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Potatecs as Food. pie, the dieh ils much more digegtàve than. mit of pl to secure the nutritive Value of 0»
meal. And in speaking of this ]est article, 1 pound of oatmSll To el Ille on pot&.

If a raw pared potW» is put into wet-ýIZ its have my own idea, bel on no apecial acient;i- tom Yeu would have to become a mm,
exuminatilàn, that for eédent&ry

Votash al ôoza out of it. The «l ja - Pýol WhQ Uting mXýhine the Most 01 the tiMON And due-
Ité oaly armor. But undoubtedly the ilealthi- are tr6ulled. by el affection ;>ý what-ii> jU for vigoraim al bol or mmt&11yý tbe
«t manner of eating potatoeo je 'Daked. Mat. évèr nature, such gelatinous foude as O*tmýMI reM of the timeDeWùer Wekk, in 'Go,34
thýeu Willianis, anoUe; kitchen pL!1(»ýcphër, alm ùot delsirable. - Ilowever, oatmeal is mwre noimkeeping.,
î«Iaxes that grated eheel mixed with bgked nutritive tJian potatces. The latter elontain

I)oc;ttoos forma a wonderfully.g,>od diah. di- @ll per cent. of carbon; oatmoal
g*ative, and whol praiftworthy from ' the tains seýenty-three per cent. 1 William Cobbett -Diaïly Hints for the Table.
chemical point of view. He say8 that al; pota- denounced the pl sa a btaple axticle (if

'tom are largely compolaied of starch, which is foM. You would have to coràoumesir-pounid Tio make nice little cakes W: en &*or-

a hel giver and fiattener, and that edýee6e,. noon tea, best to a cream one cupful of butý-
ter and two cupf ub of Mmar. ImW

wbich la vol nitrogenouls, oupplies the: '«M ftSt-bel the y4èl>t, Answering Advertisemente.
mente lu which th: potal in denden 8 miýj ividdl
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formé, týheoret4cally a heakhiul Sour haa aid a tempa remil4l 14te" ican be t4kOný çýit - vemmd, ÜHL1,11.18;eý%enÉor' ýw111 et- te in tàiit,
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