
The Pandora's Top
Three-quax-ters of Yor rangeworkc is done on the top of

the range.
So the Pandora Range top lias been designed to perforai

as maxxy duties, simultaneously, as it is possible for a range
to do.

The Pandora flue systemi gives yon five holes in the topupon which you cani boil. Trhe six-hole top is made with
two interchangeable sections.

On wash day this enables you to set the bolier on thefar side and cook dinmer on three front holes.
Trheýe is a reducing cover for sinaller sized pots.
Also a checkc cover to hold the fire in at niglit.
And then when the work is cleared away, by one gentlerub with a cloth you instantiy restore the burnished

brilliance of thxe top-less work by half than even the "Iickand a promise" yott used to give the old style, rougli andrattling cast iron covers that would Liot shine without black-
iead and a backache,

At this season of the year vege-
tabls uffed with a forcemeat of
-on sort cau be used in lieu of

meat. Among the vegetables that
reSPOnd Weillin food value to the usual
mneat "piece de resistance"' are cab-
bage, tomatoes, egg plant, oions and
pePPers, There are no hard and fa»t
rules for making the forcemeats, whieh
may dePend on materials on hand and
Individual preferences in seasonings.

Eco PzÂAi! STUFFED AND BAm-The
richly coored egg plant is now ou the
market, and le ans fresh and perfect as
is to be found at any Urne of the year.
One vegeýtable e 6eniough for a good-
sizect famly. Do flot attesnpt to cook
egg plant inuany way without flrot re-
moving its acldity byr bolling In plenty
of boling salted water for twenty min-
utes, w%ýhlch draws out Vue injurloug
principle, soiaula. To stuff, eut open
tihe e-gg plant lengthwise, scoop out the
centre, atfd one cupful of fine bread-
crumbs or comnmeal, one-habf cupful of
chopped cooked meat or chioken, two
tableffpoonfuls of butter substitute, salt
and pepper o tante, and one-huif eup-
fuI of milk. F111 the egg plant shelîs
wlth tho mixture, cover with breadl-
crumbs, dot with butter substitute, and
bake in a moderate oven for forty-flve
minutes. Serve hot.

Âisotheýr Method'-.Scoop out centre
from egg Plant after being bolled. Add
Vo pulp one-halIf teaspoonful of sait,
one-fourth teaspooniful of pepper, one
tablespoonful of choppedi onlon, one
cupful of chopped tomnatoes and one-
haIt cupful of breadcrumbs. Fi11 Into
thle , hells, eprinkle with breaderumbs,
dot with butter substitute, and baice lu
a moderate oven. for tlfty mInxUtee,
besting frequently.

there le juet sufficlent to serve as g-ravy,
remove any grease from the top und
pour It round. Chapped nut nieats may
be used lu Place of the chieken or meat.
SUficient for flve Persans.

STTJWPgD ROTS-Waeh and scrape
ten carrote, put hemn into a saucepan
of boillng saited water, and parboil
thezn4 Take, out and drain well, then
aliow to cool, and hollow out the centre
of eaeh. Cook sufflient beans to make
one cupful of puree. Melt one table-
spoonfui of butter. substitute lu a
saucepan, put in the beau mixture, stUruntil naixe<x, season with sait and pep-
per,, and stIr in two tablespoonfule ofmtlk or the beaten yolk of one egg.
Mix tihoroughly, and allow to cool. Put
thîs puree lut<> a forcing bag with tube,
and f111 theý centres of the carrots withIt. Meit four tabeponuls of butter
sUbstitute in a se.ucepan, put lu thestuffed carrot,%, cover with the lid ofthe pan, and cook gently for five min-utes,, then add one cupful of water or
gravy, and> simmer until the. carrots
are soft but net broken. Serve hot
wlth the gravy poured round.
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Stuffed Vegetables in Place of Meat
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Substitutes are the Housewife's Need To-day.


