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IHOUSEHOLD SUGGESTIONS
SUpERtVISED DY THE CHEF 0F THE MARRÎIACCI WINNIPEC

Olakaa flabr-A deliciaus way ta une frazen stir In a amail cup of chopped
lUp remnafts 0f COld fovil Ista choP hickory nuts. Sanije in amali snoro)et
the cola ment very flIneý, seas.nwth cus with a tablenpoon of whipped
»alt and white Popper, and moston with cream an each portion.
à very tinlwhte sauce. or milk andIlim» ]udn-Stew an* Pound of
buttél'. Caver the top with bread prunes unlil. sot. sweetofling thevn ta
erusbs and bake in a modèrately bol tasle, and adding a faw suices oi orange.
oven until filOY Owe Arrange squares af taastad whole wheat

Orange Pgddiug..-OUe quart af milk. bread, thal have beau butterei and
one cupful of sugar, ou-hat cupful of sprlukled with aflapice. In the botlom
VoUed crackers, two eggs (well belefl>, and arouud the aides of a baking dimb.
one.balf tablespooziful of butter and one thon pour ln the prunes boillng hat,
orange gate lhe rini sand squeeze the. caver the d1mb na that the eteam may
juice) are roquired for tis Pudding,.flot escape, aidlet It cool gradualiy.
whlch ia baked like a cutard, and thon Wben ready 'to.srve. cover the top

served.wilh bolsid frasting garnished with
*Ko plesledd-'Wsh ln severmi wa- Sua'res of apple jelly.

tors ona cuptuW of rice and mlx with it l m cmAE EIL«UoWuD.
four cupfuls of -sweet milk, oua-heu A ver trying annoyanco lasto i
toaspoonful af salt. ana-bal! af a aip Iliat the Jar of ores=, Intendai per-
of sugar and the gratai rînd of a chance for a delieioue dessert. h»base-
lomon StIr ln two egga flot previously corne hopelüssiy saur. But il cen ai-
beeten, turn into the pudding dieh an ways b. ulilized to good àdvantsg
bako for three houra. **1*< Dr.eiuagm-Iri any of thec mima

078t«lOOup-dCean on. quart oai 07 lu wbicb aveet cream, vilipped. li gent-
stei, chop and thon parbail, drain and ly comblumi with the mixture et tbm
aid to liquor enough water to make one lasI. whipped cour creua may bc ub-
quart of liquli. Brown three table- stitutei wîîb excellent recuits; It 1w, ln
Mspnfuls of butter witb Ibrea table- fact. preferred 17 some. A simple
spoonfuls of flour, adi nyster liquor ISalai dressing. wbich la pertIqularl7
ani cook slowly for one-balf bour. I ic. wlth sliced or dicci oucumbera, là
Soason with sat aid paprîca and celerY maie by whipplng biait a aup of. thiok
sait. Jusl befare -serving add one cup saur cream until stlff, witb a Dover
oi crem; twa tablaspoonfuls of chop- egg beater, season witb ataid Popper
ped parslay may b. adied If desrd. and add gradualy tbree tablespeans of

"ed iCau=loweo-Take caulifiower lemon julce or vinegar. To malté
cookei the ia3'befare and divida mbt delîcidus cabbage aai, 1mat the yolka
amall tuits, dip ln egg and breai af Ibree eggs and a foiirtb of a cup ai
crumbs, or make a batter ln proportion sugar untîl light, aid two teaspoons af
-ta one agg, twa tabiespoopifuls of ilk flour, ane teaspoon af dry mustard, ane
-ni ane tablespoonful oif four. Beat leaspoan of sait, one-fourtb teespoon 01
the eggs very light befare aiiing ta papper aud balf a cup ai vînegar ot
mllk and flour. Dip the pieces ai cauli- medium strengtb. Cook lu a double
fiower lu thls aud drap ln very bat fat baller for several minutes until tblck,
and caaic a llght brown. Serve with etirrîug constantîy; aid a tableSpOOn Of
garuiah af parsloy. butter, stîr untii blendedan«h cool, thonl

19asoff Osaions-SBelect large onlons mix ln lightiy one cup of tblck sour
of uniform sîze, but do ual remove the cre.m, mther wblpped or plain, Cbop
,eutsia akin. Arrange them lu a bak- a medium szi haisai cabbage, adi
Ing pan aidbbaa laeewlY with their iaC- e cflp ai celery cut Imb dicoeand 5a tee-
lbets ou. When tender Peel tbomand~ spoon ofi-sait, thon mix with the salai
'Place themn In a coverei iish, steaming draslng and chill. As lu batters, caur
hot. Heat a large tablaspoonful ai crea.m tg comblned with bicarbonate Oi
butter ln a saucapan, rub lu tabiaspoon- Soda. The croam that launued muet bc
fui oif four and tara lu heit cup Of suffIclanlly -saurai to neutralise the
cream or rich mllk. Stir and Cook until alkaUi.
boiiing hot, season ta taste with Sait Cor& Bresd-This in pertcularlr
and pepper, and luru over the antans chaica when made wlth saur cresm.
and serve. Mix and stir tagether ane ani onesihaf

Bakei Canltfowm-Cut aff the stem cups ai corn meai, ane haif cap Of 1four,
close to tho bottom oi the faower an a n teaspoon ai sait, ane tablespoon of
pick off the outer leaves. Wash well sugar, aid ou-bai! teaspoon aoda.o
ln cold water ani let It le ln uait water Beat an egg, aid a cap ai thikk saur
top downward. for an- hour, ta remove crearnuni pour gradualiy luto the dry
Insects. Then lia Iu a cheesecioth or igeins etlaagia o
sait bag to prevent Its goitig ta places, weter or a littie more crearn, If noesc-
and put, stem downward, in a kettle af ary, ta tibm the mixture siightiy. Pour
boiling water wltb a teaspoonful ofiintc, a hat, well buttered pan andihlte
sait. Cover and bail tender, about hal! tram twenty ta thirty minutas lu a
an haur. Lft out care!uiiy and sear- maderato aven, RB. lu gem pans for
aIe into ama.il pleces and put lu a bak- muffin,.
Ing dish. Make a cream sauce eud pour Cooliff-These keea» indefinitely witb-
over it. Caver wilh bread crumbs and out growing eaoe. Creemn a cup of
dot with bits af butter and baka a light butter, adi two cupa a! qurar, threa
brown. eggs and aiterflatoiy wlth Ibree cups ai
fillied; then potu' over the whaia the flour, one cap ai thick saur creasa, lu

Eucapled Ogteru-Drain the Uiquar which dissolve- one leespoon ai soda.
from the 'oysters into a baking diah. Fiavar an preferrai with vanilla, cinua-
)}aving removed aay possible bits af mon Or nutmag. or divide the baller
aheil, and set lu the aveu for thraa mb Ibtree parts, flavoring ach ifer-
minutes*, remove the oysters from the antly, thon adi mare, four, maklng the
dish and cover Il: with breaiaid crac- mixture stiff enaugh ta roll. Leeve Il
ker-crumnbs, season with poppar and ansosat as can be heudiei and rail out
sait and aprInkie wth bits ai latter. oniy a amail portion et a lime, Suft
Next add a layer ai oysters, anather o! grenuiae augar over the top and
crumbeandehsa an untîl the diih is gentiy rall tlu lefora cutting hala
oyster liquor. Baste the scallop framn rounds. Watch cioseiy while baking.
timA to time wlth more ai the ilquor nrap Cakeu-Crdam na-hait cap of
or hot miTk. This recipa wifl ha founi butter, then adi successiveiy ana cap
a very excellent one. sugar, one egg, ane-hait teaspoon naota

dissoived ln one-hait cup Saur cream,
PEUNE DESIZETI. one-ha.it cup raisins, seedei and chap-

By E. M. pedi ua meats, one hait teaspoon van-
Prune* Prappe-Bail ana Pounidaifia ani two and a hait caps ifour.

1,runes ln one cup o! water unîli very Drap by spoontuls one Inch apart on a
tender, -strain through a fine colailder, butterai sheet ani balke lu a moierato
uddicing a pint of sugar, the juice of oue aveu.
li mon, and haif a cup of mapie syrup:
~t rn to the tire and stir constanly You cannot bc happy wbile you have
to rprevent burning, boiiing ten minutes. coi-ns. Then do flot delay iu getting a

-riove, and when thoroughiy coid add hottie of I-oloway's Corn Cure. It
ý tlffly whipped whItes of two Pggc;: renioves ail kinds of corrns without pain.

turn into the freezer, and when hait Failure with it is unknown.
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