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mmn'enHE menus and recipes on tbis Apple Fritters
ALÉRM page bave aIl been tried and

jT not one been found wanting ONE cup flour, 1,4 teaspc

womA's WORLD. ie spoo saIt, 1/3 cup mîlk, 1 egg
thogh anIl Timha ee 2 medum-sized apples cut in é

expended on thein in your sug ar, then four, bakingu
interest. We realize the value uate add milk graduaI,
of every minute to every Pare, core, and cut apples, stix
househoîd soldier and bave drôp by spoonfuts into deep fa

endeavored to ligbten tbe burden of meat kdGngrbeduià
planning, whicb, no matter bow humble, SkdGnebedwt
consumes precious moments wbich might RV large apples, ý4 cup su
otberwise b e expended. "The proof of boiligwtrEgnrra
the pudding is in the eating." Cut apples in eighItg., remc

Prune Pulp

Q NE pound pruncs, IA plats water,
cinnamon, brown sugar.

Wash prunes welt, put thein in a bowt
with water and soak 12.hours, lift froni
water with a spoon so as to let aIt impuri-
ties sink to the bottoniof bowl. Put them
in a saucepan and strain water tbat prunes
were soaked in over them, being careful
to leave aIt sediment at the bottom. Now
put them where tbey will simmer slowtY,
adding two smalt sticks of cinnamon.
When they are quite tender, sweeten to
taste and cool. 'Men cold, stone and
run tbrough sieve.

Bsson Roast

ONE can kidney beans or like quantity
cooked beans, bread crumbs, X tb.

grated cheese, satt.
Mash beans or put tbem through a

meat grinder. Add the cheese and
sufficient breadcrumbs to make mixture
stiff enougb to rolt. Bake in a moderate
oven, basting occasionally wth butter and
water. Serve with tomnato sauce. This
dish may be flavoured with onions cbopped
and cooked in butter.

Baked Egg Plant

O'NE quart diced egg plant 2 table-
'-poons butter, 1 cup miil, 2 cups

bread cru mbs, ]ýjteaspoon sait.
Peel egg lant and cut in %-inch cubes,

sak in co water to which one tablespoon
sait has been added to each quart of water
soak 34 hour. Cook i& boiling, sattec
water tilt tender, dlrain, add sait and mîlk;
meît butter, stir in crumbe, add the but-
tered crumtt and bake in an oited pan in
a moderate oven untit set.

Turnip Paru.

T cups #ra ted turnip,.2 tablespoons

creani or top of milk.
Wasb, peel, and grate sufficient number

of turnips to make two cups. Tothe cream
add lenion juice and sait and beat thor-
ougbty, then pour over the grated turnips.

Date Surpris.

QNE tabtespoon butter, 4 tablespoons
cornstarch, 3 tablespoons sugar or

2 tablespoons corn syrup, 1 cup chopped
dates, I1quart milk, 1 teaspoon atmond
extract, ) Iteaspoon vanilla.

Hleat mnitk and sweetening in a double
boiter, mnix the cornstarchi in cotd mitk, add
hot mutlk. Cook twenty minutes, add
chopped dates and butter and *when
butter inett add vanilla and atmond
extract. Serve cold, with cream.

Peanut Saad

ON itpeanuts, 1 cup chopped cetery,

tuce leaves.
Sheil, skin, and chop peanuts; there

shoutd bc baîf a cup; chill chopped cetery
on ice, mnarinate wetl in French dressing,

r with peanuts; wipe peppers, cut in
halves tengtbwise, remnove seeds, arrange
on bed of tettuce leaves, fi1h with prepared
mixture.

Orange. Misst Salad

FO UR oranges, i Vi tablespoons suçar,
02tabtespoons finety chopped mint,

i tablespoon temnon juice.
Remove pulp frein oranges, cutting

fruit in baif crosswise and using spoon,
sprintcle witb sgar and add mint 'and
temon juice. ChilI thoroughly, serve in
gasses and garnish each wth a sprig of

mint.

seecis, cok untîl nali <sone in
made from sugar and water. E
from syrup, put înto buttered'
and pour over gingerbread mi:-
in a moderate oven, serve witl

ions baking
ugar, Y4 tea-
Kweli beaten,
eighths.
powder, sait,
My with egg.
iinto batter,
fat.

h Apple#
sgar, Y4 cup,
Id mixture.
cve skin and
in thin syrup
Drain apples
àbaking diali
îxture. Bake
h top of milk.

Divide butter into three parts, put one Soak bamn over night,' thoroughly washpart ini saucepan with egg yolks and lemon and scrape it. Sice onion, carrot, andjuice, place saucepan in a larger onie con- turpip and put tbem into a kettle, addtaining 1/3 cup boiling water, stir con- cloves, peppercorns and bay leaf, Putstantly with a wire wbisk until butter in. hamn, cover with cold water and letis melted; then add second part and as it si*mmer for four hours, then add'cider and'tbickens, third part; add 1/3 cup boiling viflegar and let cook tilt tender. Take outwater, Cook one minute, season with Sait bam and when partty cooled sprinkle the-and Cayenne. top with bread crumbs and brown sugar,
brown in oven. Boit the liquor untÎl-Grapo Joice Souffle reduced to 1 pint then strain, cool, anid
remnove fat. Cooýk flour in the butter,

T Otabtespoons getatine, 1 à gap add the strained liquor, stir and cook untiLT juice, 4 egg whites (t hav ernjfectlysot.'Srv sasueseparated for other use of yollcs), 3 cup for thebea7t ev sasueh - ea-
Iit4vy ureain.

Put gelatine in grape juice, heat in
double boiler untit gelatine has dissolved,
strain into bowl, set bowt in saucepan of
ice water and when mixture begins to

Menus for a Week i November
FRIDA Y. NO VEMBER 1.1

BREAKFAST
Prune Pulp

Porridge Cream
Toast Coffee
LUNCHEON

Sait Codfish Balla Mustard Pickles
Boston Brown Bread

Moulded Snow Chocolats Sauce
DINNER

Boston Roast Browned Potatocs
Balced Eg Ptant Turnip Pures

Date Surprise

SA TURDA Y

BREAKFAST
Orangea

Boited Rico Cream
Bran Cern Cocou.

LUNCI-EON
Peanut Sata Toaated Brown Bread

Crei Canned Fruit
DINNER

Cream i ofLima Bean Sop
Scailoped Potatoea and É

Stewed Tomatoea
Fruit Salad French Dressing

Baked Gîngerbread with Apple*

SUNPA Y

BREAKFASt
Grapefruit

Scrambled Eu oun Toast with Bacon
CurIe

Toast Coffee
DINNER

Roast 4ani a ta Southern
Mashed Potatousl Appte Croquettes

Orange Mint Salad Codfes
TEA

Tomnato and Cetery Salad
Creain Cheese Sandwiches

Creas Pineapple Cream

MONDA Y

BREAKFAST
Grapea

Fried Musb Syrup
Coffee

Huntingdon Cauliflo-ur

(:NE cooked cautiftower, 2 egg yotks,4 cup creainor top mîlk, ~tapo
mit, 1/8 teaspon nutmeg, juice of ý4
temnon, 2 tablespoons butter substitute.

Drain n cooked cauliilower, separate
into flowerettes and pour over tbe fol-
lowing sauce- Mix egg yolks, cream, s-ait,
nutmeg, and tbe juice of 1 temon tborougb-
ly together, cook in a double boiter, stir-
ring constantty uutil mixture thickens,
add butter bit by bit and wben meted
serve at once.

patata Timbales

W Su ad boil potatoes with jackets

with sAt and peper and moisten with
mitk. Brusb timbale imoutds generousty
with butter and sprinkte with soft bread
crunibs. Pack in potatc ,s and( bake ini
hot oven.

Jlolirndaise Sauuce

QNE-HALF cup btter subqtitute,
olks2 egsi tablespoon lemnon

LUNCHEON
Baltimore Frittera

Lettuce and Celery Satad Wafera
Orange Trille

DINNER
Cotd Sticed Ham Potato Timbale,
Moulded Spinach Lemon Cuatard

TUESDA Y

BREAKFAST
Grapefruit

Muali Honey
Bran Biscuit cocosa

LUNCHEON
Crevan of Tomnato Soup

Baked Sweet Potato
Fruit Tapioca Tes

DI NNER
Round Steak Smothereclin Oniona

Huntingdon Cautiftower
Mashed Potatoos Grape Juive souffle

WEDNESDA y
BREAKFAST
Baked Apples

Pearl Bartey Cream
Cereat Coffee
LUNCHEON

Rice Croquettes Currant jelly
Crackers Cream Cheese

Tee
DINNER

Salmon Timbales Rite Border
Hollandaise Sauce

Cetery Satad Bonne Femme
Pineappte Jelly

THURSDA Y

BREAKFAST
Bananas

Corumeet Porridge 'Cream
Toast Tee

LUNCHEON
Cetery Soup Souffled Crackers

Ctazed Carrots Radishes
Apple Frittera

DINNER
Pork Chope Appt. Sauce

Baked Potatoes Corn Southern
Iris Mous Blanc Mange with Sticed

Bananes and (ream

thicken fold in egg-whites beaten to stilf
froth; baif f11 individuat mouldsa witb
mixture. To the remaining mixture addl
stiffly beaten cream, fitt miouilewithvream
mixture and chili.

Fruit Tapioca

(QNE-HALF cup Pearl tapioca, 3, tea..
spoon salt, 1i nch stick cinriamon

1 tumbter currant jelly, 4 cup btanched
almonds, Y4 cup seeded raisins, y4 cup
citron, sweetening.

Soalc tapioca in 234 CUPS cotd water
over nigbt, cook in sanie water in a double
boiter witb salt a'-d cinniamon uxitit trans-
parent, add iel'y, tmuondls msredded,
raisins, and citron, sweeten .it s 1u
made of corn sYruIp and water, serve with
thin creain.

Harm a la .Sotiern

H A , onion, 1 carrot, 1 trnip V

leaf, 1 pint cider, 2 tablesPoons vinegar,
crackcer crunibs, brown sugar, 1 tabtespoor,
flour, 1 tablespoon butter.

Pineappi. Cream
YOLKS 2 eg S, rind 1 lemon, juice 1

leinon, FIcup sugar,. few grains-
sait, 1 q tablespoons getatine, 1/3 cup cold
water, 2/3 cup grated canned pineapple,-
V2 cul) cream, 2 egg-whites.

.Býeat egg-yolks, add lemon rind, lemn
Juice, sugar and sait, cook over bot water,.
stirring constantly until mixture tbickens.

Rroefromn range and . add gelatine-
whjch has been soaked 5 minutes in 1/3 cul)
Co!d water, add pineapple; when mixture
begins to thicken add cream whicb bas
been stiffly beaten and egg-whites beaten
untit stiff. Turn into mould and chilI.

.Apple Croquettes,

APPLES, rolted oats, flour, baking
Grate apples, add eg beaten, roltedoats, run many times through colanderwithequal quantity of flour, pincb of sait,

and baking..powder 1 teaspoon to everY
'u f mixed flour and rolled oats. Ifnecessary add a ittle milk. Form iflto,croquettes, rolting eitber in dried rolied

Qats or bread crumbs and fry in deep fat..
Serve hot.

Round Steak, Smothred in Onions

SIX larle. onion,dripping, 1 teaspoonisat eapo pepper, 1 cup boiingwater, round steak.
.Cut onions into lices, fry in dri*pping,stirrîni for twenty minutes over a goro fir.,add sait, Pepper, and boilinq water, Placeover a moderate fire and simmer for Xz

hou oruntt ater is ait evaporated andonions a nice brown. Have steak ready
gunded with a littte flour, put into pan,Erown quickIY On one side then on theOther,' season, add two cups boiling water

and' cook tilt meat is tender. Place steak
obot disb, heap ontions over and around>

serve.

'eey Salad Son Femme

ONE b,.c ClrY, aUples, creani
-abae Wa s p ettuce leaves. ed

.Wsscrape Clery, cut intà s5mai1pieces, Chli in .otd or icewtrdaiOndry tOwet. To cecr a, e waer am onOaPPles, pared,' cored and equt amnt o af
piècer, moist Wthcranscuinto smi

arur 'n -lad bowl made of smnaf
tae'ifor ge scraped out (use cabbagefi eOutforother puroe) lcle

ofttngris e fronileaves and serve'sservmg. rorncabbage with eacli

?u ae 1/ iP ineapple cubes.
rand syrup on t boit togetperboi t aemints getatine that asyrp

beensoakd 1ft3 tabepoons otnd
twater adsy5 o olt d ter

Jilicer 5an ts, en add pineape
gins to thwheneixture uknudfrtdpen dd pineapple. Turn intO
thooudfi, ip into coId water. Chili

, lanc Mange

L4) Irish moss, 4 cupS
,ofnsait, iV2 teaspoof s

ss in cold water for
train, pick airer and


