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DOMESTIC

(By MavREEN.)

———y

Marrow Chutney.

Take one large marrow, pecl, and take all the seeds
from it, and eut it into thin long slices, Put into a flat
dish, sprinkle it well with salt, leave 1t to stand for 12
hours, and then drain off every particle of water from it.
Next take twoe gnarts of best vinegar, loz of ground ginger,
ilb of lump sugar, loz of tumeric, a few chillies, a little
cayenne pepper, and ten shallots.  Boil these well together
for 15 minutes. Then put the marrow for
another 10 minutes,

in and hoil

Cornisl: Pasties.

First make some orvdinary pastry,
quired sizes, which should he round.  The ingredients should
be prepaved first. They are potatoes, turnip, and
beef, which should be cut up into picces {smally. Fhe pastry
being ralled out, the potatoes should o put o first in
small sliees, then a laver of ovion cut small, and turnip
to taste (preferably grated); the beel should then he put
on top of these, then pepper and salt 1o taste.
dane,

and roll ont 1o re-

onion,

This heing
there should be enough pastry round the edges to
cover all by drawing up vround the sides and pivched firmly
together at the top.  To ensure snceess, the ingredients
are to he cooked before heing put into the pastry.  Bake
in a moderate oven for one hour, or according to size,
Jolly Roll.

Two eges beaten fight, one enp sugar,
lemon, one-third cup het water,
one and

crated rind eno
tabklespooniod hetter,
powder,

ane
a-hatf teaspoontiuls haking
spoonlul salt, jelly, castor sugar, Gradnally beat the suenr
into the egos; add the grated vind. the butter melted in
the hot water, and the flour silted with the haking powder
and salt. Beat all together thoreuchiv and tarn into
shallow pan lined with paper. well huttered,  Bake ahont
18 wminutes, turn at once on a clean cloth, 4rim off CTisp
edges on the four sides, spread with jellv and roll over anid
over, keeping cloth between fingers and the enke. Rell the
cake in the cloth and let stund some When reads
to serve sift castor sngar over the top. .
Pilgrim Pie.

This is an excellent luvcheen cbish, very castly made.
and suitable for the ustug up of almost anv kind of cald
meat—chicken, veal, lamb, cte. To prepare the pie, first
make a rich pastry as for hiseuits, only using a little extea
fat. Roll this out, and use it to line a deen mould or dish.
Tl with oatmeal, and Dake. The oatmen! is only used to
keep the erust in shape, and must bo carclully poured out

guarger tea-

Line,

after the haking is completed. In the meantime, cock
the meat well in a little gravy or sauce, adding seasoning
according to the kind of meat which is being used. For
instance, flavor beef with tomuto, onion, chopped parsley,
and Worcestershire satce, any of ithese being used sep-
arately or in conjunction with one or more of the cothers.
Season chicken with grated lemon-rind and a squeeze of
lemon-jnice.  Season lamb with mint, and so on. TFill the
prepared erust with the rcheated meat, pile mashed pota-
toes on top, and sprinkle a few breaderumbs over all. Gar-
itish with pursley and cut lemon,
To Make Mufins and Crumpets.

One quart of flour and one teaspoonful of salt in* a
bhowl or hread-pan. Make a hole in the middle, stir in
half a cup of yeast, two cups of lukewarm water, one table-
spoonful of melted butter. The mixture should be about
half as stift as hread deugh. Beat for five minutes, and
st aside to rise. If this is done at night, stir in more
butter or sweet lard in the morning; beat hard again, fill
woll-greased muffin rings half-way to the top, and set them
in a pan in a warm place. When the batter has risen to
the top, put them in a warm oven and hake quickly, Crum-
pets may he made in the same way, only they call for two
cwps of tepid water and a large spoonful of white sugar.
Mix them into a hatter with a half-enp of veast and a
auart of flonr, adding sweet milk to thin it sofficiently.
Lot them vise all night ju a warm place, melt half-teacup
of hutter in the morning, adil soda the size of a pea dis-
solved o g Jittle Loiling water, work this into the batter,
and pour it into maffin rings, and set to rise a second time.
Bake in a guick oven, awd they will be found very nice for
hreak(ast.

MRS. ROLLESTON, Ltp.,

ITair Physician and Toilet Specialist,
256 LaMpron QUAY

WELLINGTOX.

“e wish to intimate o our town and country clients
that every courtesy und attention will be extended to those
visiting onr well-appainted and up-to-date rooms, where

the most modern arnd scientific methods of treatment both
for lair aud face, by well trained assistants, can be ob-
tained. A visit to the rocoms would well repay eclients.

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

A new shipment of La Reine Poudre Solide from
Paris just opened up—6/6 (postage free}; also the haegt,
English Hair, straight and wavy. Transformations, 7eai-
pees, Pin Curls, Clusters, Puffs, Temple Waves, Donujle-
ended Switelies, ete., always in stack ~ ~—— -’Phgne 1599,
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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
that it is worth while to buy them now, even if you do mot re-

WOMAN
Needs

quire them just at once.

Ladies’ Black Cashmere Finish Hose, all sizes,
Ladies’ Coloured Lisel Hose, ful fashioned seamless, wide tops,
double heels, toes and eoles. 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.
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A & T Inghs Great

Gloves and Stockings

Splendid Value

Cash

EMPORIUM

(George
Street,

2/11 pair %

Dunedin
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Ihorniﬂmﬂ For Motor and Gyole Repairs

ACCESSORIES, TYRES, LUBRICANTS, Eto.

Estimates Free.— 'Phone 3005, 184 G-mgo At
Piphia=

Dunedin

'Phons 1808 {Gar




