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A Satisfying Breakfast.

We are plain people, with pocket-
books wherein nickels are more

lentiful than dollars, but we live
on a farm where poultry and vege-
tables thrive with scarcely any at-
tention, and the cows manage to
keep us in milk and butter. We
start the day aright with a good,
healthy, peace-promoting and soul-
satisfying breakfast, and I give the
recipes for one of them.

This breakfast consisted of coffee,
sugar cane Syrup, waffles, rice
bread, hominy, scrambled eggs,
smothered chicken, egg-plant frit-
ters and sliced tomatoes.

Now every cook can make coffee,
scramble eggs and boil hominy—
we eat ours with butter or gravy,
never with cream or sugar—but
every cook cannot make really good
waffles and rice bread, smother
chickens or fry eggplant fritters.
Waffles.

Mix one pint of flour, three-
fourths pint clabber (if you use
buttermilk, a pint), one teaspoon
salt, one tablespoon melted lard,
and beat till perfectly smooth—beat
hard an¢ long, for your success
will depend on it.  Just before you
put in the irons add one level tea-
spoon of soda dissolved in a tea-
spoon of hot water. Grease the
irons before you bake the first
waffle, they will not need it again.
Serve each waffle fresh from the
irons, crisp, feathery, melting.
Rice Bread.

Rub one cup of cold rice till
smooth, mix with one cup of flour,
one cup of sweet milk, two table-
spoons of melted lard and salt to
taste, and, like the waffle batter,
beat hard and long ; then then add
two eggs beaten very light. Bake
in thin layers, spread each hot cake
with butter, pile on a hot plate and
cut through the layers, like short-
cake.

Egeplant Fritters.

the slices in haives. In a buttered
shallow baking dish alternate layers
of bread with layers of soft, mild
cheese, cut in one-eighth-inch
slices and sprinkle with salt and
paprika. Beat two eggs slightly
and add one cup of milk. Pour
over the bread and bake until the
cheese is soft, the time required
being about thirty minutes.

Duck Salad.

Cut cold duck into small pieces
and marinate with a French dress-
ing for an hour. With a spoon
remove the pulp from a sour orange.
In the bottom of the salad bowl
put a chapon (a small square of
bread rubbed on both sides with a
clove of garlic); on this put well
blanched chicory lightly torn with
the fingers, next the duck mixed
with a little mayonnaise, and lastly
the orange ; with a salad fork and
spoon toss thoroughly together and
serve with mayonnaise in a bowl
apart.

Pear Compote.

Pare and core a dozen ripe pears,
and fill the centres with brown
sugar and tiny pieces of preserved
ginger. Arrange in a baking pan
with half a cup each of water and
preserved ginger syrup and bake
until tender. Place them when
cold in a compotier with the syrup
poured around and whipped cream
piled over them. Serve with crisp,
sweetenied wafers.

—

Second Editions of Game.

In many parts of the country
game is so plentiful that the house-
wife can cook it with a view to
having a surplus to serve as an ap-
petizing relish  for luncheon or
early tea, or as an entree.

Salmis of Duck.

Cut the best of the meat in neat
small picces. Chop the legs and
the carcass and fry in two heaping
tablespoons of butter, with a table-
spoon of chopped onion and the

Mash a boiled eggplant, remov-
ing all the secds possible, rub in
two or three tablespoons of flour, a
plentiful sprinkling of salt and
pepper, one finely chopped onion
and onc egg ; beat to the consist-
ency of fritter batter, drop by
spoonfuls into hot lard, fry brown
and cat with tomato ketchup.
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A Group of Cheese Dishes.

Opinions differ as to the digesti-
bility of chiecese, but to the average
person experience has shown that
It is quite as digestible as it is nu-
tritious if taken at the right time
and with the right kind of food.
Chicese being rich in proteid furn-
1-hes an excellent substitute for
nicat 5 therefore, in setting forth
new recipes for the use of cheese a
~tnis taken to aid the housekeeper
1 economice living.

Cheee Pre,
Tli~ i~ a delicious accompaniment

]

» the central dish for the
luncheon. Cut two-thirds
" hve-cent baker’s loaf in

Uinch slices, and then cut

v onl sliced meat or it may well |

same amount of chopped shallot.
| Dust lightly with salt and pepper,
| pour in any gravy that may be left,
| to which may be added a little good
cooking wine. There should be

In lead packages only, at 40¢, 50c, and 60c per ib.

INVICORATING AND REFRESHING

“SALADA’

CEYLON TEA is Pure, Delicious, Healthful, and
Economical.

Highest Award, St.Louis, 1904

By all Grocers.

=

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

Ask your grocer for Brackwoon’s Special Pickling
Vinegars, manufactured in White Wine, Malt and Cider.

be Pickling Season is Now O

To make good Pickles depends largely on

the Vinegar used.

BLACKWOOD’S VINEGARS

s

The BLACKWOOD’S. LIMITED, WINNIPEG, Man.

liquid enough to cover, then sim-
mer until redpced one-half, strain,

add the picces of cold roast duck
and simmer five minutes.  Remove
the meat to a hot dish, pour over
it the gravy and serve with toast
points and watercress.

Duck With Green Mayonnaise.

Thinly sliced breast of roasted
wild duck or grouse, lightly broiled
and served with green mayonnaise
and with watercress, makes a de-
licious luncheon course. Dip the
slices of breast in melted butter and
orange juice, drain and lightly broil.
Pick and wash a handful of chervil,
tarragon, garden cress and chives,
blanch in boiling water for five
minutes. Drain, chill in ice water
and pound thoroughly, adding two
tablespoons of lemon juice and two
saltspoons of mustard. Add to two
cups of mayonnaise, mix thorough-
1y, and if a deeper green bé wanted,
{int to the ‘desired shade with
spinach juice.
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UPTON'S

ORANGE

MARMALADE

Jams and Jellies

Have the True Fruit Flavor.

They are made from fresh fruit
and granulated sugar.
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THE BEST STARCH

THE BEST STARCHES

e Edwardsburg * Silver Gloss®” am
Benson’s * Prepared Corn ”’
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'Edwardsburg Starch Co. Lid.

is none too good for the
careful, tidy housekeeper

Remember this when buying




