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L'koep rats away from vegetables a
simpl way in te set four bricks en end

uijt'tthébarirel on top of tii... bricks,
bwO *tg tebÈiicks for legs of the, barre].

T làO.cestue barrot at suqh a height
tuait the. rat cannot reach ittô gnaw,
utelther eau. hg- cllmb uip, for the reason
àÏ~t the, bricks, are lisdetii. chine and
ve« hoh. achos up h. strikes the bot-
tfàà cf the. harrel and cmaot go any
fuibar.

A valuable use for lye la the kllling cf
oockroachez and otiier verumin that will
~Ometimes iuvade, the bcst-kept home.
SprnnIcI a little lyc on a dish se as to
cover it thhuly and place a piece of meat
or brea.inlutiie centre of the. dish. The.
bugs *Ill «at through this hait te the
lYe, whicii wifl kill them. Put a littie
Iye iu sinks or in other places that are
likely te ho infested with roaches or
waterbuas. Sprinkle lye around rat
holet-andInl damp and musty ceclar cor-
ners te drive away troublesome rodent..
Never put the lys on boards or carpets,
as it will destroy sams.

Medicinal Value$ 0f Fruit and
Vegétables

The succulent vegetables aud fruits
cotain an active principle making dif-
feront opes serviceable in différent
diseases, as, lettuce J'asosetbing, as it ha.
a prineipie similar te opium, yet Icaving
ne btd erulta. 1'

-O(MoUS, dissolve unie acid, contain. nul.
phur, ani absorb poison.

APPiles, oulons and lemens tend te
char the complexion ef dark, muddy
colo: uOMed by unie acd in uthe blood.

hnbab wlll relieve onstpation if

Tio.'ac e ue sgarnterferes wlti
60i nommAIaction of the. liver.

Turnlps, onionn, eabbage, cauliflower,
ai vaeo creas contain suiphur for

pqiy4 ~ the. bini.
Ber aspiuach, raW cabiiege cntain

bron aiare a grét beucfit to anaemie

'~rOtr are lalubon aidincrease
'i.reoeilsof the. bkmo<They alse tend

are usei, Mai then cnt acros the sec-
tions into thua sUces. Use .equal part
bf 'e.iry and appie. Mix in sufficieut
mayo ni~ dressing to hold tii. ieces
together.. Axrage crisp cup-sha, .d let-
tuce heaves on a pretty ,shaflow dish, put
a portion of the mixture on each loaf,
dot the, top with a teaspoonful of'tii.
mayonnaise, and serve qulckly. Do not
pare the apple until ready te, put thé
mixture togetiier. A simple Vrench
dressing may b. used If preferred, and
by' many would be thout mûre suit-
able for a dinner saiad.

N.2-Take smooth, tart apples, remove
cores, pare thcm and suice acrosa into
rings about one-fourth inch thick. Make
the usuel myonas dresaing. Tint a
part of itpaere. Split the ceiery
stalks and asuce it very thin. Allow one

1heaping tablespoon of celery te each
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*Boit tomatoes 20 minutes with a littie water; strain; add
a pinch of soda; scald 1 qt. of milk, butter size of an egg;
add ail together, put in some broken crackers and season
with pepper and sait.

MACARONI AND CHEESE
2 cupfuls macaroni 1, cupful rich milk

(broken in pieces) 2Y/2 tablespoonfuls butter
5/a cupful grated cheese 15/2 tablespoonfuls flour

J4,, cupful bread crumbs
Boit macaroni in plenty of salted water; cook butter and

flour until it bubbles; add milk and stir until smooth; add
salt and pepper and a pinch of Cayenne; 1 teaspoonful dry
mustard; stir in cheese and dissolve it; pour this over
macaroni; meit 1 tablespoonful butter and mix with bread
crumbs for top; butter dish in which it is baked and brown
crumbs ini oven.

DOUGHNUTS
l5/a cupfuls sour milk 1 cupful sugar
1 teaspoonful soda 1 egg

Salt
Enough flour to thicken, to which add 2 tablespoonfuls

melted lard; roll; cook in boiling lard, to which add 1i suce
of potato; when brown, take this out and add another.

RAISIN PIE
1 cupÈul sour cream 1 cupful raisins
1 cupful sugar 3 eggs
Beat yolkspf eggs well; uine a deep pie plate with richpaste; put i t filling and bake; beat whites to stiff froth,

adding 3 tablespoonfuls sugar; spread on top of pie and
return, to'oven to brown.

te dlear and beautify the complexion.
Celery is serviceable in counteractiug

conditions that lead to rheumatism aud
neuralgia.

Tomatoos stimulate the li'ver.
Potatoes coutain Baltseof petash that

ceunteract unie acid.
31elons arouse the kidneys sud beweis

aud keep the, system cool.
Peaches have bon fer the bloed.
Prunes are laxative and soothing te

thie nerves.
Berrie. are nich in iron,' but should net

b. indulged iu large quantities at a time,
as the seeds tend toeclog the intestines.

Apple and Celery Salad

HTave tbe celery nicely cleaned and
crisped hy keeping it in a dainp napkin
on the ice until juat before ready to use.
Then cut it into thin crescent-ahaped
sUe.es. With a iliver kuife pare and core
so, mildly tart apples, eut intocighths cor narrower, if itemy large applea

ring Of apple. Put some finely sbredded
lettuce on a dish. Dip each ring of ap.
pie into the green mayonnaise and lay
it on the lettuce. Moisten the celery
with the uncolored dressing and put a
large tablespoon on each piece of apple,
piling it high in the centre and leaving
an edge of the green apple uncovered.

Pineappie and Grapefruit Salad
Arrange lettuce leave-s on individual

plates. In the center of eachi put a round
slice of canned'pineapple, which bas been
drained and chilled. On this arrange
perfect sections cf grapefruit which
have been skinned and chilled, being
careful te conform te the circular shape
cf the pineapple. Sprinkle these lightly
witb powdered sugar. Suirround wiith
mayonnaise dressing into which lias been
lightly folded a littie whipped creamn
just before using, and in tlie venter of
the fruit place threc stonecd California
cherries or the sanie nuaiber of 'Maras-
chine cherries.

Mix ingredients for baklufg Powder
biscuits, adding threetquarters of a cup.
fui of ceaned currants and tbree-quar.
ters of a cupful oif seded ràisins. Make
inte -a loaf, brush pver' the top %ith
brown sugar that bas been mixed with a
littie cold wifer. Bake for three-quar.
ters of an hour. This may ýlso bemade
tbin -enough te -drop, from & a poon, i
which case aprinkie over the top a few
chopped nuts and serve hot with honey..

Oatmeal

The nigbt before you want it, put one
quart éf boiling watcr in the outside pf
the. double houler aud another quart, i
the inside; iu this mix *one teaspoon of
sait and four large tablespoons of oat.
mcal. Put the cover on and stand thie
bolier on the back of the steve for the.
,night, where it will hardly cook at aIl.
I& the merning look in the outer houler
and sec if' there is stiIlLplenty of water
there; if net, fll it ub from the tea-
kettie; then put it over a hot lire and
bell it bard for an hour witiiout stirring
it, whn, it will b. dons. Turn it inte a
bot'dish and send it te the table with a
Ditcher of cream.

Creami haif a cupful of butter with
two cupfuls of sugar and add one, cup-
fui of sweet milk, alt"rnately with twe
cupfuls of fleur mixed and sifted with
two teaspoonfuls of baking powder. Feld
in the weii beaten whites of four eggs
-and flaver with vanilla. Bake in a square
pan. When cool eut into hearts, using
a heart cutter, cover with a checolate
icing over which sprinkle ceconiut. For
the icing, place one cupfui and a haif of
sugar with three tablespoonfuls cf
cream aud a tbir-i cf a cake of chocolate
in a saucepan and houI until it wil nope
when poured from the spoon. Pour this
ever the beaten whites of twe egge.

When baking a cake, divide the time
inte quarter. and look at your cake only
four times,. takiug it eut the last time.
At the end cf the firat quarter it should
be semewhat risen, with buhibles on the
tep; the second quarter fluda it wcll
risen and begiuning te brown very.-
slightly; at the end cf the third quarter
it is "s3et" and evenly' but ligbtly
browned. The last leok iute the- oven
should fini the cake ready te take out.
Be sure cf thia before you take it out,
howevcr.

Looks are Deceptive

As severai travelers get into the station
'bus one ef the men (whe was quite a portly
f ellew) noticed that a certain youug
woman had a grip exactiy like his, but that
it was placed with the rest cf the baggage,
on top. Thinking there mig ht ho -ome
mistake made hie kept bis inside and placed
it at bis feet. Hie was accu engrossed with
hie paper, and did net notice the, young
woman reach evér and draw the grip close
te hier aide. Being cf a humoreus turu cf
mind he waited until she was occupied with
a bock and then pulled the grip te its for-
mer poaitien, the mest cf the travelers
iooking on with amus-,d expressmcns.

In turning over a leaf she looked down
and suddenly became aware cf the removal
cf the grip. She was quite indignant, sudwith some force in hier voice and nianner
said, "That is mine!" and jerked it back
close te her feet.

Toucbing his bat politely the. owner said,
with a merry twinkle in bis eye: "Ail right
mnadam; but may I please get my pipe sud
nightsbirt out?- You are welcome te the
mest cf the things!"

The Beauty of a Clear Skin.-The conditionof the liver regulates the condition of theblood. A disordered liver causes impuritiesin the blond and these show themselves inblemishies on the skin. Parmelee's VegetalAcPill's in acting upoIl the liver act upon ti eblood and a clear, heaithy skin will follo'vintelligent use of this stanlarçt medicine.Ladies, ho will fully aw pIý Ppreciate this prime,taly of these p nilc i se themn with theFertainty that the effect wiIlI be most gratify-ing.
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