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Boil 6 eggs twenty mi~nutes. Afteir removîng from ssbells,
suce a thin piece from thse endis of eacls, so that the eggs w'li stand
upright; then eut in Ialves, uremove tise yolks, and arrange arouti
thse etige of a platter. Cooc one-third cupful of soft brejad crumbs
in one-third cupfull of mnilk until a sanooth paste. Add i acspful
of flniely uinceti isam or chiekeni andti slightly beaten egg. Season
vwithi sait and I epper, anti whsen cool eniougliltoehandle, fora i nto
halls tise size of the original yol, andi set (ne in eacih haf egg.
Heat i cupful of milk anti 1 tabl)espoonful of butter, t1iickened
with i tablespoou fui of flour. Sait to tate, anti turu into Centre
of platter. Rub yolks of egigs throughi sieve over ail. Set in oven
uintil eggs are hot, anti serve at once.

One cupful of butter, two ctlpfuis of puiverized sugar, three
cupfuis of foeur sifitd tWhee times vvdth two teaspoonfuls of yeast-
powder, four eggs,'one-quarter teaspoon fui each allpice andi cloves,
One teaspoonfvi vanilla. Cream ihe Ltter and sugar, beat in onie
egg at a tîme, put in sPices, then milk and flour andi yeast-powder.
Bake in loaf or in laytrs. Put together wth a hoilet i cing made
as follows: Two cupfufs of suga~r andi one cupful of water. Boil
until it feathers. Have two eggs beaten s>tiff. If a littie of the syrup
is put into the eggs before ihey are weli beaten, t will keep. the
icing from granulating.

Two quarts sifted flour, one quart milk, two tablespooris butter
or lard, one tablespooniful sugar, one teaspoonful sait andi cake corn
presseti yeast. Scald the nîilk in a double boiler andi cook it until it is
lukéwarni; add the butter, sugar, sait andi yeast, dissolved in ia
littie iukewarm water, to the milk; then stir the mixture into
the flour andi make dnto a douigh. Knead andi let rise over night
in a cool place. T'ben out off pieces and shape iito rolls the
desireti size by roiling between the 'bauds, but do flot kneati them.
Set ýn a warm place to raise quickly.

One cupful of cooketi rice, 6 large tomatoeS, 2 Sweet pepperS,
2 tablespoon fuis of butter, seasoning of sait, sugar and pepper.
Peel andi slce the tomnatoes and chop the peppers fine. Butter a
fireproof baking dîsh, put in a layer of the tomatoes, cover with rice
and chopped peppers, andi season with sait, sugar and pepper. Add
layers of tomaâtoes, rice, choppeti peppers and seasoniug until the
dish is full, having a layer of tomatoes on the top. Dot wÎtli the
butter. Bake covered for thre-quarters of an hour and uncov-
ereti for a quarter of an hour.

WasIi 3 Qunces of sago, wipe and cut up one pound of rhubarb
into suiall ýpieces, andi put ail nto a saucepan "th if a piut of
waler, 6 ounices of sugar, the juice of ihialf a1 leanon, andi a strip
of lemion peel. Boil slowly for haîf :au hour, take out the lemon
peel, color a nice pinlk with a few <drops of cochineni, put îito a
wet moulti, leave to get cold. 'Phen turuir out and serve with cus-
tard sauce.

Rub tihe berrJies through a sieve to make oue cupful of the'
fruit. Bieud three tabiespoonfils of oorustarch with two cupfuls
of rnilk; bail andi remnove f romn the Cire, ath te yolks of two eugs
anti three table.spoonfuls of sugaer. Cool, atiti Fie fruit aud mix
well; tben add one te'aspFon fui of lemon juice and serve in bouillon-
clips.

Asparagus a la Mousselaiue 45 one of tihe many gooti vegetable
dlishes that may be servet inh individual casserole-dishes. Re-boat
casneti asparagus, andi eut stalks of correct Iength to fit casserole.
Arrange five staIks in eaoh dish, andi pour over tise foJlowvasg
sauce: beat thbe yolks of tbiree eggs util thick anti lemon--colored,
andi addti ee-bal cupf ut of heavy creami. Cookc over boýt water,
stLirriug constantly uintil m-ixture tul-ic1enis. Addt one-fourtis cupful
of butter, one-baif tablespeoonful of lemnon-juice, and salt anti pep-
per to taste. Serve at once.

This emnergency dessert mnay be cooketi on the table ini a chafsng-
dish. Cut stale breat ini one-fthirti ihssisces: there shOuld be
six. Reruoveý crusts, aIn<l cia in halves crosswise. Beat three eggs
siightiy, and atit two tathiespoon fuis of suigar, one45W1lf teaspoonfll
of sait, anti one cupful of mnilk. Strain into a shallow dish, aud
soak breat inl mixture until sof t. Cook on- hot, well-buttered inion
frying-pau or blazer; ibrown ou one side, turn andi brown otiser sitie.
Spread oiie-half of the pieces with rnsp-berry jam, and wover with
rejueuinng pieces. ýServe with or witühout whippe<l creatu, sweet-
eueti and flavoreti with vanilla, or serve with a thin coru-starcis
pudding sauce flavoreti with vanilla.
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"MOTHER"
N o book in recent years has appealed to the

reading publie like "Mother." lEdition after
edition bas -been printed to supply the demand,
and quickly exhausted.

It is of a girl, who, from perfect faith and adoration of her
mother gradually learns from her society associates the mater-
ialistic dread of children in the famnily. But finally love wins
her back to the true vision.

Our Free Offer
We hope that every subscriber to the journal

may read this remarkable story, so simple, yet so
charming. We wîll send it to you free for

2 'Subscrîptions to the Journal for $2.00
and 10 cents to cover postage

Your renewal for a year or two years may be used.

CANADA
MONTH LY

(FORMERLY CANADA WEST)

"Canada'.,s Leadlng National Monthly Magazine"

"CANADA MON THLY"1 the livest, most entertainiug, most thoroughly
Canadian of the magazinles iu Canada.

"CANADA MON7HL Y" regularly contains tonies by tise most sought-
after anti popular authors now writing-sech witers, for instance,
as Robt. Chambers, Arthsur Stringer, Emerson Hough, Edwin
Balmer andi otiseis. These are amng thse ieading mnasters of fiction
whose work la eagerly bought by the biggest magazines of Canada.

"CANADA MONTi-LYS" fiction cornes ftom ties rme pens that popu-
larize the Cosmopolitan, Saturday Evenîng Post, anti the great
Engliali magazines. Anti wth fiction of this high type, you get in
"CANADA MONTHLY" articles respectiug Canada anti Canadian
af airs, exact lu matters of fact, illumninating in their treatment of
Canada's progress anti inspîring iu tlieir patriotisu.

"CANADA MON THL Y" is the standard magaziase of Canada, compar-
able to tise best of thse American standard magazines, both lu con-
tents anti appearance. Rend it.. Be one of tise thousautis of
Canatilans who each usonth welcome it with pleasure, isecause it is
wholesomnely Canadian, wisile supplying at tiese rme timne the best
stories, potry anti art work of thse foremnost living illustrators anti
writers.

'-CAN4DA MON 7HL Y" will be sent to you for thse balance of thse year
(July to December inclusive> on receipt of fifty cents.

SPECIAL TRIAL OFFER


