
“White Ribbon” along the lines herein
considered, every W.C.T.U. member
owes it at least the duty of reading it,
of subscribing to it, and of seeking to
extend its sphere of influence. Certain
new features are being included in its
pages; and it must be noted that its
production becomes more expensive
thereby. It is hoped that this expense
will be justified by results. We make
a very earnest appeal for a real cam-
paign for new subscribers. Also, we
remind all Unions of the need for
generous donations from the collec-
tions taken up at June meetings when
the “Notable Day” is that of Our
Official Organ.

THE EDITOR.

CONVENTION RESOLUTIONS
The following resolutions were

carried at the Convention :
That where children are allowed to

sell raffle tickets in aid of school
funds, the attention of Education
Boards he called to the fact that the
practice is illegal.

As the Department of Health is
giving advice through the newspapers
re the danger of smoking while young,
the Department he asked to draw at-
tention also to the danger of the use
of beverage alcohol.

That the Executive of the W.C.T.U.
strive urgently and continuously to
secure the privilege of broadcasting
Temperance instruction as is permitted
in Australia and U.S.A.

That a strong protest be made
against the continued rationing of
sugar while so much is being wasted
in New Zealand in the manufacture of
alcoholic drinks.

That building materials should not
be used for constructing hotels when
the housing problem is so acute.

That W.C.T.U. strongly protest
against any proposal urging the
Government to establish a National
Lottery.

That provision of -40-hour week be
applied to hotel bars.

That there is urgent need for the
establishment of a Chair of Psychiatry
in connection with our Medical School.

SOLUTION TO LAST MONTH'S
“W.R.” CROSSWORD

Home Makers' Column
SOME EGCLESS RECIPES

TREACLE SPONGE PUDDING
} cup dripping
4 cup milk
1 cup golden syrup
2 cups flour
1 teaspoon soda

Warm syrup, milk and soda on
stove. Rub dripping into flour. Stir
in other ingredients. Steam in greased
basin hours.

APPLES IN JELLY
6 apples
2 cups water
Sugar
1 lemon
1 packet jelly crystals

Peel and core apples. Fill centre
with sugar. Put in a piedish with a
little more sugar, lemon juice and
water. Cover and bake.

When apples are cooked but still
whole, place in glass dish, using liquid,
made up to a pint with hot water, to
make up jelly. Pour over apples, and
set. Serve with cream or custard.

DATE CAKE
i lb. butter
4 lb. lard
1 lb. flour
1 lb. dates
1 cup sugar
$ teaspoon vinegar
2 ozs. nuts
2 teaspoons cocoa
2 teaspoons soda dissolved in 1 cit

milk
Cream fat and sugar. Add vine?*after dry ingredients. Bake an ho«or longer in moderate oven in shalloi

tin. Chocolate icing.
RAISIN BREAD

3 cups flour
1 cup sugar
* cup golden syrup
1 cup raisins
Salt
2 teaspoons baking powder
* teaspoon soda

H cups milk
Sift all dry ingredients together

Add raisins, then warmed syrup, andmix well with milk. Bake 1 hour it
fairly good oven, not too much tot
heat.

“W.R. CROSSWORD”

Aero**
1. Of, for, and by the people

9. Griefs, distresses
12. Pertaining to
14. Sometimes the forerunner

of 18 across

15. First [>erson, plural
16. Confused rent
18. See 14 across
19. Shortened names of one

who encountered the
vendor of 23 dowu

20. General mix-up
22. East Indian island
23. Pictures often hang on

them (two words)
24. Wind-blown rain or spray
25. The pioperty of a noton

ous Maori
26. Mound
27. Material
29. A kind of angle
30. Royal Society (ab.)
31. Ape
32. Word of supplication
34. A campers* delicacy36. Withdrawal

Down

2. Beheaded Ted
3. Crowd
4. Malodorous
5. Awkward occurrence
6. Covers
7. Exost
8. Civil Service (ab.)
9. Deceitful argument

11. No ire, miss
13, and 15 down. A great

Leader
17. Emerge
19. "... d'amour" (Elgar)
21. Concealed
22. Place of danger
27. "The ...of the Ancient

Mariner"
28. Coveted bv 19 across
31. Scotch abbreviation
32. "Le dernier..." (French)
34. The negro’s tiefi nit*

article
35. Therefore
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