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Among the dead was Sir James

statesman VMock % IS r o y t -—( S ur ])l)lC’S
€ e < ty th') 2 cups so al ’
3k ¢ Duck.—Po ind out some  +- ool Brown Re
e gusson, a noted Br itish statesr n, About the Hous ® stea thic 3 and prepar‘e 1 cup bread crumbs. Butter

cover with staffing, ma‘le
and at one time Postinaster-General HE TP 1-”“\.]: roll; tie into place, utnl hake, a deep pudding dish, and spruz.-d.a Iayf'r
for Great Britain.  As in San Fran- T basting frequently. of apples at rthe bot;o:l:. “—’ittt?‘(::i*swlo‘;
cisco,  many ol the most harassing A Pulley Clothes-line. Jellied Tongue—Wash the tongue, ani breaderumbs, and sprinkle Prochiit wit
features ol the disaster were caused Mr. R. J. T} —_— . ; ekl . i Naxt e butter, cinnamon and sugar. ‘
hy fire, which broke out immediate- e © e Somas; Norfolk Ca., Ont., put in A . over “'7,'”'. e ,l]_n,( ‘i this way until all are used, covering the
Iv, while the danger of looters from Tites us as follows : “Inoanswer to  roll and tie.  Boil ti!ll <one. Skin an

! B W ! ] t 1 11 tep  with crumts dotted with butter.
Fu B - € melosing ¢ v of i agai il it gets cool, ard la
among the black population was one A am enclosing drawing of  roll up again until i wets coo y

i it ’ iauid 3 Cover, and bake slowly for § hour, thin
too near to add much to the com- i (‘m“,ﬂwll”l‘_‘ Hope it Wik T paples o poatd ol (hT“ nk e “:uwo":: remove the cover. and brown. Serve
fort of the homeless and almost help- :m_“”"', l_]“w o I i us Tt w meme % h“_‘] tha: Eersue l““'\ “”.M',im:t” l‘ol‘ﬁ with sugar and cream. If you want to
iess white element. The total loss oo L el mlh‘_ o Creinie as QReF It oo mould.  Le stand 4l cold. have the ‘‘Betty’’ more fancy, add
In-property has bheen placed  some- W_'?‘h:d w4 works nicely ) Beei  Rissoles.—To  every pound  of chopped nuts and raisins.
where in the neighborhood ol £10,- . Pole: showtd 1o 10 fout "““"‘ the minced heef allow 3 1h. of ln-vmicru'n‘-bs- Apple Pudding.—Make o stes crist, and
000,000, rouny, Pulleys — should  be in line.  with Swsoning, herbs. a little minced o0 a pudding basin with it. Pare, core

o Pulley  wheels should he wooild, as iron  Jemon peel, ‘and one ege. Make into flat

- and cut up the apples; fill the basin with

. 2ets orusty. Iine should Le a 100-foot cakes; dip iftoe egg, then into bread- them; add sugar, a little lemon peel and

Wltl‘ tl‘e Flo W ers galvanized one. When starting to hang crumbs. und fry a rich brown color. juice, and cover with crust. Pinch the

® out clothes, h{?\'v the line co mu-(-lw‘un as Ham Stew.—Take the scraps left ona %-dg»es well together; cover with a floured

Tb shown in drawing, and the knot will not ham from which the meat has been slicad, cloth, and tie tightly. Boil 24 hours;

e Cdll.. get caught, Iron € is te held the line  ang to 1 cup chopped fine, add 2 cuys then turn out of the basin, and serve very

The (alla is a very easilyv-grown o
,‘unl, and one which, in ¢ msidera-

tion ol the length of time which jt ;

hlooms, is a very deserving

8 tablespoons breadcrumbs, 8 teaspoons
sugar, 6 teaspoons marmalade of any
kind, preferably orange, 1} tablespoons
butter. Core the apples, leaving a wall

winter
lavorite. I'he soil used ror the Calla
should be a rather rich compost  of

muck and old, well-rotted manure—

at the bottom. I'ill with the sugar, $
hlack barnyard carth- with sand’ tahlespoon butter and the marmalade
cnough to make the mixture  light I Put én the pan, and bakel Mi¥
ReR Bohoup: the crumhs and the rest of the butter to-
Though semi-aquatic, the  plant gether, amd brown in the oved. Coved
does not like Stagnant water about

the baked apples with this, and serve

Its roots, hence it s very with sugar and crea:n.

necessary
to provide suflicient drainage mate-
rial in the bottom of the pot. Water
—enough to run through a little o
the lmtlmn-sh(mld, however, he
gnen every day, along with a thor-
ough showering of the foliage.  The
water should always be warm, and
the Calla should he kept in a rather
warm place, in a good light, hut not
exposed Lo the sunshine.

Although the Calla will make sonie
sort of a  showing if kept growing
the whole year, it does much better

What Dr. Oldright Says About
Ventilation.

In a recent address to tiae Household
Iiconomic Society, Torontc, Dr. Oldright
emphasized the great ‘necessity for the
ventilation of houses during cold weather.
‘““ Kach individual in the house,’”’” he said,
“* requires 3.000 cubic feet of frésh air per
minute to keep him or her in a healthy
condition.””  This supply, he pointed out,

. could be obtained by opening a window
Il reste wery s e Tar » - i
: [M,: (1”4 Ve 'i'\g summer. Furn. l}h< Pulley Clothes-tine. about one-quarter of an inch at the top
O O S  Ssi1de S » -0f- - = . R
l\\‘ N lh( in i\”“‘“ "]”I Ol-Lhe (Note the upper line, which dees not appear very clearly in our illustration.) and the bottom. 1In arranging ventila-
& Sk A Y s > Y £ - o Y . . s
| \\ 'l;] , L t't ;"‘“(,;'“ 2Nt “l'" .t and ‘tion in houses, he said, it is always more
cave ere, quite without attention !
v " ; " ' r vV la~-
until September,  then  shake away running off in case the post gets out of diced Potato, and half a small onion CO™f0 tahle' to have four- or five ventila
b ’ b res . . R : tors, even if they were windows. . . . P
the soil, repot, bring into the house Sl (chopped).  Cover with water, and boil
" We . e . ; : Such words as these should not be dis-
and treat as above, ¢ oare very grateful to Mr. Thomas until the potato is tender, then take off - todd Physici 1 t ti n
° for this information, and we are sure that the lid, and let the water boil off. Add regarded. vsiclans do not contin ¥
I'he Amaryllis,

. = . ; e reach t doctrine fresh air without
. anarmy of women who have hitherto a It of milk, and when boiling hot, Pread he doctrine of fresh thau
I'he Amaryllis is a very

desirable heen obliged (o step out into snowy  thicken wita a tablespoon of flour stirred ' CtSON-
plant for window culture, jts magni- yards to hang out their clothes will alse smooth in a little cold milk, ‘
ficent clusters of brilliantly-colored — arise and call him  blessed. We would Mock Terrapin.—Cut cooked calf's liver Th s.n M »
Howers rendering it an acquisition suggest as an improvement that a poroch  into dice. Put a tablespoon of butter e or an.
to any room. In order to have be erected at the point from whidh the into a saucepan, add salt and pepper, By Moira O’Neill.
success with it, however, it iy ab-  clothes are to pe hung Then  indeed and cook till the butter is dark brown,  Such a terrible time I was out o' the
solutely necessary to give it a com- might the blusters of winter be defied, then add 1 tablespoon flour and encugh way,
plete rest at some season ol the and wash day lose more tham half its stock to make a thick sauce. Add a Over the sea, over the sea
year—whenever it stops sending  up  terrors. little chopped parsley, 4 cup cream, 2 Till I come back to Irelan'(l one sunny
new gl‘uwlh' and begins to turn yel- hard-hoiled egps cut fine, a tablespoon day,— .
low ul()r.lg ILts outer leaves. I)uring . lemon juice. and the liver. Cook till the Betther for me, betther for me.
the resting period give just enough some w"“er RCCIDOS. liver is heated through, and serve on The first time me foot got ‘the feel o’ the
\\u.tur to keep the bulbs from shriv- Celd-meat  Pie.—Mgke n sauce as fol-  slices of buttered toast. ground ) '
elling and keep in a dark place, Dhut lows Melt a bit of butter in a pan apd Uncle Tom Pudding.—To 1 cup flour add I was sthrollin’ along in an Irish city.
never in a cold, damp cellar. Ieave fry in it an  onion (chopped). Add 1 L small cup minced suet, 4 cup brown That hasn’t its aquil the world around '
It there until signs of new growth—  tablespoon flour, and a little salt. Mix  sugar, 2 cups dark molasses, 1 teaspoon For the air that is sweet an’ the girls
plv*rhups a tl()\\'ul'-stu.lk—upp(-m'x then  well, and add two or (hree cups of gravy ground pinger, 1 of cinnamon, 1 of all- that are pretty.
give light, warmth, water, and week-  or stock. Cook slowly, and, when done, spice, 1 of soda. Beat 2 eggs, mix with 1 )
l_\" applications of liquid manure. add a cup of canned tomatoes or a little cup  milk, ani add to the other in- Light on their feet now they passed me
) I'he Amaryllis does not care much tomato catsup. Now put this sauce in gredients, Mix all together; pour into a an’ sped,
for hil\lng its bulbs disturbed, hence « pudding dish, and into jt lay the slices buttered mould, and steam or hoil in a Give me your word, give me your word
do not repot unless ulm()]ut(-]y neces- or scraps of boiled meat. Cover all with Jr7an of water 2 hours. Serve with cream Every girl wid a turn o’ the head ;
sary., Give a good rich soil of & layer of potatoss mashed smooth with or bhutter sauce. Just like a bird, just like a bird:
loam mixed with one-third its hulk a little milk, and well seasoned. Brush Sponge-cake  T'udding.—Scald in the An’ the lashes so thick round t,hei'r beau-
Ol ()i(l,' l‘u,k CQW -H#WILL‘E,‘; ﬂ-l)(L.l}"ht‘ll tiful eyes,
pottihg "8et “the” huIb half ifs depth o Shinin’ k i 3 *
in the "§éil. Séveral - bulblety ,ill'l‘ Gl W?d tl';)\"lt:l‘.ll S S e i g ey
likely to' grow uplaround the parent,

but ‘@6 not 1ot mote than two @ or
thrée remain.

Begonias.

Begonias are received with greater

Back in e heart wid a kind o’ surprise
I think how the Irish girls has the way
wid them !

w ()(:Pj man alive ! hut it's little you know
favor each year, according as their purt’ 3 lhn;th rfo.ver was there, that never was
ﬁ‘\rits become known. True, the ’ V’:""o IJ l.ook :;zre ye like for them, 1

X varieties, grown for their foli- ,/Q- ve gc . 4 S * ORE Mmay
age, do not, as a rule, flourish well Whl'lt' do"I care ? What do I ¢ ?
outside of the greenhouse, the air ) 00f Plenty as blackl;erries nw-here wiﬁm’l‘ 'd
of an ordinary living-room being o1 Rare plrdttv irls, not by two )x': mb
usually Q()olhot and dry ; but the three 0: Lﬁoml:? v o
:!:?(:;;]l]l;:g'th:hlf;]ljz;‘i::;(\;{dH(\)'::i.nti:::' Plan of Pulley ( :lothes-line. Only jfls: there where they grow, d’ye
will do ‘well in any house in which Stilllm:“i{k'e the blackberries, mos th
the air is kept’/pure ‘and from which over the, top with a little beaten egg,  d ouble boiler 2 cups sweet milk. Into W6 Bt bhrom Z 8, ore an
the frost ean be‘exeluded, and with angd buke, Set in the top of the oven for t 1is  stir 2 cups stule sponge or layer ' ) ’

"o more care than is given to e~ o little while te brown, and serve in the ¢ ke crumbs. Stir in 1 teaspoon butter, T.ong, lone away, an’ no matther n
raniums.  The main requisite is to  jish in which it was cooked, with a 4 Cub - sugar, and 2 tablespoons flour i, - = ow
give them a |igt[m§npwgns soil, com- napkin pinned neatly avound ru bhed smooth in g lictle cold mil, and

"T'is the girls that I miss, the girls th
hosed of, loam, leal-mould and sand, Meat and Potato Roll.—Chop up some  th e heaten yolks of 2 eggs. When nearly I miss - L4 at
With sufficjent x‘gjugh material at the )

meat, and scason with pepper, salt  c¢c I, add 1 cup  seeded  raisins,

%, k : . ) or cur- Women are round ye, wherever ye are,
hot tom of.. the “pet to insure ‘good and catsup. Mash some potatoes with o  ra ats, dredged with flour, upnd 1 teaspoon Not worth a kiss, not worth g kiss
'll'zunugv_ ‘None, of the hegonias little butter and beaten egy, and knead in - va nilla. Last of all s jr in very light  Over in Ireland many’s the one — .
tare for much strong' sunshine, al- as much flour as it will ta'e without  the s heaten whitey of the 2 egEs. Bake Well do I know ihat has n(;thing to
"_hHth 1’1111'(1 winter, hlll;hhlllg is 'f‘ ”0} cracking.  Roll out, lay on the Imlll”-' e ;l buttered mould § hour, and serve say wid them,—

TSR Fhﬁ' require a out as much et the edees. and roll up like arolly- wit h cream or sauce. A meringue of Sweeter than anything under the sun,
Walor as geraniums, but resent Hav- poly Brush over with beaten egg, and wh ite of eges on top improves the ap Och ‘tis the Irish girls has the wa
Mg " hejrp leaves showered. bake till o light hrown color. nea rance, y

wid them !

CUPY

BRCE
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Scotch  Baked Apples.— Eight apples,




