
146 [22_________

Our Pattern Offer.
IIEW SPING dSTYLIES.

Tlhcie patterns i etsil :t 25 tsi 35c eaehi.
lbut by qp0clal .tlCi .sînivnt w itlî the
znalufacturers %%v ,ujj-1ý tli at l0c.

fl

10. 4u. 54 Il 3Abs ltu 111 :1 1. s'

For a Real Relish.
L9EXON KEMOiUZ PIE.

Mix together 2 t&h'lespoonn corn-
Nt&rcb, 13% caps sugar and a pire:. of
unit. Add ta this mixture a Vint of
boilIng water and boit about threc min-
utes or until clear, stirrtng constantiy
ot course ta prevent tram eticklng. Add
theî juice of 4 lemons (aisa rlnd If de-
mired, though nlot necesuary). niixing
.utnie In weil. When aiightly cooled.
adcd the wvcl-bcaten yalks and whites
ot 3 eggs; the yolks firat, then the
whitcs. Line yaur pan wlth thin crust:.
pour ln flic Mixture and bake 16 or 20
nminutest In a hot aven. flernave andi
ssiiow ta cool somewhat. then add a
utwcctcncd meringue et the whites of 2
eggs andi a little powdercd sugar.
Sniooth thc meringue over the Vie witb
a knite blade, place In a quick aven
andi brawn ln a minute or two. If ane
ducs nlot care ta use sa many eggs, put
only liait of the three whites lnto the
splt- mixture, rcservlnc the remaining
hlî.l for the meringue. This may not
lx ns rich as nome lemon imerIngue pies.
but lt is dccidcdiy mare wvholIsorne and
stuite as dcllcious.-[E. L. H. IL

BHUBAUB.

Stewed Rhiubarb Sauce: Peel stalks of
rhubarb andi cut la Inch lengtbs, put
Into a stcwpan. add a littie water andi
n pinch of soda; as soon as It ballse
tckim and siveetcn ta faste. Uot cool
before uging.

lihubnrb Plc: Stew the neceuuary
:sniaunt of rhubarb as for sauce. add-
ing ta It the yolk ot 1 egg, U4 cup but-
tcr and 1 tnblespoon fleur. Bake with
one crust, beat the white of the egg
wvith 4 sjiaons white sugar. spread over
the top and set ln the aven ta harden.

llhubarb Shortcake: In amail pie
plates bake a shortcake of goasi biscuit
douigh. sîulit open. sproad wlth butter
andi 1111 with atewed rhubarb. Eat with
sugar andi cream.

Ithubarb Lemonade, An excellent
substitute for lemanade le made byadd-
lng a littie rhubarb juice (stewed> ta a
glass Df colsi water. Sweeten ta taste.
Thelî nddition of a few draps of lemon
juice wvll flavror it.-[Laiia Mitchell.

BPINACIE AND LETTUCE.

Use anl3y the youngr tender plants of
the s5pinach or the tender icaves front
the aider stalks. Pick It over ca.refuiîy
andi remove ail roots, decayed' leaveis
andi stringy istailks. It shouisi be wash-
cd ln several waters and littesi tram
ane pan ta another ln oruer ta free It
tram sand. etc. Spinach la much 1etter
caoked In a double boiter, un It may
then be caaked In Its awn juices. Not
a dirop of water neesi be added. but It
should be istirresi frcquentiy at first.
Caver It closely and caok until tender.
About haîf an hour ln usualiy requiresi.
'hen donc. chîop very fine. asis a little
sait andi hait a cup of sweet cream.
:illow it ta bail Up once. atirring con-
stantly andi serve very hlot. Or it may
be servesi with a dreissing of lemon
Juicc. If coakesi ln water It shoulsi be
boiled rapidly until done. then drainesi
ln a colander andi pressesi dry before
the dressing liq added. It ls vcry nice
sprvesi %vitl pu:îcla.d ùggn -)n top. gar-
nihed with toast. Cut the toast ln Ikt-
tIc slips and Insert ln the spinsefi at
ecauai distances, or It ay bc garnisbed
%vith sliced bard-boilei ogg-q.

Splnach Saup: Prepare 1 lb spinach as
directed above andi let lt boit until thor-
oughly donc. Then drain andi pras It
tbraugb a fine aieve. '.%ix 1 oz butter
and 1 oz (tour ln a saucepan. add the
.qpinach pure.'. scason ta tante. and i dd
1 qt well-flavored stock. Uot the igoup
corne ncarly ta a bail. then remove tram
the lire and mtir In the yolks cf 2 egge
beaten tmp witb a. littie lemon juice.
Serve with %malt diceo f friesi or toast-
cd bzynd.

Lettuce Saînsi: Wash the lettuce very
carefully, Put It lnto calsi water andi
lccep It on lce or ln a cool place for an
hour or two boftore scrving. When re-
quiresi ta ume, dry the leavcm a*il a
clean. zoft towel andi tear Itito tlcS-.%lzed pieces witb a uiîver forlc. Wake
a drmsing with a cun of sweet cream
-and 2 teampoons sugar. and! atter the
sugar bas dlisoived add Juut enaugh
iemon juice to sughtly thioken the
cream. Or Ui preferred, omit the creaài
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and Malte a dressing of lemn l uie and
augar atone.

Anather vcry nie dremainir for let-
tuce sala.! May be made by adding 1
tablespoon lenion Jule ta 1 cup atrain-
cd etewed tomatoca seaionesi ta taste.
A garnish of choppe.! or sieed bard-
boiied eggu le alwayl an imnprovement.
Lettuce la aise nice baile..! minet-1. ne&.
sanesi ta tante and served wlth Iltile bits
of butter aver It. It ia an excellent

plG urifier and nerve tante and!
shoulsi be trcly eatea. Small leaves
inay be served whoie ta b. eaten wlth
maIt. Maay persoa prefer It thus. A
lettuce lcnt rshould nover be eut wIth
a kaife.

T ire is no mare beautiful garniub
foi chieken. lobuter or any sala.! de-
si rd thon sîclicate lettuce leaves. Serve.!
Iusdlviduully. ane urmali test ta each
sulasi plate, it nuay bc made as beautiful
ta the eyc utq It tastes ta the palate.
Thin slices of tomateoan lettuce, wlth
tt Iight mayonnaise dressing. makes a
delightful sniad.-[Mary Proster Snider.

]Party Cake-For a chilài party,
tvhcre tîre littIe guets were invite.!
andi thrce inds at cake requestesi. I
lnd thse trio can be concocte.! aItl n

ane pan. taking the pattern tramn an oId
colonial recipe: Cream 2 eupg butter
(leaving it ln warm kitcheatosomewhat
mot ten andi make the labar of creaxnlnt
lesa tirsusomce); gradually beat tnta It
a lutie nt a time, 4 cups sugar andi one
by anc besit lno it 6 cggs. Acîs % tea-
9poon <scant> aoda and graduaily beat
ln 8 cups thrice-sitted foeur. Fiavar elne-
third of the mixture with leman Jilice
and bake ln one bar, ta bc serve.! plaln,
frostcd or spiit and fillcd with jelly.
Inta the second third stir a pint of the
choppe.! meats et any nut, ansi lialie
In patty pans, for nut drap cakes. The
iast portion should be spicesi; asis 1 ta-
blespoon strang coffee, 1 teaspbon grrat-
cd lemon rind, 1 teaspoan carawvay see.,
1 good-sized apple. pecle., coresi andi
choppe.! as fine as possible, andi a pint
ot raisins. A tenspoon molasses aida
bath color and! fiavor. Bake alowly lu
deep diah.-[White Itibban.

Transparent Ie-Three eggs iightly
beaten. 2 tablespoans sugar. 1 teacup
rleh sweet cream, 3 tablespoons jelly
light colore.! Jcily Sa mont suitable). 1
tahiespoon butter, flavar with lemon.
Whip weli the lngredients togfether an.!
bnke witb -.la lpper crust. Serve cold.
JE. Switxe.-

Snowdrcp Cake-Will sen.! ry recipe
for snowdrop spange cake that I have
taken over $30 warth of premiums on.
The wbltes nt 12 egge, goblet ansi a hait
ot sugar. goblet flour. 1 alack tablespoon
cream tartar etiftesi In with foeur. StIr
hait the %vbites of eggs ansi sugrar. then
the foeur. then balance ig.. P'Ut ln
mold, let rise. thea bake.-[Z

Tresh Xeat-I wll son.! you zny ree-
Ipe for preservlng inat andi ta keep
away the bugs. Put powdered borax
ln a pepper box ansi toprinkle the borax
thickîy over the flesh aide ot the meat,
hamu. shoulders andi aides. bang up la
the meat boume. andi It wiIi keep wlth-
out evea sackinig.-[Z
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