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WXrLIlb laflOl --Co ok turnips ten-
der, drain, mash, seson with sait, pep-
ger àa 5 l.tle Bugar. Roil tataaiil
als, dip lu beaten egg and bread

-crumbe, aud fry lu deep fat.

»aoiOxioss.-Seiect fine, large on-
lana, peel, wash dlean and arrange In
a baklng dlsh; hàif fIl with boiing
'water. On ýtop of es-ch onioa lay a thin
alice of bacon. eake ln a steady oven
iutil doue.

If Oios Uup..Bae ive calons
alowly lu coveed d.lsh for three hours
Unse the ýdark brawn Juibe whidi ooses
out. Put antan through coia.nder and
add eue par1t creani, one part rnllk, one
part water. Sait to tante and heait

*Ig Unade-One cup sugar, oee
cup lard, aone cu.p derk molasses one
cup sour milkr, three eggs, one lable-
spoonful glnger, ane-haif tablespoon
cinnaýpozn, tbree teaspoonfule soda,
four cups flour.

EKb= a Nm4,-0ne large cupof
aur miikr, hait cup of sugar, lard tIi0
aise aif'wanut, ane egg hsif cup of
white flour, two cups of graharn four,
oue teaspoonful ait; bake lu very slow
oven.

Muw Oke.-Q(uarter cup butter, one
-cup sugs.r, two egg whltes bs-If
eup mflk, one and a hait teaspeous
baklng po)wder; flavar ta tante, crearn
butter, adding gradually sugar 'and
vanilla. Boat eggs to.itif tfroth. add
mik. flour and eggs.,

JeDy Eofl.-One egg, one-third cup-
fui sugar, two or tbroe larg» spoanfuis
mnik, thm'e-quaxrtors teaspoonul bsk-
Ing pawder, pinch sait, one-haf cuptul
(good measuro) flour. Put on Jeily and
ral whfle warrn. Tin used 9 by 6%
Inches.

]bd*Is.tofu.,-One quart of breed
dougb, when It la rnoulded for the lenat
rais*ng; mauid ln a cuptul of m"le
eugar. one-quarter teaspoanful oftoda
one teaspoonful of butter. Let It rIs.
and rnouid again and cut out, rise and
bs-ko. These are very nîce.

DOuElmutmm-Ofe a nd one-hat cuve
ot sugar, two cups of sweet milk, two
tableépoontuls af butter; tour eggs, a.
littie sait, two teaspoantuisaof baklng
pawder, and- four enough to rail out
a-nd cut lntÔ shape. Fry ln deep fat
which la hot but not burnlug.

0»&M. Ok,-One ecuptul of ms-pib
sugar, oue eégg one-haif teaspoonful
sa-lt, one cupful saur croam, one and
one-quarter cuptuis atof our. one tea-
epoanful soda. Add the soda ta the
cres-r; when lt fams idd the. e gg weli
besten, next the sugar a-nd sait, lest
thie flour. Bake ln a quick aven.

Corameul Poue-Mix wlth coid waiter
itot a sait- dauglh ane quart of South-
ern caru-meai, slfted, one teaspoanful
of sait. one, tabisapoanful -ot butter or
lard melted. Mould luteoaval cakes
wlth the hauds and bs-ko ln a very hot
aven, Iu weil-greased pans., To bo
es-ton hot. The crust siioud-be browu.

IYricaum»et Paruuipu.-BoIliarsuipss
lu rnilk until tender, out thern Inta
three Inch iougths sad slrnmer ln a
white sauoe macle of two spoantuls af
zueat broth, a Pit of maco, hait a eues-
fui et cream, a littie butter, enaugh
flour ta thleken, and a seanaulng ot
sait. Serve the marnent the mixture
tornes tram the fire.

UsuM«eg. EUsBail three or four
freah eggs tili bard. Remove the
aheils, and divide each egg ln tw-o.
Caver the eggs eftirely with a, layer- af
sausage mes-t, dip Inta beaten egg,
theu bread crumfbs, sad fry a golden
brawn. Drain caretuliy, and serve each
egi on a plece of fried bros-d. These
are aiways acceptable 9,t brea-kfast.

Cern OChow<r-Pare sand cut four
gaad-size&,patetaes Itt dico; peel and
suice, twa mediurn-slzed oip. Cut
through the tenter of the â Un1sos-h
row ef one dasen ears 0f. W~fan
press out the puip. Lino the' bottarn
ef a saucepan with potatoes, , add a
layer of aulons, anather of carn and a
sprlnkliig af sait and pepper. F111 t-be
dis-h with layers Ia the sarne order,
havin.g the corn iast. Add hait a pint
of bolling water, caver 'the saucepon
and coak siowly for twenty minutes.
Rub togethor a tablespoonful af but-
ter and three tabiegpaonfuis of flour
and bring ta a bail with one plat of
mik. Aq d ta the ehowder. Mix al
tagether :vthout breakIng the potatoos
sad briaç ta the bolling iiaint. Then
add six at&~i crackers broken In Enmali
pleces and caver the kettie for five
minutes. StIr ln at the last moment
tho yoik of an egg, with two table-
spoanfuls of ares-m.

granulated sugar, ane cup ef lard,'~
,ggs well beatë6I, une plut of swet
mJKthreo conts worth ýaker -sarnu-
mania, 1l've cents wrtht lemôn oil; mlx
well, roll out 1'erir (Mn; eut wth, a
squadre -cutter a-nd prck wlth a.. turk»*
bake lui à ery' moderàýte- even..

lu theIr»lquar, atrain it upon them,
an.d leît tbem corne ta a bell; thonx take
thieut ef the- lquor to cooL. Pre-
pare pure chêer vinegar, hy bOllnff It
w th pemerMa U lttlesailturame,
claves, sad ni4melrsad When pertecodtW
cald pour it 6or tii.oysterî, aud keep
thom ln a coverod atane Jae.

'M..fZoaf.-Two %Pou dB fuel>' gruxd
boefistea-k, eue or two beatei,' ggs,
threo soda or six saal crackers- rolIed
fine, sait, p e; »içg Uioroughly and
tenu inta -a les-i.Put Vite a Tan wlth
a- little bat wster and amuil bitsai
butter. Caver aud bqke ou heur. Be-
fore quite clone removeý , c.r %md
brown.

* QbD@@Ito.Wd.~u cap, grani-
iated sugar, one-haf cup pweet ïùhlk,
eue-hait cup gis-ted chocolate,' IitteÏ-
tho slze Of smalegg, mlxput on stôve-
and lot bal, ten mInutes, stfrr4t* fl
the tiaxO; when doue add eoie-hâ1f euiP
butternut méats, chopped, - suir and
beat a hheirt Urne, pour on a but-tered
tha, check lu squares audt eat Flie.

maisi~a Paf >a1q-Two -eggv, t-wo
cupa aif four, One cup of 8swett i(l,
One-bali cup of butt-er, eue tabeq.p6n'-
fui Ofi suar three teamVoott»*'>ô
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sugai' ovehl,, -top berorO (T,
usea malt, sbalcer_.er ** au It

jPo* WFruit O~.Oecpsugaq.; ooý
cup moasses,., -One oup b«ll~~wtr
oana.d- qoe.halt cups ralslnq. and, cur,_,
rente,, oe efipnlie ach, QOif of t enni*-
mohÉ loe. asndsalratus, erte.>eup-fi

ly ~ ~ O oranp'1 I ust be freohPû
yaur ork rttqoiy mhnaed - lu thoe .pa.
you intond ta -mir yaur cake lu, pour-
yaur bo'llng wster over it. then sad-44
your molasses, sugar, etc. This lua
weil tested recîpe.

GerMan Ca90.0Caks.T&ke a plut Ispange, kns-d Inta It one-liai a cupfu
of cugar, one tablespoonfui butter, ou.6
teaipocful cînufimon, rail jutoe a heet
one sad ane-haîf luches thick. 'Plac'
thia lu a baking tin, wot the topwlth
sweet rnuik, caver 'wlth sug*r sud bits
af butter sad sprlkle aver wltlî cu-
namon. o trs e and bake ln a mad-
enate aven. Vry good osten cold or
hat.

Mas» Ohort-oak«-Baaa ihart-
cake .lasa. very good substitte for
strawberry short-cake sad ta macle lu
exs-tiy the. sarne mariner. Te cakelabked, 'cut apeng andlspreft4 wlth'
butter. The bana-nassliced s-dad ugir-
ed, are 'put botweeu the layersanad «er
the top If preferred. 1.1ke etrawberry
short-cake, thîs la much lmproved If,
whipped creani Io poured over it, but,
like strawberry short-coke agalu, It tg
doudcous without ares-m.

P"Maut Oady-Âfter shellIng your
pets-uts, take theo ame quantit>' ai
granulated sugar that you have oft he
nuts. Put the sugar luto a hot spider
over the lire, stlrnng It briskly all, the
tume, ancl w-hon Il la tharou-ghly dis-
soived, take tramn the ifre and immedi-
ately,, stir lu the nuts, whieh have
been chapped fine.* Pour ou a- buttered
ptter aud apread. out thin. Amy klnd

_" muts ms-y be usod lu (hosaime way,
alw '0rnieasurlng before the meas
are dhopped.

Th" BDrive Ptmples Away.-Â face
covered wlth pîmples la uuslghtly. It
tells ot Internali rregularittes whlch
shauid loug since have been carrected.
The liver andi the kidueys are net per-
formlng their functiaus lu the healthy
ws-y (bey shaulcl, and these pîmplea are
te jet you knaw that (ho bloaci proteste.
Parmoeee'ÈVegetable Pilewilli drive
theu ls-l away, sad will les-vo the skIa
ciear sad ean. Try thoni, andi there
wili be another witaess ta thoîr excel-
lence.
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