
in a baking dish, sprinkle with a little
flour and bake slowly for about three
quarters of an hour.~Mrs.M.S.(Kere
pehi) .

New Pickles
A COMBINATION of eggs and onionsis unusual, and delicious eaten
with cold meat. Boil 1 dozen eggs
hard, allow to get cold and shell. Peel
‘24 small onions (white). Boil together
for 5 minutes 14 pints white vinegar, 1
tablespoon each of salt and brown
sugar, also $oz. each of cloves, pepper-
corns, and allspice. Tie these spices in
muslin bag. Remove from fire, strain,
and while hot drop in the eggs and
onions. Allow to cool, bottle and cork
down tightly.-Mrs. D.M.T.((Gonville)_
Fruit Loaves
Beat well together ? cup of yeastand 2 cups of rich milk and 2 eups
of flour; leave overnight. Next morn-
ing add 1 cup sultanas, 1 cup of cur-
rants and 4 cup of chopped candied
peel, 3 cups flour or enough to make a
good dough, knead thoroughly, set to
rise and when light form into loaves.
Let rise again and bake in hot oven.
Medium-sized loaves take # hour.
Oven mnet he anite hot hefore onttine
loaves in.=Mrs.J. H.(Timaru).
Spinach Stuffing
AKE 2 tablespoonsful butter, 1 small
chopped onion. 1 cup breadcrumbs,

1 teaspoon salt, 4 teaspoon pepper, 2
cups cooked spinach, 1 egg. Melt put-
ter, add onion. and cook until a deli-
eate brown. Add crumbs, seasoning,
and mix well. Add spinach and beaten
egg, and mix till well blended. This
stuffing is particularly delicious with
veal or pork.--Mrs, G.A.B. (Dunedin).

Savoury Roll
(MAKE some suet pastry and roll out.Cut #lb. potatoes into thin slices,
4lb. minced meat, and 1 onion sliced
ind spread over the suet crust. Sea-
son to taste, and sprinkle on a little
chopped parsley, Roll up, and tie in a
pudding cloth. Boil gently for two
houts. and serve with thickened brown
gravJ_ — Mrs, H.C.W. (Timaru),
Apricotines
(PAKE some pastry-any scraps willdo-1 dozen large apricots (dried),
a cup of milk, half an egg, 1 teaspoon-ful of cornflour. Line some patty pans
with thin pastry, mix the cornflour
with the milk, and stir while it boils
for three minutes, Add to it the
beaten egg; let it cool, then three-partsfill the lined patty pans with this and
bake in a fairly hot oven about 10
minutes. Soak the apricots for 2+
hours previously. Stew them in yerylittle water and a little sugar until
tender, put one on each tart just before
serving, and sprinkle with a little white
sugar.-Mrsa M. (Napier) ,

Orange Delight
TPAKE two or more oranges, cut intothin slices. Remove all white and
pips. Put in dish and pour over a
syrup made with 1 eup water and 3
cup sugar. Boil 1 pint milk and add
yolks of 2 eggs und 14 tablespoons
ecrnflour and a little essence of vani-
illa. Make into stiff custard and pour
on top of oranges, Whip whites stiff-
lv, add sugar and orange juice and put
on top.-’Twdur (Silverdale).

DANDRUFF
BANISHED
ANDRUFFIsunsightly objec-
But tdomblen c1fofewds_beood_easea Shatpodsuccessfully no longer is itneces-sary to be handicappedwith the dis-comfort and a state of affairs that is
objectionable in thbeextreme.
Listerine Antisepticattacks thegerms LIsttAIethatcausedandruf,loosensandwashesaway the unsightly scaly fakes:Listerinestimulates the scalp and promotes the
growthOf bair with rich lustre. Topre-vent dandruff generously douse full
strength Ligterine on thne scalp and
massage vigorously the minuteListerine touches your scaip your headfeelscool,clean and stimulated burn-
ingand itchingare immediately relieved;and by regularly shampooing withListerine both hair and scalp are keptIn 2 strong, healthy condition.
Buy a bottle @f Listerine Antiseptic
to-day. Threesizes 1/6,3/-and 5/6.

LISTERINE
ANTISEPTIC

Kills 200,000,0c0Germs in 15 Seconds.
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