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Invalids, Dyspe lis and the Debilitated

Strength, Nourishment, Stimulus,
IIV *TA},ING>JOHNSIONS FLUIII BEEF

The Great Strength-Giver.
An Easily Digested Food.

A POWER1EUL INWIGORATOR.
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HOUSEJIOLD HJNTS.

BREAKF~AST CAKtb.-Tam gFS, weIl bý3tcj
two cups inilk, two and a*haIf cups flour, ont
tablespooinful nelteu uutter, one teaspoonçfj
baking powder, littie sait. Bake in bot irý
geni pans.

a.-One -pint aik, ane quart sifted nfl,
ane tabiespooinful meited butter, thre îabe.
spoonfis sugar, apinchoaisit. Bake in ger
tins.

CoR. NiluFFi;Ns.-One cup meai, ant cuý
fleur, bai(.cup sugar, scant ; twa Ceggs, ont
cup inilk, two teaspnnnfuls powvder, ont
tablespncnfui mielted butter. Bake in rmu(tf
rings.

FR uNKt's GIN%,uRRaîAl. -Thre.quaniers
ni a cîîpfui of butter, three quarters of a cur.
fui of molasses, halI..a-cupftil of sugar, tw
eggs, half-a.cup(ui af sweet mîIk, one teaspoon 1
fol eof soda, twva cupluis o!foflur, ginger and
cinnamaon ta taste.

Riji POUNI) CAKL.-Any gaod poui cak
recipe wiii do for this, the sole diflcrence F,,.
tween this and other pound cakes being ibal
granulateel sugar, colatared reel, is used ilflsîad
ofa:idinary sugar. Pot in raisins andl io
in the quantities mentinneel in the usual rec:p«
for pound cake.

PLAIN POUND CAKE.-Ten eggs, whites
and yeiks beaten separately ; one pound ut
powdered sugar, sifted j one patinel butteront
pounel finest fleur, dxied and sifleel ont pouna
citron, chopped fine and dredged ; ne-haqj
ounce bitter almands, biancheel and pounded
%vith rase waerta prevenetbeir oiling. Beai
the butter andl sugar ta a creamn, add the whîp.
ped yelks, then the whites, the fruit, almondu,
î.astiy the foeur very graduaiiy. Pour int well.
buttered pans, which fili two thirds ful, bak,
Irom an hoeur anel a.haif ta two bours in a mod.
erate aven. Flavour the icing eftbis cake wih
lenion.

B61LED Ecios.-Bail&ô eggs form the loun.
dat'on for many eggz dishes. 1. To c.ook even
iy, pour boiling water over them ; set where
they wili keepjust below the boiling point, and
cook eight minutes for soft and twcnty nmin.
mtes for bard boiied eggs. 2. Put an in co!d
water ; wben it bas boiied the eggE are dote,
the whites being soit. 3. Drop in )jin
water, cooking thret minutes for sat, ive in.
mtes for bard, aud ten ta tbirty minutes foi
very bard, ta slice. 4. An ornament disb.-
Slice the eggs thiniy, remave the yolizi, tos
tbern lightly inoa maund shape in an egg sauce
and season. Place around this, on lettuce or
parsley leaves, the interlaced rings et tht
whîtes.

HANOVEIý POUNI CAK-.Une pomand kal
sugar, paunded fine ; ane pomane butter, ont
pound flour, dried, sîteel tbree times; teu
eggs, wbites and yeiks whipped separateiy;
baif-pound sultana raisins, dredged ; one-hal
pomand currants, washed and pickcd; olit.
quarter pounel candied citron, very ficely
mninccd. Rob the butter and sugar ta a cream,
add the wbipped yeiks, then the wbites, stir-
ring theni in ligbtly ; then the fruit, andl lasily
the finur verv gradually. Pour inta weII.bui.
tereel pans, fillinR tbemi about two-thirds full,
and bakce the cake from an hour and a half ta
two haeurs in a well-heated aven. Ice with à
p!ain icing, flavaurcd witb rose water or bit.
ter ainionels. Tbis is a capital cake, always
miade in North Germany ai Chtisîmas limt.


