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ONE f te last crops tu bu gaUered in is
thte hlonely but useful poto. Whilst iL
is truc ttat :oitie peopie, if onq suit) bu
allowved te say so, aire intetiperate in

tiir uige of thte pot.atua, still the fauct romiains
tliat it baws riucls, very inucli ini its; ftvor, as une
of our stAtpie articles of foodi wbieî weil groii and
weoil cooked. ire peLta is itainiy ewtter aiud
starch, but in aIse ricît ini saits, wlticlt art- tncces.
sary te a heaithy condition of tire- blood. St.ardti
forîtîiiig suueh a large pr'oportiont of the pot-ito it is
classed tiiuii- Lite foods as a carboltydrate, or a
lieteiviing food ; anad te ntnke a fully nutritieus
dish it should bu conbined witla tente fiosîti and
naiubcle-foringi food, suci as uilk, butter-, eggs,
etc.

lThe Il petato plan," introduced by Mayor Pi-
-Crec, ai Detroit, lias preveti sucît a sttccels Llt iL
is to bc hoped that Catadian towzts and cihies will
tot be backward ini foilowiîg "e good ait exîunple.

Creanaed Potatoes.
Put one t.ablespeoiafui Lutter ini a firyiîtg, paît,

altd ivîteil it bubsble-s add alo talblespoon)fril fleur,.
Add otie cup hot ianillk, wkth siîlt and pepper te taste
Add cite pint cold boiled pot4itoes eut itit
sinai) dico. Cook tutti) thoroughiy ht. Garniàt

tite disls witlt chopped or whlîce parsiev.
Potato Croquettes.

'Uw<. cups e! cold ita«%sied petaLtees froc freint
luips, t.wo eggs beaten te a creain, anc tabiespooi-
fii cf inclted butter, sait auid pcpper te triste;
formn into littie çoeesliapcd roils, rol i)1gb t.iy ini
fleur, tenin beatcu cgg, andi lastly inito cracker
crumbs, antd fr3' in lbot lard or cottucîe.

Scallopod Potatocs.
Butter a i>akiîtg dishi-pare potaitoes, and ct.

tirete iitto t'ory tlîiî slices. P~ut it te disît a layer
cf 1)tbt~tt,qatid.qpriikle liglitly witliç.altaid pepper,
-sud a litUe butter : tis.t aoltor layez' oi pottocs,
etc., until the disi is nî'arlv full. 'fbei fill %witi
miilk or creain. Baki' for aità tour anid a liaif.

Sa.ratoga 1potaioes.
PJecl andi slce i'v:'y thilt six large p)OL«taes, ruat

tîtoi into col<i water for ait b'ur, then thorouffîtly
dry the oinat a dlean towel. i)rop e=Ii slice
separatoiy ini a L-oule- of! boiiing lard or cotolesic'
fry unt.il crisp and o! a ,e)ldei brown caller-. Take
euit cf the 1)î,llitÇ" oal witl a spdhshpd'ire
eg- beater, drain oia a îbieu' of poi'ous lirowît or

wli - itcien' paper. sprinkle witi Fait whiie t

Potata Salad.
<Une quart of piîtatoes, boiieei witiî skins n
MWi s1itail tviitî' <aitaàl, tt.i) tospe fus olive

oil, pepper andi salt, ndai a littie pn'siev .oie-hli
clip oif wcakd villegar. tl Xvlîied a taIiîcpouiful of

nagnviinegar ias leiet added. .After the
l>0eý tri, coaid rut iitt4ib sîtaîl %quares cliol tuie

Onion anid parsley ve'rv fine, andiu itix aIl togetîter;
puit itpot titi' ici', or lus a cuîld l .ace for aheut ait
hetur befîîre er, iing.

Conlrad'o Potato Salitd.
toil tireï, large. swert piîatte'o, ut. iinto liai!

inr'l squa-rps. Add te ilhe pointes tvn staiks tif
creent. Cut trit" ers .nl Iiece.s, -pason 'vit),

.'alt lire pepper, and p.îî' laver a 1Freîîci, dreing;ii
liid L ftilli'ws. Tter lîepeîtsa l ad <il,

twet of "titegar, eile îexlpNîîtfut fiîtel 3 clinlppd

the salad stamd on ire et' ini a il pince fier two
linurn. Ga>rninlt ivitutah l, olives and par.gley.

1Ihfav3 lately been rcaiding a niost interesting
little book by Loui-so Rogn, IlHom, to Feed Chilà-

reon," and it secuts to me that ail the inothers iintt
wlto.e haudi; it ntay liappeal 40 fail wvill Ileartily
thank Miss Jieganu fur itaving preparcd in suuli an
itercstistg mnanner-al reviow, as it wcre, of ail thte
bebt t.hat Is beori written uponi that ilust iîniport.
suit Subject--te food of thle rising gencratiot.

'f'ile feîv recipes Llitit Site gives lire well Choses),
anid ail the directions are mcost siniply idt plainiy
-given.

ire v'olume is of a cenvenieut size, and besides
is bousid so tha., it w~il lie open by itseif ; ai-
Logethler it i.4 a inost intercsting and pleasant
book for niothers, or anyone wliu lins to do with
citildren, to rend.

IL wlvi be seen by the following extract frot a
sermon by te 1tnw. «Madison Peterson, D.D., of
Nuw York, "lUpeti Youug Mein and Jric,
that te subject of hiouseliold traininîg and donies.
tic science is gainet grc'und in pepular opinion.
Hie says tiat "ne mats l.w what a girl's acconiplishi-
nients niay be, lier education is itncoàtiplete if sie
lisnot soie knewledge of haîke.elogy, boil.ulogy,

roatst.ology, st.itch.ology nd %vn.ooy. on-
der hiow loti- it wvill be before inankind ina general
wvill bc inbued wkih tire saisie ideat, and doniestie

scieceIC becoîtte a recognîzed part of a girl's educa-
tien.

One of tse niost convenient articles that I bave
seen lat.ely of thte labor'saving nature, is a smail
table oit casters, wvitit a tuevable zinc-iined tray on
top),.and a sheif ltalf-way down wltici w'as for relling
froit the pantry to datting-roout oz- kitchen, with
dishies, etc., thus savingi steps antd timle :and whly
should titis net be as; important an object for a,
liousekeeptr as for te nurses in loptletc.,
wlîere tables ofai alike nature are considered a
nece&.ity, and net a luxury.

Brolled Oysters.
Select large oystci's. Drain theni on a dlean

cIe .lt, turning tsent frot mite side te te allter, to
mnake thein as dry as possible. Nleniwiile s;ofteii
sorieo butterand seasoît sene -- racker- cruibs iviti
sait and pépper. Thon, htolding cacit oyster on a
ferk, dip it inte the crunibs, titeèn isito the ineited
butter, antd atrain iitto the cruinbs. Arrange
titeur in an oyster.breiler (wlticlh ias lite wires
inucit doser togetilier tItan in ordiîtary belr>
and broil over a litt lire for about two minutes,
t.urning thte b)roiler evcry few seconds. They
should net b' silirivellc'd but pluirnp, soit, tender
and juicy. ire sait, and pepper ina the cruînbs

w:isr:ticiently scaseta thei.
Oysters Ronsted In the Shell.

WVa.-it tire slieils very carefully with a 'brusli,
put tltenai in a wire broiler gaver glew isng coals ; the
roussi part iloiw» se as to hûi)1 thte juice. Cork

tluent quickiye t.urini-- once or t.wice until tlie
slielis open. Tlîey iay aiseo bc(lonie in et quick
()Vetil. NVlîet dlotie reineve thte upper itaif of te
shieli; scasen zliena quickiy witit sat> pepperand a
tinv bit of butter, and viniegar if likeci ; nd serve
then wlîilst they are very hiot. The truc oyster

llave,r in de-iihfu)iy dr'velopec by prcparitg in
titis 'vav. Il ey mnay also hoe scrved %vitli inelted
butter, se.asoncil witi siait, peppc'r sni lenion juice.

COv.-tetrs are a Iiiglly prized focdI, tiaeugh1 why,
it in diiliuit to say,' as tiîey arc net easy of disgcs.;
tien ; nrl are. tiey very nutriius. Blut t.hey arc
acceptable te ii<îst plates on account of teir
delicaur insinuat.ing iln'or, naiprobably they are
ceaily valuiabie for the sat.s thley Conitain. flut
the grcatest posbecare is nedecd ini their pre.
paration, lis many cases of illne&s, anad even death
liave Iben cztied hy Cnt ing nysters no lng dead
that peiiiiirtus ziubstances lind fornieu ini Lin.
Aise it i.i wvei tie reinembel)r whien cooking nystent

that tihey ire ;niinly c'o;pnsrd of ani aiiatroinus
juicri wli increnc.s-ii l ardness, ivit-i t n inemase
of temiperature just nis tliA -wlite vr aiunern of an
rgg ttees-; thèrefore rtubject ternt to a low temipera.
turc, and for a sh;ort t-ie, braring in mind tmat

1 0T'. in to cooking tenîperaturo of albumen.


