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IRISH HOSPITALS’ SWEEPSTAKES. 1In
these, the greatest, and above all, the f{airest
sweepstakes i1n the world, millions
of pounds have already been distri-
buted in prize money to {ortunate
subscribers. You have just as
good a chance as they.
So make sure of it,
by buying your tickets
for the next sweep
now. .

Tickets

10/- each

[RISH
HOSPITALS
SWEEPSTAKES

HOSPIFALS® TRUST™ETD.
13, EARLSFORT TERRACE, DUBLIN

-



BULMER'S

CIDER

An inexpensive and
delicious drink,
Made only from the
juice of fresh apples.

-3 d,
Per Quart
Flagon

(Screw stoppered).

2d. refund
on empty
Flagon.
Wholesale Prices
on application to
und ermentioned.

BOTTLED IN DUBLIN
ALEX. FINDLATER & CO., LTD.,

FINDLATER'S CORNER,
DUBLIN, C38.
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SALT

JDublin Salt-Co.. 2d.

Curing, Dairy, Agricultural,
Kitchen, and Table Salts;
also Bread Soda and
———Washing Soda——

) McCANN, VERDON & CO. Ltd.

2, BURGH QUAY.

Works—8, Ciry Quay, DUBLIN.

| Rope and Twine Manufacturers. Fishing
Lines, Nets, Buoys, Corks, Wire Trawl Ropes,
Chains, etc. Sail Makers, Tarpaulin, Cover,

Boat Outfitters. Engine Oils, Paint and
Varnishes.

1-6 Bridgefoot Street, Dublin

i
|
Tent and Flag Makers, etc. Yacht and ‘
|
i

'Fho‘m 21226. Telegraphic Address : “"SELREX, DUBLIN." |
Telegraphic Address Telephone
“CANVAS, DUBLIN" 43230



INSURANCE.

FOR INSURANCES OF ALL KINDS

ON ADVANTAGEOUS TERMS WITH

GENEROUS POLICY CONDITIONS

AND PROMPT SETTLEMENT OF
CLAIMS

CONSULT

BRENNAN ano COMPANY,

INSURANCE BROKERS,
43, DAME STREET, DUBLIN, C.I.

Telegrams—Foresight, Dublin. Telephone 21724

‘Phone : DUBLIN 43215, Telegrams : ECKFORD, CITY QUAY,

T. P. ECKFORD & Co., Ltd.

Ship Chandlers,
3 & 4 City Quay, DUBLIN

Super Manila Hemp Ropes guaranteed for STRENGTH
and LIGHTNESS. [Flexible Wire Ropes for Lifts,
Hoists and Cranes. Plaited and Cable Sash Cords.
White and Tarred Gaskin. Cords and Twines. Garden
Netting. Waterproof Covers made to any size in
Green, White or Brown Canvas. BIRKMYRE'S
Tents stocked, the best known to stand all weathers.
Seafishing Rods, Lines, Nets, Hooks and Gut. Marine
Paints, Enamels and. Varnish: best for all classes of
work. Best quality Paint and Varnish Brushes.
Yacht and Motor Boat fittings. Sails made on our
Own premises,




FISH, POULTRY
AND GAME

represent the spice of variety
in your menu. If you want
the best quality at low
prices come to Sawers

SAWERS

(IRELAND) LTD., 3 CHATHAM ST,
DUBLIN. Wires : ' Starfish, Dublin."

'Phome : 21643 - 4 - 5

For FISH FRESH FROM THE SEA

Iy WATSON (DUBLIN), Ltp.

]

! 26 WESTMORELAND STREET"

‘ Finest Quality of Cod Liver 0il, Olive Oil, and Frying 0Oil.
Ask for “ SAcA KING” Finest Quality
Norwegian Brisling, 4}d. & 6id. per tin.

|
1
Telephone 22006. I

|

' MICHAEL HELD Sheet Metal and

| - Galvanizing Works
32/3¢ UPPER KEVIN STREET, DUBLIN

| ESTABLISHED 1904. PHONE B51129.

| We invite your enquivies for the following :—

i Copper Hoofing'Work  Wire Machine Guards | Galvanired Galvanized

Roof Ventilators Wire Window Guards Eave (utters Dust Bins |
| Afr Inbels | Wire Shop Fronis »  Valley Gutlters = Baths |
| Chimney Cowls Wire Ceiling liratings 3 Wall Guotters - Buckets i

Ventilating Ducis Wire Trays | Galvanlzed Gas Trays |
| FPume Ducts | Wire Garden Arches Engins Tanks ‘tinned Steel Trays

Fumae Hoods Wire tiravel Sereans Galvanired Open | o Bollers
| Tar Baollers Galvanlsed Holler Top Clsterna | , o Tanks

Window Boxey | Chimnays PR Btorage Bina | 0] Cabinets for

Motor Wings Galvanized Stove Pipes | = torn Rins Petrol Stations |

! GALVANIZING OF CAST-IRON AND WROUGHT-IRON WORK FOR THE mn_e. e b



Yes! with
delicious

ERE is a new fish recipe, made with

natural Carrageen—not only delicious,

but energising, vitalising, for Carrageen is full

of health-giving properties. Your grocer sells

Round Tower Carrageen. A }lb. packet costs
only 74d.

Carrageen Fish Pudding.

Line pie-dish with breadcrumbs. Remove
bone from 3 thinly sliced cutlets of cod, hake
or any white fish and place on breadcrumbs.
Add small piece of margarine or butter, pepper,
salt and mustard to taste. Soak 4 breakfast
cup of Carrageen for 10 minutes in water, drain
apd remove stems. Place in saucepan with
one pint of milk and a little water. Boil
slowly for 20 minutes, Beat in one egg and
pour over fish. Bake for 30 minutes (or steam
in basin for one hour). Serve with Carrageen
fish sauce.

Carrageen Fish Sauce.

Soak 1 breakfast cup of Carrageen -in water
for 10 minutes. Drain and cut off stems. Add
with salt to one pint of milk or white stock.
Bring to boil and simmer slowly for 15 minutes.
Add 1 oz. butter and serve hot or cold.
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