H OU D "oven. Serve the turnovers hot uDon a 'hefnslve ‘teacher’s: editwn of Bagsters Bible.,
remet SEH@L narkm oL .Wxth it-is 'bound Bagsters Wonderiul com-

Potato PRie ——Prepare mashed potatoes as -

meal ; use’any, cold .meat stew, .or- trxcasllfee B

~of ﬁsh ‘or poultry, removing all bones’; line.-

Somethmg About Potatoes. the-bottom and sides of a baking dish:with_-
.the ‘potato ; put:.the meat. within; highly
seasoned-; ,cover it with more potato there -
.'should ‘be sauce: to moisten the mea
the top- with- beaten-egg. ‘brown -the ple 1
‘the.oven, and serye: 1tdhot in: the same dish:‘ Siren:

: A good cook ! A good cook is not as
- some. -think, one who can, on a special ‘oc-
- casion, ‘get np .the most eclaborate dmner,
: - -but one who can and does best ‘prepare every
"~ .day " the .commonest- articles of -the - every
day “meal. “The “best.-teachers .of ‘cookery. . -

. lzltly the greatest stzess on the 1mport§nce of . ¥ ‘ o

- .. the proper cooking:of vege*ables and ‘meat A )

‘- They deplore: the fact that some of our.oldest and,:gg; %lﬁ}ft ecgfffoggaf:ugﬁgng ;};ixen

bousekeepers do -not  really ~know : how to:' ‘them ; dust the top with sifted crunibs sea

cook . even- potatoes ‘well.* “Here. areé some. s
o ‘o soned ‘with salt and: pepper dot the’ crumbs
wvalugble hints. from. MISS Corson on how-to over wlth ‘butter, and brown  them:in. the

- 00k -potatoes.”.In ordinary households\she
. says; the potato- is.as’ regularly-served upon:. “the ais S;gr‘;fhfgl‘f_ tsgz,;rlo‘g:gepgatla{.g%es hf’t

“+; the daily table as bread; but it'is’ generally - gz
- cooked without regard. to vanety, probabiy ARt
- because, like bread; it can: be esten .without - -
-satiafing ‘the appetite.;. Beyond' boiling; bak-
--ing,.stewing' and frying: potatoes,-the aver-
age “cook; seldom™ goes; . ‘but’ occaslonally the
: bright thought :strikes some  secker -after,
- culinary fioveltiés - that-:this - commonplace
. --fruit 'of . the ‘earthhas; capaclties hidden from’-*'
- the multitude, and:'a most, _enjoyable dish ‘ig
< the’ consequence .
. - -boiling-and baking. otatoes;"ac
:-open -to the most ic i - -.savory
.-methods of serving “our- chief carbonaceous
~food::.” A1 entire ‘dinner: can. be based supon
~itge true Cit: resembles the soldxers “ stone" '

aucepan a,tablespoonful each of. outter and
i - untilithey are'smoothly -
blended"‘: pour’ in f\halﬂ- a cupful of. mllk an'

‘ intil’ a pm hasx
been” used and’ the“sauce’is quit free fro:
lumps ;. ’ : ith-'salt;;
pepper and a- llttle grated-. nutmeg'
1t for a momnent ;. then “use it.”

’takmg iL for: t.he Im,.,t tw'f*nty years. Loth
White Sauce—'rhls is- made: h O eachers and ‘scholars - like it better:. th’m

sauce using’ hot watér “in" place ‘of ‘milk: ;a.ny samples of Sabbath-schnol mrev-s we
B Bzown Sauce or Gravy ——Sflr together over ; T
the ﬁre & £ :

hoiled
or:in eombmation “with” freshly
baked potatoes o

-far. cooked: th_a the” cell walls are. ready<t0<
burs’ _.dramed at'that. ient

is. eold or: hot -when:'they are ‘put--intollit
but ‘they. should "be’ dramed ‘as soon:-a8-the)
~can be “readily’ pierced with o fork; covered
mth a: “folded-'towel; and: put where they
will kesp:-hot: mthout burnrn'r
.ol ififteen. ‘minutes’ they- will :be: mvgood eatmg~'
condltrou, and:can:b kept 'so for hours;: -ho
. and:dry:. - The, ‘addition - of salt: to the w 1
“in- hoiling improves theu' ﬂavol ; :
. .In-baking* potatoeé care must e taken
Stor remove; them ‘from -the oven and break:
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e Gleehb'\nk Prcsb"téenan Sunda.}-se/hool The-
-~ late: imrrovements m the pe,per a hiﬂhly
lapplecxatod

' 'the skins,When they are:tender erough- to - A e Yours, ‘ o
- vyleld--to- pressure ; baked:: potatoes are at-' . ¢ SRR . R. MICHIL _
:E‘ggn’ C]l)eetitl;v?:&jutslfedoﬁgr dle)eyond t?ﬁ; pallnt ‘ada s .chafice to . vote on the: ‘tempérance . Treasurer .of -Prosbyterian Sunday- chool, -

: 'mdy gracluzflly lose {hexr llélhxtle?;lealy scmxlx_,. QUGSUOH * If-50, We' expect such ‘a- ‘temper- Greenhanh Ont.
Wl sn*—tency “'When the: u.tentlon is to fry, boil. -ance: victory as’ this r*1'1,(1 old earth h'l,:n never - . Sy .

" or stew.whole cold" potatoes, they should not seen.’ T o B AR L e N

be mashed, but. simply peeled, and sultanly L. "__‘,’,____, R - The rates of subscnptxon aret—

- sliced” when ready for cooking. . A ] . One yearly eubsc iption, 30c.

mzl:s(ht;clo p?)rtlgtoIeI: n;d(Il-‘ lg‘tilljpf_u%‘oo; fﬁ;ﬁﬁ o; : N‘l"thei‘ nf’ Mes enger‘.» 'l‘hree or more’ to dm‘erent aﬁd’re.,ses 1Z5c o

.. 'high“seasoning-'¢f salt and’ pepp:
;three tables niils of . gr ted_-_; '

.. ‘When nddreﬂeed tox Montrcel City, Grcat ‘Britain nnd
"f .I"ostnl Union counl:nea, 520 postage must b added for. each
- eapy: Uml.od Stitos and Cm:nla ‘free of- post..v'c Special +
2 ormngements will ' be made for delnonng raskages of 10 or
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: : uLeanels”&tteutlon ,.o the

-—"ters become light brown, take them up
-owith the'skimmer: and*lay fhiem’ on’the.pa-. * o
7 per;-the pan. “being placed ‘in‘ the .ovén to . ttons for a- par‘er thh d gomv a.head at—‘ s
+ " keep them ‘warm; when'all are.thus fried, - this Tate, and that by sending in two sub-~
. ' transfer. them to a.hot:dish* “coveréd with scmptions w1th t.helr oyn they gaam ﬁfteen
a‘napkin,’ and- serve: lthem hot ;
- ‘parsley. or.
nicelyr R - .
- Potato Turnovers -—Pxepare maslmd pota- ong aro sure.to do so again. e T
toes as- directed in the. precedmrr ‘recipe, ";v send ‘2 lst of: twenty subscnbers o the*l SETAN.
: omlttxng the: 'milk; “lay  the-mass upon a. enger,’ ith (,0 "'fa.nd g6 ure“ —
© flogred:board,~roll: it/ out half an _ineh:thick Ncr;he,rttl M}e;. ;lngf cé. W $ e
.and cut-it 1o CII‘CIOS with a.large’ cup; upon the agster blole. ir
:each roun]d put aitablespoonful of any cold: _Ministers, ~ teachers ., or . s dopios : 3
.meat, poultry or fish; freed m om"bones’ and-’ sendmg a. new’ club ot‘ one.huadred copies -~ L
v_chopped ;" seagon - ‘the" meat ; -wet the .edges | and $90 00 mll be enutled to“'a._Bagsce B'ble < THE - “NORTHERY : MESSENGER'..{x  printod ‘i o b
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