the buiter; stiv the flonr in gradually,
and heat the mixture well; break down any lumps which
may he in the arrowroot ; mix with the sugar, and add to the
other ingredients: mix all thoreughly togeiher; butter a
haking-tin, and drop the dongh wpon it in pieces the size
of o shilling.  Bake the biscuits for about twenty minutes
in o fairly hot oven. Keep all bisenits in air-tight tins.
Why Bread Cracks at the Sides During Baking.
Semetimes bread eravks at the sides because the oven is
tao hot, hut more often heennse too much flour was used
in the mixing. The experienced housckeeper learns to knead
her hread with as little flonr as possible, using no more than
two cups and one-half {evel) to one cup of water, Begin
by kneading very Liehtly, gently manipulating the dough
with ihe tips of the fingers nintil the gluten has taken up
the moisture, then the pressure may be increased by degrees.
This skilful “handling™ of the wet mass of dough until
it hecomoes smooth and elastie is cained afler a little ex-
perience, hut the point te aveid is the use of too much
flour. and the point to strive for is to see just how
Little flour vou can use so as {o kvead bread that will not
stick to the hoeard.

MRS. ROLLESTON, Ltp,

Mair Physician and Toilet Specialist,
256 LaMmeroN Quav WELLINGTON.

We wish to intimate to our town and country clients
that every courtesy «nd attention will be extended to those
visiting our well-appointed and up-to-date rooms, where
the most modern and scientific methods of treatment both
for hair and face, by well trained assistants, can be ob-
tained. A visit to the rooms would well repay clients.

We have the Nestle Waving Machine well installed
and doing great work.

A new shipment of La Reine Poudre Solide from
Paris just opened up—6/6 {(postage free); also the hest
Rrplish Hair, straight and wavy. Transformations, Ton-
pees, Pin Curls, Clusters, Puffs, Temple Waves, Dondle-
ended Switches, ete., always in stock = —— -'"Phone 1599.
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D B A e R T

Every

Gloves and Stockings are always needed and you can never have
too many of these useful articles. Here are a few lines so cheap
thet it is worth while to buy them now, even if you do not re- George

WOMAN

quire them just at once.

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

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

Needs

- . | Cash é
Gloves and Stockings —
Splendid Value | EMPORIUM

Street,
Dunedin

Tharniernft rar Motor and Gvale Ranairs

ACCESSORIES, TYRES, LUBRIOANTS, Eio,
+Estimates Free.—'Phone 3905, 184 George #t. n"nndin



