
August, Nineteen-Eighteen

By MAR'
Author of "Salads, Sa,

Summer Food
During the month of August the"mark, stalis

have a SUPPly of carrots, beans, squash, corn, egg-
pilant, cauliflower, beets, tomt*oes, etc. The bernies
are nearly gone now, thougii a few bladkberri ;anid
raspberries are still to be found; ia their place we
have a cholce of peaches, apricots, plumai, pesrs,
apples and grapes. Salads can b. had this month
in abundance, and If their cleanliness can be
assured they make the most wholesome food for
the vacation seasea. If they are eaten freely
wlth a gooti supply of oit they do away witii the
need of aperient Medicine, which seenia( te be
asseclated with a change of food, air anQ water:
Tomatoes and cucumbers are qut. free frora the-

way, the bl
ance muet bc
set night by a
more plentiful
suppiy orf resh
fruit.

CABAG SkLAD.
-Remnove t he
centre from a
firm cabbage.
Chop the, cab-
bage very fine, add enough tartare sauce ta hold
the cabbage together and fil laint the, sheli. De-
corate with olives. Place the cabbage on a plate
and surround wltii baked or trled beets.

For the tartare sauce, make.con. cup-
fui of mayonnaise dressing and stir into
ht one-halzf cupful each'of mIxed chopped
pickles, olives and parsley. Suice cold
cooked beets, dredge the asuces wtti corn-
siarch, seasoned with saIt and pepper,
brush over wth milk or beatea egg, tosS
in cornmeal or breadcrumiis and bake la
the. aven or fry la smoking hot fat; drain
and use.

POToEs oN TomToEs.-Wasii and peel
five potatoes, tiien boit in boiling salted
water until tender, drain and scoop Out
the. centre of ach witii a sharp kaife,
Mlt two tablespoonfuls of butter substi-
tute la a small saucepan, add one table-
spoonful of ciiopped onlon and fry it witii-
out browning, then add the Piotato Pulp, Potat
four -tablespoonfnls ef chopped cooked
chiciien. oae-fonrtii tesspoonful eacii of
saIt and pepper and two tablespoonfuls of
hot milk or left-over sauce. Divide tuis mixture
into the potatoes. Cut two tomatoeseinla sces, press
out a little of the, pulp, and stand a stulTd Patata
on eaclx suce; nielt a littIe butter substitUt. and
brush over thie potatoes with It. Place tiiero on a
greased baking tin, and bake in a hot Oven for ten
minutes. Serve on rounds of toasted bread and
garnIsh iltiiparsley. 11

PR. AND COcOANUT PunnrcN.-Gresse a fireproof
dish- Wasii one pound of prunes, and Jet tiim soak
for forty minutes In bolling water. Roll ont scraps
of war-time pastry ratiier tiuly and lin, the
botta-o f the dlsii wlth IL Put a layer of prunes,
stoned, on the. top, squeeze over a littie lemon juice
and add two tablespoonfuls of boney or corn syrup,
Thea place anotiier layer of Pastry over the. top,
sprinkle wluh cocoanut and bake la a moderate ovea
for one hour.

POTÂTO ]BORDER WrrH STRING BKÂNS AND RESD CAB-
aAE.-iMelt two tablespoonfuls of butter substitute
ia a saucepan, add on. cupful Of mashed potatoes,
a little salt and pePper, and four tablespoonfuls of
hot milk. Cook ever the. dre until it ceuses te stick
tote spoon. Tiien fleur a board, turn the potato
onito it, and roll into a straight even roll. Arrange
it Ia a circle on a disii and fill the centre wltii hot
ceoked string beans and garalsb wtth stewed red
cabbage. Serve hot.

Ta STsw IRED CABBÂEu-Trim oee red cabbage,
removlng any damaged leaves and the hard part of
the stalk. Cnt it la halves aad siired it finely.
Then wash the. cabbage carefulY, drain it, and
socald It li heillng water for ive minutes. Drain
agalu ad Put the prepared cabbage into a sauce-
pan wth two cuptule of stock or water, add two
tablespeenifuls of butter substitute rubbed into four
tablespoonfuls of barley flour, two t5ablesPoonfuIs
of vinegar, one-half teaspoonful of sait and one-
fourtii teaspeonful of pepper. Put the. 114 on the,
pan and cook gextly for one heur on the top o! the.
range or la the. aven. Serve hont. Red cabhage is a
good accoinpanlmat ta game..

POTTO eSTRÂW5 WITE CÂVLITLOWER AND MA. t
Cut peeled and sllced potatoes fite tha mateii-lîke
pieces. Seak fer ene hour ia celd water, drain well, 1
dry tiioreughly, and fry la smoking hot fat, then
drain and keep hot.

Ta OOK 1<THE PKS sAND CAVLILOWER.-Cook one c
tablespeonful ef cornstarch lI four tablespooptuls
of butter substitute for a few minutes, then add two
ciupfuls of boiling water, and cook untl i suoti, I

r e e t MoneySvr
[wices ndÇhafing Dish Recipes."

aId Be Carefully Pirepared
tien add four cupfuis of green to cover, bnlng slowly to the. bell and tiien Cook
tfiewer broken lnto fiowerets. gently for forty minutes. Tiien addI two tablespoon-
tii the vegetables are tender, fuis of butter substitu ts mixed with two table-

xid pepper te taste. Serve with spoonfuls ef cornstarch, a littie pepper and two
ot 415h. tablespoonfuls of tomato sauce, aad ceok for ten
@SAr.D.-A delictous saiad us minutes longer. Make a bed with the. barley on a

diced bananas and dates stuffed hot dlsh, arrange the haddock on thie top and pour
ieats. Serve with mayonnaise ever the, sauce. Serve hot-

d la mmie from equal parts of
apple and ciiopped celery. Mix
id serve on criSP lettuce nesis.
,NEc.-At breakfast time miake
-i îwo cuptuis 0f coffee into a

saucepan and allow te heat.

ato Strawns,
ulifwer
iPeas.

th String Beans anud <Yabbage..

Mix twvo tabiespoonfuls of cornstarch, tiiree table-
spoonfuls of brow,ýn sugar and a pinch of sait wlth
two-tilrds of a cupful of ~milk. Wiien the. coffe.
tiells, stir ta the mixture, and, keep on stirrng until
smooîii and thîck, tiien cover it closely, and cook
for a few minutes longer, remove from the tire and
Pour into a wet mold. When cold tura out andi
serve wltii mllk or stewed fruit.

FIS~II IYONNÂisE.Tie remnains of any ltlnd of
cooked flsh can be used for tuis dlsii. Divide the.
fishi nte pleces, carefully remove ail tiie bones and
dan skia. Wash and prepar. one lettuce; after it
15 well dralned seasen it to taste wltii sait and
pePper and Place t la a salad bowl. Arrange the
fish on the, top of the salad; tuis must be done
neatly. Peur over some mayonnaise dressing. If
liked, a layer of mayonnaise may b. put b.tween
the. salad and the flisi at the tume of p'eparing the
dish. Garnish witii sUces et cooked beet ad
ghenklns

P1N5PAPPLECUSTArÂiu,-Cut one medium-slzed ripe
pineapple Into smalî pieces and cook It li a sauce-
pan witii one cupful 0f water and two cnpflxls of
corn syrup or iioney. Let it just simmer until the
syrup 15 thilclk Strala two cupfuls of scalded milii
ever tiie well-beaten yolks of three egs and then
stir over the dire until it thiekens, but do not allow
te bell again. Pour it tato a bowl and when ceoled
add the Pineapple and syrup. Allow to get ajIite
cold, tien fold In the sttffiy beaten wiiit" ofetheii
eggs and serve.

BýEIPNS EN OAssaERoa-Sosk qver lgt two cuP-
fuis of beans. Coknxtda ntltend. th

0KM R IADDOCY, «

boil li bollang salteti
when seft drain the.
pan with one tableu
cover and keep hot.

Reuiove tue skia
smioked haddock, mut
put uhea i niLva baki

d-sized
es and
4 llkj

ToMATO AND CEREAL ISouP.-TIeat two sliced to-
ms.toes, four cupfuls of water, one sllced onion and
two loves to boillng point, then add one-hSlf eupful
of rolied oats or any cooked cereal, and cook for
one hour. Rub througii a colander, add one tea-
sPOOnful each of sait anid sugar, one-fourth tea-
spoonful of pepr, oue-eighth teaspoonful 0fý

baking soda,
and one table-
spoonful of,
butter substi-
t Ut e. Reheat
and serve wlth
crackers. One-
haif caa of te-
Matoe's may be
used ln place Of
the fresh ones.

Take cooked*
peas and put
t hem ntiirough
a sieve or col-

Pr4ý ne and cocoattut pudding. ander. T h en
mix tiiem with

an equal
amount of
ciiopped
n u t mneats
an d season

Place o~ne-
haîf of this
mixture In a

baking dish,

spread a
dre sslang
made as fol-
lows :-Pour
b o 11n g
water over

Pota.toes on tomatoes. four suices
o0f toas t,
cover and

allow to stand for elgiit minutes, tiien break it Up
and mix wltii it oas-hait cupful of milii, pepper aad
Sait to taste. Cover the dressing wlth the remainder
Of the. nut mixture, pour one-half cupful of mllk
over ail, and 1bake for one and one-half hours. Oui
ln s)uces and serve wlth any preferred sweet sauce
or wlth cranberry sauce.

Qitestoner.--Most any kind off ishi suitsable for
eatiag may b. canned successfully at home, if Care la
takea to use only very fresh fish and if the. ditl'erent
canning steps are taken carefuully.

CANNINQ FISa.
Clean the f1sh as yen would for the. frylng pan,

removlng the. bones when possible. Maice a sait
and water brine that wil support a Potato, and
Place the. cleaned 115h inta ts brine for tiiirty
minutes. Remc>ve from the. brine, cnt inteCcon-
ventent sized Pieces for the jars, and4 pack withtihii
igkurL toward the, Outside. Put stertltzed rubber and
tops li position ligiitly and stenilize la a hot water
canner for three iieurs. A wassi bolier contaIning
a ra.ck and boiUaig water to corne tiiree-fourths up
the Jars may be uased as a hot water canner.

When using coarse scaed, tlck sklnaed flehes,
cut off the. fins or make an incion on each side of
the fin and pull it out. Make an incision through
the skin along the. back, anotiier along the. belly,
and conneet tiiese two by a third enclrcllng the body
just behind h head, Impale the. head on a hook or
sharpenednI drlven tilrouxgh a. plaxk, akce hold of
the. skina itihe angle of the two Icsos at the

Cnt the dish Inte stnlps te it the. length of the
jars te b. used and mub 'wit dry sat, nslag>a level
i5,blesPoonful te >ech plat ja et 115h. F11>the Jars
wtti the pieces packed as tightiy as posil, put
on the, rubber rings, and place tiie caps on the, jars
loosely, so that the. sieam can escape. Put water
la the jars. Cook in a pressure cooker fer one and
one-half heurs atter steami pressure registers flfteen
pounds3 or the. temperature is s.t 350 degrees- P.
Tighten the caps of the, jars and permit coellag.
Use the cooker as direct.d by the makers. There
are several kinda on ithe market ead Marion Harris
Neil willI furnisiiaddresses 0f manufacturera qon
applicatioui.


