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T HIS page migbt almost be called " in the
Camp," for the following recipes are
aIl such as may be used by those for-tunate people wbo can leave the bouse behind

and live in the open air.
Roasted Nggs.

Prick the eggs several times at the small end,
to prevent them from bursting. Place themn
on the large end in bot sand and cover themn
with leaves, hot sand and embers, and cook for
ten minutes. When opened they will have a
velvet>' softness that is delicious, and quite
unknown to those who have neyer eaten eggs
cooked in this way.

Beaut Potatoes
Seem almost too simple a dish to need an>'
recipe for, but the>' will be found much more
appetizing a dish, if before being buried in tbe
hot sand and ashes each potato is well washecl
and wrapped in a piece of wet brown paper.
Cook for about three-quarters of an hour.
Onions are ver>' nice cooked in the samne way.

Ohioke2, Bak.4 In Ashes.
Remove the entrails and crop, but flot the

feathers, wet the feathers to make themn li esmoothly, cover with a thik paste of flour and
wat#r. Make a lire in a hollow in the sand,
and wherî weIl burned out put the chicken on
the embers anid cover with bot ashes. Bake
one hour, strip off the dough, and with it wvill
come the feath ers and skîn. Serve with saIt,
pepper, and butter, and you have a dish fit toý
set before a king.

RLoast Plah.
An>' enall fish ma>' be easily cooked in the

following mianner: Ren-ove the heads, and
dlean the fisb thoroughly, dut tbem through to
the bone on each side, and sprinkle well with
sait and pepper both inside and out. Take a
clean branch from a birch tree, strip it of the
leaves, and stick the fish upon the twigs, run-

niga twig through the flsh above the back
bonte, su that each fish will present a flat
appearance. Hold~ the branch before the lire,
Iurning andl watcTiing carefuilly until the inside

small

1he lish, but
n well with
i a piece of
Il buttered,

the fish is
in several

)er. Soak
roughly wet
3f bot aches
1h hot sand,
he buttered
ri framn t1ip~

Planked Flah
Is a nice way in which to cook and serve t he
large kinds. Clean the fish, remove the head,
and split entirely open. Nail to a piece of clean
board, set it in front ofthe lire, and broil until
the fisb is browned and cooked through.
Spread with butter, sait, and cayenne, an-d if
dishes are scarce, as they are ver>' likelv to be
in cam P, serve upon the plank, as a platter.

Noeo-ake .
Is the delight of the average camper's heart, as
of old it was the delight of the plantation
darkey, and here is the recipe for mnaking the
bona-fide article. Pour boiling water on one
cup of corn meal (white, if possible), until the
meal is weIl scalded and the batter thin enough
to spread easily. Then the darkies used to
spreadý it upon the blade of their hoes,' which
had been well greased by rubhing tbemn over
with a piece of bacon fat. Now they cook it
upon the top of thin stones, and we m a> cook
it upon a hot frying pan, or griddle, wbich bas
been well greased with bacon fat, or sait pork-
rind. Spread the batter on the pan by table-
spoonfuls, forming each spoonful into a"4pone." When cooked and browned on oneside, turn and brown the other. The cake ma>'
also be cooked on a hot, flat stone.

short cake
Is another easily made bread for campers.
Take one quart of flour, four teaspoonfuls of
baking powder, and half a teaspoonfui of sait,
mix with cold water into a soft dough. Then,if you bave no moulding board, take a table
napkin, or a piece of dlean paper and put it ontop of a boxç, or some fiat surface, and roll
out with a bottie until halE an inch thick, and
cut into rounds with the top of the baking
powder tin. These cakes can be bakeci on a
bot stone, or in the frying pan.

The following extract fromn an Englisb paper
called The Table appeals to me very strongl>'
during this present bot weather, and as 1 doubt
not the majorit>' of my readers are housewives,
1 repeat it here. " If there is one ' right ' more
than another, wbich a womnan is justified ti
demanding', it most certainl>' is an annual holi-
day from catering for ber family.' Women with
husbands and cbildren go on ordering three
hundred and sixty-five dinners per annum,
year in and year out. There is no change for
her from the eternal joint, the everlastingcurry, the same old fish, the stews, and hashes,and inexpensive puddings, to which she has to
impart some appearance of novelty ini order
that vi lord will not g'rumble too much-this
he does under an>' circumstance, as a rule.
He wonders why this or that cannot be served
somnetimes, and why he can't get things just as
he gets them at the club. He always finds
dinner ready, and, therefore, he tbinks it the
easiest thing in the world to order it. if
materfamilias complains that she is harassed
to death to know wbat to choose day after day,he says ' make out a list and choose from it,then you will have practicali>' nothing to do.'
This of course, quite regardless of the fact thatscraps have to be used up-that certain tbings
mn>' not be in season, that it ma>' not be co'n
venient or possible to get somethings else, and
so on.»

constantly required to tempt-a capricious appe-
tite. These few simple bints ma>' be of assis-
tance to some one.

An excellent thiîng for a delicate or exhausted
stomach is a glass of hot milk. Sweeten it
sligbtly and put in a piece of stick cinnamon
wbile it is being heated.

One of tbe most satisfactory ways of giving
an invalid raw beef is in a sandwich. Butter
lightly on the loaf bread twenty-four hours old,
and then slice it very thin. Scrape a choice,
tender piece of beef, season it witb sait, and
also pepper, if tbe latter can be taken ; spread
it upon the buttered bread, put anotber piece
of bread over it, and then cut the sandwich
into linger pieces, being sure to, remove all the
crust. Serve them upon a prettil>' embroidered
doyley or a fringed napkin as soon as the>' are
made.

When a stimulant is required, try putting aspoonful of wbiskey, or wine, in a cup of beef
tea instead of a glass of milk.

Beef tea is a food of which an invalid quicklY
tires. Try making itinto ajelI>'. Soak for an
bour a third of a box of gelatine in water
enough to cover it ; then pour over it a pint of
bot beef tea ; season to suit the taste, and turfi
the liquicl into small cups, or individual moulds,
and set it away to cool. When needed, turn
the jeil>' from one of the moulds out upona daint>' saucer. Served with a nicel>' toasted
cracker it will be very, inviting, and the same
amount of nourishment will be obtained as
when tbe beef tea is taken in liquid formn.

COMMONPA CE LI VES.
.SUSAIN COOLaIDUGE.

A4 COMMONPLÂ<yE ife,", we say, andl we sigh,A- But why should we sigh as we-YThe commionplace sun in the. coùiioiiplace
sky

Makea up the conunonplace day;Tihe moon and4 the sa~rs are commonpîace thing8.And the-~ fiower that bloomsi and the bird that siînga,But dark were the world, and sad our lot,If the flowers should fail, and the suri shine not,
And God, who studies each separate soul,Out of commonplace lives niskes His beautiful whole.

Rennet custard is a valuable delicacy to
serve to an invalid and is quickly and easilY
madle. Take one quart of fresh milk and
sweeten it witb two tablespoonfuls of powdered
sugar. Flavor with vanilla or anything that
is pleasing to the taste. Stir into the milk one
teaspoonful of wine of rennet ; cover and stand
in a warm roomn. Lt should commence to
thicken in an hour ; if it does not, stir i n a
littie more of the rennet and let it be cold when
served. Wbîpped cream should be eaten withthis dish, and a lîttle currant or bright-colored
jelly looks prettv with it~
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