
26 Everywoman's World for June, 1918

HE usuai talk of the silverand gold, ae and fine
lie~wihgo with the

m edding breakfast brings
up visions of great bils-

Sbut the new simplîit>' of
weddings 18 na bar to spend.
ing as much money as one
chooFes; stili in these times,
one mnust stop and considerthat the money spent on a large andsumptuous wedding could be used tobetter advantage b>' the bride for other

purposes.
The horne wedding with its beautiful

atmosphere of charm and ha piness iafter alt quite the nicest and it àoes make
it possible to have a smart weddîng break-fast at a reasonable expenditure.

If the weddin& is absolutel>' a familyafair the table is completet>' covered-
first wjth a silence cloth and next with the
finest damask linen the closet affords,
ont y one fold in the cloth îs permitted
and that must bie a lengthwise one anawhen laid this fald must cross the centre
of the table, if the table is an ovai oroblong the cloth must be laid with the
fold lengthwise.

A charming custom isl for the rnother ofthe bride ta present lier wth the cloth
used on the bridai table to be used after-
wards at the anniversar>' celebrations.

In laying the covere twenty-four to
thirty inches shouid bie alowed between
plates iýf Possible-the <lates should beset an inch froni the eege and the silvershould be placed in the order in which it isused, commencing at the outside and using
toward the inside of the plate. The knife
îspglaced haif an inch front the edge of thetable wîtli the cutting edge toward theplate, and the spoon with the bowl facing
up at the rght of the knife. The waterg ls is placecd at the p oint of the knifeand the winie glass, which may be usecifrcarged water, is placed at the rgt

0f course the decorations wilt be brideroses and the japançese arrangemient ispretty because it is 'low and does flot
interfere with the view of the guest at the
tabte--and when filled with roses and fern
'tie trul>' gracefuL.

The rose decorations mna> also be carriedout in the aherbets and ices and they canbe ordered molded an>' desired shape froni
the caterer.

Four wedding breakfasts are given here,
elaborate enougli, yet tiniel>', andi not tau'difficuit for the liostese ta attempt.

Timbale Ca..

()NE and a haif cupfule flour, 1 tea-spoonful sait, 2 tablespoonfuls oliveouIk cupful miik, 184 teaspoonfuls augar,
y.lk. 4 eggs.

Make a batter, let stand for 1hq houre.Use heart-shap ed't imbale iron. Heat ironin deep .fat, then dp into batter, then intofat aad fry delkate brown and crisp.D)rain , fil wýith strawberriea rolled in
powdered sugar.

Prencs PoachodEgus

EG;,,boiling water, 1 tbespoonful
sait, hollandai-e sauce.

Have water boiling rapidi>' and deepenough to compl)etely cuver eggs-add
sait and vinegar, drop egg, cook four
minutes, reinove triini. Keep hot tili
requiredi numnber of eggs are cooked.
Place on round of buttered toast. Coverwith holiondaise sauce andi serve with
buttered asparagus tips.

Fried Chicen.

CHICKENS, egg, sait, butter or buttersubstitute, bread crurnbs, pepper.
Split amatil young chiickens in haif,aliowing hall chicken for eacli guest.

Season wtli sait andi pepper, dip in bread
crumbe, then in egg then in crumb,
again. Have pan well filled with hot but-
ter, fry a delicate brown. Serve with
inushi oomns, garnish with parsie>' and

lmnrings.

Moulded Salmons

A OUNT of salmon requred wil
but to every two pounds of salinon ailow*

One talespoonf ut mustard, yolks of 6
eggs, 1 tablespoonful sait, 2 cupfuls milk,
4 tabtespoonfuls sugar, V2 cupful vinegar,
134 tabtespoonfuis gelatine.

Boil sea salmon ln salted water, remove beds. Beat creani untit nearl>' stiff.skin and houl and chilI. Separate in smali Add vinegar graduall>' and saIt and pa-pieces. Mix together mustard, sait, prika. Continue beating tilt cream willsugar, eggs, mnilk and vinegar. Cook in hol<tits shape. Carefully'fold icucumbers,double houler tilt thickens like custard. finet>' cbopped, place tablespoonfut onRemove from fire, add gelatîne soaketi in top of tomato and dot lettuce here andone-haîf cupful of cotti water. Strain there witli the dressing. Serve wîthover salmon, mix thoroughly, turn into wafers.mold which bas heen dipped in cold water, Fruit CupFet away in a cool place. Serve wîth T O sbreclded pineappies, 2 boxeschopped stuffed olives. T . .
Chichen King

CHIKENS. For ach chicken used
eggs, 1 quart tiquii,'<]I3. pints creani, sait,

Thicýkening-lîaif pound mushroms.

strawberries cut in haîf, juice of o .ne
dozen oranges, cherries, sugar.

JeUlied Parsle>'ed White Fi»Ai

FOR 34 pounds white fsh alow1 large onion, 1 stelt celer>', 3 carrets,
1 bunch parsie>', 1 tablespoonfut white

Thàe bridai table set for th* l. Cour#«, utA frappe glas.. and taucera of soedigArock crytai on th* china dea.ert plates, Aithough an elatorate edotA liA. rAi.nMayb. used a mach Plainer coth ie quite ae #mort. If candi., are uoed sith geat a
table, tAey ahould b. unshaded.

The Weddtng Breakfast
Weddîng Brakfast No. I

Strawberries in Swedish Timbale Case
French PoaclietiEues antd Freol
Asparagus Tipe with Hollandais

Sauce
Fried Chicken

Broileti Fresh Muabrooma
.Rolle

Fancy Ices Sin Cakes
Punch Cofe.

Wedding Breakfast No. 2

Clam Bouillon witli Whipped Cream
Olives

Sinali Celery Huarts
MouIdet Salimon

Chicken King in Cases RoIls
Tomato>Salati Cucumber Dreasing

Strawberry lc Sinall Cakes
bced Cofla.

Prepare chickens, put on to boit in
ufficient water ta cover, with Sait and

pepper, ceter>' anti carrots. Boit slowily
till tender. Se t aside to cool.

Wash and removu seetis fromn green
peppurs. Cut into smait pieces, p ut on to
parboil; hard boilthtle eggs; peut anti boit
mualirooms.

Remove chicken from chicken liquid,
skn, bonie and cube. To uncli chicken
there shoulti be from one anti a hlaf pinta
to one quart of liquiti. Heat tiqui to
boiling point-add cream and then atd
cliicken and heat. Then add peppers,
clioppud liard boileti eg and muebrooms.
Suason to taste anti thicken. Serve itlier
in plain timbale cases or on toast squares.
Decorate witli toast pointe.

Tomato Sa1ad, Cacuniber Dressing

$MALL round tomatoes, crsp l ettucelus vus. 2 cupfula creani, 2 ualspoon-
fula vinegar, 1 teaspoonfut saIt, V2tea-
apoonful paprika, 2chopped cucumbers.

Remove skia anti btossrm f rom toma-
toes anti ice, place on individuat tettuce

Wedding Breakfast No. 3

Fruit Cup
Cisiar Conme (in cups)

Olives Satteti Aimontis
Jellieti Parsleyed White Fiali
Sweetbread. withiMushroonss

Petitie Potato Balle
Asparagus Tipe

Tomato Caviar. WaferS
Strawberry Meringues Ices

5mnai Cakces

Weddlng Breakfast No. 4

Iced Bouillon Saltines
Jellied Meat in Motds

Fruit Salati Sandwiches
Pineappie Frappe Cak«

Bride'. Cake
Colle. Bon Bons Nuts

Fruit Punch

sugar, seasoning to teste, 4 package
gelatine.

This is best matie the day heforu. Cluan,wasli white fleli, cut into slces, put on t
boit in unougli ice cotti water to cuver.Suaeon wetl, atitionion silcuti celury cut up
and carrots. Boil tili tender, remnovealan andi remove bone, but lteep in pieces.Let liquiti boil tiown, train; atit gelatineanti parsley finet>' chopped, pour ovei'fish, set aside to cool anti ly. serve
witli crestiecoration.

Sweetbreada mith âMashrooms

AiLLOW 8amedium sze 4 srom
muebroome. 1 teacup of creani, 1 table..spoonful butter, sait anti PePPer to teste.Parboit swetbreads, prepare anti bolmualiroome (if >'ou are using freeli onea)cut sweetbreatis in onu baif ihsquares'stuw titi tender, atit cream, butter, thenznushrooms, saIt anti Pupper to taste and ifdesired a littie thickuning.

Tomato c.fJrior

SMAL f mrontoratoes etc

Peel and chili firmn round tomatoes.Remove blossoni and make a small cavitv.Put a spoonf ut of caviare into eachcavit>' and place tomato on individuatlettuce betis. Pour over the fotlowing
dressing.

Salad Dresing

T'H'EE cupfuls iced olive oil,3 egg
grated Roquefort cheese, sIt.

Beat egg yolks with alver fork, droppingoit drop by drop and beating constantly.When ait ouiÎs useti updressing shoutd beof tlick conistency. Thin out with temonjuice. Sea- n to teste and beat in cheese

Staffed Fige
One cream cheese, creani, sait, cayenne,

fige.
M ASH cheeae, moisten witlicream sea-
and dry fige$ malte incision in each, stuifwith cheese batte. Pile on plate covereti
with lac>' paper doile>'.

One cup roileti Date, 1 cups flour
Ileg ow beaten, 1 teaspoon soda addeddroflour, % cup butter or butter euh.sttte, h eCUP brown sugar, hj cup mol-

assesoq teaspoon Cinnamon, iiutmeg,gneor an>'apice liketi. Drop in spoon-fuis on huttered pan andi balte ini a motier-ate oven.
Choolt. Sauce

One square aweetened chocolate, 1 table-
8Potlbutter, jh cupfuî sugar 1/3cupful water, h teaspoonful vanilla.M ELT cliocolate in amalt saucupanPlaed verhot water adbutrsugar anti water. Dring to boiing point.

Bakhed Eg,.
Two cupfuls liot riccd potatoes, J1h tua-apoonfuls sait, 2 tabespooojuîs butter,

1h sPunentos, 1/3 cuPfut rich miik,

ADDtibutter, !niilk and sait to potatoesnd cht pi orously.Add pmentosPune ely hpe, t until well blended.i vne o buttereti baking dish antimalte atation
egs.B ein requireJ for number of

Serve Imneaet>, Put in oven til set.

£99 Soap,
SOUP stock, eggs, sait, pepper.

Mtablepk 0 meat andForraies, t weîî, let co.Icperson to be serveti have reati>a separate cup' Into each Cuproarw
egg and beat t g tdrohîe ai olk
genti>', then fil cup with stock.Sat nPepper tO tste; tir Si n
gether. just befcr egg and stock to-

la~01 aevn pa utostand cupe,n aPan n t O inhesof boiling water.Cover andi heat for about eeven to tetiminsutes.

Deviled E99 Sailad
Lettuce, Canadilan cheese, cream, eggyotks bard boileti, mayonnas.
MAKiE nest of head lettuce, place amatieggs matie of Canatila, cheese moist-ened wvith milk. Malte Pliable witli creamiandi the YOJoj f.liard cooked egga for-med into paste with salat rsi-g Pu'mayonnaise between the iesssng. Pouve


