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DOMESTIC

(B MAUREEN.)

One-egg Cake.

One cupful sugar, two large tablcspoonsiul lard or
butter, one egg, two-thirds cupful of milik, onc- -half tea-
spoonful salt, two level teaspoonstul baking powder, oune
teaspoonful vanilla, two cups flonr. — Cream sugar and
add tle beaten yolk of egy, then add milk. Mix flour,
baking powder, and salt together and mix. Add well-
beaten white of cpk and the vanilla.

Meat Cakes.

Mince finely half a pound of celd meat, and season
it with-pepper, salt, and a few grains of nutmeg. With
the seusomed meat mix a breakfasteupful of mashed pota-
toes, and with flourcd hauds form into little cakes, Put
two tablespeonsful of dripping into the’frying pan, and
when smoking hot fry the cakes on both sides; then drain,
and serve hot on a paper doyley,

Marrow Pudding,

Into a bowl put i cupful of bread crumbs, add {wo
cupsful of hot milk, and allew to stand for 30 minutes.
Add one cupful of marrow finely shredded, 3 tablespoonsfitl
of sugar or hongy, half a cupful of sceded raisins, 1 ica-
spoonful of powdered wutmeg, and 2 well-beaten eggs.
Pour into a greased fircproof dish and bake in a moderate
oven for 30 minutes. Sprinkle with chopped cocoanut he-
fore serving. The dish may be cdeed with pastry,

A Baked Rarebit.

Take some slices of stale hread hultered and place in
a bake-dish. Arrange in layers with thin bits of cheese
between, or grated cheese. Season to taste with salt and
pepper or with mustard. Over the whaole, pour eggs heaten
in milk in thoe proportion of ene ege and one cup of milk to
three slices of hread, halt-quartern loal size.  This is much
easier to make than a Welsh rarebit and is equally appe-
tising.

How te Cook Tice.

The whole sceret lies in plenty of water and rapid
cocking. For a cup of rice which has heen rinsed in cold
water six cups of boiling water shonld be provided, and
this should he in a saucepan and at a palloping boil when
the rice is turned into it. The hoil shonld he maintained
and the rice should not he stirred. Shake the sauedpan
occasionally and if the rice seems inclined to stick loosen
it from the botlom with a fork, but, except for that, leave
it unfouched until at the end of 13 minutes vou find that
a grain of it is soft between the fingers. Take it from the

fire at once and drain off the water and either leave the -
rice in the saucepan at the back of the stove to dry off,
as you would potatoes, or turn it into a colander ; set this
over a pot of hot watcr, throw a clean cloth over the rice,
and let it stand and stoam until vou are ready to use it.
Every grain should he whale and firm, yet tender, and the
eraing should not stick together. If you have never eaten
it in this way you have much to learn aboub rice.

Household Hints.

One teaspooninl of ammonia to o cupind of water, ap-
plied with a rag, will clean silver and gold jewellery.

If you will slip a finger of an old glove over the end
of a eurtain rod, you will run no danger of tearing the
curtain.

Mirrors may be rendered hrilliini and spotless by rub-
hing them with tissue paper vigovously for a moment or
two.

The addition of a teaspoonful of chopped suet io
every pint of milk in a vice pudding not only nakes it
creamy but also improves the flaver.

A Leitle should be kept free from soot, otherwise it
will take a long time to hoil, soot heing a non-conductor
of heat,

Wlen cleaning brass with metal polish, a more bril-
liant polish will resnlt if the pelishing ¢loth is sprinkled
with dry whitening.

Polish for leather:
one of vinegar, apply a little an a rag, and then polish.
This will clean the leather as well as soften and preserve it.

Olive oil rubbed over silver before it s put away will
prevent it from tarnishing.  When it is required for use
again it should he \\:151((] in warm soapy water and dried
thoronghly.

Take two parts of linsced o1l and

MRS. ROLLESTON, Lrb., .

ITair Physician and Toilet Specialist,

256 Lamnron QUAY WELLINGTON.

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

We lave the Nestle Waving Muachine well installed
and doing great work.

A new shipment of La Reine Poudre Solide from
Paris just opered up—G/f (postage free); nlso the hest
Fnglish Hair, strateht and wavy.,  Trapsformations, 1on-
pees, Pin Curls, Clusters, Puffs, Tewmple Waves, Doule-
ended Switches, etc., always in stack - +~—— ~*Phone 1599.
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What

A &T. Ing'hs Great

Every

Gloves and Stockings are always needed and you can never have
oo 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- George

WOMAN

quire them just at omce.

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

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

Needs

| Cash

Gloves and Stockings -

Splendid Value

EMPORIUM

Street,
Dunedin

ACOESSORIES, TYRES, LUBRIOANTS, Eto.

THOPDICPOMt For Motor and Gycls Repairs Brimsim Free—phons ts, =4 coore 1. Py




