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HOUSEHOLD SUGGESTIONS
sUPERVISED BY THE CHEF 0F THE M.ARRIAGGL WINNIPEG

"Turkey roait 1in turkey lout,
TurkeY lboibed is turkey spoiled.
But for turI4ey braised the Lord b.

It would be bard te conviace the
average hOuSewilte that t1urkey caa be
appettainlly cooked other ihSa roasted,
but If the butcher sonda to ber a bird
of many days she Put fAnd that the
gentleman above quoted knew wher-eof
he spoke when lie so enthusiastiqa.iIy
indor-50d br&asiflg.

Wipe and dlean well a amal, pu1
tur-key ; singe wlth burnlag al'ohol
break and remnove the breast bon. a,-3
mi1 the breast wlth aiay prefeored force.
mneat; 50w up the skinanad lrues kt as
for an.a ntres. With elices 13fat pork

Uine a braiser juat sufftlcently large to
bold the turkey ; MI haif jul with
derepoix stock and lot corne to, a boil.
Now cover the turker Wth a heavy
buttered paper- Md 000k for two hourd
In the stock.ý with the braiser w.ll
covered. Remove the tuTkey te an oren
roasting pan, p lace Ia a rather alow
oven a.nd cool£ two houri longer. If
necesuary, to Insure tenderness, b&atng
frequently with butter. Serve on an
oval of rice and garnish with cooked
caulillower, musbrooma. celer-y and car--
rots braised and glazed.

zabbit a la Or-sl.
8kln, wash and joint a young rabbit.

Put it into a saucepan wlth two sluces
of onion, a blade a mace, a r-oot of col-
ery, haf a dozen peppercor-ns and one1
teaspoon cf Sat. Cover with good
stock and let immer very gently until
the meat lu done. Thon arrange the
pieces on a heated plater, garnish witb
fried celer-y and parsley and cover- the
meat wlth sauce aupremne.

Eabbit Catieto
Cut the limbe of the prepar-ed rabbt

into cutiets, and soak in colà salted
water fer an hour. Wipe dry season,
egg and bread crumb each cuilet, and
fry in deep fat tili brewn and tender.
Arrange the cutiets on a heated plate r,
pour around them a rich brewn gravy
flavered with tomate, and serve wta
them walnut catoup.

.luMde MEsbit

Cut the dressed rabbit mieo nice
pieces, dredge with flour and fry to a
nice brown. have r'eady one and a hait
pint 0f beef stock thiclcefted with a little
tlour, and Put Into a jar with an onlon
stuck with six cloves, a lemon peeled
and cut In haives (ail the white skia
and seed.. removed), Pepper and sait to
taste, a dash of cayenne and the pieces
of tried rabblt. Caver' the jar tightly.
put It up to theoaeck Ia a kettle 0f
boling water, and let kt stew geftly
until the meat lu quite tender;-,koop
the water steadiky boiling. Serve with
forcemeat ba;ils aad currant jelly.

1picel Mabbil

Joint the prepared rabbit and soak kt
In cold salted water for one hout. Thon
drain, pour vinegar over it,, and lot It
remain overnight. In the morfing Put
four tableupoons of butter In a stew-
pan, add a sllced onion, a dozen pepper-
corns, a bay leaf, four clovos and a
Stalle of celery. Lay the pieces of rab-
bit on this, seasoning to tante with Sait
and pepper, and addlng a cup of the
vinegar In which the meat was soaked
and sui¶¶cent bollng water to coarer-.
Stew until very tender. When doue
rub together two tableýpflOns each of
butter and flour. and add It tn the
gravy, wlth more ueasoning if liked.

Panne I Eabbit
Dress a fat voung raLbbit, lay kt On a

board, and withi a cleaver fiatten it out.
Place it ina baking pan, brea.st aide
down, spread with butter, season with
sait and penper, and bake for an hour
In a quick oven, basting frequently with
hot water and butter. ServA with to-'
mato sauce and browfl gravy.

EKabbit rie
Cut the dresqe< rabhlt Into sqmall

Pieces and let lie in cold salted water
for one hour. Drain and cook In boil-
Ing water nfarqrv te cover until perfect-
lY tender. a.dding a bay leaf. 1-lf a
dozen peppercorna, a eliced onioti anfd a
StaIk of celery. When donc remove
the rabbit, straiu the licuor, add to It
one cup of erpaxn or rich mniik. snd
thicken with two tablespoons of fleur

If Our yeoipg heusekeeper profèeu i
retala the old custom or atufflag a tur-
key rather than to aihere to the newer
oneo ef omIting ibis, she rmight,-use the
followiag dry dressing. Fry a smafl
onica, hpe to a golden bro0wn la
a uitiebutter or poultry fat et some
sort Into this crumb a medium simed
loa-f oif br-ead soaiewhat mtale, season
with sait, white Popper, cayenne, a
Ulttle sweet marlorarn or opped col-
ery If prof erred. Stuif ibis loto the
tur<oy, sew it up, and as muoh as, pou-
sible roast the breant downward in the
Pan to have ibis plump anld julOy. The
gIblets uho will hoil meanwhile and
after chopping use them, and ihe lie
la whlch they are cooeked for maklng
a gravVy, tegethor with as much tlour
as the residue la the roaéiag pan wUl
take up.

ÂUcow a plat cf bollng wa±er Md Ma
equai amount If sugar to eaci quart Of
ber-ries. Do net cook more than One
quart et a time. Lot the sugar anld,
water boit together for a momenlt Or
iwe la an earthenware ktetile. put la
the ber-lies and lot theru stand è108ély
cover-ed on the back of the utOve We
abo~ut Ove minutes, wiiheut bolli4s;
thon move to the front of the stOv',
and lot them, boil for five minutes; r-
mnove the keoUle front the stove and à#
the sauce romaIn covor-od until oold.

razapkla Ime
An easy way te pr-epare pvsi pie 16

le to pare the pumpkin, out It la Pièces
thon grato fineý put la a thin mnu@llI
bag to drain, thon uie theMmne s yOU
would cookod pitmpkin.

Make4 1umun &ILau Ens
Pare snd dico the pumpkin, arrange

la a shaliow baking pan, pour-iag over
half a plat 0f cold water. and c00k la
a- moderato oven, covering with a
second pan to prevent browning. Whea

quite sofi, mah thoroughly and esr la
two tableupous tf butter, a saltpoon
of caye4-.u per, on. 'hélf tesopoonOf MOIases, eue scani teaspoon of ssat.
one tablespoon of Worcesterahlre sauce
and a pinch of grMund i alo.. Thin
ulightiy by the addition of a littie
wippdcram, and arrange la lndivid-

tzl aingdishe% oovérln« he tope
with finely gratod cheese. Criup lnaa
hot ovea and serve tmmediately wih
thin alices of duttered browa brea&d

rumphla Wases
Take one cup of maahod and seasoned,

pumpkin, carefuliy draiued, and add
one wefl beaten egg, ouo ou p of warra
creain, hait 0. yeast çake dissolved. ln
hait a cup ef lukewarm water. co
tabiespoon of rmeited butter and four
cups of ulfted ftour; thia te a. Mtue?
thick batter wlth uweet xnilk; allew it
te r-lue until light aud thon beat down,
addiug a piuch of powdered mace and
grouad ginger; agaîn lot t hi re for
twenty minutes and bake ln heO.ted wat-
fle Irons te a golden brown; dip the
waifies while hot ln melted butter and
roll la oqual parts 0f ohtinarnonsand
pulverised, sugar.

Puimpkln Peti«e
This doUdeous sweet may be aPPro-

prtately served for uupper and lu made
by pariug and cubiug sufficient pump-

kmn te make two quarts; place ln a
-steamer with a little waterad cook
untîl tender, seasonlng whth a tesippon
of sait and one of mixel spic«a; thon
paus through a ricer, adding haif a cup
of whlpped cr'oam, two tabtosPOOfla 0f
sugar, the whites of two oggubton
sUiff, and a cup Of ohoppeld rrum: bl "
to a cirenrn and 011 into atty shelia,
returning to the oven to Ir-, reheated;
cap wib the. paste top, ornaîneiiti11g
tho top ef each wlth a large Cr-Vital-
Ilzed cherry.

Ginger Unapu
Butter, lard andI broWna sugai', cf each
3lb.; mola"u8es, 1 Pt.*, g1nger. two

tablespoonsi; fleuir lai.: maleratus, 2 iea-
spoons; sour milk, one cup.

Apple Uweet
Wash half a dozen good slzed &aPlos

and ssuce thinly. leaving the skias on.
Soak ln strong sait water about live
minutes, then put them inte a frYing
pan iu which a teaspoon of butter bas
been melted. Let them cook covered
fer tweive minutes, thea take the cever
off and 'str ln twe tableuPOOns et sugar.
Lot them try util theiy are quitil
browa. stirring frequefltly te keep them
frorn adhering.

ruhbed umooth ln two tablespoons ofr BICbIWine naUCe
buitter. Add more seasonnz If uecefi. 1 cup of butter andI 2 of powdered

,-It y. R em ove the boneu from the m ea t ugar beaten te a llght cream . A ""
c -nd ara ng e h laer ll ~ e ieth f w r ie; si iuedIs, 1sea nig ah-ayrlightlv w ith însmooth and foamY.

en1t, white pepper andi a verv litt!P wal-
nait caFtano. Pour over the thlckefled
izra\-%v. and wlin quitp coiti cover wlth The Ild (if a teapet shoul always be
a rather thick layer of rich paste. Cut jeft se that air gets lu. Slip ln a piece
an inri.q1on In thp centre to a.low the of paper to kocp It open- ThIs p"
steamn to escape, and balte lu a het vents mustineas. The isme rifle applies
oven. te a Colfee pot.
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