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The Cold Water Cement. Just
mix with water and plug the
leak — sets hard overnight —
resists fire and water like iron.
Repairs pots, kettles, alumin-
jum, enamel and all metal ware.
Package sufficient for a dozen
pots, 2/-, post free—stamps or
postal notes.

A. R. CHRISTIAN,
P.0. BOX 580, WELLINGTON,
Tried and proved by over 10,000
“Exporter” readers, and stlll

;olng strong.

YOU CAN HAVE SMART CLOTHES!

The 1.C.S. Home Study Course of
Dressmaking will give you the necessary
«kill to enable you to make clothes for
\ourso][ and the family at one-third shop
prlces You ecan acquire this money-
saving ability in your own home, and at
your -own time, Friendly teachers
guide you every step of the way. You
start almost immediately to make wear-

t
. = GRACE CALE

Write now to

_ (Dept. C.),
182 WAKEFIELD STREET,
WELLINGTON,
For Full Particulars and Interesting
Literature.

YES—GUM BOOTS TOO.
tube
Post

2/9

Repairs
Leather or
Rubber
equally well

N SOLE (Synthetic Plas-
RHI 0 ter Leather,
Save your repair bills ALL BRITISH).
and kecp your footwear waterproof.
Boot repairing with Rhino-Sole is sim-
plicity itself; a plastic compound ily
spread on with a knife; it can be mouldcd
to any dc-ired shape or thickness and
hardens rudy for wear in a few hours.
“ Rhino-Sole * repairs rubber as well as
leather footwear and is ideal for worn
tennis shoes, gum boots, goloshes and
crepe.

BRITISH DISTRIBUTING AGENCOY,
307 Cooke's Bldgs., Queen St., Auckland.

IDARN 1THOSE SOCKS j

—Quickly and neatly with the new
patent Darneasy Darner. Pits all
Does the work of
an hour in a few minutes, Neatly
repairs all linen, silk and woollen
goouds Quick—ensy to work—satis-
factory Money-back  guarantee.
Price, with illustrated directions, 2/6
post free Darneasy . Darner Co.,
Customs Street, Auckland.

sewing-machines,

—YEAST_

GUARANTEED FRESH
POSTED DAILY
5d. per packet, post free.
Order Your Regular Supplies,
Cash with order from
HUTCHINSON BROS,, Ltd.,
UNIVERSAL PROVIDERS, '
~ P.0. Box 951, AUCKLAND
__Continuous Supply Guaranteea.

rl\
Italian Chops.

LACE a layer of trim-
med chops rubbed
with flour in a baking-
dish. Pour over them 3
tablespoons tomato sauce,
1 tablespoon Worcestec-
shire sauce, a tablespoon

Salad Horns

AKE some good pastry, roll thin, and cut into strips.

Then cut some bread into oblong shapes, and wind
the strips of pastry round them; brush over with beaten
egg, and cook in a*hot oven till brown; pull the bread
centres out when you remove them from the oven.
pare a salad of lettuce, juice of tomatoes, an apple
(chopped fine), pepper, sugar, and salg to taste, and a s
much thick cream as you think will fill your horns;
fill them up with this, and arrange on a dish with let-
tuce and chopped celery.—Drize

to

“Carmen Sylva,”

Devonshire Pie.‘

TAKE 2lb. chops, ult

and pepper, 2 tea-
spoons  sugar, 2lb. fart
apples, 2 onions, allspice
to taste. Trim chops,.cut
short, peel, core and slice
apple.s, peel and chop

Pre-

vinegar, and a little

water, scason with pep-
per and salt. DPut cover on dish and
make two hours. When cooked, pile
the chops with cooked macaroni and
finely chopped onion. Cover and bake
again. Remove lid, and sprinkle with
parsley, breadecrumbs, and flour. Cook
a few more minutes, Serve with new
potatoes, green peas and mint sauce.—
Jane,
Try This.

\ HEN fruit to be stewed has become

rather ripe, and therefore very tart,
pour boiling water on it and leave for a
few minutes, then proceed to stew in the
usual way. Most of the sourness is in
the skins, and can be dissolved and
poured off in this way, which saves
sugar and improves flavour. —Lavender
Moon.

Potato Surprises.

I\GREDIE\TS 41b cold mashed po-
tatoes, loz butter, 20z flour, yolk of
1 egg; mix well and roll out. Cut in
pieces about 4in. square, place in centre
half hard-boiled egg cut lengthwise, fold
over wet edges with white of egg, dip in
egg and brendcrumbs, and fry a nice
brown. This recipe is a very good break-
fast or luncheon dish, is original. and I
have found it greatly appreciated.—
C.M.K.
A Good Hint.
O cook green peas or beans which have
been on the vines too long, soak in
cold water at least 20 minutes, then add
salt and sugar in equal quantities, bring
slowly to the boil (in the same water),
and simmer gently, allowing about %- hour
to cook. They will be qulte nice and
tender if done in this way.—Plain Jane.

Snow Pudding.’

I)UT 1 pint of water on to boil, with
a small cup of sugar, then stir in 2%
tablespoons cornflour mixed with juice
of 2 lemons and 1 tablespoon water. Boil
a few minutes and then add whites of
4 eggs beaten to a stiff froth. Pour in
a mould to set.  With the yolks and 1
pint of milk make a custard and, -when
cold, pour round pudding.—Tokenui.

A Toffee That Cures.

HERE is a home-made sweet that the

children will like, and will prove very
beneficial, being very soothing for all
chest troubles, especially coughs. Buy
an ounce of liquorice and break into
small pieces. Place in a jar with a tea-
cupful of cold water and set it by the
side of the fire to dissolve. When dis-
solved, put into clean pan, with 4 cup
sugar, 1lb of treacle, 1lb butter, and 1
tablespoonful vinegar. Stir in all in-
gredients till well mixed. Bring  to
the boil, and let boil slowly till it begins

to thicken. Pour on to a plate, and,
when set, break into small squares, and
keep in airtight tin or jar.—Hope.

Boiled Milk Cake,
TAI\'I'}

31b butter, 1lb peel, %Ib sugar,

11b currants, 11b flour, 1 cup sul-
tanas, 2 eggs, 2 teaspoons baking soda,
4 pint boiling milk.  Rub butter into
flour, add fruit; make hole in centre of
mixture, break in eggs, add any essence

liked. Add soda to boiling milk; mix
all together. Bake 2 hours in moderate
oven. Ior electric oven: Temp. 400, top

off bottom low.—Elizabeth.

Hard Hiker Biscuit.

TAKE 1" cup flour, 4 cup ground rice,

1 tablespoon treacle, 1 teaspoon
ground ginger, 2 tablespoons butter or
good dripping, 1 cup sugar, 1 cup whole
meal, 3 teaspoon baking powder.” How
to mix: Melt treacle with a little hot
water, say, half a cup; put in flour, gin-
ger, ground rice, whole meal, butter or
dripping; then sugar and 4 teaspoon bak-
ing powder. Mix well, then add melted
treacle; finish with a little milk. Roll
out, cut into shapes, and bake in a mod-
erate oven for 10 minutes.—A.C.P.

French Braised Hare.

CUT hare into suitable parts, roll in

flour, pepper and salt, pinch of thyme
and sage. Fry brown in butter with
three onions. Take out and put in sauce-
pan with two slices of bacon. . Add to
hare one cup of wine, one cup of water,
one bay leaf, and simmer for three hours.
Before serving thicken with flour and
seasoning. This dish is much nicer if
cooked the day before, and reheated for
serving.—Mina.

Pea-pod Soup.

ON'T throw away pea-pods. Wash

them thcroughly in plenty of salt
and water. String them and put them
into a pan with water, salt, an onion,
carrot and bunch of herbs. Boil until
tender, then pass them through a sieve.
Thicken with a little cornflour and but-
ter. This makes an excellent green soun.
—Judy.

Lemon Rusks (Delicious).

TAKE 3lb flour, 3 teaspoonful soda, 1

teaspoonful ¢. of tartar, 40z, butter,
40z. sugar, 1 egg, 1 lemon rind, grated.
Seive dry ingredients and rub the butter
into them, Add the well-beaten egs.
adding a spot or two of milk if needful.
Roll out about three-quarters of an inch
thick, cut into strips an inch wide and
two inches long.  Space wide apart on
a cold shelf. When nearly cooked, care-
fully split each rusk in two, using two
forks.  Leaye the tops as rough as pos-
aibla Put back in the oven to get
crisp and a delicate brown.—Gatley.

onions. Put a layer of
apples in the bottom of
pie-dish, spnnkle with sugar and ground
allspice, then onions and chops on fbp.
Add a gill of gravy and cover with ﬂ.,k
paste. Bake in good oven for 13 ho

or until chops are ready.—*“Foxglove,”

Hint For Fruit Pies and Tarts.

‘VH‘DN making fruit pies or tarts,
sprinkle some cornflour over the top
of the fruit before putting on the upper
crust., The cornflour will cause the fruit -
juice to solidify, and the juice will not
run out, It is a great improvement to
a gooseberry tart or apple tart.fThrmtlL? ;
Reliable Coffee Sandwich, =~
9 TABLESPOONS butter, 3 eggs, 3
cup milk, 1% cups flour, 1 cup sugar,
1 tablespoon coffee essence, 2 level tea-
spoons baking powder. First of all put
the coffee in with the milk on range.
Remove from range as soon -as this
comes to the boil. Melt the butter, grease
and flour the sandwich tins. Put egzs,
sugar and flour in basin together, add
melted butter, then coffeé and milk
but considerably cooled from boilis
point.  Mix well and beat all tozéthgr‘
for three minutes. Then stir in the sift-
ed baking powder. Bake in a moderate
to hot oven about 20 minutes. Filling
and icing: 1 cup brown sugar, % cup
milk or cream, 1 dessertspoon . butter.
Boil together for 8 minutes, Beat out
of doors until it thickens (when cream
is used this takes only 2 minutes).
Spread between and on top of cake. This
is a delicious as well as an ornamental
cake, and very easily made.—Sunshina. =

Pressed Chicken. g "" 9

N old fowl will do as wel], as. a =
chicken really. Draw, singe and"‘
wash the bird. Put in a saucepan,’ cover*
with cold water, and simmer ' till the
meay falls from the bones. Add .1 tea-
spoon salt when it is half done. Allo
3 or 4 hours to cook if the fowl lslold.q
When done, cut the meat inte - umall 5
pieces. Put the bones and skin back
in the pot, and boil till liquid is reduced
to 1% pints, Strain and season to taste
1 Mix liquid with cut-up meat. Pour into
a mould and put a light weight on top
to press it. When set unmould tmk-
garnish with parsley—R.C.
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Beet Jam.

MTAKE 6lb beetroot, 4 lemons, b Firf »:5

onds, 6lb sugar, 1oz. ground ginger. -
Peel and cut up the beetroot in small
squares.  Slice the lemons finely, blanch™
and quarter the almonds, and cover all
with water. Boil for a while till ten-
der. Then add ginger and sugar. w
till it is nice and thick—W.H.C.




