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WU IJ feignera. TheOsifota are bssted
rùoq0 sitly and coked in all tspas

àm cooka rosat poate und
hu, If the carrota are large the process

j sme, except that they are ether
ore ý quoâtered according to their

A mould of bodled rice seasoned wugh
and topped with a aponful of

cf~ped uabromabrowned m butter la
oaeti f a novelty in rice serving and

n bied rie asfoadAor hall a
itomato la another vegetable ar-

rsaimeiit whieh the observingwornan will
do el to duplicate as an accompaninent
to gtuk or rosat beef. Potato that stand-
by oi-ailAmericaii householda la practical-

go I oly vegetable not encountered i
Yrech d italian restaurants. Riceami &begmslin unhxited variety are used

~siPea-P]?es, if reAil young and
frw.pi cked, should neyer b rumned by

klngo,* . If you rnse thernin cold
qoeafter sheUmig you will îeed nlot

mm laa upful of water to a pint of
po. over them tightly aid watch tePMI-be they are staneLhrcugh. You
be amazed at the short time it takes.

;Lwiil be ne water te drain off. Just
adbutter, pepper aid sait, tos ightly,
ÈVUorVO at once.
Stuffed cucurbers-Â perplexing que@-

-jtoStthe house wife with agarden ofber
oinhow te, use up large cucumbera.

lueyare delicieus when stuffed and are a
N oete dish of vegetariana. Mix togeth-

oee.ha of flnely chopped nuts, a gcod-
onia on aredded, oie tablespoonflof

dffliedparley aid another of chutne if
W»y.Besnwith none abfcle ponu

u*aid a dash of pepper. Remove the
m~afrein four good-sized cucuxnbers and

taeks out the Seeds. Fi11 the sections with
tbi above force and fasten tegether with
dÀitil Heat six tablespoonfuls of olive
oil aid brown the sections of cucumber i
it »M ail ides. Pour over them a haif cur
fui cf water aid alow them te bake slowry
foi ai hour and ahaif, basting frequently.

F-ried Cauliflower-Parboil in Sait and
water a good-sized cauliflower. When
diethrough,' though still firrn,' drain, eut
ito àma leces and la y out tecool. Dip

brscrumbs and fryon both ides i- bell-
igbutter. Sprinkle with grated cheese
mdserve very hot.
Cream cf Pea Soup--SheHl the peua

oe'er a pit cf thein with water, cook unti
tânder aid season with oie tespoonful cf

sàtand a sprig cf reit. Remove oie-
haN cf the pes anad press through a sieve.
Cock thorougbly two tablespoonfuls of
fWr and two tablespoonfuls cf butter
'wiiih have been bleided in oie quart cf
4~tjnilk. Then add the pressed peasanad
théewater i which the pesa were cooked.
lust before serving add oie cupful cf1
iffipped cream aid the whole pesa.
îLettue asa a vegtable-Put a good-1

si head in boiling water for five minutes.
ge i cold water, remeive quickly aid

dry ini a napki. Put some thin slices of
bacon in the bettom, cf a pan, put the let-
tuce-head on top, cever with soup stock
and bake for about an heur in a slo'W even.
Wheix the liquid has cooked down almost
te a jeily, Iift out the lettuoe, season with
MaU and ppper aid pour ever it a white1
sauce as f or &aàliflwer.

Z ba wth Creani Sauce-Neyer
Éoecabbage long. Al aheuld always re-

fllfin crisp as it la xnuch more digestible se.
'With a Sharp thi kife shave a nice, smal
hesd cf young cabbage fine. Peur ever it a

it cf boilmng water aid ]et it bell geîtly
orten minutes. Then pour eff the water,.a nng it in a colander. Add te, the cab-

bage half a pint cf rich milk or eîough
jus>t te cever Wheî the milk cornes te the

L add a heaping teaspoonfuil cf fleur
Ritendt a paste with a littie reilk.

SesoZt t.te with sait aid pepper.. Add
a teasoonful cf butter aid turninito a
heate dish aid serve.

Minced Oabbage.-Parboil tender white
cabbage aid put inte a chopping bewl aid
cliop fine. Te a quart cf chepped cabbage
Put two tablespoonfuls cf butter and ene
Of fleur in a saucepan aid stir smoothly.
Then put in the cabbage and Sait aid per-
per te t-iste. Add twe tablespoonfuls cft
vinegar and stir ceîstantly fer five mrn-
ut-YS. Ile.p up in a heated covered dish.
Oarnish %?ýith hard-boiled eggs.

Sw'e,'* -11 )-tatable, Mother Graves' Wormi

it d.. \. ik surely and prornptly. P

Glnigerbread

1 conaider the most economical and in-
expenive cake tebe gingerbread. Itlas
se substaitial aid satlsfying for the
childrei.

Oiepouid of fleur., Four ounces of
dripping. Oie or two eusB. Milk aid
water (about hall a plat>., Foiir onricos
cf cheap brewn sugar. Two teapoonfuls
cf ginger (freahly grated). Haif a teaspoon-
ful cf carbonate of soda.

Rub drlpping inte the flour. Mix la
ginger aid sugar.

Warm tegether the treacle aid milk
(take a littie for reixing with carbonate
of soda). Beat up theg.

Mix carbonate cf soda wihail milk aid
treacle, add te the egg. Peur into the
fleur, slowly. beating ail the turne until
bubbles cerne on the tep.

Peur intc a Yorkshire pudding ti, aid
bake fer oie heur.

Te CleanGlomo

Procure a wide-mcuthed bottle (a fruit
botleie ith acrew top aid rubber ring la
excellent fer the purpose), roll up each
gleve, but net tightly,.lay the gloves in
the bottie, asa may pairs as will hallfilR
the bottie reay be put i for cleaniig.

Fi11 uP the bottie with petrolSerew
on the hid aid p ut away froin open firè.

Leave tiil the following day, then.
squeeze eut oie glove at a tune, replacine'
the lid securelY... n ;

Lay the gleve ci a tewel on a table,
aid rub quickly with anether cleai cleth
cr tewel.

The glove may be put on the haid for
cleaning te get at the fingers better.

Rub linger ti, paires, writs-all the
dirtiest parts--lardad as quickly as
possible, as the petrol evaporates quickly.
Take oe at a tiine from the bottie and
dlean in this way till ail are dene.

Haig in the epen air te get free froin
rneil.

A littie French chalk rubbed over them
is an imprevement.

Den't threw away the petrel. T he
dirt falis te the bottcm alter a timne, aid
the petrol can be peured off and used
several times.

Always keep the lid tightly s crewed
dow-n te prevent petrel evaporating.

Th>e mst delicate kid, suede, or. any.
kind of gloves may be cleaned successfully
in this way, indeed ahnoet any article cf
wearing apparel may be cleaned wfih
1etrol.
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Summertimel
Su-ggestio.n S.

On the Use of Food .conftion
When berrnes corne, mix

thji with Puffed Wheat
or: Rice. Blend, the fruit>
with the-se flaky mQrs els
which taste like toasted
nuts. Puffed Grains,, youl
the cream and susar.

1.Sour Murk Cakes

Dark- Raisin Cake-One cup brown
sugar, one-haif cup butter, two eWg, oie
cup seur milk, oie teaspoon soda, oie cUj
chopped raisins, two cupo fleur, oie-h$
teaspoon cinnamen, eîe-fourth tçaspoon
cloves, oie-hall iutmeg Mix sugar and
fleur. Add eggs and :-M. Add flour soda
aid spices, aid fleured fruit. Bake âow1y;
for oie heur.

Crearn Cake-Two eggs (broken fione.
hall plat cup), fil1 with thick sour cream.
one cup sugar, oie aid oie-haE mcup fleur,
oie teaspoon soda, ene-haif teaspoon bak-
ng powder. Mix and bake in two layem.

Raspberry Cake-Twô eggs, oie cup
brown sugar, oie-hall cup butter, oie cup
raspherries, twe cups flour, oie tablespoon
seur milk, oie teaspoon soda. Mix as for
the other cakes.

Qiocolate Cake

Three ounces of butter and lard (reixed).
Three-quarters cf a breakfastoupfut ef
sugar. Oie aid a haif breakfssteupfuls
cf fleur. Two teaspoofls of cream ef
tartar. Two eggs. Half a cupful of mlil.
oie teasponful of carbonate.cf soda.

Beat butter and sugar wefl together.
Add eggs oie by oie, beating weJL. Mix
the dry fleur with the carbenate of soda
and crearn ef tartar, aid add gradually,
te, the mixture. Loat of a1l the mill
Weil grease two sandwich-tins aid put
hall the mixtur inte each. Bake li a
quick oven. Whien cold, ice them by
putting a quarter cf a pound of iclng sugar
aid oie aid a half tespoonfula of any
good checclate powder into a basii. Mix
weil together, aid make ite a paste with
a littie boiing water. Spread the paste
over the cakes with a broad-bladed kmife.
Flavouring reay be added.

as' do

1 Fo6r a dairy dish,at sup-
per or bedtime, 9s t~s

t o a sted wholt-grain
bubbles,

delightful to thte. taste. And nothing
Wheat or Rice bas every food granule
means easy, comnplte digestion.

crisp and
else made
.explodçd.

airy,,
fromn
Trhat

Garimh c* crç=r
with these P u ffe d
Grains. It is like ad-'
ding nut meats to it.
P-se Puffed' Rice in
-dandy making. It taÉtes
like nuts but is far
more flaky. The candy

-crurflbles .easily.

"Pqc çet;fr-puffed7 O
sait, thern like peanuts, or :

-butt er - lUce popcorn. In

.Puffed Grains, every, ta
feeâs. And they do flot tax.,
the stomach.
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Puffed' Grains with creamn and sugar reveal >Vt onled-
light. Millions of pounds are being sérved at oithçr times
than breakfast.

Bear this in mind. The more you serve these graing il,.
puffed form the better for ail concerned.' Prof. Andé,-
son's process best fits them for food. It makes- coife-
tions of them. It does in a thorough way what cooking
does in a haî1f way. it breaks up the nutriment celis.

The handiest foods in your house this summer.will be
your Puff ed Wheat and Puffed Rice.
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