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mnay be in wrist or i elbow length. Thle
pattern is cut in 5 sies: 6, 8, 10, 12 and
A4 years. It requires 3 yards of 27-
inch material fo r the dress and i yard
for the bolerp, for an 8-year size. A
patternl of this illustration mailed to any
iiddress on receipt of 10 cents iii silver
Or stampa.

4 Comfortable Play Dress-191-
Cbild's Rompera with Round Colar or
,*$qure Neck Outlinei and with Long or
Short Sleeve-Gingham, chambrey, drill,

r latea, flanneliette and serge are good
othis style. The pattern is composcd

of' a wgast and bloomers whichi may be
joincd to the waist or buttoned on
separately. The design is cut in 3 sizes:
2, 4 and 6 years. It requires 3 yards
of 36-incli material for a 4-year size. A
pattern of this illustration inaiied to
"ny address on rcceipt of 10 cents in
iliver or stamps.

A Charming Neglige-1929-Ladies'
Kimono or Lounging Robe-Silk crepe
in blue and 'white, with trimming' of
blue satin was uaed for this model.
Cotton crepe is equally attractive and

retty, as are also lawn, dimity, detted
wis and other lingerie fabrica. For

warmth, flannel, flannellette, cashmere,
or albatros@ would be good. The fronts
fall la graceful folde below the deep coi-
lar. The fuîmness may be confined by
the boit, or ahirred to fit au Inside band
In soft materials, thc shirring wouid ho
very pretty. The pattern la cut in 4
sites: 84, 88, 42 and 46 incites bust
measure. It requires 71/ yards of 36-
iiih zuateriai fr a 38-incit site. A pat-
tern of this illustration muiled to any
address on recoipt of 10 cents i silver
or stamps.

Mutton
We are told by scientista that mutton

is noi 50 nutritious as beef, but ia more
easily digeated. The dyspeptic fre-
quently fands that a nicely broiled tender
ho'p" taxes the stomach less than the

same amount of broiled steak. Idiosyn-
cracies, however, exiat,- and many per-
sons cannot eat mutton in gny form, ai-
tiough I have alwaya had a feeling that
the dialike for mutton i. the resuit of
flot knowing what kind to purchase.
Lean meat'fr6m a leaji sheep that has
been pooriy butchered on a damp day, je.
the most unpleasant meat that one can
cat, but'lean meat from a Southdown
sheep is simply delie joua.ý A leg of
mutton weighing. less than nine pounds
is oertainiy not "prime." If you pur-
chase the rigit kld it is one of the
moet extravagant. meats in which you
can indulge. While mutton and beef
are truly neyer out of acason, the ani-
male are better auited for' food during
the early montha of winter, after that
lamb is btter than mutton.

Braised Leg of Mutton
ýWipe carefully a nice ieg of mutton,

slice one carrot, a amail onion and tur-
nip, put thcm Ilu the bottom of a brais-
ing pan, add a blade of mace, two bayleaves, four whole cloves and a haif tea-
spoonful of clery seed. Place the mut-
ton on top of these, add one quart of
wýater, a teaspoonful of saIt and a quar -
ter of a teaspoonful of pepper. Put on
the iid of the braising pan and place it
in a quick oven to braise, fifteen minutes
to every pound of meat. Baste cvery
twenty minutes. When donc, dish the
inutton and decorate the boue with a
quiiling of paper. Put two large table-
spoonfuls of butter in a frying pan, and
stir it over the fire until a dark brown;
tiien add twvo even tablespoonfuls of
flour, stir until this i* brown, and add
the liquor from the braising pan, whichi
811111ld uleasure a scant pint. If it does
flot ineasure the pint, add water or

ste;on the other hand if too much
reduce it by boiling. Stir this sauce
continually until it boils, add a table-
sPOOlif iii of tomnato catsup, sait and pep-
per to taste. Pour this sauce over anid
arond jtile îîutton. ",er%-(, with currauît
j'-1ilY, stulIte?(ltomatoes, potato croquettes

S'Ieelessness...Sleep is the great restorer
Cie I deprived of it is vital Ioss. \Vhat-

* be the cause of it, indigestion, lier-
'3f:lgement or mental worrn , try a

Parmelee's Vegetable Pis. -By
ete action of the stomach, where
llies, thev will restore normal con-

dit l_ healthful sleep will follow. They
edativenforce upon the nerves andi

?r tisunrest they bring rest.

Irish Stew
Few people real *ize whiat a vcry nice

dish this is whien well prepared. Cut
two necks of mutton into small pieces,
put them in a stewing pan, and just
cover with boiling water. Bring the
wvhole quickiy to a hoil; boil rapidiy one
minute, then push the saucepan on the
back part of the range where the con-
tents will gently simmer for three hours.
About a half heur before the stcw is
donc, add one tablespoonful of grated
enion, four petatocs cut into dice, and a
palatable seasoning of sait and pepper.
When donc, dish the meat carefuliy wlth
a akimmer, allowing as much as possible
of the sauce to remain lu the saucepan,
which take from the fire. ftent the yolks
of two eggs with two, tablespoonfuls of
cream until light*, and add them hastily
to the sauce, pour this over the nieat,
and sprinkle with finely chopped parsley.
Serve with it stewcd tomatocsanad
browned slcees of turnip.

The Invalid'a Chop
After a sick person lias sufficiently re-

covered to have solid food, the physi-
cian usually orders a broiled chop, and
what curieus, uupalatabie, burned and
drled-up morsels are usually brouglit to
y ou. A person in the very beat of
heaitit, with a vigoreus appetite, would
have It lmmediateiy satiaftcd from the
firat sight without a venture to swailow
IL. To have it donc well, firat sec that
the fire la briglit and free from gas, trim
the fat neatiy from the chop, scraping,
the bond perfectly clean. Place a ainail
diali over hot water to heat. Put the
chop on the broiler, which should be
previousiy heated and grcascd, put it
over the fire. As soon as one aide is
seared, turn, and continualiy turn
every hall minute for five minutes.
Place it on the hcatcd dish, and aprinkie
lightly with sait. Invalida are rarcly
allewed melted butter and pepper.
Serve at once.

Breaded Chopa
Trim the chopa and dust them with

sait and pepper. Beat an egg, without
aeparating, add to it a tabiespoonful of
warm watcr. Put a nice quantity of
bread crumbs out on the dish, acason
thcm nicely with sait aud pepper. I)ip
the chops firot in tce egg and then in
the brcad crumbs, and sec that they are
niceiy covered. When ail are dippcd,
put about two or three tablespoonfuis
of meltcd suet and butter mixed into
a frying pan, when this Ia very hot put
in the chopa, fry titree minutes on one
aide, turu and f ry three minutes on the
other. Drain on brown paper, aud serve
with tomato sauce.

Time For Cooking Vegetablea
Potatoes, haîf an hour, unlesa amall,

when rather lesa; cabbage and cauli-
flower, twcnty-flve minutes; peas and
asparagus, twenty te twenty-iive min-
utes; carrots and turnips, forty-flve
minutes when young, eue heur in win-
ter; ontions, medium se, oe, hour;
beets, one hour ini summner, ene and a
half or two heurs (if large) in wintcr;
Frencht beans, if slit or sliced alantwisc
and tiiin, twenty-flive minutes, if only
stnappcd across, forty m'inutcs,, broad
beans, if very young, haîf an hour, old,
forty te forty-five minutes. Ail vege-
tables shouid bie put into fast boiling
watcr, and qiiickly brouglit to the boil-
ýýng point again, not ieft te steep in hot
ivater before boiiing, whichi tougliens

thern, andi destroys color and flavor.
This tinte-table wiil bie found useful if
copicd and fastened on to the kitelien
wali.

Aimond Cream Pie
.Two cggUs, liaif cup of sugar, a scant

pint of sweet iik, one ieaping table-
spoonftii flour, large iimnilp of butter.
Mix wveil t1w sugar 'and four, add the
,oiks of the eg s, wvuil beaten; tien the'
iiik ai dbtter; ittix tJioriu1giiiv and
b)o1iD Iintiblu Ctoker ; %whIjn it t1ii ekens
stifiiejienti v take frontî the fire and let it
cool sottiewhat; tien addd haif teaspoon-
fui aliond extract; bt-at the whites cf
tuie eggs to a stiff froth with a little
powdered sugar and spread over the toi).
Bake the crust flrst, add the eustard
and whites and rcturn te the oven un-
tii a delicate brown.
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