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ing any gravy leit out at urat, Scason
more if needed, with a lttle salt, pep-
per and butter, and I hope you wil] alt
enjoy it as much ns my family do. A
shank of uncooked veal, bolled till ten-
der, with scasoning, 1a excellent It you
do no* wish to use remnants of
cooked meat. Before putting in dump.
lings, see that there {s broth cnough
80 it will not boil dry and burn.—{L.

Plain Cake—Good plaln cake which
never falls, it directions are folluwed,
{» madc thus: Rub % cup butter and 2
cups sugar to a cream (If granulated
sugar {8 uged, put th only 1%, ~up)
Add 1% cup cweet mik nnd 3} cups
sifted flour. RBoat the yolks and shites
of 3 egge separ- -1y, add to above mix-
ture and beat well together. l.astly
add 1 teaspoon soda and 2 of cream
tartar, mix well and bake In layers. Put
together ~vith any ‘lling preferred.—
[Anna . Galliher.

Potato Scopes--Take 1 pt yeast bread
dough. When It 1s light, add 1 egg v il
beaten and 2 cups warm mashed po-
tatoes, 2 lump of butter and sult to
season. AMix well, roil out and cut like
biacuit. Let rise and bake In a brisk
oven—~{A. R, A.

, ter one hour, then il with o stufling

Plain Doughnuts—Two cups sour
milk, 1 tablespoon (a littie heaped) of ,
sour cream, 1 egg, 1 teaspoon soda. Beat
egg with 1 teaspoon sugar and add a
heaping teaspoon salt, add milk and
cream. Stir in flour enough to mnko!
a8 dough to roll out comfortably, cut in
strips and pinch the ends together,
making cakes the stze you wish, and
let rise on cake board for an hour. Fry
in hot fat, turning but once when the
under side i3 a réve brown.—{L. M, B.

Old-Fashioned Indian Pudding—
Take 1 cup very finest Tndian meal and
mix with it in n bowl 1 tablesponn flour
and & pinch of salt. Pour on this 1
cup good molasses and stir until per.
feotiy-amooth. Add 2 ptn bLolllng milk,
mix well and then turn it into & milk
bolter and stir it over the fire until it
thickens. This will take abuut 10 min-
utes. Then pour it back into the boul
and allow it to cool. /hen cold, stir
in thoroughly 1 qt cold millk, and put
the mixtdre in a pudding dish, pourlng
13 pt milk over the top, and sct It In
the oven to bake. It should be baked
very slowly for at least three hours
Half the quantities given will be sutli-
clent for a small family, but §t Is equal.
ly as good warmed over as when idrst
baked.—[M. F. S.
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Potato with Boiled Eggs—Take
mashed potatoes and make Into balls,
hollow out the center of ¢ach ball, form.
ing & neat. Take hard-bolled eggs. re-
move the yolks and put one yolk in
each rest. Cut up the white in small
pleces and lay ar amt the volks, Place
in ‘t‘t‘:e oven and brown stightly —[A.

Beef Omelet—Two pounds beefstiak
{clear been) choppead fine, 4 soda crack-
ers vlled fine, 4 cggs (heaten), & cup
butter, 12 cup milk. =alt and pepper to
taste, & small ¢nion chapped fine and
a pinch of mage. Mix in chopplng bow!
and make into two loaves. Put in a
covered pan with 2 cups wiater to each
loaf. Bake in a maoderate oven three-
quarters hour—{A. R. A,

Baked Corn—-One can corn, 1 cup
milk, 33 cup bread crumbs, 2 eges, a
Iittle dutter, pepper and salt. Bake in
the oven until Lrown.—[R. RR.

Cherry Pudding—~Take canned cher-
ties and separate the julce, Use 1 pt
ckerries, 3 cggs. 2 tadlespoons bhutter
and 2 heaping tablespoons flour. Stir
well and bake in a qulck oven. Serve
with ercam and sugar.—~{R. R,

Bolled Dinner—Boll a nice plese of
fat beef onc hour. Pare 6 parsnips, 6
ocarrots and 8 turrips and cut in me-

*a llttle skewer (toothpicks are the best).

take up ‘he vegetables, leaving -the
water In tr kettle, (o whlch 2! a
lump of b <5, 2 little ground mus-
tard, and Jdoz crackers rolled tine,—
all this atwer the grease has been
skimmed from the Nquor. Serve as
sauce with the vegetablen—~[A. R, A.

Stuffed Squash—Pare a  squash
(smualt size), cut off one en Jdand remove
the inrlde with geeds. Lay In salt wa-

made of bread crumbs, a little chopped
salt pork, parsley, and salt and pepper
to genson. Replace the end cut  off,
Put a lump of butter and % cup hot
water in a baking disn, lay in the
squash, cover clogely and bhake two
hours. Add water If needed. Serve
with o buree, gravy~[A. R. AL

French Mustard—An casy; way of
muking French mustard, which excels
that of commerce, I8 to mix 3 table-
spoong druggist's dry mustard with 1
tablecpoon granulated sugar. Then
add the beaten white of an cgs. Beat
until  well  incorporated and very
smoouth, and add 4 tablespnang  very
keen clder vinegar. Set in a dish of
bojling water over the fire and stir with
a granite or wanden gpoon until smooth.
[S. E. W,

Little Pigs in Blankets~Season
large oysters with pepper and salt, cut
fat pork or bacon into thin slces, wrap
one oyster in ¢ach sllee and fasten with

Caok long enough in a frying pan to
crigsp the bacon, Place on small slices
of buttered toast and  serve.—[Elis
Cook Rook,

Prune Whip—One-half pound prunes
stewed until =aoft, put through a colan-
der. cun prunes add the
waltes of 3 eggs, beaten stiff. Sweeten
t. tasie and add 1 teaspoon vanilla.
Put In oven about twe minutes. Serve
with cream and sugar.—~[Ellls Cook
Baok,

cuery

Clam Soup-—Select finc, large, . plump
clamsg, and after chopping them fine,
add the Nquor to the meat. To every
12 clams allow 1 qt cold water, and
putiing meat liquor and water into &
pot, let simmer gently, but not bofi,
an hour and a haif. A. the end of this
tme, every particle of meat should be
S0 well covked as to make it scem that
there 18 anly thick broth. Season to
taste and pour inta a turcen in which
a few slires aof well-browned toast, cut
f1. dice, have been placed. If desired,
1 teacup new milk and 1 egg may be al-
lowed to every 2 doz clams, with good
reault. Beat the eggs very ligut, add
to then  the milk. Beat hard for a
minute, Jhen ndd the whole to the soup
when taken from the fire.~fS. O. F.

ity

Excellent Fruit Cake—Onc-half
pound white sugar, 12 1b brown sugar,
1 1b butter, X 1b flour, 1 cup Molasses,
12 egrs. 1 teaspoon soda, 3 1bs ralsing
tseeded),  1bs English curran‘s, 1 1b
citron, 1 small cup dark Jelly, juice and
rd of 1 lemon. chopped flne, 1 ta-
blespoon each of nutmeg, cinnamon and
cloves. Bake in three long tins.—[Elils
Cook Book.

Chicken nnd Toast—Cut a chicken In
small pleces, add aalt, pepper and an
onton, with sufllclent water to cover.
Cook until done, then add 1z pt rich
cream and a Httle chopped lemon pecl.
Nicely taast slices of stale bread, pour
the chicken over them and serve at
once.~{l.. M, A.

Rolled Wafers—Onc-fourth cup dbut-
ter, 14 cup powdered sugar, % cup milk,
%4 cup dread flour, % teaspoon vanilla.
Cream the butter, add sugar gradu-
ally and milk drop by drop, then add

mixture by adding lenf green or fruit
red. 1t colored green, flavor with Y4
teaspoon abpond and 3 teaspoon va-
niltn,  1f colored pink, flavor with rose,
Colored vufers must be bauked In a very
slow oven to privent browning.--[diss
Farmer's Cook Book,

Chicken Jelly and Loaf—Clean and
disjoint a  chlcken, cut into small
peces, breaking the bones. and place
in 2 sauvcepan “with 1 pt cold water
to cuch pound of chicken, Heat slow-
1y und let simmer until the meat fally
fromy the bones. Then strain and let
stand until cold. Skim off all fat, seca-~
sgon with salt, pepper and a little lemon
Julee, and turn into molds to harden.
To make a chicken loaf, prepars a
chicken as for felly, cook until tender,
removse all bones and chop the meat
finely. Put Into a saucepan with ¥ cup
buteae (anless it be very fat), salt and
peprer, When hot, pour into a mold
the bottom of which bas been covered
with silces of hard-bolled egg. YWhen
cold, turn out, cut in slices and serve
for tea.—[L, M. A.

Vegetables—Never put vegetables
into water which s not bolling hard. It
fcft to goak In hot water it will tough-
en them as well as destroy the flavor
and color.—[1. G. C.

When was Noah's wife like 3 -ounty
In New Hampshire?—Whes
Rocking-Ham.

she way

Many a woman has periodic in
epells.  She meets herpinmbandc?itg
eyes red and swollen and he cries out:
* What has happened?” “Nothing” his
wife replies. ™I don't know what is the
matter with me, but I just tad to have
a good cry.” Men don't -ve crying
spells, It would seem the: sre that an
affection confined to womier must have
1ts cause in the womanly nature, There
is no doubt that a discased condition of

the delicate womanly organs, is in gen-
eral nsible for feminine nervons-
ness and hystenia,

The use of Dr. Pierce's Favorite Pre. |
scription makes women happy by mak.
ing_them healthy. There are no more
crying spells. “Favorite Prescription”
cures ntixmmation, ulecration and fe-
nidle weakness. It makes weak women
strong, sick women well.

There is no medicine "just as good.”
Accept no substitute.

" For three yeara,"writes Mrs. Mary A. Sasser,
of ligh. Laniar Co.. Texas, "I suffered with {alls
ing ol the womb, also ulceration of the wolib.
Alter using three bottles of your * Favorite Prov
actiption.” four of * Golden Medical Discovery®
and two vials of * Plcnsant Pellets,' T found re
iicf  Tamablc to do my'work with case. I rec
ommend your wonderful medicise to all my
friends, for 1 trulﬁbelim it saved my life”

. Free. Dr. crce's Medical Adviser,
i1 T “Der Covers, is sent free on receipt of
21 one-cent stamps to pay cost of mailin
only. Cloth binding 3t stamps. Ads
dress Dr. R. V. Pierce, Buffalo, N. Y.

Elgin Watshes

possess every desirable modern
improverment — are  acknowl-
edged to be

The World’s Standacd

in accurate time-telling and en~
durances Ie—lars everywhere
sell and v'o+ .ant the

Genuine Ruby Jo:veled Elgln
An Elgin Watch always
has the word "Elgin" en.
graved on the works—
fally guaranteed.
Beoklet Free.
ELOIN NATIONAL WATCH CNn,
FLEIN, ILL.
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the tnvestor 6 per cont.  Londs are $100 each an,
w111 bo sold 12 lats 0f oo OF more.  Becurity two to
threo timoes tolal issuo of bonds, Safe as gagernmaent
bonds and better thany placing money In Savings
Bank<, Wo will loan monoy atany time to purchasers
s or will boy thom back at market
P22 ONr 1D €N2b108 T0U to inTest Trur money
at s fona rato of interest and to reslize on them
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intercet ag ia thocase of depoeits 1n Savings Banks
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Pleass mention FARM AND HOME

when writing to advertisors.

flour and flavoring. Spread very thin-
Iy with n broad, long-bladed knife on
a buttered inverted dripping pan,
Crease Jn three-inch squares and bake
in o stow oven untit delleately browned,
Piace pan on back of range, cut squAares
apart with 2 sharp knife and roll while
warm in tubular or cornucopin shape.

dlumesized pleces. Place these in the
kettle with the beef. L.et boll togather
one-hal? hour. Cut In quarters 1 cab-
bage head, place on top of the other
ingredients and boll one hour longer.
Then pare 8 gond-sized potato*s. place
on top of the crLbARE and other vege-

If =quares become too brittle to roll,

place i oven to soften.  If rolled tudu-

lar shape. tle In burches with narrow |
ribbon. These are very attractive and |
may be served with sherbet, {Ce cream |
or chorolate. It mlled cornucopla .
shnpe 1hoy may be Niled with whipped

tables, salt and pepper to taste and
cook until the potatocs are done, Then

crenm just before sending to tadle, Col-
ored wafers maYy, be from
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