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HOUSEHOLD SUGGESTIONS
SUPERVISEDBYTHE CHEF0FTHE MARlAGGl, WINNIPEÇG 1

Oom ffYlttrs,-Oae quart of grated
ngee corn, three eggs, one-half cupfuî

0f efour, sait and pepper. Add the stiffly
beatea wbites of oggs the ls.st thing.
Drop by amaill spouafuls into the fat.

Goeee Tomato Ettoe.-Select toma-
toes that are full grown, but qulte
.green; aluce them thin; make a syrup in
proportion ofone pound of sugar te two
»ounds of tornatoos; boil duwn slowiy
for four hours, or until the butter la
smouth and thlck, stirring frequently
te preyvnt etlcking and scorching. if
jiced, l1?vur wlth lemon whea dune.

Tomato Omeloet.- Three egga, yolks
*and whltes, beaten separately. Beat
whltes very etift. Add three table-
apoonfuls of mllk and plach of sait te
the yolks, sait and fold lightiy Into the
whites. Have one teaspoonful of butter
melted Ia piplng hot pan. Cook slowly.
.Stew tbree tomatoes until tender and
tura over omnelet jufat before folding.

To-ato ffltteru,--Por tomate frittera
,stew a quart tin of the vegetable, or a
â uart of fresh unes, until they are re-

uced one-haîf. Set aside te get cold,
then season with sait, pepper and oelery
eait. Add the beatea yuik of an egg aad
aumfcient fine breadcrumbs to mnake a
maixture thlck enough te hold together
wben dropped from Oa Bpoofl nt 0 smok-
ilng hot lard.

Xam and To=&toea..When there lsaa
littie meat ieft on a hamn boue, a palat-

,,able diah, can be made fremin t. Take
six good size tomatoes and holiow out
the centers. F111 wlth union and ham,
ýehopped fine, and a few bread crumbs.
Season with sait and pepper. Cuver
the opening uon top wltb a thia suice of
Jiain, and drop a spat of butter 'on each.

Bake Ia a buttered tin until tomnatues
are dune.
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IHuckleberry Vi.-Cover your plate or
X\îhplain crust. For a julcy berry

W n must use a deeper plate. F111
t lliiias YOU can w1th bernies. Sprinkie

rthem une-haif spoonful of flour
t'çO- spuonfuis of sugar. Cut the

'r erust a Ilttie larger than the
raising the under crust wltb the
(if a knife, iay the upper crust
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»hUbarb Pilb.-One cupful of stewed
rhubarb, une cupful of mapie sugar, twu
tabiespoonfuls o!f four, yuiks of twu
eggs, one teaspounful of lemon extract.
Beat thorougbiy and bake wlth one
cruat. Frost wlth two wbltes.

Kot Chocolat* Banc, for Pudding,-
Bullune cupful water and one-half
cupful sugar tbree minutes. MIx three
teaspoonfula grated chocolate aad one
teaspuonful 'corastarch with two-thirds
cupful of mllk. Stîr la witb sugar and
water. Bull until it thlckens a littie,

1trm.wberry Saunce for lice. -Cream
one-haîf cupfui -of butter with two cup-
fuis 0f powdered sugar and add the
whites of two eggs beatea to a stiff
froth. Then pour ln a cupful of very
ripe strawberrles which bave been
mashed tu a pulp., Chili and serve wlth
boiled rice or aurpdigreura
sweet sauce. pudn eirga

Rice tew.-Cbopped coid nieat weli
seasoaed, wet wlth gravy if coavenlent,
put It on a platter, then take coid rice,
made molat -with mllk, and une egg.
season with pepper and sait. If not
sufflcleut rîce, add puwdered bread
crumba. ]Place thîs around tbe platter
quite thlck; set la oven to heat and
browa.

Very many persons dia annuaily from
choiera and klndred summer complalats,
who mlgbt' bave bean saved If proper
remedies had been used. If attacked do
flot delay la getting a bottIe of Dr. J.
D. Kellogg's Dysentery Cordial, the
rnediclne tbat neyer fails to, effect a
cure. Thuse who have used It say It
acta promptly, and thoroughly subdues
the pain and disease.
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Welth laxebit-~One-quarter pound of
cream cheese, une-quarter cupfui richmiik, three-quarters teaspoonu iof
mustard, one-half teaspooaful of Salt,
one teaspounful of butter, one egg and
a littie pepper. Grate the cheese and
put wlth milk ln double bolier. Beat
the egg and add mustard, sait and pop..
per. When cheese In meited stir ln t heegg mixture and the butter, and cook
about two minutes& Do not let It
ourdie. Pour over sliies of toast. Many.
people une aie Instead of milk.

Bpioe< Peahes.To seven pounds of
peaches peeied and eut In halves allow
three pouads of sugar, une ounce each
of allspice and whoie cloves, a table-
apooaful of cassia, buda and stick ci»-namon enough to make about a foot l*a
length. Tie the apices la a thia PiecOof muslil. Bull sugar, vInegar and
spîces together and puur over the fruit,letting It stand over night. In tho
mornlug pour off and reheat. Pour
over the peaches la the preservIag ket..
tie, couk together five minutes, pour.
Iato jars and seaL.

ITark1l& tw.-Put a large table-
spoonful of butter la a smail saucepan,
Mince fine a large onion, add to butter
and fry untîl niceiy browned. Cut cold
roast beef la dice and let sîmmer
geatly wlth the onion ln Just enough
water to cuver for twenty minutes. Now
take one-haif cupful of tomatu catsur.
two ginger snaps, une-half teaspuonful
0f sait, dash of pepper and two bay
leaves and stîr la meat and onion. (lever
and cook for ten minutes loager. Thick-
en wlth browned flour and serve with
boiled potatues.

Berry spouge PaLding-Clean oee
quart of blueberries or biackberries.
Soaic two tabiespoonfuis of gélatine la
haîf a cupfui of 'water until dlssolved.
Add to the bernies haif a cupful of
sugar, mix through and mash them Up.
cupfl h0f wta ddthe f sgeatînwtth o
Blhfacupful of0f suad hegartietth oe

jbuillng syrup and let cool. Rub the
bernies thougrh a sieve. Now add to
the cooled syrup the Juice of one lernon,
thetberry pulp and the stlffly beatea
whltes 0f four egga, set the bovi la bce
water and beat untîl It thlckens. Pour
la a muid. Serve whea firm with whip-
Ped cream.

Peach Cobb1rý-Fill a shallow pud-
dIng dIsh'or deep earthenware pie plate
with ripe, peeled peaches, leaving the
pits la to Increase the fiavor of the
fruit. Add coid water enuugh to baif 1111
the dlsh, and cover the whoie wlth a
Ilght paste rolled to twice the tilicknens
used for pies. Cut slits across the
middle, prick wlth a fork, and bake lna'a
slow ovea about three-quarters of an
hour. The peaches should be augared
accurdlng to taste before puttIng on the
crust. Serve either warm or cold. The
crust shouid be lnverted after beîng eut
Intu sections, and the peaches piled up-.
on It. Eat with sweet cream.

Bread Pulig.- One and ono-baîf
sluces of bread, one pint of milk, two
eggs, plece of butter as large as Eng-
Ilsh wainut. Sugar to tante. Sait anad
a littie autmeg.
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lr»d ma B utter Padding,-Place a
]ý,yer of stale bread, rulled fine, in the
bottom of a puddlang dish, thea a layer
,f any klnd of fruit. Sprnkie on a
jlttie sugar, then another layer of
breadcrumbsanad of fruit; and su on
untîl the dlsh la full, the top layer be-
Ing crumbs. Make a custard as for
pies, add a plat 0f miik, and mix. Pour
it over the top of the pudding and bako
until the fruit li couked.

Peach Xerlugue Pudilng.-Stew the
peaches lu a syrup of sugar and water
until tender; remove aad bull the syrup
until thick, thea pour over the peach as.
Make a cornstarch custard of the yoika
ofý twu or three eggs, about a piat of
ilk, two teaspouafuis of cornstarch

(wet la coid milk), sugar and vanilia.
Make a meringue of the whltes of the
eggs and sugar, and spread over the
Peaches. Use the custard as sauce.

lackbrry Upoge.-Put amali cubes
of bread into an earthen buwl, pourng
over the bread as it la fitted into place
hot biackberry juice, made by couking
biackbernies until they are soft, sweet-
ening and passiag through a sieve. Use
as much julce as the bread wlll absorb,
set the sponge away la a cool place for
several hours and then turu from the
bowl. Serve wlth whole blackberries,
sugar and creaxn.1

Vfgetable Balad.-Save your vegetable
a"raps from dinner for a nice salad at
next day's lunch. With a light dessert
one needs lIttie else except a cool drink
la hot weather. Use a cupful each of
putatues, carruts or any vegetabie cut
into dlice wltb peas or string beans-
une, two or three kinds-wlth a French
or mnayonnaise or boiled dresslng pour-
ed over. Border with lettuce If con-
venient and ýserve very coid. Flsh may
be used instead of vegetables.

Cor, Sala.-Boil tweive eara 0f cura
Inl saited water until quite tender. Cut
it from the cub and let It get cold.
Make a stiff mayonnaise dressing In the
uslial manner. thea dilute It tu the re-
,niiired consistency by adding some
tliit-k cream; dress the cura wIth the

Steand arrange It In a deep dish;
sttra littie fin.ely chupped parsley

(\Oer the surface, then garnlab the cura
witil pickled cherries aad surround It
Wltlt crisp lettuce which bas beea tomn

'lit-, fine shreds.
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