
BE"F OLIVES.

Cheap eut of steak about one-haif ineh thick, eut in pieces
about 4 or 5 inches; 511l with any kind of stulng. Roll up
and tic well to prevent stuffing corning out Fry brown on
both sides in frying pan. Just cover with bot vater, turning
occasionally, and sinmmer one hour or two tii! perfectly tender,
keep covered up tight. addîng more water if necessary.
Thieken wit.h a iittie fleur.

. lmix PUDDINGS.

0f course, rnilk puddings, rice, tapioca, sago, semolina, cus-
tard, etc-, arc the v'ery Lest puddings for ever person, especiaily
for chidren, and they are ail made in the same way. The rnzlk
and one egg needed give their full value, thougli they don't
seund very economical at the preseut price, but familiffl must Le
nourished properly. Spend le..; in every other way-movier,
white gloves, car-fare--and even a family with a very srn,!!
income eau manage it if tbey wiIl ouly get started by giving a
litie thought and using a littie system in the disposing of what
money they hare.

CAREOT PUDDING.

3 cups grated carrots, pound suCar,
1 pound bread erumbs, icup Peel,
4 cup finel.y chopped suet A littie nutmeg,
1 tablespon ifour or teagpon 1 teaspoon ground clotes:

enistarh. Csoud pinch of saUdt
2 ounees eaeh a.ultanas and A litie milk.

raisins, 2 or 3 qCS

Xix ail dry ingredients together, add carrot pulp, then
the tus, ve'y weii beaten; just enough m&il to moisten
the whole slig5htkç. not wet. Pour into well greased toinato tins
or =*aI lard Lucketta if you have ne proper utensil, cover vel


