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toes—One and three-quarters pounds of
boiled potatoes, three-quarters of a cup-
ful of rolled crumbs, one-half cupful of
small croutons, one tablespoonful of but-
ter, two eggs, one saltspoonful of grated
onion, a dash of pepper, two teaspoonfuls
of salt, one-quarter cupful of flour. The
potatoes may be boiled, peeled and grated
when cold, or mashed while hot. When
cold mix the potatoes with the rolled
crumbs, the eggs, onion, pepper, salt, the
melted butter and the flour. Fry the
bread cubes in butter until yellow and
crisp. Put one or two croutons in the
middle of small balls formed of the pota-
to mass; roll the balls in flour and cook
steadily in boiling salt water fifteen or
twenty minutes in an open kettle. Be

Potato Dumplings from Boiled Pota- |

move bones and gristle, fat and skin
from cold cooked meat. Cut meat into
half inch cubes and mix with it an equal
amount of celery which has been scraped,
chilled and cut in small pieces. Add
salad dressing to moisten. Arrange on
lettuce leaves, garnish with curled celery.

Roast Mutton with Pudding—Wipe a
forequarter of mutton with damp towel,
rub over with salt, dust with pepper.
Put in pan with one cupful of boiling
water and place in quick oven. In a few
minutes water will have evaporated and
bottom of pan will be covered with drip-
ping. Baste with this every ten minutes.
Bake fifteen minutes to each pound. For
pudding: Beat together four eggs, one
pine milk, salt to taste and flour to make

millions.

them out.

‘Countless people

The Flow of Puffed

Grains—Putfed Wheat and
Puffed Rice is bringing joy to

It carries oceans of these dainties to the homes that find

e, these delights. And legions of chil- -

gy——

Belgian Patrol Watching the German Advance

sure the water is boiling when the dump-
lings are put in, and keep it boiling. As
soon as cooked take out the dumplings,
drain in a hot place and serve im-
mediately. Try one dumpling first—if it
does not retain its shape add more flour.

Salmon Loaf—One-half pound of can-
ned salmon; two tablespoons melted
butter, two yolks of eggs, % teaspoon
pepper, half teaspoon salt, half cup rolled
crumbs, one tablespoon lemon juice, two
stiffly beaten whites of eggs, one tea-
spoon chopped parsley. Remove the
bones from the salmon. All melted but-
ter, beaten yolks, salt, pepper, lemon juice
and parsley to the crumbs. Add mixture
to the salmon. Fold in the stiffly beaten
whites and steam in a well buttered,
ﬁrumbed and closely covered mold one
our,

Meat Salad (Chicken or Veal)—Re-

Useful in Camp.—Explorers, surveyors,
prospectors and hunters will find Dr. Thomas’
Eclectric Oil very useful in camp. When the
feet and legs are wet and cold it is well to
ruh them freely with the Oil and the result
will be the prevention of pains. in the muscles,
and should a cut or contusion, or sprain be
custained, nothing could be better as a
dressing or lotion.

a batter that will drop. off the spoon.

e A

Pour under the roast twenty minutes
before serving. Caper sauce for mutton:
Over one-half teacupful of capers in
vinegar, pour one-half pint of boiling
water; let boil once. Add butter size
of an egg, and stir in one tablespoonful
of flour rubbed smooth in a little water.

Grilled Beefsteak—Cut a thick tender-
loin steak into pieces about four inches
square. Pour a little olive oil over each
and let stand a few minutes. Put the
meat in a broiler and cook over the hot
coals to sear it and keep in the juices.
Then place the steak in a baking pan,
sprinkle with chopped onion, a sliced
green pepper from which the seeds have
been removed, a tablespoonful of tomato
sauce, the juice of a lemon and a quarter
cupful of oil. <Cover closely and cook
until tender, turning the meat so that it
may be thoroughly browned. Remove
the meat, add a little water to the sauce
in the pan and boil up once. Serve steak
on squares of toast and pour the sauce
over it.

When I wax my floors, T experience no
discomfort from kneeling. A large wad
of cotton batting slipped into each stock-

No W
Other
Food

for food.

would miss if you
knew them.

you like best.

ing just over the knee saves time and
cuticle,

Like These

~— These foods are made
by a patent process invented
by Prof. Anderson.
food granule is blasted to pieces,
's0 digestion can instantly act.
The grains gre thin and
-~ porous, -airy,: fragile, . crisp.
The taste'islike toasted nuts.
* By no other:method was
any. grain ever made.so in-
viting. And never so fit

You who don’t serv
‘them are missing de-
L lights which you never

Every

Puffed Wheat, 10c. |, !
Puffed Rice,

Except in Extreme;West Y WAL

Serve with sugar or cream or mixed with fruit. Orlike
crackers in bowls of milk. You will find them food confee- . |
tion. Try each kind—each of the three—and see which kind

The Quaker Qats Gmpany

Sole Makers '

Vo e

every morning are greeted by

dren every night float these
bubble-like grains in milk.,

J
Are your folks amon'g'f;;-

them? If not, please’.
get one packgg"e ..{

—get it now— ..;
‘and learn}
how rﬁuch
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