
WUnninêg, Novemýber, 1908- Uhe Western Home Monthi?

OrsarnY Pudding---Cook a pînt of
crsnberrîes and run tiirough a sieve;
add a cupful of sugar,. one-fourth of a
oupfUil of butter, six weil-beaten eggs.
Kgix &II together, cover with bread
crumba, and bake lu oven for about
thlrty minutes.

~Smber!1 )UMPU2Ig-Make a stiff
biscuit dough. Roll out about bai! an
inch* tlick, out in squares. F111 with
raW crauberries, seasoTi with sugar,
press the edges of the -dough together
care uily. These can be baked, steamed
or boilêd.:

TurkOT Toast. - Chop coid turkey
rather fne, let It simmer for fifteen min-
tites ln Jusa enough stock or gravy to
cover It; add a lump of butter and sait.
pepper and celery sait to season. Have
gmail suices of bot buttered toast, spresd
tho turkey over It and serve.

Cn.uljtrry ]moI-gtew a plut of crani-
bernies in sufficient water to keep them
from buruilg; add sugar to make very
Bweet and let cool. Make a good paste
and spread the crauberries over It about
an inch thick, rol It, tie it close ln a
clth and boil for two hours. Serve wlth
sweet sauce.

1umkI~PS5~LOLastU~iXonOe.nd
one-haf cupfuis of stewed pumpkin
very dry, wth two cupfuis of miik.onue
beaten eggr, a large haif cupful o! brown
sugar, one teaspoonful of cinnamon, oue-
hait teaspoonful each of sait and ginger.
Line Individual tins wth pastry and
bake ln a slow oven until brown on top.

DevIle4 Turkly.-Lay the wlngs and
legs of a coid turkey on a broiler, and
set over the lire until noely browued.
Mae a sauce of one tablespoonfül of
each of pepper sauce. vinegar, Firench
mustard and cranberry jeliy, and season
with sait, a dash of cayenne and some
ceiery sat Place the turkey on a heated
dlsh, pour the sauce over It and serve.
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Ilght roll Into a thin sheet, brush 'wlth
butter, dredge 'with cinnamon, sugar and
sprinkie with currants. Roll1 up. eut In-
to rounds and bake In a moderateiy bot
oven for about twenty minutes.

Lady Cake.,-Haif a cupful of butter,
one and one-quarter cupfuis 0f sugar,
one-half teaspoonful of lemon extract,
one teaspoonful of vanilia; cream to-
gether. Add wbites of four eggs beaten
stiff, one and three-quarter cupfuls of
flou r, one rounded teaspoonful of potato
fleur, two-thirds cupful of rich milk,
two coffeespoonfuls of creani of tartar,
one coffeespoonful of soda, one-half cof-
ifeespoonful of salt. Bake lui a
ten-inch sheet thirty-five or forty min-
utes, moderate oven, and frost with
mocha f rosting.

MacmUloped Oystm.aý-Dr@ln the liquor
from the oysters into a baking dish.
having removed any possible bits of
sheil, and set ln the oven for three miji-
utes; reniove the oysters from the aish
and cover It with bread and cracker'
crumbs, seson with pepper alnd Salt
and sprinkie with bits of butter. Next
*add a laver - f oysters, another of
crumbs, and se on, until the dlsh la
tllied;, then pour over the whole the.
oyster liquor. Baste the scaiiop from.
tume to time with more of the liquor or
hot mùlik. This recipe wili be found a

1very excellent one.

Sptmoag Oke.--Sponge cake maT b.
baked ln very deep gema pans. When
perfectly cold about bal! the cake m&Y
be hollowed out with a sharp knIfe and
remnoved and the cavity filled wlth the
cream, as for the cornucopias. That
which la remnoved If carefully wrapped

cte exclude the air, may be kept for two
jor three days and then used for a pud-
f.ding by crumnblIng It ln .a pudding disb.
hadding bits of jeily and coverlng *with
na delicate custard; bake In a slow oven

e until the custard la set Serve ether
dhot or cold . Or the remains may b.

sitced as neatly as possible, steamed and
ser-ved lu saucera with a bot pudding

*sauce.
imouta inua Paaamr.-1Jute vupr. &or
iolasses, one of sweet mllk, one of
ut chopped fine, or one-haîf eupful of Votsto OMM«eLTo a cupful of mash-
elted butter, one <upful ut raisins aud ed potato shlow three eggs; you may ad('
re haif cupfui of citron, both chop- four or five, but three w11 do; the yolks
ed rather fine, two aud one-haîf and wbites should be beaten- SeParately
rpuis of foeur, and one-half as they wiil be go much lighter ln that
asapoonful of soda; sait and spice to case; an even teaLspoonful of salt, hait
aste. Mix well and steani two houris. auptul of milk. and a very littler .lfted
lt with foamy sauce, or with hard fouur (net fmare than a heaping teaspQoli-
uce. ___ fui) complete the Ingreidieuts, with the

exception o! the fiavoring. Parsley chop-

Cimabtr~y irappe BfoIl one quart of ped very fine maY be useid or lemon

ranberries In one plut o! water for five lulce with a very littie black pepper,
r six minutes. Strain through a coarse and and an audacious cook may add a
-ýeesecloth, add one plut of sugar, and "trace," as the chemists a .y, of nut-
tir and boll until the sugar Is dIssolved. meg. Heat aud'gresse a large saucepan
Vbhen coid add the strained julce of two anadpOur the mixture Into It. Brown It
emons. Freeze to a mush. usîng equal lilgbty and serve hot.
)arts of tce and sait. 'Serve In glass
ups either with or just ater roast
ýurkey. Place the cups upon a fancy Ol-fafflioa AMePpl& .- Thls should
late covered wth a idolly. be baked In a deep custard-pie plate. and

_____a good paste to be nmade toeline the bot-.
PotAo sd Cler gaa&->îc a ut-tom and aide, the od rule being te ll'W

I[dent number of cold bolled potatoes the shorteulug. The apples must be tarti-
.ud minced ceiery lu the proportion of and of good fiavor, Baldwins being pro-
two fine staiks to six medium sized Po- ferred. Suice theni thin and upon each
tatnes. Mlx together. add one table- layer aprinkie a generous aiiowance et
poonfui o! minced celery, moistened sugar. For our moderni taste the white
w1th salad dressing, and stand. Ilu a sugar la preferred but brown sugar ws.5
ool Place until chilied. Wash and crisp used lu those days, and there are people
the lettuce leaves, and arrange on them today who affirni that it gives a richer,
he Potato mixture In littie heaps. Gar- fluer flavor to an appie Pie.'Use cinna-
nish with dlced carrot and beet cubes. mn grated nutmeg, and a tiny pinch of

cayenne pepper for the seasoniflg, and

Oyter HOUP (F'armer's ep)- over the top cross two very thin $trips
Clean one quart of oysters, chop and o! fat sait pork, not over au eighth
heu parboli. drain and add toIlîQuor o! an Inch wide. The pork gives a de-
enoggh water te make one quart of licious flavor te the apples, and the bit
iquid. Brown three tabiespoonfuis of of cayenne a rlch seasoning, that makes

butter with three tablespoonfuis o!four, them taste unlike the apple pies of today.
Bdd oyster liquor, and cook siowiy for
rne-haîf hour. Season with sait and Chicka Pie.-Chicken pie made by
Paprika and celery sait. Just before this recipe is excellent cold;. save the
serving add one cupful o! creani; two neck. the tips o! the wings. the gizzard
tablespoonfuis o! chopped parsiey may and the liver of the chicken and the teet
be added if desired. Pour bolllug water over the feet, beave

themn a moment, then pull off ille oter

Potatoem Staffe4 wlth ift4. - Choose skiu and nails. After these are removed,

fairiy large potatoes 0f an equal sîze. put the feet wlth the other parts. They

'WVash and bake in thelr skins. When are quite Important, as they contain the

cool enough to handle cut a round liole gelatine whlch forms the gravy around

in the top o! each and wlth a gpotn the chickeci when the pie Is coid Into a

SCOOP out the Inside. For each potato aI- delîlous Jeiiy. Stew the skiuned feet,

IGw a tablespoonful of chôpped nuts and wiug-tips. neck and giblets. which have,

a tablespoonful o! butter, seasouing been weillleaned, lunjtist enough water

with sait, return te the skin. packiug lit jto cover theni; add a slice of onlon, one >
d, -wn. and sprinkle the top wl;th crurnbs. of carrot, and let the water sîmmeri

Piit hack Iu the ovèfl te get quite hot gradually tI it Is reduced one-haîf; adcl
aid hen ervea few dronS of lemon juice or a tea-

,i hnsrequickly. spoonful o! taragon vînegar, aud some

Spled oUu-Dîsove yest ale jîied stock If necessary. Pour thîs
Spica JoUsýIssIve yest cke ray rou nd and over the chicken I

1' ý cupful of boiling water and onle- th i u oe twth a paseaan
'_ 1 f-lkad d fu as fori bake i t untîl the crust ht a fine brown.

-mixture. When qulte light. hax'ifg it is better to strain the gravy before

>- i "rise," mix iu four eggs, îo pouring it over the chicken. Somne peo-

.sof a cupfui of sugar , one-hi-f pie add littie egg balih or suces of the

'i1 melted butter, a teaspoonful of Y.,ksfo! ard-bolled eggsa su rligs

'iand suficlient flur to kuead . Whefl macle Of the WhItes,
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HOUSEHOLD SUGGESTIONS
.SUPERVISED BY THE CHEF 0F THE MARIACCI, WINNIPEG
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laithy Food for lea1thyFa ni-t
A Goodmotto. Na class ofpeopteosm
eartk enjoy healtkier food than fiarmers
and their Jamilies. Théat is wkY

"6CROWN"p BRAND (Corn)
Table Syrup

~stMe favorite wzuutk t fler Of ta#
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