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white et the egg and cnaugh foeur to cent ineant as niuclî as a. hundrcd cent.-
~,make a tim batter. Dip sluces or stale ai suy present home.-[Au Revoir.

S&Jj them on a well-buttercd gr1dd:. .Servezx ON Tj - * ai~~~e ouce wlth syrup.-[Jatîe M. Clem- .U UZECNXT
________mens.__________SAY." 1ECOND IN13TALLMI AT iPOIi YEUniUARY.

One cup alftcd squash, 1 cup flour. 1 ~ iyBT 6. PicnnFEr- Di ItOND-1, A Iciter; 2,
PABBIPacup niilk, 1 cgg, 1 teatiPoan crcarn ter- a piortion ut a curved line; 3, an utly

ter, 3% teaspoon soda, 1 teaspoon mclted Have yau heard of the terrible farniiy liquid derlvcd tram, paraley; 4, k colorn
Parsnips wlth, Pork: Ciean and butter. Bake as yau would any gr!ddle "Thcy," 6. t rnb; 6, tbrcc-fourths af load; 7, a

scrape, then sifc lnt a stewpan %wlth a cake. .And the dre;adt ui, venarnatiathIngs they lettOr.
tcw vcry tliin slices of sait park freuli- Grahamn Geme: One quart foeur. twa- gay? 7. NuIIC1AL ENiobMA-It was witit

,ene. Ad alitie water and cook dry. thirdis grabain and one-third whcat, %~ Why. liait the gossip, under the sun. open G. 7. 8l, 9, 10 that I gasoil upan the
enc. ddftteaspoon sait, 1 tabiespoan sugar, 1 If you trace it bacli, you li flnd begun 1, ', 3- 4 as wye eniered 1, 2, 3, 4. 6, 6,

rId Ilttrsniîs: -Serape and boil uni- pint saur milk, 1 teaspoon soda. Stir In thui wvretchtd bouse 0t "They." 7,. .9. 10.
tii nearly donc. suice and clip ln cracker thoroughly and bake in hot gem tins. S. CiKAitAI>5-My tlrat la obscurity.
crunîbs, thon fry Ini bot butter. Corn Cake. One cup Indien ment. 2 A numeraus famiiY, so 1 arn tld, my second la a moea; my> thîrd la a

l>arsnip Bla. After bolllng tender tablespoons sugar. 3 cup foeur, 2-3 ta- And its gencalogleal tree la aid; bI'Cczt and rny whale lis a sang bird,
ln saited vvater. mash and scana W~ith biespoon nieited butter. 1 cup miik, 1% For ever sinceêAdam and Eve began P. HIDDEN' CITIES-I Sent MOY aller

ibutter. pe»per and sait. with aL litle teaspoans baking powder and 1 cgg. To bulici up the curiaus race of 'lin the cows. The rain wct mare bey than
fler nd2 egs%%ell benten. Mix weil. flake lni qulcit oven.-[L. M. lias cxisted thic house of 'They.2 wau at tIrat stated. He drank Bau ale

inkebteur tbal and r lngho most too faut. Ho brake bis wheei lni
lard or drippings. ls gigdw h il htl ou

Parsnip Oysters: «%Vaoh and scrape GOOD EATXNG. Gosaip-niangers and snreaders o a lieu gansown hll btl ou
3 or 4 parsnips. Grate thein and mix Harrld people wh'ba despisel 10. AN.',iîÂM (anc word)l-

w!h ega icu wct regjî tbe-~ I~d Ye~t~And yet the best ai naw and thonea ACTCPT2t ai utte, 1cc: raIn lui tal- Hoenvfor yesst: Thea ata .O tescf Repeai queer taies about -wonien and hCBCTCPT
recipon fo eourhnto 'h teo men. 14aîl the best thing ta nake la aaînd peppor. StIr ail together and drap years vend neverlfted: Peel 6 or 6 large And quote thic bouse at "~They."' burry? Haste.

lu arnali spaonfuls on a hat grlddle mwell ptatoes and boil lni 2 qs niater. FU'VitlaLihtwls lhIsbagroased. Tura when brawn, frying as la 2 cuve ut hops. tifd Up 4in a cleaxi They live Ilko lards and nover labor. dwiad l A ntutht ln aikshotblie h
tysters.-[A. R. Annable. rag and 1 cupîul of nat We th po-. A *'They'" ont ts 18 ta îvatcb bis dowîwni? la a a o i a a.olo

ttutaee are 'Very sort, qSsah tbroUgh ai neîghbar, ddiy us ainexlk ans toehooT Bo-
1BREAKFASTA.ND TEL CAMES. V±ade.pttli -h wae n hM And tel! i businessaanduirlvateaffalru: couse lie puts down thrce and carnles-they.were boiied .whth ithemn. Add enoulil To the warld at large '.hey are sower8 alle.

Aftrnaa eaBred:War efaur ta make a etiff batter. iLnd 3 cakes of tares- 'Wh'at la the difference between, a
btrdband span sread Wa.r tu e ofl 1Unr gd. dry yeladt, desolved ln These folks ln the bouse of "ThcY." yaung niaid af sixteen and an old matd

and aiiawv it ta cool; ai the foeur. 'ben Juat beglnaIng -te bubble. pour It la 'whaî!y usoiesa ta foliaw a "~Thoy" tfheO the canc lan bapyrle caelu
flatter thec bowl, and add the warmi 1t, In a lag Jug anrd put t ti the cel- Witil a wliip or a gun, for bacips1 away JVh l a mhan cailed bonorable who
mllk, nicît 1 tablespoon butter and dis- lar qor soiiic ailier cool place. If yau And int bis bouse. where you can- 1u upstairs beatlng bie imité? He la
solva 1 tablespoan sugar. 1 saltspoan retcr dry yesut. lci itihe opolige rime 'lot go, above doing a znean sot.

smf ana Il yeast cake ln It; add thic until very light, then mix cornineal tIn It l.9 iacked and bolted and guarded se- _________________

fleur (aitting ht ln) until a stift dough It un.tti l cean be rolledl out and cut mi.h This horrible bouse ar "Tbey."
ta madle. wvbich daeu nlot stick ta the a bla~cult eutler. Thie quanttty cf sali

bawL. Beat %voit. Cut tbe beatea uned gnu.kes lt. keci, better. sad goo<i, Tbougb yau cannat got ln, yci tbey get,
whbite af 1 egg miao the dough careful- dry ýwst la be'tler Ia stari wfth thtan oui,
ly. Caver the bawl With a îawel azid aid jug yeai.-[Msary. Adsra hi ilt stlsaot
alaw the douJh ta rIse untîl twice Creanied Potataes: Peel. wash and Ofd aptraisicir vilnau tiesabot
Ite sîze. If the teraperfiuire ta 70 de- slc eCIms.a hna osbe ýWho bave came ta punishnient, neyer

grec F hwliltaie anbour du the quart or mare ai portatoes, es deaired. n
daugh clownw an tboeian heil. Shpeuto Pour bolIing -mater over .lbem and bail n

aog iaaf. .Maw taricttw ic. hae ibeo iil #tender: pour oft 'the %%,ter- and Belengcd la the bouse of "They.'
astoe. BAeo tn a is ba ti ven. th add a. cup of swee't creami and a litile [Elae Whedler Wilcox.
sie aIt IIn Bra: ot teacp l sait* ttum In a deep dtsh anid aprlnlie JTL
Sait enngh lng a Ter1 toac mnlng l with a little pernier: add bits of but- 1TI 3LY

nzid onnugad ioln wa tl e sgril ter and 9crve.[A. IL A. WeLtl ilm ord ongtte blond temperature. d ,ltl ua Creamed Flsh: Saak the~ fl 3 heur ee iieBly vcird ongt
and sait. 1 large tabiesp%>on grahain tho bol ta fresei 'mter urntil tender' Jumping and leaping In utiet dellght,
flcur or corn ment and 2 tab!-unaons and pick out ail thie bones. flring i itringhng the bail ihat 1 toisa far Rway.
wlieat foeur: mix "'cil and set ta rise by P iiofmd uktaablIcpit ladiug. -Just watt for a moment and

piacing the bowl ln wamn 'water. thickea wftib la, tieplng tablespoon ei paV
Shauld m'ater show on top. sprInkle tIn ordsavdI Ite wae'a. llmbhng in gice ta the top af rny chair, E0, Doa
a lîttIe foeur and sth'. Mix as other fleurj, cisve Inter ra IVU w te ad Patting and paking and pulllngmy bair, M&Hrwsi
breads. put la the pans and lei stand labld 2 wlo-be utenrm. st ln iborougb: 'WhIspcrlng wondcrful thîngs ta my car. lirs. Hardi Bhgole, ofr '!rpaffaal,
untîl llght. When risen cnough, bake iy-and serve et one.-A. I. . WcVe T .lttlo Billy, the 'world muai net Midi., a sitter-ln-law of Mr. JashaB.
ns quîckly as possible. and whcn clone Oyster Grhddie dal-.es: Two eggs ber! gale, who was govmsor ofichigais, in
brusb the top cruSt ithi butter. %eoit beaten, 1 oup wnilk. a utile pepper

Coan Bread: One cup carn meal (ycl- and sa)t, i tieapliq rtablespoon foeur. Wec Little 13111y, my coirade to-nlgbt, 1883-4, ia thc excellent au.1hority for a
low). 1tý cups fleur. 2 tabiespoans %& cup bremi crumbo. 3 pint oysîere Scamperlng over the page assI write, cure WhiclL l regarded ia Mlchlgaa M
sugar. 2 teaspoons baking powder. piece Fry in cakts on bol, *Nuell.butered grîcl- Stealing my penell, then off and away. almoat a miral. Bh* Msy$:
or butter the size ai a wiainut. 13% cuPe die 'turnIna te .browa bath aides. 9erve '-Tes. I ami corng arid.rcady ta play!"
sweet milk and yohka af 2 eggs. .&dd bah..,, Mg. 11lI 1886 1 suler*dfrom a uer.aUb
the %vell-beatezi wihites of the eggs. Raîsed ýMufins: One plat foeur. 1 "Wbai! You're descrtinigso sen?Herc's *ws: during a'hid sy voicc Ufi mo
lient fast ns posibie for a minute. ycasî cake dt..olved in rwaria mili. yaur bail. asd!1did lot »ta* a5ovaa wkisprfr
liaic qttckly and zteadily for anc-balh 1 e«g, i t%.bepoon mefted butter. % Tes, I dld bear I, a lingcring cati. tsgrj >wars.
baur. teaspoon sait. s'aàMclit warm mili to But I nc'er fanclcd you'd leave me lke r. ,,t

Beaten Biscuit: Siut 1 quart foeur. make abatter. Let mise aix 'burg. Put that sud afkrard cwmuUd faduix.-jj
mmxwlth it 1 teasPoon sait and i table- in tins one.Jbaif .bour before 'bakIng, Just for your moiber. an aId pussy cat!"'czusfN .- lyda.u s

spei lard. moisten wiib cald water or then .balte 20 minutes Ln a qukck aven. LÂLiA MrrcuELU L.ssofN .- 7X imdm
swa-et mliii. acld the mili or mater -I.. M. Annable. casa a3S partial paralysis, si4liug tê
graduallY and worak untîtl smootb and Oyster PIe: -One quart isoiid oysiera. ONE 210ET3O the lei? Üde of my throal was autir#ty
elitstic; thon beat for hiait an hour or 1 qi mnllii. 10 large cracekers ralied fine paralyzed, LA. nght 4t* àrtiaUl ».
untîl liplit and fuit af btibblcs. Rail1 or an equal quantity of fine dry bread If my 'iie goes ta town sbc takes For nsarly esghélt Wdgrs1L sauf
tim, out witb a bIscuit cutter, pneuk crumbe, ipepper, sali and a amali plec the pocketbooic wltb what money there from a severt itomack di.sore and

'iv 11h a fank and bake tln a qulck aven ut :b=rer. Stir mll together and pour ouaca Idetdb "

until a deilcate brown. ata l.ildwiba*hcpufle. If abe thînits the noney la nat quito a6ou a irg4'o 1oidt r
Drap) Biscuit: Break i egg lita a paste, caver w.lih an upper polae and sutilcient, and If I have moncy In the VSaM stc trolhso wrPluieW

bawl, bient thorougbly. add 1 naltspoan balte ibree qtrartera of an 'hour.-[L M. banhi, I give ber an extra arder, go sa bc> r555WZ .ed
s tt. talesoonbuter nd cu bcmy gen"ra heailà becs me greally sas-

sai. 1tabesoanbuterandi ~A.ca get as rnucb moacy oui at Ith prozyd and Io my surpris. l' diiunulhk. «.Mix 'iveil. Sft i quart flour'witb ai sacwns ftehsadl
1 henplng teaspoon bahcing powdcr. mlx bab"Bld-eetafriwietn sshe oats. ifite bu es ni coutrol oj My vocal organs. Affl~
ail ttgctbcr unti snioath and 4L verY CbB aa-eetafn bt a tnyo h iietarcieal mied jfit,#kx#s of t psUs lend iait

stifi batier. Drap lni spoon' 'ils an a head of cabbage. remave the auîside ispendlng niancy. hait a dozent pociiet- Novenbe Jr tpok aloud fr 94e firu
'iveu-greaped Un. Balte la a hat aven.ç leaves and chop as nauch as la needed boahs wovuidn't change the situation. :~,, miaimojt ijyars. lras 0w7J

Çdra-m Mufluns: M.Ilx togeiber wcii for one meut. Prepame an lequel quan- uniess lt be lni bnlnging marc trouble. laendaeWoW tfm
the yrolkQ 1i igg. 2 txblespoona sugar, ty af cold meat minccc fine aid mix As wc iive away fram ta'u'n and bave yca*rs t.g u avfulcnrto
1 cup milk and % cdp mneiied butter. wilb the. cbopped cabbage. Une a saiad ta order ail of aur groceries whven wie (indtSirt ta a littho foeur n'lth 2 teaspoansq dish wibb the white beaves remaved are oui oi gonds. my 'ivire, gives% me -wr te~i1 ad aucibe A.fo 3aOoUd
hnku:îg powder. and the suift white oi fram cabbaire, put In the chapped mix. the account ai 'a-at Jii wantcd. If aur »j, da, or)Iay. lm9 ypallanl ie lb.
the egg. 4Add enaugh siftd foeur ta. turc ami caver witli a dresunt macle as bill ln town shauid, runa liitlie too Joux p. kxux, ZNobvg .NNS
rnnke a tbick batter. lollows: Ta 1 cup vInegar ac'd a unnal higb, wc do wlth a lîtile lesu, and me t

doraCales:Ta he 'vei-betenpieée ai butter and i teaspoan made always have lots ta cet. WVbon we werc i.nueseo.eâoeiyUT
yois i 2egs. dda uil sat.i ta-mustard. sait and pepper. Brlng ta a marrieci weV bad consîderable ta pay. 1 &U oeu P« . 1 Lbol» s.n

iqpoan molted butter or lard, 1 teCsIpeaf boiling point by seîttng aven the fire la started <rani natlng. and et present'
sodat. a bandfil ai imheat flour and 2 a granite dlub; white lioi, pour slawly we are la gond standing-have au gond I5 A mm M
cune comament :.Ifted. the whites of bhc n'en a beatea egg, stirnlng ait bbc time. place for a home and aver 150 hend of L%.ss lfi
cgçs beaica stiff and eaot.gb saur or ra net turn ut aver %aîacl utitil coa.- stock. îoislly catlle. and a lite moaev &IMMI!~! .U i
buttcrmilk ta maue a thbm batter. II& AL laid by. and only ane pocketbaaic. AndBalte on a weii-greas;ed gridd le. idntcrylcietchu ite_______

Flanel Caktes, Suft tagether 1%& ~ a~w oCc ieeg 0ue m 1 don't know ite, h alf lf thei <

1 teaspoon sait. and 2 teastpoons fblap- minutes*. whlen quite coid, chop the If 1 shouid go ta iown. 1 take hi; Ifrn3r
Jng> balting powden: adcl the. beaten white& very fine and mlx wciiwitb them wlte gees, abe takes IL And 1 dan't
vouks of 2 ega and 1%j plais mili. Add bhc manhed yahks. Seanen this mixture asic ber wh'at she rncnds. i icnow abe bom.us?. s*ISNSI'

Iightiy the wbiics ai the eggu beaten with sali and pepper and molitîci witl% wiould nat apend lut excepi for some- .ad"7~
ittiff. M.Nix ln a smeooh batter and bake ibick creai. dut bread ln tibm ellea. tbuag we uieeded or wanicd, aiid 1I kaow
on a hot trriddie. trlm neatiy ad evenly. Spread a sule If she theught 'a'encedcdthe meoney. aseÉ

Frenchi Toast: Mlx 'sud! yehk ai 1 unibl butter, tien with the eng 7hlxture. would purchase nathunig but ilbat wua Utah
beaten egg. 1 teaspoon sugar, a Ipinch place aver I a alile of buttered breal neecled. And 1 came tram suclI a placm
lit saIt and i cup mliii; add thie à= and ciii lata tour Vite«n.B Z. W. as Vela VIdi VICI mentlons, sub er. m-Da-Ze

Sy~ 1$_
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