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The Recipes in this book are really
good. Make certain that your
BAKING will be a SUCCESS

by using Only

SIRDAR

ELF-RAISING

FLOUR

Admitted by experts to be the BEST
& PUREST possible to be obtained.
Blended from Selected Flours, 99/
100 per cent. Cream Tartar, Superfine
Bi-Carbonate of Soda. All the ingred-
ients are blended in most Modern
Machines and are not touched by
human hands.

_PACKED BY——
JOHN MACLEOD & Company,
PTY. LTD.
122 LYDIARD STREET, BALLARAT.

TESTED RECIPES

CAKES.
CREAM SANDWICH.

3 cggs, 1 small cup sugar, well beaten, 1 tablespoon butter

{melted), 3 tablespoons milk; 1 large cup 5. RE o § S LS
mixture may also be used for small spemges, with cream. Cui
-2 out of top, fill with cream, put back, and-sprinkle wita

icing sugar.

RAILWAY CAKE.
1 cup sugar, 3 eggs, 3 cup butter, 23 cups 5.R. flour, 4 tea-

<poon cinnamon, 3 teaspoon spice, 1 tablespoon treacle. Mix

butter, sugar, and eggs, then add flour; divide mixture in half,

add cinnamon, spice, and treacle to one-half. DBake light part
20 minutes, dark, § hour. Lemon icing.

GINGER BREAD.
1 cup sugar, 1 cup golden syrup or treacle, 1 cup butter,
1 teaspoon cinmnamon, 2 teaspoons ginger, 2 teaspoons spi u)

mix together, then add one cup boiling water; stir in enoug
flour (S.R.) to malc a stiff batter, then add 2 eggs well beaten;
flour 12 Ibs. Modcrate oven.

GINGER BRIAD.

1 cup sugar, 1 teaspoon ground ginger, & cup butter, 1 cup
treacle, 1 teaspoon cinnamon, 1 cup sour milk, 1 teaspoon
soda, 4 cups of flour. Add the soda, dissolved in hot water
last, and mix well in. A good oven.

MIZXED FRUIT CAKE.

9 eggs, 1 1b. buiter, 1 1b. sugar, 11 Ibs. flour, 1 1b. citron,
4 1b. preserved ginger, + 1b. dates, 4 Ib. figs, } Ib. almonds.
Mince all the fruit except the almonds, which may be blanched

and halved. Mix as usual. Bake about 2 hours.

CREAM PUFFS.

Put 3 pint of water and 2 ozs. of butter on to boil, when

boiling throw in guickly 4 ozs. of flour stir over fire until well

cooked, and a smooth dough is formed, throw into a basin, and
when cold add the yolks of 4 eggs (one at a time and mix
thoroughly). Whip the whites to a stiff froth, addisromiie
mixture, which must be kept very stiff. Need not add all the
whites if too many; bake in hot oven till well brown, about

three-quarters to an hour.

LAMINGTONS.
2 cup of sugar, 3 cup of butter, 13 cups of flour, 1 tea-

spoon of cream of tartar, & teaspoon of soda, 3 cup of milk,

2 eges. Beat sugar and eggs well, then mix in butter melted,

‘then add the flour (in which is mixed the soda and cream of
tartar), then milk. Bake in a flat dish; when cool, cut info




WE ARE THE

MODERN JEWELLERS

Ring Leaders of Ballarat ! ~

VERY Ring in our Varied Ranges
is the essence of value. The gems
are flawless, the gold of highest quality, :
and set in pure platinum, the designs /@W/I“t‘,'—"-\
charming and modern, while the work- /W
manship & finish are of the highest order. ;

%
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Our Prices are pleasingly moderate.

From £5 to £50.
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Exquisite ranges of

WRISTLET WATCHES
from £3 to £20. '_

Seek the sound advice of Practical Men !

We stock only 15 Jewelled Levers,
and give written guarantees to 5 years

BICKART & HUDSON

Diamond Jewollers -Watchmatkers & Opticians
\ 14 Lydiard St. Dallarat
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squares, and ice all over, then roll in cocoanut icing, 1 1b.
sugar, 2 ozs. butter (melted), encugh cocoa to colour 4 table-
spoonfuls of boiling water.

DOLLY VARDEN CAKE.
1 1b. butter, 1 cup sugar (small). Beat together, add 2
eggs, 2 cup milk, 1 teaspoon cream tartar, # teaspoon soda,
1 cup flour, 1 teaspoon cinnamon, and % packet of spice.

DATE CAKE.
1 1b. butter, ¥ cup sugar, 3 eggs, 4+ cup milk, 13 cup flour,
1 teaspooniul cream tartar, 4 teaspoonful soda, a few chopped
dates. Mix butter and sugar to a cream, add milk, with soda
dissolved, then eggs, flour and cream of tartar and lastly dates.

Bake 15 minutes.

DARK SPONGE OR GERMAN NUT CAKE.
3 eggs, 1 cup sugar, 1 flour, 2 tablespoons butter, 3 teaspoon
spice, 1 teaspoon cocoa, 1 of cinnamon, 1 teaspoon cream of
tartar, 3 soda, % 1b. walnuts. Mix as ordinary sponge, and

bake 10 to 15 minutes.

GOOD CAKE.
1 1b. butter, 1 1b. sugar, 8 eggs, 13 currants, 1 lemon peel,
1 1b. flour, and 1 cup S.R. flour. Beat butter and sugar to
cream; mix eggs one at time, then all other ingredients. Bake
2% to 3 hours.

QUEEN CAKES. it e,

2 egus, 2 tablespoons butter, 4 tablespoons sugar, large
cup flour, 1 teaspoon cream of tartar, 3 teaspoon soda, 3 cup
milk, few currants, and lemon peel. Mode: Beat butter and
sugar to a cream, add eggs, milk. Sift cream of tartar and

soda with flour, and then fruit. Bake in good oven ten minutes.

WARBURTON CAKE.

4 eggs, + 1b. butter, # cup sugar, 2 cups flour, 1 teaspoon
soda, 2 cream of tartar, essence vanilla. Mode: Beat butter
and sugar to a cream, then add milk, in which soda has been
dissolved, then add eggs well beaten, ledving out two whites,
then flour, cream of tartar and eggs. Bake 20 minutes in slow

oven.

JEWISH CAKE.

1 1b. butter, % 1b. sugar, 3 eggs, 1 teaspoon cinnamon, a
few sultanas, essence of lemon, a few chopped almonds, 14
cups, S.R. flour. Beat butter and sugar to a cream, add eggs
(unbeaten). 3 tablespoons of milk. Leave out white of one
egg for icing top; beat to a stiff froth, add icing sugar spread
over cake. Sprinkle top with split almonds.



SHOP IN BUNINYONG

AT BALLARAT PRICES!

I. B. ROLAND

. Ladies’, Mens’ and Childrens’ Hose.
Calico, Flanelette, Flannel, Towls,
Etc, Mens’, Boys" Braces, Collars.
Handkerchiefs, Fancy Goods, Wools,
Stationery, School Requisites, Toys,
Etc. at Reasonable Prices.

A Harry Davies Special Advertisement.

In every field of endeavor there is always one
particular firm which has won a reputation for being
surpassingly fine. In the Drapery sphere, HARRY
DAVIES and CO., Pty. Ltd., of Ballarat, have come
to be acknowledged as supreme in its field. Every
manufacturer the world over who takes pride in high
quality, sends his goods to HARRY’S Great Imporium.

THE HARRY DAVIES ENTERPRISE

Main Store : New Store :
401, 403, 405, Sturt Street, 411, 413, Sturt Street,
Ballarat. Ballarat.

Melbourne Branch :
133 GLENFERRIE ROAD,
MALVERN.

Buy Your Meat from—
——THE

BALLARAT MEAT SUPPLY STORES

Only the Best Quality Meat Sold.
Try Our FAMOUS SAUSAGES.

Satisfied Customers have built up our Business

J. W. CARTHEW, p.prictor.
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PATTY CAKES.

% 1b. of butter, 1 good cup of sugar, 3 eggs, § cup of milk,
1'cup of currants, 3 cups of self-raising four. Beat butter and
sugar to a cream, then add eggs one at a time, then milk a little
at a time, and lastly flour, currants and peel. Bake in quick
oven. ¥

A NICE DARK CAKE.
£ 1b. butter, 4 eggs, 1 cup sugar, 2 small cups of flour, 1 cup
ts, 1 cup raisins, lemon peel, almonds, 1 teaspoon gratad
rutmeg, 1 desertspoon brandy, a little milk, and a squeeze of
lemon. Beat butter and sugar to a cream, add the eggs, well
beaten, the brandy, lemon juice, and soda, dissolved in milk.
Sift in the flour, mix in the other ingredients, and bake in a
nice oven an hour and a half to two hours.

MOUNTAIN CAKES.
2 cups flour, 1 cup sugar, 3 cup butter, 3 cup milk, 2 eggs,
2 teaspoons cream of tartar, 1 of carbonate of soda. Mode:
Cream hutter and sugar, add eggs and milk, lastly flour, soda
and tartar. Bake in patty pans.

SULTANA CAXE.
2 1b. flour, 3 1b. sugar, # 1b. suitanas, 1 small cup of milk,
3 1b. butter, 3 eggs, 2 oz. lemon peel, and a few almonds, 1 tea-
spoonful cream of tartar, 3 teaspoonful carbonate soda. Bake
a little over an hour.

TURRET CAKES.

Take 2 eggs, their weight in flour, sugar and butter, beat
the eggs well first, then add sugar, flour and butter( melted),
beat all together to a cream, fill small tins. Bake for ten
minutes in a quick oven.

VICTORIAN SANDWICH.
4 cup sugar, 4 eggs, beat 1 hour, then add 1 cup of flour, in
which Las been mixed a little salt, 1 teaspoon cream of tartar
and half of carbonate of soda; mix well, and bake 2 of an hour.

WESTERN CROQUET SURPRISE CAKES.

1% teaspoons of lard, 1 egg, 4 cup sugar, 2 cups of seclf-
raising flour; mix lard and sugar to a cream, then add cgg,
beat well, then milk, § cup; mix well together, adding the flour
last. Bake in a brisk oven; when cool break top off buns, fill
up hole with cream; place top on again; sprinkle with icing
sugar.

GOLDEN CAXE,

Take 1% cups of sugar, # cup butter, 3 cup of milk, yolks of -
8 eggs, 3 cups flour, 3 teaspoonfuls baking powder vanilla, or
lemon flavouring. Mode: Mix butter and sugar to a cream,
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add yolks of eggs, then milk, then flour, in which the baking
powder has been well sifted; beat well. Bake in fairly hot
oven 13 hour. Cheap icing, 2 ozs. icing sugar, 1 tablespoonful
water, juice of lemon; if too thin, add little more sugar.

LEMON CAKE.

Beat 6 eggs, yolks and whites separately, till in a solid
froth; add to yolks the grated rind of a lemon, and 6 ozs. of
sugar, dried and sifted; beat this 1 of an hour; shake in with
left hand 6 ozs. dried flour, then add whites of eggs, and juice
of the lemon; when these are well beaten in, put at once into
tins, and bake about 1 hour in moderate cven.

SPONGE CAKE.

6 eggs, their weight in sugar, half their weight in flour;
beat yolks and sugar together, then beat whites separately, and
add to the yolks and sugar, then add flour gradually, and
avoid much stirring; line dish with butter paper, and sprinkle
with sugar; pour in mixture, and sprinkle more sugar on top.
Bake 30 minutes.

SPONGE CAKES.
One teaspoonful of butter, 3 cup of sugar, 2 eggs, 1 cup
flour, 1 teaspoon cream of tartar, & of soda, 2 tablespoons of
milk, a little essence of lemon. Bake in small patty pans.

SNOW CAKE.

1 1b. of arrowroot, 3 1b. sugar, % lb. butter, 6 eggs, flavour
to taste; beat butter to a cream; stir in arrowroot and sugar
gradually, mixing well all the time. Whisk eggs to stiff froth,
add to other ingredients; beat well 20 minutes. Bake 13 hours.

ORANGE CAKE.

1 1b. of butter, 1 cup of sugar, rind of 2 oranges, juice of
one, 4 cup of milk, 1 teaspoon of cream of tartar, and 3 of
soda, 2 eggs, 4 cups of flour; mix butter and sugar together
with eggs, then rind and juice, etc. Bake 40 minutes.

ORANGE CAKE.

3 eggs, 1 cup sugar, 2 cups S.R. flour, 1 tablespoon butter
in 4 tablespoons of boiling water, rind of 1 orange; mix sugar
and eggs together (well), then add rind of orange and flour,
then butter and water. Bake in sandwich tins (orange icing).
Juice of orange, enough icing sugar to make stiff, spread over
top, and place orange on in pieces.

APPLE SANDWICH.
Take a piece of butter the size of an egg, 1 cup of sugar,
1 cup of milk, 2 eggs, 2 cups of flour, 3 teaspoon of soda, and
1 of cream of tartar; stick pieces of nice floury apple here and
there in sandwich. Put a layer of apple (cooked) between,
and put cream and apple on tep.

Where to Buy ! Is to Save!

MORSHEAD’S

for Quality Clothes

at less money !

Leading Mens’ Popular Ladies Busy Central

Store, Showrooms, Drapery Store,
5 Bridge Street 5 Bridge Street 321 Sturt Street
RING....

GULLAN

“The Newspaper Han”
PHONE 812.
For any Paper Printed.

The Age, Leader & Sun Agency.

Address : ;
88 BRIDGE STREET, BALLARAT.

HARRIS, POWELL & SANDFORD,

Drapers . . . .
Importers and
Manufacturers

“The House of Courtesy,”
Ballarat.
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LIGHT BUNS.

3 cups flour, 2 teaspoons baking powder, 1 cup sugar
cggs, 1 cup milk, % Ib. butter, squeeze of lemon, beat sugar
and butfer to a cream, add eggs, then milk, in which powder
has been dissolved, then lemon, and lastly flour. Bake in quick
oven.

¢S

QUEEN CAKES.

3 cups flour, 2 teaspoons cream of tartar, | teaspoon car-
bonate soda, 1 cup sugar, essence lemon, 3 eggs, # 1b. butter,
mix all dry ingred ~nts together; rub in butter; pourin eggs.
well beaten; then add enough milk to make nice stiff battor

CPICED SANDWICH,

1 cup flour, § cup sugar, 3 eggs, 1 tablespoon of butter, . I
feaspoon mixed spice, 2 ozs. ground cinnamon, 1 teaspoon
cream of tartar, 4 teaspoon scda in a # cup of milk: Bake i~
sandwich tins 10 minutes. Rub the butter into flour, then add
spices, cream of tartar, then cggs and stgar well beaten, then
soda and milk,

GO0OD FRUIT CAKE.

I butter, I sugar, 9 eggs, 1 1b. currants, 1 sultanas, | raisins,
lemion peel and almonds, 5 large cups of flour, two of whick
are self-raising. Mode: Beat butter and sugar to d cream.
then add eggs one at a time, beating well after cach egg goes
in. Sift the flour well, and rub 1% cups of it info fruit (which
should be perfectly dry), add flour a little at time,. and lastly
{ruit; if the mixture seems oo stiff,
quite 2 hours.

id cold water. Bake

MARBLE CAKE.
1 cup sugar, % cup butter, i cup milk 3 eggs, 2 cups flour,
1} teaspoons haking powder; ‘take a little of the batter out,
. and mix chocolate with it. Tt alternateiy into a mould and

balke.

GE N CAKE.

2 cups S.R. flour, 2 eggs, 1 cup of sugar, 4 Ib. of butter,
cup of milk, 1 teaspoon of crcain of tartar, 3 teaspoon of ¢
berats of soda; beat butter and sugar to 4 cream, add cggs,
flour; mix cream of tartar and cardonate of soda with milk,

little lemon-peel and raisins.

COFFEE CAKE.

3 cups flour, 13 cups sugar, % Ib. butter, 4 eggs, # 1b. sul-
tanas, 1 teaspoon soda, 2 teaspoons cream of tartar, 1 cup of
coffee essence. Method: Mix butter and sugar together, add
cggs, cne at a time, then flour, essence and sultanas.

3

%;BU'Y-,AT*,.* :
CROCKER'S
‘" AND SAVE MONEY
Latest Fashions at Lowest Prices

Our Ladies’ Mantle & Millinefy

Showrooms

are now right on Sturt Street.. Take a look as you are

" passing. See the latest styles—no.one will bother you to

buy.

BROWN & CO.,
Federal Marufacturing and Novelty Confectionery Co
110 Lydiard Street North, Ballarat. Established 185

We Import direct from the Leading Manufacturers of England and
the Continent.

All goods made on the pi’einiseé are guaranteed Pure.

~ THE UP-TO-DATE
Millinery, Costume and Robe
Specialist.

24 Armstrong Street South,
- BALLARAT.

7 doors from Sturt Street.

Call and inspect our Samples !

Prices and Quality are Right!



COFFEE CAKE.

I cup butter, 13 cups sugar, 3 cups plain flour (sifted), 3
eggs, break separately, 1} teaspoonfuls carbonate of soda, 3
teaspoonfuls cream of tartar, 1 handful sultanas; beat butter
and sugar to a cream, then add eggs, then cream of tartar,
and soda, and flour, then add milk, and beat well, then sul-
tanas; butter a deep dish, put in mixture; spread thickly with
sugar and ground cinnamion, and small pieces butter. Bake
one hour.

CANTERBURY CAKE.

4. eups of flour, 1 cup of butter, 13 cups of sugar, 1 tea-
‘spoon cream of tartar, 3 soda, 4 eggs, 1 cup of sultanas, 1 cup
of milk, a little lemon-peel; beat butter and sugar to a cream;
add eggs well beaten, then milk, and lastly flour, with cream
of tartar and soda and sultanas. Bake 1} hours.

GINGER SPONGE.
1 1b. butter, small cup of sugar, 2 eggs, % cup golden syrup,
1 teaspoon of ginger, 3 teaspoon of carbonate of soda, 1 tea-
spoon of spice, 3 cup of milk, 1} cups of flour, little nutmeg if
liked. Mode: Mix butter and sugar to a cream, add eggs,
then syrup, spice and ginger in the flour, lastly milk, in which
soda has been dissolved. Bake in moderate oven.

CREAM SPONGE.

- 4 eggs, 1 breakfast cup flour (plain), 1 small cup castor
sugar, 1 teaspoon cream of tartar, 3 teaspoon baking soda, 1
tablespoon cold water; beat eggs very well, add sugar and
beat again, then flour, into which cream of tartar and soda
have been added and sieved; lastly-water; mix all well to-
gether, but do not beat long. Butter sandwich tins well, and
divide above mixture into them. Bake in a moderate oven
for 10 minutes. Whip cream, to which add sugar and essence
to taste, and put between the layers, and on top of cake. The
above mixture can be made into a cinnamon sponge by adding
cinnamon to the flour prior to sieving sarze.

APPLE CAKE.

2 cups S.R. flour, 1 1b. butter, 4 cup sugar, 1 egg, little
water to make firm paste. Mode: Cream, butter and sugar,
add egg, then water, lastly flour, roll out paste in two parts,
put layer of stewed apples on one, wet round the edge, place
other on top, press edges well together. Bake in moderate

oven 25 minutes.

GOOD FRUIT CAKE.
5 cups flour, 4 eggs, % 1b. sultanas, 1 1b. currants, 1 1b. peel,
2 teaspoons essence lemon, 1'teaspcon cream of tartar, 3 tea-
spoon soda, 2 cups milk, 2 cups sugar, 3 lb. butter. - Bake %

“Oh ! Let me see” What's this !
WM. STEWART & CO.

of Buninyong

for

Substantial Concrete Kerbs

——and for ——

General Cement Work.

“Well, I believe that’s quite true; don’t
you” ?

GILBERT MOTORS

Motor Salesmen.

Agent for
OVERLAND.. . ..
HUDSON ......
ESSEX . ... .inv
WILLYS KNIGHT

Telephone 624.

19-21 Armstrong Street Sth., Ballarat.




hours slow oven. Process: Beat butter and sugar and esseérnce,
pinch salt to cream, add €ggs, well beaten, then milk, with
cream of tartar, and soda iixed.in, then the flour, and lastly

S

the fruit. - 3 T
: ICING WARBECCAN CAKE. .
Beat other 2 whites of eggs with 4 1b; icing ‘Sugar, add a
little cocoanut; ice each cake, put one round on other, sprinkle
with scocoanut, and put over the stove till icing feels warm

* WARBECCAN CAKE.

1 cup sugar, 2 cups flour, 2/3 butter, 2/3 milk, 2 teaspoons
cream of tartar, 1 teaspoon carb. soda, 4 yolks, 2 whites eggs,
vanilla to flavour. Method: Reat butter and sugar to a cream,
add milk in which cream of tartar has been dissolved, then the
volks and the two whites well beaten, then the flour in which
cream of tartar has been mixed. Put in ssandwich tins well
greased. ‘Bake 20 minutes, turn out lot cool, then ice.

WEST INDIAN CAKE..
13 1bs. flour, 1 1b. butter, 1 1b. stgar, 1 only nutmeg, 4 eggs,
2 teaspoons carh. soda, 1 pint milk, 1 1b. currants, 3 lb. sul-
tanas. Method: Cream butter and sugar; add eggs one at a
time (unbeatcn), then fruit and nutmeg, then soda in milk;
lastly flour.

DOLLY VARDEN CAKE.,

i 1b. butter, 1 cup of sugar, 3 eggs, 6 tablespoons of milk, "

1 teaspoon carb. soda, 2 teaspoons cream of tartar, 13 cups of
flour. Method: Beat butter and sugar to a creani, add eggs
{well beaten), and milk; divide into two parts, the dark part
with 2 teaspoons of cocoa or cimnanion. When cold put to-
gether with chocolate icing. B

PLAIN SPONGE.
3 cges, 4 cup.sugar, 1 cup flour, 1 teaspoorn creant of tartar,
3 teaspoon carb. soda, } cup warm milk and water. Method:

Beat eggs and sugar 20 minutes, add flour and cream of tartar;

lastly carb. seda in in warm milk and water.

CREAM CAKES.

1 1b. butter,  Ib. sugas, 3 eggs, & cup:milk, % 1b. flour (a
little more), 1 teaspoon 'soda, 2 teaspoons cream of tartar.
Method: Cream butter and sugar together, then add eggs
(well beaten), and milk; lastly flour, cream of tartar, and soda.
Bake in a hot oven from 10 to I5 minutes; when done cut off

" top, take a little out, fill with cream, and place top on again.

GINGER BREAD SANDWICH. '
3 cup butter, 4 cup sugar, 4 cup treacle, & cup Boiling water,

li good cups flour, 2 teaspoons cinnagon, 1 dessertspoon
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ground ginger, 1 egg, 1 teaspoon secda in a little boiling water.
Method: C
water, then

¥
ream butter and sugar, add trcacle and boiling
flour, cinnamon and ginger, then egg; lastly soda

in boiling water.

. Mode: Cream butter and sugar.

h cream of tartar and soda, roll out .

Bake in quick oven; when cold,

joi g
KISSES.

4 1b. of sugar, 1 1b. corn flour or maizena, 3 1b. common
fleur,  Ib. butter, 4 teaspoon soda, } teaspoon cream of 2
1 or 2 eggs. Rub butter and flour, beat cggs and sugar to-
gether, add a little favouring, then mix well together, and roll
into round shapes; when cooked put raspberry jam between.

CHAMPAGNE PASTE.
1 cup sugar (4 Ib. butter rubbed into), 2 cups Hour, 1 tea-
spoon crean of tartar, § teaspoon soda, 1 egg, and a little milk.

DATE NUTS.
3 cups flour, 1 cup sugar, 3 Ib. butter, 1 egg, 1 teaspoon
soda, 2 teaspoonfuls cream of tartar, and enough milk to mix.
Roll cut, and cub in pieces large enocugh to wrap a date in, and

bake in moderate oven.

BISCUITS.
2.ibs. of flour, 1 teaspoon soda, 2 cream of tartar, also 2 oz.
sugar, well mixed together, and make into a dough, with
cream or milk, roll, and cut into shapes.

LADIES’ FINGERS.
1 cup sugar, 4 cup butter, # cup milk, 3 teaspoon cream of
soda, dissolve in milk, 1 pt. flour, 1 teaspoon cream of tartar:
cut in strips, roll in sugar, and bake in quick oven.

NICE BISCUITS.
1 cup butter, 1 cup sugar, beaten to cream, pinch salt, 3 cup
milk, 2 teaspoons cream of tartar, 1 teaspoon soda, 2 or 3 eggs
well beaten, enough flour to stiffen. Roll out very thin, and

bake in quick oven.

KISSES.
1% cups flour, 1% teaspoons cream of tartar, and £ of soda,
% 1b. butter, 4 cup -of sugar,-3 eggs; mix like paste, and cut

into biscuits (round)."”Plagf;‘iam })_et’\zeen them.



SMILE !!!

Smile on, and while you smile others smile,
And soon, thers’s miles and miles of smiles,
And Life’s worth while,

Because you smile. o

Do You Want to Buy a House ?

Do You Want to Sell a House ?
Or a Farm, or have an Auction Sale ?

Get in touch with—

KELSALL & WALKER,
Property Salesmen.

R. H. WALKER, Auctioneer.

CITY HALL BUILDINGS, BALLARAT.
Tel. 1280,

and YOU’LL smile !

Alfter an appetising

meal, Life is made even
more contented and
comfortable when the

HOME
- FURNISHINGS

:: are made & supplied by

THE EMPIRE FURNISHING CO.

whose Long Experience and Fair Dealing Policy has
- placed them in the Front Rank of Home Furnishers.
EASY TERMS IF DESIRED.
THE

Empire Furnishing Co.

13 ARMSTRONG STREET NORTH,
BALLARAT.
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COCOANUT BISCUITS. ot

1 1Ib. S.R. flour, 6 oz. butter, 8 oz. sugar, 3 eggs, 1 cup cocoa-
nut. Beat sugar and butter, then eggs, add cocoanut, lastly
flour.

SHORT BREAD.
2 1b. butter, § 1b. icing sugar, beat to a cream, 2 cups flour,
1 tablespoon of milk, 2 cups maizena.

SWEET BISCUITS.

4 Ibs. flour, 13 Ibs. sugar, 1 1b. butter, a pint of milk, and 2
eggs, 1 teaspoonful of soda, 2 teaspoonfuls cream of tartar;
flavouring to taste.

SLUGS. e .&“1‘}3 cArewl ;— L('

1 1b. butter, 3 oz. sugar, % Ib. S.R, flour, 1 tablespoon cocoa-
nut, 1 egg, cream butter and sugar; add egg then cocoanut
and flour; roll pieces 1% inches lang in sugar and cocoanut.
Bake in moderate oven. IJ- / A L7 '

SPONGE BISCUITS.
1'ib. S.R. flour (full weight), 4 Ib. butter, 3 Ib. sugar, 3 eggs,
and essence. Beat butter to cream; add sugar, and well-
beaten eggs, and essence, and 1 tablespoon boiling water, then
flour; make into nice dough; roll very thin, and bake in well
heated oven.

AFTERNOON TEA BISCUITS.

3 eggs, % 1b. butter, 3 Ib. sugar, 1 1b. flour (self-raising).
Beat butter to cream, add sugar, and then well-beaten eggs
and essence, and lastly flour. Roll out very thin; glaze top of
biscuits with well-beaten eggs, decorate with' chopped al-
monds, and bake in a quick oven for about 10 minutes,

SHORT BREAD ROLLS.

2 tablespoonfuls beef dripping, 1 tablespoonful butter, % cup
sugar, 1 egg, 1 cup S.R. flour. Beat butter and dripping to a
cream, add egg, then sugar, lastly flour. Roll out flat, spread
jam over thinly, roll up as for jam roll; cut in slices. Bake
in pretty hot oven.

GINGER BISCUITS.
4 cups flour, 1 cup sugar, 1 cup treacle, ¥ teaspoon of soda,
1 teaspoon cream of tartar, 1 tablespoon beef dripping, 1 table-
spoon growund ginger, 3 eggs. Rub together flour, sugar, cream
of tartar, carbonate of soda, ginger and dripping. Then mix
with treacle and eggs, which have been well beaten. Roll out
then, and cut with a biccuit custer
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PUDDINGS.
BAKEWELL TART,

Line a plate with pastry spread with raspberry jam, and
cover with this mixture: 2 oz. butter, 2 oz. sugar, 1 egg, 3 oz.
ground rice. Beat butter and sugar to a cream, add egg and
beat well, stir in rice; if too stifi add little milk. Bake % Lour.

ALMOND PUDDINGS.
1 1b. almond meal, 2 1b. ground rice, % 1b. sugar, 8 cggs.
t sugar and cggs to a stiff froth, then add meal and rice.
ake in 4 small pic dishes, in slow oven, about 2 hours. When
cold, ice and decorate with hundreds and thousands.
PASTE FOR STEWED FRUITS.

1 cup flour, % w.p sugar, 4+ lb. butter, 1 cgg, 4 cup milk, 1
C

=

Bes
B

u )
caspoon of soda, 2 teaspoons cream of tartar. Mix flour and
tgar with soda, crecam of tartar; beat up egg, add milk, melt
>utter, and pour it over the mixture; beat all together, and
pour over het stewed fruit, and bake for about 4 an hour.

GERMAN PUDDING.
2 cups flour, % 1b. suet, 1 cup light jam, 1 teaspoon carbon-
ate soda, 3 cup of milk. Mode: Mix all well together, and
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boil 2 hours. Serve with sauce.

APPLE SNOWBALLS.

2 cups of rice, apples, cloves and sugar. Mode: Boil rice in
mille until 3 parts done, then strain off. Pare and core apples
(keep whole), punch out the core, fill up centre with sugar,
and clove; put rice around each apple, and tie each ball
separately in a cloth. Boil until apples are tender, about § hour.

STEAMED DATE PUDDINC.

3 ozs. of butter, 1 small cup of sugar, 1:1; cupsiflour, 1 cup
dates, 1 cmall teaspoon baking powdsr, 2 eggs, 3 tablespoons
of milk. Beat butter and sugar together, adl eggs, and beat
well; add milk, dates (chopped finely), and lastly flour and
baking powder. Steam 13 hours.

G"Z}LDEN PUDDING.

3 1b. suet, + 1b. sugar, # 1b. breaderumbs, % 1b. marmalads,

e eggs. Boil two hours, and serve with sweet sauce:

RUSSIAN PUDDING.

Take 2 cogs, their weight in flour, sugar, breadcrumbs and
and butter, 2 tablespoons of jamn, 1 small teaspoon of carbon-
ate soda, and 1 of cream of tartar. Beat butter and sugar to a
cream, add jam, 3 eggs well bezten, lastly add flour and bread-
crumbs, cream of tartar and soda. Mix all thoroughly; pour
into a buttered mould, and steam for 2 hours. Serve with
wine sauce. ”

For Successful Cooking

B. & W. Goods.

’Phone 1127.

&
Specialities
Self-Raising Flour
"?” nothing better for—

Sponges, Scones, Etc.

Special Blends of Tea at—

1/9, 2/-, 2/3, per pound.
FOR A SQUARE DEAL call at—

Burrumbeet and Windermere Farmers

" Co-Operative Society Limited.

Doveton Street, Ballarat.

(B. G. WHEAL & CO.)

BEST IS ALWAYS STOCKED.

(B. G. WHEAL & CO., Proprietor)

STRONG’S
For VALUE in FOOTWEAR

For ALL THAT IS LATEST IN BOOTS & SHOES, CALL
ON THE OLD & RELIABLE FIRM WHERE LATEST AND

All Leading Makers Stocked.

GEO. STRONG & SON

215 STURT STREET, (below City Hall.)
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SPONGE PUDDING.
One tablespoonful of butter,  cup sugar, 2 eggs. Beat well
together, then add 1 cup of flour, 1 teaspoonful of baking
powder, and a little milk to make the mixture like battar.
Put in a well buttered basin, and steam for one hour without

raising the lid. Serve with sweet sauce.

MARGARETTA PUDDING.
4 ozs. self-raising flour, 1 cgg, 2 ozs. sugar, 2 ozs. butter,
and a little milk. Beat sugar and butter to a cream. Stir in
our, then egg and milk to form a stiff batter. Line mould
with jam, pour in batter; steam 14 hours. Serve with sauce.

GOOD PLAIN PUDDING
2 cups ﬂour pinch of salt, 1 tablespoonful of nice dripping,
ficaped up, 2 heaped tablespoonfuls raspberry jam, 2 heaped
tablespoonfuls sugar, 1 teaspoonful of baki mng soda, dissolved
i 4 cup of milk. Mix all dry ingredients together, and rub in
the jam and dripping, and then wet with milk. Put in a but-
tered basin, and steam for 2 hours.

GOOD FAMILY PUDDING.

Soak 2 spoonfuls of sago over night in milk, 3 cups bread-
crumbs, % cup sugar, 1 cup rasins or figs, 2 eggs, and any
essence, 1 spoonful carbonate soda, 2 spoonfuls butter, melt
butter, beat eggs, and mix altogether, and steam 4 hours.

DATE PUDDING.

I cup flour, 1 cup breadcrumbs, 1 cup stiet Sl cipisuoas
egg, 1 cup milk with 1 teaspoon of soda dissolved in it, 1 tea-
spoon of cinnamon, 1 teaspoon spice or nutmeg, 1 b, dates.

» Steam or boil for 3 hours.

DATE PUDDINGS.
1 1b. cuet, sugar to taste, a little salt, 3 Ib. grated
mix togctaex and steam

3 1b. dates, 1
breadcrumbs, a littl: nutmieg, 2 eggs;
4 hours. Serve with cream of maizena sauce.

CANARY PUDDING. )
Weights of 4 eggs in sugar and butter (beat fo eream), a
little more than the weigths of 4 cggs in flour, 1 teaspoomn
cream of tartar, I carbonate of soda, whisk eggs WeH add to
add flour and powder; butter a Jar, pour in
Serve with maizena sauce.

butter, etc, lastly
mixture, and stcam 3 or 4 hours.

APPLE SPONGE.
I cup self-raising flour, 1 cup sugar, 1 dessertspoon butter,
I egg. Mix the butter into batter; cook apples, and pour
batter eon top, and bake 20 minutes.

B
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it 1large cup jam, 1 large cup sugar, suet, breadcrumbs, flour,
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DELICIOUS PUDDING.

raising, little lemon pecl; mix all together, then add one spocn
soday dissolved in milk, enough to mix; put in basin, and
steam for three hours.

CURRANT PUDDING.
1} cups flour, 1 cup sugar, 1 cup suct, 2 teaspoons vinegar,
dissolve 1 teaspoon carbonate
Boil for three hLours.

lemon peel, 1 cup currants;
of soda in a cup of boiling milk.

SHORT CRUST
1 1b. butter, 3 1b. S.R. flour, a little castor sugar, pinch salt.
Rub butter into ﬂum,, eicy anJ make into a nice dough, with

cold milk, not too soft. Bake in a heated oven, but not guick.

SHORT CRUST FOR FRUIT TARTS.
5 1b. flour, 1 dessertspoon fine sugar, 6 ozs. buiter, 3 cup
Mix salt with flour; rub in the butter
Mix to stiffish dough, roll out,

water, a pinch of salt.
lightly with tips of fingers.
and fold over 2 or 3 times.

PUFF PASTE.

& Ib. butter, 12 ozs. of flour, chop half the butter into the
flour, and make a stiff dough with milk, rol out and cut the
rest of the butter on to it, fold it up and roll out again, double
it up, and set it by for an hour or two. Then roll out three
times and bake. Always use 4 ozs. more fiour than butter.

PUFF PASTE.

1 Ib. butter, 1 Ib. sifted flour, put butter on a cloth and
press and work it well (in winter till it is mellow), then form
it into a roll and put in a cool place for use, break 2 eggs into
flour; mix with cold water. Try and get your paste the same
consistency as your butter, more particularly in summer, as
the heat then causes the butter to become very soft during the
rolling of the paste, and to break through the surface. Mix
the dough into a clear smooth paste without toughness on the
board, till it has acquired a smooth shining appearance; mould
it into a round lump; roll it out, place butter on, fold in three,
and roll out gently; do this six or seven times.

APPLE SPONGE.

6 large apples, 1 cup flour, 3 teaspoon soda, 1 teaspoon of
cream of tartar, 2 tablespoons sugar, 3 cup milk, 1 egg, small
piece butter. Mode: Stew apples till tender, and place in pie
dish. Meanwhile mix cream of tartar and soda with flour,
also sugar. Melt butter, mix with egg and milk, and pour on
hot apples, adding little milk if too stiff. Bake 15 minutes in
a quick oven.
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Specialists in—
JOURNALS, CATALOGS
DANCE PROGRAMS,
WEDDING INVITATIONS
MEMBERS TICKETS,
CLUB BUTTONS, ETC.

ARE TELE PV O dE AT

ORS THAT HAVE MADE"

QUR BUSINESS $S@© SRRO-
GRESSIVE AND SO SUCC-
ESSEUL. .OUR QOUALITY IS
UNE2EEL] ED, " OURwSER-
VICE IS UNSURPASSED.

"Phone 851.

HARRY BROWN & CO.

Printers and Stationers,

30 ARMSTRONG ST., STH., BALLARAT

FELLOW VICTORIAN OPTICAL ASSOCIATION BY
EXAMINATION.

VICTOR H. WASTELL,

»

Optomelrist

and
®

‘ Optician.

SIGHT TESTING ROOMS,
46 Sturt Street, Ballarat.
Next Savings Bank.
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BOILED SAGO PUDDING. ¥~
Tut 4 tablespoons of sago into a basin, with a cup of milk,
and let it stand all night. Add one cup of raisins, or sultanas,
1 cup of breadcrumbs, 4 cup sugar, 1 tablespoon butter, 1 tea-
spoon carbonate of soda. Tie in cloth, and steam or boil fou
2 hours. Add, if liked, nutmeg and peel to taste.

FROSTED LEMON PIE.

Take two lemons, squeeze out the juice, and grate peel (is
is best to grate peel before squeezing juice). Take yoiks of
two eggs well beaten, and 6 teaspoons of brown sugar; mix
all together with lemon juice and rind. Cover tart plate with
paste, and spread lemon mixture on it. Bake without upper
crust until nearly done, then beat the 3 remaining whites of
eggs to a stiff froth, spread on top, and return to oven until
brown.

STEAM PUDDING.

3 1b. butter, 3 cup sugar, 13 cups flour, 1 cup currants, 1 cup
raisins, piece of lemon peel, 1 teaspoon spice, 1 teaspoon soda,
1 egg, 1 small cup milk. Mode: Rub the butter into the flour,
add sugar, raisins, currants, peel and spice. Beat up the egg,
mix milk and soda, dissolved; mix well round, put into a
greased basin, and steam for 3 hours. Serve with white o-
brandy sauce.

HALF-PAY PUDDING.

1 Ib. each suet, currants, raisins, breadcrumbs, Aour (ordin-
ary), 2 tablespoons treacle, 4 pint milk. Chop suet fine, ad-
above ingredients; moisten with milk; put all in a buttered
basin, and steam for 3% hours; serve with sweet sauce.

VICKERY PUDDING.

2 cups flour (plain), 2 tablespoons dripping, cup currants,
cup raisins, ¥ cup sugar, 1 piece of lemon peel, 1 nutmeg, 1
desertspoon carbonate of soda, 2 cupfuls boling water.
Method: Mix all ingredients well together, then pour on boil-
ing water, stir well, let stand all night, then put in basin and
steam three hours. Tested with great satisfaction.

TASTY MEAT DISHES.
A NICE SUPPER DISH.

Take a chicken nicely cleaned and cut up. Place in an
enamel saucepan, salt, pepper, and mace to taste; just cover
with water, let cook slowly until the chicken is very tender;
lift out, take out the bones, cut the meat up finely. Boil two
eggs hard, cut into rings; place all in a pie dish, and pour the
liquid the fowl was boiled in over; set away to cool; turn out
on a dish, garnish with -parsley.
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THE

United Insurance Co. Ltd.

(Established 1862.)

Australian Institution.
Security—Undoubted.

All Funds Invested in Australasia.

All descriptions of

FIRE, MARINE AND ACCIDENT RISKS

at Lowest Current Rates.

HAYSTACKS, GROWING CROPS & LIVE
STOCK Insured on Special Terms.

Damage caused by Lightning and Bush Fires
Ee Made Good.

Settlements Prompt and Liberal.

WORKERS’ COMPENSATION ACT.
1922.

COMPULSORY INSURANCE.

Employers’ Liability Risk undertaken at Lowest Current Rates.

VICTORIAN BRANCH :
52 QUEEN STREET, MELBOURNE.
DIRECTORS :
A. D. HART Esq., Chairman.
O. M. WILLIAMS, Esq. THOS. LOCKWOOD, Esq.
T. C. REYNOLDS, Manager.

Chief Agents, Ballarat :

TITHERIDGE & GROWCOTT,
17 Main Street.

S. W. H. PEARSON,
I Manchester Unity Chambers,
9 Grenville Street.

Buninyong Agent: W, WYATT.
PATRONISE AN AUSTRALIAN INSTITUTION
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TASTY BAKED CHOPS.

13 1bs. chops, a large onion, pepper and salt to taste. Trim
fat off chops, put them in a pie dish with onion chopped finely,
and pour over the following mixture, 2 tablespoons Worcester
sauce, 1 tablespoon vinegar, 1% teacups full of water, into
which is mixed a tablespoon flour, 1 dessertspoon sugar. Pour
over chops, and bake for about two hours, with tin plate on
top. Take plate off last half hour to brown.

SPICED STEAK.

2 1bs. steak, 2 teaspoons salt and vinegar, 1 of sugar, pepper,
and Worcester sauce; rub into steak (which must be scored
well) if made the night before. Can be used for breakfast
next morning; fry a nice brown; make rich gravey, and
serve hot.

TO COOK AN OLD FOWL. :
Prepare, stuff, and season fowl as for roasting, take a large
pudding cloth, well flour it all over, and roll the fowl in same;
fasten the ends well, and secure and plunge into boiling water.
Allow to gently simmer several hours, according to the agé
of the bird. When done, remove from cloth, and serve with
delicious sauce.

TRIPE CUTLETS.

1 1b. tripe, 1 egg, breadcrumbs, flour, pepper and salt; cut
the tripe into 2 inch square pieces; dredge the flour over them.
Sprinkle with pepper and salt; dip them into the egg well
beaten; then into the breadcrumbs; fry in boiling fat until a
nice brown colour. Serve with a slice of lemon or a little
tomato, sauce.

BEEF STEAK STEWED.
Take‘a thick steak. Mix a chopped onion with pepper and
salt; also breaderumbs. Make some deep cuts in the meat

" without cutting through. In these put seasoning and roll the

steak up. Put 3 ozs. dripping in saucepan, then meat; ‘cover
closely, and simmer gently three hours. Serve in its, own
gravey, thickened and flavoured with tomato sauce.

TASTY DINNER DISH. W

Cut into strips, skirt or blande bone steak, and put inte

enamel dish. Put about 1 tablespoon flour, little curry, vinegar,

seasonings, little sugar, tomato sauce and mustard; mix with

cold water to make in all 1} cups. Pour over steak, and cover

down tightly, and allow to simmer gently in a moderate oven
for three hours or longer.
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Ballarat Agricultural Show.

Correspondence Invited—

H. NOACK, Manager.
J. PORTER, Secretary.

Agency of the—
London and Lancashire

Fire and Industrial
Insurance Coy.
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BACON PATTIES.’

Equal quantities of cheese (grated), bacon, and an onion
(minced), calt and pepper. Mix together. Line patty pans
with nice short pastry, put in some of the mixture then a cover
cf pastry on top. Bake a nice brown.

MEAT RELISH
The remains of cold rost beef, 1 large onion, 1 large apple,
1 tablespoon grated cocoanut, 1 teaspoon curry powder, pep-
per and salt. Slice onion and apple, and fry to a nice brown;
then add cocoanut, a little four, curry, pepper and salt, and
about 2 cups of water; when nicely thickened, pour over the
meat, and let simmer for about 1 hour.

SAVOURY OMELETTE.

ggs, a little finely chopped parsley, thyme, spring onion,
pepper and salt. A small iron (nmot cnamelled) frying pan
sheuld be kept for omelettes. Beat the whites of eggs very
stiffly, and add the mixed yolks and other ingredicnts; melt
2 small tablespoon of butter in the pan, and when it has stop-
ped fizzling pour in the omelette all at once. Cook over a
rwd:ratc part of fire, and when ncarly set on top fold in two
i Uit ot of pan Sione It should be eaten very hot, an:d

nct allowed to stand.
SATMON HOT.

Place a tin of salmon in a saucepan of boiling water for 20
minutes: 3011 a cup. of rice, and make a thick whitz sauce.
Place salmen on dish, pour over white sauce, and put the rice
2!l arcuand the dish. Serve very hot.

SALMON AND RICE,

Boil in water till ready, 1 cupful of whole rice, strain them;
mix well into salmon, picked clean from all bone and skin;
2dd a heaped tablespoon of butter, 4 teaspoon_salt, % teas-
spoon pepper, 2 hard-boiled eggs. Cut up, mix together, put

‘on fire, and bring to a boil only, and serve in vegetable dish.

SUPPER ROLITT
: (To be catzn cold.)
1 1b. cteal I, 4 1b. ham or bacon (minced finely), + 1b. breal—
bs, 1 egg, 1 teaspoon of thyme or marjoram, a little all-
spice, salt and pepper to taste. Roll in buttered paper, then
in flsured cloth. Boil 2% hours.

' GE’E”VEAN SAUSAGE.
2 Ibs. lean beef, & 1b. bacon, 2 cups breadcrumbs, 3 of 1
small nutmeg (mated), cayenne to taste. Put through mincer,
“and bind together with 2 eggs. Shape like German sansage

rcil in greased paper; tie in cloth, and boil 2 hours.

}
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TYLER’S

FOR

SALE

BARGAINS!

TREMENDOUS
PRICE REDUCTIONS

IN ALL

DEPARTMENTS

COUPONS FOR CASH AS USUAL.

WE PAY CARRIAGE.

TYLER'S, BALLARAT
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DELICIOUS FISH SAUCE.

Melt 1 tablespoon butter in a saucepan, but do not allow
it to brown. Add 1 tablespoon flour, and blend till smooth,
then gradually add 2 cups of hot milk, and stir until the whole
reaches the consistency of thick cream, then allow to gently
simmer; add salt and pepper to taste; f\Jse chopped egg and
parsley.

SAGE AND ONION STUFFING.

4 large onions, 10 sage leaves, 1 1b. breadcrumbs, 13 ozs.
butter, yolk of 1 egg, salt and pepper to taste. Peel and bring
onions to a boil, remove from fire, and put twice through the
iincer, then add butter, chopped fine, breadcrumbs, yolk of
egg, and seasoning.

PICKLES.
CHUTNEY.

2% 1bs. green tomatoes, 2 fair sized onions, 23 Ibs. apples
and pears {mixed), a little garlic, dessertspoon of cloves, the
same of spice, cayenne to taste. Slice fomatoes, sprinkle with
salt, and let stand twelve hours, then sirain off water, put in
pan with rest of ingredients, cover with vinegar. Boil for an
hour, then add one 1b. of dark brown sugar.

PICKLED ONIONS.

12 1bs. pickling onions, 4 quarts vinegar, full quantity, 5
teaspoons each cloves, allspice, peppercorns, 3 small tea-
spoons dried chillies, 3 1b. salt, bare weight: peel onlons, wash
and put into jars. Boil vinegar and flavourings (the latter
tied in muslin bag) for 15 minutes, then allow to get cold, and
pour over the oniouns, and cork securely.

PLUM SAUCE.

6 1bs. plums or damsons, 2 lbs. sugar, 4 1b. mustard, 3 1b.
ginger, % 1b. large raisins, % 1b. salt, i 1b. garlic, 2 large onions,
3 pints vinegar, 3 oz. cloves, % oz. allspice. .Boil all together
one hour, sirain and bottle.

TOMATO CHOW CHOW.

8 1bs. tomatoes, 4 lbs. onions, 3 lbs. golden syrup, 4 table-
spoons mustard, 3 tablespoons ground ginger, 3 tablespoons
pepper, colour with turmeric powder, about teaspoon to 6 lbs.,
get 3d. worth at chemist’s. Cut tomatoes and onions, sprinkle
with salt and let stand over night, then drain; cover with
vinegar, mix ingredients with liquor you strain off, and add
to tomatoes and boil one hour.
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TOMATO PICKLE.

6 1b. of tomatoes, 2 1b. of onions, 1 cup of flour, 1 1b. of
sugar, 3 tablespoons mustard, 1 tablespoon of allspice, 2 tea-
spoons of curry, 1 small teaspoon of cayenne, 1 tablespoon of
turmeric, 2 qts. of vinegar; make a brine, 1 1b. of salt and
4 qrts. of water; pour over cut up tomatoes over night; hea
them boiling point, strain through colandar, throw away brine.
Mix flour, mustard, turmeric, cayenne, and curry with coid to
a smooth paste; add sugar, spice, vinegar, and boil until it
thickens; add tomatoes, boil 15 minutes.

GREEN TOMATO PICKLES.

4 1b. green tomatoes, % cupiul salt, § Ib. onions, % Ib. sul-
tanas, ldoz chillies, 1 tablespoon cloves, allspice, and mustard
sced, % pint treacle, 1 gqrt. vinegar. Slice tomatoes and onions,
and spunkle them with salt; let them stand all night, then
strain off the liquid that has formed; put vinegar, treacle,
spices, and sultanas in prerserving pan, and bring them to
a boil. When boiling add tomatoes and onions, and boil for
20 or 30 minutes. Bottle and seal when cold.

TOMATO SAUCE.
12 1b. of tomatoes, 3lb. sugar, 1 1b. salt, 2 Ib. onions (sliced)
i cup Beaufoy’s acid, 3 oz. garlic, 1 oz. cloves, 1 oz. pepper-
corns, 1 oz. allspice, 1 saltspoon of cayenne. Boil for 2 hours,
then strain through colander; return to pan; boil until proper
consistency. Do not put acid in pan unless enamel,

TOMATO CHUTNEY.

10 lbs tomatoes, 1 1b. onions, 1 1b. sugar, 1 1b. apples, £ 1b.
carrots, 1 1b. salt, 3 1b. raisins, 1 tablespoon white pepper,
+ teaspoon cayenmne, § cup tracle,  cup honey, 1 oz. allspice,
1 oz. cloves, 1} pints of vinegar. Boil tomatoes and onicns

first, then strain and add other ingredients.

PRESERVES.
QUINCE CONSERVE, ;

Take 4 1bs. quinces, peel and cut into quarters, cook in a
little water till tender enough to cut in slices (thin), add 3 Ibs,
of white sugar, 4 1b. preserved ginger sliced thin. The juice
and rinds of two lemons grated. Put all together in an enamel-
led post; add % pint of water, boil for 23 hours. Putsin jelly
pots, and cover well to keep airtight. ;

QUINCE MARMALADE.

To every quince 1 1b. sugar, 1 pint water; boil fruit and
water 20 minutes, add sugar, then boil until it jellies. Cut
fruit in fine slices with core in centre (which may bé remov-
ed if preferred). Wipe fruit with a cloth to remove all down.
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For Auction uales in any part of
~ the State &

S. W. H. PEARSON,

ACCOUNTANT e AUDITOR,'
AUCTIONEER and SWORN VALUATOR,
HOUSE, LAND, ESTATE and SHIPPING

AGENT.

Manchester Unity Chambers,
Grenville Street South
Ballarat.

“Phone : 561.

Chief Agent UNITED INSURANCE CO.

Fire, Marine and Accident.

Ballarat Office:
THQOS. C‘OOK‘& SON,
Tourist and Shipping Agents.

Passa-ges Booked by all Lines of Steb.rhers
to any part of the Wqﬂd.

TRUST AND OTHER MONIES TO LEND

at Lowe_st Rates of Interest.

LOANS REPAYABLE ON INSTALMENT
SYSTEM.




18

; MOCK GINGER.
Pour 1 gallon of fresh water on 1 lb. of common lime, let
stand until clear, and drain off through muslin. Cut 12 lbs.

melon into squares, and pour lime-water over it; let stand 12

hours, and then strain off. Put the melon into preserving pan,
with 2 gts. of fresh water, 12 of sugar, 1 1b. green ginger, and
1 oz. of citric acid. Boil until clear, which is about five hours.

FIG JAM.
15 Ibs. of figs, 3 pints of water, 14 lbs. green ginger, 3 1b.
sugar to each lb. figs. Boil water, add sugar, boil 10 minutes,
cut figs in small pieces, add them, and boil till it jellies.

MELON AND PINE APPLE JAM.

15 1bs. melon, 3 pine apples, add % 1b. sugar to every lb. of
fruit; peel and cut melon in small squafe pieces, sprinkle with
some of the sugar overnight, then add remaining sugar and
pine apple, cored and cut, next morning, and boil until it gets

- clear and jellies.

DRIED APRICOT JAM.

Take 1 1b. of dried apricots, and soak them in three pints
of cold water for 24 hours, then turn in stew pan, and boil for
1 hour, then add three lbs. of sugar and boil another hour.
The result will be 6 1bs. of delicious jam.

PRESERVED PEARS.

6 lbs. sugar, 12 lbs. pears, 1 pint water; boil until clear,
with 1 1b. of green or preserved ginger. Have pears peeled;
cored and quartered. Drop in syrup, and boil until soft. Lift
out pears into jars, and cover with syrup. Seal when cold.

PRESERVED QUINCES.
Pare and quarter the quinces, and to 10 Ibs. of fruit use
6 1bs. sugar, 13 cups of water, 3 cup vinegar. Boil sugar, water,
and vinegar for 1 of an hour, then put in quinces; boil quickly
for an hour; take off the scum, and let simmer for % an hour.

PEAR GINGER. : :
12 Ibs. pears, 1 Ib. preserved ginger, 2 lemons,:Z cups water,
6 lbs. sugar; cut up pears over night, grate the lemons, and
cut up ginger thin; put all in preserving pan, and let stand all
night. - Then put on fire, and boil gently for 3 or 4 hours.

ORANGE MARMALADE.

Cut into small slices, and to every pound of fruit add 1 qt.
of water. Let stand 24 hours. Bring to boil, and lét'stand‘
another 24 hours. Weigh, and to every pound of fruit add
1 1b. sugar. Boil till jelly; add % doz. lemons.
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ORANGE JAM OR LEMON JAM.
To each orange add 1 cup sugar, 1 cup water; slice oranges
very thin; add sugar and water; let stand all night. Boil till
it jellies.

SUPERIOR ORANGE MARMALADE.

6 Seville oranges, 6 navel oranges, 3 lemons, or 2 large.
Cut.very finely, and pour over 12 pints of water; let stand 24
hours, then boil till tender, then let stand till next day; boil
up and add 12 Ibs. of sugar (brewers’ crystals, and boil three
Liours, or until syrup jellies.

MELON JELLY.

12 1b. melon, 12 lemons (if liked use half sweet oranges):
cut the whole melon up (rind, pips, €tc.) into small pieces,
sprinkle some sugar over it, about 4 cups, let it stand gver :
night; cut the lemons all up and put into a separate basin, and
pour 1 pint boiling water to each lemon over them; let it
stand overnight. Next morning put all together in ihiclpres
serving pan, and boil 13 hours. Strain through a jelly bag,
and to each cup of juice allow 1 cup of sugar. Put the liquid
on to boil, and then add sugar, deducting the quantity already
used (4 cups),.and boil until it jellies.

LEMON JELLY.
Cut lemons up through skins and pips, to each pound allow
3 pints of water. Let stand 24 hours, then boil 20 minutes.
Let stand another 24 hours, then boil 5 minutes. Strain
through jelly bag, and to every cup of liquid add one cup of

sugar. Boil until it jellies.

COVERING JAM.

Whilst jam is boiling, have the tissue paper for top,of jars
ready, and as each jar is filled, dip the paper in beaten white
of egg and cover. It is best to keep the preserving kettle on
the stove, and fill from it, and finish each jar off whilst in a

boiling stage.

CONFECTIONERY.
CHOCOLATE CARAMELS.

1 pt. of sugar dissolved in 1 glass of water, with a few
drops of vanilla, 1 cupful of grated chocolate. Boil until quite
thick, then pour into buttered tins; when cold cut in squares.

CHOCOTATE CREAMS.

Put some chocolate or Taylor’s cocoa in a saucer over a
kettle of boiling water to soften. Then put into a saucepan 2
cups of sugar, 1 cup of water, + teaspoounful cream of tartar,
and boil until the liquid hangs from the spoon. Pour into a
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BOOTS - SHOES

For Smart Footwear of honest

Quality and Service, at Moder-
ate cost,

BUY

“RELIANCE BRAND”

BOOTS & SHOES

Mannfactured by—

R. GRAHAM, & Sons

4 Armstrong Street North,
BALLARAT.
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basin, and stir untll it creams. Make into balls, and roll in
chocolate. ;

COCOANUT ICE.
2 cups sugar, % cup milk (boil together 5 minutes), then
pour it on a good tablespoon of dessicated cocoanut; beat well
until it thickens, and pour into a greased plate.

JUJUBES.

1 oz. gelatine, 1 1b. sugar, 3 pt. water; allow the gelatine to
soak in half the water for 4 an hour; boil sugar with the other
half of water, then add gelatine, and boil for few minutes,
stirring all the time. Pour into separate plates, colouring one
with cochineal; let it stand.

- TURKISH DELIGHT.
2 packets of gelatine, 24 cups of water, 2 1bs. white sugar,
vanilla to taste. Soak gelatine in 1 cup of cold water, and add
& cups of boiling water and the sugar. Boil for 20 minutes,
and turn out on a flat dish; let set all night, then cut in
squares, and roll in powdered sugar.
CREAM DATES.

1 cup of castor sugar, 4 cup of milk; stir together, and boil
six minutes till it looks clear. Flavour with vanilla or lemon,
just before taking off the fire; stand the pan in cold water:
stir the mixture well;- remove the stones out of dates, and fill
the vacancy with the mixture.

EVERTON TOFFEE.

Boil together 13 lbs. moist sugar, 3 ozs. of butter, 13 cups
of water, and the grated rind of 4 a lemon. When done, let it
stand aside until it has ceased boiling. Then stir in juice of a
lemon, and pour into a buttered plate to cool.

NEW YORK ROCK.
4 tablespoons sugar, 2 tablespoons golden syrup; boil 7
minutes, then take off and stir in quickly a teaspoon of car-
bonatc of soda. Pour into a well-buttered dish.

SPONGE FILLINGS.
PASSION FRUIT FILLING.

1 egg (white only), the juice of two or three passion fruit,
3 1b. icing sugar; beat white of egg stiff, add icing sugar, and
thie muit julice >

BANANA CHEESE.

1 1b. butter, 1 1b. castor sugar; melt butter and sugar, add
three well-beaten eggs, and grated peel of 1 lemon, with 4 big
bananas that have been passed through a sieve. Put into a jar,
in a saucepan of water, and stir till thickens; do not let it boil.




Support Local
Industry !

When buying HERBS
see that you get
the Genuine
thing !

Grown by—

C. WHISSON,

————at the

GRAND VIEW FARM,

Napoleons.
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BUTTER FILLING FOR SANDWICH.
Beat together 2 ozs. butter, 2 ozs. castor sugar to a smooth
creant; add lemon or orange juice, or any other flavouring
—passion fruit, etc.

MOCK CREAM.

1 cup milk, 1 tablespoon cornflour, 2 tablespoons icing
sugar, 1 tablespoon butter, 1 teaspoon vanilla essence. Mix
cornflour with milk, and boil, then allow to cool; then mix
ihe sugar, butter, and essence well. When quite cold, mix
till creamy.

LEMON CHEESE.

1 1b. white sugar, % 1b, butter, 4 eggs, and the grated rind
of 3 lemons and juice. Place all in a pan, let simmer till it
thickens like honey, stirring the whole time; when cold, place
in jars for use; it will keep twelve months.

LEMON CHEESE.

2 large lemons, 2 eggs, 2 ozs. butter, 1 large teacup sugar.
Place in a jar in a saucepan of boiling water, and in this melt
the butter; add sugar and eggs (previously well beaten), pour
in the juice of the lemons, and stir until the mixture thickens.
Take from the stove, and pour into glass jars. Cover as you
would jam, as the above mixture will keep good for some
weeks. The above mixture is very nice in small tartlets and
sponge sandwiches.

MINCEMEAT.

1 1b. suet, 1 1b. apples, 3 1b. sugar, 1 1b. sultanas, 1 1b. cur-
rants, 3 Ib. candied peel, % 1b. citron, 1 nutmeg, a little salt,
and a little pudding spice, 3 pint rum. Mix well together, and
tie down in earthen jar.

RICH MINCEMEAT.

2 Ibs. suet, 1 1b. beef, 11lb. apples, 1 1b. sugar, 1 lb. raisins
(stoned), 1 Ib. currants, 3 lemons, 2 ozs. candied lemon peel,
2 oz. citron, 1 oz. mixed spice, 1 1b. sultanas, a little salt, 1 nut-
meg, 3 pint brandy. Mix well together, and tie down in earth-

£n jar.

SAVOURY RELISHES.
POTTED STEAK.

1 1b. steak, cut in pieces, 2 tablespoons tomato sauce, 1
Worcester sauce, 4 1b. butter,  teaspoon salt, 3 nutmeg, & tea-
spoon pepper. Put in jar, set in boiling water, and simmer
for 3 hours, then put steak through mincing machine, and let
it stiffen; use cold.




ROWE'S RENOWNED

QUALITY
Tailoring

Rowe’s reputation for Quality
Tailoring has taken years to
acquire. That reputation was
built on good workmanship. We
give the same care and attention
to suits to-day as when we were
building our reputation. That is
why a Rowe Suit always

HOLDS IT’S
SHAPE.

Our range of patterns this
season Includes some of the finest
fabrics it has been our good fortune
to handle. We are confident they
will wear to the last thread.

K& Come in and see the cloths in the piece.

\ TAILORS & MERCE
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POTTED STEAK.

1 1b. steak, % 1b. butter, 1 tablespoon anchovy sauce, % tea-
spoon pepper, 2 teaspoons salt, % -teaspoon ground mace, %
grated nutmeg. Place all in a jar, and steam for 4 hours;
mince the meat finely, and mix with the liquid; stir all well
together.

BLOATER PASTE.

12 red herrings, % 1b. butter, 2 eggs, 4 tablespoonfuls cream,
cayenne to taste. Skin the herrings, and take out the baclk-
bone. Mince through a mincing machine; melt the butter in
a saucepan, and add herrings, cream and cayenne; lastly, the
eggs well beaten. Set on the stove to warm, but do not boil,
or the eggs will curdle. This is a splendid paste, equal to
Crosse & Blackwell’s. :

POTTED STEAK.
1 1b. rump steak (cut up small), % 1b. butter, 1 tablespoon-
ful essence of anchovy, 1 teaspoonful salt, 4 teaspoonful pep-
per, & nutmeg (grated). Put all together in jar; cook about

5 hours, not less. Then put meat through mincer twice;
return to gravey, and beat well to a paste. Keep airtight.

SCONES.
CAT CAKE.

3 cups of oatmeal, 1 cup flour, 1 teaspoon salt, 1 teaspoon
soda, 3 tablespoons dripping; rub well together, and mix with
a cup of boiling water.

COFFEE ROLLS.

3 oz. butter, 3 oz. sugar, 1 egg, cup of milk, 1 teaspoon of
cream of tartar, 4 teaspoon baking soda, 1 1b. flour, cream,;
butter and sugar; add egg, then milk, sift cream of tartar
and soda through flour, form into rolls, brush over with milk.

BOSTON TEA CAKES.

4 cups flour, 3 tablespoons sugar, 1 tablespoon butter, a
little salt; mix well together, add 2 eggs, well beaten, 2 smooth
teaspoons soda, 4 of cream of tartar, and enough milk to mix.
Bake about 10 minutes. 3

DROP SCONES.

2 eggs, 1 cup Howur, & cup milk, 1 teaspoon cream of tartar,
1 soda, 2 tablespoons sugar, pinch of salt; rub frying pan
with butter, and fry slowly till nice Abrown.

PUFFALOONS.

1 1b. self-raising flour, a pinch of salt; mix with milk
into a moist dough, knead slightly, roll out 4 inch thick, cut
out with round cutter, and fry in plenty of dripping, turn
once Serve hot with honey or jarm.
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DATE SCONES.
3 cups of self-raising flour, 1 tablespoon of lard or butter,
3 cup of dates {(cut up), % teaspoon salt, about 2 tablespoons
sugar, 1 egg (well beaten). Mix with milk to nice dough, and
bake in quick oven.

SOUPS.
VERMICILLI FOR SOCUP.

2 tablespoons flour, a little salt, 1 egg; make into stiff
dough, and roll out very thin; allow to dry, thenm cut into
strips, and place several together. Shaving the dough very
fine (use ordinary flour).

STEAMED FISH.

Clean fish, and open_from the back, and run out bones. Put
on dish with pepper and salt to taste, and a liberal helping of
lumps of butter. Cover with another dish, and stcam in the
oven, which must be well heated. Serve on same dish as the
fish is cooked on.

TOMATO SOUP.
Stew enough tomatoes to make a pint when strain=d. Boil
I quart of milk, and thicken with a tablespoon of maizena,
add & a saltspoon of soda (or the milk will curdle), 1 teaspoon-
ful salt, and a little pepper; put strained tomato into the mill;
add a piece of butter; simmer the whole for a few minutes.

TOMATO SOUP.

Cut 1 pound of ripe tocmatoes and Z onions up; put in an
enamel pot and stew till soft; strain, and put the liquid on the
fire again; add 1 small teaspoon of carbonate of soda; when
this has boiled and stopped efferverscing, draw to the side of
the fire, and add 2 cups of milk; heat to nearly boiling point;
thicken with a dessertspoon of maizena, mixed with a little
milk; add a tablespoon of butter; pepper can be added, and
just before serving a pinch of salt.

SOUP MAIGRE.

3 pints of water, I pint milk, 1% 1bs. potatoes, 2 leeks, or 1
large onion, 1 small turnip, 1 leaf of celery, if at hand, 1 small
parsnip, 1 oz. butter or fat, 1 tablespoon flour, 1 teaspoon sugar,
salt to taste; toc make 2 quarts. Sufficient for 8 persons. Care-
fully peel the vegetables, cut and drop them into clean water,
put butter into a very clean, dry saucepan; drain vegetables,
add them, and over all sprinkle the sugar and ‘teaspoon of
salt. Allow the contents fo get quite hot, but not burnt or
coloured; add water, and simmer until the vegetables are
tender; rub through a sieve; when the pulp is passed

——
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through, rinse out the saucepan. Mix the flour in a small
basin very smocthly with part of the milk. Put pulp on to
boil, add remainder of milk, and thicken with flour. Boil five
minutes, and serve with fried bread and enough salt to proper-
iy flavour soup.

MISCELLANEOUS.
VITADATIO.
6d. native hops, 6d. dandelion, 6d. sarsparilla, 6d. red clover,
3d. gentian root, 3d. liquorice root, 4 qts. of water. Boil all
together 4 hours, then strain, and when cold add ! pint of best
gin, bottle, and cork tightly. Dose: Two tablespoons 3 times
a day, after meals. X

ENO’S FRUIT SALTS.

3 packets Epsom salts, 1 1b. cream of tartar, % Ib. tartaric
acid (soft), 2 ozs. carbonate of soda, 2 ozs. magnesia, 3 1b.
castor sugar. Mix all ingredients thoroughly, and put through
a sieve.

LINOLEUM POLISH.
3d. worth of beeswax, 3 pt. boiling water, 3 pt. turpentine,
2 tablespoons ammonia. Melt beeswax, then add boiling
water, then the turpentine, and lastly the ammonia, and keep
stirring with a stick till white and creamy. Keep in air-tight
tin. This is about the best polish known.

ESSENCE LEMON.
% pt. spirits of wine, loz. of acetic acid, 3 oz. of carbonate
of soda, 4 oz. of lemon rind, 1 oz. sugar.

LEMON SYRUP.

4 1bs. sugar, 14 gts. boiling water (full measure), 6 tea-
spoons tartaric acid (crystals), 2 tablespoons essence lemon,
pour boiling water on sugar and acid, and keep well stirred;
when cold, add essence. Strain through muslin and bottle.

LEMON SYRUP.

2 1bs. sugar, 1 t. water, 1 teaspoon cream of tartar, 1 table-
spoon essence of lemon, 2 dessertspoons tartaric acid. Boil
sugar and water, let stand till cold, then mix in other ingredi-
ents. A little more cold water could be added if required.

SELF-RAISING FLOUR.

Flour 16 1bs., cream of tartar 8 ozs., soda 4 ozs., tastaric
acid 1 teaspoon; sift 3 times thoroughly.

: SELF-RAISING FLOUR.

12 1bs. flour, 1 1b. rice flour, 10 teaspoons cream of tartar,
5 teaspoons carbonate of soda. Mix well, and keep in earthen-
ware jar.
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WINE SAUCE
Beat yolks of 2 eggs with 1 oz. of castor sugar, add a glass
of sherry; whisk over the fire until very hot and frothy. It
must not boil.

HOUSEHOLD HINTS.

Burns.—Cold water and oatmeal used as a poltice w._l cure
‘a burn or scald immediately.

Fatigue.—On feeling very tired, warm the soles of the feet
well before the fire. Try it.

Headache—Nutmeg grated into a cup of boiling water will
cure a violent headache.

Mustard plasters should be mixed with the white of an cgg
instead of water, and it will not blister the most tender skin.

To keep the air in a sickroom nice and pure, wet a cloth in
lime water and hang in the room.

Sprains.—The best remedy for a sprain is a hot bran and
vinegar poltice.

Sorrow.—The best remedy is work.

To wash blankets or wooilens of any sort, put 3 1b. borax
and 1 pint soft soap.

T*IOW\/ TO JUDGE THE HEAT OF AN OVEN.

ry the oven every few minutes with a piece of white
paper. If too hot, the paper will blacken or. blaze. When the
paper is dark brown, the oven is fit for scones or tarts, when
dark yellow for bread, large meat pies, or pound cake. while
if it is just tinged with colour, sponge cakes and meringiies

will cook nicely in it.

GENERAL HOME INFORMATION.

Old scraps of linoleum are splendid for kindling fires.

To cut thin slices of bread or cake, dip the knife occasion-
ally into very hot water.

Oven Shelves—Wash once a week in vinegar and water.

Wooden spoons and pastry boards will repay a good scrub-
bing with sand in preference to soap.

To make potatoes mealy, as soon as they are boiled, pour
off the water; while the potatoes are still smoking hot, lift
the lid, give the saucepan a shake in the open-air, then set
on back of stove for a few minutes.
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‘When beating eggs, cream, etc., great results will be obtain-
ed by adding a pinch of salt, saving time and labour.

It may not be generally known that, if a lemon is warmed
before using, nearly double the quantity of juice is obtained.

For chilblains, cuts, or wounds of any description, paint
the affected parts with French polish, and a speedy cure is the
result. Don’t use near a fire.

A damp duster entirely removes and retains dust, a dry
duster simply circulates the dust in the room, to re-scttle.

Carpets should be swept with a short brush, into a dust
pan containing damp tea leaves.

TABLE OF MEASURES.
4 gills (liquid) equals 3 pint or breakfast cup.
2 pints equals 1 quart or 4 breakfasts cups.
4 quarts equals 1 gallon.
25 drops equals 1 teaspoon ordinary liquid.
tablespoons equals 1 wineglass or 1 gill.
1 tablespoon flour equals 1 0z...
1 cup butter equals % Ib.
1 cup sugar equals % 1b.
1 1
4

cup flour equals % 1b.
eggs equals % Ib.

GRIBBLE'S
The Men’s Store.

Incomparable Value in Men’s Mercery !

THE SHIRT CENTRE. HAT SPECIALS.
Mens’ Zephyr Shirts, in a fine Hats by “Woodrow.” We always
range of stripes and co'orings— carry a full stock of the newest shapes
Special Price —- and colours.—

7/6 each or 3 for 21/- i
Mens® Oxford Shirts, white gro- Prlce—32/6.
unds, with H!\u-_ Black and Helio Siailar Sl’xapes--- 21/_, 25/_
stripes ; guaranteed colors

QOur Price— Among other equally attractive lines,

10/6 each or 3 for 30/- you will find the following—
PYJaMAS. Caps Handkerchiefs
Underwear Motor Ceats

A very full range, including Win- 4
ceys, Zephyrs, Oxfords, Crimeans, Travelling Rugs Scarves
Silkyie Prices 11/6 to 45/-. Trouser Presses Umbrellas.

W. GRIBBLE & (0. TALORs &

27 STURT STREET, BALLARAT.
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E. THOMAS,

Estate and Commission Agent,

COMMONWEALTH BANK CHAMBERS,
STURT STREET, BALLARAT.

Buninyong Methodist Tennis Club
VISITING TENNIS ENTHUSIASTS

are Invited to
PLAY ON THIS NEW & UP-TO-DATE CONCRETE
COURT.
Centrally Situated.

Available at all times on payment of a small fee.
Particulars on application to Club Officials.

QUALITY in PRINTING !

_HARRY BROWN & CO.,,

Printers
Bookbinders
Stationers. 'Phone 851

30 Armstrong Street South, Ballarat.

Artistic Booklets . . . .. UP-TO-DATE
Illustrated Catalogues. .

_Dainty Folders . . . . .. TYPES and
Billheads . ... . . .. & .

Memos., Etchei. . il MACHINERY




