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'1-OUSEHOLD SUGGESTIONS
SIJPERVISED BY THE CHEF 0F THE M.ARRIAGGI, WINNIPEG

I'ried Parmips. Xince Meat, A Wi3iter'U SUpIly.

Bail until tender and slice them iln Boil, until perfectiy tender and well-
iong thin suices, dip into a. batter made done, three pounds of the jean of fine
as for pancakes. and fry in hot lard beef. When cold, chop fine. Shred and
until brawn, adding sait and Pepper ta mince two pounds of fresh beef suet.
suit the teste. H-ave ready seeded and cut into smali

pieces three pounds or raisins and
th ree pounds 0of dried currants, one

Gram Xumi& pound of citron cut into small bits and
two dozen apples, peeled, cored and

Mix one and one-haif cups oifted gra.- chopped fine. Add the Juice and grated
ham flour, one-haif teaspoon salt. two rînd of twa lernons, one nutmeg, alsa
level teaspoans baking powder, and one
rounded tS.biespoof sugar. Stir in one grated, a teaspoonful each of mace,

and one-h8.if cups miik, or part water cioves and cinnamon, ground very fine,

and part milk, and one well-beaten two teaspoonfuls of sait and three
egg. Beat weli and bake in hissing hot pounds of good brawn sugar. three

£e~1pnatenyminutes, quarts of sweet cider. Pour the eider
&em pns tentYover the mince meat until it Is soft

enough for use. These proportions make
prunes anid 500 Meringue. quite a large quantity whlch generally

would suffice for the need of a smali
Prepare a rice croquette mixture, by famlly the enttre seasan. Mince meat

cooking a cup of rice in salted water shauld be kept closely tied up ln a
and adding tu it. while warm, a tes.- jar, and It wlli not spoil befure the re-
spoon of butter, one well-beaten egg, turn of reallv hot weather. One pint
a teaspoon Of vailla anrd two table- of mince mneat Is not too much tu allow
spoons of sugar. Spread this on the for each pie Plate; a mere thin cavering
uottom of a platter, and cuver it with a over the bottom wiil nût answer for a
layer of stewed prunes; continue alter- pie. The mince mneat must be baked ln
niating the layers, and making each rilch pastry and pies are better served
succeeding one slightly smaller, until hot.
thre rice le ail used, so that the dish
may be pyramidai in form. Sprinkle
lightly with powdered sugar and cover Apls fr th Table.
with a meringue made from the whites
of two eggs and a cuP of confectioner's No fruit Is sa iargely used by the
sugar. Place in thre ice box until ready farmer tirrougirout the winter as the
to serve and garnisir with sma.iI pieces appie, and few kinds are as easiiy pre-
of crystaluized ginger. pared and are as palatable. The foi-

iowing are a few recipes that are both

Uuuard mupt. attractive and deliclous:
eht There Is no more whoiesome break-

One hundred small cucumbers, lh fast dish than baked appes enten with
quarts of smali green tomatoes cut ln ra ansur.Te miea&Il
two, four quarts of amail onions, four creas and ugar.r Teytumakue a the
heads of caulifiower, six heads of ce!- cosfuigfrckst eue h

ery cut into short lengths, four red day they are baked. Grate one large

peppers with the seeds removed; mix appie and add the Juice and grated
well spinke wth aitandlet stand rind of a lemon and one cup of granu-

twell, aprni it al nated sugar; coulk three minutes and
tet-urhaurs. drain and cover sra ewe h aes

with vinegar and water; put on the sra ewe h aes
9stove and bil ten minutes; drain again. Frîed Appes.-Peel and quarter tart
Take one ounce tumneric, one ground apples, taking out thre seeds and care
allspice, one ounce ground cloves, une fronm each piece. Heat some fat In a
pint of grated borseradish, one Pound fryîng pan and f ry the apples tu a light
best ground mustard, one pound Of brown. Drain off the fat from each
brown sugar; wet these with coid gin- piece, sprinkie with sugar and pile an

fer and vinegar enough to caver ail a hot dIsh. Serve with buttered brown
the pickles, and cook ail together for bread.

ton inuts. eal n cas wile ot. Apple Sauce for Roast Pork or Goase.
-Wash two dozen good cooking appies

Euckleberry Xolauueu C0"e of medium sîze; put ln a preservIng
ýf gngerandkettle wIth ... ater to haif caver them;

Sift two teaspoonfuls cfgne n add two cu'§b sugar, one-half cup
half a teaspoonful of sait with three of vinegar and one teaspoon of graund
cupfuis of flour. Cleanse and dry one clnnamon: caver tightiy and cook slow-
cupfui of blueberries or huckleberries ly untii the apples are soft. Serve
and dust them with one cupfui of flour. cold.

Dislv ,n teaspoonful of soda ln one 1Daisoeonfue fbii aeradmx Apple Shortcake.-Season stewed ap-
witir one and one-haif cujpfuls of moi- pies with butter, sugar and nutmeg;
asses. To this add two eggs weii beat- make a good shorteake, open and but-
en and one cupful 0f miik. Stir ln ter It and spread wlth the apples In

thethe ufl fiorgauly layers. Serve with sweetened whipped
and, lastly. mix in, without breaking If cream.
possible, the floured bernies, and what Apple Cream.-Peei, care and stew
is left of the flour use to dust them. some nice cooking appies until soft,
l3ake on the upper or next ta the upper and when cold pour over them the
rack ln a moderate heat. If the oven foliowing cream: One cup of rich
is too hot at first this cake wIll have cream, one cup of white sugar; beat
a very heavy crust, and owing ta, the until smoath, then add the well beateri
presence of molasses Is apt ta hum whites of two eggs.
qulckiy on the bottom If placed toc 10W
In the oven. Apple Custard-Peel, core and stew

apples until tender and for one pie
take one cup of appies, the yolks of

iPrune pdig three eggs, one-haif cup of sugar, one-

Six ounces of bread crumbs, six fourtir cup of butter; add any fiavoring
oulices of suet, haîf a pound of prunes desired. Make a meringue of the

(weighed after stonlng). two ounces of whites for the top.
sugar, three eggs, about a gill of miik, ApeDset-ilabwwtatr
one sune and prues fimnei, singChepnate layera (of sliced appies aund augar.

the uetandprues fnel, uingtheTo each quart add one-haif teacup of
crunbs ta, preve nt them from sticking. w ater and bake three hours. Let stand
lTlix the crumbs, suet, Prunes and untîl coîd, and It wili tUrn out a round
sugar. Beat up and add the eggs. also mass of beautiful red sluces imbedded
the miik. Add them to the dry in- 1il delicious jeiiy.
gredients and mix them weil. Let the
inixture stand and soak for one hour.' Windsor Apple Pudding.-Put a pInt

l'ut into a greased mold,' twist a piece of breadcrunmbs into a basin with a
of' paper over the top, a nd steam the haif-pint of apple puip, Muade by bail-
pudding steadily for ttlree hiours. Have iuig appies alai you wouud for sauce-
rl ;dy thre almonds, shellld, and eut into lbye mediunu sized apples are about tht'
ion g shreds. When tire pudding 18 rigirt numnber. Add the juice of a lem-
turnecd out, stick it aver with the ai- on and grated rind of liaif a one. ane
itioids and serv- it with any good well-beaten egg. a grate of' nutmeg, an
<Oc\lt sauce. Dates or figs may be ounce of butter, sugar ta tuste; stir al
substituted for prunes. thoroughly together; put Into a but-

tered mold, tie over with a cloth and
steam for an haur and a haîf or two

Pruit Cake. hours.

One paund of sugar, one poufld of
flour, (one pouud of butter, ten eggS. .A tnr-Tehreto l r
tliîe cupful of sweet iik, one teaspoan 3 . tur iehret0 I r

1, ipug full of baking powder. Beat deais for an honest nian is ta stand

1ik of cggs with haîf of sugar. cream arraigiied at the bar of his own con-

iLi,tter wth the other haif of the science. He kuuws mor(ý thoin the keen-

maand then mix them. add flour est counsci, th, zust ' ind(( tive- enemy

misweet mfilk with baking powder could urge for a verdict or guilty.
C! rred into it; then thre whltes, weil

t~;one cup of moias ses. Add the
¼aIgground spices: Two teaspoan- To have heautiful, perfect. plnk, vel.

(is f allspice, one teaspoonful of vet-like liPs. appiy at bedtimne a lighi

'"two teaspoonfulq of innamaon, coating of Dr-. Shoop's Green Salve.

WIt"aspoonfui of ronce. Have ready. then, net rnomnlngk, nor ccolorlful
Il1 flowered. three pounds of raisins tr fet r.cakd rclris

iiand chopped. ane Pound of citron Ilips mnean fevýerishness;,, and are as wel.

Pno'd, four pounds eaceh of almand. .Iliappearnig. Dr. Sho)op's (1Gpreen alve

l- and figs, cut fine; after these are is a soft. creamv. h-aline olntmeAnt thal

n the iatter add one cue fgo will qulckly conrrec-t av skin blêmigh
'v o0 hsey Ti latter n- rr aliment Get -cfre trial box at oui

ln (nye se o not congider store and be convInced. Large, Glasm
-ssarv', non an improvement.) Jars, 25c.
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AuE Edwardsburg "'SiIver Gloss" p us

Benson's ýPrepared Coru
Remetsber thia when burin g

f dwardburgeSarch Co. Ltd.

When Wrltlng Advrtlsers KlndIy Mention Th1e Western Home MonthlV.

UPTON'S
ORANGE

M ARMALADE
Jams & Jellies &msm

T" .Sea»sfn'.amlade à patlculzyfi«.
»cl cao be had at yout grocef'u.

inuit on having U P TON S.

VINEGA
To make good pickles, t l8 lMPOut*ntýt@ Use

the boat vlnogar. Blackwood'a han stood the
test for twenty yemars. Ask your grooer for
Blackwood'a Plckllng Vinogar. W. manufao-
ture It In Malt, WhIte Wlno and Cidor.

THE BLACKWOODS, Llmtds
WINNIP»EG.

LES, Wats, SmaIl Birth Marks, etc. skilft&l ad
permianentiTy remnoved by Electrolyuis.

Electri" treatment and massage given for
ganovalof Wrinkles, Pimples, Blakheads, etc.

Statlc Electricity and High Frequency cirmts
for ail f arrs of nervous diseases

A Caui luSoficited.
Consultation Fr«e. P e

Coates Coleman %4 Ve1mNue fSaem

THEf DEST STARCH
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