
m•* 5
JANUARY 24, 1907 f.l

FHE FARMER'S ADVOCATE.

About the House.
]45

Among the dead 
Fergusson, a noted British statesman 
and at one time Postmaster-General 
for Great Britain.
eisco.

Sir Jameswas
Brown Betty.—Chop 2 cups sour apples, 

and prepare 1 cup brea'd crumbs. Butter 
a deep pudding dish, and spread a layer 
of apples at ’the bottom, 
breadcrumbs, and sprinkle With bits of

Proceed in

Mock- Duck.—Poind gooi
steak; cover thickly with st ifflng, ina;le 
as for fowl ; roll ; tie into place, and bake, 
hasting frequently.

out some
■#

As in San Fran- 
many of the most harassing 

features of the disasteras JCover with
A Pulley Clothes-line. Jellied Tongue.—Wash the tongue, and

Next morning 
Skin and

were caused 
by fire, which broke out immediate- 
l.v. while the danger of looters from 
among the black population was one 
loo near to add much to the com- 
lort of the homeless and almost hell 
less white element, 
in property has been placed some­
where in the neighborhood of UK) 
<100.000.

Mr. H.
« rites
I B. W. A.

■O Th irnas. Norfolk Co., 
‘In

butter, cinnamon and sugar, 
this way until all are used, covering the 

with crumbs dotted with butter.

put in pickle over night.Ont., 
answer to 

am enclosing drawing of 
lie satis- 

use for a nutn-

us us follows : roll and lie. Boil till clone.
top
Cover, and bake slowly for £ hour, tlx n

Serve

roll up again until it gets coal, a d lay 
it in a mould.roller clothes-line, 

factory.
her of

Hope it will Idol down the liquid in 
which the tongue was cooked, and pour 
over it in a mould.

Have had it in remove the cover, and brown.
If you want to 

more fancy, add
an 1 made improvements as 

needed until i; works nicely.
Colo should

1 he total loss with sugar and cream, 
have

yea is, Lot stand till cold.
____ the " Betty ”
chopped nuts and raisins.

Apple Pudding.—Make a sue»t crust, and 
line a pudding basin with it. Pare, core 
and cut up the apples; fill the basin with 
them; add sugar, a little lemon peel and 
juice, and cover with crust.

Beef Rissoles.—To every pound 
minced beef allow j lb. of breadcrumbs, 
with

be 10 fe -t out of th ■ 
he in line. ■grown I,

Bui ley wheels should be
Pulleys should seasoning, herbs, a Jittle m'nce-d 

lemon pool, and one egg. Make iirto flat 
cakes; dip iT1to

m as iron 
line should he a 100-footgets rusty, 

.galvanizedWith the Flowers»
The Colla.

egg, then into bread­
crumbs. and fry a rich brown color.V\iien starting to hang 

connection as 
knot will not 

Iron C is ti. hold the line

' out clothes, have the line Pinch theHam Stew.—Take the scraps left 
ham from which the meat has Ixsen sliced, 
and to 1

on ashown in drawing, and th 
get caught.

edges well together; cover with a floured 
cloth, and tie tightly. Boil 2$ hours; 
then turn out of the basin, and serve very 
hoi.

I4' The ('alia is a very easily-grown 
#ant, ami one which, i„ considéra- 
Hon ol the length of time 
blooms, is a 
favorite.

cup chopjicrl fine, add 2 cujs
"S

which it 
very deserving winter 

The soil used for the ('alia 
should be a rather rich 
muck and old, well-rotted 
Black

Scotch Baked Apples.— Eight apples.
8 tablespoons breadcrumbs, 8 teaspod is 

6 teaspoons marmalade of anyh sugar,
kind, preferably orange, 1J tablespoons 
butter.

compost of 
manure— 

sand ' 
mixture light

Pore the apples, leaving a wall
Fill with the sugar, t , 

the marmalade

■'Mbarnyard
enough to make the 
and porous.

Though semi-aquatic, 
does not like

earth—withI at the bottom.
tablespoon butter 
mixed.
the crumbs and the redt of the butter to­
gether , and brown in the oven. Cover

yj and
Put in the pan, and bake. Mix ■j

t he plant
stagnant, water about

its roots, hence ,1 1H very necessary 
t° Provide sufficient drainage mate­
rial m the bottom of the

the baked apples with this, and 
with sugar and cream.

serve

. ' T-i
’i-um

What Dr. OldrightSays About

Ventilation.

ylfcli -
BanS , ' pot. Water

enough to run through a little at 
bottom—should, however

given every day, along with , 
ough showering of the foliage, 
water should always be 
the (’alia should !>e kept in

in a good light, hut 
xposed to the sunshine.
Although the ('alia will make some 

sort of a showing if kept growing
lh,‘ whol<‘ >ear, it does much better 
il rested every summer.
Pot on its side in

/
I he be

a thor- 
rJ'he 

warm, and In a recent add toss to the Household 
Economic Society, Toronto, Dr. Oldright 
emphasized Hm

a rather the great necessity for thé 
ventilation of houses during cold weather. 

Each individual in the house,” he said, 
requires 3,000 cubic feet of frésh air per

warm place not
- :sm

minute to keep him or her in a healthy 
condition.” This supply, he pointed out.SI Turn the Pulley Clothes-line. could be obtaimd by opening a window 
about one-quarter of an inch at the top 
and the bottom.

cmsome out-of-the- 
wav sBot in the garden in June, and 
leave there, quite without 
until September,
1 he soi I.

(Note the upper line, which does not appear very clearly in our illustration.) In arranging ventila­
tion in houses, lie said, it is always 
comfortable to have four or five ventila­
tors, even if they were windows. . . . .
Such words as these should not be dis­
regarded.

alt en t ion, 
1 hen shake mmorerunning off in 

true.”
We are

case IJie post gets out ofaw ay
repot, bring into the house 

and treat as above

diced potato, and half a small onion 
Cover with water, and boil 

until the potato is tinder, then take off 
the lid, and let the

(chopped).
very grateful to Mr. Thomas 

for this information, and we Are sure that 
army of women

■Æ 1 he Amaryllis. Physicians do not continually 
preach the doctrine of fresh air without 
reason.

water boil off. 
a pint of milk, and when boiling hot, 
thicken witn a tablespoon of flour stirred 
smooth in a little cold milk.

Mock Terrapin 
into die#-.

Addwho have lultherto 
obliged to step out into

1 he Amaryllis is a very desirable 
[>lant lor window culture, its magni- 
icent clusters of brilliantly-colored 
lowers rendering it an acquisition 
to any room. In order to have 
success with it, however, it is 
so lately necessary to give it 
plete rest at

.

yards to hang out. thoir clothes 
arise and call him

snowy 
WTÈ1I also 

We would!

.

blessed. tut cooked calf’s liver 
Rut a tablespoon of butter

suggest as 
he erected at the point from 
clot has

The Seller Man.an improvement that a porol 
w hi Ok the 

Then indeed' 
of winter .be defied, 
more Hum half its.

into a saucepan. add salt andab- By Moira O'Neill. 
Such a terrible time I 

"ay,
Over the 

Till I

pepper,
and cook till the butter is dark brown,

enough 
Add a

are to Ik* hung, 
might the blustersa com-1 was out o’ thethen add 1 tablespoon flour and 

stock t*o make a thick 
little chopped parsley, 
hard-boiled

somev u o1‘ the
\car— whenever it stops sending up
iiew growth and begins to turn yel­
low along its outer leaves. During 
Gm resting period give just enough 
"ater to keep the bulbs from shriv­
elling and keep in a dark place but 
never in a cold, damp cellar, l’xmve 
it there until signs of new growth— 
perhaps a flower-stalk—appears, then 
give lightr, warmth, water, and week­
ly applications of liquid 

The Amaryllis does

season end wash day lose 
terrors. üsauce. sea, over the sea, 

come back to Ireland 
day,—

Bctther for me, betthor for 
The first time

à cup cream, 2 
eggs cut fine, a tablespoon 

lemon juice, and the liver.

1one sunny

Some Winter Recipes.m Cook till the
Stl
\

me.
me foot got the feel o’ the

is heated through, and 
slices of buttered toast.fold-meat 

lows : 
fry in it

serve onPie Make n 
Melt a bit of butter in

sauce as fol- 
a pan and 

Add 1 1
Mix

ground
I was sthrollin’ along in an Irish city, 

that hasn’t its aquil the 
For the air that is 

that are pretty.

Uncle Tom Pudding
small cup minced suet, j cup brown 

sugar, 2 cups dark molasses, 1 teaspoon 
ground ginger, 1 of cinnamon, 1 of all­
spice, 1 of soda.

I o 1 cup flour addonion (çhoiqied). 
tablespoon flour, and u little salt, 
"ell, and add two or three

world around 
sweet an’ the girls 1cups of gravy 

( c.ok slowly, and, when done, 
a cup of canned tomatoes 

tomato catsup.
a Pudding dish, and into it lay the slices 

scraps of boiled meat.

or stock, 
add Beat 2 eggs, mix with 1manure.

, not care much
,or having its bulbs disturbed, hence 
do not repot unless absolu tel v 

•sar.V• Give a good
loam mixed with- one-third

!” *he Sgtrfer&f lralbietk are
ikHy to gK,w iqVTtr.mnrt the parent 

'"it »f>' hot let mWi-e 
three iVinain.

'or a little 
Now put this sauce in

cup milk, and 
gradients, 
buttered mould, 
pan of water 2 hours.

add to the other in- 
Mix nil together; pour into a 

and steam or hoil in a 
Serve with

mTight on thoir feet now they passed me
an’ sped, 

Give me wnec<-s- 
soi I of 

its bulk

your word, give me your word 
cream Every girl wid a turn o’ the head 

Just like a bird, just like 
the An' the lashes

Cover all with 
smooth with 

Brush

rich a layer of potatoes mu shed 
a little milk, or butter sauce.

Sponge-cake Pudding.—Scald inwell seasoned. a bird;
so thick round their beau-I

tifti!
Shin,in’ to tell you it’s fair time o' dav 

wid them;
Back in me heart wid a kind o’surprise 

1 think how the Irish girls has the wav 
wid them ! J

',.'-s eyes,
l'H<

c
than two <Vr z

BOBegonias.
Begonias are received with greater 

favor each year, according as their 
Dterits become known. True, the 
f^x varieties, grown for their fob- 
age, do not, as a rule, flourish well 
outside of the greenhouse, the air 

an ordinary living-room being 
usually too hot and dry ; but the 
dowering, fibrous-rooted sorts, es­
pecially the thick-leaved varieties, 
will drt Well in any house in which 
i Be air is kept - pure and from which 
th<> frost can be excluded, and with 
no more care than is given 
raniums.

Och man alive ! but it's little you know 
1 hat«O

s°°° never was there,

ye like for them, long 

care ?
„ will ye find
Rare prettty girls, not by two npr by 

three o’, them ?
•Inly just there where they 

mind,
Btill like the blackberries, 

ye see o' them.

that never wasthere;
Look whereLd may.ve gc,—

What do I care ? What do I 
1’lenty as blackberries where

1yof
b1<l°P

Plan of Pulley < Clothes-line.
grow, d’ye

1)^) IJie.,, t-pp « it li a little beaten 
niffi, byke. yet in the top of the oven for 
.: Jittle while to Brown, and serve in the 

which it was cooked, with a

(I ou hie boiler 2 
t ils stir 

<’i uke crumbs.

egg, more thancups sweet milk. Into
2 CUI,S -Mule sponge or layer 

Htir in 1 teaspoon butter, 
ami 2 tablespoons flour 

a IB He cold milk,

to g<-
The main requisite is to 

HgjM^ypoÿQXifi soil, com­
posed . of. loam, leaf-mould and sand, 
"ith suj-pcjbn^ rÿugh material at the 
bottoui of the ppt to insure good 
•Irainage. None, of the begonias 
caiv for much strong sunshine, 
though mild wjntp^ sunshine is bene- 
'“'ini Thejy require aWotit, as much 
"ut r as ger.ftniurtts, but resent, hav- 
lnK ' heir loaveg sho\vered.

Lony,m isb ,in
piniio.l neatly around. 

Meat and Potato

long away, an'igive them a <‘up sujfar, 
ru blxKi smooth in

no matther howfar,
T,S .he girls that I miss, the girls that 

1 miss ;
andRoll.—Chop up some 

cold meat, and .sea son with pepper, salt
tHi e beaten yolks of 2 

ci kl, add 1 eggs. When nearly 
cup seeded raisins 

IU Hs. dredged with flour, 
vu ailla.

Womr*nor cur-and catsup, 
little butter and l>eaten t*trg, and km><vd in 
as much flour as it \n ill ta'.e without 

lay on the meat,

M ash some potatoes with a are round ye, wherever 
Not worth a kiss, not worth 

Over in Ireland many’s the 
"ell do I know, that has 

say wid them,—
S«refer than anything under 

I fell

ye are, 
a kiss, 

one,— 
nothing to

and 1 teaspoon.
Hast of all s ir in 

1 hi > ls-aten whites of the 2 
a buttered mould i 

wit h cream 
wh ite of

a - very light 
Bakeeggs, 

hour, and
racking. Roll out in

wet the edges, and roll up like a rolly- 
pol\ .

serve 
A meringue ofor sauce, 

oggs on top improvesBrush over with beaten egg, and 
bake till a light brown color.

the sun, 
tis the Irish girls has the 

wid them !
thepea. ranee. way
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■ Strike 
) with- 
slaught. 
i every 
ng wit h 
3 mud, 
leir fe- 
I laugh-
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)n that 

whilst 
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ginning 
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l a few 
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joy for 
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■y poor 
it what 
an old, 
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re- 
hey ap- 
Idreivof 
up with 
genera- 
t. And 
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:h holy 

her 
is feet 
d hears 
r when 
n\yst ir 
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