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Esala Tripe. pork.' Veal or Chiclen Boudlnttes.

Taés inemnced Spaiiish colons, sauté Tale vbat remains of any of the above

iTlY, dounsot brovfl; add It to Borne creafl cold meats. mince it very flnely, add eltisér

saucethen c t uiBrébrd boiléd eéfl very fine bread crumbs or mashed potatoes

suces ad mhe n etu o t ha creara saucé; (say one quarter of a Pound te one Pound

IDnicif gan d i h o lare bl ds;of méat). mix thoroughly. season vîth sait,

-. ~ Inégvrat ieorne lare bréand crumb ppper and a litte chopped parsley and

and place oVér it soins amanîl pices o! thymé, aud moistén vlth a littie gravy and
a yoll of egg to the Pound. Butter orné

butter, bro-fl lightlY lni the Ovén. littie thimble moulds or ClipS, f01 them with

Eggs a la MaitrO d' motel, or Hlotel the prepared mince and press ln véil; bale

Steward' S 57 ln a moderaté ovén fitteén or tvénty min-

Prépare some hard boiléd eggs; kéep utes, thon turn upon a bot dish, garnish

tsémvaura; fr7 sBôme onions. and maké vlth triéd parsley and some nice brovu

somns ice pirsley sauce. Cnt yoiir éggs Cln Méa Bouins

asicés, pour over thém thé paroloy sauce Cl etBuis

garnish. Pl-ciiig the frled onlons at each Any cold romains of mat viii answér this

end of thé 615h. proe ice thé meat flnely, place Ito

Eggsa l Mod, o listhéFashén. a mortar or any suitable dish. pound It weli

Tale bard boiiéd éggs. suce thora. coarsé- to a smooth pastel moistéiig occasionaily

ly; chop somns parsléy, SpafllSb utions, vîth a cléar gravy. Then Pise It through a

mushrooms and cold léan hem; unir ail flne siévé, réturfi It to thé 615h, and thon mix

into a créaun saucé ; place on a hot dial; vithib t 1 oz. of butter. 1 égg and 2 tablé-

ganish with fancy croutons et éach end, spoons of good milk or crexmL, séasonlul

one covéréd vith choPPod vhltés 0f éUgs. vlth saIt, Popper, mace or uutmeg. and a

the. othér vltb thé chopped yolks. lîttie chopped parsléy (optional). Butter

Eug Salad. somé moulda, 811 Up vith thé mixture, placé

a&rrange neatly on a dlsh orne nice crisp thém ln a stéwpS.i contaiiiug some boiling

vater créss; garnish alternately vith soute vatér. eovér Up and stéam thém for 15 or

sliced bard boiiéd éggs and filletéd ancho- 20 minutés. Whéu doné turn out upon a

vies; serve wlth Frenich dressing composed hot 61oh. pour aruiid orne. nicé tomato

or four parts of olive or Wessof's cooing saucé and garnish according ta, taste Wlth

cil (obtaiflablé t thé Hudson's Bay store) Parsléy, mushroomfi, or a ny !ancy pota±éés,

ta one part of Tarragon or white viné toes, sucb as Pariiennei, Persillade, Château

vinegar. a ittlé ouioii julCé, chopped pars- or Windsor.

léy, peppér and sait. E«&s au Buérre Noir, or Black Butter.

Eggs a la Marilagii. Put Into a amnal fryiug pan about 1 os.

MaIe a nicé crouton of bréad with an- of butter, placé on ta a bot rangé, and'

chovy Pasto; placé on tolp soéns ncely vhén the butter tarts tn siszié add your
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poached éggs; pour ovér thé vhoié a sauceé1 ggs and wool lvy. Whou done place

(Melba) and garnlsh wlth brolléd bacon theul on to your sérvlng 615h. Put a littie

and tomatoes. 
more butter. Into thé pan ; placé It back

Melba Sauce. oun o h range again and let thé butter

Mince one onion, placé lu a saucepan with 9e a goo browu color. hciitk

on qarercu whité viné, reduce s f rom thrée to four minutes. accordiiig te,

néariy dry. then pour into It some tOms1O thé béat of thé rangé. Néat por tot

sauce, say' a hait pint; then talé thisé about 1 teaspoon of, vinégar and pour It

y0115 of eggs, béat vél. add a littié cold ovér thé éggs and serve at once.

tomato sauce to them. béat thoral véli, thén Poacbed Egs a la Bourguig Nonne.

add to Il celery and barn, rind of bacon

eut up into smaii pièces and sauté vith Put a littié méat giaze luto a saucepaz

a littié butter, cooing 011 (WeBou's) tilî vith a littie consomme or broth. 'Men

a llght brovn. then add a littlé thYiii, boiling. add yeur éggs; and vbéu poached

parsl"y and soýie ueppercorns (crushéd). talée thém up. placé upon a bot dishi. sprin

then mix in a littié flour to form a rouxklié vith a littie parmesan chésé (grated),

fry a ittie more, then add one con Of to- and placé them lu a bot oveui for a minute

matoes or six f resh toinatoes, cut UP; Pour to brovu. lu thé méautime éréducé your

on about two pints of bééf stock and stir broth and glazé t aital i srain and poui

untii t bols; rémové to one ide o! thé around thé basé of thé eggs, but not ovéi

stove; let it simmér gently for three-quar- thém. Serve very bot.

ters of au hour. Slim off ail rlsiiig greasé.CleétOie:Cisb 
aldBeP,

add s littie eoiorIng, strain off, séason and Vealor Metoi Olives. ecledBePf

usé as requiured. 
e orMtnOlvs

Eggs a I Aurore. Talé li Ibo. of boiléd potatoes, rub then

Take some hard boiiéd eggs. separate thé through a flue siévé and mlx vlth thei

whites frnu the yoiks. cut the visites Into 6 oas. of flour aud lilozs. of butter. MI:

thin strips and mlx vlth a nics creamiln itvli o as ta forRi a peste, roll out t

sauce. Put loto a ballng dlsh ih may balt an Inch thicl. cut loto round piéce

hé sent to tablé If an éarthenvaré one le1 t ute.Te nea8oepa

used). anrd tbeo tale your yols. ruh thora a thin round sites of cold méat and séasc,

thrugha fne iev wih alitiébutter, thon vlth pépper aud sait. Néat placeo

place tht m onuo fyu cream mixture, top of éach aohrrudo at.pn

the pt o top hInotho ad ron thé édgés together and drop Inta somé b

tihnt.orvdesst o tée. sd rou fat. When a nics brovn talée np ai

siigtl'. Srve t oce.drain, place néatiy on a hot d15h and seri

Creamn Sauce for thé Aboyé. vith a nie gravy or tomato saucé.

Ou to!fiik, boiied and fiavored vith ____________________

a limte mâce aud onion. poured upon oneé

quÀart iTrt a pouud of flour and a quarter

of a jirýid of butter (hoth o! vhich have

been -tj rrd over thé stové for a fév IEIDWARED ED U FO NI

mnr1, rnaking visat 19 then calléd a white

roux) hou ightiy for a fév minutes; sea- CHEF AT THE MARRIA068

111,, V pepper sud sait; then strain sud WNIEMN

Fvvs a la Constance. ... f,-,~ évlady with beipful siig-

b oiled eggs, yoiks removéd. staffed srdig how tu prei)are the

v apicon o! sveethréads, haoue nd st nd io5t approp)ift uu o

i. 'r.rCut lnto smaii cubes, mix th u~ppersx Parties, I)inrCs, etc. When

vclks witb a litile cream sauc; writing hinm please MeioTeWetr

r j fr with a fév bread crumbs and humiie Muthi>.

rouee of butter and brovu siightlY.
0, -r-amsaucé.
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I The New WaY
to malie Bread
Send for the " Royal Household" Recipes-

they cost nothing-and may mean better

bread-better pastry-better baking gen-
erally for the rest of your life-think of what

that would mean to your family. If you

have neyer used the new Royal Household

Flour, there is a delightful surprise for you in

the &rst- batch of bread you bake with it-

just send a postal card for the recipes.

i beenmurkInI btd o1eal

Flou i b Uk béa tMI ad forteithor

TM OGILVIB FLOUJR MILLS COMPANY. LIU.
MONTRUBAL.

When mins advSutses. pieu emention The We.oN 1 emb'

Ask Your Groce for

Sweet Pickles,
Mlxed Pickles,
White Onions,

eqtuai o 0 eocd god = .d uotd at haff the pIo.Put

u iBotiePails asid Stone Jarat , s old by t.qurt.

The Blackwood'SLinlted
WINNIPEG, MAN.

When wtiU1 ng ai m vslS. p ieue ention T" .Wetu, Home Mothwi

r
er

k,

MM Engagement Rigslx The engagement ing le one. hich should hé seiected wlth much

to care es it[l fibly the most bighly prized of ail gifta. We quote

es petial priceisu sch rings'

onSingle Stone DIaMOfld *$M009, *18. 00,52800. 35.

ehTwIn "$W2.001 *2W.00. *28.00. 300

t 3 and Ji CC$20e , = *26,*3,

ve Single, Twifl, Three and Five Stone
Opals, - *6.',$8.00. *190.0$ 12.0,U100

The settinas ln the ring# are guaantéed. We vdii *end rns

subject to iiPecti9fl. If not st lM6.r ve vili refund price paid in

fl prices aud i1liustraltions5 of mnore valuable rings wiii be sent on request

442MAINSTET,584 ' W innipeg.

EM ENTION THEf WESTERN HOME MONTIILY.
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