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THE SOUTHLAND FLORAL, PLANT

AND SEED SUPPLY.

TINY DANIEL

(Late with Lennie and Sons),
FLORAL DEPARTMENT.

IN this department of our business we
have special facilities for meeting the.
requirements of the public, and desire it to
be known that we execute Superior Floral
Work of all descriptions at shortest notice.
Wedding and- Presentation Bouquets;
Dress Sprays and Buttonhlgs;
Funeral Wresths and Crosses; Cut
Flowers.
Wo also supply Pot Plants, Palms, As-
pidistras, and Asparagus.
Note Address-—
ALBION BUILDINGS,
Iee street.
P.0. Box 332 Telephone No. 30.

MISS BREY,
THE PARAMOUNT,
THE PARAMOUNT,

Ii’-“ you have not alveady seen our Aufumn
dlsplay of .
VELOGR TWEED AND RAIN COATS,
make a point of deing so early. You will
ba delighted with our exceptional range.
From 68/6 to 12 Guineas.

I NYERCARGILL MILE  SUPPLY.

Phone B5G. 53 Yarrow sireet.

ALY MILK MILX
and sird and
CREAM! CREAM! CREAM!

From the finest pastures in Soutbland.
Clean, pure, sweel, wholesome, and scien-
tifically pasturised. o
A BOON FOR BABIES.
Gur Alolto: “Purity.”

K

MILW MILK - MIL.
and and and
CREAM! CREAM! CREAM!

[overcargill Milk
Supply,

55 YARRGW STREET.

MEDALS AND RIGBONS,

DEFENCE HEADQUARTERS
RULINGS,

“There are 200,000 war medals of all
gorts aud degress 1o be issaed in this
Lonioion, when they are available. It
i3 going to be a big job, but, presum-
, mozt of them will be issued-through
tho post, for the soldiers are scatiered
wow, and it will nof be possible for most
tu attend special pavades {which is the
usval procedure} to receive them from the
{LO.CLoor G.C, district,  Victoria® Cross-
es, if there are wny now to be distribated,
and all honours directly conierred by the.
King, will of course, be presented per-
sonally by his Ixcelencyl the Governor,
and the presepigtion  of - nedals  for
gollant conduct or meritorions service is
mada by the Minisier of Defence, s Gen-
eral Officer, or, ab the discretion of the
G.0.C., they may be presented by local

. authorities, though it is usnal for them

to be presented ab military parades.

Defence Headquarters furwards the
following dnformation concerning muslals,
how in oblain them, and when f{o wear
them, or the ribands —

Returned soldiers entitled to medals
for gallaniry ar meritorious service may
aave them forwarded by registered post
an application {o the officer-in-charge Base
Records. The same procodure may he ad-
opted in the case of the General Service
and ﬁctory. Medals, when they are ready
for issue. It iz advisable, however, for
soldiers to have them formally presented
A they can possibly attend.

Although it is not customary to wear
sibands on civillan costume, there is no
seazon  againgt doing so, and Defence
Headquarters says ihat ex-soldiers should
nake it their custom to wear medals when
aitending public {unctions in plain clothes
since medals or ribands are the insignia
of  honourable service rendered to  the
State,

No relative ov parent of a soldier who
has Jost hig life is entitled to wear decora-
tions, medals or the ribands awarded to
the man for service in the feld. Tt is the
same with awards made posthumousty—
the decoration or medal, though handed
10 a relative, must not be worn.

As a further note it may be mentioned
that, in addition to the 1914, or 13914-15
Star issmed fo those entitled to one or
the other, every scidier who entered a
theatre of war will be entitled to receive
the British General Service Medal and the
Allied Victory Medal. These are now be-
ing manufactured in England, but since,
when they do arrive here, they will re-
quire to be engraved, it will be some con-
siderable time before they are available.

Of Interest to Women.

SIMPLIFICATION AND LABOUR
SAVING.
—

Having made np our minds thaé
is room for iroprovement, much needed
amendment, in fact, in dorestic
word our next tusk s to consider how
that reform can be brought into effect.

Ppres

thers

ihe

The first means are named atove:
plification of living and economy of lab-
our by new appliances and rearrangement.
Everyone knows that a great deal of
simplification has already taken place in
domestic affatrs during the past twonty
or thirty vears, Litile girls no longer
wear frilled mwusiin pinaferss every day,
or any day for that mabtey; ewmbrojdered
pantaloons, too, are a thing of the past.

And the grandmothers of the rising gene-
the de and

wi slock-

remembering abe

ration
desuuiring darns in {he kne
ings would rise up wondaring at their own
stupidity who mnever thought of three

quarter socks. No longer do we oil our

backs to keop off the oil.
we erect canopies over our
large the gless panes of

beds and en-
our wimlews,
merely to have the larger avea to clean.

Tha starched shivt {ront is

gone, and the

¢ pearance of

cravat, And with the <diss

every cumbreoas and unne

sion,

“erp arg blost

sary 1

jaay we net say dovoutly,
that Rome is rid of him '
Bue there is wuch yot to ba dove in
Thoogh we have sim-

starched

the - clearing line.
plified our clothing w»niil the
front- and boned kodice apd {rilled pina-
fore of yesterday would view with disdain
and secreb envy the soft shirt and waist
and belted overall of to-day, we have mot
thes  reform 50
and

far in oor fur
Little or

carried
nishings
no dists

People siill cunber their
a good deal of wunesessary furpiturs aund
What

multitadinous

we have gone

with cur diet.

nee in $he matber

houses with

superfinous ernaments. they
must have gathered thoss
on ihe what-nots of ths past;
the

on-

Sale e al
TNCK-NETKS

and what dust st
vasos and figores and

aceumulates on
that

the

camber I

tables at the present day ! - And dust mast
b dusted, and dusting takes time, The
eya needs to be trained to the beauty of
spavenasg, severity and chwice In craa-
mentation; and the hand will rojoice in w
vast of unnnecessary labour atolished.
Cases or cabinets, too, with doors, fov
books and china, save labour In comparison

less the labour and time used in keep
ing the establishment cleax.
who has read ©The Turmoil,” remembers
the darky servant's verdict on the great
Llack-laguered statue. ““She mighty Lard
to dus’! Yes; ssh, dus’ get in all dem
7 Let's have as few wrinkles as

Lyvery on2

wrinkles.
possible. :

Then cur diet. Here we approach a
topic that must be handled tenderiy. In-
terfore between the British worker and his
beel, between the housewife and her pick-
les, and you may rue the day you set
out to reform a recalcitrant world. But
the fact remaains, we ab too mwach, and
two-thirds of many a weman's working
Bay are spert in the prepavaticn of food
and the washing. ol dishes and pois. T
have heard a womarn, tived io deaih of
cooking, daclare she would willingly live
on a boiled egy.

It you ask women why thay ccok so
much they almost invariably  answer
that men require it. “You muost give a
man meat.”  Someiimes you “musl’ give
it to him three tiroes a day. Anpd o
interfere with the traditionsl wmenu, is to
advertise yoursell a crank.

Bat the fach remains, and is gradually
forcing itself into nolice, that wo do eab
too much, and our eating entails too
mach cocking.

Dict depends largely on occupation, bub
we question whicher even thoze who ars
engaged in active out-docr work require
three meals of the traditional character
and dimensions. They have mever known
the profound satisfaction of hbeing tho-
roughly hungry—mot just peskish, bul
really empty—if they have
those ihree meals.

As for those with lighter physical work,
or an indoor life, they are only busy clog-
ging up their body-cells with waste pro-
ducts and poisons when they eat meat
two or three times a day and load their
digestive organs with successive heavy
repasts.

Did not the doclorz discover that ra-
tioning in England was good for the na-
tional health ?

And if we wers hungrier, we ordinary,

always eut o

hair—mnob regularly aoyway-—end - hang
starched autimscassars over the  chaic

No longer do

with open shelves, by keeping oul the

dust. The stmpler aud sparer the fur-
nishing and ornameniation, the greaier
is the real ariisije bemuty =and the)

well-fed people, we should requice less
variety and curiousness in the prepara-
tion of food. There is no sauce like a
sharp eppetite, pickles would be out-of-date
~—they are b ad for the digestion anyhow.

What a to-do there would be if some
“antocrat of the breakfast Lable” could re-
dues sl Invercargill to two slices of
foast, one cup of tea, cocoa, hot water,
or milk, and in the cascof outdeor work-
ers a piece of cheese or one egg, for
broakfast. But all Invercargill would be
healthier and in the end happier. And
how the cost of living would go down!
Tow, soon would sausages and chops, and
ham, and bacon descend from their lofti-
ness, If cheese and eggs are too dear,
take porridge and milk, and let the toast
be made of brown bread whatever!
Tet’s think about it and next week con-

vigw,

Children’s Column.

(By “Mater.” ")

THE BUBRLI FAIRIES.

sftornoon, and a

Ti was a =
the garden all

fitle girl was sitting in
By hersell,  Enid was not lonely, al
shongh zhe hud no brothess and sisters.
On this special after-

very ho

to romp with her.
noon, she was very busy blowing bubbles,
This he rfavourite game, and she
would naver tire of watching the beauti-

was

ful colours as they floated away, aad
each Lime, Enid would iry and blow a
hizzer one than the last.

“Oh, how T wirh I could blow a bubble
az big os myself, and theu [ could ses
exactly whab is inside!” exclaimed Baid.

Again she blow a bubble into {he air,
and this thwe it grew and grew, aud
bessme larger and larger, and Enid be-
eame more excited, for it was the biggest
hublble she had ever seen.

And itiere in the sun it foatsd about,
g to wonderiul. Sud-

id walchlng i, cried oub:

theve ave fairies living ijuside!”

Aud it was perfectly truc, Inside the
bubble litle figures were dancing and
bopping  abouwt. “Qhn, beautiful!
Clan't you core outside and speak to me ¥
Tanid, full of wonder «till, peered into
the fairy ball, for it had now become
as big as hersell.

But the

how

fairies gave mno answer, bub

beckoned her to go inside.
ST can never get inside there, it is foo

I shounld break it,”’
“Yeu come oub
But still the fairies

cate for me.

de
explained Fmd.
and tatk to me.
aid not speak, but danced up and down in
their dainty sphere.

Tk
throug “They cen’t get ount,
and want e to help them; well, the next
thing is how do I get inmde?”

She walked ‘softly round the bubble to
find a way in, but not a door or window
conld be seen, Tnid was feeling gquite
sad thai she was unable fo get to the
dainty Iitlle credtures, who locked so
anxious to get out.

“Well, I'm geing through, I dor’t see
any other way, and the dear little things
ava still heckoning to me.”

So Frid, her mind made up, closed her
eyes and took a deep breath, and pluvged
towards the baobble. What happened, she
dossn't quite rvemember, bubt it is a well-
known fact that the bobble did buuvst,
and tiny wvolces singing, and
had seen the beaptiful colours of their
gossamer wings, and $ dir dainty gowns
of scarlet and silver, yellow and green.

And then suddenly everything hecame

mush
b4

,
now,”’

ner head,

she heard

L}

quite still, and a fairy, wore beautifol than
all the rvest, gaily tripped up to where

Eoid was sitting, and epoke to her in a
swest voice, ‘I have come to thank you
for giving us our deliverance io-day,” be-
gan the fairy. “You are the frst mortal
whu has dared to break ithe spell, which
has been cast over us so long.”

“Long, long ago, the bad imps ef the
Tovest of Tears, waged war on the good
fairies. The imps carried off many pri-
soners, and Imprisoned them in a Bubble,
and world not let us have cur freedom
until sone mortal child should think for
herself, and find some way to release ws.”’

“I am proud to have helped you, znd
witl always remember how I once helped
the bubble fai >

And when Fnid grew older, it was al-
ways joy for her when a beautiful bubble
burst, for whe knew of tho joy in Fairy-

land.

The doctor stood at the bedside of the
gick man, “Did you administer the
sleeping draught at nine o’clock as I di-
rected?”” he inquired of the wife. “Yes,”
she answered with a sniff, “but it seem-
ed a pity to have to wake the poor man
out of the first sound sleep he’d had in
four days to give it to him.”

5
sider labour-gaving {rom the other point of

momo_ﬂo-uoc-'_g-,“

REIN’'S FOR RINGS,

%

We make a

special feature
of Enzagemant,
Wedding
Dress Rings.

and

Watchmaker and Jeweller,

N. J. M. REIN,

Dee Street, Iavercargill,

JEWELLERY,
SILVERWARE
WATCHES,

Ring Size,
Card Fres,

> B EERID 5D GRENG S STRRIIINETD O GRTIESINTD © ROy

LARLOW'S

cash. Established nearly a quarter

EE STREET, 1

Ts tho place to buy your GROCERIES—where you geb the best value foy

your orders by post or ‘phone, and you will receive ihem promptiy for cash

"Phons 15,

Jubilee Store,

of a century; still going strong. Send

on delivery. Pay cash and save booking charges. B

NVERCARGILL. *

The Héme

SQME TGMATO RECIPESR,

Tomatoss are delightfully cheap just
now, and these dishes will, thercfore, be
within the reach of everyonme. A little
stewed tomato er tomato puree is very
rice with a poached egzg, and a couple of
tablespoonfuls  will greatly improve the
flavour of an omelette.

Tomato Rire.—Wash 2cz of  rice
thoroughly and cock in helf a pint of
milk uniil quite soft. Then flavour with
salt and pepper. 'Fake one pound of to-
mato puree, »dd the rice and beat together
until smocth. Stir in loz of butter.
Serve very hot with or without, grated
chieese,

Towmats Puree.—Take six smail toma-
toes. Cut them in slices and place in an
enamelled Add loz butter, a
teaspoon of chopped parsley, salt, pep-
per, and a very litile caycnne. Pour over
it one pint of stock . Boil until guite soft
and pass it through 2 sieve or fine colan-
der. Add loz of anchovy essence, Thick-
en . with loz butter and joz flour pre-
viougly mixed together im ancther pan
with some of the tomato mixture, Stir
over the fire until the sauce<thickens, and
it is then ready for use.

Steak ond Tomate Pudding.—Mix some
fine salt with a dust of cayenne, somse :
black pepper, and a little grated nuimeg.
Cut about 1jlb of lean steak inte moder-
ately small, thin slices, and dust them
with the salt. Shred Goz of good beef suet
finely and put into a basin with one of.
flour, a pinch of salt, end a teaspooniul
of baking powder. Rub the suet into
water enough to make it a smooth and
fairly soft paste. Turn the paste on to a
flonred board and roll it out to about one-
third of an inch in thickness. Then lins
s pudding basin which has been buttered.
temove the skins {rom some tomatoes,
cut them into quarters, and take out the
seeds. Placo a layer of meat rolls in the
basin and cover them with some pieces
then scatter a  little bacon

gaucepan.

of lomain;

and onion over them and continue in the
same way Gutil the basin iy fulll  Pour
in  rather less than a pint of stock

or water and cover in the pudding with
¢ layer of the paste aboub jin thick. Trim
it neatly and moisten the edge with a
littl2 water against the under paste, so
that it will adhers. Slip the cloth into
Loiling water and tie firmly over the ha-
in.. Boil for four hours, taking esre not
{0 lob the water Loil over the top of the
basin.

Tomato Pati:

very palatable

s.—Thess patlies are a
substitute for meat. In-
Rathee more than a quarter of
a pound of bread crumbs, {wo ounces of
beef suet, two large tomatoes, ome
r, salt and a tesspoouful of
and {wo tab onfuls of
raising flour.  Nkin and chop  tomatoes,
wix thenmi thoroughly with other ingred-
ients.  Form the preparation into reund,
flat patlies and fry them in hot fat a
golden brown colovr. They aroe delicious
caten hot.

Tomato Shape.—-Put half the contents of
a tin of tomatoes into & stewpan with a
whole onion, 1oz of nut margariné, a
blade of mace, a little salt, pepper, and
a pinch of castor sugar; cover the pan
closely, and let the wwumiaes simmer for
half-an-hour. Then add a pint of water
and 207 sago, and let the latter cook

sdtonta
gredients:

cssence seli-

the barley and put into a saucepan with

"

gently until it is practically dissolved;
ascertain that there is sufficiant flavouring
and rub the whole through a fine slew
into a basin. Rinse a china mould with
cold water, and pour in the prepared to
mato and leave it omtil it is sufficiently
firm to twrn out; serve it surrounded by
cooked green peas or haricot beans (from
which the skins have keen removed), i .
either case dressed with mayonaize sance. ;
The latter sauvce should not be considersd
a luxury by non-meat eaters, as 1t is
rich in dieteiic properties and it sill there
fore add to the food vazlue of the tomate
shape.

SUMMER DRINES.

Barley Water.—Four ounces pearl bar
ley, two guaris of water, the rind ani
juice of half lemon, sugar if liked. Wush

cold water to cover; hring to the boil,
and strain. Put the barley inlo a jug
with the thinly-peeled rind of hali a
lemon; and iwo quarts of boiling waber
Tt it stand ¢l cold; add the lemon
juice, strain, sweeten to taste, and serve.
The barley should be used for a pudding
or soup.

Apple Punch.—Do not throw away the E
apple peelings and coves, but wash ad
boil them well, adding the thinlyc

Ivind of a lemon anud the sirained juice.

Sweeten with a little sugar, golden SyT0p,
or honey, Add a few cloves and a litth
cold fea. Strain it when well boiled and
serve very cold. )

Ginger Beer.—Boil one pound of sug
and one ounce of pewdered ginger, b
half-gallon of water: Put one heaped fer
spoonful of cream of tartar into a latg
saucepan. Pour the beiling liguid on b '
it. Add another half-gallon of water, atd "
when luke-warm put in onc teaspoonfl S
of brewer’s yeast and the juice of a lemon -
Cover and leave for twenty-Tour hours
and then bottle and keep for a week of
so before using.

Iced Coffes.—~Make hali-pint of vef
strong black coffee; mix with it one pint -
of milk and half-pint of cream. Swesler .
to taste. Freeze in an ice machine or ¢
the jug stand surrounded by ice, for wom -
hours. If liked, a spoonful of sweetened
whipped cream can be served on eath
glass or cupful of cofies.
Spiced Lemonade.—Malke a lemon sy
o follows :—Squeeze the juice from fof
lemons and chip the rind from one. Add
cne cupful of sugzar, one cupful and ahal
of water, three whols cloves, and half?
Cook until 1

and the spi®

L

teaspoonful cinnamon.

well  dissolved

sugar 1is

mixed, adding more water if necessiy
to keep the syrup thin. Cool and W
one quarter of a glassful for cach @
filling the glasses with very fme chopp®
ice. .
Apple Temonade.—Cook until ten
4 core

dried apples, including the skia an ;
Strain thiotd

in enough water to cover. A
gar to &

a jolly bag, add a cupful of st
cupful of juice, bring to a boil, then coo;
For each glassful of apple Iemonadc,lﬁ
half a cupful of the apple SS'T“T"J .
juice of half a lemon, and water an 3
to fill the glass. Serve with 3 can
cherry floating on top. .
Mint Ice Squeeze the ]

uice of 01.1’

] s, i
lemon over a handful of mint le;‘:ew’eﬂi
ko bottom of a tall glass. C,us‘d sufth

add four teaspoonfuls of sugar A%
clent jce and water to fill e glash

4




