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HOUSEHOLD SUGGESTIONS
SUPERVISED BY TH-E CHEF 0F THE MARIACCI. WINNIPEG'
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-orange ftUoe-Beat the whites of
three eggas sIff, add gradualiy one cup-
fui of powdered augar, then add Juice
and grated rind of two oranges a.nd ne
tablespoonful of lemon juice.

Bama SUala-Six bananas,,one appie,
one orange, boiied dreasing. Open the
bananas carefully, se as to f1I thein
again, suice three of them, and ýcut the
appie and orange Into smali pleces.
Mix thoroughly with builed dressing
and fi11 the banana. akins, placing themn
on lettuce leaves.

BoUed galon a wlth Cream.-parboll
the onions ln aaited water, drain, then
plunge Into boiiing salted water agan
and. cook until tender--about thre e-
quartera of an hour. then drain aI
and sprinkle with a littie sait and pep-.
per; add a tableapoonful of butter and
two tabiespoonfula 0f cream, and serve
hot.

spider Cske.-One pint Of sour creamn,
one-haif cupfui of butter, one-haîf tea-
spuonful of aoda andtas much SaIt, one
teaspoonful of augar, and fleur enough
to make a aoft dough. Mix iightiyroil
thin, eut Into rounds, place them on a
bot spider; brown one aide, turui and
bro,%n on the other. Serve hot with
butter and syrup.

Caramel CakO.--One cupfui of sugar,
one cupful o! miik, one and one-haif
cupfuia 0f butter, one teaspoonful of
cream of tartar, one-haif teaspoonful of
saleratus, one-quarter cake of cboco-
late.. Frosting.-One and une-quarter
cupfuia 0f sugar, one-haif cupfui of
miik. Boil five minutes without stir-
ring. Flavor with teaspoonful 0f va-
nilla.

-USkel Cabbaffe.-An excellent way te
utilize coid cabbake is to put It Into a
baking diah and pour over It.sufflieint
dressing to cover, made' ln the propor-
tion of one tableapoonful each of but-
ter and flour to one cupfui 0f miik.
Pour over thia one weii beaten egg, and
cover with bread crumbs dusted with
melted butter. Bake forty..five minutes.

POtato DongImuLta.-Two eu-p-Yulg of
hot mashed Potato, four tablespoonfuis
of shortening, three cupfuis or augar,
and four eggs. Beat ail to a cream,
then add three cupfuls o! mijk, a littie
sait and nutmeg or any preterred fia-
voring and flve teaspoonfula of baking
Powder sifted In the flour, uslng enough
fodur to make of the usual cunistency
Of doughnut dough.

DeyI.d Cheem.-Run hiaif a pound of
900d, miid cheese through a meat chop-
Per; mix with one tabiespoionful of
butter creamed, one tabiespoonful of
vinegar and one of worcester sauce;
tarragQD, vinegar in preferabie. Season
WIth one teaspoonful of sugar, bai! a
teaspoonfui of muatard and the same
0f siIt. Spread between square crack-
ers, and serve with salada.

70nuy IaiRu-Make a th in batter of
three eggs, two full tableapoonfuis of
mneited butter, pinch of sait, two tea-
Spoonfuis o! baking powder. a piat of
milk and a quart of flour. Bake un hot
griddie ln cakes the size of a shnall
Plate. Butter on the wrong aide, azprýI
WIth fruit jam or marmalade, roll up,
lay on a fiat diah, aprinkie sugar over
the- and serve bot with cream or
lemnon sauce.

Amber Pudding.-Stir one teacupfui
cornmeai Intu one quart of boiiing
water; add one teacupful of molasses,
one-half teacupful of sait,, one quart
aiiced sweet appies, three pints ofmilk,
and mix weil; pour into a large but-
tered pudding disb and bake in a very
slow oven for four houra, wben -the
liqCuid wiii bave evaporated to a cieir
aTnlercoiored jeiiy throughout the pud-
ding.

CCOMIaat Pt.-Bake under cruqt: put
a pint of aweet milk in a pan and set
it in a kettie O! hot water. When tliP~
0111k bouls add three tabiespolonfuis of
eluzr; then two tablespoonfuis of crnm-

'"hdiasoived in a iittle coid nitik.
Cokuntii it tbiekena; then add ione-

IfoII box of cocoanut. Take off thP
S)xeand addwhites of the eggs. wiP-

1-1 to a stiff froth. Turn the mixture
~the.abeli and place In the Oven to
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UaWestern Homâe -Monihly

Pound Cake.-Û-ýne pound of aifted
floiar, One Pound of fine sugar, One
Pound of eggs, one acant Pound of but-
ter, one tablespoonful of brandy, une-
ha.lf teaspoo-nfu1 o! mace.

Oyu8ter anRwieu.-Have the sucesn
of bread niceiy toasted, on one aide.
Have plump but rather saai oysters
thoroughiy drained. Dip, themn in soft
butter, mixed with a littie -paprika and
lemon juice. Arrange on the toasted
aide of the aquarea Of bread. Put to-
gether and brush both aides of eacb
0sandwioh weii with ao!t butter, arrangethe sandwiches I1  fine wire broiler
and toast carefu fVy Serve at once,
with sauce tartare.

Ulem Cake--One cupful o! butter, two
of sugar, two and one-!ourt'- cup!uis o1
irice flour, six eggs, the Julces and rind
o! one lemnon. Beat the butter to a
cream, then graduaiiy beat la the augar
and add the lemon. Beat the whiteu
and yoiks separately and add tîhemn tu
the beaten augar and butter. Aiso the
rice flour. Pour Into a sbaiiow pan to
the depth of about two Inches. Bake
!rom thirty-five to !orty-five minutes ln
a moderate oven.

Utemil, ZogOf etutton.-Put a loin o!
mutton Into a stewpan with a cupfui Of
water, a glass 0f llght wine, a ciove o!
gariic, t-hree dloyes, one teaspoonful of
chopped paraley, with sait and cayeu-
ne pepper to tante. Cover and stew
gentiy tili tender. Strain the liquid,
ekimn off the fat, and reduce with hot
water If neceaaary; add a piece of but-
ter roiied ln flour, a Ilttle xninced gher-
kmn or paraley and a spoonful of lemon
juice. Pour oVer meat and serve.

zaoon ai ggumamiwieh,-Tlave afcely
atreaked bacon eut thin, and fry or
bi'oii a nice crisp brown. Fry the egga
until they are juat set, ~turning themn
*when they are partiy done, no that both
aides are frled., Spread lettuce leaves
on the bot buttered toast rounds and
aprinkie the bacon, broken Into bits,
over tihe lettuce. Place the egg o- this
and cover with another criap leaf qo!
lettuce and round *o!*toast. Serve with
tender, crisp ceiery.

Apple custard ie F.-Into a cup!ul of
stewed and strained appies stir tbe
juice and grated rind of baif a lemor%
and a eupful o! augar. Hal! a tea-
spoonful of grated nutmeg or* a tea-
spOonful o! cinnamon mnay take the
place of the lemon rind, If preferred.
Mix a cupful of miik, or, better stiii,
of sweet or sour cream, thoroughiy
with the appie, and tben the beaten
yolk o! an egg, and, iaatly, stir ln
gently the weil whipped white. This
filiing will'make one pie.' The pie may^
be made with a iattice top, ln tart
fashion, tr, If the paste la very ricb
and light, a soiid upper cruat may be
arranged.

scotch Tart.-Line a square baking
tin with a paste made thus: One heap-
Ing teaspoonful of baking powder and
one-haif teaspoonful of sait sifted with
one plot 0f flour; beat one egg ln 9one-
haîf cupfui softened butter, and stir In
one-haîf plot sweet mllk. Roll out
thin, and cover with tart apples. peeled
and cored. and sliced crosswise ln baif-
Inch sluces; ailow each row to overlap
the shingies, covering the renter hoies
o! the preceding row. Sprinkle thickiy
with iight-brown sugar, dot with but..
ter, grate nutmeg over, and bake until
the apples are tender. Serve witb
cream, whipped or plain.

Dm117 Luna are aiwaya popular at tea
during the cool months. Place hal! a
pint of new miik and haif an ounce of
butter ln a saucepan. Wben milk la
warqft pour it over bai! an ounce of
German yeast.. Mix bai! a teaspoonful
of sait witb three-quarters o! a>pound
of iour. Add a beaten egg to the mllk
and yerist, and then stir aitliightiy Into
thie flour. with a wooden spoon. Grease
two or three smali round cake tins,
pour somne of the mixture Into each. and
set themn to rise ln a warmn place for
an hour. Then bake ti a good stead.ý
oven frnmn twenty to thlrty minutps'
Wlien. rriuired for use. this tea cake

1wtî co ut loto thick slices acroms,
to be.iuttered. and served veryhot.

On o i--ut greatly depends success.

laepeat it: "ShU.o's Cure wiii always
cure mir cougb. andi colts."l
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