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FARM AND HOME.

. 7™ (Februaty 13

PARSNIFPS.

Parsnips with Pork: Clean and
scrape, then stice into a stewpan with a
few very thin slices of salt pork fresh-
c¢ned.  Ada a little water and cook dry.

¥ried Parsnips: »Scrape and boll un-
til nearly done, slice and dip in cracker
crumbs, then fry in hot butter.

Parsntp Balls. After bolling tender
in salted water, mash and season with
butter, pepper and salt, with a little
flour and 2 eggs well beaten, Mix well,
make into little balls and fry in hot
lurd or drippings.

Parsnlp Oysters: Wash and scrape
3 or 4 parsnips. Grate them and mix
with 3 ¢ggs, 1 cup swcut cream, 3 table-
spoons flour, 2 of butter, a little salt
and pepper. Stir all together and drop
tn small spoonfuls on a hot griddle well
greased, Turn when brown, {rying as
oysters.—[A. R. Annable.

BREAKFAST AND TEA CAKES.

Afternoon Tecaz Breed: Warm the
bread bowl and spoon; scald i cup mitk
and allow it to cool; sift the flour.
Butter the bowl, and add the warm
milk, melt 1 tablespoon butter and dls-
solve 1 tablespoon sugar, 1 saltspoon
saiv ana Y% yeast cake in it; add the
flour (sifting it in) until a stift dough
{s made, which does not stick to the
bowl. Beat well, Cut the beaten
white of 1 egg Into the dough careful-
1y. Cover the bowl with a towe! and
allow the douzh to rise untfl twice
it size, If the temperature is 70 de-
grees F it will take an hour, Cut the
dough down ana beat well, Shape into
a loaf. Allow to rise until twice the
size. Bake in a hot oven.

Salt Rising Bread: To 1 tecacup milk
add enough bolling water to bring it
to blood temperature, add 1 little sugar
and salt, 1 large tablespoon graham
ficur or corn meal and 2 wchleencons
wheat flour; mix well and set to rise by
placing the bowl in warm water
Should water show on top, sprinkle in
a little flour and stir. Mix as other
breads, put in the pans and let stand
until light, When risen enough, bake
as quickly as posstble, and when done
brush the top crust with butter.

Corn Bread: One cup corn meal (yel-
low), 11 cups flour, 2 tablespoons
sugar, 2.tcaspoons baking powder, plece
of butter the size of a walnut, 1% cups
sweet milk and yolks of 2 eggs. Add
the well-beaten whiles of the cggs.
Beat fast as possible for a minute.
Bake qulckly and steadily for one-half
hour.

Beaten Blscult: S§ift 1 quart flour,
mix with it 1 teaspoon sait and 1 table-
spoon lard, molsten with cold water or
sweet mitk, add the milk or water
gradually and work until smooth and
elastic; then beat for half an hour or
until light and full of bubbles. Roll
thin, cut with a biscuit cutter, prick
with a fork and bake in a quick oven
until a dellcate brown.

Drop Riscuft: Break 1 egg into a
bowl, beat thoroughly, add 1 saltspoon
salt, 1 tablespoon hutter and 1 cup
milk. Aix well, Sift 1 quart flour with
1 heaping teaspoon bhaking powder, mix
all tugether until smooth and & very
stiff batter. Drop in spoon'-ils on &
well-greared tin, Bake in a hot oven.9

Cream Mufiins: Mix together well
the yolk of 1 ¢gg. 2 tablespoons sugar,
1 cup milk and % cip melted butter.
Sift {n a little flour with 2 teaspoonn
baking powder, and the stift white of
the ¢gg8. Add cnough sifted flour to.
make a thick batter,

Corn Cakes: To the well-beaten
yolks of 2 eggs, add a little salt, 1 tea-
spoon melted butter or lard, 1 teaspoon
soda, a handful of wheat flour ang 2
cuns cornmeal ifted, the wkites of the
crS8 heaten stiff and chough sour or
buttermilk to make & thin batter,
Bake on a well-greased griddle.

Flannel Cakes: Sift together 1%
pints flour, 1 tablespoon brown sugar,
1 teaspoon salt, and 2 teaspoons (héap-
ing) baking powder; add the beaten
volks of 2 cggs and 1% pints milk. Add
lightly the whites of the cggs beaten
=tiff. Mix in & smooth batter and bake
on a hot griddle,

French Toast: Mix well yolk of 1
beaten cgg, 1 teaspoon suger, a pinch
of salt and 1 cup milk; add the sti

white of the egx and enough flour to
make a thin batter. Dlp slices of stale
bread in thls custard, drain and brown
them on a well-buttered griddie. Serve
at once with syrup.—[Jane E. Clem-
mens,

One cup sifted squash, 1 cup flour, 1
cup milk, 1 cgg, 1 teaspoon cream tar-
tar, 3 teuspoon soda, 1 teaspoon melted
buit‘ter. Bake as you would any griddle
cake.

Graham Gems: One quart fiour, two-
thirds graham and one-third wheat, %
teaspoon salt, 1 tablespoon sugar, 1
pint sour milk, 1 teaspoon soda. Stir
thoroughly and bake in hot gem tins.

Corn Cake: One cup Indian meal, 2
tablespoons sugar, 3 cup flour, 2-3 ta-
blespoon melted bufter, 1 cup milk, 1%
teaspoons baking powder and 1 cCgg.
Bake in quick oven.—{L. M.

GOOD EATING.

——

Homemade Yeast: The following
recipe for yeast ‘has stood the test of
years und never falled: Peel 6 or 6 large
potatoes and boll in 2 qts water. Pt
in 2 cups of hops, tird up in a clean
rag and 1 cupful of satt. When the po-
tatoes are very soft, qmash through o
colander, putting the water in which
they iwere boiled swith them. Add enouRh
flour to make a stiff batter, and 3 cakes
of any good, dry yeast, dissolved in
water, Set it in & warm place to rise.
When just beginning to bubble, pour
it in a Jarge jug and put it in the cel-
ler or some other cool nlace. If 3you
prefer dry yeast, ict tthe mponge rise
until very light, then mix cornmeal in
it unttl it can be volled out and cug avith
a bisculk cutter. The quantity of salt
used makes it keep better, and good,
dry yeast is better to start with than
old jug yeast.—[Mary.

Creamed Potatoes: Peel, wash and
slice lengthwvise, as thin as possidble, a
quart or more of patatoes, as desired.
Pour boiling water over them and boil
umil tender; pour off the water and
add a cup of sweet cream and a little
salt; turn in a deep dish and sprinkle
with a lttle pepper; add biis of bul-
1er and serve—[A. R. A.

Creamed Fish: Goak the fish 3 hours,

.then boll in fresh water until tender,

and pick out all the bones. Bring 1
pint of rich milk to a bolling point,
thicken with @ heaping tablespoon of
flour dissolved in @ little water; add 1
tablespoon of butter; stir in the fish,
add 2 well-beaten eggs, heat thorough-
1y 'and serve at once.—~[A. R. A,

Oyster Griddle Calies: Two eggs
well besten, 1 oup milk, & 1ittle pepper
and salit, 1 heapiig tablespoon flour,
15 cup brerd crumbdd, 14 pint oysters,
Fry in cakes on hot, s~vell-buttered grid-
dle, turning to .brown both sides. Serve
hot.—[L. M.

Ralised Muffins: One pint flour, 1
yecast cake dissolved in warm milk,
1 ogg. 1 tadlespoon melted butter, 3%
teampoon salt, sufficlent wanm milk to
make & batter. Let rise six houre. Put
in tins one-halt hour bYefore baking,
then .bake 20 minutes in a qQuick oven.
—([L. M. Annable,

Oyster Ple: One quant solld oysters,
1 qt milk, 10 large crackers rolled fine
or an equal quantity of fine dry bread
crumbs, pepper, salt and a small piece
of ‘butter. Stir ail together and pour
into a &, lined with @ thick puf
paste, cover with an upper paste and
R.ake three quarters of an hour—[L. M.

Cabbage Balad—Select a firm, white
hcad of cabbage, remove the outside
leaves and chop as much as is needed
for one meal., Prepare an equal quan-
tity of cold meat minced fine and mix
with the chopped cabbage. Linc a salad
dish with the white lcaves removed
from cabbage, put fin the chopped mix-
ture and cover with a dressing made as
tollows: To 1 cup vinegar ac’d a small
plece of butter and 1 teaspoon made
mustard, salt and pepper. Bring to a
boiling point by setting over the fire in
& granite dish; while hot, pour slowly
over & beaten egg, stirring all the time.
I‘I:: :‘:Ao‘t turn it over salad until cool.—

Egg Sandwiches—Cook the ecggs 20
minutes: when quite cold, chop the
whites very fine and mix wellwith them
the mashed yolks. Scawon this mixture
with salt and pepper and molsten with
thick cream., Cut bread In thin slices,
trim neatly and evenly. 8pread a slice
with butter, then with the exg mixture,
place over it a slice of duttered dread
and cut into four pleces~[8. K, W.
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“THEY SAY."

ﬂave you hgard of the terrible famlly

IT y .
And the dre'ndtul. venomous things they
say?
Why, hailf the gosslp under the sun,
If you trace it back, you will find begun
In that wretched house of “They.,”

A numerous famlly, so I am told,
And its genenloglical tree is old;
For ever since’Adam and Eve began
To build up the curtous race of man
Has cxisted the house of “They.”

Gossip-mongers and svreaders of lles,
Horrld people who' despise!

And yet the best ot now and then
Repeat quecer tales about women and

men,
And quote the house of “They."”

They live like lords and never labor,
A “They's” one task is to watch his
neighbor,
Ang tell his businessand privateaflairs;
To the world at large they cre sowers
of tarcs—
These folks in the house of “They."

It §s wholly useless to follow a *They"
With 2 whip or a gun, for he slips away
And into his house, where you ciun-
not go,
It §5 locked and bolted and guarded s0—
This horrible house of “They."”

Though you cannot get in, yet they get

out,
And spread their villainous tales about;
Of all the rascals under the sun
Who have come to punishment, never

one
Belonged to the house of "'rh‘ey."
[Ella Wheéler Wilcox,

LITTLE BILLY,

Wee Little Billy, my comrade to-night,
Jumping and leaping in utter delight,
Bringing the ball that I toss far away,
Plcading, *“Just walt for a moment and
play:”
Climbing in glee to the top of my chair,
Patting and poking and pullingmy hafr,
TWhispering wonderful things in my ear.
Wee ".ltu'c Billy, the world must not
hear!

Wee Little Billy, my comrade to-night,
Scampering over the page as I write,
Stealing my pencl), then off and away,
“Yes, 1 am coming and.ready to play!”

*“YWhat! You're descrting sosoon?Here's
your ball.

Yes, I did hear it, a llngering call,

But I ne'er fancied you'd leave me like

that
Just for your mother, an old pussy cat!"”
LALIA MITCHELL.

ONE POCKETBOOK.

It my wite goes to town she takes
the pockethook with what money there
is. If she thinks the money {8 not quite
suilicient, and if I have money in the
bank, I give her an extra order, so she
can get as much money out of the
bank as she wants, - If the husband is
too stingy or the wife too reckless in
spending money, half & dozen pocket-
books wouldn't changoe the sltuatlon,
unless it be in bringing more trouble.
As we live away from town and have
to order all of our grocerics when we
are out of goods, my wifo gives me
-the account of what is wanted, If our
bill in town should run a little too
high, we do with & little less, and we
always have lots to eat. When we were
married we had considerable to pay. I
‘started from nothing, and at present’
we are in good standing,—have n good
place for a home and over 150 head of
stock, mostly cattle, and a little money
lald by, and only one pocketbook. And
I don't carry it, cither, the half of the
time, and I don't know what is in it
1t T should go to town, I take it: if my
‘wife gocs, she takes it, And I don't
ask her what she spends. I know ahe
would not spend it cxcept for some-
4hing we needed or wanted, and I know
it she thought wencededthe monety, she

would purchuse nothing but what was{’
needed. And I come from such a place|

as Ven! Vidi Vicl mentions, where one

)
,

cent mecant as much as a hundred cents
at my present home.—{Au Revolr,

OUR PUZZLE CONTEST.

SECOND INBTALLM AT FOR FEBRUARY,

6. PERFECT D) atOND~-1, A letter; 2,
a portion of a curved line; 3, an olly
Mquid derlved from parslcy; 4, & color:
6, u rib; 6, three-fourths of load; 7, a
letter,

7. NUMERICAL ENIGMA—It was with
open 6, 7, 8, 9, 10 that I gaxed upon the
1, 2, 4, 4 us we cntered 1, 2, 3, 4, 6, 8,
7, 8, 9, 10,

8. Cuarape—My first Is obscurity;
my second is a metal; my third Is &
breeze and my whole i8 a song bird,

3, Hippen Ciriss—I gent Roy after
the cows, The rain wet more hay than
wus at first stated. He drank Bass ale
most too fast. He broke his wheel in
going down the hill, What {8 he up
1o now?

10, AxAcnAM (onc word)—

RIC RAC TAC POT.

What I3 the best thing to make In a
hurry? Haste.

What 18 it that walks with its head
downward? A nafl in a shoe,

Why is a lame dog like a achoolboy
adding silx and seven together? Be-
cause lie puts down three &and carrles
o

ne,
What is the difference between a
young maid of sixteen and an old maid
of 607 The one Is happy and careless,
the other cappy and halirless.

Why is & man called honorable who
i3 upstairs beating his wife? He is
above dolng a4 mean act.

1‘]- i N
Mrs. Harriet Begole.

Mrs. Harriet Begole, of Vpailantd,
Mich., a sister-in-law of Mr. Joshua Bee
gole, who was governor of Michigas, in
1883-4, is the axcellent anthority for &
cure which i regarded in Michigan as
slmost & miracle. Bhessys: -

*“ In 1886 I suffeved from & severs ill-
ness : during which my voicc lsft me
and I did not speak adove & whisper for
ﬂa:}v 13 ysurs. .

L was trealsd by fivelocal physicians
and aflersvard comswlied leading spe-
cialisls of N. Y. -They diagnosed my
case as partial paralysis, stating that
the ‘l‘:{t side of my throat was ewlirely
parglyzed, the right side pariially so.
For nearly eight years I Rave suffeved
Jrom a severe stomack disorder and
about a yeay afo [ decided to try Dy.
Williams' Pink Pslis for Pale Peopls.

“ My stomack {rouble was velseved,
my general heallh became greatly sm-
proved and {0 my surprise 1 rtiu’nd
confrol of my vocal organs. Ao
used five boxes ?’ the pills and i1ast
November I spoke aloud for the first
time in almost 13 years, L am now y2
years ?age and J.ave full control of my
voice.

gSigncd) Mrs. HARRIXT A. BROOLX.
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