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Fruit for Breakfast.

A rL.ît add ition to aniv liieailais t is fruit et*

some sort. I t iv bie eateîî lirst or hast as oee

clicooses, or tvitli the neai if coeked. A liaif' an

oranîge eaten first tvili f«requeillIN spuir a agig

tîppetite andi lead te the utiig of a ioturisliiiig,-

mieai.

Oranr:cs, especially %%-lien tIîeN ire gis ei te

ciidren, sliould lie cut across tlirougli the ceil-

tre and catenl %viîl a spoorn. 13) this uietliod

tue iiidigistible pulp is left ii thie skiîî, aund

clîildreu arc lcept cieaiier for tlie rest of tuec
ruecal. Sliaddocks niay lie served ini the saine

wvtu, liaif a onîe for- cadi pierson. M aiîy rrefer

f0 ealt tlheni \vitli sugar on accourît of tlîeir

sliglîtly bitter taste.

(ra pes aise serve as ani iiîcitceit f0 the ap-

petite ;a ppi es anîd bau a ias icas so. i-iffli aj

banana is uisuill silficient to beg-iiî a breakfast

%vifli. This fruit sihouLdI not lie gi cii at ail te

very x-ouuîg children. Il siîould alivays lie

tiîoreighiy iiastieated.

Bernecs in tlîeir- sc;îseî aire deiiciolus served

xvith lic tueatmeail or -wheat, and realiv benefit

eune more, I suppose, tliaii %vlieii eateiî witil
almost aniy othen uneal.

lu tue absence of' resli fruits, stewod fruits
aire vern cc. Stewedl prunes make a pieasant
addfitionî te a breakfast.

H-ot balzed apples are sinîply delicious as a
breakfast dislî. T[le appies sliould lie coned
witli a round coreu , placed iii i buttered bakîîîg
dislî, witlî a littie watcr tIînd tlie lioes iii tue
cenître filled with suguir, anîd milk, or sugar aîîd
cretxl.

Stewed apple is also ver>' nice, especially xvitli
peck steak. Fried appies aire a pleasant addi-
tin to sausage or baconi.

A Group of Fresi Salads.

Tue housekeeper svlo desires a nett featuire

for her lunclîcon or supper is grateful for tlie
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%uggestioIl of ;ut uiitsîiai salad. To inany jier-
sons t he iclea i liat a salad necd mi lie of ciîiclkeî

on lolister. celery orl toiato, and nîay '.et bc ;îp-
petiz.ing, cornes as a surprise. Evej tliese old
stand-b> es have a lresli flavor if sers d in novel

Coris, andI(, like ev-erv.tlingI else on the bill of
lare, theire mîcnore acceptable to ilie palate wlien

t liev aire striking and pleasing to the eve.

('î;î.îat ANI) RA.I)1sII SALA~I). Clit criSi). WCeII-
hlanclied ceierv' i uto lialf-incli lengtlis, and licap
tl i n a saiad- boxl. Border i t wi tI sitait ihalf-

peeleci radisiies, anîd covor witli a mayonnaise
dressing.

Oic(.i--î S.\,.x.~-'Ibhis inav lie made like the
-rape-fruit salad, but if is bettei to sluce filie
orang-es ; nd iv'hule il is vell to neniove as mucli
of ihe wliite skiin as possible, tlie negiect of tiis
precautioîi %vill niot lave sticli disastrous effecis
as in tile case nI the grape-fr uit.

A S iîitSi.i.--Talze cold hoiled striiîg-
beails, peti., blects, potatocs, andaptrg.
tips. Slice the beets and pottttoes. If you have
a s1,anc i omato or t-o anîd a stiait cucuinitien,
peel and slice these and add tlieni to tile cooked
v-eg-etables. Nlix then caneiully, that y'ou may
not break tlic vegetables. Arrange t(hemn on
lettuice le.ives, and serve xvitîî Frencli dressing.

MlNiscellaniieous als this souinds, if is neî'ertlîe-
less excellenît. and whule it is îlot a disli for al
cerernonious fcast, it Ivill prove popular at hionme
Itlclîconis or stippers. Il' lettîxce is lot at liand,
the vegetitbles inay be servedtvxithotit it.

Ceit .['\(;>- liti:.Sn . -(u inito sesa

cott;iu.,e clicese --oîîe of tlie liriîî whiite bails sold
in citv d;iiries, or it mde at home I)v tlie hiouse-
\vife \%,'l(, lias pleiîty of seur inil k at lier disposai.
Arranîge it on letituce leaves, and serve tvitli
Frnenchî drcssîiîg.

.A Fîtui- iunî. i ixd 1e large orange aid
two mîandarinis into carpels, sluce txvo bauianas,
slîred a smriail pine-apple, peel anîd seed two cloz-
eni Malaga grapes, and sliell anîd lialve a doien
Eniglislî walnuts. Hecap ail upon crisp, delicate
letLvcs frontfic tlie hant of' lettuice. anîd polir over
t hemn a mayonnaise dressîiîg. Serve vers' cold,
almost frappe.

i<sii )Rut-SSINsc. MNix a saît-spoonlutl of
wvhite pepper and a scanit teaspoonftul of' sait iii
a clip or iiiftic botvel of a large salad-spootiî.
P'our tlîe oil upon tlie mîixture, and 'stir uintii
tlioroughly blendecl. To tuis proportion or sait
anid pepper and ilînce tabiespooniftils of' : lie liest
olive oul, add one tabiesptonfail of viiiegir.

Dalnty Desserts.

I t is [lni an easy, iatter for t(lie lioîîsewifc to

prepare acceptable dessert disiies for the flarilv
fulis monfli. '['lie ricli pudaings and pies Iia t
xvere teunpting cuougli ini cold -weathier arc îlot
lol-ted tîpon witli C'avor iîow that tlic s-ani clays
of spring hiave cornee Appies are Iroxvir,~ taste-

les-, il'served uicooked tueli saine nîay 'bc said
of nîiost or the or anges iliat aire iii flic miarket,
and as yet tile strawlierries te wvhich ive are
looking terward are sour, tasteiess aîîd too ex-
penive for the gcnerality of' liousewives. Bu t
f lie flavor of botli appies and oranîges is sul liciciîtî-
ly good Cor aîiv of the simple cooked desserts,
and bananas nîay lie lad at ail seasons. Thus
wîîlî tle acici of' tliese tliree fruits, ive can pro-
vide desserts even l'or May' thiat wxiilie li otiî ap-
peîiziiîg and temptiliî'.

ORANE jEî.v.Dissiveliaif a box of gela-
tille inî liaif a cuiplul of cold xvater. Cnt six
oranges iii lialves, remnove tie pulp carefully aîîd
lay tlie skinis in cold water. Add to fuis'pulp
thejuice of two lemons, ouie cupfuî oC sugar aîîd
oîîe cupful of boiling ivater. Add gelatine, stir

;il togctlierand strain. Dry trhe insides of the
skins, notch tlic edges, fill îith the jelly and set
ii al cold place. WVhen stiff, serve with white
cake o-, kisses. This is as deliciotig as it ks
prettv.

BA«.iN.N Cilu%îuoTTr.-One-haIf of a box of
gelatinie, one-third cupful cold water, one-third
cupful boiling water, one cupful sugar, juice of
one lemton. one cupfui banana pulp, whites of
tlirce eggs. Line a mould vvitl lady-fingers.
Soak tlic gelatine iii cold wvater. Pour over it
flie boiling water. Strain over it the banana
pulp (ahout four bananias peeled and pressed
througli al ricer.) Add the sugar and strained
lemoîi juiice. Place mixture in a pan of ice-
water. Stir tili stgar k dissolved. Beat whites
lili stiff, and add cooied mixture to them, and
beat tilI stiff eniough to drop from spoon. Pour
into the motild that lias beenl lined wii h lady
fingers, tînU( serve wvith wlîipped cream.

Oît.xN(.u SNONN-t.I.S.-Bo0il some rice for ten
minutes ;drain and let cool. l'are some small
oranges <according to number to be cooked for),
taking off ail flie thic<. white skin ;spread the
rie iii as many portions as thiere are oranges on
dumrpling clothis. Tie the fruit, surrounded by
rice, separatJy in these, and boit the balîs tor an
hotir ;turnl out carefuily on a dish, sprinkie over
themn pienty of sifted sugar. Serve with whipped
creami fl.îvored %vith orange.

AND~~ .' ORANGE. PuDDIMi;(-.--Stir one pitt
of îhick, sw cet cream with three yulks of eggs
tind tlîree tablespoonfuls of sugar. Put a layer
of bread crumbs in bottom of a pudding dishi,
fil Nvitli the cretm, then cover wvith more bread
crurnbs. Bak-e hiall anr hour ; wlien done, spread
the top witlî thinly-sliced oranges, and over
iliese a meringue made front the whites of eggs.
Brown lig-litll.

.\îî'îî~ eîxcu.-Bilvery'tart apples, after
thevý are pared and cored ;ruli the pulp tliroughi
a colander and swveeten to tI.ste. To a pint of
the soft pull) stir in lig-htiv the wvhites or tlîree
eggs, bcaten to a stîff froth. Flavor with grated
riîîd of lemon as \vell as the juice. Serve cold
svjth crearn.

Chucken Smothered lin Ham.

Twvo tender fowls. A dozen thick slices of
cold boilecl corned hiam. Wvrap cadi of the
chickens in slices of liam, covering it e ntirely.
Tliese must lie sectired in place by %%inding
w~iîli string. L a) the fowis iii a dripping pan,
or, Ivhlat ks better, a cov'ered roaster, and pour
over tliem a cupful of boiling wvater. Roast
sio\vl), until the fowls are so tender tliat a fork
entons tliem easily througli flic lam. WVhite
coolcing, baste offert w~ith the drippings. Wvlien
file chi ckenis are done, lay the fowls in a liot
Clislh, and clip and remiove tlie strings.

Make the sauce by stirring into tlîe dnippinig
a littie cliopped parsley, a tablespooinful of flour.
tet in cold ivater, pepper, crnd liplf a can of
Frcîîcli muslirooms, cliopped. Let it boitliup
once, and sêrve ini a gravy boat.

FudgesI

Fudges are "«Coilege" cliocolate, and tlev- are
sunîpiy the most delicious edibles ever manuf'ac.
tured by a set of sweetmneat.loving girls. Their
origini is wrapped in mystery-All that ks known
is tllat the recipe is handed down lromn year to
vear by old students to new.

To make tliem, take two cupfuls of sugar,
one ctiplul of milk, a piece of butter one-haîf the
size of an eg-g and a teaspoonful of vanilla ex-
tract. The mixture is cooked until it begins to
ge t grimy. Mien it is takenl frnm the fire,
stîrred briskly and turned into butterod tins.
l3efore it hardons it is cut in squares. You may
eat tHe fudge either cold or liot ; it is good eitlîer
wvay. It neyer tastes so delicious, liotever, as
wheiî made at college, over a spluttering gas
lamp, in the seclusion of your own apartments,


