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- REODARD CHUTNEY.

Weigh 31b of rhubarb, cut into inch pieces. Stew till
tonder, with 13lb of brown sugar. Mix the puip with
1lb raigins; stoned and chopped, 11b of onions, chopped,
1% pints of best vinegar, loz salt, 3oz mustard seed, loz
erated ginger, Jloz cayenue pepper. Poil until tender,
then hottle and tio down.

SWERT OATCAKES.

Puat a breakfastcupful  each of flour and oatmeal imto
a howl and rub among thent T large tablespoonful-of lard.
Add 1 tablespoonful of sugar and § tablespoontul of haking
cdn. Make into a soft paste with cold water. Divide in
{hree. Knead cach part, and roll out. Divide in four.
Bake in aun oven for 10 minutes on a flonred shelf.

BRATSED RICE.

Take Goz rice, 1! pints of stock, any kind, loz faf,
1 onion, 1 teaspoonful mixed herbs or chopped parsley.
Peet and chop onion finely. Melt fat in saucepan. Fry
omion iu the fat until a pale golden hrown. Drain rice.
ey it for 2 few minutes with the onion. Then add stock
and salt. Simmer on top of stove or in the oven for ome
hour. DHsh up and serve hot.

SNOWDON TUPDING.

This pudding may he made with any kind of jam, or
marmalade if preferred. Mix together 4oz each of suet,
hroad crumbs. nud hrawn sugar, 2 tablespeonsful of ground
rice. 2 tablespoonsful of preserve, 1 egu, and % saltspoonful
of hicarbonate of soda. Place all in a greased mould, and
hoil for 23 hours, or longer if timoe permits. Serve with
swoet sauce, flavored with the same preserve as the pud-
ding.

MOTOR BISCULTS.

alf pound of hutter, half peund sngar, 100z flour,
1 ey, 8ift flour, heat egm, cream butter and sngar; add
heaten ez and a little essence of lemon or vanilla; then
add flour, and mix to o stifl pasie. TKnead slightly, roll
ont very thin. stamp ont in rvounds, and bake in a hot

~aven 7 to 100 minutes,  Put half an almond o top of each
hisenit before putting in the oven. .
MAKE YOHR OWN CANDIED PERL,

Cut up any quantity of erange or leman peel vou may
have, Cover with coid water, and boil nntil soft.  Pour
water off, and hoil again,
away. Boil 2 cupsful o’ sugar in 1 of water until it threads
when dropped off the spoon. Cook peel in syrup for 10
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This takes the Dbitter taste

minutes. Drain, and coat the peel with granulated sugar.
It is now ready for use, and will keep any length of time
in a dry place. The cost is very small when you can get
a few cheap oranges and lemons.

GOOBEBERRY JELLY.

Wash some green goosebérries very clean; then io
each pound of fruit pour 2 of a pint of cold water, and
simmer then until they are well broken. Turn the whole
into a jelly-bag or cloth, and let the juice drain through.
Weigh the juice, and hoil it rapidly for 15 minutes. Draw
from the fire, and stir inte it until entirely dissolved, an
equal weight of good sugar sifted fine. Then boil for 15
minutes longer, or until it jellies strongly on the spoon.
It must be perfectly cleared from scum. Then pour inte
small Javs, and cover with brandy papers in the usual way.
When finished it should be quite transparent.

TO PHESERVE GREEN GOOSEBERRIES, *

o b of gooseberries allow 1ilb of refined sugar and
13 pints of water. TPick the gooseberries, set them over a
fire to seald, inking care they do not boil. When tender,
take out and put info cold water. Clarify 1§lb of sugar in
14 pints of water; when the syrup is cold, put thoe rfoose-
berries singly into your preserving pan, add the syrup,
sel. Them over o _gentle fire.. Boil slowly, so that ihey do
nt break.  When well soaked with the sugar, smove the
pan, cover with white paper, let them stand all night.
Next day take out fruit, boil syrup until it beging to ba
“rapy.”’  Skim well, add the gooseberrics, set over a slow
fire to simmer till syrup is thick. Then take out, set them
to conl, put them with the syrup into air-tight jars. Keep
them in a dry place.

MRS. ROLLESTON, Ltd.
Hair Physician and Toilet Specialist,

256 LamproN Quay WELLINGTON.

A word ahout “Mistral,”” the incomparable hair dye.
We havo proved beyond a doubt that it is the one and only
dye which positively restores the lost color to grey or fading
Iair. Tt differs from the old style, which merely put color
on the hair. “Mistral’’ is abserbed by every Iair on the
head, thns makimg the color so beantifully 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, skillully performed—10/- per sitting of half an hour.
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"A. & T. INGLIS,
[RISH TABLE LINENS

AT A BIG DISCOUNT OFF RULIN G RATES.

A Special Purchase
of High-class

BLEACHED DAMASK TABLECLOTHS, per-
| fect goods—

Size 66in x 66in Usually 23/ Now 18/9
\ Size 70in x 88in Usually 26/9. Now 21/9
Size 72in x 90in Usually 32/6. Now 27/6
Size 66in x 86in Usually 37/6. Now 29/6
Size 72in x 90in, all
Linen Usually 45/- Naw 35/-
Size 68in x 86in, all
Linen .. ... Usually 55/-. Now 39/6
Size 70in x 106in, all
Linen Usually 57/6. Now 42/-
Size 70in x 106in, all
Linen Usually 66/-. Now 47/6 "

L TD. Submit this V\;eek

SERVIETTES, in fine Satin-finish Damasgk—
Size 22in x 2lin—Usunally 23/6 Now 18/6 doz.
Size 24in x 24in—Usnally 26/9 Now 22/9 do=.
Rize 27in x 25in—Usually 35/9 Now 30/- doz.
Sizo 24in x 24in—Usually §7/6 Now 45/- doz.

BLEACHED TABLE DAMARKS, best makes,
~_ splendid designs—
52in White Satin Damask—5/11 For 3/11 yd

62in White Satin Damask—8/9 TFor 5/9 -yd
68in White Satin Damask—8/6 For 5/11 yd
56in Union Damask —10/9% For 5/9 3d
72in All-linen Damask —25/- For16/9 yd

Sin Unbleached Datnask -—8/11 ¥For 5/9 yd

SECURE SOME OF THE TABLE LINEN BARGAINS. THE VALUE IS EXCEPTIONAL.

A. & T. INGLIS, LTD.

THE CASH EMPORIUM,
DUNEDIN

_ .

B h‘n 1 ﬂ ACCEBBORIES, TYRES, LUBRICANTS, Bio.
I rnlﬂrn For Motor and Oycle Repairs Estimates Free. Phone 1892; Garage, Station St



