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Domestic By Maureen

Sago Plum Pudding.
1 cup breadcrumbs, 1 cup sugar, -J dtp raisins, J cup

sultanas, £ cup mixed peel, 1 teaspoonful butter, 1 teaspoon-
iul carbonate of soda, 4 large teaspoonsful sago, 1 egg,
essence of lemon. Soak the sago overnight in a cupful of
milk. Mix with the other ingredients and the beaten eggs
next day. Boil 2 hours. This is an economical pudding,
and is very light and spongy.

'An Economical Pudding.
Jib Hour, 6oz breadcrumbs, Jib suet, 1lb raisins, J-lb

currants, Jib candied peel, 6oz treacle, 2 eggfe, and a tea-
spoonful ground ginger. Wash, stone, and pick 'the fruit,
and dry it. Mix all the dry ingredients thoroughly, then
add the eggs well beaten. Warm the treacle, add to it a
tablespoonful of milk. Mix thoroughly with the other ingre-
dients. Turn into a well-greased basin, and boil for eight
hours.

Almond Paste.
Required; Jib ground almonds, Jib icing sugar, 3 or 4

bitter almonds, 1 whole egg, and sufficient extra, white of
egg to make a. stiff paste. Mix almonds and sugar well
together, put all the ingredients into an enamelled sauce-
pan, stir over a slow fire till it becomes a stiff paste. It
must be only warm. Dredge a pasteboard with icing sugar,
roll the paste out to about half an inch thick, brush the
cake over with white of egg. then cover with almond paste,
and then cover with white icing.

Chocolate Cake.
1 cupful Hour, I small cupful sugar, 2 tablespoonsful

butter, 1 tablespoonful cocoa, 3 eggs," I teaspoonful spice
or cinnamon, 1 teaspoonful (Team of tartar, J a teaspoonful
bicarbonate of soda. 1 tablespoonful milk. (.Team the but-
ter and sugar. Add the eggs, one at a time, then the
milk. Sift the dry ingredients together and add. Bake
in sandwich tins. For a filling use 2 tablespoonsful butter.
3 tablespoonsful icing sugar, 1 tablespoonful boiling water.
Beat to a cream and add flavoring. This cake is also nice
with whipped cream.

Cup Puddings.
Jib of prunes (stewed). Jib of self-raising flour, 2oz of

sugar, Joz of butter, I egg, milk (about 1 cupful), pinch of
salt. Sift the flour and salt into a howl, and stir in the
sugar. Mix in the egg. well beaten, and- enough milk to

make a, batter. Melt the butter and coat half-a-dozen,
well-warmed cups or individual moulds with it. Beat the
batter thoroughly for a couple of minutes, mix in. the
stewed prunes (having taken out the stones), and pour into
the prepared cups, which should be not more than half full.
Bake for half-an-hour in a hot oven. Figs may be substi-
tuted for prunes in those puddings.

A USEFUL TIME-TABLE FOR COOKING.
Baking.

Beef.—Sirloin, underdone Eight to ton minutes per
pound. Beef. —Well Twelve to fifteen minutes per
pound. Beef. —Fillet—Twenty to thirty minutes per pound.
Beef. —Rolled rib—Twelve to fifteen minutes per pound.
Mutton.UnderdoneTen minutes per pound. Mutton.—
Well done Fifteen minutes per pound. Pork.—Thirty
minutes per pound. Lamb.—Well done Fifteen minutes
per pound. Chicken.—Three to four pounds hour to
an hour and a half. Duck. —Forty to sixty minutes. Fish.
—Six to eight pounds— One hour. Potatoes. Thirty to
forty-five minutes. Pudding. —Bread, rice, tapioca—One
hour.. Pudding. —Plum—Two to throe hours. Pie-crust.—
Thirty to forty minutes. Custards. Fifteen to twenty
minutes..

Boiling. i
Chickens.—Twenty minutes. Chops'.—Eight minutes.

Steak.—Five to eight minutes. Fish. —Five to fifteen
minutes.

Frying.
Bacon. Three to five minutes. Breaded Chops. Five

to six minutes. Fish Balls. —One minute. Small Fish.—•

Two to three minutes.

“ Kemolite ” Beauty Plasma
The latest discovery for Facial Treatment is “Kemo-

lite,” the Radio Active Plasma, or ooze from the volcanic
wells of the Carpathians. It is simple and pleasant to
use. giving the most remarkable results. The very first
application of “Kemolite” will prove its wonderful beauty-
creative properties. Ladies may hot use this preparation
with every confidence in its action on relaxed muscles,
tissues, and nerves. One jar contains seven Facial Treat-
ments. Price, 13/- posted.

“Mistral” Hair Stain—The most reliable hair coloring
known to science, and not injurious to the scalp. Price,
19/6 posted. By

MRS. ROLLESTON, Ltd.
256 LAMBTON QUAY (’Phone 1599) WELLINGTON
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For a short period only we are offering Silks at Greatly Reduced
Prices. Here are a few prices that will appeal to you, Values

that you will appreciate when you see the Goods
*

CHINESE TUSSORE SILK, 34m wide, heavy weight; guaranteed all Silk. Usual price, Gs lid. BARGAIN
PRICE, 3s lid yard. \

No. 5A DOUBLE QUALITY CREAM FUJI SILK, the best Fuji manufactured; 3Uiu.wide; all pure Silk.
Usual price, 6s lid yard. BARGAIN PRICE, 4s lid yard.

HEAVY QUALITY PURE SILK CREPE-DE-CHINE, 40in wide; in shades of Ivory, Cream, Lemon, Cham-
pagne, Sky, Saxe, Navy, Kingfisher, Pink, Vieux Rose, Coral, Fawn, Mastic, Brown, Grey, and Henna.
Worth 9s lid yard. BARGAIN PRICE, 6s lid yard.

SILK SELVAGE CREPE, 36in wide; in White, Lemon, Champagne, Sky, Saxe, Royal, Kingfisher, Navy,
Pink, Vieux Rose, Fawn, Brown, Grey, Helio, Nil, Jade, and Black. Usual price, 4s lid. BARGAIN
PRICE, 3s 6d yard.

SHANGHAI PONGEE TUSSORE SILK, 34in wide; guaranteed pure Silk. Usual price, 4s lid. BARGAIN
* PRICE, 3s lid yard.

SEND FOR PATTERNS TO-DAY. SEND FOR PATTERNS TO-DAY.

A &T. Inglis, Ltd., The Cash Emporium, Qeo
Dr^ ed^ ’
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Gaze & Co.,
Hamilton

We use the best processes known to modern photography in the finish of our work, so that
still guarantee that excellence in all branches with which you have long been familiar.


