
11. Ail kiiid., of cold cereal eau Lie saved, and, whcn net
caîcugli to roll in halls ta fry, thcy can be used in batter cakes
and corn breads.

12. Keep several cereals ou band. se the family won't get tired
of one kind. It's ne more expensive in the end.

13. Sub)z-tittt oftcn rice, macaroni anad cheese. durnplingz.
fried xnusli and hominy. when potatoes are dear.

IL. Cheap) tallow rendered down is the cheapest, formn of driip-
ping. Jt eau be addcd te what is saved in cooking.

125. Peel adds irmcisely to a]] blied puddings and cake--.
Xade at home, it eo-st- only the sugair. (,rape fruit peel is bitter
like -sorne marinalade. se it must net be beiled with the other.
.ind net se much of it sbouid lw u.;d.

Cut the fruit ini haif, take out pulp, te?àing off a littie of the
whbite inside of the pieci. Put in a quatitity ef cold water and
boul for heurs tili tender enough for a straw to pieroe -very
easi1y. Have riea y a hiot syrup thick enough to rope when
dropped from ~po.Put ini enough Peel net to e ktee crowdéd,
and simimer vcry slowly indeed tîli quite clear. Put on sieve Ie
dry. After the syrup has drained away. roll in sugar and let
drty for a day <,r two. After finiehing the lemen and orange. de
the g-rape-fruit.

The syrup ieft can bé used for anything else. or will keep if
yeni want to de just a littie of the peel as you have the fruit.
gSave only the thick skincs. If ît happens to get to> dry or bard,
zzimply soak what you are te use in a littie warm watcr.

16. It is fat better te use leits butter on the table and have
more for coekinir. Ju.st t2ry the difference in mince before and
a1fter putting in the butter.

17. Careless cooks should take inuch more pains and cook
be Jkr n economical dish sbould not be blamed for short-

comints when it is the fant of the cociking.
1,8. Maie a -ort of game of it. And get your friends to go in

for à race with you.
Go te the market, if it is not toc far. Walk around and buy

nt the èheapest piaees. >iany are as dear s the stores.


