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wruaive food scnally oens the good md blosd which rndem.
flie system raismnt w becesal doewse
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building up "imner sengrh ™ and vialicy with Roboleine thar we,
wre able m defy the germs of witter disesses. Roboleine s mosy
palsssble, and concaing Bone Marrow, Cream of Malt, Egg Yolk and
Nedoatised Lemon Juxcs = Naowre's own Tonic Foods
Send the coupon below with 6d. in

stamps for a generous sample.

doboleine

THAT BUILDS THE BODY

THE FOOD
In Somy iBan; Joam: gham jum. o o chemies

Muir & Nell Ltd, Dept. PETIT. _ | Box 132E G.P.O. SYDNEY

FHE most exquisitely fine qualify of materials
<+ lavishly and delightfully perfumed with the
lovable frzgrance of Lavender. :
Tts mellow lather is a caress to the skin—it gently
purifies and refines it dind preserves the youthful
3 loweliness of the complexion.
Box or Tunze Larce TasrErs 4/

O all Goad Chemists and Stores

YARDLEY
8 New Bond St
LONDON
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g : Free to Lady Readers g
Recipe Contest §imas e

First prize is awarded (0 Mrs O,
Hurris, 73 Psniosula-road, Maylands,
for recipe for
A READY CUT WEDDING CAKE

This is a most convenlent styls of
jcake, In that It ts koth attractive and
¥oL vanily gerved. The caike mixzture
itself {s baked In a lurge shest pan,
about i}in. desp, When the cake Is
cooled it (s eut into squares. The In-
dividua! plsces aro them iced on all
sides with almond icing, and then with
whits royal lcing, and some other
form of decormtion Is put cn one mide
of each block (tha corner pleces, how-
ever, must be decorated on two aldes).
When the icing is dry the squeres of
the cake are then arranged to form &
big square pyramid-like ceke, The
first tiar is formed usually ef 25 in-
dividunl Dblocks of cake, sixteen
squares form the second tier, the third
is composed ef nine sGuares, the noxt
of four, the top one or two (ome on
tep of the other). The upper aguartsa
{or )} mest be d ted oo all
{our sides, and alsc on the top surface,
Wedding Cake: b, flour, 4ib. frosh
| butter, 33lb. castor sugar, 4lb. currants,
I dlb. raisins, 1lb. mized peel, 1lb,
|almonds, 1 pkt. mized spice, 24 egss,
| & pint brandy, 1 tablespoonful esssnce
‘lemon. The flour must be sifted and
| well dried, rolsins stoned and cut in
pleces, currants well washed and
|dried, pesl shredded finely, almonds
| blmnched and chopred. Beat butter
|te & cream. work in the sugar, then
'[th eggs ona ot a time BHeat well for
| 20 minutes, then add flour, Truit, peel
'Innd. gpice, lastly add the brandy. Line
{the mould with buttered paper, put
in the mixture und bake in a mode-
| rate oven.
| Almond Icing: 1lb, wweet almonds,
| Ih, jeing mugar, the whites of two eged,
| Peur bolling water over the almonds
Ito remove skina, c2t in  pieces and
pound in & mortar with one feaspooa-
|ful of orange fower water, which
| keteps them from oiling. SIft sugar to
remove jumps, and mix with aimonds
| and nse enough of beaten whites of
| egws to make & stiff paste.

i First Prize.
|

mAMASIOI I E0a g

Handsome Por?:;é;wp Travelling
Rug 60ins. x 72ins.
E.P.N.S. Sandwich Trough
E.P.N.S. Cake Basket with Handles

Solid Leather ‘
Bronze Grumgm fﬁzy and Brush ¢
E.P.N.S. Jam Spoon |
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or, betier still, may
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from any coakery book or news-
Each recipes must bhe accompanied by
above to show that the compelitor 8 a bona-fide reader. Any

pddressad to the "Recilpe Editor,” and be sufficlentiy stumped.

be the Invention of the sender.
the ooupon printed

recipes a8 she pleases. Writa
aper enly. All letters must be
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whites of egEs ons at a time, beat till
creamy, Put a little raspberry jamat
bottam of each pactry case, then #5ne
almond mixture. Cut thin strips of
pastry and cross over ftop Of each.
Dredge with eastor sugar snd bake for
talf nn hour or until pastry is cocked.
Thesa piay be varied by substituting
wo eggs well beaten with one cupfut
sugar and ponred over raspberry jam
in cases instead of almond mixturs.

| Royal Ieiny: Put b, leing sugar
|imto = bowl, and work into it tha
{whitea of two egEs—oOT &8 mMARY

whites as necessary—sometimas thiza
or four mre required. The whites |
must not bs whished but just thrown |
in s they are Work tha mixture to |
& EtifY shiny paste, and whilst working
it add mn ocgasional drop of lemon
{uice. 1f s drop of liquid blue Is add-
ed, jt will make the ilcing look wvery
white—Mre. O. Harris, 73 Penlnaula-
Toad, Maylands.

Second Prize.

Bacond prize iz swarded to Mra.

B, Thompaon, Denmark, fer
DISHES FOR INVALIDS.

Beaf Tea Jelly.—Soak Sos. wof
gelatine 1o water. Heat up nearly a
piat of strong beof tea or mix a smalt
pot of bovril with § of a pint of hot
weier. Draln the gelatine, melt n a
small stewpan, and add to the beaf
tea when gquits dissolved. Btralan int>
B wetted mould end stand in a coul
place till pet.

Chicken Cresm—Put b, raw
chicken or veal thrcugh the mincing
machine, and then pound it well in a
tasin, adding on=s egy and seasoning.
BEut through a sisve and then stir in
the white of an egg and haif a gill of |
orcam, both of which must be stiffly
whipped. Put in a buttered mould and |
steam gently for three-quarters of an |
hour. Serve with whits sauce.

Stawed Calf's Foot.—Frocure a pre- |
pared calf's foot from the butcher,
ioint it and place ft in & smucepan
with enough milk and water to cover
ft. Add an onion and a littla celery,
& small strip of lemon pesel, pepper.and
salt. Cook very gently till the meat
is temder enough for the bone to bo
removed. Place it en = dish and kesp
warm. Strain sad thicken the lguer,
Garnish with
slices of lemen and strew a  littls
chopped paraley over the meal |

Baked Milk.—Put a pint or more of
milk into an earthenwars jar, cover it |
closely, and let it bake wery slowly
for mome hours 'n a moderutely hot
oven. It should be thick and creamy.
Serve with fresh or stewed frult. This
s very nourishing for invalids.

Barlsy Mik—5Boll ilb. patent bar-
ley In.a pint of milk and half pint ot
water, for two hours. Bweeten it with

IMPROVES FLOORS
WONDERFULLY
Cﬁmo/eam
THE FLOOR POLISH
FOR YOU!

brings out the full value of
the pattern.

In addition Shi-noleum gives you
these beautiful results in the
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lovalid Recipes
post free from BEnGER'S FooD, Lul., 350, George St
‘ol Mamafecsess —dusge's feed. bed.  Ouse Works  Maschessse
Lo

National Library of Australia

one dessertspoenful suger, and serve
| it while it is Just warm.

Third Prize.

l Third prize is awarded to Mrs A

Murray, 30 Curedele-sureet, Beacons-

| tald. Fremantle, for

| BOME BAVORY VESETAELE
DMSHES.

French Carrots—FPlace four or five
medium-sized carrots, tainly sliced, in
& double-paucepan with one gill of hot
| milk (stock or water) and joz. butter,
stsam for about one hour, add seasom- |
ing and chopped parsiey and thicken
with twe tsaspooniuls floar mized to
& cream with cold milk

Parsnlp Ple—Ilb. parsnips, les. but-
ter and four, §b, cheees, soma milk,
and sessoning. Boll parsanips £l ten-
der, then siice them Inte & pledish.
Maks & sauce with butter, fiour and
milk with half pint of the water used
for bofling the passnips, Cut up threa-
quarters of tho cheese acd melt 'n
this. Heason well and pour over the |
parenips, grate the rest of the choess |
on top and beke in & hot even until
w nice brown oolor.

Lentl Pla—~Hz21f-pint leatils, 3 exys.
Bhalf-gill milk, half-teaspoonful dried
mint, s}t mnd pepper, Bimmer the
soaked lemtils for ome hour in water
to cover them, drain off water and rub
through wire sicve. Alx with them
the butter, mili, dried mint, pepper
and salt. and two beaten egss. FPour
Into & shallow dish and cover with
short orost and bake for 30 minutes.

Fourth Priza

Fourth prize is awarded to Mrs. K.
street, Holly-

Sixth Prize.

Sixth prize (s awsrded ta Mre L.
A Millman, 111 River-sirest, South
Perth, for

EGG HINTS.
A craclked egym can be bollad with-

| 7ut wasting any of 1t by wranping *t

up first in a twist of tissue paper,

To whiten poached eggs and keep
them wheole, put = drop or two of
vinegar in the water. Etir the water
nuickly with a spoon just befors drop-
ping im the eggs 0 Keep them a nice
mound shape.

I you find it difficult te "separate™
an egg. beeal 1t In a funnel. Then the
whits will run through and leave ths

| yoll,

You should add & few drops of
water to an egg before beating it, for
cikes, omalettes, ete A few amatenr
coolts know that this makes the egg
beat more lightly and more gquiclkly.

Ezge that are coversd with bolling
witer and allowed to stand for five
minutes are more nourishing than an
agg bofled for three and a balf min-
utes, As they are more casily digested,
this method 'a good for invallds and
young children.

“ Seen Jack mnd Doris,
M. Toothbrush ? =—=a finer
locking pair you never met,

—and largely thanks to you
and me. Teeth go
a long way towards Good
Looks, and I've cleaned their
teeth since they've had them.

When [ clean teeth, I
CLEAN them, squeeze inte
all the crevices, hustle into
the dark corners, and finish
up with a real goed lightning,
dazzling pelish on every tiny
facet. Where I've been ar
work there is wark well done,
you know ['m

Iverks
Colers

the dentifrice that pleases the
children because it is so nice
in the mouth, and satisfies
their parents whe knew hew
Jendidly it cl

Bold by Chomiss and Jeess.

Maie by 7. C. CALVERT & OO,
MAMCHESTER,  BNGLAND,

goldan tomato
boans, th pepper
slowly till tender, stirring
ally. Serve in the cassercle and enly

Fifth Prise.

Fifth prize fa awarded to Mre. W.
E. Flugge. Rockwell, Eant Katanning,
for

MACAROON CHEESECAKES

Ingrediant=: b, short crust pastry,

4oz, pground almonds, jib. castor

FROST & SHIPHAM
249 Murray-street.

F
ABDOMINAL BELTS,
TRUSSES, Ete.
Fleass Nots New Address:

There Is mothing to pay to emter
“The Bunday Times” Crossword Com-
potition. Good prizes worth winning.

1 teaspocniul lemeon
whites of three eggs Roll pastry thin- |
Iy, Une patiy tins. Pound sugar and
Nmeaade aad pdd lemeq inios, b
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TYLER, Market Gardensr,
-8t. Markeis, Perth, for Fresh
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Honorable Mention.
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Pork and Apple Pie—lb. fresh
pork, jlb. short crust or fluky pastry,
lib. cooking apples, sugar, mit and
pepper. Cut the pork Into meat pisces,
simmer gently with sufficient water to
cover for half an hour. Peel and slice
the apples; place pork and apples In
pledish in alternate layers, add a
teaspoonful sugar, sait and pepper to
taste, Thicken ths water In which
the pork simmered with the table-
spoonful flour, and a lttle water. Pour
aver pork and appies. Then cover with
the pastry, Make a hole in centre of
pastry and bake from half to thres-
quarters of mn heur In & moderats
oven.—Mra, A. D. Orey. Group 7.
Forest Grove.

To Presarve FBeuns Ureen.—FPrepare
young Frangh, butter, or runner beans
nn {or cooking. Put a thin layer of
sslt In a preserving jar, then a Inyer
of beans, wnother of salt and so on
until the lar is gull, have salt on top:
do not seal down, as next day you will
find they require nNiling wp. Done In
thi= way beans will keep for months,
and are almost as tasty a8 fresh,
When required for cooking. soak over-
night In plenty of clean water,
Change. the water once when cooking.
They tale about mn hour and & half
to cook, Whaen beans ars cheap you
can do enough to last over the months
when they are too dear—Mrs. Do
Thomas, *“Narrawong,” Banksia-ter-
race, South Perth.

Gateau-au-Cafe —Make a lght sand-
wich mixture and bake In two tins
Twm on to & wire slide untll ecold.
Have ready some blanched and shred-
ed almonds (which have been fired a
pale gold before being ehredded). Mukeo
some coffes icing with jlb. of lcing
sugur, 1 tablespoonio! of strong black
coffes, and a very little hot water.
Beat this until smooth at the side of
the stove until just =lizhtly warm
Whisk up soms cream and favor with
= lrtls chopped nut, and spread be-
tween the layers. Then mask the cnke
nll over with the icing. and just be-
fors it sets sprinkle the surface with
shredded almonds, and e lHttla chop-
ped crystallised frult—3iss A Morti-
mer, 81 Woodbridge-terrace, Midiand
Junetion,

——

Rhubarh Compote with Rice—Plaze
half a large cupful of well-dralned ri o
into & quart of boiling water, to which
hes been added 1 teaspoonful of eall
Bofl rapidly for 230 minutes, then draln,
and place In a double bollar with 1
large cupful of milk and 1 tablespoon-
ful of sugar. Cook until the rice ls
tender; add mors milk if necassary;
all the milk should be absorbed when
it is done; place this in a border mould;
if you bave not a mould a small bowl
or casserols: when cool and frm turn
rice out on to a shallow dish. Ball one
largs cupful of Fugar and half a large
cupful of watsr to a thick syrup; adi
b, of rhubarb; cut inte two-inth
lengthe after washing, add a lttle cin-
namon {o flaver, also a lttle cochimeal
to color; slmmer unti] thick, spd when
cool place In the centrs of rice, top with
cream. Bimple, but delicious —3Mrs. £
John, “Grendon” Amhurst-street, off
High-street, Fremanle. ]

r

Onions snd Kidneys.—Take 3 larye
onlony, pesl, cut off tops, gnd remove
the hearts; pimce a ah kildney in
the middie of esach; melt e Htfls drip-
plog in a baking tin; puffin the onions,
dredge a lttis flour er dach, and
add pepper und salt te faste. Bake in a
moderate oven for two hours, Baste
well with the julce und a lfttle drip-
ping. Tasty Onfon Dish: Cutup?lerge
enions; boll in salted water untll ten-
der; pour off the water, and cover with
milk. Bring to the boll, and put o
twe ounces of chesse, cut into small

water will be reduced
ready 1ib. of onlona,
ut them (n the ssuce-
; add a pint of milk,
Pepper to taste, und thickaw
of cornflour.—Mra.
Penaluna, Railway-avenus, Bassen-

every pound of frult, welghed whaols,
use 1jlb. sugar, 1 pint water, and 1
level teaspoonful commen salt—not
table malt, or the presarve will be

cloudy. Put the frult, whols, with
the water and salt, into a
Pan. Bring te boll quickly, then

simmer slowly until the pesl can be
plerced with B match, In abomt an
hour, they must be equally cooked but
mot broken. Straln the water into
large sarthenwars cassercls and et
aside, Cut the fruit Into gquarters,
Temove plps, and put thess into the
same vessel, cover, and pet on to sim-
mear slowly, while you remove the puln
from the peel, and «'ice it fneiy with
& very sharp knif¢. Etralp pius from
the erange water, tlen put water,
pulp, peel and sugar all rogether Into
the preserving pan, and simmer gently
until & Htils sets on & codd plate—
about an hour. Pour Into hot fars apag
cover—while Thot—with gressproc!
paper, using white of egg pasted all
over the papsrs to ntick them down
~Mrs. Elien S1sg5, § Atholstan-pirest
[

Fa \

- A &

spoonful of butter to twe tablaspoon-
fuls of asugar and add one cuptal
cooked catmeal; them beat in one egy
and half -a cupful of milk. Bift te-
gother ons cupful flour, two table-
spoonfuls of baking powder, half tea-
spoonful salt and add to oatmeal
Beat will, then stir in half & cupful of
chopped psanuts. Beke In buttered
tins abput %0 minules In & fuirk:
oven.—Miss J. Brunion, Group 20, via
Mundijong.

Recipes Supplied.

CHOCOLATE ECLAIRS.

Jox. butter, § gill water, 1 egg. ploch
castor sugar, 1joz. flour, vanlila wa-
ssnce, Whipped cream for flling. Meit
butter in a saucepan, add water amd
sugur. Boll well, then add the flour,
stirring quickiy over the fire for tem
minutes. Remave to  slda of fire.
When cool heat in the egy and add
the fAavoring. Fut this mixture Into
an jcing bag with a round sorew fxed

on the end of 1t. Foree the mixture
through this on to a greased baking

sach for rising. Bake in moderataly
hot oven for 20 minutes t{ll fust pals
brown. Place on sisve to cool, apilt
open aleng one side,
which bas been Whipped, swestenal,
and favored with vanilla. Then coat
the top of each with chocolats icing.

CANDIED ROSE LEAVES.
Kindly supplied by
‘White, Mt. Helena:—
Candied ross leaves are delightful
for decorating cakes and will store
well {# uss when required.
umall roses of & bright pink tint.
the leuves off the sialk
them a few ot n time
brandy. Take them ou
and put them in a sieve
they de not drip any mors,
with ieing sugar. As the
still damp with the brandy the
will stick to them but you m
careful not to put it om teo thick,
It makes lumpe, The petals should ba
complstsly but very thinly covered
Spread on a dish or small tray, gover-
ed with white paper, arreaginf so that
they do not touch each other. After
the last meal of the day has bean
cooked, silde the tray Into thes oves,
and let it remain till morning, drying
in ths mild warmth of the cooling
oven,

night but do not have oven tos hot.
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Seme Useful Hims
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A Broken Scrow.
If m screw is broken in a chalr ana
the point cannot be removed, apply
wet salt to the hole and then Insarg
the remalnder of the screw, which wiil
rust o and hold it fast

To Mend a Grack.
A econgolsumn ruf that hes becamas
cracked by d may be dad
by putting a pisce of adhealve tape a
Littls larger than the creck, on the
under side. This will not show, and
will last indefinitely.

Do You Knowe
A pinch of salt added ts mustard
will keep it fresh for several dnya.
Mixing it with milk nstend of waler
{4 & very great Improvement.
That by holding a glass frult-Jar in
tha hand when you pour the first four
or five epoonfuls and then setung 1%
down on a warm cioth It will never
erack

hot |

dish into litiue sausage-shapes about |
6. In length. Leave spape between |

Fill with cream |

| Laurel’s consistent

stove or heater.

Don’t Say “erosene”
| Say “LAUREL”

Ask for the highest grade kerosene
. LAUREL. Merely asking for “‘kerosece” will mot
neocessarily ensure for you Laurel quality.
. purity means
' whether for Lighting, Heating or Cooking. The Soft,
White Light when Laurel is used in the lamp ; & steady
flame feeding evenly and cleanly—the best fuel for your

e —————
] VACUUM OIL COMPANY, PTY]ID
L e e e e
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‘WHOOPING _
e mCOUGH |

for Couq& Internal drugs
d’m incresse undnqdn ot
Cresclens is widely u

ore - throat,
nfluenze

If baby is restless and fredinl o reting
| time, the mfes: remedy Is Steedman’
| Powders. Made cspecially for the tendes
F years of childhood, ther keep the
| blood ool and relicve conspetion,

Give...
| STEEDMAN'S

",
e

- POWDERS
From Tecthing to Jeens
Send for bochler ** Hintr to Mothers, ™
Yoo will find i orry wmonfal
John Steedman & Co.
272 Walworth Rd., LONDON. SL17
U Ty et Y

“BONAIRE”

AND POLISHES ALL
PATEX AND COLORED

LEATHER BOOTS AND SHOES.

| The ldeal Clesner that mives a Bril-

Ulant Shins and Watlsrproofs in
ths sns appileation.

ABE TYOUR EHOEMAKER AND
STOREKEEPER

Insist on “BONAIRE,” It's
G”d- I

11
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Vegemhies
Vegetabis

On the Gardens wheee ten s grown chis by fhe kind
they drimk---ita sroma u nch. soft and mellow—ia flaver
in full, smooth snd refrmsbing---thw taee lingering oa ame s
tongue for quite a time after onr puts one's cup dewn—u @
122 that is grown, dried and packed under the supervisien

" of whife men-—-no tea is purcr---ne tes is earr bealihial 10
drink 00 tr will make more cups to the pound-—u i net
wary to make bomvparison briween it and other was becyuse
amy that some near miking 5 many cups o the ponsd have
wol the mme fine quality—-do pot taste so mice—de mot give
the same pleasure and satisfaction m the drinking - every body
likes No. | Grade-—we thank “pon will Like w, won,™

M 1 O b sl pond wu-ws would Hhe pen
= g this et v b a0 sy sl Femed

o mp—e s o 0 fime e b M | Gundlt b .t
ol gued - v e m— (e ety Doy 1
-

Crwrn ond merhepem dvseg'ine fawals ot
B T b T pr———
0 mrown pmid s ik puikige ey s Ml weighl
of ma

THE “RONUR" TEA (U, LIMITLD,

http://nla.gov.au/nla.news-page4368164
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