. longer to bake than piain cake and the
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WHITE HOUSE COOKERY.

Cholce Dishes Contrlbuted by Mugd Zle
mann, Steward of the Exuecutive Manslon
at Washhigton,

Winter Vegetable Soup: Scrape and
slice 3 turnips and 3 carrots and peel
3 onlons; fry all with a little butter
until a Hght yellow and add a bunch of
celery and 3 or 4 leeks, cut in pleces.
Stir and fry all the Ingredients for 6
minutes, and when fried add 1 clove ot
garlic, 2 stalks of parstey, £ cloves, a
lttle gratea nutmeg, sait and pepper.
Cover with 3 qts water and sunmer for
3 hours, taking off the scum carefully,
Strain 2nd serve with croutons and rice
or vermicelli may bhe added.

Potato Fillets: Pare and slice the po-
tatoes thin; cut them in small fillets
about Y4 in square and as long as the
potato will admit  IXeep them In cold
water until wanted, then drop them
into boiling lard, and when nearly done
take them out with a skimmer and
drain. Boll up the lard agaln, drop the
potatoes back and fry until done; this
will cause the flllets to swell up and

puftf.

« Chicken Dressed as Terrapin: Select
Young chickens, clean and cut them
into pie~es and put into 2 stewpan with
Just ¢nough water to ¢ook them. When
tender stir into the chicken % cup but-
ter and 1 beaten egg. Season it with
salt and pepper and 1 teagpoon pow-
deréd thyme. Add 2 hard-bolled eggs
coarsely minced and a small glass of
;\;?e Bofl up once and serve with
¢elly.

Qyster Salad: Draln the llquor from
1 qt of oysters and put them in hot
vinegar enough to cover them placed
over the fire, let them
plump but nat casked and then drop
them immediately into cold water.
Drain off and mix them with 2 pickled
cucumbers cut fine and 1 qt celery cut
in dice pleces. Add salt and pepper for
seasoning and mix all well together,,
tossing up with a silver fork. Put a
mayonnaise dressing over the whole
and garnish with celery tips and slices
of hard-bolled eggs arranged tastefully.

Washington L.naf Cake: Three cups
sugar., 2 scant cups butter. 1 cup sour
miik. 5 eggs, 1 teaspoon zoda, 3 table-
spoons cinnamon, 3% nutmeg grated, 2
cups raisins, 1 cup currants and 4 cups
sifted flour Mix in the usual order
and stir the fruit in at the last, dredged
in flour. ILine the cake pans with pa-
per weil buttered. This cake witl take

heat of the oven must be kept at an
oven temperatare,

Orange Rnlv-Paly- Make a ight
dough the same as for apple dumpiings,
roll it out Into a long narrow sheet
about 3% inch thick, Spread thickly
over this peeled and sliced oranges,
sprinkle plentifully with white sugar,
scatter over all 2 teaspoons grated
orange npeel and then roll it up. Fold
the edges well tagether to keep the
Juice from running out. Boll in a floured
cloth for 1% hours and serve with a
lemon sauce.

Dominoaes: Have a plaln eake baked
in rather thin sheets and cut into small
oblong pleces the size and shape of
a domino, anly a trifle larger. Ifrost
the top and sides. When the frosting
13 hard, draw the L.ack lines and make
the dots with a small brush aipped in
melted chorslate. These are especially
nice for children's parties.

Apple-Puff Pudding: Put 14 1b of flour
Into a basin, sprinkle In a Jittle salt
and stir in graduaily 1 pt milk. When
quite smonth add 3 eggs: butter a ple
dish ang@ pour In the batter. Take % 1b
of anpples, seed and cut In slices and
put In the batter. Then place bits of
butter over the 0p and bake three-
quarters of an hour. When done,
garlnklc sugar ow - the top and serve

ot.

Trifles: Work 1 e and 1 tablespoon
SuRar 1o as much flour as will make a
st paste. Roll it as thin as a dolar
and cut it into small, round or square
cakes. Drap into belling lard and when
they rise to the surface and turn over
they are done. Take them out with a
skimmar and place on an Inverted sleve
to Qdrain. When served for dessert or
supper, put o spoonful of Jelly on each.

range Tartlets: %ake the julee of 2
large oranges anfl the grated peol of 1
orange, ¥ cup sugar and 1 tabdblespoon
butter.  Stir 1 Jarge teaspoon corne

remain until )

add to the mixture. Beat all wel to-
gether and bake in tart shells without
covers.

REQUESTED RECIPES.

Raised Brown Bread: One pint yellow
corn meal, % cup yeast, % cup molas-
seq, ¥ teaspoon salt, 1 salt spoon soda,
1 pt ryc meal. Put the corn meal In
the mixing bowl and scald it with boil-
ing water, just enough to wet it; let it
stand 10 minutes, then add cold water
cnough to make a soft batter. When
lukewarm, add the yeast, molasses,
soda, salt and rye meal, Beat {t well
and let it rise over night, or until it
cracks open. Stir 1t down; put it In
buttered and floured tin to rise again;
sprinkle flour over the top. Bake in o
m?dcrme oven two hours.—[Mrs Lin-
coln.

Hop Beer or Iome Brew: Put 3 gals
wiater Into a porcelain-lined or granlte
vessel, add 2 big handfuls of hops., Bolil
for half an lour and add 1 pint wheat
bran and 1 qt molasses. Boll 15 min-
utes longer When it is milk-warm,
add 1 teaspoon light yeast. Set the mix-
ture in a warm place to ferment for
a day and night, after which it may be
bottled. Secure the corks with wire or
string and lay the bottles on thelr side
in a cool place.

Ginger Punch: One gquert enld water,
1 cup sugar, ¥ lb Car.on ginger, % cup
orange Jjulce, ¥ cuxn lemon juice. Chop
ginger, add to water and sugar, boll
15 minutes, add fruit juice, cool, strain
an dllute with crushed {ce.

LEMON PIES.

Lemon Ple with Upper Crust: Stir 1
heaping tablespoon flour in 2  little
water until It becomes a smooth paste,
add 1 cup cold water, the grated pecl
and julce of 1 lemon, & gscant cup of

granulated sugar and a little salt. Str
this mixture over the fire in a double
boller or a small dish set in a larger
qaish of botling ~vater. Cook three or
four minutes, let cool and add a we'l-
beaten egg. Pour this flling lato a pie
plate lined with crust, cover with thia
crust, dampening edges with milk and
pressing well together. Cut an opening
in center of top crust for cscape of
steam; bake a nlece brown in a brisk
oven.

Custard Leman Ple  Mix together
& cup sugar, 2 lheaping tablespoons
flour or 1 of corn starch, the julee and
grated peel of 3% lemon and 2 well-
beaten ¢ggs. Pour a nint of balling
water over the whole, stiratng well, Set
this mixture over the fire and stir until
it bolls and thickens, Turn into a pic
plate lined with paste and bake as a
custard pre. Set away until quite cold.
Beat the whites of 2 cggs to a stift
froth, add 3 tablespoons powdercd
sugar. spread over the ple and set in
a moderate oven until a lght brown.
Serve when cool —[A. R. Aunable.

Raised Graham Bread—Iour cups
graham.flour, ¥ yeast cake, 1 teaspoon
salt, 1 qQt warm water. Mix teogether
fn a sponge and ratse. When rafsed (in
three or four hours) add 2 qts wheat
flour, rub into it lard or outter, size of
an ¢gg. Add ¥ cup mo'asres, 2-3 cup
sugar, % teaspoon soda. Lfix with the
sponge and kneal as fo~ white bread.
When ralsed mold In loaves and bake.
This quantity makes twd lcaves.~—{Ma, |

Dark Sour Milk Cake—One cup
sour milk, & cup butter, 1 ¢gg, 1 tea-
spenl soda dlssolved in sour milk, 2
cup sugar, not quite 2 cuns flour, splees
and fruit to sult the tasie. Some use
1 teaspoon cinnamon, cloves and all-
spice.—~[Ma.

-

Baked Eggs—Dreak § cggs into a
well-butterr i dish, put in pepper anad
salt to scason, and between cach ¢gg a |
bit of butter and 1 teasxpoon of croam.
Ec\: ?z‘ oxen and bake adbout 20 minutes.

Pork and Rice—~Cut fresh lean pork
inte small pieces and place In a deep
kettle, #eason with salt and  pepper,
cover with water and stew two hours.
At the end of that Ume ada 2 cups rice,
and as 1t awells add water if necessary.
Scrve hot.—[L. M. 1

Eggs with Tomatoes—Scason <with'
s2lt & pint of caancd or freshly cooked |
tomatocs, hreak 6 eggs carefully into a

starch Into the Juice of ¥% lemon and

dish and slide them x(:ml‘;?Z over the top'

Dixie, N Y Willlam M. Loarned,
ST ———————————;

business {n order to be cured.  Naturo has produced
a vegetatle remedy that will permanently cure
Astima and all diceases of the lungs and br hial
tabes. Having tested its wonder{ul curative pewers

sufforing, 1 will send) {reo of charge (o all sufTorers

At

of the bolling tomalogd As the whites
stiffen, prick the yulksg cook a fow min-
utes and pour over sglices of bultered
toagt—[S. 12 W

OUR PUZZLE CONTEST.

We shall glhie you the usual number of®
puzzles for March and 15 prizas will bo
awarded. the first of which will be a
witeh, The contest will bo governed by
the following

RULKS.

No two answers will Le allowed to any
question: that 18, you must not say tho
answer ia (his or that, Answeras must hHo
matled within 10 days of the roceipt of
the issue of the 15th, Tho contest Is open
to cvery subscriber or ond member of
the famits  Write your answers plainty,
and be sure and spell your words right,
s a misapeiicd word will throw out tho
auBWer, MAwaya Write your name on ove
cry set of answers, 18 any set without
name or addreas will be thrown out, An.
swers may be sent by letter or on
as the writer chooses. Address all an.
swers to the Puzzle Editor of Farm and
llome, Springfield, Aass,

FIRST INSTALLMENT FOR MARCH. wat .
1. A Geographical Story—Make sense by | § 4n Elo(nmﬂchdwamhmwm’::z&m"
putting in words to correspond with the engraved on the works—sully guara: '

name of the town mentioned.

John Jones was a (town {n Va) with a
(town in Ky) reputation. o was at work
on o (town in Mich), when he had a
{town in N J) from one of the (town In
II). The (town In S C) was fmmediately
sent for, who at onco summoned help

isawarded byall
excellence to

time accuratély,
them in cases to_suit, = Ask
jeweler why the Elgin is the best

LGIN

Ruby Jeweled Watéhes.

They are made to endure and tell
All jewelers sell

“The Ways of a Watch"—ournew

booklet—sent anyone on roquest. -
ELGIN NATIONAL WATCH COQ., Elgia, itl,

judgesof mechanical

our

from the (town in Kan). When the man
came he gave hlmm a dose of (town In
N ©). and proceeded to examine him to
see If he had broken his (town In Ga), on
which he (town in Wash), After careful
oxamination it was found that he had
sustained no Injury {o his (town In S D),
and the doctor consented to his (town in
1V Va), He was carrled to his (town in
Col), where hls young (town In Tenn

was walting to recatve him, having hear

uf the (town in Mda).

ANSWEKRS TO THE JANUARY CONTEST.
1-—-Peerless, ” ]
250,

095,
$=~-Perpendicular,
4=Al 13 falr In love and war.
5—-Quehee Shunghal Damagecus Pesth.
6=1T¢ who by the plow weuld thrive,
Must either hold himseif or drive.
PRIZE WINNERS YOR JANUARY.
_ Rosa ITyde. Md: A I C. DBlack. Minn:
Willtam Al Clark, Mass, Olin Olsen, West
Salem, Wis: Charles Day, Mo: C. Everctt,

will

)

ritory
1made,

r08ITL
and Heckban
a0,

clothos.

labor and t’?ﬁ? AO{.NT
WANTED. Exclusive ter

T

{ven,

Poriland Mfg. Go. Box -3, Port

TERRIFF'S
PERFECT,
WASHER °

SENTONT
sals Fxlu.h not sathifactory money

ha refunded,

& GUARANTXK to wanh,

ascloan ascan be doneon the
ven to the wrist-
861 the most solled
shirt, and with far greater

Doee_not wear out the >
noumizes soa;

1AL 2t whole.
VLD under &

o —
-
-

=

Big wwoney K
and vﬂou,

B¢
Wige

Pt ]
e\

Kaa: Cyrene Griffis, Pa; Amy T.

Wash: Gdorge A. Clough, N 11t Mrs Mary

I llowo‘ Neb: L. T, Partridge, N Y Xd.

win E. Dlake, Me: W, . Wiate, h\;nss. C
a;

A CURE FOR ASTHMA.
Asthima sufforers neod no longer teave homo anQ

AORRTS
. WAXTED

THE WORLD'S WASHER
) NO MONKY IN
ADVANCE,
No money pald il you're ":.'

J ed. Waxhcs eany. Gloth
N whito as anow. Nootneriikett
Ipay frelght. Circulars free.

\ ©. ROSSK,
2 182 uu-l'-x. 5

Lineels,

Ntheels,

1 thousantls af cases (';Nh 2 rocord of 90 per cont
paananently cired), and deairing to relteve human

from Asthma, Consumption, Catarel, Bronchitis and
Norvous f1isoasos, 118 reeipe, in, German, ¥raneh ar
Ruzliah with full direetions for preparfng and uatng
Sont by mnail, Address with stamg, naging  this
Q?l;t,‘n WV, A. Noyes, 720 Yowers® Block, Rocnoster,
NoY.

{enil

Hlaod
Matied

only sares

SARSIPARALY

Hlla

fler than liguitd es
'

10 &8y »

vard
t up in capiule form. Jican

tews {01 S cents.

GAPSULES.

carried with you end is mors Dotent as & blood puri.
pesila, and ccets muth lees, cnn,: ol
nd Nkiv Diseases, Serafnla, Rhcumatism, Gout, ele

Sarsaparilla Capsale Goy 238 Arch 8ty Phikada, Pa,

BOBIBOL

>

The New York Wo

: "THRICE-A-WEEK EDITION

156 papers a year for $1.00

o 3

DA

Id}

e e e Ve vy

X It has all the merits 0f & great §8 daily atthe price of & dollar weekly. It prints

R tho news of all the world, having

K and other speclal departments of unusual 1ntetest,

With anr {nterasts atlll extonding throughont the world, with our troope

special correspondence from all Important news
13113 on theglolie, 1t lias Lrilliant 1llustrations, stories L

. },o ﬁmt authore, » capital ¥
K hunor page, complote markets, departments for the househo

d and roman’s work,

tng

in tho Pigitppines, and the great Presldential campalgn too, at hand, ite valueis 3

o
¢ furtlicr incioascd. 4

A GREAT OFFER

Dy specia) arrangemeLs ‘with the publisbers we are enadled to offer the
THRICE-ASWEEK WORLD and RARM AND HOME,

. Both One Year for only $1.05.

. You thus recelvo a total of 180 Papers for tut ittlo more than half a cant aplece. X

e WEBSTER DICTIONARY FREE °

1f your subacriptlon 1s sént immediately,

willbe fournd elscwhere in this tasua, Now,
coples 0f The Worlll asut frec-on applieation. .

AR ANRANIRARR AU MANIARACYRNNEN

Addressal) ordors to‘F ARM AN D HO

v..

; we will inclnde a copy of THE GOMPRE-. ¥
NENSIVE WEBSTER DICTIONARY, contalning 50,600 wordls,n full description of whish
ien, 13 tlie ime to subecrile. Sample
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