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About Dressing Gowns

HE most popular, and. in many

© ways, the most elegant dressing
gown of to-day is the one which ix
made exactly, or almost exuctly, tike
man's. : )

They are frequently made in just the
same kind' of siik, too, and quite
‘number of women buy them at men’s
shops, .

" Long sleeves, a roll collar, and a pair

of pockets are three of the more prac-

tical*reasons for preferrving this kind of
dressing gown to any other. The chief
apsthetic reason is that no other type
agrees so happily with the ablguitous
- pyjama, and few will eonsent fn take
up so little space in  the wardrobe or
suitease, and yet cover their owners
g0 warmly amd thoroughly vhien in
‘use‘:v,
Printed Silks and Satins,

Tho «itks and gatins nsed for 100 ¢
dregsing gowns are nearly alwars
printed. and wsnaliy in most attractive
colonrs.

It is naturally possible to choose a
plain fabric and have it made up in
the same way, but the printed ones are

- generaily more inferesting, especially
as the trousers of most of the bhest
Pyijamas are piain.

In spite of the excellence of this
kind of dressing gowns, there are occa-
sions, however, when a less tailored-
looking garment is” more comfortabte
and becoming.
one of the most important of these,
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All iiuveers. Write for ¥ree
Recipe Booklet te “Ancheor,”
Box 8i4, Aucklapd

An afternoon siesta is

THE WOMAN'S
POINT OF VIEW

If you are going to rest at all, you
may as well do so as thoroughly as
possible, and a really comfortable rest
gown is distinetly helpful.

Many of thede are really charmihg.
They are made in very soft silics which
hardly crease at all; in supple satins,
and sometimes in velvef.

Most of them have a fairly deep V
neck und plenty of fullness. without

any apparent bulk, obtained as a rulé

by a wide cross-over skirt. Their
sleeves are ukuaity yute iong, lnvavi
ably quite loosp, and freguently have
that medineval efiect which is almost
universally becoming, and. essentially
appropriate for this kind of garment.
shetland and  Velvetecn,

Mowoered  erepe de  chine  makes
charming rest gowns, washes perfecidy,
and, thorefore, sharves 1many of the
practical qualities ol those made Loy
wmen, in silk. .

The long Shetland dressing gowns
lined with chifton are delightfully soft
aund warm, and these, like the man-
nish one aiud tie simply made crepe
de chines pack info . a  surprisingly
small space, and show no creases. 1t is
unwlse, however, to expect them to en-
Jdure a strenuous existence, and une
less they are cleaned with expert care,
they lose their shape. and softness of
texiuare. -

Valveteen, on the other hand, wears
and washes  excecdingly well, and
when a pleasant colour has heen chos-
un, and the cut is. good, the velveteen
Aressing gown becomes a  thoroughly
=sitisfactory possession,

Elizabe;z‘lnz‘c;n Gl oves

“(JUBEN Jlizabeth” gloves are the.

latext gpuntlets for those who like
novelty in their accessories, They are
made in solt suede in deep erimsom or
vivid green and ornamented with gold
fringe and gold braid, the glove itself
being heavily embroidered with gold
threads and gold beads in imitation of
the gloves of Tudor times.

. sugar, allowing one pound

By “VERITY *
Good Pastry

FPHIS Is the time we see frult tarts

and temptihglooking cold meat
pies on the sieleboa;d, Methpdical
housewives set apart one special day

in the week for pastry-making. It Is
inore economical and saves many
rather trying hours in the hot {tehen

on 2 summer day.

Pirst, it is important to have all

your cooking n\te‘nsils cold gnd dry, A
marble slab for rolling gives better re-
suits than a board, and n glasy rolling

pin is preferable to the old-t hioned

wooden -one.
neat-pie crust.

Finely sieve #1b. of fdour "uto a cold
busin amd break up into it Boz each
of butter and lard.  Make a well in
the centre of the aixture, dropping
rherein Ilf a teaspoonful of lemon
juice and sufficient colq water to make
i paste,  The colder the water ix the
hetter will be your pastry, so if you
have it, pop in_a 1mp of ice hefore
using.

Now roll out the pastry and fold in
thtee, Do this quickly three times,
~0 that you get as much air as possible
in the folds. ‘This helpx to make it
light, 1t is now reudy for {he pie
dish, and remember that meat ciusts
should be half-an-inch thick,  Brush
over sith yolk of egg and buke in 8
quick oven.

Now ir§ this recipe for

Using Up the Trimmings.

No matter how .arefully you weigh
up your imgredients, tliere is always a
certain amount of pustry left over on
pie-making day. {.ere is one of seve-
ral different ways of using it yp.
Ioll .out the trimmings to a thickness
of 4in., and sprinkle all over a fine
layer of purmesan cheese, Furl up
the npastry without disturbibg the
vheese and ¢ut into fingers.  Place on

n greased bhaking tin and e¢ook in & hot

oven until a pale brown.

'Mhese, when cooked, will be cheese
straws.,  Let them cool off and then
store away in g biscuit tin; you will
be glad of them for the hext emetg-
ency supper.

—

- Green Tomatoes

Qreen tomato marmalade is an un-
common nreserve, Skin and slice tom:-
toes, place in a pah, and cover with
to every
pound of fruit, Keep warin until the

o Sugar melts, then bofl for ene hour.
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After the Day
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(By Alexander Gifford.)

After the doy, when yow eqme home
to me,

Thene am I, too, at home—sa ha@p%

At home to have you there, $0 please
to apread s
My Uttle talk aboyt you, help to shed
Long hours ag a garment, dnd de free.
Lije has so many vojces il you key
The Howrs hundred tdsks in harinony
When nou relurn. to dinner, firé, 4nd
bed
After the day

You bring me test; 1 prdy thet it may

be

That I bring pegee to you, that ehways
we )

Harbour cach ong the other, each one
fed ‘ v

Irom out the other's store, Then g¢ie
we wed

entirety

In perfeetuess, and find
After the day.

Prepate some apgelica by covering

with Dbojling watet and ghred finely;

Add {b. of this to every 1ib. of the
jam. Boll for about tsvehty minutes,
continually stitving the mixture, Pout
into warm jars and eover when cold.

Pickled. Tomatoes.

To 5ib. sliced fruit, add six ohions,
cut finely, and 12 small chillies. Place
the ingtedients in a pan, sprinkle salf
over them, and leave for 12 hours.
Dirgin off the Hqyld, afd ndd a dhart of
vinegar, Place in a watth oveh to bake
slawly for about apn hour, theh place in
warim jars; Make a mixtnre of one
dessertspoonful each of mustard and

_brown sugat, and ope teaspoonful each

of cloves, pépper, ahd ginger. Boil this,
and pouyr it over the miktuye in’ the
jars, Cover when cald.

Tomato chutney i8 always an appetis-

)..«

ing pickle for use with c¢old meatd
Take 5lb. of greeh tomatees, wipe, dndt

slice them In a pan, spripkling each
layer with siaif. Allow to s{and 12
hours, then strain off sait Hquid.

Sljce four large onions and 38lb. of
apples, and place thein with tomatoes
it @ pan with 41b, brown Sugaf, 4oz
sultanas, 1 teasgpoonfpl ground ginger,
1 teaspoonfnl mnstatd, #iteaspoonful
cayettie, and o phicket of spice. Ada
ohe quait vinegak, and boil uhtil the
mixtute is soft, stitring oceasiopally us

‘it thickens. When cold, put into- jars

and tie down.
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