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\thizing with One Another.
. not be denied that the piec-
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If the piecing does show! I
ANy reason for being so afraid
know it's a made-over dress
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to unexpected confusion by a
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h Alr Without Draughts.

he windows of the sleeping
Situated too near where the
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selves the much needed fresh
natural fear of taking cold
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pou'rif:tglhot dish and serv

. Ham Salad—Chop some ham very
~ fine .and slice tme’é as much cold po-

' sprinkle
: 'lmr m“s'u'msh wlg: hard-boiled eggs,
“cut in slices or in fancy shapeq.

_of sugar. Into this dip slices of stale

__in. hot butter, arrange on a hot plate
‘and heap each

‘ mlxed: together.
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ngm.om. and a little autmeg.

E»i’" ntly for a few moments, then

tatoes very - the ham and
potatoes salad dish in layers and
% double layer with chop-

strawberry Fritters.—Beat one egg
‘very light, and pour it into one cupful
of sweet milk and add one tablespoonful

cake cut into neat pleces. Fry

A fritter ’wﬁllth atrawb:i'{ih::
4 sugar. erve w. cream,
Siatn”or whipped, if preferred.

Rusks—One cupful of lard and a
l::tlo more of sugdr, two eggs, one :
warm milk, nutmeg, one cup: 0
yeast, flour to make a dough. mxwelz
and let rise. When making these ou
after they have risen use a round pan,
and make the first row around the out-
side the largest, each succeeding row
smaller, ending with one big rusk in the
centre

e

 Oorn Pone—One cupful of cornmeal,
one cupful of flour, one cupful of sour
milk, with a little soda, two tablespoon-
fuls of sugar, two tablespoonfuls of
butter, one tablespoonful of ‘baking
powder. Use the fine meal, not the
granulated. Put sugar, flour, meal and
butter together, put in the rest, and
beat hard. Bake in a bread ‘tin about
half an hour.

Maine Orumpets.—One-half cupful of
sugar, two-thirds cupful of shortening
Add one-half cu
of molasses, one teaspoonful each
cinnamon, nutmeg, ginger and salt,
one-half cupful of sour milk with mim
teaspoonful of soda dissolved in it
Flour to make of the consistency of
cookies. Roll about one-half inch thick.
Bake in quick oven.

Steamed Puffs—Butter a8 many tea~
cups as there are persons to be served.
in the bottoms of each put three table-
spoonfuls of any kind of fruit, either
canned or fresh. Then fill the cup two:
thirds full of a batter made as follows:
One and one-half cupfuls clabbered
milk, a scant half teaspoonful of soda,
pinch of salt and flour to make rather
a stiff Dbatter. Steam twenty-five
minutes and serve with sugar and
cream.

Cheese Pingers—The cheese fingers
are quickly made and very savory. Mix
one cupful of flour, one quarter tea-
spoonful of salt, dash of cayenne,
one-half teaspoonful of baking powder;
rub into this two tablespoonfuls of buet(;
ter, add one-half cupful of grat
cheese, and mix a dough with ice wate:.
Roll out in ‘a thin sheet, cut in halé
inch strips with a jagging iron an
bake pale brown in a moderate oven.

=

Creamed Strawberries.—Dissolve half
a box of gelatine in one-half cupful of
cold water. Add three cupfuls of boil-
ing water, one cupful of sugar, and
strain. Let the jelly set—Iit should be
only half as firm as mostfje&lies——tg:?
stir lightly in one quart O ne, sweet-
ened strawberries, and one large cupfl\‘g
of whipped cream. Nearly fill custa
glasses with this mixture and put on
each a spoonful of whipped cream.
Serve very cold.

Daffodil Pudding.—One cupful of but-
ter, one-half cupful of molasses, one-
half cupful of granulated sugar, a cup-
ful of milk, three level cupfuls of flour
in which is thoroughly mixed ‘thres
teaspoonfuls of baking powder, one&
half cupful of finely chopped citron an
the same of small, seedless raisins and
a teaspoonful of cinnamon. Whip the
mixture until as light as possible, pou;
into individual pudding dishes an
steam for one-half hour. Serve with a
rich lemon sauce.

Union Oake—One and one-half cup-
fuls of sugar, one-half cupful of but-
ter, one cupful of sweet milk, six egg
whites, one-half cupful of cornsfarch,
three cupfuls of flour, two teaspoonfuls
of baking powder, one teaspoonful
baker's extract of almond. Cream the
butter, add sugar and eggs, dissolve the
cornstarch in the milk, and add to the
mixture. Next add the baking powder
and flour sifted together, and then the
flavoring extract. Bake in a moderate

Baked Bananas.—Peel four bananas
and cut in half lengthwise and then
across, making four pieces of each.
Butter a baking-dish and lay in the
fruit. Make a syrup of four Jevel
tablespoonfuls of sugar, one and one-
half tablespoonfuls of melted butter, a
pinch of salt, four teaspoonfuls' ot
lemon juice and one-half cupful of hot
water. Baste the bananas very often’
with this syrup while they are baking.
Bake slowly for about half an hour,
when the syrup should be quite thick.
Serve hot.

Rice and Strawberries—Boii half a
oupful of well washed and dried rice
in one quart of boiling water for twenty
minutes. Drain it and put into a double
boller with a little salt, a tablespoonful
of sugar and milk enough to cover it
Cook until the rice is thoroughly soft
and the milk 1s all absorbed. Make a
thick syrup of one cupful each of
water and sugar and let it cool. In the
center of a glass dish heap straw-
berries, arrange the rice around them,
and over the whole pour the syrup.
Serve at once, ?

one ounce of butter with two ounces ot
sugar, add the beaten 5
eggs and the ted rind of a lemon,
Then . | vally add the milk and
crumbs., Stir together and pour in-
to a buttered pie dish; bake for half an
hour or until set. Then beat the whites
of the eggs to & stif froth with one
ounce of sugar anj a few drops of lem-
e T e
sift a @ Sugar. over, -brown
lightly in the oven or before the fire.
Red Bean o:mma.—nouoa red or
kidney beans which have been left from.
a p:tevlous n:lenﬂ may b; used for cro-:
quettes; or they may be ‘fres re-
Soak the beans over ni%lh?t. %on
slightly salted water until very soft,
and then Press one pint through
a ricer, add the beaten yolks of two
eggs, salt ang eayenn? to taste, One tea-
spoonful of onion juice and one table-
spoonful of chop parsley. Form into
“ballg or cylinders, dip each into
slightly beaten white of egg, roill in
fine dry bread-crumbs and fry—three or
four at a time in smoking hot fat.

Honey Mut Sandwiches.—These are a
dainty delicacy for afternoon tca. To
make them, have a jar of strained gol-'
den honey, some finely chopped walnuts,
almonds, pecans that were blanched be-
fore chopping, and a number of the
small raised quick biscuits that may be
found in any first-class-caterer’s. After
heating these by placing them in the
oven in a closely . covered pan, first
brushing each one over the top with
milk or water, split. each one and sp !
with the honey, with which has been:
mixed the nuts, in the proportion  of
one tabelspoonful of chopped nuts to ]
each two tablespoonfuls of the honey.

Banana Float.—Take a small box of
gelatine and dissolve in one teacupful
of cold water one hour. Boil three

ints of sweet milk and three and one-
ga.lt cupfuls of sugar together. Keep
out a little of the boiled milk and stir
into the gelatine, then stir this into
the rest of the milk and boil ten min-
utes. When cool stir in six bananas
that have been broken to pieces with a
silver fork. Mix thoroughly and set
‘'on ice. The next day, one hour before
serving, take a quart of rich cream,
sweeten to taste, flavor with vanilla
and whip it well. Put the frozen ban-
anas into a glass dish or bowl with
the whipped cream on top.

Cherry Oake.—Pour hot water over
one pound of candied cherries, let stand
a moment, drain, dry in a cloth and
set in the oven opening to become dry.
Take one-half pound of crustless bread
slices in as much milk as they will ab-
sorb. Add four beaten eggs, four
tablespoonfuls of sugar, four of warm
butter, one-quarter pound of boifled and
grated clestnuts, a dusting of cinna-
mon. When these Ingredients are
mixed well add the cherrles. Pour in-
to a buttered shallow pan, brush the top
generously with butter, strew much
sugar and cinnamon, and bake slowly
in moderate. oven. This is deliclous
served with ghocolate.

T'll stop your pain free. To show you
first—before you spend a penny—what
my Pink Pain Tablets can do, T will
mail you free, a Trial Package of them
—Dr. Shoop’s Headache Tablets. Neu-
ralgia, Headache, Toothache, Period
pains, etc.,, are due alone to blood cone-
gestion. Dr. Shoop’s Headache Tablets
simply kill pain by coaxing away the
unnatural blood pressure. That is al.
Address Dr. Shoop, Racine, Wis. Sold

Lemon OCustard ~—Boil one |
pint of milk and pour it over three
ounces of fine b ~crumbs. Cream

Healthy Food for Healthyr

- A Good Motto.

Table Syrup :

: u the favorite with the tiller of the
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oven.

by all druggists.




