
56 Everywoman's World for May, 1918

The Art of U3tîllzsng Left Overs to Good Ad2\ývantage
Is Demaonstrated in These Hi-lnts

EBy, MARJORfl DALEC

eicious fruits and consequent nourishing menus.
M Te busy, thrifty housewife whe has iistened taexhortations to "Economize!", "Save!" wiiifflon find solace in her own back-yard garden. Shewill find co-operation aiso in the following

m î recipes prepared specialy for May diet.

Coffée.Cream À
0 NE cupfui coffee, 4 smaii sponge cakes, K4 pii,sweetened cream, 1 pint boiled custard, whole airantIs. Sice cakes, place in glass dish. Pour over coffsweetened ta taste, let stand 15 minutes, pour ov(custard flavored witb vanîlla and let stand tilt ready tserve. Garnisb witb whipped crearn andI aimonds.Stale cake may be used in thîs way.

Allen Potato Salad

O NE and haîf cupfuis cold cubed potatoes, onand a haif tablespoonfula pimentos, 3 choppedbard boile eggs, l1Ký tablespoonfuis chopped onions,lettuce leaves, cream salatI dressing.Cube potatoes, add chopped egg, mix thoroughly.Add onion andI pmentos., Moisten with salatIdressing. Season to taste andI serve in nest of lettuceleaves.

Figh Croquettes

ONE baîf tabiespoonful shallot, 1/3 cupful flour,2 teaspoonfuls rdpe r, 9,4 teaspoonful sait, E4 teaspooful paprika, Kcup k 4cpucream, V4 cufui flaked Éd pcflui mi'al, K cfuisbter, bread'crumbs. 
hd~,3tbepoflCook shallot and red pepper, eacb fineiy choppedwith the butter for 5 minutes, add flour, sait andIpaprika; stir tili weli blended, then pour on milk candI cream. Bring to boiling point, add cooked bhaddock, spread on plate to cool. Sbaiae, dip incrumbs and eg and crumbs agaîn. Fry in deep fat. s

Custard Souffle

THîREE ablespoonfuls butter, 4 cupful flour,
Met butter, add flour, gradually the miîlk.Brinig to boiling poînt; 'pour on to the yoiks of eggs,beaten tiltbick and lemnon colored, mnix wîthsugar, then cut in egg wites beateai stiff antI dry.Tura into buttered pudding dish and bake from Ttbirty to tbirty-flve minutes în slow oven. Serveimmediately.

£gr Cadlet, Tona to Sauce

PýOUR hard boiled eggs, 1 cupful milk, 1 table-spoonful butter, 1 teaspoonful aiion juice, p2 tablespoonfuls four, dash o! wite pepper, I table.spoonfut parsiey , dash pa prika, K, teaspoon ful1 sai1t. UFirst chop t he e g gWhite very fine and add tocrearn sauce. Ad seasoniags andI maahed yolks. M~Spread on a patter and cool. When firn, takeup 1 tablespoonful in floured bands and shapeinto oblongs two inches by two incbes and one inchthick-making the ends round. Dlp in egg beatenwitb i tablespoanful cold milk andI thea 'n bread mcrumba. Fry indteep fat. Serve with teniato sauce.

ONE antI a bai! cupfuls flour, 2,4teaspoonul aîipowder, 'teaspoonful sat, 3 tblsonul ad

Mixan sft lorbaking powean sait. Work inlard usiag tipe of ingera. Then add mlk and water,mix quickly. Drop by spoonfuis into buttered, bot irongem pans antI bake in ahot aven 15 minutes.

Strawberrj, Ri«e

TrWO cupfuls fresh or canned crushed strawberries,V4 cup tul rice, j- teaspoonful sait, juice of one lemnon,1 cupfui powdered sugar, 4 tablespoonfuls butter, 1 eggwite, beaten stiff.
Boil rice, seasoned witb sait and lemon jule, in twoquarts water. Drain la colander, set in aven to, dry.fn meantimne creamn together tbe sugar and butter until.fiffy, beat in the strawberries andI then add egg white.Whip liard, and serve on the bot rice.

Choit. crautons
STL bread, butter, cheese.

Ctstale bedini 1/3 inch slices, remnove cruat andIspread sparingly with butter. Cut into 1/3 inch cubes.Put in dripping pan, sprinkle with soft mild cheese, bakein a slow aven until delicately browned, stirring fre..quently in order that cubes niay brewn evenly.

Hongroise Potatos

T HRE cufulscubed potatoes, 113 cupful butterfew dops f onin juce, 2tablspoo fusfour,1 cupful hot milk, sat, paprika, 1 egg yoik, cbopped
parsley.

Wash, pare and cut potatoes la11/3 inch cubes. Parboil3 minutes andI drain, add butter antI cook very siowlytilt potatoes are soft and slightly browned; meit Z

le Cherry Tart

SUNDAY
BREAKFASTSliced Bananas wt eo uiceOmlt Flavorci with Dried Be

Corn Brcie e de
DIN NER Coffee

Fruited Cocktails
SuedRosatVeai JellyMashed Potatoes Brown Gravy

Strawberry Riac h Coffe,
SUPPER

Sweetbread, Mousse
Brown Bread aud ButterCocoanut Bune Tes

M!ONDAY
BREAKFAST

Savory Omnelet. rut Toast
Coffee

LUNCHEON
Creamed Lef t Over Veal
Wate CrmRadishes

Fruit Salad Biscuits,
DINNER

Cream of Sp inach S;oup(rm c.d spinlecb>Broled White Fish ftongoiae PotatoeeLettuce Mayonnaise
Lewon Cresm Sherbet

TUESDAY
BREAKFAST

Fried Muah, Syrup or Melted el

LUJNCHErON
Conbiiiation RarebitBrown Bread and Butter FingeraRhubarb Peanut jain Tes

DINNER
Pot Rosst of Beef wlth Spaghetti

Diced New Tumlips
Lettuce aud Pinento Saladiaked Baxiana Curraut Jelly Sauce

Coffee
WEDNESDAY

BREAKFAST
Stewed Prunes

Farina Top MllfkCorn Meal Muffins Coites
LUNCFIEON

Mlxed Vegetable Ssiad Mayonnaise
cottage Cheese Tarn Tea

DINNER
Steamned Dinner front PotButtered new Carrots Mashec

Coffee Cream Waî
Tes

TU-URSDAY
BREAKFAST

Dates and Figs

Shirred EgaBran M
Coffee

LUNCHEON
Egg Cutiet TomiaQuick Biscuits
Watercres French

Tes
DINNER

Broiled Lamnb Chopt
Pûtato Balla Iu Cream Sai

Buttered Asparau
Breadi Pudding Haj
FRIDAY

BREAKFAST
Slice<i Oranges

Steaned Eggs Flavored wîtl
Toast

LUNCIIEON
'Allen Potato Saiadi

Grapo Fruit Je1l'

DINNER
Puree of Pes sud Toms,

FlhCroquettes1
Dinnier Roues

custard Soufflec ramty
Cheee

Café Noir
SATURDAY

BREAKFAST
Stewed Rhubarb

Ceres!To
Cresmet Ega To

Coffee
LUNCHEON

Mot White Fish Canpes (Lel
Coru Toast

Tes
DINNER

Joplin Tomato Soup
'ellied VReaheRings rhMa

lrruit Cresm or Cherry Tart
5

tablespoonfuls butter, addt onion jice, flour antI pour 'onVradualy the milk. Sesndt then atItI g yoîk.Porsueover potatoes andI epriakle with chopped Par-siey.

Leman Cream Sherbet

()E alE cupfuls sugar jý cuPfuls leman juice,
Mix sugar antI lemon juice, addt sait antI graduaiîythe iik. Freeze, using three parts finely crushed ice toone part rock sait. Serve in frappe giasses.

Sprinai DisAh

EGGS, rice andI spinach: 1 cupfui rice, eggs, spinach.Boil andI biancli rice, heap it anth centre af aplatter witb the back of a spoon mnake indentations foras many eggs as you wisb ta serve. Break the eggs~

carefully into their places, and season. Place spinach cookcedand seasoned around the edge of the platter. Bake until eggSare as firmn as you like themn.

Corn Toast

ONE quarter tabiespoon olon, 1 cupful canned coril,1V2 tabiespoon butter, 1 pint milk, JteaspoonfulSsait, 4 teaspoon paprika, 6 slices toasted IJeadmCookc onion finely chopped with butter, 2 minutesstirring constantly. Add canned corn and llk, sait and
paprika, bring to boiling point. Let simmer 5 minutes
PoUr over slices of toasted bread; garnish with toast
points. Serve at once.

Omelet Flavored with Dried Reef
FO"UR eggs, 2 tabiespoonsful dried beef 1 teasPoOflJ fui drippng, 4 tabiespoonsful cold water, alittie onion ijuice, pinch of sait.Beat the eggs ini water until iight. Add onion jicieand sait. Heat dripping, add eggs, shake pan whitefrying. When set add dried beef, which bas beenbroken into fine pieces and heated. Double theomelet and serve.

Sweetbread Mousaa4
Roast
d ottcs TwOinutbredor 1 pair,KY2cupful choPPed

sweetbread liquor, 3 egg yoiks beaten liit, M cup-fui whipped cream, v4 teaspoonfuî sait,1/8 teasPOOn-f ui cayenne pepper.
TOP Milk Clean sweetbreads and simmer till tender inf fie sated water. Remove front the liquor and strain t.There should be I 4cupful liquor. Addthe 34 CUPfui to the gelatine, combine egg yolks, sait, cayenneato Sauce and the remaining liquor in a double boiter top, andDrIg cook over bot vwater until mixture coats a slooflAdd the ýeIatine and just before mixture begins toset add nute and crean,. Put sweetbreads inaa>0 mouid, pUr OVer mixture and le t stand in a coldaUCC place ilsolid, suce and serve on lettuce eavsud Sauce with a garnish of mayonnaise and walnuts.

Cacoa,,ut Runs
CHage ONL compressed yeast cake, 1 egg1 cpu

Scalded milk, ý4 teaspoonful vani la, 4 cupfulCnickera tepid water, 1 cupfui cocoanut, 5 tablespoonfuis,Tes sugar, 4 cupfuls flour, 3,tabiespoonfuis butter,teaspoonful sait.
a Dissolve the es and 1 tablespoonful sugar inRadishes warm iquid. ?hen beat in 13J cupfuls of the flourSueto make an ordinary sponge. Cover in a warm placeCrackers tit i lit-about one hour. Then cream together theremaning sugar and butter and add to spongewith the beaten egg, cocoanut and vanilia. Workilthe rest of the flour and sait andI knead tili elastic.>MIlk. Set ta rise ini a buttered bowi till double in bulk,'Tout~ about ljihours. Then shape into amal round bunsand set one inclh apart on WeIliouled tins. Let risetili ight, and bake 15 minutes in a moderate oVen.ft over> When do ne sprinkle withpli cn and cocoanut.

Sau.sy Omeleg

T siey, 1 teaspoonf ut sait, pincli pepper.Separate eggs, beat the whites till light, then beatthe yolkswith jicupfui coidwater, saitpepper. Addtuice and parsley add yolks to the ivites, stir, pourinto bot pan in which butter bas been mielted, keep overwu slow fire tilt bottamn is set. If oven is hot, put amelet in for

C00bjrsug0 ,, &gr.bie

(mnixed with 2 tabiespoons butter or mielted bain fat).Butter casserole, melt the butter la a sauce pan, gradu-ally add the flour, allowing the latter ta meit. P ut alayer Of spaghetti in the casserole, sprinkle aver a littlebain andI then the sauce. Continue tbis tilt ail is tisedup. Top with the crumbs and baice 15 minutes in-ahot aven. The proportinsof ban,, cheese antI spaghettimnay be varied as maY seem advisable if left avers arebeÎng utilized.

Pue.ofiPe«a ad Tom<se Soup
ONE pint tmatoes, KPoundI dried peas, i enion,Ueteyellow plit peas andI soak verniglit. Cokthe peas la one plat af water ' one pint of tomatoes withanion and one or two celery..toPs untili the peas are ten-der, then mash througb a sieve andI strai,,. Season witlisait and pepper. A spoonfut of sherry to eacli bowlisla pieasing addition. G~arnish withatbù, slceaf tomateand a few canned or fresh peas. Serve wlth breadi crou-tons madIe frein crust and pieces of Ieft-over bread.

IN the june issue, ia addition to the regular page~,Marjorie Dale wiil supply elsewhere la the magazine anumber of reliabie recipes for canning andI ather uses ofstrawberries.


