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]Household, Suggestioà&s
Cooklng Potatoes. IMildew.

Mont girls, we belleve, who have A weak solution of exalle aCld wiIli re-
nover seen ta the boiling of potatoe.- move mnildew from white linen or cot-
imaglie It to be one of the easiest ton; It may be necessary to apply it
things n the world. But this is a mfore than once, After the stain la re-
great mistake. There are soverai meth- moved rinse the garment ln clear Warmn
ods of deallng with patatoes, each one water.
of wbich requIres cars and attention.
They may be boiled, wlth or without
tneir skins, baked or roafted ln the Sog ae
aven, eut Up ln thick sucees and baked Thng ak.
In a pie dbsh ln the aven, or cut In thin Te Ingredients for spenge ginger-
onlces and fried ln ballan fat. bread are as fallOws. 'One CUP 0f saur

Most houneholda have ¶een more 4pr iD k, ane cup of molasses, a table-
leas "treated" te patataes served up ln IsPOafiful 0f butter, two ogga, one tea-
a very unsatisfactory condition indeed. spoontul. of taking soda; add aulffilnt
In the flrat place, when bolied, suffil- flOur ta make a rather stiff batter.
rient water ta barely covQr them shauid Bake ln a shallow cake-tit iln a moder-
be used, and they should ail be eut the ate oven.
saine aie It stands te reason that a
larger ptato will require langer time
ln which ta become aof t than a amalier Cracker Pudding.
Oine, though, judging f rom personai ex-
perience, this consideration la one as Mlx ten ounces otf lnely poundod
often neglected as flot. Then, too, much craCICrs with a vino0-glasarul of wine,
water la fatal againat that dry, flaky a littie sait, hat a nutmeg, three or
appearalnce 80 much to be desired ln four tableapoonfula of augar and two&
balled potatOes. After boling ten main- Of melted butter. Boat six eggg t aa
Utes, gently for old, fast for new, it ls froth, mix them wlth a quart of mili
a gond plan ta throw away mont of the and turn theni On ta the test of tnts ln-
water, not all% allawing another ten gredients, Let the pudding ren'ain
minutes ou gentie lient with the lia on, until the crackers boglu ta soften, then
then steam wîth lld off for five minutes. balte It.
it la not sale ta bail or roast potatoes
ln their ekins for some littie whlie be-OaneM mla.
fore the appearanoe of the new season'sOag ataae
crop, an hour or mare, act-ordini;ta ]Remnove theoseods from-but a* flot
sîze, belng required for roaating ln a peel-tweive large or fifteen samal or-
maderately hot oven. The skin should anges and six lemons. Cut bath Into
bie soft, and the patate itself also whem thin suices. Plour tbree quarts of coida
the latter Plan ln adopted, iarge-sized water over themn and Jet stand- forones belng preferabie. Nlcely roasted r.rty-elght bours. Put lnto a preserv-
potatoes, eut lu two, allowed tu steamn, Ing kettie and rck sIoWIy untl ptender.
with a lump of butter, make a delîciaus Aid six paunds ,0f . sugar; if desireu
and economîcài supper. very sweet, add mare, and coqk untili

.8aaed potatoes are aise deliclouS, the conslstency of OrdluarY raamalade.
Tfley shauid tlrst be poeled. By the
way, unueof the most valued cuilnaryGrnAplChtmy
possessions of the wrIter la a. tin po- re plecMfl
tata scraper, with a amall <rater at one Pare and cors six pouda et greonlng
end of It. It cost 5c, but la luvaluablo apples;' bail lu one quart of vinegar;-
ln anothor senne, thaugh It requires set off until cool. Bail tuo pOundiiii0f
mre littie practice ta ensure easy and maist brown Laugar ln one pint 0f vine-

speedy manipulation. It lis, in addition, gar; add two polùnds of Sultanaraie ns,
far more sparing of the potalto tbau the iWashed, picked ana drlgd, 4nd fou rcrainary knife. But ta rcturn to, aur ounces of sait. Mix weil together with
peeled potatoos. Whleh muet flot b. too more vinegar If tea thlck KReep on the,mail, back of the steve oue day. alowly atm-

Allow the fat lu your meat titi, of mering, atirriug occaianally with aWiich there should be a generous sup- waoden spoon. Bottie OnL tho neat day.
Jly, ta become hat, put the Potatoes___
around the meat (an hour as the tnme
hecessary for cooking them), and baste Green Goouben'y Cutney

alog wth he attr. Heat the vege- This relnh bas flot yet beoc>me coin-table dish and serve as hot as passible, mon ln America, tha,1r t i tound onAnother plan. la to eut potaton luail well-suppllecl Euïllsh 1tables, Fourthickish suices, place them ln a buttered Pounds green goosebierries (nat toPie-Elish, and caver wlth milk (skam ripe). % ounce Cayennue pepper, 2 unceawll serve the purpase), thon balte la à garIIý, 2 ounces dtied ginger, 3 poundalnaderately hat aven for an hour or nu la ngr 2ono maad ed
erip ataie ad nft nale. hlped eant quarta lient vInegar. ]Put the bier-otatoes are vory tasty. 'bey Bhould ries, whon picked over. Iuto a preserv-be ecut ln thin lilces, put lu boling fat lng kettie with eue quart of vinogar(dripping or lard), or any pleces ot fat aud sugar and let simmer for an heur;Ineat or bacon help ta make up the pound the seeda, garlie. etc., and add,flecssary amount), and fried, fist OIL stirring with wooden spoon; when weitue aide, then on the other, tili ready. mixed add more vinegar untli the mnassServe as hot as possible on a diah pre- la 0f proper consisteucy for chutney.Vliously heated. The French folk are Cool and bottle,

adepta, at this method of treating pota-
toes, as the writer bas recently »roved.

Rie Balle.
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Caulifower.Sweeten plain blled rie to tante andCaullowr.add while hot the beaten yolk of ait eg%,
Cook a caulflower untIl Tory tender and a. _piece of butter the aise of a wai-

ln boiiing water ta which han been nut. Ferm Into littie balle and presa
added a teaspoonful of sait. Arrange l ite the centre of each a tablespoufula deep vegetabie dish -and pour over Ito preserved atrawberrios, peaches orother fruit (having dralued off thea sauce made by creaming baîf a cup-~ syrupcrulyegadbadumfui or butter, thten adding baîf a cupflil and p refnho utte.Rog ln br erbofolng àe andacpuofgte sugar and serve hat with leman sauce.cheese; stir over bailiiug water until A caudied cherry, a raiSin and ane orthe cheese ls melted, remove from the two chopped almands or waluut meatslire and stir ln quickiy the yolks of twe ma se o fligtogv vreyeggs, beaten with a saltspoanful of alt. mTMe berse foiuin agie lnare.Season hlghly with cayenne pepper and cookiug, and the resuit is a pasty, dis-sere er ht.tasteful mass. Properiy coaked. each

kernel ls separate, white and tender,
and the dish la extremely palatabieCreamed Celery ln Tomato Cups. serve eltherbwth meats oDr as a sweet.outciculr iecs ramtu itm Iighl sale wae, Inpientjy ofCutou iulrpee r tesongghl atdwt, which abould beend of several large tomatoes, and re- boiling rapldly when the rico la addedInove Part of the pulp. F111- the tomat- tu it, and should bo kept no untIl It laOes wlth stewed ceierY to which has cloue. It should nat ho stlrred, butbeen added a cup of croam and a table- when done drained qulckly lu a coanu-Spoonful of meited butter and season der and riused with coid water.tu taste. Cover the openings wlth This plain boiled rice uiakes a doii-browned breadcrumbn and balte In a Clous foundatlon for Innumerable made-slow oven for haîf an hour. Serve en dishes ana la frequently' Preferred ta1'ounds of hot buttered toast, breaucrumba as a stuffing for turkeys
and chiceos. Tn many uorthern homes
whero this cereai 19 used auly as a des-Pork and Beans. sert It wouîd doubtiess prove a deiight-

'When -prepring New Englaud perk fui uoveity If tried as a part of oach
and beans, tharoughiy pick, wash and <ourse In the dinners served day after
soak over.nlght une quart ef beana. Inu sy.
the morniug pour off the water, place ice may ho added ta mnany soupe
the bearus lu a kettie and cover thom w1th advautage, servedaua an entreo ln
'With hot water. Balutlth-kn arlous forma, usod as a vegetable wlthBoiluntl te sinsmeats, or may form one of the lngrech-readiîy fal off, thon place them ln a ents ln makIug a doudcous salad. Thelarge earthen boan-pot. Serape and ways ln whlch It may be combined forthloroughly dlean three-quarters of a dessert dishes are tbo Vieil known toPound of fat sait pork, slash the rlnd rqieeueaig
ln striPs and Place h he bereqiresaueraal_

iOWig terno cvorIt level with therind. Add one tablespoonful of mlai-
ses and a pinch of mustard. F111 the
ro0t with bollng water, Place It In a
mnOdirabàly hot aven at about haif-pant
eight l n jhe morning, and allow It tareniain there ail day. As ofteu as the
Wilter <vaporates renew It until toward
ste close of the day, when the rinci of

tue ork may ho ailowed to becomnebrown and crîsp. Serve either hot or0014.

Time tries ail things, and as 3ick1e's
Anti-Conumptîve Syrup han stood the
test of years it uow ranks as a ieading
specifie ln the treatment of ail aliment.%
of the throat and lungs. It will suften,
and subdue the most stubborn cough by
reiieving the irritation, and restore th*e
affected organs to hpalthy conditions.
Use wlll show Its value. Try It and ha
convlnced of lts emncacy.
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the finest aad freshest fruits ü d
gruaulated,,-mm-air u&1.
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