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Domestic By Maureen

Scrap Bread Pudding.
Ingredients: One breakfastcupful scraps of bread, two

tablespoonsful flour, one tablespoonful sugar, two table-
spoonsful currants, half teaspoonful mixed spice, half tea-
spoonful ground ginger, half teaspoonful baking powder,
milk. Method: Soak bread in cold water about one hour
till soft. Prepare suet and currants, squeeze water out of
bread; beat up with a fork, and mix with other ingredi-
ents till it is of a dropping consistency. Steam steadily
two hours. Serve with half a pint Bird's custard sauce.

Delaware Pudding.
Ingredients—Suet Pastry : Six ounces flour, two ounces

suet, one small teaspoonful baking powder, pinch salt,
cold water. Filling: One apple finely chopped, two table-
spoonsful Currants, one tablespoonful sugar, half an ounce
peel, one ' tablespoonful water. Method—Prepare filling,make suet pastry, cut into rounds. Put layer of pastry
and spoonful mixture alternately into basin. Boil or
steam one and a-half to two hours.

Lentil and Potato Soup.
Ingredients: One teacupful lentils, four or five pota-

toes, piece carrot and turnip, one onion, one ounce mar-
garine, one quart cold water, one teacupful milk, pepperand,- salt. Method: Wash and soak lentils over night.
Prepare vegetables and cut into small pieces. Melt fat inpan, add lentils (drained from the water) and all vege-tables, and toss till fat is absorbed. Pour in the liquidlentils were soaked in, and rest of water, season, and sim-mer gently three hours. Pass soup through sieve or col-ander, return to pan, and add milk, if desired.

Stoved Potatoes (a Scotch dish familiarly known as
"Stovies").

Ingredients: Six potatoes, two onions, one tablespoon-ful fat, one teacupful water, pepper and salt. Method:Melt fat in pan, skin and slice onions, wash, peel, andslice potatoes. Toss in melted fat, add seasoning and water,put on lid and cook slowly about three-quarters to onehour, stirring occasionally.
Dutch Roll.

Ingredients: One and a-half pounds cold meat, twocupfuls breadcrumbs, one largo onion (cooked), pepper andsalt, one egg, two tablespoonsful water, one ounce drippingtwo cupfuls boiling water. Method: Pass meat twicethrough mincer. Chop onion finely. Mix meat, crumbs

onion, pepper and salt well together. Beat egg and mix
with water; add to meat, keeping back a little of the egg.
Form into a roll. Brush with egg. Make dripping smok-
ing hot. Brown roll all over. Pour off fat; add boiling
salted water. Simmer gently one and a-half hours. Serve
hot or cold.

Mince and Dough Balls
Ingredients: Half a pound of mince, one small onion,

two tablespoonsful breadcrumbs or rice, half a teacupful
water, pepper, salt, and half a teaspoonful gravy salt.
Dough Balls: Four tablespoonsful flour, one and a-half
tablespoonsful suet, half a teaspoonful baking powder, one
teaspoonful chopped parsley or a pinch of herbs, pinch of
salt, cold water. Method : Place mince in pen, stir over
fire till thoroughly heated; add onion, cut in rings, water,
pepper and salt; cook slowly one and a-half hours; half
an hour before serving, add the breadcrumbs. Mix up in-gredients for dough balls into a stiff paste with cold water.
Cut into eight, form into balls, and place on top of mince
one hour before serving.

Mashed Turnip.
Ingredients: One turnip, boiling salted water, one

teaspoonful butter or margarine, half tablespoonful oat-
meal, pepper and salt. Method: Wash the turnip, peel
thickly, cut into blocks. Place in boiling salted water, and
boil steadily till soft (about forty minutes). Drain and
mash. Add seasoning, oatmeal, and butter, and mix all
well together.

Loving obedience to the will of the Father made theHeart of Christ swift to hearken and act, and trustingobedience to the voice of God will prevent our infinitelyweaker hearts from being slow to believe and act withwhen a thousand agitations would swerve us from the rightTho Heart of Christ is a spur to the slow heart.

MRS. ROLLESTON,Ltd.,

Hair 1Physician and Toilet Specialist,
256 Lambton Quay

A word about "Mistral," the incomparable hair dye.
We have proved beyond a doubt that it is the one and only
dye which positively restores the lost color to grey or fading
hair. It differs from the old style, which merely put color
on the hair. "Mistral" is absorbed by every hair on the
head, thus making the color so beautifully natural and
permanent. Price, 18/6; posted (plain wrapper), 19/6.,

Permanent waving by "Nestle." Waving Machine.
Electrolysis, the only treatment for removing disfiguring
hairs, skilfully performed—lo/- per sitting of half an hour.
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CashGloves and Stockings ——

Splendid Value EMPORIUM
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 not re-
quire them just at once. George
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.

*

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

■ Street,
Dunedin

T ACCESSORIES, TYRES, LUBRICANTS, EtoFor Motor and Cycle Repairs Ertimat» F**f--,phon* IM Georg* stwarn -■ IBM IQirasi) Mp*-
For Dunedin

ACCESSORIES, TYRES, LIJBRIOANTS. Eto.Estimates Free.—eoox ?•>* n.J. i <

. Knd Cyole Regalri Phone SBW, ; 184 Oeortf St,
MW {Omni (■**£.


