
MEATS Continued

CHEESE FONDU K. V. Ad*ni».
1 VIT SCALDED MILK.
1 VIT BREAD CRUMBS.
!ti VIT GRATED VHEESE.
I TA HLEHPOON HVTTEll.
'a TEA K 1*00 N HALT.
• EGGS.

Mix t«Il luit tin* eggs, then a«ld beaten 
yolks of i-ggK. Fold in stiffly lieaten 
wliitoH. Turn into well buttered linking 
dish. Ha ko 20 iniiiuti*» in moilerate ovi*n.

OMELET Mrs. jVrrv

•"» BUG* (lieaten separately).
1 VIT MILK.

1 TABLESPOON ELOVIL 

1 i TEASPOON BAKING 1*0WBEIL 

PIXVII OK SALT.

Mix Hour, etc., with yolks, and add 
whitos. Put butter size of a walnut in 
frying pan, hunt until it Logins to smoko, 
lot cool slowly. In alsiut 10 minutos 
put in lmt mon to brown. In alunit 5 
minutos fold and sorvo at onoo.

CHEESE SAUCE to Serve With Hard 
Boiled Eggs—Miss H Rowntroo.

11 TEASPOON MVSTAHD.
I TEASPOON SALT.

1 TABLESPOON Bl'TTEl:.
1 TABLESPOON SWEET MILK.

To the aluivo stir in 1 tablespoon of 
flour until frothy, then add 1 pint of 
sweet milk and 
a little red |u>p|u*r. 
boiler until tliiek.

SAUSAGE ROLLS

Roll sausages separately in good pie 
«•rust and bake in moderate oven alunit 
.'111 minutes. These are delirious served 
with tomato satire.

i flip grated eheeue and 
Cook in double

VEGETABLES
STUFFED TOMATOES A. Vokes. BANANA FRITTERS Mrs. Chant.

Wi|u« and remove thin si ires from the 
stem end of six medium sized tomatoes. 
Remove seed and pulp, sprinkle inside

1 PINT KLOl'l;
teaspoon hakim;" powder (sift­
ed in flour) 

bj PINT MILK 
1 TABI.ESPOON BETTER.
1 TEASPOON SALT.
2 EGGS.
2 or :i BANANAS.

of tomatoes with salt, invert and let 
stand half-hour. Melt 2 tablespoons 
butter, add half tables|uiou finely rhop- 
ped onion and rook ô minutes. Add half 
rup finely chopped cnok<*d cha-ken or
«•old meat, half rup stab- soft brea«l 
rrtintbs, tomato pulp, salt and pepper to 
taste. Cook Ô minut«*s. then add 1 egg 
slightly lu'titen. Ib-fill tomatoes with 
this mixture. Sprinkle with button1 
numbs, place in groas«*d pan and bake 
20 minutes in the oven.

lh*at eggs light, mid milk and salt to 
them, pour over half of mixture on 

When lu>aten light and smooth 
add remainder and the butter. Fry in 
«loop fat.
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