
Ingx any grravy clf ouit nt rirat. Senson I laie up ýhe vcgetablcs. icnving -elle
more Ir necdcd, witta a Ilttie sait. pop- %vater lit V' kettie. ta %Vhlch ad,' n
Der andi butter, fînt I trope you 'vili tit lumîp of b -*r. a 11111e grouuiti Imup-
enjoYI ilt s auch ais4 tiy famliy do. A tar'd, renti doz. craceraýt rolied fu.
shank ot uncooketi vcrte, bolteti tilt ten- ilat thlq ail, uellte grenage liai; ieen
doe. wIst en.l uexc renat f e ithl ri tilt vcgeuta.-[ . Sv .te
do ro wiat caoh lae eeetif eits or lnne mc feilc wt te ieorls.. 4Rv 1.
Ceoketi ment. flefore puttlng in dii-
litige. Seo thant Mocre lq broth enougli Stuffed Squash-Pare a Squash
no St '«iii not boit dry andi burn.-tL. (eanîuti size). eut off oneC eni dni reolrve

M. B. the' lasîde with reeuls. Lay lit sait wa-

Plan Cke-oot plin akeuî'îîtî,ter one heur. then Ili w'ith ta stufing
Plan Cke-on( plincak wltei male ifbrenti cruînbs. a litechoppeci

never raits, St directions aire followCît. sait litirft. parsiey, anti sait and tiper
Io, madet thus: Itub U_- eup butter anti 2 tg) iÇ('ti5"ti. Iflec e lle cati eut Off.

clips sugar te iî crenm i t grinmîulateti Puft a lumip et butter and 4. clip hot
sugar la useti. put Ili aiiy !.% ýtl, "uter tIi a baklng dIln. iny ln tire
Addt lA4 cup twcet tîîitk anti tlg "' suaall. rnv-r ctoeiy anti balte tîîo

altted Ileur. Do-at tireC yoltc4 and ltiit" llrs. Addt water If ic'cdcti. Serve
or 3 eggu sellar- .'îY, addc to aItbîve tutu. vith et bilt-. gravY.-IA. fi. A.
ture ant ibeue. weti tegether. 1.astly Frenchi Nustard-An easm uîy of
atit 1 têtispeon soda anti 2 of ereamai 7aking Frenich mustard, whlch excols
tartar. tnlx %vot anti bake liu layers. Put lnAna . aihratescrugs'dytulr «hi
tagether *vlth any 'Ittuag preferredi- thttf commerce. 1s te mix 3 table-

tabiebon grnîîinlteti sigar. Thon

Petato SCorz-t--Take 1 lit yeust, bread ntit el-e beaten white or un ogg. Beut
ufatil %voil lucorpoirateti anti verydotmgh. Whcni it la lght. addt 1 egg % oit sm.ti. anti aîid 4 tbCPlfMVt'r)

beiten anti 2 cups warn' mansheti pe- 1keepn cder vititgar Sût Ina n ish of
tatoos, a lump of butter anti qit to boitlng watcr over the lire and l sur %%*it
acasoxi. Mix %,voii, ril eut anti cuit tike il granite or wog.,den SPOioni lian siil Suoth.
biscuit. Let risc anti biake lt a brisk J[S. le. Iv.

Ivn-t.R. A.1
~ ~.L., _ J Little Pigus in Blankets-Season

milc. 1 tatbiespoon (a uitIe lueapct) of
Sour crcam. 1 egg. 1 icaspegon sd.Bet,
egg w'th 1 teaspoon sugar andti Md a
heaping teapoon sait. atIt i lik antl
crcam. Stir lri fIlur entiugli to inake
a rieugh te rolt out comfortîîbly. citt lit
strIps anti piarlietle endis togetiier.
niaklag cakes tie sîz,' ynu w1shi afnt
let rise on cake bonrd 17-r ani heur. Fry
In imot fat. turnlng but ont-e uhen the
untier sIde 14 a NI.- tu,î .[L . 13.

Old-FPashlonedi Indian Pudding-
Taite 1 cuip very lucaqt TndIlan tarai andi
MlX with le11 la bou 1>11 ilbcî. t1iîr
andi a pinch et sait. Pour ofi this 1
CUP geond molasses and J sur utitl per.
teetly-..nooti. .Add a pi.. boling il lic.

mlx %voil andi thofn tur> et Into il niik
botier andi stîr it over thet' ire uîtl St
timickenig. This ivIl taite about 10 mn
utes. Then peur letbrick latIe lc otu
andi 111oW le en Cool. /lmen cold. stir
In thoroughiy 1 qt cold i nlk. andi put
the ririxiftre ini a puifdng dlali. pouiirlg
1 lit mllk ovcr rite top, andi sel et in

the oven te bake. It a;honluil bc liakt
Ver>' siowlY for t lenst itîrce hlirs
Hait the quanttl..- glu en %%li he sit-ii
dent for a saiat fainîli%. litre t ta equaiu-
ly as gooti warmiet over ais wlie'n ,'rst
baked.-IMl. F. S.

P.ARd AIND HOM1E
1Potato -witi Bolled Eggs-Taire

Tranheti potatoei; anti ninke luin> halls.
imollow out the conter of eachi hall. forai.
Ing a net. Take hnrti-bolict eggs. re-
move the yolkis andi prit one' yolk Il
each rest. Cuit uup the w ilte lu attrait
lîleces anti lay nut ,îît the volke. Pinc-e
In the oven anti brown sllty-4

Monf Omaelet-ruvo potînds bcefaýtak
(clear beef) choppe.! fine, 4 sodla cra-,k-
ers -lied ilac. -I eggs,. (bouton). '- cli p
butter. 31. cup mlik. sali ant i elilier 9-1
tante. a fqmall union rboppeil fifle anlt
a picb cf sage. Nlix In chopîulng botît
and iet Inao twe loaves. Pire Su a
covereti pan -wlth 2 cup-% %u;aler et, ea( Il
lotît. Bakre Ia a moderateo,.ii thrce-
quarters heur.-[A. Y. A.

Baked Coru-one ea corn. 1 cup
=SlIX, %k cup brenti crumhs. 2 eggs. a
little butter. pepper amîti sait. Date ln
te oven untl irown.-[R. Il.

Cherry :Pudduig-Talte onnned cher-
rles anti beparate the Julep. 1'%(e 1 lit
cherriest 3 eggs. -1 tatbles-poonna buttter
andi 2 heziplag Itblespoons Ilour. Stir

wueli anti hlte Sa a qulcit aven. Serve
ivith creamt anti augar.-flt. I.

Monod Dinner-loti a tire xVere et
fat beef anc heur. Pare 6 parernlpe, C.
earme anti s turr.ips andi cut fa me-
dium-elted piecesg. Place thes«e tn elte
itettle '«11h the ber. Let boit tng&'tlir
,one-hafter. Cîft Sa quartera 1 cab-
ba"' beati, pince un top eftIhe other
Ingredients aLnt bail anc bout longer.
Thelà pare I good-a'ised patatto-S. Place
on top et the irnPt>tgeR andi cttr voir-
tables, sait andi Peppier te .Instil anti
Cook iuti the platts are done. Thon

large ny.9:ers witfl pepper antd sale . eut
fat pork or bacon Inîto thIn suices. wvrap
«,lit î.y aber ln a ci lxlce anti faqtea wltl
a Iltteg skoîucr ioothplcks ar eltle boat).

i Uaok long enougli in a fryiag pan to
crisîî elle bacoin. Pllace oumit mllsiles

Iof iîutteregl toast anfd serre.-(IEIils

Prune Whip--one-h.tlf Pouind prunes
tîwe!Utit sft. put tiîrofgl a cotan-

ot~Se f 3 egge. heaten seifn. Sweetcn
tg. i.8sie andi atit 1 teaspoon vanlta.
l'lt tl ()vent about tuu-c minutes. Serve
%%ts iCrem anti sug-ar.--Eliis Cook
Bookt.

Clau Soup-clect fine. large..pluinp
clam-t, andi after chopplug thoa fine.
add elle lIqjuor ta thc moet. To every
12 claman alle-iv 1 t coli nter. andi
plitlng mient tiquer andi uater lato a
pîot. let sîmnier gcentiy. but net boil.
ait )Julr anti a liait. A. the endi of ibis
tlere. eery ptile of mecnt 9hould lie
so ut cli t-aakct ns to tuake i aeai that
ilîcre la oiii> tiîtrk broth. Scasen te
tas-te aîuîl pour line n turea Ia whieh
a feu% sl.o f well.hrownei toast. euit

Il. dite.' haut' becu plaet. If tie.îreti.
I nçipi.w unftki anti 1 cgg Iliay bie ni.

tt,i evcry 2 doz clams. w11h goi
restîlît. Ilett elle tYggs very ligoit. adit

in 11en tire milk. Deat bard for a
miînute. hlen nddt tht' uvhole ta the soup

%%ltien taltin front elie ilrc.-[S. 0. .

Excellent Fruit Cake-.Oae-hit
1101fifitl wîhite stigar. Z' lb) brown sugnr.
1Il lb utlter. %1 Ilb fioir. 1 eiip mnns

12ega teagpoon s9odat. 3 lbs raisins4
iset li) lus EmIRllsh clirrîtn'%. 1 Ilb

citron,. 1 -,malt cup darit jelty, ,uiice andi
rinir of 1 lemon. ciloppeai fne. i tan-

iîfcsPl.uon ench tiki nutmeg. ciananion anti
clavesq. Balte liu Viret long tins.-[EIis
<'tîok Boo0k.

Chicken and Toast-l'ut a clItrien la
am:lt utces. attd ait. lpcîupcr anti an

nhfini. ' lth isillcient =taer Il> caver.
t,ok utitl <IJoue. then addt J-; lit rich

creann jingi n litile chuppeui lemean peol.
'*letIY toastt allers of .4tale breati. pour
te( chileken over theni andi serve at

onre.-[I.. %tf. A.

]Bolled Waters-One-taurtli ctip but-
ter. lt cup riowdereti Sucrir, 14 ruip mutk

?%, clfp brend i 110r. 'k_ teaspoon vanilia.
('reani elle butter, adcl sugar gradur-

aill' anti mik droit by drap. thon add
Ilntir andi flinvrtag. Spread very thia-
1> w«iii a bronti. tng-bladcd kalte on

.a hut treti Inverteti dripping pan.
Crc.ase In ihrec-Ineh Squares anti bake
ln n slow aven utl delcatel>' broivacd.
Place pane on bacit of range, cuit squares

npart gwitli ai ahatri Icalfe and roll 'while
u-nrmn la triblîlar or cornuicoplit shape.
If xluîares becoime ton brime te roil.
plac ii ovea io qotten. If rollet tubu-
lar shape. le la burîrches uvlth narrow1
rîbbon. Tle$(e nr" ver>' attractive andi f
nîay lie iscrvcti «11h sberbet. let creamt
or cheolate. If mvlied cornucopia.
slanpe-, ' mn>' b.. tIleul wIth -«hîpped 1

cciiJus:t betore uadlnt ta table. Col-j
igreti wata ma, be ma"S trou M

mifxtufre by fitiduing lentf green or fruit
jti, Ir f <l'hreti green. flivor wvitli U

t.i:fsiJflfl inffili rendt %4 tcfaspooii vaf-
iilii. If etitoreu isik. hlaver wltiî rose.
(clufCî %.ters mnuat lie bî.ked In at very

.in'm tîveli tepr.Cf run g-[hs
b&ife~9Coolk Book.

Chicken JeIly and Loa.f-Ciean andi
disjont t elken. eut mbt ainiali

pievîes. brenking the bane.q. and place
Il a eaucopan -clth 1 pt colti water

to i':eht pouri of chicken. Hcat Slow-
Iy andi Jet simmer until tbA mieut fais
froi a the boucs. Thon Rtrain î:nd let
stand until col. Skiai off ail fat liea-
son8 iil sait. liepper andi a littie terrin
Juive, und turn lIt moitis to harden.
T> inake a chicken lon, preparý a
chtcken na for JellY. cook until tender.

1 01110'e ail bulnes andi chop elle moet
tîîl.Put Into a saucepan with 14- ctlp

luit- , .ictsa It lie vcry fat). sait anti
poîecr. WVhcn hot. pour Itt a moiti

elflc bottomt or whIci bas been cevereti
ulith slices ef hnrd-boited egg. Whcn
tolti. luira out. eut lnaflilces andi serve
for tea.-tL. M. A.

Vegetables-N*cver put vegetab'?s
hutn % nIer which ls net baSting liard.i
1 ft to soak In hot water It wtii tough.
eni them as wcii as dcstroy tire fiaver
andi cotor.-[I. G. G'.

WIVIen was 'oah's wlfè IlIke a -oifnty
ir. Neîv llnpsic-Wîa.'i was

Maay a wonian bas periodice yiispelis. She meti her husband -wth
cyes red and awole> and be cries out:
"'ýVliath&ashappeaed?« Ntfug his
wife replies. 111 don't knaw wlînt is the
malter with me, but I just bad toi have

a odcry.Y Men don't -Ve el, nspoI. It would .leem thcî ne tiltt a
affection confined te wonîcf nfust ha»ve
its cause in tire womaniy nature. TVierge
is ne doubt thst a discased condition of
the delicate womanly organs, is ingo-

end re"snible for fenmln imrveîms-
ncas and Iiystcnia.

Tire use of Dr. T'etce'q Favorite Pre-
scription mnakre womiea happy bv mal,.
ing tlîcn healthy. There are ne mare
Crying apeIls. F.-iveriîe Prescription"l
c'i res int aurnation, ulccmatien anti le-
male we.iknems It mates '«cak 'tonien
stromg, sick wvotncn well.

Thicrc is ume medicine njust as goad.n
Aeucccpt ne substituto.

"l'rircyarf>y at A. SA&qer,af IliCb. taniar Co..Texa-t... eutrereci wlttî Lnil.
inr oi flhe womb. alite tîlcemalln of ihe wolbîb.

Aller isstngr Iirte bottica cf >vtr * l'arrite lire.
scfltigton., four of *Golden mbtilcai 11f ecavriy,
anti two %iais ai 1 111cm-an: I'Clietaç i rouind te.

it 1 sr .1>1<etain auvlwork wlth case. I tec.
cnuuend Touir wondertui rncdtcbne in ait imy

rfignds. (6r 1 tmualy bellcem Ji bâted ai>- lite.-
Froc. Dr. Picrcoe's 23edical Ativiner,

i 1 -er cavers, is sentfrec on rectipt of
21 ane-cent stamps te, pay caon of maliing
onty. Clotb binciing 3î stamp& Ad.
dresa Dr. R. V. Pierce, Buufalo, £;. y.

Elgin Watoàkes
possess every desirable modern
imiprovericat - are acknowt-
etiged to be

Thé Wortd'a Standard
in accurate tirne-telling and en-
duraitce. Ta--..!.rs everywhere

sei and y*;,g"tnîthe

6e naine RuyJ3tdElgin
An Elgin Watcb slway

bas tue Word "'Eigin", en-
gaaed on the vorke-
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