
Jellied Beetroot
Boil 1 cup vinegar with 4 cup water
and 8 tablespoons sugar; then dissolve
2 dessertspoons of gelatine in it, and
set aside to cool. Slice cooked beet-
root to cover the bottom. of the mould;
sprinkle with pepper and salt, pour on
u little of the liquid; repeat until the
mould is full. When, set, turn out,
and it can be cut in slices.-Mrs, G.S.
{rusetapu., )

Cornish Pasties
1lb. flour, 120z. butter, Add one tea-
spoon salt and one teaspoon baking
powder, Chop butter into flour finely.Mix to stiff doughwith cold water. Roll
out several times and put in cool placewhile preparing other ingredients. Six

large raw potatoes, peeled and sliced.One and a half lbs. rump steak, raw.One large onion, Salt, pepper, andherbs to taste. Method: Roll pastryz-inch thick. Cut out rounds with largesaucer, On each round place thinlysliced raw potatoes. Next layer smallpieces of steak, and~Iast layer fineSlices of onion, Place second round of
dough on top, damp edges, and pressdown, small holes in centre. Glazewith milk or egg, and cook three-que v-ters of an hour. Delicious for Chric:.
mas camps.-A.E. S. (Kaikoura)_
Jellied Tongues
6 tongues, 14 cups stock, 2 eggs, pars-ley, stock, 40z. gelatine soaked for 1
hour, put into saucepan with stock.Stir over fire until it boils. Add 4
teaspoon meat extract, cayenne pepper,
a few cloves, 1 tablespoon vinegar, 2
peppercorns and onion. Boil in stock.
Skin-each tongue and cut in half. Deco-
rate basin; put. top piece of egg in bot-
tom and put parsley round it and then
the tongues and the pieces of egg round
side and so on, and then cover with
stock-Mrs F.T. (Waimate).

Pineapple Fairy
Bread

Two cups flour, [4 teaspoons-ful baking powder, pinch
salt, | tablespoon cream, "} cup
sugar, | egg yolk, | cup chopped
raisins, | cup chopped pineapple,
% cup pineapple juice. Sift the
dry ingredients into a basin. Then
add the raisins and chopped pine-
apple. Add sugar, stir, make a
hole in the centre, then add the
egg yolk (unbeaten), cream and
juice of pineapple. Mix to a fair-
ly stiff consistency, Put into a
well-greased tin (with a lid),
place lid on, then bake for I hour
in a moderate oven. Keeps welland a delicious afternoon-tea or
i} Picnic loaf.--Mrs L. S. (Master:
| ton).

HEN removing bacon from the
skillet, place it for a minute on a
piece of clean wrapping paper, whichwill absorb the surplus grease. ‘The
bacon will be daintier and more de
licious. —

Household Hints

HAaLtr an apple, placed in the caketin, will keep cake fresh and moist.
ONDENSED milk will pour more
; freely if two holes are puncturedopposite each other on the
top of the can.* ¥Ed

BEPoRE making buttonholes,machine-stitch the material,
according to the size required, before
cutting. This will prevent fraying.*
WHEN washing socks and stockingsuse a rubber nailbrush to scrub
the toes and heels. This will not
catch or tear the threads.
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To use up odd pieces of wool, cast on14 or 16 stitches and knit a strip
ubout 14 inches Jong in plain knitting.
This makes an ideal non-slip cover for
a coathanger. Pass the hook of the
hanger through the centre of the strip
and sew the edges all round together.2%

4 %

[* your face- becomes very greasywithin an hour or so after powder-
ing, trye using a liquid foundation: Pat
the lotion on with the tips of the fin-
gers, using it sparingly. Blot off any
moisture with tissues and when the
skin is quite dry, powder. .a i
[® you walk into a house where cab-
bage is being cooked, the smell of
the cabbage is at once apparent, To ob-
viate the smell, put a sprig of mint in
with the cabbage; mint gives a_ nice
flavour as well.

* * x

O clean piano keys you can use a
soft cloth dampened with a solu-
tion of warm water anda little common
vinegar. Take care that the moisture
does not get beyond the finished surface
as dampness may affect the unfinished
wood. * % *
OU can use your vacuum cleaner
to clean the floor mop. Place
vacuum cleaner on a piece of news-
paper with the suction side up, and as
you take the dust off the floor, hold the
mop over the vacuum. which sucks the
dust and dirt from the mop.* * *
HEN making marmalade. remove
one cup of the water in which the
fruit has been soaking and replace it
with a cup of fresh water just before
putting the jam on tocook. This will
eliminate that bitterness which £0
often spoils this jam,
* xt *

N windy days the clothes-line pole
will do better duty if, in addition
{o the conventional notch in the top of
the pole, a large nail is driven into the
lower end. The nail stuck in the
ground will help to hold the pole and
line in place, and avoid trailing sheets
and tablecloths. oo

s . * *
NSTEAD.of cutting several indivi-
dual strips of pie crust, roll the
crust as for a whole crust, fold it once,
with a sharp knife make long slits on
either side of the centre out as far as
one inch from the edge. The crust is
then held together by the outer rim and
the centre, It, gives the appearance of
Die crust in strips but. saves time
and care in adjusting separate strips of
pastry.

Who wants a Ner-
vousIrritableMan2Ifyouve" let work and WOrTy make
younervous,irritable;jumpy,isitsur
prising youre losingYOur' popularity?Or that your work is suffering? Yournervesarebeingstarvedofthenourish-ment your bloodoughttoprovide:Get2 bottleofWINCARNIS,and take a
glass threetimes a day. You'1lfind im-
mediate relief: WINCARNIS containsthejuiceoffnest.grapes,meatextract,andvitaminmalt; extract: Notadrug,butaperfectlynatuialway tobuilduphealth and strength; create new blood
and restore jaded nerves. 3
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MARRIED PEOPLE
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Do YouPay
the Price"What price?" YOU ask I

answer,srThepriceof ignorance."Takeitfromme,itisatremendous
priceto paywheremarritgeiscon-Cerned_ Youeither a10wellconver-santwithalltheproblemsofmarriedlifeand thus can solveallquestionsthatareconstantlyarising,enablingyou to be tremendously happy ineachother;01 else youareignorant01 these:points and true happiness
escapesyou.
SisterDoull's clients ar0 in the
FORMERclass: Beinwith them
POST THIS COUPON TO-DAY!MIIHIMHIIIIIIQIHIAIIHIIIIIIT
SisterJanet[Joull,
BOX 1496; AUCKLAND

Pleasesend bookoffreeinforma-tion on {Life Adjustment for Mar-ried People Ienclose 6d.stampsfor handling:
Name
Address
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THE MODERN WAY
Slip_2 "VBLVEMITTEN"on yourhand--a light%3"Egoes thehair from face, arms 01Assimpleandsafe a5 a PowderPufto use:
2/3. Money back jf JOu are notsatisfed,
Bewareofcheap imitations: Demandthe original:

VetwetllliteaTARREMOVEB
N. W_ Stevond,Ltd,Wellingtor;NewZealand Agente:


