
piat, 1207. ÂUEUAI, .10*1. ~'he Westerx~j~oi».e

Mfl9t: unhap.
açive toward
ýhad looked
ilude oe
ý1 the wife's
,w*ich the,

4,tful enou4'

1tinent ni
~Imost ýun-'

e tçwife

ingîe of sharp
or~ less fre-

at he -who
'ove, flofor

>rds in some-'
vwifes heart,,

nd to under-
to give hérý,

le 50- sorely

ier "foolishý
ought.-to, be

Lking love to
of ber," she

àec situation

matter some-
entirely, sen-
r. understaud
:Omc coitent
ýthe heart of
r trust in.her
îeed of usthe'
;uitor to, re-
ýspeCt.
ind reproacli
nake perma-
of conrtship
.ling t ô tiieni
vould flot be,
if he back-

ty and eetty
D4 alloW ber-

>w herself to

[ire, even- de-
icare every

bis c.hildren,,
Le and suifer-

ind res'ponsi-.
:y. ,
t be learned

a the burden
rnost heavily

roman heartl

e--dearest o!
ind.
.ogether, the
motherhood,
rto, hum.
thoughtless

it nor wholly

ri your heart
)row, and let
tnd cheerfùl-

duty cheerily
y a labor o!
nt loved, and
require your
re as cheer-

otis-fili the
ffarmth.ý

twhispered
re very .Vpre-
eart. , w
r duties wl
hat the bus-
n-rts to make
ident content
n tbough hie
ýcîoUs still.

't

Cherry Pie.,-stQue one quart of
chries ad4 <sueý-half teacupfui of
water, :half tleii. weightin . sugar and
b41i utit tender; then add the saine
aI4ouAtof 'ijgar, 'One- îtallespponfuI of
butter!, put ýý the pastry, cover with

paty 'rb>ld, thin, edges wet to make
thmadizre "n4 bakt quicIdy.

Beet Solo.-Four. medium-sized rwI
beets, bofied in sait water, pecled an-â
cunt in half-mnch cbes.Mi -Wth these
9!nePound of .shellcd pecans, broken in
piece&. Serve in nest of shredded. red
£abbàge., Garnish with mayonnaise or'
*boiled cressing. Beets should be mari-
nated -wlth French dressing before
.iilng with nuts.

Rich Corn Cake.-One cupfu1' of coru
mcal, one cupful of white flour, four
teaýspooxfvIs of baking powder, otne
half cupful of sugar, one-haif cupful of
nilk, two- eggs, one-quarter- cupful of'
inelted butter. Mix and sift dry. iu-;graditeuts, madd nilk-gradually, eggg well
beateùn and butter.' ake in a btttercd,
shallow pan in a hot oven.

Duchess Potatoes.-Beat the yolk of
ee egg until thick and add t*o table-ý
ipoonfuls of creato t it; then wofk in
two cupfuls of mashed potatoes. Shape
'iu.sinall pyramids and put in a buttcred
tin, broad end down. Beat thé- white
of the egg siqhtly, add to it one tea-
spoonful -o! milk and brush each cone
With the mixture. Bake until a golden
brown. Serlve -'on a bot platter gai-,
nishcd with parsley

Green Soup-Wash and pick quite.
dlean a' qua.tity of spisiach. Plaçe it
in a saucepan wvith enouygh, sait, -and,
when donc. squeeze alt!4g mosture out
and 'p s through a haïr sieve. Dnùte

,te'N hus procured withsome Wýell-
favored stock ill it is of the rigit con-
sistericy. Make vcry hot, àdd a squeezc.
of lemon and a dash of pepper, and at
the turne of serving put a pat of, butter
in the soup tureen.

Spani.sh Creamn.-Take one quart o
tnlk and soak baîf a box of gelatine in
it for an hour; place it on the lire and
stir often. Beat the yolk of thrcc ceggs
very light with a cupful of sugar, stir
into the scalding milk and beat until lit
begins to tbicken, removei from fire
(before it begins to boil). Strain
through thin muslin or. tarleton, and
when nearly cold flavor with vanilla
or lemon; then wet a dish or mnould in
cold water and set aside to stiffen,

Onion Soup.-This is both nourishing
and soothing. Slice six large white
onions, put in a fryiug pan with two
tablespoonfuls of butter, and stir loften
until slightly colored. Add one-haîf
cupful of flour and stir until moderately
browned. Add three potatoes freshly
boiled and riced, then gradually three
Pinits of bot milk. Season -witb sait,
white pepper and one-half teaspoonfu.l
of sugar, and simmer for ten minutes
with fried bread. croutons.

Cheese Strawus.-Roll scraps o! puf
paste thin, sprinkle witb grated cheese,
and cayenne * pepper if you like, fold,
roll out, ànd sprinkle again, and repeat
the process. Then place on the ice to
barden. When cold. roll into rectatigf-
lar shaDe one-eigbth of an inch thîck;
Place ii on a baking pan and with a
Pa'StrY CUtter dipped in hot water cut
into strips four or five inches long
and less than one-quarter of an inch
thicik. Bake and serve piled cob-borse
fasI;cn.

Ijackberry Charlotte.-Mý,ake q boiled
CIUln rd of one quart -ofrnilk. the yolks
of eggs and a small cupful of siuar:

to taste. Line a deep dish witl
",f pong cake; lay upon the4e
blaIckberries sweetened to taste;

1laer o cake and blackberrîes as

before. When the custard is cold pour,
over the whole. Btat the whites of@th
egg to a stiff f roth,, add a tablespoontàit
of sugar to. each eggan4 put, ov.e the
top. Deeo rate with large fine berrnes.

,Rice Cus3tard.-One quart qf ,iik,ý
one-haif teacupfnl' of rie,'f~Oet 9ggsp
four spoonfuls of sugar, pùiv)Iof.sIi
two tablespoonf iis of etract of-vnll.
Pour the rice into the rnilk,-add 1the

sitand stèam four one hour. Beat the'yîlc of the eggs add sugar; stirji*o:
the rice j ust before it is take oft. 4i~x
well, aftef addïng' tihe flavoring exùýct.,
Beat thze egg whites to a stiff oi'4X
gradually add pulverized sug&s- ýenuxhi
to Malte feosting.' Put the,
puddîng dish and heap the frôstingý&dmI

to. set in the 0v-e t
1 iga y.

Blackberry TurnSoeri.-Make a nice'pliff pastes 0l'Ôt sW1r pies, cut ixto
circuIarý pieces abouft si: juches in
dÎouetr.pi'e the fruit. oubflfiithe'
paste, sprinklc weil wth sg~4 *
tablespoonfgr~. of corn xocl C
te ahsorbthe extra jàice, weÏ,ibë
and turu the pàste ovef, press Ltef1r àz
tôether and *ornaumethtiu its ,
the fançy. 4B-rush thetop 'ith ithe
Whteo-f- anegg, sift gr vklé
and Lk. l i
for a-, quater of an. hour. jiian ah '1V
itsed instcad of 7the-b*mres, qjning tItc
foeur or corn starchý

*Raspberry 'Betty.-Talce tw'o Votuds
of ripe raspberries, reniove thé- btills
and ýscecthat theeare-n t'ub s.c in, the',I
hollows of Uic berrim, Have in readi-
riess also one pouud,, co! dry., bread

,cxupibs. Then butter a ýpuddî*»*, ish'
aucover. thebottoni withJa ayrýo

tii.dry breaâd cr umbs. On.,the 4qpý
thiý,placeajVer of raspberries, sp4inkle

lyer of bread-crtnbi,* then laerof
raspberries srInkled with gsà'an d
se on unti te dîsh h là' lca t tthe~
last layer be brcad îcifinbs. Onu<fbp ai
this last layer lput -bits of buttefi'à ar1e'

.plate or'cover oiver'it and bake' abÔutý
thirty minutes' Reinove Uic plate or
cover a fcw minutes before scerving- and!
Jet it brown. Serve- crearn *wirh it.

Creamned Salinot.-Ptrcove. the.boue,l
skin and oil from, a can of salmonand;-
piclç it up into neat fiakes. lakwa
wtffie sauce with Uic usual butter àud
foeur, two tablespoonfuls of eaçh, well
rubbed together and cooked te a snO'Oth1
creama with a cupful of ýmilk. Add the0
sainion, and, when well heated, serve on
a hot platter. Various seasottings mayý
be tried. A littie lemnon juice squeeied
over the fish is usually liked: a IÎtt'--
grated horse-radish or chiop;ed olives
or pickles, mustard, chopped parslel
or a tablespoonful of tarragon v.negar.
Tomate combines well with salmon ag,
another variation. A border of boiled
rice is a good adjunct.

Raspberry Creamn Cake.-Mýake aplaini
cake in the, usual way, fiavoring it with
lemon peel and a small quantity of
vanilla essence. As soon as the cake is
baked, turn it out of the mould on te a
wire rack, and when it Is cool (neot,
cold) carefully remnove the middle cf
the cakè to wthin rather more than an
inch of the sides and top, and put it
aside for sevèral hours. Stew two
pounds of raspberries with plenty. of
suigar, .and rub themn through a fine hair
sieve. Then measure the puree and
make hot. Add gelatine in the pro-
portion of an ounce toe ach pint of
liquid. Be careful to ascertain that-the
s-elatine is quite melted before takin-r
the puree fromn the stove. Then put it
into a basin to cool. When it is cold.
l'uit fot set. add an equal quantity of
whipped cre-,r which bas been sweet-
eneci. and whisk the mixture forn few
moments. Then pour it into the hollow
cake and place on ice until the filing is
firm.
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