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SOME “WHY’S" IN COOKLRY.
“wHY CAN'T 1 MAKE GOOD BREAD P’

“Why do my omelets fall?” “Why is my pastry not
flaky like my neighbor’s?’ These are some of the ques-
tions that trouble housewives which I shall try to answer
(says a specialist in a contemporary).

“Why are not my results always the same P

The chief reason for this is that you do not measure,
and if you do, you do not measure accurately-—all recipes
nowadays are compiled with the idea of level meqsure-
~ments, and if one over-measures oven ever so little, it
upsets the proportions. Take a cup of flour, for example
—did you ever mecasure a cup of flour, and then sift it
and measure again? TIf vou have, you have fuugd that
measuring after sifting gives vou sometimes as wmuch as a
quarter of a cup more flour than jnst measaring right out
of the barrel. Now, all recipes are for sifted flour, and if
vou do not sift it before measuring, von are putting too
;nucll in the recipe. A teaspoonful of haking-powder or
‘spice means a spoon just level full and not one bit nore.
Then when the recipe says. “Sift the haking-powder with
the flour,”’ it weans to make atl the measurements, put
them in the sifter, and sift all together before you start to
make the cake, and not to wait and sift them in as you
go along.

" By Maureen

“WHY PG MY OMELETs FARLY

Because the,'v are cooked too fast, or over too hot a

fire. All cgg cookery should be done at a low temperature;
the air in the Lubhles of the omelet should have time to

expand. Then you must dry out the moisiare in the ege

slowly, for when it is quickly taken from the fire it goes
back into water and makes the omelet fall
The same rule applies to meringuces.
cooked in a very slow oven,
and wateh them earefuliy.
CWHAT I8 THE MATTER WITH MY BREAD P
" Perhaps vou put the veast in the wilk or water when
it is too hot.
hread will not rise. Have the temperature lukewarm,
Y and keep vour bread at that temperaturve for the best
results. Try to knead in all the founr necessary in the
first kneading’. or mixing, if yon nse a mixer. Kuead until
it does not stick to the hoawrl, and then put it to rise. If
vou nse muich flour. when yon make it. inte loaves it is
apt to leave a heavy line at the hottom of the lnaf; use
very little flour or better still, none at all. Tt the bread
rise until it is double its orizinal hulk when rising the
first time, and then let it risc again after it is made into

NEW ZEALAND TABLET .

They should be
Leave the deor almost open’

Hot liguid . will kill the yeast, and then the
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loaves. The second kneading generaliy determines the tex-
ture of the bread. Cut jt open and see if the bubbles are
evenly distributed before you form the loaf. Bake it until
it feels light for its size. If you want a soft crust, wrap
it in a clean cloth as soun as it comes from the oven, but
it a crusty loaf is desired, let it cool on its side until per-
fectly cold. Sour bread is often caused by unclean ntensils,

_ sometimes by not scalding the milk or by letting the bread

rise too long.

. “WHY IS MY PABTRY TOUGH

Do you use enough fat? Good pasiry must have at
least a gquarter-cupful of fat to a cupful of fAour. Then
eut the fat in; never use the fingers, and keep all the in-
gredients cold,  Be careful o use just enough water to
make a soft ball that will Teave the sides of the howl; too
wet a dough means the addition of too much flonr in the
rolling, and-a tough pastry. If the day is Iot, "cool the
pastry before rolling, and do not handle it any more than
can be helped. Roll with a light tonch. Always hake it
in-a very hot oven. _ g

“WHY DOES MY CUSTARD CURDLE?’ .

Because you have cooked it too long or at too high a
temperature.  Alwavs cook a custard over hot water, and
never let the water hoil: keep it hot, but not hoilinge
Cook it until it coats the back of the spoon. For a baked
custard. bake it in a pan of hot water, and sce that the
water does not boil in the oven. Try it with a knife to

- see if it ig done, and if the knife comes out clean, it is,

though it may not be brown.

Stir a seft enstard constantly. while cooking, and e
not flavor it until it is cold. Never forget to strain a
custard ; this takes out the little hard cord which holds a
volk in place.

) “WHY T8 MY SPONGE-CAKE POORF"

Perhaps it is baked in oo hot an oven: this cake re-
quires a very slow oven, Do not grease the pan for a
sponge-cake, and bake it until it leaves the sides of the
pan slightly. ‘When you take it out of tha oven, turn it
upside down on a sieve, and do not take it ont of the pan
until it is cold.

_MRS. ROLLESTON, Ltd,
Hair Physician and Toilet Specialist,
WELLINGTON.

A word about “Mistral,” the incomparable hair dye.
We have proved berond a doubt that it is the one and only
dre which positively restores the lost color to grey or fading
hair. It differs from the old style, which merely put color
nn 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), 19/8.,

Permanent waving by ¢Nestle’ Waving Machine,
Flectrolysis, the only treatment for removing disfiguring
hairs, skilfully performed—10/- per sitting of half an hour.
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ATSpecial Purchase’
of . High-class

BLEACHED DAMASK TABLECLOTHS, per-
fect goods—

. :." r.-_.‘ - fieey e

. BLEACHED TABLE DAMASKS, best makes,

Size 66in x 66in Usually 23/9. Now 18/9
© Bize 70in x 88in Usually 26/9. Now 21/9
' Bize 72in x 9Gin ... Usually 32/6. Now 27/6
Bize 66in x 86in Usnally 37/6. Now 29/6
Size 72in x 9in,.all . :
Linen .o v Usuvally 45/- Neow 35/-
Size 68in x 86in, all- -
Linen ver .. Usually 55/-. Now 39/6
Bize 70in x 106in, gt : }
inen e . Usually 57/6. Now 42/
Size 70in x 106im, all '
Linen see .. Usually 66/-. Now 476

SEOURE SOME OF THE TABLE LINEN BARGAINS. ‘THE VALUE 18 EXCEPTIONAL.

IRISH TABLE LINENS |

AT A BIG DISCOUNT OFF RULIN G RATES.

SERVIETTES, in %ne Satin-finish Damask—
Size 22in x 2lin—VUsually 23/6 Now 18/6 doz.
Size 24in x 24in—TUsually 26/9 Now 23/9 doz. )
Size 27in x 25in—Usually 35/9 Now 30/. doz.
Size 24in x 24in—Usnally 57/6 Now 45/- doz.

splendid designs— . :
52in White Satin Damask—5/I1 For 3/11 yd

oo —

62in White Satin Damask-—8/9 ¥or 5/9 yd
63in White Satin Damask—9/6 TFor 5/11 yd
56in Union Damask = —10/9 For §5/9 yd
T2in %}i,-l_inen Damask —25/- Forls/9 yd
56in Tlubleached Damask —8§/11 For 5/9 yd
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ACOESBORIES, TYRES, LUBRICANTS, Bto,

Bt Formotor and OyeleyRepairs Brtinates Fron, Fhono 1002; Garags, Sssion 51 DUNGHID.




