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Delectable Dishes.
Carrot Jam.—Wash the carrots end
scrape them clean,
quite tender. Mash them very smooth-

ly and to each pound of pulp add

three-quarters of a pound of sugar,a
generous pinch of ginger and a half
teaspoonful of grated lemon rind. Boil
all together until it sets when a lit-
tle is dropped on a plate and then put
\p in sterilized jars as usual.

Green Tomato Pudding.—Line a
pudding mold with suet pastry and fill

with green tomatoes, sliced and peel- |

ed. The tomatoes should be put in
between layers of sugar and season-
ed with lemon juice. Cover the top
with a lid of the pastry, fasten up as
usual and boil. hard for two hours,

When cooked turn out of the mold and |
serve with a simple syrup sauce flav-

ored with ground ginger.

Vienna Steaks.—Chop together one-,

half pound each of raw, veal and raw
beef.
spoon salt, paprika and a little celery
salt, one-eighth teaspoon nutmeg, one
teaspoon lemon juice and a few drops
of onion juice. Add one beaten egg.
Mix thoroughly and let stand three
hours. Make into small steaks and
pan broil. While hot spread with
butter and sprinkle with salt and pep-
per.

Plum Sago.—Soak three and one-
half ounces of fine sago in a pint of
water for at least an hour, and then
put both into a saucepan and bring
to a boil. Continue boiling very
gently, stirring frequently, until the
sago is quite clear. Stone and skin
one pound of plums and add them, to-
gether with six ounces of sugar,
keep the whole simmering until the
plums are soft. Then pour into a
well-rinsed mold and when cold turn
out on a g dish and serve with
whipped cream.

Tomato Cream

ASS

Soup.—Heat one
quart of strained stewed tomatoes to
boiling; add two A yonfuls  of
flour rubbed smoth in a [little cold wa-
ter. Let the torhatoes boil until
thickened, stirring constantly that no
lumps form, add salt, also one-half a
teaspoonful of celery alt Have
ready one cup of hot rich milk' or
cream, add the cream or milk to the
tomatoes ,and let all boil together for
a minute, serve with bréad cut in inch
squares and browned in a hot oven,

Vinegar Cabbage.—One cabbage,
seasoning, one ounce of butter, one
capful of best malt vinegar. Shred
the cabbage finely and t
salted water until it is ¢
Stand on one side of the stove to keep
hot and make a sauce by blending the
butter and the seasoning with a cup-
ful of vinegar. Pour the sauce over
the cabbage, cover the an’
let it stand on one side of the stove
for five minutes, before It
then ready to serve

Apple Pie.—Sift together one heap-
ing teaspoonful baking powder and
one pint of flour, add a piece of but-
tey as large as a walnut, one pinch
salt, one beaten egg, sweet milk en:
ough to make a soft dough Roll it
out one-half inch thick, butter a square
biscuit tin and cover the bottom and
sides with dough; fill the pan with
quartered juicy apples, sprinkle with
a little cinnamon and molasses.
Bake in rather quick oven until the
crust “and apples are cooked a light
brown. Sprinkle a little sugar over
the top five minutes before removing
from oven.

Sweet Pickled Damsons.—Put - two
pounds of damsons in a largé jar with
one pound of cube sugar. Cover with
thick paper and stand in the oven till
the fruit is tender, but not at all brok-
en. Drain off the syrup and add to
it one-half pint of vinegar, six cloves,
the same of allspice berries, ten pep-
percorns and a bit of ginger and mace,
Boil all these ingredients together,
and when cold pour them over the
damsons, which should have been
placed in jars or bottles. If bottles
are used they should be corked and
the corks waxed over. The pickle s
fit for use ab once, but improves by
keeping. It is excellent with fried
steaks and chops, as well as with cold
meat.

Carrot Chowder.—One cupful of
diced raw carrot, one cupful of diced
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For a Quick Pick-Up
Luncheon try that most
delicious, nourishing, whole |
wheat food, Triscuit, the|
shredded wheat wafer-toast. |
It contains all the body-i
building material

in the/
whole wheat grain, including |
the bran coat which pro- |
motes healthful and natural
bowel movement. It is real
whole wheat bread without !
yeast, baking powder or|
chemicals of any kind—an
ideal food for children be-
cause it compels thorough |
mastication and ensures per-
fect digestion. A crisp, tasty
‘‘snack” for picnics or excur-
sions. Toast in the oven
and serve with butter, soft
cheese or marmalades.
Made in Canada

raw potatoes, one cupful of sliced raw

Season with three-fourths teag' onions, one tablespoonful of chopped and

parsley, one cupful of milk, halff a
tablespoonful of butter, half a table-
spoonful of flour; Boil
the carrots and onions in a quart of
boiling water for fifteen minutes with
the lid off the saucepan; add the pota-
toes, cover and boil for twenty min-
utes; stir in the milk s ning
and boil for five minutes Melt the
butter in a cup and stir the flour into
it smoothly. Add to the contents of
saucepan, boil all together for anggh-
er five minutes, sprinkle in the parsley
and serve

Macaroni  Stuffed
head hard, white ca
half cups cooked m able-
spoon flour, three tablespoons butter,
one cup sweet milk, four tablespoons
grated cheese, salt to taste. Cut oud
er leaves from cabbage and one thicy
slice from top Stand in salted wa-
ter for ten minut Wach in
Id w and | will

Rem drain and cut out

Melt two tablespc butte
and when smooth nr
thick dd cheese
te. der of
ter over cabbage, sprinkle with cay
ne and fill hollow alternately wi
ers of macaroni and s
til cal » is tende
top.
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Home-Made Fireless Cooker
almo

A fireless cooker

the up-to-date kitchen,
expense
with the

sity ar
serious onsider
hous Howe
a very actory substitute can
made at virtually st
prove an economic¢al means
stewing
box, if possible with a; hinged lid;
it with newspapers or packing pape
then cover the papers with baize or
felt. Cover the lid inside in the samec
manner. Press enougn hay firmly
into the bottom of the box to form a
compact layer six inches deep Fill
thq with hay, pressing it well
against the sides, and make nests for
the cass you intend to
use, leaving a partition of hay be
tween the top of the pots and the box
lid. To fill this space you make a
mattress like cushion of baize and fill
it tightly with hay. It must fit the
top of the box tightly and be six
inches thick. See the contents of the
pans are absolutely boiling when put
in. If opened during cooking they
must be reboiled. You can make any
kind of stew, of meat, game or poul-
try, by cooking it over the fire in the
usual way for twenty minutes, and
when boiling putting it into the hay
box, covering it up with the cushion,
shutting up the lid and leaving it six
hours, Lentil, pea or mixed vege-
table soups require thirty minutes’
boiling on-the fire and four hours in
the hay box, Boiled meat requires
thirty minutes’ boiling for a small
joint and forty-five for one of five
pounds and four to five hours in the
hay box. - Beefsteak puddiug requires |
an hour's steady boiling on the fire
and four to five hours in the hay box;
suet pudding the same. Soft vege- |
tables, like potatoes, and cereals, like
:rice, sago, tapioca, macaroni, require
five minutes’ boiling and one and a|
half hours in the box. ‘
lentils, carrots,

is

a «
young ife
and will
of boiling

wooden

no ¢«

and Get a stout

line

box
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turnips, require
| twenty minutes’ boiling and three|
| hours in the box. Oatmeal pm‘ridzel
can be cooked fifteen minutes on the|
| fire, then left all night in the box, and |
‘be given five minutes on the fire be- |
fore serving at breakfast. Any kind |
| of fruit can be stewed in the hay box.
{ It is best to make asyrup' of sugnr?
and water, add cloves, lemon or any |
‘t‘lnvorinx liked, bring to the boil, add |
| the fruit and let it simmer ten m|n~l
|utes; put into the cooker and leave
| three hours. Small fruit takes Iess!
| time.  Any dish that is to be eaten |
hot must be brought to the boil after |
taking it out of the hay box before|
serving.

|
|
Useful Hints. !
° Mend knitted underwear wjth a!
crochet needle. . |
Sweet oil will remove finger murksl
| from- furniture. ’
| If you wish fish to be crisp, do
cover while cooking. |
A sharp instrument should never bel
used to remove dirt from beneath the
finger nails.
When chestnuts are in season they
are a delicious addivion (boiled) to
a simple salad.

not

Baked stuffed tomatoes or peppers

will be much improved If hrushed'
over with olive oil,

Do not leave the furnace ashes un-
covered after sifting. Sprinkle with
water and cover tightly. |

Tea that is long steeped loses a|
delicate flavor and develops a larger
amount of tannic acid. |

Vegetables containing sugar \\'ill‘
not keep their sweetness long and
should be cooked as soon as possible. i

|

|

Croquettes should stand in a warm
place for half an hour before fryim:;’
this makes them brown more quickl_\'.}

In covering jelly with paraffin it ial
hest to melt the paraffin and turn it
over the jelly while the latter is hot.|

For peach stains, wet the slaill,l
spread it with cream of tartar, and|
place in the sun Then wash as us-/
ual. :

A good flavor can be added to the
scalloped potatoes by adding a sweet
green pepper, boiled and chopped fine

Bread should not be put into a too
hot oven . It should not brown for
the first ten minutes, and then only
gradually.

If garbage is burned it should be
first dried; otherwise steam is created
and the moisture is injurious to the
firebox. |

Milk strainers cleaned by
rubbing a cake of soap over the wire
then pouring. boiling  water
through the strainer.

Eggbeaters should be rinsed as soon
as used, and any dish that has had
eggs in it should be filled with cold
water until it is used |

To prevent cakes, pies and other
pastry from burning on the bottom
sprinkle the bottom of the oven with
fine, dry salt, and your ca pies
will bake perfectly.

When coal is red-hot
with most of its heat; therefore, ds
ers should be it rea
that to heat
going out the chimney,

When preparing asparagus
table, it is well to strip off the bear
all the way up to the head, becs
is little pockets t
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AUSTRALIAN PEARLS

Market
Finds.
vield
the

tting le

United States is the for

Pearl Fighers'
Most of the

traliar

present

pearls is

Pearlers > §
their product than
ago before the
the pearl

few

¢
b
Bromme
1 only to keep hand
a state of affairs far
when

and

employ
remov
from t four

for §

specim
er was ol
a Commonwealth Governm
mission to ‘inquire into the po
bor into
pearling industry has drafted a
port which will recoramend that mat
ters be left largely as they are at
present. That is to say virtually that
white men are not a success as pearl
divers. Pearling,” remarks an Aus-
tralian pearler, “is a prec us busi-
ness ard many men go ‘broke’ at it. |
But as with mining there is a peculiar
fasgination about it. You never know
your luck. Once & man em! in
the game he generally keeps going in
the hope of some day striking a pearl
of great price.”
—_— ;
Good Excuse, |
“She says she wishes she could see
herself as others see her.” ’
“That’s just an excuse for spend-
ing a lot of time in front of a mirv‘
ror . l
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’rETHE FASHIONS

The Silhouette of the Hour.

There is a quiet dignity and sim-
plicity about the styles, in which we
notice that Fashion has takeny Moder-
ation to be her watchword. YAt least
for a while—who can say for how
long 7—she seems to have given up
everything that savors .of exaggera-
tion Having realized that the ex-
treme shortness of the skirts was too
exaggerated, she has ordained that
£kirts shall be longer. = The average
length of the skirt to-day is about six |
inches from the floor. There are
some Paris houses which have gone to
the other extreme, however, and have

dres with skirts that reach

flcor, but the majority of them
struck a hap medium, and 1t

at all likel at the of

atling skirts will me back again
resses, too, are free from that .ex
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green and mustard yellow.

e - ~
length of time, There have been nnt"

a few examples of the low waist of
the Moyen Age and this seems to be
gaining popular favor at a great rate,
A good many one-piece dresses are
made with the skirt attached at a
low waistline, and a girdle is either
tied loosely at that point or arranged
at the normal line.
Navy Blue Serge for Autumn

The dark blue serge dress for an-
tumn is unbiquitous, and when it is
not trimmed with colored beads or em-
it is the exceptic Some of
beaded and embroidered designs

broidery
the

| with a high ¢

{Wina

| his

lof t

the

\ttractive Afternoon Frock

te, but others it
Just .a ch
that gives character t
furnishes the correct spot of color.
Although that
blue and black are the favorite
tumn s, shill there is quite
large range of other colors to che
from, and they have the advanta
over the two former in that they
newer. One gets tired of dark bl
and black, so the new colors are wel
not only for the of the
ty but because they are in them
very beautiful. Plim and
urple have adopted by Pa
ably or of their being the
colors that are used for second mourn-
ing,and the same is-true of gray al<o.
Among the other fashionable ¢
are the rich, warm burgundy, dark
In addi-
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a dress and
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| tion to these, brown in several lovely

| shades

The Straight Lines of the New

Silhouette.

are some soft draperies to be seen.
Apron effects, too, in the form of soft
pleated or gathered bits of the mater-
ial, hang loosely in front of some of
the dresses. °-

The waistline in the new fashions is|
gen y in the normal position \vhcre|
nature meant it to be, but will prob-
ably not be statiored there for any

| from collar to hem.

is favored.

The silhouette of the hour is well
depicted in the illustration of the one-
piece frock shown here The design!
is such that it may be developed in two '
materials if desired. The gathered
side sections of the skirt, as well as
the sleeves and side body, might be of
satin and the remainder of the dress
of serge. Bone buttons form a
straight unbroken line down the front
The collar is
open at the throat, for women seem to
prefer the open neck to the high, even
for autumn wear. f

Another frock typical of the style

.
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bian Juild Sanctuary in
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j ridden out fy

of the season is in the second
illustration. It shows the close
bodice, which ends in front in a point-
ed tab falling over the deep crush gir-
dle, A tassel finishes the tab. This
lends a fashionable touch often intro-
duced in this season’s frocks. On the
skirt the large pointed pockets are the
novelty The points are embroidered
to match the front.of the waist.

These paterns may be obtained
from your local McCall dealer or from
The McCall Co., 70 Bond St., T«
Ontario.
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ER'S ADVENTURE.

A MAIL CARRI
Exciting Experience With a Mountain
Lion.

It was a cold, blustery day mid

December and the westerly wir

| ed across the Montana h

filled with snow
the day before and that t
now blowing into deej
'ack Reynolds, th
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Mile R

and

was

end of Sixteen
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for the cold; for bhe
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about

a mile

or
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vl terror

a su
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is turned his
the lion

Stealthi

head |

to see him
been
since
Rey
horse's side, but
the
landed just on the back
and its claws
keep its hold. The

struggled, but

he was too
Th
of th

the

escape lion's leap

ran into
and tha lion
and scized the man by the ba )
neck with its sharp teeth. Fortuna
ly the of Reynold’s fur ov
coat kept the teeth from his flesh.
The mail carrier tried to fre
right hand from the blanket tha
ha.d wrapped reund him, but the ter
fied horse was bucking and kick
wildly that Reynolds
much. Meanwhile the lion was doing
its best to bite through the fur
lar that protected Reynolds' ne
though the activity of the hors«
liged him to give a good deal of at
tention to the simple matter stick-
ing to his place on the animal's back.
At last Reynolds did get his hand
free from the blauket, tore the mitten
from his hand and got his siz-shooter
from his belt. He raised it back of
his head and shot three times, but the
horse bucked so wildly that he missed
each shot. There w no more shells
in the gun, but he had several in his
belt. He got ten cartridges out of

collary
his
could not
col-
k. al-
ob

of

| the belt and slipped three of them into

his six-shooter. The rest fell to the

! ground.

Seizing the saddle horn as firmly as
h> could, Reynolds raised the weapon
again and shot two of the cartridges
bechind him. At the second shot the
lion screamed and fell backward. The
horse at once began to run as fast as
it could, and it was some time before
Reynolds could stop it. Then he turn-
ed and rode back.

The lion was trying to get up. It
was hit in the shoulder, and it could
not stand on its right foreleg. The
mail carrier discharged his last cart-
ridge. The ball struck the lion in the
head, and it fell dead.

Reynolds quieted his horse, which
was trembling and sweating with fear
and then picked up the body of the
lion and tied it securely to the saddle;
the skin was too valuable to lose. In
this manner he made his way through
the fast-falling night to his cabin. It
was an unusual tale he had to tell his
wife and children that evening round
the supper table.

i =

At a depth of two' thousand fath-
oms under the sea the pressure of
water is two tons to the square inch,
and the temperature is only just above
freezing point.

T0 THROW OFF THE
GERMAN YOKE

RUSSIA DETERMINED FOR FINAL
VICTORY.

“We Will Never Bow Before the Ger.
mans,” Is Voice of

the People.

When one sits in Petrograd on A
cold winter day in a half-heated room
|and sees before one the questionable
‘hl..«hxg of spending five hours in a
queune to get one pound of sugar, one
is bound to become rather pessimistic
It that the Russ'ans, even in
Petrograd, where usually German in.
fluence has been speclally felt, & in
particular frame of mind,
London correspondent in
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quite a
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Shell Spoils German Beer.

Lieut. Fischbach, the adjutant of
one of the Prussian regiments on the
eastern front, writes home to Berlin
“There was joy in one of com-
panies recently. One ol soldiers
had received a large barrel of genuine
Bavarian beer from his father, and
he invited his comrades to share the
precious beverage with-him. As the
barrel contained sixty:ciyht gallons
every man of the company would'have
received about a quart, but the Rus-
sians spoiled the feast. Ju.t as the
barrel was about to be tapped a shell
struck the cask and the beer squirtdd
in all directions. Two men were kill-
ed and three others severciy~wound-
ed.”
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Sugar Barons of Japan.

The sugar production of Formosa
has risen since the island was taken
over by the Japanese in 1895 from
75,000 to 860,000 tons annually. Mil-
lions of dollars have been inves
by Japanese in sugar mills in [or-
mosa, and the war has further stimu
lated the trade in sugar there. Ac-
fcording to the Manchuria Daily
News, 31,000 tons of Foromsa sugar
are to be sent to Australia, 3,000 tons
' to Hong-Kong, 15,000 tons to Canada,
and 25,000 tons to India, China, Man-
churia and Korea.




