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cold water, aud salt, Cook until mix-
ture thickens, stirring constantly. Put
mixture in double Dboiler, cook for 15
minutes, and add vanilla and walnuts.
Serve cold with whipped ueam.*-\hb.
LL 0., Takagpuna.. o

Tasty Rhubarb
Reapes

————

THE followxng récipes will be
found uscful; as at present

the rhubarb  is partxcularly nice.
Rhubarb Jelly is pretty and easily
made. Take a small bundle of
! rhubarb, 4oz. sugar, §oz. of leaf
-gelatine, the grated rind of a
lemon, and half a pint of water.
Wlpe the rhubarb ‘with a cloth,
cut into short lengths and gently
stew with the water; sugar and
lemon rind. When tender; rub -
through a sieve.. Dissolve gela-
tine in two tablespoons of water
and strain into the rest of the in-
gredients,  Turn into a wetted
mould and keep in a cool place
“until - set, Serve thh whlpped
cream. . :

Rhubarb Conserve: Su.. pounds
rhubarb, six- pounds sugal, two
femons, $1b. almonds. Wipe and
" cut rhubarb and let stand 24 to
36 hours before boiling. Slice
lemons very finely, removing pips:
and. soak all night in a little
~ water (sufficient to cover). Shred
the almonds and boil all together
for one hour.

Rhubarbk and Banana Amber~
Take two bundles of rhubarb, four
large bananas, four oz castor
sugar, four oz. of cake crumbs,
two eggs, and some finely-
crushed macaroons. Wipe rthu-
barb, and cut into inch lengths.
Peel and slice bananas, Steam
together with very little water
and enough sugar to sweeten,
until tender; then rub all through
a sieve. Next stir in the cake
crumbs and the yolks of eggs;
butter a pie-dish and put in the
preparation and bake in a mod-
erate oven for about 25 minutes,
Whisk up stiffly the whites of the
eggs with two oz castor sugar.
Spread this on the cooked fruit, -
and sprinkle with the crushed

macaroons. Return the dish to a
fmrly hot oven for 10 minutes or
so "to set and slightly brown-
the surface. Delicious cold with
whipped cream.—Mrs. "C.G.R,,
Taumarunul

Tea Loaf

TAKP 3 eges. beat 1 minute. add 1 enp

sugar, beat 1 minute, add L-cup
hot water, beat 1 minute, then 14 cups
of flour with 1 teaspoon baking powder.

beat 1 minute.. Do all beating 1 minute

This toaf
moist.—drs.

by the- clock. Bake 3<licur.
is very nice and keeps
BA., I’orLland

S’\IL‘AR the hands with iat when pee\t-
ing onions and it will prevent the -

odour clinging to the fingers.

‘ littie

_proves the

©tlovwn.

AND HOME JOURNAL

63

: HOUSEHOLD HINTS

S’L‘Alhb caused by fruit can often

be removed irom pudding-cloths
if broken eggshells are put into the
water in 'whi'ch the cloths are bohled.

01.»1\, ﬂoweLb will last longer it suu '

dissolve an aspirin tablet in the
water. A few drops of Coady’s fluid
will answer the bdlll(, pmpose

1O remove "l(,dbe :.pots on thm tab '

rics.  Saturate a piece of cotton

‘wool with ol of eucalyptus, and dab

the spot. Allow to dry, when spot will
have disappeared. ) ]
0 find a leak in the gas pipe Lrush

it over withh o small brosh oand
soup lather. and bubbles will appear
where tle leak has sprung. Cover it

with dry \Ud.l) uul.ll it L.ll.l ‘e wepaivea,

\VIIL,' washing Oldllliil\
fairly hot soapy waler to w Lich o
blue Las been added. Glasses
(it have contiiped milk should first
be. waxshed in cold wuter. Hot water

©makes a _ﬁlm appeit.

F beds are to be stoved for  any
length of time, it is a good plan

o give the wire matfregss o codt of
aluminium paint, This net only  im-
appearance, but helps Lo
keep it free from l~1}$1.. .
ARPETS which ave too heavy to be
moved freguently. should af least

be turned around so that they do net
develop a  well-worn pathway from

Cdoor to door and tabte beforve thelr

fime. Rugs do not suffer this disad-
vantage; ey can be changed vounst
fr oqueutl\ .
= £ a

PO ice the top ol a ke eveuly and
prevent the icing from remning
the sides, cut a .piece of stiff
white kitelien paper, double it over. and

pin closely round the cake with the ftoy " -

edge stuuding ., up a 1ittle ahovv .the
cake, and spread the teing up. to. “the
paper: . do not remove the pzlpel mrh‘
the leing hf\s sef.
&,O\IF/J?I\II‘A 2 small hoje e'»elop-
Jn g water tank. rendering ‘it use-
tess, It the rest of the tank 5 sound.
cnt fwo pleces. of zine. coms Ierah]\
larger than the hole and make an“open-

*

tug u the centre of each; pnt one piect .

on the inside of the hole. the’ ‘other on
the outside. and.run & nut and. ho!t
through them and wind un ghtly
The tank will then last for ¢oT

more. .

HEN 'wishing to lanntl(ai'vmlr cot-
ton frocks, keeping their: original .
o -

new freshness, use a bran bath.
prepare this. tie a quantity  of bran in

a porous cloth, and slowly hl ing to the’

poil in a large saucepan of - water,

. Alldw to hoil a few minutes, then stand . {f
aside to cool, when the bag should be
Thig"
taquid takes the place of soap - and
stareh, so should be divided and added™

well, sgueezed hefore disearding.’

to-cold water, The garment should be
steeped for a short time, then gently
squeezed as for washing woollens, rub-

bing very dirty spots, until all the dirt *

is out. Then it should be rinsed in the
remaining bath, and hung in the shade

unti] nearly dry, when' it should -be..

ironed’ “without ﬁunmn;r. The bath also
ensures the eolours remaining fast.

glass use |

REEN vegetables and .let;tuces that
“have lest their crispness should

be soaked in cold water some time De-
fore nse. Let the water beas cold as
possible, and -dissolve in it a large

tablempooutul of blcmbonate of soda.
-

l‘HE cleauing of cooking utensils ased

for deep fat frying, such as cod-
fish', balls and dourrhnuts, is always dis-
dg,we_able Here i .a labour-saving
idea, ~As soon as the hot fat is poured
out, sprinkle the pan thickly with flout
amd feed this mnture to your ehlcl;em
or J:ow]s ) )

%* 4 ¥

HITE wicker-work chairg and work

baskets can be beautfully reuewed
thus: Make a solution of oxalic acid
and water to- the proportion of 1oz
of neid to two guarts of water:, The .

acid is very stmn,z:' and if any is al-
lowed to remain on the wicker it will

cause damage—so careful rinsing i¢ re- -

quired. Use cold water in the rinsing,
with a little laundry blue added to pre-
serve whiteness, - Brown wicker-work
furniture requile\ dlftelen[: treatment,
and is hest cleaned with a cloth dipped
tn parafiing - Dry thoroughly,- and then
polish wifh furniture cream. .

Sclenhﬁc v v
SIMPLE  QUIDK EFFEG'[DIE-
H0 MESSY HANBLING..
Just dip eggs _with
tongs provxdedetore
dvy. 2/6 size keeps 200
eggs perfectly frosh . for |

10-12 mmnhs._
N.Z. Distvibutors.:

, BLACKBURNE SMITH & €O,
' Box 172 CHRISTGHUHCH'- :

THE MODERN WAY .

" Blip a4 “VELVAET MITTHEN” on your
hand—g’ lght . rub—away. goes:. the:
hair from' face, arms or legs. . .
As simple and safe n& a Powder Pu

. Lo uses

.2/8. . Money-

'.qahsﬁed
Bewarc [

ba,cl». zf yon are: ',n f:'l

_;,h. W. Stévens, Lid., Wellington, New -
. Zealand Agents.




