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iHOUSEHOLD SUGGESTIONS INVIGORATI NO AND REFRESHINO
SUPERVISED BY THE CHEF 0F THE M.ARRIAGGI. WINNIPEG .mwa - au
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two or tliree talespooils of flour, pouir iii aliy gravy that miay be lef t,

pletitifiul sjriiikliiig of sait and( to whlich îuav be added a little goo(i

peppý2r, olie fiiely choppeýd 011101 cooking m-ilie. Thiere should bc

andi onc egg ;l)at to tlhe couist- iquid eîîougli to cover, tlien ii so-

cicou(f fritter batter, droi) bYnier iiiîtîl re(ipeced onc-blalf, strain,

Spoolifils îîîo flot lard, fry browiî add tlie pieces of col( road do dck

anid t, witli toînato ketchup. andi siiîîîmer five iimites. Reiiove

________________the ineat to a bot disli, pouir over

it the gravy anid serve witli toast

A Group of Cheese Dishes. points and -watercress.

Opiniionis differ as to the digesti- Duck WVith Green Mayonnaise.

1ilty of clieese, but to the average Thiuily siiced breast of roasted

l>u-«()i experiexice bas slîoivn that wild duck or grouse, lightly broiled

it iN q tiite as digestible as it is nu- and served with green mayonnaise

tritîms if taken at tlhe righit tiiiie and -with watercress, niakes a de-

andc wxith the riglit kind of food. licious luuclieon course. Dip the

Cýictse beiîg ricli ini proteid furi sljces.of breast in nmelted butter and

in au excellent stibstitute for orangejulice, drain and ligbitly broul.

(1 therefore, ini setting forth Pick anid xa aandf ul of chervil,

nw ruîe- for the use of cheese a tarragon, garden cress and cbives,
ik ae i ichueeprbiancb ini boiliîîg water for five

ti n iujIiC living. minutes. Drai, chill iu ice water

ePie. and4 poumid thioroughly, addixîg two

TV i, a delicious acconîpanirnent tbepoi of leiuon juice and two

i 'litcd ineat or it miay weliltsou o utr.Add to two

t, liu central di.li for the o u~ f nmavonnaise, nu x thoroughi

i îî:n. heon. Ctit twvo-tlirds lv, and i f a dleeper green be ivaîted,

iive-cent baker' s lof In t it to flie *desired shade with

* 1 ich -ieand thecni lt spinai j ti ce.

qh li

CEYLON TEA ls Pure, DeCIcous, Heaibtlý ulad
EconmonicaL

lu lend packages oniy, at 40e , &Bdamiue per Rb.
By ail Grocers.

Hlgbest Award. St. Louis. liEu

~TeïpickIing Season is Now On
To make good Pickles depends largely on

the Vinegar used.

BLACKWOODS VNEGARS

A Satisfyiflg Breakfast. the slices iu baives. in a buttered

We ae painpeolewith pocket- shallowv baking dish alternaI e layers

books whereiii nickels are more o ra ihlyr fsfml

iletiful than dollars, but we live cbeese cnt in one-eighith-incb

on a farin where poultry and vege- lcsadpinewthatad

tables thrive with scarcely any at - paprika. Beat two eggs slightly

tention, and the cows mnanage to and add one cup of mîilk. Pour

keepus i nilk ad btter Weover the bread and bake until the

start the day aright with a good, he isottetm rqrd

healthy, peace-protflotiIlg and soul- beiîîg about thirty minutes.

satisfying breakfast, and I give the Duck Sa/ad.

recipes for one of tbemn. Cnt cold duck into sniall pieces

This breakfast consisted of coffee, and marinate with a French dress-

sugar cane syrup, waffles, rice ing for an hour. With a spoon

bread, hominly, scrambled eggs, reînove the pulp fromn a sour orange.

smnothered chicken, egg-plant frit- In the bottoni of the salad bowl

ters and sliced tomatoes. put a chapon (a sutiail square of

Now every Cook cau make coffee, bread rubbed on both sides with a

scraînble eggs and 1)011 horiny- clove of garlic); on this put well

we eat ours wth butter or gravy, bacdchorihl tmwt

neyer with creani or sugar-but t>nes et h uknie

every cook, cannot miake really good with a littie mayonnaise, and lastly

waffles and rice bread, sinother the orange ; with a sahid fork and

chiekens or fry eggplant fritters. spoon toss thoroughly together and

Wqffles.serve -with mayonnaise ini a bowl

Mix one pint of flour, three- aPar Cmpte

fourths piut clabber (if you use Pare aompoe adznriepas

buttermilk, a pint), one teaspoon Peanddi tecnresa wzn ie brs

sait, one tabiespoon melted lard, adfl h ete ih rw

aud beat titI perfectly smooth-beat sugar and tiuy pieces of preserved

hard and long, for your success ginger. Arrange iin a laking pan

will depenid on it. Just before yoi with haîf a cup each of wvater and

put in the ironîs add one level tea- preserved giuger sy-rup andi bake

spoon of sodia dissolved in a tea- until tender. Place themn whe»

spoon of hot water. Grease the cold in a compotier with the syruip

irons before you bake the first poured around and wliippe' creani

waffle, they will not need it again. piied over theni. Serve with crisp,

Serve each waffle fresh f roui the sweetei;ed wafers.

irons, crisp, feathery, melting. M

Rice Bread. Second Editions of Gamne.

Rub one cnp of cold rice tili In mauy parts of the country

smooth, mix with one cup of flour, game is 50 plentiful that the bouse-

one cup of sweet milk, two table- wife can cook it with a view to

spoons of mieited lard and sait to hiaving a surplus to serve as an ap-

taste, andi, lîke the wafle batter, petizing relish for luncheon or

beat bard and long ; then theni add early tea, or as an entree.

tvo eggs beaten very ligbt. Bake Sa/mjis of Duck.
in thin layers, sprea(l eacli bot cake
with butter, pile on a bot plate and Cnt the best of the meat iu neat

cnt tbrongh tbe lay-ers, like short- smial pieces. Chop the legs and

cake. the carcass and fry in twvo heaping

Egi.,,Plant Fritters. tablespoons of butter, with a table-
spoon of chopped onion and the

M asli a l>oilecl eggpIant, reinov- sainie amiount of Chopped shallot.
:.- ig 'l a1il - - -1file ' )stlgity in a i all

UPTON'S
ORANGE

M ARMALADE
J ams and Jellies

Have the True Fruit Flavor.

They are made from fresh fruit
and granulated sugar.

THE BEST STARCH
Io none too good for lie
careful, idy housekeper '~1

THE BEST STARCHES
miEdwardsburg ttSiIver Gloss" -A

BensonP ' repared Con"
Reanember fIlS wheu biaylu

Edwardsburg Starch Co.Ltd.

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

Ask your grocer for BLACKWOOD' S Special Pickling

Vinegars, nmaîufactured in White Wine, Malt and Cider.

The BLACKWOOD'S. LIMITED, WINNIPEG, Mon.
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