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sugar, £wo pounds of butter, four pounds
of lour. Cream the buttor and sugar and
work in tho flour. It is a tedious oporn-
tion, becaure thero is no moisture, the
buttor sorving that purpoese. On no
account, though, tmnpor with theso in-
grediorts or bo induced to ndd egus or
substitute &mrt lard for butter. 'The
result would be a thing to bo scorned by
any true Scot. N

SarLTED ALMONDS.—To blanch tho al-
monds after the shells aro removed, pour
boiling water over the nuts, and let them
stand until tho sking slip off easily.
When all are skinned, lay in o towel and
pat dry; thon spread out in a warm

lace until every particlo of woisturo has
SEsappcnrod. ay tho nuts in a porfectly
clean baking pan, pour over them cnough
sweot oil to coat them (butter wmay be
substituted, but is not as satisfactory).
Set them in a hot oven and cook a golden
brown, turning and stirrmg frequently
that all may be cqually exposed to the
heat. When they .re removed from the
oven turn into a colander and sprinkle
freely with fine salt, shakmg the colander
as you do so. Spread on a platter and
set in a cool place :ntil cool and crisp.

Fruir CARE.—ITnsttuctions for tho
manufacture of fruit cake can be had in
plenty, but the distinctive feature of tlus
particulur cake is, that it requires ne

eggs—a consideration sumetimes at this,
time of year. The recipe is **strictly i
guaranteed,” as the donor of 1t has been 'unswcrcd first by saywyg theat tho choice
uf & wood 18 s0 much a matter of ta. te, }
partaken thercof not infrequently. Threo ; that a recommendation would ln‘) of llltltlc '
pounds of flour, threc-yuarters of a pound value, and moreover **Uno of Them " 1si
of blltt(!l‘, two poundg of sugnr, thl‘t‘(ﬂ"Ut 4 culimuisseur m wouds, and 18 not
poundg of currants, two pounds of rmisins, ‘Ilny too ,“‘"f.“ ncqmmltcd with the nmiceties
quarter of a pound of lemon pecl, quarter winch distinguish them, though she does
of a pound of orunge peel, one ounco‘know (answer to question one) that tho |
cach of baking soda and cream of tartar, jtWo great classifications aro the open-t
two ounces of cinnamon, two nutmegs, ;&1
one and a half pints of mulk; let it risey The first of these require filling, the very

using it for years, and tho writor has

half an hour and bake slowly. Tlus
makes a good Christmas or wedding cako,
and will last a yoar or more—-if you do
not eat it before tlgxb.*

S e . [P
Macaroxt i la Vionnoise is not difficult

of wpamtion, Required :- ~Halfa pound | editor would be glad to know of other;
of

aples macaroni, one ounce of butter,

two teaspoonsfuls of chopped parsley,
salt and pepper, one gill of cream, and
Break the macarom into
ieces about threo inches long. Put them
into boiling salted water, and cook gently
till tonder. Probably it will take about
three-quarters of an hour. Drain off all
the water. Meclt the butter m a pan;
thon add the parsley, pepper and salt;
heat the macaroni in this.  Beat up tho
yolks of twu eggs and add thom to the
cream ; now add this to the macaroni, ro-
heat it, but on no account let it hail, or
tho eggs will curdle. Turn on to a hot
dish.  Quickly armnge round the edgo
littlo heaps of capers cut in halves, and
potatoes cut into small dice, and fried a
golden-brown. Tho broad ribbon maca-
roni can bo used if liked. Tinned olives
are nico for a change, mnstead of the

capers.
Correspondence. 3

A3 *One ol Them™ is neither infallible norz
omniscient, criticism is invited, and Information
v any topics discussed or pertaining to houses
hold matiers will e welcomed, lnrluirim will
bz answered as faras possible, Itwoukl be better
for ootrespondents 10 xign names in full, with
addross, Lut only initials will be pubhishal,
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My Drar “0Osx or Tuxw,"—=In the December
issuc therceame, away from Vietotla, 1.C., a request
for a way o keep the juine fmm rinning out of pics,
one of tho most cxasperating trials a rock hax to
boar. Your advice wasall rizht i o one voulld give
a beller way, tut somcliines 1t would prove a
failure. I can tell you a little secret that will never

disappoint you. Press the two edges of the pasto | may after all be new only to me

A
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ocel, Ao

O fnd a Tea
s 7

1 enclos: & clig}»\n} Riving n synopsis of partot a
Teetury glven by My, Johin Chardton, AL P, which was
given lu one of our churches tast week. 1t bears on
thu servam question you totiched on last month, anid

/

Lerd??

el 15
b

it you have atready geen U please excise me.  What
o you thing of Mr, Charlton's view?
TILLONRI'RY Vo

I think it ina man'sview. T wishthoro
wero reom to give it in full; but Lam
always cramped for space, and will not be
happy until the Home.maker's Depart-
ment can ovorflow into another page.
Mr. Charlton scoms to think that the
ques ion would bo solvedif only “*servant
Tgirle ' (he objeets to the term, and so do

11) weve troated as equals, reenlling his
boyhood in tho country and the ab:ence
of distinetions hetweon nistress and maid
socially.  This blissful stato of effuirs
still exist in the country, and ir the city
too whero the two are alveady socinl

7

Al the steam, that otherwise would e triing to
| burst out of esery weak spot at the ¢ 'go of the pie,
i rushes up this hittle funncel.

Iot o tell you anothier thing about pues. Never
|t(r\-aw or tlour the plate or tin in which they are
{ baked. 1t you do the paste will stick.

i I felt very thankful for that reaipe for plum
pudding  with its sariations How [ hate those
{ recipes which say ¢ ** Do not change in the slightest
‘the proportions Hr rules given!®  Just as if a ood
thing is not capalile of tprovement ! How mono.
) tonous lite Lecomes when everything ks done vach
I day in the same way !
| OrTAWA,
' * % *
. AldyinT  .ark county wntes to know
(i all hardwoud fluors are treated alike,
and which particular ki 13 to bo recom-

memled.  The last question mght be

“Ew,

grained wouds and the close-grmned.

rst process i the treatment of floors,
and the second do not. To the first be-
long oak, ash, chestnut, mahogany, and
walnut; to the sccond belong wmaple,
birch, hard pine, and cherry.  These lists
aro by no means exhaustive, and the

native hardwoods boelonging to ather
class.

*  *

*
i Drak Aavasr —{ sce your paper at the housoof a
triend. Would it be asking too snuch that you would

'. publish a reape for angel cake?

CoATIC00K, QUR I. S

Not at all, though I may tell you in
,strict confidence that only once have I
jwade it It has a fine nameand wakes a

i fino

many other kinds of cake to my thinking,.
Then something else must he made with
‘the yolks. But this is an aside.
| the whites of cloven eggs, one and one-
 half tumblers of sifted granulated sugar,
' ono tumbler of sifted flour, one teaspoon-
"ful of creamn of tartar, pinch of salt, one
,teaspoon of vanilla or other flavoring :
beat the whites to a stiff froth, then add
i tho sugar beating lightly, then tho flour,
"to which the cremin of tartar has been
added, mix gently, then the flavoring.
Put into ting that have not been greased,
,ones with a tube up the middle if possible;
‘bake forty minutes. Do not open tho
joven door for fifteen wminutes at least
.after the cake is put in, and shut very
lgently, as any jar might causo its down.
ifall.  Test with a straw of course to be

isuro it is qaitodone.  Turn up-side down
fon a clean towel to cool ; if the eake:

a knife. The tumblers must hold two
and one-quarter gills, and the mgredients
be measured after sifting.
% ®
»
3y Drar Edmox, -1 have miade adiscovery, w ich
1 wan peching

firmly topothor with the finzers, and, {€ you hate not . applen the other day fora tapiors and apple pudding,

one of the little machines for erimping the odge, go
:lvcrll. carefully with a fark, preming the odices atill
oser,

wlhien it striek o there was Poing (o be, there alwaz s

I WAR, A £Toat waste of applics about the husinese.  No
Then take a bit of stifT white yaper, mit it 1put the pectinga and cores on ta bail, with banly |

In10 the shapc of & wmall funncl, snin» 6 the small | cnnugh water Lo rover, and usal the water stralned
ond, and insert. Jt well into the middic of the pic. | from theee 10 cook tho tapioca. It gave a much more

appearance, but it is not as nice as|

Tako,

;does not drop from the pan, loosen with .

cquals, as in the case of lady-help spoken
of before.  But between ordinary ms-
“tress and maid 1t would be dithenlt 1o say
the ki thas 1ot s astly and wasto ther which would bo .Ulu most uncumfortable
sulstanee in votous botling, and use this i the if such a t!""{-’, was tried, for thoy are so
oo ot e i e e, 1 far apart in summuers, wbd cuntins, and
and jue these :n exchauge. To " uneot Th{'m,' trom P hl‘lllglllg. W o shuuld also ke to .t,o."
Lospoy. Ox= \SoTHER OF THEN 'Mr. Churlton that tho ** servant girl” is
AU R A * o very, very seldom the *C housekeeper,” o
nane ho thinks might be used instead of
tho objectionablo ony ; also I enan see that
tho long, all-day work of dish-washing,
and sweeping, and cooking, wath the

*Cappley | tavor to the pudihingg, of which we are very
fond Something in the xame way 1 rave the water
when straining the potatoes, particularly if they are

+*

*

Writing from Woodstock, L. P. F.
asks if **One of Them "™ 1s quite consis- |
tent in advising the use of prepared,
mincemeat, and then in denouncmg the %" . Iy occas Uy 1 1
adding of wmeat and apples to the hoe- CYCING olily: veeasioinily hier vwi, does
made nusture when che shup artidle has  §eCB to ghve stitching vn drc.\sc:'«. work
probably buth in it.  * One of Them * 1« 1M i factories, acting ay clorks, ) the
certainly not consistent, her consistency (.ul\nn.ugc ,l“ "I"Im-‘ “")“I' .()ll']’ .I ‘F"" t
enists unly m theory.  When it comes to l,’rf‘“'"d 'l“. ¢ “.’l" to suttlo it i irst
practice, and thero 1s no time to stone, L Sywpathize with the waid, fur the con:
misins and fuss over the preparation of | Hnue 3 kl_tc"'f" .?“"1‘ '“] dxiudgul:y, ""fl
this complex compound, sLo is only too , then 1 “Q"'p"u;'"o “'t]' the '"";’m;s“'
glad to buy the ready-made artido and 5"“" m are if sho has to du it, for sho has
not inguire too closely about at. sumuch elso besides —the caro of child-

1 * % ren, social duties, and perhapsstudics and
reading.  Woe must live more simply.
Why should we it we need two and
three courses to a dinner, with severanl
dishes in cach, when one or two nicely
cooked would answer the purpose much
botter and not tempt us to eat too much 3
And then -but really there is no more
rooin,

Can any hullsckc(‘:‘;mr gine a goud re-y
|cipu for chucolate cako?  If 80, sho will,
greatly oblige **Ono of Them ™ and a
subscribor 1n Owen Sound, who asks for

one.
*_ %

Apropos of some remarks on the lady
help in last month's issue, Mrs. L. E L.,
in Winnipeg, writes :—

It seetus to me that we farther west aro worse off |
than you people in the cast in this matter of help iny
the h-:uno‘xok . 1amnot golug to offcr any solution
o! the queation, or universal
weeks' drudgery in tho kitchen lately have forced a !
cettain fact on my sttenton. Une rcaxonh why o
certain (luisi whe (lo’ not ‘losc m'nt’c in domc;uc.
senvice, avold it so much 1n favor of factory work is i v .
) ity distastetul greamuness,  1Us all very well totalk of | calliad “';‘::‘ ‘:’"‘ " --‘:l':kh:‘t :P‘lz“«\l‘l‘x};;u‘:o“teho ;ll.::

the change of occupation in household duties, and | = 1 for the houscwife, ix what bothen me

the healthfuluiess of {t.  The truth an, nearly all the' .‘.".;.',‘"t.""'-" Tace ™ amd vl oabtme Haekward - hoth
j ime is spent over the katchen sink washing dishes, 1) ““;ﬂ l‘;::":"f l;‘x‘:it ::r:‘«l« :"""“; 'Tm‘uml ?cr'wx?w
yand, as long as we must have meat two and threo - ,,'n'nn mxm-lxlzli-n',’: Ca-opemilve klllc\ltml :u"\‘ i e
timexa day and several counseato dinnr e, Whis will ‘"" “romewhery, or wheres, I kiow, but canniot remember.
Yours very truly,
L. F. M,

*
**

1 should Like to confide to ** One of Thewm ™ that if 1
could unty glhve out the wasliug, and have thoe dinner
went §n cooked, or clac go out for it, 1 should laugh at
] wervant aud lady help both, T thing muot iinprace

teallo- cosoperation of some kind in these two
things. 1 ran remetnber in Keghtley, Yorkshire,
the way the servants wonld take lhc family washing
to the laundry, or washhouse, or whatever they

\x:rucca.. hut soreral

| xa, cven m a xmall family. 1 have alr wly digensed
with several frilla and scollops, and reduced the ! o ooy o .
dinner to one course, but still those hours over the B

{ dishes are only slightly diminiaticd.  Itiabadenough:

to rouk for your own, when You can suit yourself a |

to what dishes y-ul are to have, bhut l(lb RO lhml;gh ANAANAARAANAAAAANANARAAAN /Y
this tor uthier people - there are a good many other . g9 gy
1% SUPERFLUOUS HAIR.

* things 1 would rather do first !

3
T remove han  use adiswlver, or, better

1%
<

Ts not f“cu‘ry work alse greasy a“d"*}' yet. e a razor  Both bave the <ame effect. g
b

dirty sometimes ! And docs not the time ;¥
'spent away from the dish-washing count 3
Hor something ! And does not Mrs. To 3% Jhivauon,

‘E. L. m-crlont tho fact that while sho hns 83 oy uanoszast €9, 167 Pexsd 8L, New Toik, §
all her usual dutics in addition to that zeyiregesessiriescssvieserioiscsceecerscns
! distasteful dish-washing, the maid is not e -

; weighted with thought and eare for othor;
' parts of the housework, and has no res-.
| ponsibility beyond her routine ¢ '

Too KIW haae growth—investigate our com. 4
mon-sense home treatment.  Kills by abuwrp- )’,
tion  Cirular in plain, wealed envelope, on &

GRATEFUL COMFORTING
Distinguished everywhere
for Delicacy of Flavor, Supe-
rior Quelity, and Highly Ig -
tritive Properties. pecially
grateful and comforting to
the nervous and dyspeptic.
Sold only in }-1b. tins, labolled
JAMES EPPS & Co., Limited,

Homceeopathic Chemists, Lonr-
don, England.

BREAKFAST SUPPEL

EPPS’S COCOA

To 1k EDTok oF TR Hour-Makti DRFARTHEXT,
| =Could you sucpest some variety for the evening
" teal for a family of e, noat of whom quite dempise
_cannied fruit or sweeta of any kind¥ - Sancthing
tasty atl hiot for winter, that yet is not meat,

ToreXT, A Nt arRRREPRR.

That is mather a poser, but T am quite
, willing to venture a few sugrestions (sus-
cceptible of great vamations).  Omelet,
_sernnbled exgs, cream toast, goldea bread
[ (hread dipped in unsweetened custaad and
fricd), baked beans, sealloped potatoes,
‘ruasted sweet potatoes or the onlinary
CONCS, OFS{er 111 VAITus WAy s, jancatont
“and cheese, fish ballg, baked tish. Anv
Yane of these may recall some other dish
jsou had fengotten.

WHEN WRITING TO ADVKRIIEKES PLEASE MENTION THE OANADIAN HOME JOURNAL.



