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THE SEVEN CARDINAL

THE MESSENGER.

World Wide.

A Weekly Reprint of Articles from Leading Journals and Reviews

Reflecting the Current Thought of Both Hemispheres.

VIRTUES OF
CANADA’S NEW ECLECTIC,

1st, ‘World Wide’ Topics are of world-wide interest,
2nd. * World Wide’ Articles are selected from the foremost pub-
lications of the English-speaking world,

3rd. ‘World Wide’ is published on broad lines. To command
space in its columus articles must be well written, well informed,

and interesting,

4th. Every effort is made to get the articles into « World Wide’

with the very greatest possible expedition,

sth. The Columns of « World Wide’ are free from national and
local spites and prejudices such as characterize some American

eclectics.

6th,
readable,

7th, ¢ World Wide’ is published every week at One Dollar
a year, including postage to any address the world over,
It is the cheapest eclectic of the kind published, and many
people subscribing for ‘ World Wide’ have said that they would prefer
it to any of the other eclectics, even though their high rates of
subscription were reduced and its low rate was increased, Canadians

« World Wide’ is of a convenient form, and its type very

‘WORLD WIDE’,
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will give it the preference as a Canadian enterprise.

Free Sample Copies sent to any address the world over.
Published by JOHN DOUGALL & SON, ‘Witness’ Building, Montreal.

Sent for 52 weeks to any postal union country for $1.00 post paid.

For Sale by all Newsdealers at three cents a copy.
Canvasser Wanted in Every City, Town and Village.
Write for Special Agents’ Commission just now,
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economy. ‘Waste’ is an entirely different
thing. ~Only experience can teach many
just how much of any article of food.to
prepare at a time, and that the quantity
varies according to the season. In cool,
dry weather, bread, cake, etc., will keep
generally as long as it lasts. In hot, damp
weather one should bake often, and in
small quantities.
S— - SIS

Parsnips.
(Mary Foster Snider.)

~ Nicely cooked, there are few more deli-
cious vegetables then the parsnip. They
may be served in such a variety of ways
that it seems a pity so many housewives
restrict their families to the two or three
recipes with which they are familiar. All
of the following recipes are excellent, and
will well repay a little extra trouble in
preparing them. %

Fried Parsnips.—Wash and scrape the
parsnips, cut them Ilengthwise in thin
strips, roll in beaten egg, then in corn-
meal or cracker crumbs, and fry browna in
butter, Boiled parsnips may be used in-
stead of raw ones, if preferred.

Buttered Parsninps—Wash and scrape the

parsnips, cut in thin slices lengthwise,
and cook in boiling water until tender.
Drain, add a large spoonful of butter and
seasoning to taste. Shake the saucepan to
keep the parsnips from burning uxntil the
butter is melted, then turn into a heated
dish and serve at once.

Parsnips with Butter Sauce.—Wash and
scrape the parsnips, and cut in thin slices
lengthwise. Cook until tender in slight-
ly salted water, drain, put in a heated dish,
season to taste, and pour over a sauce made
as follows: Rub three tablespoons butter
into omne tablespoon flour until perfectly
smooth, then pour on it ome cup boiling
water, stirring rapidly all the time. Keep
it just at the boiling point for five min-
utes, but it must not boil or it will be oily.

Creamed Parsnips.—Cook the parsnips as
directed above, drain, and turn on them
cne cup rich milk or cream, a lump of but-
ter, and seasoning to taste. ILet get very
hot and serve at once.

Parsnip Hash.—Chop two cups cold boil-
ed parsunips and one cup cold cooked beef
into dice, season to taste, add one spoon
tomato catsup, and one small cup gravy,
and simmer until heated through.

Mashed Parsnips.—Wagh, scrape and cut

in small pieces. Boil until tender, drain,
add a little salt, a lump of butter and half
cup sweet milk or cream. Mash fine, and
serve at once.

Baked Parsnips.—Wash and scrape the
parsnips, and cut in halves if very large,
boil until nearly done, then drain, season,
spread with soft butter, and put in a bak-
ing dish with one small cup milk. Bake
until a delicate brown, and serve at once.

Simmered Beef.—Put the trimmings of
fat from the roast, or a little suet, or fresh
drippings, into an iron pot, and fry thor-
oughly. Throw in three sliced oniong and
let them fry to a light brown. Rub the
beef with a little pepper and salt and flour,
put into the pot, and fry brown on ali
sides. This seasoning of the meat serves
to retain what juice and flavors such a
roast contains. Add half a pint of hot
water, cover closely, and place where it
will just simmer for five hours, adding
half a teacup of hot water from time to

- time as it evaporates, and turning the roast

several times during the process of cook-
ing, being careful not to pierce the meat.
At the end of five hours, if the beef has
simmered all the time and never hoiled, it
will be found tender, juicy, and deliciously
flavored. There will beno + '~ ~f +h gn-



