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WHAT TO PUT IN THE COOKIES.

In these days of small flats andi bouseq,
with scant pantry room, thosc vho are
withiri reach cf confecti<mner sl op or
grocery sfore too often learn to depend
on bougbt cake. P'ossýilly it. may be
eheapEr to buy than bake-, as so mlany
clairm but. did vou ever notice how
quiclây the f:îmilv tires of tte cheop
hougbt cakes and biscuits? Every kind
seems in the end to taste t'e rame, and
the effort to get something difTerent, asý
a rule, resuits in the buying of what is
much more expensive ànd muich iess
satisfying than the home-made article.

A ear or fin of home-made cookies
cain etîcked away in the Fmailest
kitchenette. As the cookies wil keep
indefinitclv they ran be prepared when the
(oven is not. needed for other things, and
the h-)utckeepcr is not too tired to cnjoy
inaking thcm.

If time and strength are not sufficient
for roled-out cookies, f mv some of the
reripes for littie drop ca1kes. Ycu wil
sillibave fhe saine resuilt, a store of
daintv mor4els rcady for any caller
w"ho Idrops in for five Q'clock f ea or an
imevwesiv-e treat for the chiidren, large
a nd siati.

Just a couple of warnings before 1
gjiçe you iome favorite recipes. Thor-
oughly chiili any mixture you wish fo
ro'l out thin. If you do notyou Nii bav-,e
to add so much flour as to harden and
spoil your cookies. Be sure to have an
airtight receptacle for these lit tle cakes
when cooked, even if you bave to turn
out fthe family cookie jar and substitute
a tin biscuit box

Spice Cookies-Haif a cup molasses,
quarter of a cup sugar, one and one-Falf
tablespoof4s butter, one and one-hiaif
tablespoons lard or dripping, one table-
spoon milk, t.wo etips of flour, haîf a
teaspoon soda, haîf a teaspoon sait,
half a teaspoon grouind cloves, half a
teaspoon ground cinnainon, haif a Irea-
spoon grpted nutmeg. Heat miissto
boiling, add sugar, shorteniîîg, and mil1k.
Mimx and sift dry ingredîents togef ber
and add to first mixture. Chili thon'
oughly. Take smail portion outcrit
flcured board, roll as thin as possible,
eut in rounds, place on butfered baking
t in and bake in a moderaf e oven.

]Rico Cookies-Half cîip butter, one-
third of za ul) of sugar, one egg vi
beaten, three-quarlers of a eîîp of fluur,
hall a teaspoon vaniilla, raisins, n'i',
or citron. Cream the btutter, add SMTîgi
gra(ually, egg, flour, andi vaila. Drop)
from tip of spooni in sîtail lportions on
but tered sleefs t wo itîclies aiim!. S1îmeatd
thinly withi knife first, dipiied in coidl
water. Put raisins, almond.s, bianchced
and cut in strips, or citron eut in smiaii
piec.cs on each cookie.

Hermits-Orie-third ciul) butter, two-
thirds cul) sugar, one egg, two fable-
spoonsinaîîilk . one anid t bree- lu a H i î
cups flouir, t wo teaspoonq baking îaîwder,
one third of a cup of raisins stoncd and
<'ut in stnall l)iecesý, haîf te:îspoon riii-
namon, quarter eeaspoen eachi of cloves,
rinace and îîutmeg. Cream butter, add
t;ugar gradîtaly N, theti raisins, egg ivili
heaten, and mitk. Mix anîd sit. dry'
ingredients and add fa first iiitite(.
Roll not too thin. Bake iin modera:to
oven.

Chocolate Cookies-italf culp )111 i,
onecucl) sugar, one egg, quarter tvaî.îîi>n
saIt, Iwo otilices clîccolate, two :îiii! a
haif scant cups of fleur, fvo fe:tspuons
baking puîwîer, quarter of a cul) of
milk. Cî'cam but!ter, adding sugar graul-
ually, egg wîel l)eaten, sait, and chocolat i

melt cd. Bea t, ivehi and ai Ii flouri sifteci
with hakiiî g îîoîw'er, alternat('lVv t ifl
niilk, ( 'hiil, moll vei'y tltinî, sî:;î vjih
sal ta iit ('r, ii'st dipped ila fout'; bake
in itootîcate e tit.

Rico Cakes -Iltif a p)oiind of rice
ficliii, îuaiiî'i'of a potiiîîtof castor sugar,
quailt' of a puît o ut'littet', one egg.
Bcnt hîjt ttî'1t) t civ'uni, sti rin nec floui'

in sn~ii î~~- ni ai Ia 1 'ciy slow'
\en 'wciiiý f . a iitt

THE ART 0F FRYING.

A Fmviîch chef r<'cently said that the
average Engiih ook couid no more fry
than suie coulu lyf. The statem lut was
a swec ping on( atid uot pei'baps just,
v'et there ire very' tîaiîv bouisebolds in
îvhicb, a picce of fried fish cornes to the
table in whitish grey suices or flakes, with
here aîid there a bit cf brown. When

tther thIiiigs are fî'icid fey are sodiden
and nasty or ovei'-cooked and greasy.

Now this is t lie scason îvhçn, if ever,
fried food is palatable anud wholesome.

11t -w'iii ufi ciitci îpt, ii Iîeuand oltier
poi'îsons lii vat, t lue f' t tle' uelin vci

îîtithi''îlî'u i îti cî'fîuî'îîs t bey t11îî'î1
friiin dii ul-lgist.

Tl'hie firi. ' iaj i iînt forii' Stlc('(ý'5 1

su<e, pure' fat. ýîmc ie eole tbliik :ny
stiap.s olt fat Nilîelîlicaiiuliîic 1ed in
anx illerii'wav is gii% od cîîi foi' fi'vi'
Ot lu us t ltiuîhxt lad tto sîll'cc(I 1luiN-vhus!
lisec Illeii' 't icfluit ter'. N i libei'ext î'îiies
s Nvise. u'liit t etr scor'cics t> o qîi c
bli t( aiîl( ah i NIiwlîilc :ui'.'fat h:îîing a

iltiig'î' :iitast e heiiîsltil sfi'ougei'
W~~~~nl liu lc (Iaid lia vois ei'rvt bing
citi iniln.

The Best Medium.
'luelui i. uueliiiitfot' ix uti:v ui

frvwL,' t'ilof i s Ixtl iareienae 'vd
use t'I'i'.'.IlIeii pil il'îf ilg . N'' '

niiv l'''is(,'cdipingjt iic lthi Las Wtt

leaves an unpleasant flavor, but render
out ail beef and mutton fat anld keep that
for frying. The mutton fat burns les
quici<ly than the beef, and a mixture is
good. A pure vegetabie oit iIl bccome
botter than any animal 1fait before burning,
but for ordinary use it is as yct difficuit
to secure pure an(i is incre e-,pciive than
the dripping.

After every frving, pour warm water
into vour fat. stir weii and sct tasd
untit it is cold. Then mun offte~vtr
scrape the cake cf dripl-ig which renins.
and start again with yoîîr fat frcsh an.d
clean.

Deep Frying Most Economicai.

Do not be stingy wifh the falt. It
is a mistake to think that frviîîg in a
shaiiow fr3ing pagn with a Einalil otantity

o f fa t is ecoloun ivliI. Deî'1 frin.-ig, w'b i li
tiialîs f'i ing ini :'i liviii'ilt fattii, e'l
wiîat is fi'ieîl, aiidia i liituh'ip iii to i
vonflaiti il, is tutti h I icie iiîiiva
l'lie fat titi ivitlitocî'asitîutl il lit itns lie
iscd ux îr' ani ni cr agniiu, andî if l'ttr
lîeated <lues nut siak ito tht' fooil \xih
mtine'sout quit e dr.y.

Whatever You Fry, However You
Fry, First Heat Your Fat.

1Tsvi' ii't 01,i' St>'> il> . as 'litI

vi'at'ls :1-il ( i sî l iie nults u it i tl 1Ii
Iliet. \lîit ilîti aie g( î'g il) fri.s'0
\'oli'uit ilaiict ' u v nttiLu ' l:uî k ut
tlie idtx . IT(l ii i i't If lita liiu la'
:Mi ra i l î Lil (Iluid t k ot Illeh iel i, m:1111 '1tl!
it! l ti ',i f liet. N lwn it il st(I î )îs itii> t

iiiatili, ý:dv fi:rf
aund il vlt TheIl ~faiIlîl( irt - i'

ile.s l t' Il 112 fn Il t li i -;t> ititi I l. ;11- 1

at this moment., show you that t he
f emperature is 350 degrees or more. A
more homeiy test is to drop in a picce of
bread, taking il out in half a minute. if
it is crisp the fat is about 350 degrees or
more. Tais is the moment to begin
frying. TI'roîv in ono picce ut a finiie of
t lie food t o be cookced, w~ait ing a> momient
h)etw(veen eac'h that the fat nay regain
its Ue:ît'.

Never ftakc fried tings ouf, ivitb aý
fork, as the proflgs Ihieaking thee bard
suîrface let, t ne fat t hroîîgh to the inside.
l 'se a firviiig basket for deictetiings,
or a fith slice, skiînmer or iron spcunl for
otlier-s. For fritters the baLsket ctannot
bc used ïs t hey stihk to the wires.

M-liîn tift ed froin the fat place aIl
fried things in a wvn'c steve, set on a plate
or on sheets of ecan paper, and set in
the nioutli of the oven. Keep bot.

Serve Very Hot.
Ait fricd disht's shoîîid be served verv

hot . If Y'oit have tlîein ii a euh pLae
tiîî% y ill tîîrn Ili iad clanimîy.

1lost, things -%Nhicýh are fried are coated
mi'it h eggs and brcad erunibs or flour and
inilk, ci- a bat ter, in order fhat the fat
itay be kept, out and the juice kepf. iii.
l'ie essei ai tbmng is te cover tlient
coitnplettly and leave no crack. 1-"isli
nt:îy hbe wiped wîd cv l'diîghtty Wili
lb tir, anti veýgetables el dripd in a clothi.
lýfeftre dropping î ai .n g ecrtairing
ittîîh w'ater, lift the pan rAi tLe stove
i.,s tle fat is likely to !,.ubbte over and

Froni Abroad

Household Suggestions--Western Home
Monthly Recipes

Carefully selected recipes wiil be published each month. Our
readers are requested to cut these out and paste in scrap book

for future reference.

BEET AND ICELERY SALAD

C~ook tilt tender 4 'large heets; peel and let cool ; cliol)
fine ; take ail the coarser staiks of a head of ceierv; chop
fine, and add to beet§. Use foiioxving Saiad Dressing:

1-3 cupfui granulated 1 teaspoonful sait
sugar 1-3 cupful white \vine vîne:lar-

Smaii piece butter 2-3 cv:pful cold water
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''at iiito unie Of the litaMlu. I>

1 teaspoonful mustard
Mix and cook in a double boiler tili îhick, stirring

frequently to keep it srnootb ; when cool add to beets a nd
celery. A littie vinegar may be added if sharper taste is
desired.

CABBAGE SALAD

,5 tablespoonfuls milk 1 tablespoonful sugar
or cream i1 teaspoonful mustard

2 eggs 5 tablespoonfuis vinegar
Sait and pepper to taste

Cook until it thickens and pour over the sliced cabbage
Nvlhen coid, or just before serving. For an Egg Pickie thin
the dressing %ý,ith vinegar and rnilk.

WALDORF SALAD

1 cupfui cliopped appies '2 cupful chiopped walnuts
1 cupfui chopped celery Lettuce and salad dressingc
Mix applcs. celery and vvalnuts withi salad dressin-,

anîd arrange on lettuce leaves or in apple shelis, mnade by
r-Ciloviing top fromn red apples scooping outinside (lea \esufficient to enabie apples to retain shape>. Fi with salad
and place on lettuce.

SALAD DRESSING

Iliree eggs, beaten %veit ; flHx cupful sugar wIth i
lar'ge teaspoonful mustard, a littie pepper and sait, and stir
ino beaten eggs and beat again ; add mielted butter, size
of walnutt, 1 cupfui iniik ; oui cupfiul \inegar and stir into
it tihe above ingredients; cook uniîi it thickens.

2 welf beaten eggsý12 teaspoonful pepper


