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tomatoes, chill and then scoop out part
of the inside, keeping it for tomato sauce.
Put a teaspoonful of seasoned bread-
crumbs into each, with a bit of butter,
and drop in a raw, unbroken egg. Cover
with a little grated cheese and bake.
Nice for luncheon or supper, served
with potatoes, toast or hot biscuit.

Cheese and Vegetable Salad.—Slice thin
firm peeled tomatoes and cucum-
bers. Pile on lettuce leaves, with two
or three little balls made of cream cheese
on top. Serve with French dressing.

Cucumber Salad.— Pare and cut into
dice 3 medium sized cucumbers. ‘Mix
with 3 hard-boiled eggs cut in dice, and
34 cup broken nutmeats. You may add
e chopped olives if you like, or some
pickled nasturtium seed. Serve on
lettuce with salad dressing.

Tomato Salads.— (1) Peel and chop

some

34
/4

COMMODORE AEMILIUS JARVIS,

34 KING ST. WEST, TORONTO

form cups. Put
on top of each.
ed out to form

tomatoes scooped out to
a little whipped cream
(2). Fill tomatoes SCOOp
cups, with a mixture of cooked corn,
beans, chopped raw celery or onion, and
salad dressing. Serve on individual
plates garnished with lettuce.

Creamed New Beets.—Wash the beets
and boil until tender, then remove skins.

Serve with cream sauce.

Ripe Tomaio Pickle.
matoes, small onions,
turtium seed, cider vinegar, cloves and
Prick the skins of the small
ack in jars. Add
tium seed, small

—Small ripe to-
horseradish, nas-

cinnamon.
tomatoes slightly and p

to each jar some mastur
onions and pieces of horseradish. Cover
cider vinegar spiced

with good, cold
a

ou can get them, 24

green peppers if y
cup brown sugar,

tablespoons salt, 14

1 tablespoon ground cloves, 14 table-
spoon ground cinnamon, 1 tieaspoon
Peel the

celery seed, 2 cups vinegar. !
tomatoes and chop fine. Combine with

chopped onions and peppers, add other
ingredients and cook slowly 134 hours,
Put in jars and sterilize 30 minutes in

the boiler.

The Scrap Bag.
A Jam Hint.

A ‘‘conservation’” hint when making
jam, marmalade, etc., is 'to mix 34 lb.
granulated 'sugar to 15 1b. white corn
syrup, then measure, as usual, when

sugar only is used.
& #

Elderberry Cordial.

i L ]

for dropsy and cranberry - cordial for

rheumatism. ~To make elderberry cordial
allow to each quatt of elderberry juice
14 1b. sugar and a teaspoonful each of
cloves, cmnamon and mace. i
10 minutes, and seal hot. - Cranberry;
currant, cherry and grape cordials are
made the same, with the spices omitted.
Orange and lemon, also rhubarb,” may

be added to any of these.
* . * ES ke
Washing Glassware.

When washing glassware never - put
it in the water bottom first.  Slipping
it in edgewise will prevent it from: crack-,
ing. Do not have the water too hot; and,
if the glassware has a pattern use soap
or washing soda and a small ‘brash.

Afterwards T
and polish with*cle:*m (jry‘cloths.

Dry Lemons.
that they are

some Crisp cucumbers and a small onion,
Mix with a good dressing and serve in

with cloves and cinnamon. Lay,
small bag of spice on top of each )ar,

and seal. )
Chils Sauce.— One-half peck 11pe€
nions, 8 sweet

tomatoes, 5 good sized ©

Elderberry cordial is said to be good

When lemons are 80 dry

inse in clear warm water 7



