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Cheese Omelette.

Take two fresh eggs, divide the yolks from the whites,
stir the yolks for five minutes in a basin with a little pepper
and salt; whip the whites very stiff with a pinch of salt;
mix lightly with the yolks, and put into a hot buttered
omelette pan and cook in the oven for five or six minutes,
told some finely grated cheese inside, and serve at once.

Fig Tartlets.

Boak }lb of figs in cold water to cover until soft, chop
them finely, add half a cup of sugar, cup of the water
in which they were sauked, and cook until the figs are ten-
der and cool; add the grated rind and juice of a lemon,
and use to fill small tartlet pans which have heen lined witl
piecrust. Cut strips of piecrust and place them, lattice
tashion, over the fig filling, and bake 10 to 15 minutes in a
moderately hot oven. Serve hot or cold, plain or with
whipped cream.

Marmaiade Rice Pudding,

One cupful ai cooked riee, 1 cupful of milk, 1 epp-volk,
! egg-white, 1 cupful of orange nar malade, and a few graing
of salt. Mix the rice and milk and ool aver hot water
until scalded. Add the slightly heaten cgg-volle, add salt
to taste, and cook, stirring constintly, for two minutes.

Add the oranpe marmalade, and pour into a baking<lish.

Beat the ege-white until stift; Leat in one thlespoonful of
orange marmalade; pile 1 nrhtl\ on the rice and hake in «
slow aven until dolwatpl\ hrown, the time require
about eipht minutes. Serve Lot or cold.
How to Make Short Pasiry.

Materials: Two cups flour, two-thirds {caspooniul salf,
ono teaspoontul haking powder, two-thirds cup lard
water to mix,
cold as possible.
through a sieve.

d Dbeby

, ee-cold
Way of preparing: Have all materials as
Pass the flour, salt, and bakiug powder
Cover and lot stand for 10 minntes. Roll
out {in thick, keeping the paste oblong and square ar the
carners. Place the lard ou the lower half of the ¢
baste, and fold the other half over. TPress down the cdges
firmly. ¥old the right side of the paste over the encloyed
lard and the left side under it. Turn the paste half-way
around and let i stand for two minutes. Robl out, having
the paste oblong. Fold Trom the ends towards the centre,
making three layers. Caver and lot stand for 10 minutes.
Repeat this three times, turning the paste
Home-mada Soap.

In reply to “Enquirer” 1 recommend the following
recipe for making household soap s —Dissolve 11h Tye (eans-
tic soda) in 1} pints of cald water, The liguid will imme-

alke of

cach time.

diately become quite hot; let it cool down till it is just
warm. Heat 7lb clean fat (tard or tallow) over a fire antil
liguid. ~Let it cool, but while s&ill liquid pour in the caustic
soda, slowly stirring with a spoon until well mixed and the
solution is like honey. Do mnot stir for more than two
minutes. Let the mixture stand in a warm place for 24
hoiirs, then c¢ut up and store to dry. An ordinary petrol
tin is quite a suitable vessel to use in the process of soap-
making,
To Cure Hare Skins.

In answer to the same correspondent, treat vour gkins
as follows: Ifasten to a smooth hoard (skin side uppermost)
with tin-tacks, then wash over first with a solutjon of salt,
atterwards dl%bD[VE‘ 210z of alum in one pint warm ufltcr,
and moisten the surface of the skin all over with
dipped in this selution. Repeat this Process every now
and then for three davs. When the skin s quite dry, take
out the tacks and roll the skin loosely, the long way, hair
nside.  To soften, draw it guickly, in this position, back-
wards and forwards ithrough a large, smooth ring.  When

soft, roll in the contrary way of t]w skin, and repeat the
operation.

a4 sponge

To Remove Grease,
Girease is responsible for wmuel kitchen work.,
auently fails to hight it.
harmful.

Seap fre-
Soida and strong powders are often
Nothing keeps grease in clieck quite like borax.
Crockery washed with it is ahsolutely grease-free, drains
easily, retains its pattern, and, when wiped, possesses the
('In:b of new china.
he pattern,
ﬂulmt ACeK,

Soda is impossible heeause it removes
Bo alse are powders which coutain harmful
Borax is a harmless, straightforward wator

eoftener, which will Pﬂ'{‘ctnels cloan everything th

at necds
washing.

MRS. ROLLESTON, Ltp.,

Hair Physician and Teilet Specialist,
2566 Lameron Quay

WELLINGTON.
We wish fo intimate to our town and country clients
that every courtesy «nd attention will be extended to those

visiting owr well-appointed and up-to-date rooms, where
the mest modern and scientific methods of tre%ment both

tor bair and face, by well trained assistanis, can be ob-
tained. A visit to the rooms would well repay clients.

We ltave the Nestle Waving Machine well installed
and doing preat work.

A mnew shipment of La Reine Poudre Solide from
Paris just opened up—6/6 (prstage free); alse the hest
I‘nﬂr]lsh Hair, straight and wavy, Transfmmatmns, Touo-
DC(.S Pin Curls, Clusters, Puffs, Temple Waves, Doudle-
ended Switches, ete., always in stnck — =~’Phons 1599,

A . &T. Inglls Great

Gloves and Stockings are always needed and you can never have
too many of these useful articles. Here are s few lines so cheap

that it is wortk while to buy them now, even if you do not re- George

WOMAN

quire them just at once.

Lad:es 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.

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

Needs
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Gloves and Stockings

Splendid Value
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Cash §
EMPORIUM %

ACOESSORIES, TYRES, LUBRIOANTS, Kto.
For Hotor lnd Cycla Repa.iu Estimaton Fru. P]i% £005, 184 Gmgu B uuned'n




