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applea, the centers of which have been
fillcd with some pretty-colored jelly or
jam. Do not 'pour the syrup over the
apples until it is partly cooled. Flaming
apples are especially attractive for "sur-
prise" suppers during the winter. Trhis
same ptocess is followed, the apples being
cooked in sugax' and water until tender
but firm enough to keep their shape.
Then'remove to a dish and 111l the centers
with raspberry or apricot jam. Pour the
syrup which has boiled down thick over
the apples.

-A <Cdffereft" way to prepare jelfled
applea la to cook the pared and cored
apples lu a syrp made a littie acid with
lemon juice. When cold, coat with a red
jelly, as raspberry, and serve on slices of
sponge cake, plain or wi'h orange froat-
ing. Sprinkle chopped alinonda over the
top. This is only one of many ways
the houzewife en adapt materiala she
has at hand in forming_ delicio:cs appedesserts which wilbe newadap
petizng.

Smoking R1oom, TEmpreu fAi a," Paofic SrioC.P.R.
ready a syrup made by melting two cup-
fuis of crushed sugar over the fire, sdd-
ing juat enough water to keep it from
burning and a few bits of lemon peel.
Skim out the sucees of apples and drop
tbemn into the bot syrup. Shake gently
over a slow fire until theilices are almost
transparent. Served in a pretty glass
dish this is most attractive.

-Apple Sauce by Slow Proccýs-Take
enough Baldwin or greening apples to Ii
a samaîl stoneware jar, like a beau pot.
Add three-fourths of a pint of sugar and
one-fourth pint water. (7over tightly.
Place in the oven of the range after sup-
per and ]et it remain until morning. The
appies will be rich in color and flavor.

A compote is a fresh fruit stewed. It
May be molded with rice or other cereals
and make a delicious dessert for cbjîdren.
Or, served with cake, it makes a good
plain dessert ini itacîf.

Apple compote-Make a syrup by boil-
ing three and one-balf cupa of sugar and
two and one-haif cups of water for live,
Iminuites after it bas actually reached the
beiliiîg point. That is what is known as
twenty-eight degrees. -Each five minutes
will thicken the syrup one degree. Have
the apples pared, cored and left whole or
cut into halves, quarters or lices. While
the s 'Nrup ia boiling drop in a few pieces
at a imie and let boil until -ider. A
few ,lices of lemon and pieces of inna-
mIou and loves, boiled in the syrup, im-
Prov- the flavor. Remove the cooked
aPP'ý with skimmer and arrange with
thù c~ of lemon around a glass dish.
Tint, rp rav boil down twenty-five

two r'e and strained over the fruit.
Thr, n process is used for jellied ap-
Pleï. .> ýting the syrup hoil until it
jeV,. - ,,id 1 pouring it over the cooked

Stuffed Apples as Garnish for Cold
Meats-Pare mediuxn-sized g r een in g

iapples, core an i scoop out center witb
large spoon. Chop fine one large onion,
and add the same amount of chopped
musbrooma. Smother ini butter until ail
moisture evaporates. Remove from, the

î ire, add the same ainount of bread
crumba, one Whole egg, fine herbs and
season with sait, peppeër and a little nut-
meg. Fill the apples with this mixture,
place a littie pieoe of butter on top of
each. Set ini buttered pan and bake for
about flfteen minutes. These are very
excellent' to serve with pork chopa,
sausages and other meata..

Simple Apple Chutney - Cook. five
pounda of good ripe apples, pared and
corcd, with two quarts of cider vinegar
and two pounda of brown sugar. Let
this cook until it is quite soft. Add to
the apples two pounda of seeded raisins,
one onion, one ounce each of white and
black mustard seed ground, two of
ginger, one tablespoonful of sait and
three shredded red pepper pods. After
ail these ingredients are added- to the
apples, let them boil up once. Put into
an eartben crock and let stand until the
next day. Bottle and seal.

Apple Soufflie-Prepare apple sauce and
run through a colander. Season to taste
with vanilla, butter and augar. Let this
pulp (or purce) cook until quite dry and
firm. To one and one-quarter cupfuls of
apple, add the whites of four cggs whip-
ped very etiff and sweetened with three
tablespoonfuls of powdered sugar. Mix
lightly and quickly, turn into baking dish
and bake in slow oven twenty to twenty-
five minutes. Serve with anv desired
sauce.

A sotiffle is a dish made light by the
addition of whipped whites of eggs.
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Grown on. Trees
Puffed Wheat and Puffed Rice are graine shaped as they grew, bu&

eight times normal size.
Tey'are puffed by steam explosion.' Not by one. exploton ouly..

Inside of each grain. there occur in the making a'hundred millionex
plosions.

Bach separatý grOnule-far too amali to see-bas beei blasW,
from inside by. its own steam explosion. That in why digestion sno
instantly acta.

Too DaintytoEt
These graine, for one hour--sealed up lu huge gun-a«re subJectod

to fearful heat. Think of toasting for sixty minutes. The resuit In
this nut-like taste.

So you get airy bubbles, fragile and thin, ýwlth delious almond
flavor. They seem almost too dainty to, eat.

That's ail there is to Puffed Rice and Puffed Wheat. Ther. in no
added flavor, no mixture. They are simply wliole pais made whoily
dig'éstible, and delightful to sigbrt and tste.>

This, is done by Prof. Anderson's process. And no other proces
ever made a grain food which was either s'O Élit e» mofaains.

Piùffed W .alOcIPuffed Rice, 15c,
Mmc.pein Extrvan-Wu

Give Them Variety
For variety's sake, keep ail three on hand, and serve them ln

various ways. In the morning serve with sugar and creama, or mîxod-
ini like nuts with your berrnes. For luncheons or, suppers serve in
bowls of milk. These dainty, floating morsels form an ideal dairy
dish..

When you serve ice cream, scatter over each dish plenty of thea
nut-like grains. Use them in candy making. For hungry children inl
the afternoons, douse them with melted butter.

There are a thousand occasions to enJoy Puffed Grain, lu summer

if you always have them- ready.

1h. Quaker Oats 0mpany
Sole Malcers

N

Apple'Sauce and Its Variations

By Marion Herrick
Rare is the housewife who doca flot

eonsider a dish of apple sauce, well-made
an4d well-seasoned, one of her best table
aies Apple sauce acta as a stimulant
to. jaded appetites, -as a relish, as a
dmjty. It is Pretty to look at when
served ini a clear glass dish. It fita into
many emergency desserts. It is emin-
"nty the dish of the child or the invalid

as well as the -men foia.»
.It is easy, bowever, to get intc> a rut i

making apple sauce. One forgets the
many varieties of ways in which thia
fruit may be made dainty and strike a
new note in the family meal. Here are
smre recipes which will appeal to the
housewife tired of making apple sauce
'5the saine old way."

rystal Apples-Pare and sice very
thin eight greening apples. Cover with
boiling water and let cook until tender,4
but not soft enough to break. ave1
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