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HOUSEHOLD SUGGESTIONS .

SUPERVISED BY THE CHEF OF

THE MARIAGGI, WINNIPEG |

COOKING RECIPES.

Corn Fritters.—One quart of grated
green corn, three eggs, one-half cupful
of flour, salt and pepper. Add the stiffly
beaten whites of eggs the last thing.
Drop by small spoonfuls into the fat.

Green Tomato Butter.—Select toma-
toes that are full grown, but quite
green; slice them thin; make a syrup in
proportion of one pound of sugar to two
pounds of tomatoes; boil down slowly
for four hours, or until the butter is
smooth and thick, stirring frequently
to prevent sticking and scorching. If
liked, flavor with lemon when done.

|

Tomato Omelet. — Three eggs, yolks
and whites, beaten separately. Beat
whites very stiff. Add three table-
spoonfuls of milk and pinch of salt to
the yolks, salt and fold lightly into the
whites. Have one teaspoonful of butter
melted in piping hot pan. Cook slowly.
Stew three tomatoes until tender and
turn over omelet just before folding.

Tomato FPritters.—For tomato fritters
stew a quart tin of the vegetable, or a
quart of fresh ones, until they are re-
duced one-half. Set aside to get cold,
then season with salt, pepper and celery
salt. Add the beaten yolk of an egg and
sufficient fine breadcrumbs to make a
mixture thick enough to hold together
when dropped from a spoon intp smok-
ing hot lard.

Ham and Tomatoes.—When there is a
little meat left on a ham bone, a palat-
able dish can be made from it. Take
six good size tomatoes and hollow out
the centers. Fill with onion and ham,
<chopped fine, and a few bread crumbs.
Season with salt and pepper. Cover
the opening on top with a thin slice of
ham, and drop a spat of butter on each.

Bake in a buttered tin until tomatoes
are done,

Bread and Butter Pudding.—Place a
layer of stale bread, rolled fine, in the
bottom of a pudding dish, then a layer
of any kind of fruit. Sprinkle on a
little sugar, then another layer of
breadecrumbs and of fruit; and so on
until the dish is full, the top layer be-
ing crumbs. Make a custard as for
pies, add a pint of milk, and mix. Pour
it over the top of the pudding and bake
until the fruit is cooked.

Peach Meringue Pudding.—Stew the
peaches in a syrup of sugar and water
until tender; remove and boil the syrup
iuntil thick, then pour over the peaches.
Make a cornstarch custard of the yolks
of two or three eggs, about a pint of
milk, two teaspoonfulgs of cornstarch
j(wet in cold milk), sugar and vanilla.
Make a meringue of the whites of the
eggs and sugar, and spread over the
beaches. Use the custard as sauce.

Blackberry Sponge.—Put small cubes
of bread into an earthen bowl, pouring
over the bread as it is fitted into place
hot blackberry juice, made by cooking
blackberries until they are soft, sweet-
ening and passing through a sieve. Use
as much juice as the bread will absorb,
set the sponge away in a cool place for
several hours and then turn from the
bowl. Serve with whole blackberries,
sugar and cream.

Vegetable Salad.—Save your vegetable
scraps from dinner for a nice salad at
next day’s lunch. With a light dessert
One needs little else except a cool drink
in hot weather. Use a cupful each of
potatoes, carrots or any vegetable cut
Into dice with peas or string beans—
one, two or three kinds—with a French
or mayonnaise or boiled dressing pour-
ed over. Border with lettuce if con-
venient and serve very cold. Fish may
be used instead of vegetables.

Corn Salad.—Boil twelve ears of corn

In salted water until quite tender. Cut
it from the cob and let it get cold.
Make a stiff mayonnaise dressing in the
usual manner, thep dilute it to the re-

qulred consistency by adding some
thick cream; dress the corn with the

sauce, and arrange it in a deep dish;
scatter ga little finely chopped parsley
over the surface, then garnish the corn
with pickled cherries and surround it
with erisp lettuce which has been torn
nto fine shreds.

Huckleberry Pie.—Cover your plate or
t th plain crust. For a juicy berry
I i1 must use a deeper plate. Fill

Il as you can with berries. Sprinkle
them one-half spoonful of flour
‘0 spoonfuls of sugar. Cut the
erust a little larger than the
aising the under crust with the
f a knife, lay the upper crust
under it to keep in the juices.

to the plate and prick holes
rust at intervals. Set it in the
1 bake moderately for half an

.over the peaches in the preserving ket-

Welsh Rarebit.—One-quarter pound of
cream cheese, one-quarter cupful rich
milk, three-quarters teaspoonful of
mustard, one-half teaspoonful of salt,
one teaspoonful of butter, one egg and
a little pepper. Grate the cheese and
put with milk in double boiler. Beat
the egg and add mustard, salt and pep-
per. When cheese is melted stir in the
egg mixture and the butter, and cook
about two minutes. Do not let it
curdle. Pour over sliceg of toast. Many
People use ale instead of milk.

8piced Peaches.—To seven pounds of
peaches peeled and cut in halves allow
three pounds of sugar, one ounce each
of allspice and whole cloves, a table-
spoonful of cassia buds and stick cim-
namon enough to make about a foot in
length. Tie the spices in a thip piece
of muslin. Boil sugar, vinegar and
spices together and pour over the fruit,
lettin_g it stand over night. In the
morning pour off and reheat. Pour

tle, cook together five minutes, pour
into jars and seal.

Turkish S8Stew.—Put a large table-
spoonful of butter in a small saucepan.
Mince fine a large onion, add to butter
and fry until nicely browned. Cut cold
roast beef in dice and let simmer
gently with the onion in just enough
water to cover for twenty minutes. Now
take one-half cupful of tomato catsup
two ginger snaps, one-half teaspoonful
of salt, dash of pepper and two bay
leaves and stir in meat and onion. Cover
and cook for ten minutes longer. Thick-
en with browned flour and serve with
boiled potatoes.

|
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Berry Sponge Pudding.—Clean one !
quart of blueberries or blackberries.
Soak two tablespoonfuls of gelatine in
half a cupful of water until dissolved.
Add to the berries half a cupful of
sugar, mix through and mash them up.
Boil half a cupful of sugar with one
cupful of water, add the gelatine to the
boiling syrup and let cool. Rub the
berries thougrh g sieve. Now add to
the cooled syrup the juice of one lemon,
the berry pulp and the stiffly beaten
whites of four eggs, set the bowl in ice
water and beat until it thickens. Pour
in a mold. Serve when firm with whip-
ped cream.

Peach Cobbler.—Fill a shallow pud-
ding dish or deep earthenware pie plate
with ripe, peeled peaches, leaving the
pits in to increase the flavor of the
fruit. Add cold water enough to half fill
the dish, and cover the whole with a
light paste rolled to twice the thickness
used for pies. Cut slits across the
middle, prick with a fork, and bake in a
slow oven about three-quarters of an
hour. The peaches should be sugared
according to taste before putting on the
crust. Serve either warm or cold. The
crust should be inverted after being cut
into sections, and the peaches piled up-
on it. Eat with sweet cream.

Bread Pudding.—One and one-half
slices of bread, one pint of milk, two
eggs, piece of butter as large as Eng-
lish walnut. Sugar to taste. Salt and
a little nutmeg.

Rhubarb Pie.—One cupful of stewed
rhubarb, one cupful of maple sugar, two
tablespoonfuls of flour, yolks of two
eggs, one teaspoonful of lemon extract.
Beat thoroughly and bake with one
crust. Frost with two whites. |

Hot Chocolate Sauce for Pudding.—
Boil one cupful water and ovne-half
cupful sugar three minutes. Mix three
teaspoonfuls grated chocolate and one
teaspoonful cornstarch with two-thirds
cupful of milk. Stir in with sugar and
water. Boil until it thickens a little.

Strawberry Sauce for Rice.— Cream
one-half cupful of butter with two cup-
fuls of powdered sugar and add the |
whites of two eggs beaten to a stiff
froth. Then pour in a cupful of very
ripe strawberries which have been
mashed to a pulp. Chill and serve with
boiled rice or any pudding requiring a !

sweet sauce. ‘

Rice Btew.—Chopped cold meat well
seasoned, wet with gravy if convenient,
put it on a platter, then take cold rice,
made moist  with milk, and one egg,
season with pepper and salt, If not
sufficient rice, add powdered bread
crumbs. Place this around the platter
quite thick; set in oven to heat and
brown.

|
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Very many persons die annually from |
cholera and kindred summer complaints, |
who might have been saved if proper
remedies had been used. If attacked do
not delay in getting a bottle ,of Dr. J.
D. Kellogg's Dysentery Cordial, the
medicine that never fails to effect a
cure. Those who have used it say it
acts promptly, and thoroughly subdues

| the pain and disease.

FRESH FROM THE GARDENS. DELICIOUS AND REFRESHING

LEAD PACKETS ONLY. Blue label 40c., Red label 50e. '
AT ALL GROCERS and Gold label 60c¢. per ib. F

.

| UPTON'S
Orange Marmalade.

ABSOLUTELY PURE

o

Made from the finest Seville
FETSESS ) < ;‘iriﬁt'ﬁ
Oranges and granulated sugar. '

ok

Try it and we know you will be pleased.

“ld By Grocers lverywher.
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For choice Pickles, ask your i
Loe. O\, grocer for Blackwood’'s White
R} Onions, Chow Chow, Sour Mixed,
Sweet Mixed, Dill Pickles, Red
Cabbage, Horse Radish, Tomato
Catsup. '

If you are not using them, try
them.

THE BLACKWOODS, Limited.
WINNIPEG.

i
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| Healthy Food for ﬂealthyFamteté |

A Good Motto. No class of people on :
carth cnjoy healthier food than farmers
and therr families. That is why

| “CROWN” BRAND (Corn)
Table Syrup

is the favorite with the tiller of the

Edwardsburg Starch Co., Ltd., Montreal




