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iE PERSISTENT use of sauces inItalian cooking is the outgrowth of
E ] ý ersistent scarcît y and costlinessT af meat and of ai hi hly concen-

trated foodi stuifs. O ut of this
condition, Italy, su much poorer
than the younger countries of the

worid, bas evolveti a system of seasoning whicb is
delicious, andi whiclv substitutes art for nature.

American cooks have flot learneti, as yet, but
the tîme fa coming wh en
they may have to do so,
if it fa flot already hierre.
The sauce is the wonder
of many an "a la" this
or that, but were the O 09o
secret known, it would
bie foundti tube merely ANTIF
our commun ulti frienda, TuatFash
beef. or Iamb. or kidney soiu
stew, masquerading under Cabb
an assumed gentility. CNT]R

The Amierican bouse- spaghetti
wif e, tireti of the mienus AI
which she fintis in lier Friedj Pork Ch4
cook book, will ind pIeas.- with Spi
uire ini ticlilng the appe- IROM
tites ut lier family, if only
uccaqjonally, by planning Roin8
an italian dinner. utrd wil

-THE antiposio ofttian u
A dinneru fa really

the hors d'oeuvres cof the
French, save that it la
useti hefore the soup,
and flot atter t . T he
Italians, tuo, are apt to arrange A the antiposto
on a large platter, leaving the selection to each
individual, whereas the French arrange the hors
d'oeuvre on each individual plate.

Cabbage Soup

BIL a large lamb or veal borie uncil tbc[narrowB oine.s out, tlien put in te pot two nions,
a etmali cabbage and a pint of dried i lîjaa beans
which have been suaking aIl day. lurt beforv
serving, add twuo hantifuls utf the somaî1l pýstes in

!be shape of stars, fish, etc., which you will flnd
in aIl Italiari abops. AIl the vegetables for this
soup shoulti be eut into long, thin strips, and
tbe sotlp iaŽ.elf should be thick with theul.

Spa gletti Mdlaneae

B aghtî tee nminutes in alarge pot.
and that you do flot break tbe strands. Mean-
white, open a can of tornato paste andi une of

Tim [ieeIh n hulerswIJ M lt

1Celery

,age

i lanese
AD
hope Breaded
>aînach

%aine

à Chocolate
c

Tomatoes Salamai

Vetetable. with Cheese
ENTRE.Z

Regotto andi Clams
ROAST

Roast Chieken. Che8tnut
Stuffing

Fried Cautaflower
SALAD
Chicory

DESSERT
Raisins and Candied Fruit

ANTI

Drieti LÀ'
£NT]

Chicken
ROA

Colci Roasi
C..,Sharp

vegetabie Patelmx the"' wirh an eqludal ount:u water and put on to heat, wAith two cuptuls )t
salami, chopped into very fine pieces. Drain the
spaghetti through a rolander, arrange it in a deep
platter', pur thliesauce 0%-(r it andi add hall a
c.ul grte armacsan cheese.

Fri.d Pork Chops 'suA Spinaých
SuIiýLICT small, lean prkl chopa, for this dish.

Dr) thela in a bvate eggclip thean i-a Very
dry, fine bireiI crumbsa ati fr.y therm ain a pan ofdeep bout fat. luil the SIiînach w11ith a smalli bit

ut bacon, drain it, and serve it, beaped Up around
the chopa. The Italians neyer chop the spinach,
as the French do, and never serve hard hoileti
egýgs with it. The French, on the other hand, bofiat, P chp fine, press it into the appearance ot a
muuld and garnish it with hard boiled eggs.

Romaine
'T HIS is sumetimes calleti "cos lettuceIl and has

Slong, narrow lae.I is especiaîî'y good in
tewinter. The leaves

shoulti be broken in two,
as they are usually tOO
long to lie un a salati plate.
In dressing ail salatis, useChas the combination ot olive

ou inegaruorlemon j uice,saitadppe.Chives,
mue Shallote shalots, green peppers.
TJP paprika, garlic, parsley-
nia Beau1  are sumetimes added, to
Rits give variety. The mater-
n Livers aals for salads must be
>AST thoroughly dry. Shake
st Chicken andi wipe each separate

) Sauce leaf su that it wilil1'take "
Trnato Sau., the oiL. Both Frýnch and
L.AD Italian peuple are ver'y
naine particu 1 ar about thas.
iSERT Dress the salati at the
ruit table, as it shoulti ne"er

stand for a second alter
being prepared. Use a
wouden fort: andi sp0Ofi,
as any other mnaterial
affects the flavour.

this In making custard forthsnenu, reem r thth trick of haviflglrjni to heat the ailk aimo t to theboiling Pona bfr beating it intoS the eggs,
'te wil en b crearnv and w-ill not water.

Th81 uwe i mad by breaking up hait a cake
'I etchocolate, adding a littie water, and...tang oOk until it dissolves, t la pO.urover the custardl wheni it is hot andi the custard

Ail European dinners endi with black coffee,
as ch i'nvariablîy made in the percolv.tor.

(Con*nued on pa9e 59)

B1uffet Service Solves The Pr'be
The AttractiVe and Couveuleut Way t<> 8ezve a ,MSU uc~o upr
H ~ IF. R E are so maany ocçasionï an the dîsh, if the second one.wl

fspring when a luticheon gsevom the
one desirable for", of entertainmient
--- the only fculty t hat (leteurs many
an eager hosteauI beang thaut of service.
A formiaI luncheon mai eailcheom
ajformidable luncheon, if olae bas 1n0t

'vants who wiil carry kt
ýhout a hitch.
he enger wouldI-be huatess
o servants or perhaps oune
whomi she would scar-cely
aice the responsibiity ut

Iew miinutes taoCoouk. Antifor 'e'lnmat yor ktchn etirlyif UcceS, eiinae yurkithenenire%,,ifpossablelibest
uige it very littie. il;a et

Cramddishes are easîly treatet'inir the chaingdishwa andi are certain of s5uceess if rightlv
handleri. Let us decide, therefore, ont a crean,.A

iflg backwat andi forward trorn this
e n'ahvyn bulti ainmenui as the followiflg

ayais9 ng ia ind that for a ladies' luncheota,
re orae 'pratthan richness, e
ýrfrbeto manY dishes):

Cr.. Crab-rmeat Cocktail
ed ~Chicken andi Sweetbread

With Peas or M ushrooms
* Broýinedj Mashedtati

ces or jeani
Ca ke s
Tee

these dishe,
)rehand an
ithe servic

i ns.oam
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