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HOUSEHOLD SUGGESTIONS
SUPERVISED BY THE CHEF 0F THE MARIAGGI.,WVltNIPE.G

"We may live without poetry, music and art'.We may live without cunscience and lvewth~that
We may liye without love, we tnay live without boks,
But civiiized man cannot live without cooks.",

Sauce.-Yoiks of three eggs, 1 table-
spoon butter, i cup sugar, 1 Cap miik.
Flavor wiith vanilla and-cook lowly.

Charlotte Russe. - Whip 1 quart
of creamn to a stiff froth and drain
weil on a sieve. To 1 pint of sweet
milk add 6 eggs beaten very light;
sweeten ta taste 'and fiavor with va-
nilla.

Washington Pie.-i cup butter, 1cup white sugar, i cup miik, 1 Cuap
cornstarch, 1 cap flour, whites of 3
eggs, 2 teaspoons baling powder. Bake
in 2 layers, put peaches between and
serve with whifped crcatn.

Snow Pudding-Put 2 tablespoons
of cornstarch, dissoived in a littie coid
water into a pn f bii.wate
with _.1 tablespoon- gacqç* untj

the whites of 3 eggs beaten stif. Ser~

coed with sause.

Potato Ball.-ýMash boiled potatos
add» butter size ëof an gýgg, ,2 spooUsèI
miik, a littie saMt. Stir t î wê i
with your bandsite balla; sot thé ý
in egg and crumbs. Fry them in bot
fat or brown lu aovei,

Pot atoes and Cheese.- Slice cold
boiled potatoes and put ini a layer in a
well butteired baking dish. Caver gen-
erously with grated cheese, sprinlçle
with pepper and sait and celer>' sait.
Repeat layers until dish is full then
tui-n over 1 cup milk and bake i bout.
The top layer sbould'be cheese.

Beef Loaf.-21 pounds round steake
chopped fine, 2 eggs beaten, 1 sca it
cup bread crumbs, 1 teaspoonful sait,
1 teaspoonful sage or savory, a dasli
of pepper. Mix well together. f or
into loaf and bake f of an hour =il
enough dripping to 'baste it occCSiOl-
aily.

Creole Ste w.-12 sices bacon. 2 med-
ium sized onions, 1, Cap of beef -al
cut and fried. When well browneçl,
stir in a tablespoon af flour, add 2-3
cap boiling water, a teaspoonful of
ceiery seed,' a dash of pepper and
nutmeg and Iastly 2 caps of canned
fomatoes. Cook ten minutes and serve
bot.

Boston Baked- Beans.-Soak 3 cupg
beans in plenty water over nigbt. In
the morning boil in iresh bot water
until the skin cracks. Put in bean pot
and add 2 tabiespoons sugar, 1 table-r
spoon sait and about i teaspoon pep-per. Take 1 pound sait pork and putin centre with the rind up. Cover wvith
water and bake at least 6 hours, close-
Iy covered, adding water as needed.

Spanish Cream.-Make a soft custard
of 1 quart of new milk, the yolks of 6
eggs, and 6 tablespoons of sugar. Diç-
solve à of an ounce of Cox's gelatine
in i pint of water. When dissolvedi
add to custard, when hot strain flavoi,
pour "into mouids and set ini a cool
place to stiffen.

Blanc Mange.-2 caps of water, 1
cup sugar, put these on ta bil; then
mnix 3 tablespoons of cornstarch with

water nd theiuice and r--- in

beaten egg and i tea pon soda dis-
solved in 2 tablespoons ô milk. Str
in about 21 cups of fiaut or inare;
roil thin; cut about the a*è. of ice
wafers and bateini quick ove&L

.4ngel Cake.-The wbites of .9
icap flour, Il caps sugrar. Beat te~

1 cup flour, Il caps sugar, i teispornl,
of cream of tartar. Beat the eggs ta
a -stiff ftoth, sift flour and sugar -C
times. Put the cream of tartar m. the
eggs when haif beaten. Add tbe other
ingredients and caok in an tSngreased
tin witb tube in centre for 40 or 5ô)
minutes.

TomteSup- eutomou
soda biscuits, 3 caps of milk,i tea-
spoon butter. Press tomnatQes tbrougb
.a sieve. Boil ten, pinutes. Thiit -44
Pepper and sait to tastè. TNext add

kd;biscuits (wbîch have been pre-,
tjousty roiled) stirring weIi. Now add
btter and bail quickly. About. 10

minutes before sen"ing1 add a piuch
of soda. When that is weil settled
¶ld mik and bell about 5 minutes.

Creamud Salmon-i can salmon. Re-

hove bones and strain otf liquid. Have
ready a sauce inade from i ut of
mniik, butter size of an egg, 1 teagpon-
full flour, sait and pepper to taste. MiX,.'
the butter and flour until weil blende&.;
ad the bot milk' siowly. Wen it
bous. remnove it'from the fire and add
2 *eii beaten eggs; Put. aietçraP
layera of salmon and sauce in a but-.
tereci baking dish and covet with bredý
crumbs, and bake haîf an bour îu a
quick oven. Serve hot.

Omplette.-6eg iCu sweetm1,
tablespoon butter, 1 ta besnpouon ur,

i teaspoon, .sait, a dasb or two wbite
pepper. Beat whites and yol!cs sear-
atel>'; heat mikl to boiiing. M' c, bat-
ter, flour, sait and eper; pour millk
over this. Beat wbItesaàd yolks ta-
gether, tben flour mixture. Have frY-
ing pan hot with generous piece butter.1
Pour into Pan, cook on top of stove
tili set, put carefuli>' in aven tili brown
tamn out on bot plate and fold over.

iServe at once.

051er PaIdig. -Crea.m one and s
hait tablespoonfUls of butter, add four
tablespOOnfuls granulated sugar and
one egg. Beat ail together until ver>'
light. Add hait a cup of aider. Into
on@ cup tCour pult ene-baif tes.-,
apoonfui of cinna.mon, eue-quarter tes-
spoonful ground cloves. Blft tis B lta
the batter, then ûour one-haif CuPful
ea.ch of currants ana raisins, ad&lng a
hait teaspoonful of soda ta the Iant bit
of flour. Beat briskIY for a minute or
two, thep turn into a well greased
rnold an& steaim three houvs. Turn out
carefully and serve with wlne, lemon
or orange sauce.

Cottage molding-One cupful Of Ifour,
on. tablespoonfuil of butter, on. heap-
ing teas'poonfui of beklng powdêr, hait
cupfui of sugar, hait a cupful of
millt. one egg, saltapeonfai of
sait. Mix bakting, pewder wlth fleur
and slft. Cream butter and sUgar and
add well-beaten egg, then add mil1,
and Iastly the flour and sait. Beat welI
and bake twenty minutes in moderate
oven. Try wlth broom sBtraW a& you
would cake. Turn on flat dleh for plate
and aerve wth an>' kind Of liquL&
sauce pref5étrd.

ofoelernon. Have ready the beaten Cream sugar and butter. beat whltes
whites of 2 or 3 eggs. When the and yolks separately. Just before mix-

blan mage i redy fr te moldIng whlp brandy and spice into the
blac mngeis eay fr Uc mui,,eeamed butter and sugar. Then istr

beat the eggs ilito it. the yolks; beat hard for two minutes,
and add whltes and Clour alternatel>'.

bu-whippIng them ln with long aide
Chocolate Bars.-Cream, 1 cup bt strokes. ightly and qulckly. The heavy

ter, 1 tablespoon lard. Beat into this wnrk Is done before these go ln. Do
gradually 1 ctip'sugar; add 1 teaSpoon flot stir the batter after they are added.
s;aIt, 1 teaspoon cinnamon, 2 oz. Of A potind cake batter should be stiffer
chocolate grated, Inelted; acd i weil- than Ithat et a cup or sponge o&al1s.
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