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MAPLE Mix one cupful of molasses, one cupful of sour mîUc, one cupful of
PUDDING finel>' chope beef suet, two cupftils of flour, sifted with two level tea-

spoonfuis baig soda, one-haif cupful grated maple sugar, one teaspoon-
ful of pulverized cimiamnon, one hall teaspoonful of pulverizedc=-e,
one-haif teaspoonful of sait, one and one-haf cupfuis of large raisins,
three-fouths cupful of dried currants, one-haif cupful of shredded
flgs and three-fourths cupfui more of flour; beat together weli; then
pour into a buttered mold, flfling but three-fourths to the top; cover
and steama or boil for two hours.

Sauce.-Creamn one-haif cupful of butter and one cupful of light
brown sugar and mix until sniooth; then add one stiffly beaten white
of egg and enough grateti nutmeg to suit the taste.

GOOD Si'ft three cuptuls of flour, add one teaspoonful of sait and int.o
WApF~LES this rai, two rounding twblespoonfuls of butter. Beat the yolks of

three eggs ight, and add to two cupfuis of milk. Stir titis into the
four and beat until smnooth. Add the whites of the eggs, beaten
to a stiff, dry f roth, with thi-ee level teaspoonfuls of baking pow-
-der. Stir iightly and quîckly, and bake in a hot greased waffle iron.

BOILED Talce a good-sized trout, tlean and la>' in sait water for haif
TROUT hour; take out and boil in clear water in a dloth for one hour;

turm out on platter while fit is boiling. Malte the sauce as foi-
Iows: Fry' one sinail onion in butter until ight brown; strain
one cari tosnatoes and put in a stew pan; add the onion and pepper
and sait and sotue chopped parsley; let it boil and tiicken; pour
over fisit after removing from cloth, and serve.

PLUM Mix in a bowl one cuoful of seeded raisins. one cupful of
PUD)DING clean currants, half a pound of citron, shredded, one cupful of

brown sugar, a quarter of a grated nutmeg, one teaspoonful of ciii-
namon, two cupfuls of chopped nuts-either peanuts, pecans, wal-
flts or hickory nuts. Sprinkle over this mituire one cupful of
four and one pint of stale bread crumibs, and mix again. Beat three
eggs without separating, until ligitt. Dissolve haîf a teaspoonful
of baking soda in two tablespoonfuils of warrn water; add it to haîf
a cuipful of New Orleans molasses; add titis to thte dry îngredients;

RASPBERRY JELLY

add thse juice and grated rind of one lem-on, and-if you have it-
half a cupfui of grape juice. Mix thoroughly, pack into a kettie
or mould, stand in a bolier, parti>' surround with boiling water and
boil contînuousi>' for ten fiours. When donc, lift the lid, cool the
pudding, remnove and stand it in a oold place until wanted.

Put six tabkspoonfuls of flour into a basin with a pinch of
sait, and add sufficient milk to make it into a stiff batter. The mnix-
ing must be ver>' gradual,.-and an>' lumps that formn must bc crushed
out with thte bacit of a wooden spoon. Beat two eggs with one pit
of milk, and add to thte batter' and beat until the surface is o-overed
with bubities. Let the batter stand for at least one isour. Put two
tabiespoonfuls of hot fat from under thse meat ito a pudding tin ;
stand îi in the çven, and when tise fat bouls, pour in the batter.
Cook for one hou, and serve -on a ver>' hot dish.

CHEESE Chop two ounces of butter into a saucepan and pour over it apint of boiling water. Have ready a cup fui cacit of gated chs
DROPS adousesnd with sait, cayenne. and a littie mustard. Add titis

slow'>' to the hot water and butter, stir ia smoothly and houl it for
five minutes. When it is nearly cold add four unbeaten eggs one
at a tume and beat it slowly for a quarter of an hour' or twenty
minutes. Drop the resuit on to baking tins with a teaspoon, and
hake them. in a slow oven for a quarter of an hour.

SWISSThis recipe calls for one-fourtit cup of butter, one and one-

CAKE half cups of sugar, two and one-haif cups of flour, one cup of mnilk,
two eggs, and two and oneisaif teaspoonfuls of baking powder.
1lavor witit an>' prefermed flavoring. Thte batter should be prepared1
for the ti4~n n the&llnwing manner: Crearnibutter and sugar with

a The Star" ASBESTOS PA D FORBLESN

The origia andrptented Dnîng Table Pad. The best P«da..en-
factued. Md fa pca gaeo Asbestos of sufficient thkckns
and weight to assure protection fromn damnage by heat and moisture.
covered with double faced cotton flannel ta make it sot and noise-
lms. Pads and leaves made ta fold ta convenient slze ta la y away

when flot in use. DolIy, Chafing.
dish and Platter Mats of sanie
materials. sire 5 ta 18ii-, round,
square or aval. Ask your dealer ta
show you the STAR Pad. AlilPada and, Mats bear ourj trade
mark -Star.-
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Most Folks Crave a Wheat Food
The craving of the normal system for wheat
food is natural. Wheat je the most perfect
food given to man-hie "staff of ilfe" for
four thousand years. The whole wheat
berry contains ALL the elements necded to

build the heiilthy human body.

SHREDDED
Bivuit W EAT
Biscu t ith whole wheat prepared in its most

digestible forim. Nothing added -nothing taken
away.
The crispness of the shreds compels thorough ehew-
ing and a thorough -mixing with saliva, which je the
first process in digestion.
Shredded Whest Biscuit every morning for breakfast,
served with milk or ocam, will build sturdy, robust
bodies-best for children or grown.ups. Delicious
i conibination with fruit. Your grocer sels theni.
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