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By Maureen

Domestic

ROYAL ICING, :

Yor either Christmas cake or sandwich, 11b of icing
sugar, white of 1 egg, juice of 1 lemoen. Beat the white
quite stiff, add the sugar, which has been passed through
a hair sicve, and the strained lemon juiee. Work with a

wooden spoen until the icing looks very white, then spread

on the cake with a knife dipped in hot water, and dry in
& cool oven.
RUKET UUDDING,
Mix together 120z of flowr, Goz of fively chopped suet,

1 teaspoontul of haking powder, und § teaspoonful of salt.
“Mako into rather a stiff paste with cold water.  Shape it

inte a roll, wrap it g pudding eloth which has heen

sealded and well dredeed with Aour, and seenre the ends

with string.  Plunge 76 into a zaueepan of boiling water
and boil steadily for at least 21 hours. Serve with jam,
“treacle, ov. if prefevred. good gravy. As an accompani-
. 4 mient o u joint of roast beetf it cconomises the meat and is
, ‘{11 itself very nourishing.

»- GOLD AND SILVER SANDWIUHES,

Y Jor gold sandwichies. 20z each of self-raising flour,
eastor sugar and butter, the volks of 2 ogus, a little yellow
colering.  Tor silver sandwiches, 2oz cach of selferaising
flour, caster sugar, and butter, the whites of 2 epos. JMe-
thod (for both eakesy: Beat the butter and sugar to a
cream, add the flour and cither the volks or whites beaten
Bake in two round buttered tinsg fer about
When eold. put the cakes together, sandwich
wanted very

very Jight.
10 minntes.
fashion, with a laver of jam between, 1f
nice, ice over with roval feinge,

RICH PLUAM CATE.

This calee should be made 11 November for Christmas,
when it could he iced and decorated. 1 each of sxell-
raising flonr, raising (toned and halved), and corrants:
120z caclt of butter and eastor suear, Libh wixed candied
peel (thinlv sliced). 2oz ground abmonds, G to 8§ egus, a
wineglassiul of hraudy., Beat the hutier to a cream, add
the suear, velks of coes, flour, ete Insthv the whites heaten
very stiff, and the brandy.  Live o tin with two er {hree
thicknesses of grensed paper, pour in the misture, and
The mixture shontd

When cold, cover

hake 3} to 4 Lours in o modereie oven,
not he too moisl or the {ruic will sink.
with waxed paper and store In an alr-tight tin nutil re-
quired for ieing.
ROLLED REEFSTEAK.
Take aliout 21k of steak, cur in one plece and tatten
it with a rolling pin, spread with 6 1o Soz of veal foree-
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T A Special Purchase
' of High-class

BLEACHED DAMASK TABLECLOTHS, per-
fect poods—

Sizo 66in x 66in Usually 23/9. Now 18/9
Sizo 70in x 838in ... Usually 26/9. Now 21/9
Size 72in x 90in ... Usually 82/6. Now 27/6
Sizo 66in x 86in ... Usually 37/6. Now 28/6
Size 72in x 90{n, all ’ .

Linen . ... Usually 43/-" Now 33/-
Siza 68in x 86in, all

Linen oo .. Usually 55/-. Now 39/6
Size 70in x 106in, all ‘

Linen . v.. Usually 87/6. Now 42/-
Size 70in x 106in, =ll

Linem - ... .. TUsually 66/-. Now 47/6

-

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

A. & T. INGLIS, LTD. e
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i
meat rather highly seasoned, roll up tightly and bi;ld
firmly with tape. Heat ljoz of butter in a stewpan, put
in the meat, and fry quickly until the whole surface is
browned, then add a pint of stock, cover closely and cook
slowly for about two hours. Place on a hot dish, thicken
thee gravy with o talilespooniul of flonr, hoil for threo or
four minutes, scason io taste und strain over the meat.
This dish couid wvery well be covked in an -earthenware
casserole In the oven, while a simple forcemeat of bread-
eramhs, chopped suet, or fat bacon, herbs and seasoning,
might be substituted for the veal,

OTREIOLD T{INTS.

IE the hands hecome elinpped or ronghened after hiav-
fug them 1 water Lor a0 Jong tmes rivse them well and
apply a litthe viveger, letting it dry an,

Candle-urense o o carpet may e romoved by weans
of hlotting-paper and hot irons,

Grass staos on elothing <hould he soaked in paraffin,
The gartment may then he washed as usnal.

Fgual parts of vesin and heel suet melted together
make an execellent wax for sealing hottles containing fruig
or picklea,’

To keep cheese fresh, wrap it fu o cloth that has heow
dipped in vinegar and wring as dey as pessible.
a ool place.

When toothbrushes heeame solt it is possible to make
them new again by cutting with scissors an eighth of an
meh off the hristles.

To remove ink slains from linen, pour melted tallow
on the marks. Then wash the avtiele, and the ink and
grease will Loth disappear,

Keep

To whiten and soften the skin, parbeil o few mediume
sized potatoes, remove the skin, and use them as vou would
a picee of soap for washing the hands,

MRS. ROLLESTON, Ltd.

Hair Phoysician and Totlet Specialist,

256 Lameron Quay WELLINGTON.

A word about” “Mistral,” the incomparable hair dye.
Wao have proved bevond a doubt that it is the one and only
dve which positively restores the lost color to grey or fading
hair. Tt differs from the old siyle, which merely put color
on the haiv. “Alistral” is absorhed by every hair on the
head, thus making tho coler so beatifully natural and

permanent.  Price, 18/6; posted (plain wrapper), 19/8.,
Permanent waving hy  “Nestle” Waving Machine.

Flectrolysis, the only treatment for removing disfiguring
hairs, skiliully performed—10/- per sittinge of Lalf an honur.
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[RISH TABLE LINENS

AT A BIG DISCOUNT OFF RULIN G RATES.

SERVIETTES, in fine Satin-finish Damask—
Size 22in x 2lin—Usuully 23/6 Now 18/6 doz.
Size 24in x 24in—Usually 2679 Now 22/9 doz.
Size 2Tin x 25m—WUsually 85/9 Now 30/- dox.
Size 2din x 2in—TUsually 57/6 Now 45/- doz.

BLEACHED TABLE DAMASKS, best makes,

splendid designs—
52in White Satin Damask—5/11 For 3/11yd
62in White Satin Damask—8/9  For 5/9 yd
Tor 5/11 3d

68in White Satin Damask—9/6

56in Union Damask —10/9 For 5/% vd
72in All-linen Damask —25/- Torl6/9 ¥d

56in Uubleached Damask —8/11 TFor 5/9 ¥d

THE CASH EMPORIUM,
DUNEDIN
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Ihurniﬂrﬂﬂ ®3r Motor and Oycle Repair

AOCESSORIES, TYRES, LUBRICANTS, Xto. .
g Estimates Free. Phone 1802; Garage, Station St nu"edln



