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SUGGESTIONS |

Corn Fritters—One quart of grated
green corn, three eggs, one half cupful
of flour, salt and pepper. Add the
stiffly beaten whites of eggs the last
thing. Drop by small spoonfuls into
the fat.

Green Tomato Butter—Select toma-
toes that are full grown, but quite
green; slice them thin; make a syrup
in proportion of one pound of sugar to
two pounds of tomatoes; boil down
slowly for four hours, or until the
butter is smooth and thick, stirring
frequently to prevent sticking and
scorching.  If liked, flavor with lemon
when done.

Tomato Omelet—Three eggs, YOiKs
and whites. beaten separately. Beat
whites very stiff. ~Add three table-
spoonfuls of milk and pinch of salt to
the yolks. salt and fold lightly into
the whites. Have one teaspoonful
of butter melted in piping hot pan.
Cook slowly. Stew three tomatoes
until tender and turn oyer omelet just
before folding.

Peach . Cobbler—Fill a  shallow
pudding dish or deep earthenware pie
plate with ripe, peeled peaches, leaving
the pits in to increase the flavor of
the fruit. Add enough cold water to
half fill the dish, and cover the whole
with a light paste rolled to twice the
thickness used for pies. Cut slits
across the middle, prick with a f-rk,
and bake®in a 'slow oven about three-
quarters of an hour. The peaches
should be sugared according to taste
before putting on the crust.  Serve
either warm or cold. The. crust should
be inverted after being cut into
sections, and the peaches piled upon
it. Eat with sweet cream.

Creole Swuccotash—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 the
tomatoes and boil untii done. Add

seasoning and a chopped sw e: pepper

when half done. Serve with teasted
bread,

Veal Ragout—Chop’ remnants of
cold veal, rub a tablespoonful of butter
into one of browned flour, mix this
with a cupful of stock, and stir until
boiling hot in a saucepan. Chop about
a cupful of mushrooms, add these and
two tablespoonfuls tomato catsup to
the stock. Salt and pepper to taste,
put in the veal, and stew gently ten
minutes.

Pear Chips—To ten pounds of pears
allow five pounds of sugar, one-fourth
of a pound of Canton or green ginger,
and five lemons. Core and peal the
pears, and then cut them in small
pPleces; mix with them the sugar and
ginger and leave over night. The
next morning wash and dry the lemons,
cut them in pieces, and take out the
seeds. Cook the mixture very slowly
for three hours.

Tomato Fritters—For tomato frit-
ters stew a quart tin of the vegetable,
or a quart of fresh ones, until they
are reduced one-half. Set aside to get
cold, then season -with salt, pepper and
celery salt. Add the beaten yolk of
an egg and sufficient fine bread crumbs
to make a mixture thick enough to
hold together when dropped from a
$poon into smoking hot lard.

Berry  Spomge Pudding.—Clean one

Quart of hlueberries or blackberries.
Soak tw tablespoonfuls of gelatine
:ﬂ half cupful of water unti dis-
‘0]"?“1 Add to the berries half a
cuptul of gsugar, mix through and
Mmash t up. Boil_half a cupful of

3.3

Stﬁg('lr with one cupful of water, acd
1 te gelatine to the boiling syrup and
€t cox Rub the berries through

sieve, Now, add to the cooled syrup
the juice of one lemon, the berry pulp
and the stiffly beaten whites of four
eggs, set the bowl in ice water and beat
until 1t thickens. Pour in a mold.
Serve when firm with whipped cream.

Ham and Tomatoes—When there is
a little meat left on a ham bone, a
palatable dish can be made from it.
Take six good size tomatoes and
hollow out the centers. Fill with
onion and ham, chopped fine, and a few
bread crumbs. Season with salt and
pepper. Cover the opening on top
with a thin slice of ham, and drop a

| spat of butter on each. Bake in a

buttered tin until tomatoes are done.

Bread and Buiter Pudding.—Place
a layer of stale bread, rolled fine, in
the bottom of a pudding dish, then
a layer of any kind of fruit. Sprinkle
6n a little sugar, then another layer
of breadcrumbs and of fruit; and so
on until the dish is full, the top layer
being crumbs. Make a custard as for
pies, add a pint of milk. and mix.
Pour it over the top of the pudding
and bake until the fruit is cooked,

Peach Meringue Pudding.—Stew the
peaches in a syrup of sugar and water
until tender; remove and boil the
syrup until thick, then pour over the
peaches. Make a cornstarch custard of
the yolks of two or three eggs, about
a pint of milk, two teaspoonfuls of
cornstarch (wet in cold milk) sugar
and vanilla. Make a meringue of the
whites of the eggs and sugar, and
epread over the peaches. Use the
custard as sauce.

Fegetable Salad—Save your veger
table scraps from dinner for a nice
salad at next day’s lunch. With a
light dessert one needs little else ex-
cept a cool drink in hot weather. Use
a cupful each of potatoes, carrots or
any vegetables cut into dice with peas
or string beans—one, two or three
kinds—with a French or mayonnaise
or boiled dressing poured over. Bor-
der with lettuce if convenient and serve
very -cold. Fish may be used instead of
vegetables.

Corn Salad—Boil twelve ears of
corn in salted water until quite tender.
Cut it from the coh, and let it get cold.
Make a stiff mayonnaise dressing in the
usual manner, then dilute it to the re-
quired consistency by adding some
thick cream; dress the corn with the
sauce, and arrange it in a deep dish;
scatter a little finely chopped parsley
over the surface, then garnish the corn
with pickled cherries and surround it
with crisp lettuce-which has been torn
into fine shreds,

Blackberry Sponge —Put small cubes
of bread into an earthen bowl, pouring
over the bread as it is fitted into place
hot blackberry juice, made by cooking
blackberries until they are soft, sweet-
ening and passing through a sieve.
Use as much juice as the bread will
absorb, set the sponge away in a cool
place for several hours and then turn
from the bowl. Serve with whole
backberries, sugar. and cream.

I will mail you free, to prove merit,
samples of my Dr. Shoop’s Restorative
and my Book on either Dyspepsia, The
Heart or the Kidneys. Troubles of the
Stomach, Heart or Kidneys are merely
symptoms of a deeper ailment. Don’t
make the common error of treating
symptoms only. Symptom treatment is
treating the result of your ailment, and
not the cause. Weak Stomach nerves—
the inside nerves—mean Stomach weak-
ness. always. And the Heart and Kid-

inside nerves.

oans. Here is where Dr. Shoop’s Restor-
ative has made its fame. No other
remedyv ever claims to treat the “inside
Also for bloating, biliousness,

nerves.”

had breath or complexion, use Dr.
Shoor’s Restorative Write me to-day
for sample and free Book: Dr. Shoop,
Racine, Wis The Restorative is sold

vy all druggists.

nevs as well have their controlling or |
Weaken these nerves, |
and yvou inevitably have weak vital or- !

N
The Acme style you see above costs only from, 16 cents a linear foot.. Hi

durable for lawns, parks, cemeteries, etc, Any height or length. Gates to m
82.25. Write for catalog, or inspect this ideal fence. From us direct or any Page dealer.
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| THE LABOR OF THE FARMER

The PAGE Wire Fence Co., Limited ™™ 55, " Wiipeg "ora
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’ ORANGE
 MARMALADE
Jams & Jellies

This Season’s Marmalade is particularly fine
and can be had at your grocer’s.

== ‘For choice Pickles, ask y
=== grocer for Blackwoods' “W
j&; Onions, Chow Chow, Squﬁm

4 Sweet Mixed, Dill Pickies, Red
 Cabbage, Horse Radish, Tdiﬁl‘?ﬁ
to Catsup. :

; If you are not using them, try
"~ them. ey

THE BLACKWOODS, Limited.
WINNIPEG.

is hard and constantly wearing on the constitution.
Nature demands nourishing and tissue-bullding

food.
" Crown Brand

(CORN)

Table Syrup

is made from the finest selected white Corn—clean,
clear, rich, healthful, delicious, and nourishing. A
food for young and old.

Ask your dealer for it and see that the **Crown*’ Is
on every tin.

Edwardsburg Starch. Co., Limited,

MONTREAL.

The Western Home Monthly is the best magazine for
the price in America. One dollar in advance will pay
for three years’ subscription. Remit to-day.




