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Cream WamOU. orange PUÉdIÉ41

Twoèupuiso! our cream. one tea- Soak ne-aI.f box of gelatifle in a

spofui of saleratUs, fu nuhW cpu !ci water. Sbt the cup in a

maerather a stlff bstter. Bake quick- pan of hot water to dissolve It. Add

ly, spiit, butter and powder with sugar. two-thirds of a cupful of sugar, suir

Servetrot.until melted, and mix it with the juice
'serv hOLo! six large oranges. Let the pulp o!

1~w». ur3g SUWChU the oranges, broken up and minus fibez

Mas te ylk ofhad boiled eggs and seeds, romnain in, also a iight grat-
Mashthe olk of ar ng of the orange peel. Iflilked, sub-

and mOiSten with a littie butter and stitute the diluted juice of one leruon

vjnegax, work to a paste. addiflg sait, for.two o! the oranges. and as soori as

peprand French mustard to taste, it îs partly jellied, whip it with thf

psoe i desired. a drop 0f tab&.sco. Spread egg beater until it in liko beateri egg.

tlie mixture betweef liceS of Boston Turn ito a mould to harde»..

browfl bread eut wafer thin.
ie. shot lare&&

ChOCOIate ie Warm one-haif pound of butter In

Beat together the yoiks of four eggs warmn water and eut Into Inch-square

with a cupful of sugar, add a cupful of pieces. Drain off the water . and soften

hot mRnl, a littie vanilla and three the butter lirai; with a spoon and

tablesPOOnf uls of grated cliocolaÏe. Bake irially wlth tho hands. Add one-

withi an under crust only. Whip thre quarter of a pourid of sugar. twoflty-

wlrtes of the eggs, sweetefl. spread over four sweet almorids sholled andi blaricb-

the top and set in the oven to browa ed and chopped fine% and two ounices of

.lightlY. 
inely-sliced citron. With a portion o!

this on a baklig board, make a cake

Turnlp Houp. haif an inch thlck and the ase of a

Boi si smll urnps ritl sftbreakfast plate. Lift carefuiii to a

.erIoughitorb lthruh asieve. sfanbaklng pani and bake. in a slow oven un-

enough ttiiu nicoiy ba seri.dFroraabout hlaI!an

enlon until la is cooked, but flot brown, tlbour. bowed o

in a trille -if butter. Put the turnlps, or

onlons, popper and sait in a saucepan ffer MUS

an~d add a quart o!fmrnl. Stir thor- Thsma beerdailerasn

oughly, and wiierismooth serve with aaccosmalu ere d a c l cice»or asur-

litte gato chesekey. Tae one dozeri smafl rolis of

Calbage Tart. broad. eut from the -top a round
ploce the sime of a fifty cen.t piece and

Chop fine a smal bod anid season scoop out the soft part. When ready to

wlth sait and pepper e ook in a kettie In serve, MIl with the foliowing mixture.

juat enough water to keep from burn- Chop vory fine sufficieritcelery to make

lng. Take bal! a cupful o! sour milk, a pirt andi a bai!. Dust over It a tea-

ha-f a cupful o! vinegar, two eggs, but- spoorifui of! grated Orlon. two table-

ter the izce of an egg, beat together spoonfuls of tomate ketchup. onie tea-

and pour over cooled cabbage In the spooriful o! Worcestershire sauce, four

kettle. Let It hou Uup once, arid serve. tablespooiifuls o! olive o11. and one tea-

Can be eateri by a dyspePtlC withOut spoorif ni f lemon julce The filing

harm. 
may ho varied by mixilir the seao58olO
coiery wth mayonnaise.

Iruie. 13911.
Boil the eggs until very hard, taire off pa e mr

'the sheli, eut in haif, taRe out the yolics. Wipe off tour pounds of les». veal

do flot break the whiteU mrb yoiks to a wlth a damp cloth. Remorve any loose

cream wlth melted butter, seasor i wth bits of bone carefully. Cut the meat

chopped pickles, pepper and sait, wlth Irto severai pleces and cover with hall-

a little mustard; put the mixture Into lig water. Place where it wIll cool

the whlte5, cut a sluce fr0r, the bottom yeny alowly untIl the nieat talla tu

of the eggs s0 that they %.Il stand on pleceu and there ls only a cupful of the

a platter; decorate wlth lettuce lbaves ilquor Iret Wheri bal!lone aild a tea-

or watercress. 
spooriful of Sat and one-quarter te&-
spoonful o! white Popper. Wbefl dont

choane Pudding. remnove any pieces Of bone. sin oc
gristie, and shred the meat fine. Se.

Dry one cupful o! bread crumbs In son the llquldid wll wth celery Bal,

the oven, then Soak thcm in arid any additioflal pepper desifed; or

one cupfui o! rnllk. Beat llghtiy three if preferred, sage and thymre may bo

eggs, and add the muR kand crumbs; used. Add the liquor to the meat axq

grate in one-hal! pound of cheese, sa- mix thoroughly. Bake tI a pan tha

son well With cayenne and Sait, beat wlll afford neat silices. Cover wltb

in two dessertspYoOffuls o! sola, a Sait- welght and press. Wben cold. erv

spoorful of sait: then whlp up well ti suces.

pour into a buttered pan and baire for

thirty minutes in a hot oven. Serve ionerBmoaun'.

immediately. 
Dellctous dinner bonbons are madleb

Oyutr xcarni.chopplingpeanXuts ~or almonds very fn
Oyste lgCroiLLnùxin themwiththe white of!n g

A deliclous way o! prepariflg a llttle sugar and juat enougli aberi

oysters INith macaroni is to first houl to flavoir, and pressing the paste jri

the macatroni; then, in a buttered baR- the cavity made by removiflg tl

ing dish, place a layer of nmacaroni and stofles fromn fresb prunes or date

then a layer of nysters until the disti The fruit la then rolled In powderg

is full. Pour over it bal! a' cupful O! sugar.

milk and ovster julce. Put amalpleces

of butter on top and cover wlth bread AL,ad -cutar&.

crumbE. BaRe in oven. and serve gar- One quart of milR. two cuptuls

nislied witth sliciad bard bolled eggtr sugar. one-half pound of aimes

adparsley. blancbed and pounded fine, four egi

and and four teaspoonfuls o! rose wn'i

l'rosi; cake$. Stir over the fine until as thlck

Beat the whites of six eggs to a Cre5.mn, thon set in the oven uritil fir

stif! froth, addYW, a ulUlie at a time, Just before servirig cover with whipp

two cupfuls of granulated sugar; when creamn, ttnted delieatelY pink w

t1ins is thoroughly whipped in, add two strawberry syrup or red currant Jel

beaten yolks and one-third cupful of

butter; tiren after another thorough rut umuml.
leating. add one clipful of finely-Sifted

flonir In whieli lias been si! ted one teri- One Pound o! sugar. one Pounid

spoonful o! baking powder. Flavor butter arid a quarter o!f four, six eg

with almond. bake in long tin and ha-If a pound o! currants. a littIe os

wlhen done cover wlth a holled lclng and nutmieg. Mlx the butter, sug

and cut into squares. spices andi egga, theri the cunran
rioxt the soda, and lastly the fleur.

iprune Boil. eOrt lci8

Wash and stew slowly one potiad '-wt usul

prunes until soft enough to remnove t Grato two ounces o! cocoarlut,i

Stones, ChOp and add a littie sugan If wRiti a quarter o! a pound e! powde

they do not seem to be a swriet variety white sugar. and the whites o! th

of prune. Make a rich biscuit dough, oggs, prevlousl1y beaten to a stif!f i

t(Ilt out as thin as pie crust. spread the Drop Smallpece. of this mixture

prunes on it and roll up as you would paper. place I a baking Utri ns1

a jelly roll. Cut In gsUces of about ovori for about teon minutes.

three inches thick, iay them jrn , abaR-

ilu pan and hake In a comfortaly ra gobt

quiek oven for about tworty minutes.-emBrbt

Serve with cream. 
Meit a tabhles;poflnful o! butter,

whlch add one-lial! pound o! cheese

Creaed Lver.fine. One saltspoonful o! Sait. and

1's htCol fed Liver ai acn fourth as much peppOr. Wben

lye ha odfrer lvran n"n wbrilP bas hecome creamy. add gi

ý0ihave le!t oe not forgettlflg the al one rup o! creaxfl and the b

n 1Ç20f. Chop it fine and mix with a Sere nlva

V 1! e sauce. Add two or ti.ree liard- yolks o! twO eggi.Sev o ts

r-eggs eut Up Inri lttle pleceS. a llght crackers.

1
'Trl. gtated onion, Sait. pepper. a n5ah ----- .m

<' -irnd te huh1111e if tableSOfl- .piles get quick relie! from Dr. Sig

r.rcfbutter and oneo!f four. Add iagconîet Rmmart,

-r fli of tomato. and when thier nid ulorie for Piles-nl i orswt

-- 11 Id chopped liver and bnenfn and taintV and satisfaction. Itc1iinL,,

r iol-'d eggS. Seazor i wth Sat and fuit. pomdifl. or hltnd piles di"'

1- ~ liRe mae1y911 ue. Try it and
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