Taunspay, June 7, 1923.

NEW ZEALAND TABLET = 49

By Maureen

Domestic

Sage Plum Pudding.

I cup breadvrumbs, 1 cup sugar, | cifp raisins, § cup
sultanas, § cup mixed peel, 1 teaspoonful butter, 1 teaspoon-
ful carbonate of soda, 4 large teaspoonsful sago, 1 egg,
essence of lemon. Soak the sapgo overnight in a cuplul of
milk, Mix with the other ingredients and the heaten eggs
next day. Boil 2 hours. This is an ceonomical pudding,
and s very light and spongy.

"An Tconomical Tudding.

b Hour, Goz breacderambs, b osuet, b raisins, b
currants, ilb candied peel, Boz treacle. 2 eges, and a tea-
speoutul ground ginger.  Wasl, stone, and pick the truit,
aud dey it. Mix all the dey mgredients thoreushly, then
add the eggs well beaten. Warm the treacle, add to it a
tablespoonful of milk. Mix thoroughly with ithe ather ingre.
dients.  Turn into a well-greased basin, aud hotl for eighs
hours.

Almond Paste,

Required . 41 ground atmonds. b cing sugar. 3 or 4
bitter almads, 1 whole egg. and sufficient extra white of
ege to make a stiff puste. Mix almonds and sugac well
together, pul all the ingredients inte an enamelied sauce-
pan, «tir over a slow five il 4 becomes a stiff paste. Tt
wust be only warm.  Dredpe a pusteboard with icing sugar.
roil the paste vut to about halt an inch thick. brash the
cake over with white ol veg. then cover with almond paste,
and then cover with while Jeing,

(Thocolaie Cake.

T cuplul Hour, 1 small cupfnl sugar. 2 tablespoensful
butter, 1 tablespoontful covon. 3 ewps,s | teaspoontul spiee
or elnnamon, 1 teaspooniad cream ol tarfar, !
hicarhonute of soda. 1 tablespoontul milks Uream the -
ter and sugar,  Add the egoss oone at oa tie, then the
milk. Sift the dry vgredients together and add.  Bake
in sandwich tins, For oo Gllong use 2 ablesnoousiul bhutter,
3 tablespaonsful iving sugar. 1 tablespoontul hoiling water.
Beat to a ercam and wdd davoring,
with whipped cream.

a Leaspoontul

Thix eake ix also nice

Cap Muddings.
Uhoof praves {stewedd, Hh ol self-ratstng lour, 2oz of

make a batter. Melt the butter und 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 liot oven. Iigs may be substi-
tuted for prunes in these puddings.

A USEFUL TIME-TABLE FOR COOKING.
Baking,

Beef.—Sirloin, underdone—LEight to ten minutes per
pound,  Beef.—Well done—Twelve to fifieen minutes per
poumtl.  Beel . —Fillet—Twenty to thirty minutes per pound.
Beef, —Rolled rib—Twelve to fifteen minutes per pound,
Mutton.—Underdone—Ten minutes per pound, Mutton.—
Well done—Fifteen minutes per pound.  Pork.—Thirty
mintites per pound.  Lamb.~—Well done—Fifteen minutes
per pound.Chicken.—Three to four pounds—One hour to
an hour and a half. Duck.—Forty to sixty minutes. TFish.
—8Six to cight pounds—~One hour.  Potatoes.—Thirty to
forty-tive minutes,  Pudding.—Bread, rice, tapioca—One
hour.  Pudding.—Plhim—Two to three hours.
Thirty to lorty minutes.
mintes..

Pie-crust.—
Custards.—¥Fifteen to twenty

Boiling,

Chickens.—Tweuty minutes.

Steak.—ive {0 eight minutes.
nrintes.

Chops.—FEight minutes,
Fish.—Five fo fltecn

Feving.
Bacon.~Three to five minutes,  Breaded Chops.—TFive
to six minutes.  Mish Balle - -One sonute. Small Fish.—
Two to three minutes

““ Kemolite ’ Beauty Plasma

The latest discovery far Facial Treatment is “Kemo-
lite.” the Radio Active Plasma. or onze trom the voleanie
wells of the Carpathians, Yt is simple and pleasant to
use, giving the most remarkable resulis. The very first
application of “Kemalite™ will prove its wonderful heauty-
ereative properties. ladies may ot use this preparation
with every confidence in ils action on relaxed muscles,
tissues, amd nerves. One jar contains seven Facial Treat-
ments. DPrice, 13/- posted.

“AMistral” Hair Staie—The most reliable kair coloring
known to science, and not injurious to the sealp. Price,
19/6 posted.
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- For a short period only we are offering Silks at Greatly Reduced

Ioorold Prices. Here are a few prices that will appeal to you, values |Pscics
that you will appreciate when you see the Goods !

PRICE, 3s 11d yard.

PRICE, 35 6d vard.

PRICE, 3s 11d yard.
SEND FOR PATTERNS TO-DAY.

2

T IS T 2ot B el (Rl S R 2 S (e e (g Jg (v e e el e

ot S0 e T e )

-

CHINESE TUSSORL SILK, #4in wide, heavy weight; guaranteed all Sillk. Usnal price, Gs 11d. BARGALN

No. 54 DOUBLE QUALITY CREAM TFUJI SILK, the best Fnji manwfactured; 3tin. wide; all pure Silk.
Usual price, 63 11d vard. BARGAIN PRICE, 4s 11d yard.

HEAVY QUALITY PURE SILK CREPE-DE-CHINE, 40in wide: in shades of Evory, Cream, Lewaon, Cham-
pagne, Sky, Saxe, Navy, Kingfisher, Pink, Vieus Rose, Coral, Fawn. Mastic. Brown, Grey, and Uenna,
Worth 9s 11d yard. BARGAIN PRICE. 6s 11d yard.

SILE SELVAGE CREPE. 36in wide; in White, Lemon, Champagne, Sky.
Pink, Vieux Rose, Ifawn, Brown, Grey, Helio, Nil. Jade, und Black.

SHANGHAI PONGEERE TUSSORE SILK, 34in wide; guaranteed pure Silk.

A & T. Inglis, Ltd., The Cash Emporium,

.
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Raxe, Roval, Kingfisher, Navy,
Usual price, 45 11d. BARGAIN

Usual price, 45 11d. BARGAIN
SEND FOR PATTERNS TO-DAY.

George Street,
Dunedin
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Ga z7e & co., Wa use the best processes known to modern photegraphy in the finish of our work, so that we can

Hamilton

still guarantee that excellence in all branches with which you have long been famitinr.



