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Domestic By Maureen

r'• ' Chocolate Glaze. /

Melt over hot water two squares of shaved chocolate;
stir into it one-half cup of sugar, turn into a small sauce-
pan and add one-fourth a cup of hot water, then cook to
the softeball stage. Spread while hot over the cakes by
pouring the glaze on top and using a hot knife to spread
it as it runs over the sides.

Stewed Prunes.
Wash the fruit well with warm water, then put into

a bowl, cover with cold water, and leave them to soak.over-
night. Put them in a pan and bring them very slowly to
boiling point. Add a pinch of salt and leave them to
cool, well covered up. Drain off the juice, sweeten it to
taste, and add lemon peel or a bit of cinnamon if liked.
Boil for 10 minutes, pour it over the prunes, and serve.

Prunes and Sago,
Ingredients: 4oz of . sago, 1 dessertspoonful of lemon

juice, 3oz of sugar, 1 breakfastcupful of steamed prunes.
Soak the sago, then boil in a pint and a half of water
until it is clear. Stir in the sugar, lemon juice, and the
prunes, which have been stoned and pounded to a puree.
Cook them all together for two or three minutes, then set
aside ,to cool. Pour into a glass dish and serve with cus-
tard. Orange juice or powdered cinnamon may bo substi-
tuted for the lemon juice.

Jam Roll.
Beat 2 eggs and one-half cupful of sugar together until

very light. Stir in one-half cupful of sifted pastry flour
and 1 teaspoonful of baking powder. Beat until smooth,
then pour into a well-greased shallow pan and bake in a
moderate oven for about 15 minutes. Turn out on a
slightly dampened cloth sprinkled thickly with confec-
tioners’ sugar. Spread the cake quickly with any kind of
jam and roll up. Wrap the cloth tightly around the cake
and let it stand until cold.

Cold Meat Shape.
Trim -|-lb of cooked meat and chop or mince it very

fine. Melt 2 .tablespoonsful of butter in a saucepan, put in
1 tablespoonful of chopped onion and cook it for a few
minutes without allowing it to brown. Then add the meat,J ''
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5 tablespoonsful of bread crumbs, 1 teaspoonful of salt, J-
teaspoonful of pepper, 1 beaten egg, and 2 tablespoonsful
of gravy. Take a plain mould or bowl, just large enough

' >' ' \
to hold the mixture, grease it well and coat it with bread
crumbs, then fill up with the meat mixture and cover the
top with a greased paper. Cook in ,a moderate oven until
firm to the touch. Then turn out carefully on to a hot
dish, garnish with parsley, and serve with gravy, or hot
tomato sauce. This shape may be steamed instead of
baked. Time to bake; - one hour. 1 cupful of cooked and
sieved potatoes may be used instead of the bread crumbs.

Household Hints. <

Ammonia in warm water will revive faded colors, and
it will remove grease spots on rugs and carpets like magic.

There is only one correct way of making teathat is
after scalding out and having the teapot hot, pouring
bubbling, boiling water on the dry leaves, and pouring off
the tea from the leaves in two or three minutes.

Even when of long duration, tea and coffee stains can
be eradiated by the application of glycerine. Take some
of the best quality glycerine, and with it rub the affected
parts, afterwards washing them over carefully in the
ordinary way. 1 \

To wash an eiderdown quilt, dissolve a bai; of washing
soap in 4 quarts of boiling water. When cool, immerse
the quilt, and dab it until clean. Rinse well. Fold and
put through a wringer: then hang on a line to dry. This
should bo done on a dry day.

To whiten handkerchiefs, fine blouses, and delicate
lingerie, wash and dry in the usual manner, then to 1
pint of cold water, add 2 tablespoonsful of granulated
sugar, stirring until thoroughly dissolved. Let handker-
chiefs, etc., soak in this water one-half hour. 'Dry in the
open air.

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

256 Lambton Quay ; Wellington.
It is a woman’s duty that she should add to the har-

mony of the world by looking her very best, and this is now
within the reach of all. For those who are too far away to
avail themselves of personal attention; write, enclosing
stamped envelope, and ‘advice will be given promptly by
our specialist. Do not neglect the first symptoms of hair
trouble. Dandruff in its early stages is easily overcome by
treatment in the home (18/6). If the hair is prematurely
grey or faded, write for “Mistral.” It is a very special
dye, and is used most successfully in our rooms—outfit 19/6.
Do not allow your face to lose its freshness; give it the
attention it requires. We will advise you how to keep it
youthful and attractive at the small cost of 18/6. Perma-
nent waving by expert from Sydney. ; Phone 1599.

Try us for Your next Suit
We offer a First-class Suit to Measure, perfectly tailored and finished in every detail. A large
selection of High-grade and Serviceable Tweeds to choose from, and we guarantee the linings
and pocketings to be first-class. These Suits are made on the premises, and carry our usual

, guarantee. ■

“Satisfaction or Your Money Back”

Special Price £5 IDs
SEND FOR PATTERNS AND SELF-MEASUREMENT FORM.

A. & T. INGLIS Ltd.,
The Cash Emporium ■

- George St, DUNEDIN

R. E. nnuillnri Everything for Baby at Dowling’s Pharmacy ijEverything for Baby
, t. UoWlin§ PLUNKETiSPECIAUSTS - - High Street, H3W6F3at Dowling’s Pharmacy

' High Street, Hawera


