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Fried Parsnips.

Boil until tender and slice them in
long thin slices, dip into a batter made
as for pancakes, and fry in hot lard
until brown, adding salt and pepper to
suit the taste.

Graham Muffins.

Mix one and one-half cups gifted gra~
ham flour, one-half teaspoon salt, two
level teaspoons baking powder, and one
rounded tablespoon sugar. Stir in one
and one-half cups milk, or part water
and part milk, and one well-beaten
egg. Beat well and bake in hissing hot
gem pans twenty minutes.

Prunes and Rice Meringue.

Prepare a rice croquette mixture, by
cooking a cup of rice in salted water
and adding to it, while warm, a tea-
spoon of butter, one well-beaten egg,
a teaspoon of vanilla aud two table-
spoons of sugar. Spread this on the
pottom of a platter, and cover it with a
layer of stewed prunes, continue alter-
nating the layers, and making each
succeeding one slightly smaller, until
the rice is all used, So that the dish
may be pyramidal in form. Sprinkle
lightly with powdered sugar and cover
with a meringue made from the whites |
of two eggs and a cup of confectioner’'s
sugar. Place in the ice box until ready |
to serve and garnish with small pieces
of crystallized ginger.

Mustard Pickles.

One hundred small cucumbers, eight
quarts of small green tomatoes cut in
two, four quarts of small onions, four
heads of cauliflower, six heads of cel-
ery cut into short lengths, four red
peppers with the seeds removed; mix
well, sprinkle with salt and let stand
twenty-four hours; drain and cover
with vinegar and water; put on the
stove and boil ten minutes; drain again.
Take one ounce tumeric, one ground
allspice, one ounce ground cloves, one
pint of grated horseradish, one pound
best ground mustard, one pound of
brown sugar; wet these with cold gin-
ger and vinegar enough to cover all
the pickles, and cook all together for
ten minutes. Seal in cans while hot.

Huckleberry Molasses Cake.

gift two teaspoonfuls of ginger and
half a teaspoonful of salt with three
cupfuls of flour. Cleanse and dry one
cupful of blueberries or huckleberries |
and dust them with one cupful of flour.
Dissolve one teaspoonful of soda in one i
tablespoonful of boiling water and mix
with one and one-half cupfuls of mol-
asses. To this add two eggs well beat-
en and one cupful of milk. Stir in
the three cupfuls of flour gradually.
and, lastly, mix in, without breaking if
possible, the floured berries, and what
is left of the flour use to dust them.
Bake on the upper or next to the upper
rack in a moderate heat. If the oven
1s too hot at first this cake will have
a very heavy crust, and owing to the
presence of molasses is apt to burn
quickly on the bottom if placed too low
in the oven.

Prune Pudding. |

Six ounces of bread crumbs, six
ounces of suet, half a pound of prunes |
(weighed after stoning), two ounces of |
sugar, three eggs, about a gill of milk,
one ounce of sweet almonds. Chop
the suet and prunes finely, using the |
crumbs to prevent them from sticking. 1
Mix the crumbs, suet, prunes and
sugar. Beat up and add the eggs, also |
the milk. Add them to the dry in-:
gredients and mix them well Let the |
mixture stand and soak for one hour.
Put into a greased mold, twist a piece
of paper over the top, and steam the
pudding steadily for three hours. Have
ready the almonds, shelled, and cut into
long shreds. When the pudding is
turned out, stick it over with the al-
monds and serve it with any good
swoeet sauce. Dates or figs may be
substituted for prunes. |

Fruit Cake.

One pound of sugar, one pound of
flour, one pound of butter, ten eggs,
one cupful of sweet milk, one teaspoon
heaping full of baking powder. Beat
yvolk of eggs with half of sugar, cream
the butter with the other half of the
<ugar, and then mix them, add flour
and sweet milk with baking powder
stirred into it: then the whites, well
heaten; one cup of molasses. Add the
"ollowing ground spices: Two teaspoon-
fuls of allspice, one teaspoonful of
cloves, two  teaspoonfuls of cinnamon,
ne teaspoonful of mace. Have ready,
w1l flowered, three pounds of raisins
~1¢d and chopped. one pound of citron
pped, four pounds each of almonds,
‘¢s and figs, cut fine; after these are
in the batter add one cup of good

dv  or whiskey. (This latter in-
~lient T never use; do not consider

(cessary, nor an improvement.)

Mince Meat, A Winter's Supply.

Boil, until perfectly tender and well-
done, three pounds of the lean of fine
beef. When cold, chop fine. Shred and
mince two pounds of fresh beef suet.
Have ready seeded and cut into small
pieces three pounds ot raisins and
three pounds of dried currants, one
pound of citron cut into small bits and
two dozen apples, peeled, cored and
cpopped fine. Add the juice and grated
rind of two lemons, one nutmeg, also
grated, a teaspoonful each of mace,
cloves and cinnamon, ground very fine,
two teaspoonfuls of salt and three
pounds of good brown sugar, three
quarts of sweet cider. Pour the cider
over the mince meat until it is soft
enough for use. These proportions make
quite a large quantity which generally
would suffice for the need of a small
family the entire season. Mince meat
should be kept closely tied up in a
jar, and it will not spoil before the re-
turn of really hot weather. One pint
of mince meat is not too much to allow
for each pie plate; a mere thin covering
over the bottom will not answer for a
pie. The mince meat must be baked in
}r]ich pastry and pies are better served

ot.

Apples for the Table.

No fruit is so largely used by the
farmer throughout the winter as the

apple, and few kinds are as easily pre-
pared and are as palatable. The fol-
lowing are a few recipes that are both
attractive and delicious:

There is no more wholesome break-
fast dish than baked apples eaten with
cream and sugar. They make a deli-
cious filling for cakes to be used the
day they are baked. Grate one large
apple and add the juice and grated
rind of a lemon and one cup of granu-
lated sugar; cook three minutes and
spread between the layers.

Fried Apples.—Peel and quarter tart
apples, taking out the seeds and core
from each piece. Heat some fat in a
frying pan and fry the apples to a light
brown. Drain off the fat from each
piece, sprinkle with sugar and pile on
2[1) hot dish. Serve with buttered brown
read. §

Apple Sauce for Roast Pork or Goose.
—Wash two dozen good cooking apples
of medium size; put in a preserving
kettle withsgater to half cover them;
add two cup¥=sf sugar, one-half cup
of vinegar and one teaspoon of ground
cinnamon; cover tightly and cook slow-
l_vlduntil the apples are soft. Serve
cold.

Apple Shortcake.—Season stewed ap-
ples with butter, sugar and nutmeg;
make a good shortcake, open and but-
ter it and spread with the apples in
layers. Serve with sweetened whipped
cream.

Apple Cream.—Peel, core and stew
some nice cooking apples until soft,
and when cold pour over them the
following cream: One cup of rich
cream, one cup of white sugar; beat
until smooth, then add the well beaten
whites of two eggs.

Apple Custard.—Peel, core and stew
apples until tender and for one pie
take one cup of apples, the yolks of
three eggs, one-half cup of sugar, one-
fourth cup of butter; add any flavoring
desired. Make a meringue of the
whites for the top.

Apple Dessert.—Fill a bowl with alter-
nate layers of sliced apples and sugar.
To each quart add one-half teacup of
water and bake three hours. Let stand
until cold, and it will turn out a round
mass of beautiful red slices imbedded
in delicious jelly.

Windsor Apple Pudding.—Put a pint
of breadcrumbs into a basin with a
half-pint of apple pulp, made by boil-
ing apples as you would for sauce;
five medium sized apples are about the
right number. Add the juice of a lem-
on and grated rind of half a one, one¢
well-beaten egg, a grate of nutmeg, an
ounce of butter, sugar to taste; stir all
thoroughly together; put into a but-
tered mold, tie over with a cloth and
steam for an hour and a half or two
hours.

<
S =

J. A. Steuart: The hardest of all or-

deals for an honest man is to stand
| arraigned at the bar of his own con-
science. He knows more- than the keen-
| est counsel, the most vindictive enemy
{ could urge for a verdict of guilty.

To have beautiful, perfect, pink, vel-
vet-like lips, apply at bedtime a light
coating of Dr. Shoop's Green Salve.
Then, next morning, notice carefully

the effect. Dry. cracked, or colerless |

lips mean feverishness, and are as well
i1l appearing. Dr. Shoop’s Green Salve
is a soft, creamy. healing ointment that
will quickly correct any skin blemish

OLES, Warts, Small Birth Marks, etc. skilfully and
permanently removed by Electrolysis.
Electrical treatment and massage given for
removal of Wrinkles, Pimples, Blackheads, etc.
Static Electricity and High Frequency currents
for all forms of nervous discases.

A Call is Solicited.

! ’ Consultation Free. Phone
Mrs. E. Coates Coleman 400 "% @

g

UPTON'S |

ORANGE

MARMALADE

Jams & Jellies &G

This Season’s Marmalade is particularly fine
and can be had at your grocer’s.

Insist on having UPTON’S.

INEGAR

——

To make good pickles, It is important to use

the best vinegar. Blackwood’'s has stood the

test for twenty years. Ask your grocer for

Blackwood’'s Pickling Vinegar. We manufac-
ture it in Malt, White Wine and Cider.

THE BLACKWOODS, Limited.
WINNIPEG.

THE BEST STARCH

is none too good for the
careful, tidy housekeeper

THE BEST STARCHES

e Edwardsburg *Silver Gloss” s
Benson’s * Prepared Corn ”’

Remember this when buying

Edwardsburg Starch Co. Lid.

or ailment. Get a free trial box at our |

store and be convinced. Large, Glass

' Jars, 25c.
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