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mises in County lLamerick, as many
will know it was formerly owned
by the late Patrick O!'Shea. Mr.
Murray hails from Ballinasloe, the
home of footballers and athletes.

OBITUARY

MR. C. OFLYNN.
It is with the deepest regret that

we announce the death of Mr,
Christopher O Flynn, who died at
his residence, 11 Prospect Villas,

L.imerick, on Thursday last, after
a brief illness. The deceased was
a respected member of the Typo-
graphical Association, and was em-
ployed by the firm of Mersass. C,.
Davis at the time of his demise. Of
a very gentle and retiring disposi-
tion, his passing at middle age will
be sincerely regretted by a large
circle of friends and acgquaintances,
while deepest sympathy is ex-
tended to his widow
The funeral, which
Friday last from St,
Church to Mount St
Cemetery, testified to
in which the
family are held,
The clergy in attendance were: —
Rev, Dr. Cowper, Adm ., St.
Michael s, and Rev. J. White, | C.C.

took place on
Michael's
L.awrence
the esteem
deceased and  his

St. Michael s,
'I‘h_e chief mourners were:—Mrs.
Annie O Flynn (widow): Maesasrs.

Dennis, Robert, Daniel and Albert
{sons); Misses Florence, Nancy,
Peggy and Birdie (daughters); Mr.,
GGerald O Flynn (brother): Mrs., J.
Sims (sister): Mrs. G O'Flynn and
Mrs. R. Ryan (sisters-in-law): Mr.
J. Sims and Mr. R. Anderson
brothers-in-law) : Mrs, Denis
O Flynn, Waterford (daughter-in-
law )  Misses Delia | and Clare
O'Flynn, Tereasa and Gertie Sims,
Mrs. Brown (neices): Miss | N,
O Donovan, Mr. P. and J O Dano-
van (cousins). :
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NATIONAL HEA LTH SOCIETY

At the meeting of the Committee
Gf "Management of the National
Health Insurance Society held on
Wednesday, 29th August, Mr. Sean
Clarke, Naomh Brighid, Stillorgan
Raad, Donnybrook. Dublin, a Trus-
ice -of the Society, was elected as
Vice-Chairman of the Committee bf
Minagement for the Cnsuing vear.
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and family,

lor cleaning between the |
the forks. The skewer so
sufliciently soft to work e
will not scratch the surfac

PICKLED PEARS
make an excelle
and the hard cook
be used for the
small  fruit can 'he pec
pickled whole and the Ia
peeled, cored, and cut inte
eight whole sections,

2 1b, pears, 1 :1b. ‘sugs
i pint vinegar, 1 rounded
ful each of whole cloves
spice, small piece of root gi
stick cinnamon.

Pears
pickle
should

Tie spices loosely in mi
place in pan with the st
vinegar. Heat without b

sugar 1is dissolved. Add
simmer in covered pan ti
Drain off fruit and pack
Remove spices and simme
till slightly thick. Pour sy
fruit and cover.
ELDERBERRY CHUT

2 1b. elderberries, 1 medi
onion, 1 large apple, 1 tes
peppercorns, 1 teaspoonf
allspice, 1 small bay leafr,
1 pint vinegar, 4 ozs. suga
aen syrup, 1 teaspoonfu
small chillies.

Tie spices loosely in musl
and stalk elderberries, anc
anc¢ chop onion and appl
elderberries, onion, apple aj
in pan and simmer fgr 20
longer or till chutney is fai
Pot and tie dewn when co

A “SNACK” IN A HU
Called upon to produce
snack for unexpected gu
housewife may be up agai
of a prcblem in these day
an 1dea to keep some hc
biscuits in an air-tight tin
home-made: “cut and com
cake. Here is a useful r¢
the cake: Mix together tw
of «21f raising flour, half
teaspoonful of ° salt. half
spoconful of ground cinna:
A quarter-teaspoonful of
nutmeg. Add six ounces
ped figs, dates or other dr
and four cunces of sugar.
three. ounces of sligthly
dripping, two egegs an
three-guarters of a teaci
milk. Continue to beat
minutes, put the mixture
greased and floured tin a
in a moderate oven for g

hour,
HOME-MADE
I always

ROLI
Keep a supply

home-made rolls in a tin
sJarder, for 1 find thiam
amongst friends who d



