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CenFritters.-One quart of grated
ýÉtncorn, threc eggs, one haif cupful

,o f ôur, sait and pepper. Add the
tbeaten whites of eggs the last
g.Drop by smnall spoonfuls into

G7reets Tomato Butter.-Select toma-
toes that are full grown, but quite

tre;sce thern thin; make a syrup
~iproportion of one pound of sugar to'
4, ponds of tomatoes; boil down
ïçwly for four hours, 'or until the
eitter is smooth and thick, stirring
irequently to prevent stickiuig and
scorching-- If liked, flavor with .iemoai
when done.

STotmato Otmelet.-Three eggs, yoix5
and whites. beaten separately. Beat
*iites very stiff. Add tbree table-
,spoonfuls of milk and pinch of sait to
the yolks. sait and fold lightly into
the. whites. Have ont teaspoonful
of butter melted in piping bot pan.
Cook slowly. Stew three tomnatoes
until tender and turn over omelet just
before folding.

Peach . Cobbler.-Vill a sbaaw
pudding dish .or deep earthenware pie
plate with ripe, peeled peaches, Ieavi'ng
thie pits iu to increase the flavor of
the fruit. Add enougli cold water to
baf fi11 tht dish, and cover the whole
with a liglit paste rolled to twice tht
thickness used for pies. 'Ctit slits
across the middle, prick with a jFrk,
and bakel in a 'slow oven about three-
quarters of an hour. The peaches
should be sugared accordiug to taste
before p)utting on tht crust. Serve
cther warm or cold. Tht crust shoufld
be inverted after being cut into
sections, and the peaches 1piled upon
it. Eat with sweet cream.

Creole Succotajh.-Take six toma-
toes, peel and cut up, six pods of okra
washed and sliced thin, and boil in a
little water. Score the corn from six
ears of sugar corn and a dozen' pods
of string beans cut fine, - dd to thé
toinatoes and bail untii donz.. Add
seasoning and a chopped sw e.- pepper
whien haîf done. Serve with teasted
bread.

Veal Ragout.-Chop,> remuants of
colci veal. rub a tablespoonful of butter
into ont of browned flour, mie this
with a cupful of stock, and stir until
boiling hot in a saucepan. Chop about
a cuPful of mushrooms, add these andl
two tablespoonfuls tomato catsup to
the stock. Sait and pepper to taste,
Put in the veal. and stew geutly ten
mninutes.

Pear Chips-To ten po unds of pears
allow five pouuds of sugar, one-fourth
of a pound of Canton or green ginger,
and five len-ons. Core and peal the
Pears, and then cut them in smal
Pieces; mix with them the sugar and
ginger and leave over night. .,The
uext marning wash and dry the lemons,
cut them in pieces, and take out the
seeds. Cook the mixture very slowly
for three hours., I

TOMato Frit ters-For tomato frit-
ters stew a quart tin of the vegetable,
or a qua-ýrt of fresh onles, until they
are reduced one-haîf. Set aside to get
cold, then season.,-jth,,sait, pepper and
celey sait. Add the beaten yolk of
an egg and sufficient fine bread crumbs
to Irnake a mixture thick erQugh ta
hold toeýetler when dropped from a
SPoOn into smoking hot lard.

Berriv Sponge Pu dding.-Clean one
quart of bluleberries or blackberries.
Soak w tablespoonfuls of gelatille
i, haîf a cupful of water unti dis-
Soved. Add ta the berrnes haif il
cupful Cf sugar. mix through and
'flash t] -, Up. Boi-haif a cuipfil of
sigar v.î h one cupfull of water. a(2d
the gUl.Iqle ta the hoiiing syrup zand
let ca' Riib the ber-ies throtugh a

sieve. Now, add to the cooled syrup
the j uice of one lemon, the berry pulp
and the stiffly beaten whites of four
eggs,.set the bowl in ice water and beat
until it thickens. Pour in a mold.
Serve when firm with, whippe&' creani.

* Ham and Tomatoes.-When there is
a littie meat left on a ham boue, a
palatable dish can be made from it.-
Take six good size tomatoes and
hollow out the centers. Fi with
onion and ham, chopped fine, and a few
bread crumbs. Season with sait and
pepper. Cover the opening on top
with a thin slice of bain, and drop a
spat of butter on each. Bake in a
buttered tin until tomatoes are done.

Bread and Butter Pudding.-Place
a layer of stale bread, rolled fine, in
the bottom of a pudding dish, then
a layer of any kind of fruit. Spinklc

bna little sugar, then another layer
of breadcrumibs and of fruit; and 80
on until the dish is full, the top layer
beiug crumbs. Make a custard as for
pies, add a pint of niilk, and mix.
Pour it over the top of the pudding
and bake until the fruit is cooked.

Peach Meringue Pudding-Stew the
peaches iu a syrup of sugar and. water
until tender; remove and bôîil-thei
syrup until tbick, then pour over the
peaches. Make a cornstarçlî custard of
the yolks of two or three eggs, 'about
a pint of milk, two teaspoonfuis of
cornstarch (wet lu cold milk') sugar
and vanilla. Make a .meringue of the
whites of the eggs and sugar, and
spread over the peaches. Use the
custard as sauce.

Vegetable Salad-Save your vegeý
table scraps from dinuer for aànce
salad at next day's lunch. With a
light dessert one needs littie tIse ex-
cept a cool drink lu bot weather. Use'
a cupful each of potatoes, carrots or
any vegetables cut into dice with peus
or string beans-one, two or three
kinds-with a French or mayonnaise
or boiled dressing pourefl over. Bor-
der with lettuce if convenient and serve
very -cold. Fish may be used instead of
vegetables.

Corn Salad.-BoiI twelve ears of
corn' in salted water until quite tender.
Cut it from the co1h. and let it get cold.
Mýake a stiff mayonnaise dressing in the-

usual manuer, then dilute it to the re-
quired consistency by adding. some
thick cream; dress the corn' wth the
sauce, and arrange it in a deep dish;
scatter a littie flnely chopped parsley
ouver the surface, then garnish the corn
with pickled cherries and surround it
with crisp lettus£o,hich bas been ton'
into fine shreds.

Blackberry.Sponge -Put small cubes
of bread into an earthen bowl, pouring
over tht bread as it is fitted into place
bot blackberry juice, made by cooking
blackberries until they are soft, sweet-
ening and passing tbrough a sieve.
Use as much juice as the bread wîll
absorh, set the sponge away lu a cool
place for sz-veràl hours and then tuirn
fram the bowl. Serve with whole
backberries, sugarand crcam.

1 wtT1 mail you free, to prove merit.
samples of mny Dr. Shoop's Restorative
and my Book on either Dyspepsia, The
Heart or the KMdneys. Troubles of the
Stornach, Heart or Kidneys are merely
symptoms of a deeper aliment. Don't
make the common error of treatIng
symptoms aýnly. ýsymptom treatmnent là
treati^ heresut of your ailment, and
flot the cause. Weak Stomach nerves-
the inslde nerves-mean Stoxnach weak-
nesi- always. And the Heart and Kid-
neys as welI have thelr cantrolling or
insIde nerves. Weaken these nerves,
and you inevitably have weak vital or-
gans. Here le where Dr. Shoop's Rester-
ative has made lits fame. No other
remedv ever clainis ta treat the "inside
nerves." Also for bloatlng, biliausness,
tad breath or complexion, use Dr.
si' oops Restoi'ative. Write m~e to-day
f or sample and free Book: Dr. Shoop,
Racine, Wis. The Restorative ls sold
by ail druggists.
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The Western Home Monthly is the best magazine for
the price in Axnerica. One dollar in advance Winl pay

for three years' subscrîption. Remit to-day.


