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Bre'r Babbit on the. Table.

In this country a certain prejudice
eists against the flesh cf rabbit, yet
often the very persons who bave such
strong objections te, the rabbit as an
article cf foodi have been knewn to
jleveope a proneunced. fontiness for is
more aristocratic relative, the Belgiuxn
bare, though the flesh cf the two is much
ajike.

A rabbit should be very carefully pre-
peired fer cooking. After it is skinned
and dresseti it shoulti be well washed
through several waters, anti if te be
reesteti or f rieti shoulti be thoroughly
dried with a clean towel.

Eabbit Fwicambee.

eut the prepareti rabbit in pieces for
serving; cover with boiling water, add
a heaping teaspoon cf sait, half a sait-
spoon cf white peppr anti two ounces cf
butter. Siminer f onee heur or until
the meat is _perfectly tender, and the
water reducedt t about a pint. Put the
rabbit on toast in a hot entree tiish.
Strain the liquer, adti t it one, cup of
cream or rich milk. Heat again anti
thicken with one tablespoon cf butter anti
two tabiespoons cf fleur. Season with
sait and pepper and atit a haif teaspoon
of ceiery sait anti eue teaspoon cf lemon
juice. Beat one egg, anti pour the sauce
(when suffidieutly ceeketi) slowly on it,
stirring ail the time. Then pour it over
the rabbit snd serve in a hot tiish.

]Roat Babbit,.

Stufthe prepreti rabbit with a highiy
seaseneti breat anti onion forcemeat;
season it with sait anti pepper, anti rub
ail ever with a coating madie cf one-haif
cup cf butter rubbed smooth with one-
haîf cup cf fleur. Put into a baking pan,
~peur in a pint cf boiiing water, anti cook
in a hot even until tender anti richly
browueti, basting it frequently with
the tiripping in the pan. Serve with
brown gravy anti currant jeliy.

Baked Cranberry Dumpigar.

Make a rich biscuit tiough with sour
inilk anti soda or with sweet miilk anti
baking powtier. Roll eut about haif an
inch thick, cut in convenient pieces anti
fill with raw cranberries, a ut le sugar
anti dots cf butter. Place the dumpiings
in a pan four or fi\-e inclies 'deep, anti
pour in hot water, just leaving the tops
uncovereti. Bake for thirty or forty
minutes. If the water cooks away too
inuch atit more. Serve the tiurpiings
on a large fiat dish or platter, andthde
liquiti in a sauce-boat for diressing.

Cranberry Sauce.

Aliow onie pounti cf granulateti sugar
anti a pint cf water te ene peunti of
bernies. Put the sugar anti water in a
kettie anti when it cornes to a boul put iii
the bernies. After thcy begin te boil iet
theun cook twelve minutes, the last baif
cf the tume stirring ant i rashing thein
constantly with a silver spoon. Rinse a
nioi( in coîti water anti pour in the sauce
which wiii, in twenty-four heurs, be a
fin jeily.

Baked Cranb.rry Pudding

Pour cclii water upon a pint cf breati-
crunîbs, add a large tabiespoonful cf
Melteti butter, two eggs weil beaten and<
a int cf stewed crauberries sweetenedt t
taste. Bake baif an hour anti serve with
harti sauce.

Crauberry Roly-Poly.

Mtake a baking powtier crust anti roll it
uui tlalf an inch in thickness, spreati
Mitil cranberry sauce anti roll up. Tie in
a NWvii floureti cioth, aliowing sufficient
ro()"' to swell, andi steam for an heur andi

a .1.Sene with a boileti sauce or with
U~r nicrean111.

Cranberry JolIy.
() kf\--r andi wash twoquartsof cran-

,.-%%-wtlienivvithtliree teacups of
ci l, ruiitil soft. \Vhen cooketian(l

.¾' -Orougha celantier ah but the

skins; return the juice andi pulp to the
kettie and add one pound of sugar to
every pint of juice ; let it cook until the
sugar is weil dissolved, then pour into
tumblers.

A Pumpkin Pie.
Steam a small pumpkin, pared andi

cored, untiA tender, pressing through a
fruit press or sieve to remeve any lumps:
season with a tablespoon each of grounti
gingr and cinnamon andi stir in whilesiiwarm the yolks of two well beaten
eggs, a tableson of ineited butter, one
tabiespeon of sifted wlieat flour, thc
grated rinti of one orange, a teaspoon of
sait, one cup of raisins boileti tili p lump
and a cup of cream, or enough to form a
thick batter *, sweeten to taste andi arrange
in deep pie plates lineti with rich pie
crust ; Dke in a motierately quick oven
to a golden brown.

Pumpkin Wrlttera,

Strain and mnash very dryr two cups cf
stewed pumpkin; stir in graduaily one
cup of boilet i chestnuts poundeti to a
paste, one teaspoon sait, the white of one
weIl beaten egg, andi sufficient flour te
binti together. Form with floureti bauds
iute tiny balis and f ry in hot fat; serve
as a garnish aroundth te rim of the turkey
platter, or as a vegetabie entree.

Hard Sauce.

One cup of puiveriseti sugar, two table-
spoonsful of butter, vanila or lemon juice
andi nutmeg to taste. Beat the butter to
a cream and work the sugar into it,
making a stiff, white mass. Flavour
wben ail the sugar is well mixeti in.

Pancakes Spread with Jeu7y.

Two tablespoonsful butter (meiteti),
three cups of milk, five eggs, one quart
of flour; make into a batter and fry iii
butter, turning se, that both sities brown.
Spread currant or cranberry jeily on
thickly and folti anti dust with sugar.

Apple Dumipinge.

One quart of flour, two tablespoonsful
of butter (or haif lard and hlif butter),
one andi a hiaîf teaspoonsful of baking
powdcr, one half teaspoonful of sait, two
cups of mik.

Make a dougli, cover ap pies which
have been pareti andi cored andi pinch
together the dough endis. Boil bard for
an hour.

Old Fashioned Btrown Betty.

Twe cups of chopped Up apples, one
cu fbead cruînibs, a couple of table-

sponful of butter. Put a layer of apples
over the bottom of a pudding dish (one
you can bake anti serve ini), anti sprinkie
sugar andti ten butte~r (either nielteti or
in tiny tiabs), adid cinnarnon or nutmeg;
then sprinkle breati crurnbs anti continue
until you winti up with a layer of crumbs.
Bake for threequarters of an heur anti
brown.

Egig Gruel.

Beat the yolk of an egg thoroughly
with one teaspoonful of sugar, pour a tea-
cupfui of boiling water on it. Adtii e
white of an egg heaten to a troth. Any
harmiess seasoning desireti may be useti.

BEic. Gruel.

Stir a heaping teaspoonful of rice inte
a pint of rnilk andI water; houl slowly one
iiour. Season mith butter, rcpper anti

1sat ; strain through a 1îa sieve or
1strainer andi serve with crackersou nicely
Ltoasteti bread.

Oyster Stew.
Have thenik boiling hot, niceiy

seasonei with butter, pepper anti mît;
a(i( the oysters anti their liquor; keep
the dish over the fire untii the cysters
lo>ok piunip, but do0 not Iei them houl;
thev are hest serveti when just bot
througli. Boiing cysters hartieus theni
andl niakes tiheni indigestibie.

Tream>Satisflaction
To get Enjoyable TeapotReus
the Qualty nmust be thee

Ceylon Tea* neyer feus te please the Most
f aslidlous testis.

Lead Packets only. Blliý NMixc or Greenm
fly ail Grooers'

Hlg"M tAwari, St. Lomnla, LUi

To mnake good Pickes dependa largely on
the Viegar uaed.

BLACKWOODS VINEGARS
have stood the test for the past fifteen years, and bave been
acknowledged the best by competent judges.

Ask your grocer for BLAeKwOD',s SpecWalPlckling
Vinegars, manufactured in White Wine, Malt and Cider.

The BLACKWOOD'S. LIMITED, WINRIPEC, Mon.

UPTOfN'S
ORANE

MARMALADE
Jams and Jellies

Have the Trrue Frut Fleverm.
They are made (rom fresh fruit

and granulated sugar.

THE BEST STARCH
b MM uefoo gPMdf«oetu
camefui, idy hmuuekee

THE BEST STARCHES
me' Edwardsburg fcSilver Gloss" -m

Benson's "' Prepared Comu

Edwardsburg Starch Co, LId.
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HOUSEHOLD SUGGESTIONS
SUPERVISED BY THE CHEF 0F 1THE M.ARRIAGGL WINNIPEG
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