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Hopusehold $Suggestions
"Mtmn1k- fL eliclouis Dalnty

IEW"Re to bito'nniik, beverage fine;ru3'wkthat bea1lpboeua fo"y as'JewthaMlrW$Wry prodi*'ts or wine,
Worhy of bountikul praîse:

When ,yog are thirsty, It goos ta the

Instant.irelief to* extend,
Çooiin tho .roatlthat was parching

an btepr.fafin.
Ac1ýn ti. i..pr f red

AUl af the doctora Who knaw A. B. C.m Give it thelr wurmueat 0. K.. ..
Ba y tha.t it's btter than bitterg or tea.

Âny aid time in the day;,
B wear'it in.one of the healthiest drink.

Man bga diacavéîed, and much
]Btter than mixt" ~sinduced by a win',

Under 4h. soda oirka touch.
iuîýei fron the c".hurn _Iu-1a .gold-speckled

* ow,.
PlaVord wlth nothine but- iee,

33 iihg tin dip!èrfui,.bound. ta bestow
*Bleosu that: eorae without price..

Drink 0iI daintlly, takng yaur time,
Sip it" in souiful repose,

gi;ttinf away with it .màkêit*you feel
metle
Dont.the tips -of your tacs.

Pere's ta tihe elth;giyieg drink of the
Oéds

H;Ho tor tîî. bù$trrnilk Ipreel
99w<nw. its dova'eés gng. n o oddis,

JuatÀmtii. Labii and se.,
~Avn(-nxt àmrù1ngno brown, f uzzy

Causlng' no ribta f -or strife,
LOailàg Do record y'ou -wish ta efface

'iOâzake ane tired ofaifle.

'Buttori nilk la ..the very best of drinks
fov1.p.oýpi.and. ai ton agroos.iirth
Imialida when other nouriahment can-

IrOtIi retaled on theomnach. Frenel]
pb s * prsrb. 'Uttermilk for

b.bt& Wheti mt ~ilk *dèès, fot agree.ý'lxthemn. Butermilk' is .of inestimable
0*hk tp persona affilefed with goût, rheu-

ntism-or liver trýoubles3, au ,d as a beauti.
Êlèî.i fr wOM«j, nad intermaliy and -ex-
trtaUy-4 .1utrmiIk .and. -ehnons haad
& îoIit .for good .rucults.

*Butt.rlillk alsç> forras an importanut
munany delicious reciped a few ofh ae gven below:

Xiitterml1k Br.a.-The evening bofore
4kin ng' g eluta boiling oint one quart
ofb.uemlk, and pour it'inti-a crack

in whh n-hit teacuPi lof sifted
flour haï been>turnpd ' Let stancf untf
cool, then, adà a'foUrth of a cupffl of
yeest, and enotrgh flour'ta make a thick
btter.., Tbe longer the.' sponge l's
stivred the better wlll be the bread.. In
thé marning sift, same' flôur into the
breg&d bowi, pour the sponge into the
eentor, stir in Bsole ofthe flour and let
etabd, an hour. Thon. mix weil, knead-
ina foàr at ieast ano-haîf hour. The more
Ilneading at this time the bâtter; let,rise sund when . light mold into loaves,
this time handiing as iittle as possible
anê-.baki as you would any bread.

Bpttàrmilk Corn Bread.-Take one
an4.oiàe-fourth pints each of buttermiik
and sweet *uIik, one-haif pint of molas-
Rse o né teaspoonfui of soda, two rounded
teaspao'ilfuli crein' tartar;' one even
teÀsgonfil sait,' one and one-fourth
pinta each af carumeal and flour, mix
well and put an range ove r cold water,
bring*water ta a bail and keep boiling
constautiy,, ipi. three hours. Serve. hot.

'Nut Cakeà-Whie Your' lard is melt,
ing ta baIl your cakes, mix two clips of
buttermiik and two çups of rich sweet
milk, :MIth three, weli-heaten eggs, one
teasp;bnful cff soda anld cinnamon, or
nutmcg toitaste. Add flour enough tol
rail. Handie as'- ittle- as possible, et
out anê fry as doughi nuth.

Old Fa8hioned Brealdoat Caks-Take
anc quirt' of buttermilk; thi-ce eggs;
butter thejý'ize of lhen'a*eg a little sait
and a scant tea4pfflàful of ioda.. Stir

ln fIne Indlàn lfour -tilltofa* aproper batter
consistency. Turu into 'buttered pans aui
inch in depth and bake in a quick aven.

Buttermiik Bi8cuit.-One cupful of
butternrilk, one-haf toaspoonful of soda,
one-haif teaspoonful af- sait; three table-
spoonfuls af soit butter and sifted flour
enouýgh ta bandle, eut out 'and bake in a
quick-aven.

Recipes
The. following recipes came lrom a

Scotch hausewife who says they are
favorites in the ]and ai the thistie, -fier

Western E
CarefullY seleced r&

For itewed oxtail eut the tail aït the
joints, dlscarding one or two pieces. at
the extreme points.- Put thein into a
stewpan with juet -eûough water to
cover them. When the water bégine ta
boil, remove the scum on top and add
a siiced anian and two carrots. After-
covering ]et the meat simmer gently
for two and a haif- hours. Meit an
ounce of butter in a.littie ran, stir in
gently haif an ounce dif four and some
of the strained, liquid from the meat.
A.low this to boil for five or ten> minutes.
Add a tablespoonful of catsup and a
littie lemon juice. After browning It
slightly pour the sauce over the tails,
which shouid 'Le arranged with the
vegetables on a dtgh. Serve at once.

To brou, or la Scotch parlance, ta
'brander,' a steak in Scotch style, have

B>ipos wIII ho publlshed on this page each
8 azerm uested to cut these out and paste
p bor0!future reference

1 rabbit, jointed 7 lb. bacon
2 $Panlsh oniôiiÉ 2 teaspoonful savoury herbs
Y2 teaspeonful pepper 1 teaspooniful sait

-'Y pt. water.
Cut bacon, ptace. half of it in small slices* in bottom of

pa n; sice i opion thinly over it and sprinkle a littie pepper
an~d sai, then: rabbit; dredge flour over the savoury herbs,
the second'o-aio»u and 'bacon; pour over. 72 pt. hot water. P Futlid lightly over and stew very slowly 2 hours..

A deliciou.s supperdish when made of corned be.ef or anyscra ps of bacon or sausage. Put ait th*rough a mincer'and
add stç.ck .or gravy and seasoning to taste; cover with agood thick layer of mnashed potatoes; level and score criss-
cross with a fork. Dot top with bits of butter and brown
in, oven.

SAUSAGE ROLLS
Y2 IL sausages . Pepper and sait

Rough puif pastry
Put the sausages in cold water; bring them to the boiland cook for *5 minutes; drain them; take off the skin, andseason each with sait and pepper; roll out a piece of roughpuif pastry, eut irito squares; wet each square round the

edge and lây'a -piece of sausage in the centre; fold first oneside ovýer, then the other, and press them well down at.each
jend. Brush over with beaten egg and cook for 3/2 hour in a

quick oven. Mince can be put in place of the sausages.

TONGUE LOAF
Boil tongue in sait and water for 42 hours; let cool inwater in which it was boiled (first skimming before cold) ;take 1 can tomatoes; put through sieve or coilander, seasonto taste and add i tablespoonful vinegar; put on stove andlet corne to boil; stir in 1 box Cox,'s gelatin when hot; roltongue, put it in a round dish and pour sauce on tangue,allowing it to cool. This wiIl form in a mold.

own famiiy having used themn for manyyears. Scotch housewives take special
pxide in the preparation ëf whoiesomiebroths and soupe, one of the famous
ones being ' cockie leek ie.' . iiny fowl,
teuch (tender), youthful or niddle-aged,
may be used, but if one does ntt passess
a fawl, beef may take its place, though
the dish mayý not be so deiicate in flayor.
For four quarts of soup use, twol or
three pounds of meat, eight or nine' large
leeks and7 pepper and sait 'ta taste.
Waslî the leeks thoroughly, and if they
are aid scaid them for a few minutes
in boiling water. Take off the roots
and part of the hepads and cut them inta
iieces of about ain inch in length. Put
the ineat and haif of the leeks into the
pot and aiiow these ta simmer gently
for abut haîf an hour; add the remain-
ing leeks and bail then for three or even
four'bours. 'Skim ca refully and season
tu tatu e wth éialt alla pepper.

the. 'brander,' or gridiron, very hat, and
the tire clear and brighit. A littie sait
sprinkled over the tire will keep down
the flame. Mhen the brander is hat;
rub it al aver mith a piece of suet. This
prevents the steak from sticking. Cnt
the skin that lies alang the edge of the
steak ini several places and flatten
slightly with a rnliing pin. Lay it an
the gridiron and turn it every haîfminute with. steak tangs. With a double
gridiran it is af course unnecessary ta use
the tongs, but in shifting the ineat aboutwhile on the gridiran steak tongs are
useful. A fork should Ilever be put into
the meat whiie it is cooking. Ilave
ready a ven' hot dish and wben thesteak lins been turned for teru minute-
iift it up and slip it on the lit dis.~b
Put on a cover and set it inta a Dtcb
aven. Let it stand fox ten minutes.
Lacking a Dutcb aven. the llousewifv
wlii have to content herseîf i.i lier up-

'N

English Plum Pudding for Four Persona
Shred and chap aulffcient. beef. suet to

Imake a cupful. 3EX a qjuarter of 4.IPound f raisins, a quarter of a Pound
ofa currants and a quarter af a, Pound
ai candied orange Peel, and dust. thein
w îth four tablespoanfuls of flour.. Ad4
the suet, a cupful af dry breadcrumba,
a quarter of a nutmneg, grated, the grat-
ed rind of a lemnon, an orange and two,
tablespoonfîîis of sugar. Mix well anld,
add the juice af thee orange and-Iemon,
and three eggs weil beaten. Work un-
tii the ingredients are moisteued, an4
pack in a Mauid or kettle, cavýer and.
bail or steam for eight boums. Mal5this on ironing or baking day whbt 3'Of
are going ta have a long fire. Uncover.
ta ('ool, thPn caver and keep 'in a cool
place. Rellett at serving timne.

Tt ig ensier to pre.,'pnt than it i -s 1ta cure. -in-flammation of the- lungs la the compai1on ofneglected colds, and once it fanda a 1odement inthe systemn it ia difficuit ta deai with. Tréa twxith Bickle'a Anti-Consumption svrump "ileaicate the cold and Prevent inflammation from settiflgIn! Tt caSte tîttie, and ilasa mtifactorya it is surj
priauiaiIts resulta.
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to-date gae range. Thè: st4ek -in theu
l i f t e d o n t a t h b o t i d i ..i d t u r e,
for'five minut ia ff,- eeft 1î, ho
pattrafe preading hghtly- wlth

butter,

'llo i tow die' k is i iq-. co ck di h
Trusp .danstuli ayoi:n- fqWl, l'ut it.

into~ ~ ~~ ~MP a»Mueanwtl tr~ices of.
:frp~ uttr â~dtwo gills of zood rAuttor,

stocL . sfr.a»k in -not.- at ,.ha#d th,&
qame amqunt. af,.water n:14 ho j uneAdcI .two or tbreelittieo pns . e
sprp of pàarsley, ai a.lUsouil. 0%
salt aùd a pinch of. pepper. .Smp~h
fow;l tilt tendéer. - Wfhen haif' o c d
a litte: more gýavy_'Aas 8004- it; .jl
doe,'pla'e.tbabid Dl-mide'of a
big,' hot platter, and sounùfd it with

jpoaehed eg gs. u t ef e . r in p r
over it the -gravy hi -thé É'otaiter,
ticik enin g W itb 'a lti o s e e l û

ÜÉ,the usudl.,vay. Tuis dlsh shouiê b.
served as hot as possible.

To une up cold beef or mhutton eut .ie
meat in thin slices, spréad thei aon bbth
si<es with a little chutney a .ud heat tl1iI
la pan. Seve piping hot.,

'HFotpot' calîs for a, pound of &te 4 g
keef, one pound and.a-haif of potaes
hialf a pound of onions, haif api.f
water and a seasoning of saIt ~i
epýper. Cnt. the meut, after trimmjýi4

In square pieces. Clean, peel and s
the potatoes and onions. Plaèe a. laz

-of the meat in an earthcn pdding 1s.Loôver with a layei of vegetabi1es f
esoning and alternate in thjs iv'y. ukfef, one pound and a haîf of 1o.en4

,sould grace the top.* Pour théiÇc o
over ail and bake for two bus.~
moderately bot oven ls the beat. 'hoq1
'the water evaporafe add'a ittfe' i.. '
Fifteen minutes before serving reix4
the paper and let -the potatoed bo'T r
Serve immediateiy, while vr o.<'

Càrrots and turnipashe nisr
together are used as an accom~nmn
of beef and mutton.- Peel a lare 'îi~
(the peeling should be thick.), cijt it ip;Ç
squares and drop 'hem iuta coi4 watir
Serape three large carrots, cnt i~
chunks and drop them alsa into qp:cî
water. Boil them moderately inL.e ý,
enamelied saucepan for tw-,on-,r uj
haîf, using slightly saited watr
them onfto a colander adlttn$
drain till free fr m àupeýfluouè moigW~Z
Then mash, there weil, adding yo
do so a smal piee of butter rubWe1 i*
four, and a little white pepper.. 4r,
heating well, serve with utton orýWt4,

Molasses- -Fruit -Pudd"xt- -

Free haîf a Pound of suet fio'rnl
membrane, ch.op it rather fine -and'-.ad
hiaîf a teaspoonfui ofsait, a tablesÉoon-
fui of cinnanion, and. then mixin.thrtëe
cupfuls of flour. Dissolve one, Jevçl tÇ'
spoonfui of baking soda in two table-
sPoonMau of water, 'add it ta one cp
fui of New Orleans molasses, the 1 stlr
in ona cupf ul of coid.water. 31ix these
with the flour, beat well, and add on e
clipful of raisins, floured. Turn* into
a greased pudding-mould. or kettie, and


