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Different Pastr e erUe
HP (aa ca ook lias ýsuwh ian en-

ýiabIic rî'putatîon asý a inaker of pies

T nte a fsiuggestion. For that

for the younghoskpr who has.
rhptiot vet tried ber hanl at il, a dlîseiîon

of the' different kinds of pastrv uani the~ uses for
whi&'h eaeh is niost suitable wiill ein l order.

The wnaking of pastry is an oli art in.leed, and
even in our day of new and numerous shortoinings,
refined swctcncrs and bighiv devciop-
cdA mifing, we are inciined to think
that the pastry made by the OrientaIs
iii aneient days, of "flour, fresh swecct
oils and honey"l may not have licen
liard to take 1

We have quite deflite divisions in our 1pastrïi

inowadays, ta inclnde puif or flaky pastry. Choux
paste, rieh and plain short pastry, frying batters.
suet pastes, andi the tibm, cri.sp pa,:try that nakes
a wtere sheli or container, suh as thos.e iiustrated
on1 pajge -

Thkere la one quaity that ia conoly desired
in ail of these-that they lic iight. Varions
things; contribute to titis ligitîness:

Eclîar*'.made wItA

i. Thte colti air bubbies whiehi arc ia the paatry
when it goes mb to h oven. This air, heateti, wîli
expanid, and seý ligitten te pastr.

2. lRaking powder is used as a iighteniug agent.
3» EggS bave a Jighbeninlg, aS Well as richenÎng

effeet.

Rult gct'tof al l a hec w ay lk whicli the
n :teiIsrec put together, anlti tii' ow temîpera-

turc ut w hie'litliy arc kept outil realy for the
oNcn.

îShortoniogs havec 'oint' iuto ,reat proîfinence
iin bite years, and wherc i'astry was fornîcriy made
witli butter, buitter mund lari. mixci hait' and hlf,

1 suet or lrpuns or- tic plain ît:st's anîd pud-
dings, wc have" t,,iaiý :awiic choive. Butter is
so exp)eni4Î,c ltht xve briigraitoifuiiv luolcoînar-
garine, thcgetad so:iiguni 1he eookimug

Place butter on p«Sfe. foId ove,' oaci, flop anid flatten
g.ntiy «utA pin before roifing.

tastes differ rcgarding thc use of these, but a
little experiment wiil ioon teach the eook wiùh
aie irefers. liaif ui haif of butter and soine
otiter shorteniag hinitia hcfavour of inany cooks.
Wiatevcr it îa, it ,L mua be very eoiti bcfore it is
used, atud kcpl so tiuring the, manipulation anid
staniding.

Tie Iiorteiiig use([ îtust lic fresh andi aweet.
Any sis.titute is preferrabie tu rancid butter.
The ilavour of butter, if poor, may be greatly ia
ptoved 1 'vIy neading it in sweet niilk andti ten il'
cold water, squeeziag it weil in a floureil cioti
to gel ail the nîoisture ont. Superilous mnoisturi'
andi the alt are alwayis botter to lie î'emovcd.

To Make Light Paiitry

LN,, slardihy four males thc Iightest pastry.TPiere aircexcellent ail.îîurpose flours ont the
iinarkeb iii normititestint froin the new cropa,,
Ibis fiali wîli be imilled :according te tic old lire-
war atntiara. Thso, or a gond sîîccial pastry
four, airv is-h gluten, so valunlile iii iroa;i
flour, tendýs b ak pastry tougli.

Flour ahouid be stored lini a1cool,1.dry pv t, stt
reete iftitig of thie quanitity lu use wil luIro-

du1e uncit -lair, as well a eeaï * N-0:1Y IlumIps. if

buking powdcer is used it sholi la' sifted wili
the ilour.

The' xixing of paste is tunat important, andi al-
though the miles are few ami simple, thcy must
bê followed if good results are 10 lie obtained.

1. Materiala nmust lie t'otd-thc shortening and
liquil i ery toli.

2. Care nmust le takien mot to heat thein by un-
neccssary contact wti warin ingera, or an extra
nioment 'a standing in a warni roumn,

3. Fat shoutd lic rulibed ini quiekty andI llghtly
with the lips of the iinger'i (uuiess other speciat

instructions arc giveu), just after tiey
hiave liccu riuscdii i î'oid water. Neyer
use tiecplais of the hantis.

4. Liquid, vcry col, is adtl gratin'
aiiy, tut us quickly as possible, avoiding the f or-

niaýtion o! lumps, and keeping the cbnosîsteney of
t lit wiole mass uniforin. Tie average proportion
of tiquid will lic M2iint to a pouud of flour.
5. After tie fat is rulibet inl, the înixing shouiti

bi' donc with a spatula or a koife. whieh wilIl be
eolier than thc iands. A ight, tirin tüu' wil
snon lie cultivateti.

6. Neyer roll puste back and forth, but atways
iii short forward rolla, lifting the rotling pin lie-
tween rolîs. Neyer roll ituif pastry off the edges,
11s Ilat forî'es out soute of tic air. 'Roll mîar the

Short crus f trime
th. edga of tAis '

da.p Pie. a

etige, tien a short roll front thcetidge toward te
centre.

7. Pie-crust may bic kept a week, with improve-
nient, rather titan deterioration, if il is closely
covered in a dlish anti kept in a cool place, or in
the ice chesl lu sumnier. <Cotîinucd on page 4î)

Duggmg In For The Long Months1muy Tlugs Don, Now1, Win R.pay Ux EDuig the Comig Wtnter, and Eveun lext BUnuner
MEfa[ it tik hospring, ila ided aT mltereay vamonm, uue, ith

its ilecided iviat, is bwiind ius; win-T er, withit is decidil colti 18 efore.
Eî'en thouigi ho Ic aYs are stli

I-D inteilew andi11o frost bas touei uIls,
il is wise te aubîcipate winter jusl

cuioigit to realize that liere are miany things wo
eau dIo now tb add greatly 10 our vontfort wien
voil wcRinr ees. ftiasthlie.warm da~Ys
leave us, we muât iook fomward te a still mnore tis-
tant tinte-lte neit warmn season-and see tit
ail lte trappings of summer are put away in lthe
manner ltat will lîmure tevir reappearauce in lie
hest possible shape.

Delightfully betweeni-aeasoius as our autumn is,
thereý are, titen, manv ciores for theIitous,%ekeepr
thalt beiong to il exuiusvl 'eiy. It is pleasanit %ork,
however titis seli, ngee's hiose ln order for a
new sieason, salvaging ail that is left in tie gar-
den, and acquiring a growiug icotenlient wili
te kxiowledge eofitoîseld gootis safely stowved

until lte need tie hemshall vene again. fHere are
a few general hitns tiat may adaptt hienselIvPs
or suggest Chter timelyv itemis that wili repay at-
tentien.

qhe pereit bas gradually claimiet nearly ail of
our vushiins turing te summner, snd many of lte
envers are seileti er fadei, ant i mut le brighbeneti
up fer indoer use. It is surprising how weil sucit
Co% ers as.;tiose o! silk brocatie, anti iea-vy upiol-
slery imterials, wiiiwah-ndhow ea,;sy they are
le dio. Soak tent frs1 lusaIt anti wateir, te set
lte colour. -Make a suds, usinig soap flakes or a
first-ciasassp l)whiict as been siavedt tinly anti
put on ini cold water 10 meit. A gentie rubbîug
with the itands, wiIl quickiyv loosen even te deep-
iy embetiedt. A little of lte meibeti soap,
cooked te mederate warnt,, may 1w' peureti di-
rectiy ever stubliorn spots. Rinse iu elear, imite-
warm 'water several tintes, removing every partiele
of seap, bang up at once, inî a shaded plae and
ires witile silil damp.

Otiters wil dean with gaseine or perbapS re-
quire new eovers. Sometintes a new erd will
fresiteu a eushion.

Tr.atîngFurniture

F IRNITTU ltat bas becuexposedtoi tetF weatime othlie erandlahi requires going ever
befere il resumes ils plae lu sun-roont or living
reomu, or is stored aw'ay until next ycar. Reeti
furuiture or taI of palubeti witker, la lunmost
cases lu use ail year. A certain antounit of dust
wiiJ have lodged lu il, ant isi best treste inlutitis
Way .

Malte a ligit laltter, as for wasiing eusition
covvrs. With a coummon nail-irui or an olti
whisk, wasi lte chairs, gclblng lte brusi well
mbt lt eiesbuitanot soaking lte chair.
Rinse promî,tly wýith clear waler andI1dry lunlte

sustn.If tliv furniture la while, or one o! the
iigbler qcoinura, il may reIjuire, a single ceat of

enael i11ut 10 male te lreally fresi iooking.
Haesit paint (quite hitn, 80 liaI any surplus

wili rmu and drip off, net e l anti corne away
Jaler ou some person 's cioties.

Strictly verandait furnituire sitould 1 b brusieti
wPEilasd stered inl a drY place, witere il witt not
warp. Tie upihotsl3ery ,of a swing coucit sitoutl e
wetl brnied antidtseycoveretIi wiit newspapers
or au eld quilt.

Cotton loting ltaI is tabe jput awayunutil
nexl seasen siteulti le wasiteti sud bliueti, but not
starcitet. Starcbi i salî tal rot tie cioies, during
a long termi, Tiey n1eet no iroing-,, but sitoulîl
simply lie rougi-iried1 andi fotteti,, awsy, being
sure liaI there 18 no linigerilig damnpucss.

If tie furnace, firt,-Iil3mce4 ant i citiys have
nol been cleaneti turing -tic suinter motis, il
la essential tat liey ie put lu conidition wibiout
furtierms of tinte. Furniaecesud ieaters ahoutti
bce weit cleanct i ot parts examineti anti any,
necesaary repaiira matie. Chimnnei-a ahouid lbe
swepl-one siowcr o! sot may imoN-e a .'ery
destructive malter, anti aIse, a gooti tirafl is
ueeesssry le a property working tire, Fuiruace,
stoves sud healers in firsb-ciass condition, will
itelp) materiaily te conserve lte ceai whiih we are
toldit a te e relus as ever tis wiuter.

Dild il ever occuir ta you liaI your piano migt
prove ak great attraction for metht If you have
not beenl watcilg l it ie suminer, il Win be welt

te oplenil uin, a1miWiisk off bbc fel on lie bain.
me'rs. Mo'(t11s oflenfinît iery congenial honmes
liec, ant ixmy flouriai unausîeîei outil iseover-
cil ly tie piamo tner (whnse vi'îts, uufortuiuatety,
do tnt daîysocur tiree or four tintes a yî'ar), mit
spite o! the facI liat lhe iack o! Ibis consistent
lttle attention greaîly siorîcus ils musical tife
anti iewers ils quatity lmmeasurabiy.

Most motter 's htearta are truty piagueti iuring
lte school terni, by lie texîs andi note-books taI
secm tebc le itover lime iouse-or liaI are unae-
countably miasing wien lte honte sbudy hour ar-
rives. Tie untidînessuindthbie tiresomne iunting
are bot avoileti if ticre ia one tiefinite pince
wherc athoot books muat be put immedîately the
eblitiarrives at iontc-witi tic additional ativan-
bage o! lie !ornting o! a neat andi ordcriy habit.

If icasona areidoue lunlte living-room, ticre
înay lie a îlrawer or a corner o! lie book'ease
availa bic for lte youthful sludent 's use. A ahel!
lu tic loset, a drawer in lte huit stand or tie
sitieboart-in fact any place liatisl couvenieut
for lte iother anti not 1tonitgh or 1on discour-
sgingiy fan away when lte youugater cornes ini
wiIi 1 robably just two thiings in minti-an afler-
scitool ''piee'> anti a goond play.

New, aI lie commencemnent of the uew terza,
is lte lime te establsi tic reforni, if reforni is
needeti.

Warm Oed Clothing

T HERE wiiilibe colti nigitîs, liefore long, wien
pieuty of warm beti-ctling will lie needeti.

Now la the lime le go over lie winler biaukets
anti quitta ant ibng tient up 1talite miti winîer
requl remeals.

Vcry eosy anti serviccabie quitta may bce matie
o! woollen blankets ltaI have become siabby lu
service. Spreadth ie frcaitly washeti blanket out
Riat, darning or patciting il witerce'eaesary. Two
blankets may tien lic lufledtiogetier-wili a
layer o! wadding betwcen, if a î'ery warm quilt
is desiret. Or lie cQtton batting may lie tufleti
on ta a single biaukel sirnpiy sprestiing lie layera
on te ilanket anti cabciing il lireugit bers anti
there with a altit (Coutinued on page 43)
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