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HOUSEHOLD SUGGESTIONS
sUPERVISED BY THE CHEF 0F THE MARIAGGI. WINNIPEG

COOXIXG EMOZPMO. DaniBh Suet D)UmPuing.-One cupful
of suet, chopped fine; one cupfui gratedOyter 0met.-.Drain two dozen oy- bread crumbs, one 'cupful flour; one-mters. Have ready some hot lard and half teaspoonfui of baking powder, one-.thrw them la. Let fry until theyý be- haîf cupfui sugar, two eggs, on1e VlntîÏit'o curi; then spread over them four 'of Onilk ' large plnch of sait. Sift to-wli beaten e@Ws, seasoned with sait gether powder and fleur, and beatenIfld pepper. Stîr ail together untl eggs, grated bread, sugar, sait anddone. Serve hot. mlilk; form wth smooth batter, whlchdrop by spoonfuls lato pint uf bellingV-, rCake.-One cupful of augar m rilk, three or four at a time. Wben>sehalf cupfui of butter, on'é-half 'p done, dish and pour tver them the imllkbd f mlk, whites of three eggs, one they Were bOlied la.

4na ne-air easoonuis f bku±Voeder. Frostlng-One anid one-haif
ciipfuls of sugar, une-haf teaspeonfui
« , aimond extract, yolks of three eggs.
'XMh ]3r*ad.-S-prlnkle one-haif plat*0cornmeal into one plat of -hot milk.Q~(k for a moment tili partiy thick.

Tiefrom fire and stir la the yolks of
tour eggs. Fold la the well-beatenwbltes; sait; tura into baking pan andIMke lan'moderate oven for twenty
Minautes.

6ramthaaunPla.-Mafsh .,,..

Nu't Cnmit,r-Nuts ma.y be added toboile<d or baked custard, almun-ds, hick-ory and walnuts or pecan being thefavorite varleties. The almonds shouldbe blanched and eut la strîps, thé othervarleties cearseiy chopped. For bakedcustard they are placea la the cup ordlsh and the uncooked mIxture pouredover them beflore placlag la the oven,but they should be stlrred Into bo4ledcustard as It is taken from the flre. Ineither case add a few drops of vanilla
or lemon lav'orlng.

eheese; add two beaten eggs and On1e- Turkish xacaronL-Brekhalf apoundhaif cupfui of white sugar; mix ail to- of macaroni Into Inch pleces and dropSether and pour this fillng ln a pie It inte qulckiy bnillag water. Keep atplate llned wlth ordlnary pie crust. Lay a tierce bail tîlI the macaroniIsl tender,Mf the cream strlps of the dough, then drain and lot it stand ln cold waterlengthwlse and crosswise, and set In a for ten minutes. Make a sauce wlttnModerato oven. two tabiespoonfuls -of foeur, one plat of
strained tomate, and sait and pepper toOMokit roqetts--akefour cu:. taste. Drain and add the macaroni andOhlckRI Coqueteu.Tak0 haif a, cupful of aimoad ineats eut Intafuis of .mlnced chicken, one cupfu i of strips. Simmner fiftoen minutes, turnbreadorumbs, three eggs, drawn butter. Intel a dish and sprlnkie thlckly wlth'Roll chlcken, breadcrumbs, eggs, sea- grated cheese and a few almond stripssonlng and enuugh drawn butter te and serve.mnoîsten lato pear-shaped balls. Dipthese lato beaten eL-gs and bread- eGau CroquO*tten.....Soak 0one plat whltecrumbs, put Into chating dlsh and f ry pea beans or the lîttle brown Mexîcana n ice brown. frîjoles over nlght la cold wator. Inthe mornInz 000k untîl Fsoft ln water.toOorncke,-One cupful of flour, One whlch a saltspeonfui of soda has beencupfui of corameal, four tabiespoonfuis added, changino. the water after It tirstof sugar, tw'o teaspoonfuis of cream cornes to a boil. Rub through a dolan-tartar, ýone teaspoonful of soda (or two der, then add te, the puip one cupfui ofof baking Dowder). Mlx lagredients to- grated broad crumbs, o tablespoonfulgether, then add one cupful of sweet of mlnced 'parsloy, two tablespuonfuisiniik, then two tablespoonfuis of melted of rneited butter, two eggs well beaten.butter. Bako la rather hot oven fifteen one smaii onion grated and sait andto twenty minutes. pepper to season. Mlx thb0rouehIv.
shape Into cylilnders, dlp la beaten es-.

Keart Cake.-Work haf a pound of thon la cracker clust and frv la deepbutter to a cream with the hand. Put fa. Drain on ecf t paper and serve.lato It four yolks off eggs and two -Whtes, weli beaten, haif a pound off . eef Croquettes.--A excellent way taslfted sugar, haif a pound 0f dricd Cook cold beef. Mince your raid beeffoeur, two spoonful.s of orange fiower (not too much, fat) wlth a smail onfan.Water, haif a pound «f currants, one' Seasea. to taste wlth sait, pepper, aadounce of caadled orange and citron,- a Ilttie Inace. Crumble haif a slice ofBeat tili the cakes go in the oven. This bread, add a dessertspouafui of ilour,qUantity wiil fr11 eighteea tins. mix wehi togethor, and blnd wlth a
- beaten egg or a littie nillk. Rolilato

halls dilp them la foeur or browaedV anned Rabbit.-Clean and eut 112 breadcrumbs, and fry la butter or good'bives. Place in a baking pan, spread fresh drlpping. Serve wlth browa gravyWith butter, dust with sait and pepper or with butter browned la the panaad bake la a quick aven one huur, after cooking your croquettes, addingbastIng frequentiy. When done lay on1 'vater, flour for thlckenlng, and a tea-a. heated dlsh.Adaabeonulf spoonful of meat extract.lrnOd lur to the gravy in the pan.lIix well, add haif a pint cf bolling Sea Pi.-Make a thicir pudding crust.
War, tr season with saît and pepper. Line a dish with it, oýr,' what is better,Pour over the rabbit and zerve, a cake tin. Put a layer of siiced calons,

then a layer of salted beef cut la suices,Zoutcuo Baked Beau Cakem-These arn a layer of sllced potatoes, a layer ofI1ade of left-over baked beans. Heat pork, and another layer of onlons.Wth a littie water te moîsten, rub Season wlth pepper ail over. Caver wlththrough a colander, seasen with sait, a crust, and tle down tightiy wlth apepper and mus tard. Put a tabiespoan- cloth proviausly dîppea ln boiling waterfui of pork drippings -or butter ln a fry- and fioured. Bell for two heure, a.ndlajg Pan and cook la It when hot a serve hot la a dish.
taoiesPoonfui 0f minced onion, taking>1care not te let It blackon. When col- Préscêd POWL-Take a fowl afterored sllghtîy, lay la the cakes and cleagWtg, and bell siowly tîi the tieshbrawnIon ether side. Serve an toast or slips £rom the benes. Place the biecesWth tomate sauce. cf meat on a dish, and cut into neat

pleces. Skim the fat from the liquid,rrosen PlumIn dding.-One plat of and la a plat of the llcquld dissolveBWeet miIk and ten large seediesa 01e-half ounce of gelatîne. Seasonraisins. Bell these together fer twenty this, and if necessary add a -lîttleilnutes. Beat the yoiks ýof two egzs browning. Wet a pie dish, and arrangeV'ery lîght, and stir la one-fourth sluces off hard-boiled eggs around it.round et brown sugar; add this ta the Fi the centre with fowi, scatterlnget tmilk. Let ail come tO a boil, re- herbs amangst It. Pour the stock andl10ve frem the tire and straIn. Beat ln gelatine over, and set aside te cocI.one0 ounce cf citron and one dozen ai- Turn out te serve, and garalsh wltniflands both chepped fine, one teaspoon- sprigs of parsley ana gratea yoik offui ef vanilla Wrhen perfectiy cool. egg.freeze as ice cream. Rint for Plucking roWlu.-Put fowi
Unio Care.-ne nd ne-hif up-into basin or Paîl, pour beling waterYJnin Cke--ne nd oe-hlf cp- over it before starting to pluck It. Thisfuis of sugar. ene-haif cupful of bu ter, leans the feathers, and makes thofowîon1e uupful ef sweet milk, six egg far mare easily piucked. 1 am sure thîsWhtcs, one-haif cupfui of corastan simple hiat will preve useful.three cupfuis ef fleur, twe teaspeen-

fuis cf baking powder, one teaspeenful ]Eome-Modle Sherbert Powder.-Mixcf baker s extract of aimeýnd. Cream the one teaspoonful off essence 0of' lemonbutter ada sugar and eggs, dissolve the with four ounces off castor sugar, thonearnsýtarch la the miik and add te the add two ýounces 0f carbonate 0f sodalTfxtire. Next add the bakiag pewder free frem lumps. Mix ail tegether weiiand fleur sifted tegether, and then the for tive minutes, tie down la a bottle oria%,orîng extract. Bake la a moderato jar, and keep la a dry place.Oven.

Potaoes~akd h Mik.-areaad Leinonade Syrup. - Lemonade syrujpeut Nitin sues cressise Onae dn can he made frem the feiiowlng recipe:cut n tin lice crsswse oe dzenPut into a basin a pouad and a haif cfPetUiues, suce. twe large onions, and[ loaf sugar, on(, ounceocf citrlc acId, andEdd about olie-haif cupfui of fiaeiy the rind and juiceo of two lemeas. Peurchîafresh parsiey. Put the whoee ver al one quart cf boilang water, andInt aN -ranite Pudding dish and cover let the mixture stand tili coid, stlrriagrnlk pttagpeces cf butter on cccasicnaiiy. Straîn and bottle. Ate ake lna ~h'nt cven for co-hait winegiassfui of the syrup shýOuid be,Sait andi pepper shouid be added mnixcd wlth almost a tumbierful ofR erved, as the miik Is apt to water.0'c if it is added hefore cookiar-.
T eirp0 is also eo'nd if caaaed ta- Repeat t» "Shilo'a Cure wfll alwaygSare used iastead of miik. cuýe rmy cougus and colda."1
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Trry it and we know you will be pleaa.d.

AsIwBLA CIWOQ4b'S
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GUAJRANTEZD NON-INTOXICATING.
BI.ACKWOO DS .D. W114NPEG

lleaithy FO'od for ileaithyFarmers
A Good Mo//o.. No class of people on
ear/Iz enjoy Izeat/t jr food t/ian /armers
and their Jamilies. Tizat is wlzy

66CROWN99 BRAND (Corn)
Table Syrup

as t/te favorite wi/i t/he tiller of thte
soiu.

Edwardsburg Starch Co., Ltd., Montreal

4.

'I
.1

expect
re, and
slmpiy
f ai;"-
.angry
ignor-

70pex ly
woula

s here
shall

le one0
If we

ln the
re and
,WS Of
âumna
rmnony
ýf the
lth ]lu
nid We
11110115,

West.
igges-
Itlne's

shatDe
r else
[Ment
ýs. A
d get
place
floor;,

and
er 01

Of a

bas.
Bide

learts
This

thlnir
îeartp
ît.
gamne
roughl

bent
wlth

epènd
fold-
Your

eadr'
Ir as
upon.
2h it

eaclh

and

-hait
'Iven
>ond-

and
and

may
nret-

Dlut
ring
Ices.
ould
mart-
rnay


