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Dut one atternoon, leaving

bis grandma's, and saying
orhlm when she returued

Sexpeicted would bc by i!x

mid tiIi t was nearly six
&. Said nefhana.s biS mother

sitate, they are alc6d thin or eut fine and
sprlnlcled with sait. Wé have almost aban-
doned the use uf pepper in ur cookery,
wlth the exept1oe o! red pepper that we
raise, and use wlren bofllng cabbage; hut the
~pad la opened anxd nemarly all the seeds re-
movedI, and the p>ud boiled merely for the
tiavor. Bt to return to the oniona, wo rook
them oiten, uccazlonaIly eve-ry day. We put
thýem In coid( water, britng to a boil and
i1rai, the water off; if the wa.ter appears
green we pour bolllng water over them, let
couic a few minutes eu as tc rer»ove the
gymasum f rom tbem, and add sait a little
creamn or butter, or broya in a little eweet
lard. CooDked onkmfiq inermc-tak ndi M&n~.n;ý

or two tablespoonfuls xptlk or cream. This
brotAi may be made stili rkcher by a.ddinig to
eaehi capfai the yolk of one egg and one
tablespoonful cr-ea.m.-'Lcdger Menthly.'

Ohicken Pilaii.-Ctut up thie ehicken a*iI
put on to bull with sumclenmt vater to keep
it £rom scorchlng. Add sa.1t. peppýer and a
simail plete of union. When the chicicea iz
done add pleces of bcutogna, sausage-, tAies
ni5tr ln wlth a siver fork oe itua- Wf ien

jour-1


