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Potatoes with Cheese.-Pare and cut
into smali cubes cnough potatoes to
make a pint; lay themn in cold water
iialf an hour, drain and cook in saited
water until tender. Place a layer in
a buttered baking dish, sprinkie
t'hickly with grated cheese, pepper and
sait, with bits of butter and a I;ttie
ceiery saît; fil the dish in this way,
pour over a cupful of miik, bake
fiteen minutes and serve hot.

Red Kidney Beans.-Soak one pint
of rcd kidney beans over night in two
quart., of cold water; rinse and cover
xith fresh, coid water. Add a small
ofion with one clave stuck in it and
, rounding tablespoanful o utr

onok siowiy unil tender; but not
1 roken, and add water as it boils
aw ay. Season with sait and pepper.
Take out the onion and turn the beans
et' to a platter to make a bed on
,ich to serve broiled chops, sausages

or roast pork.

Devilled Eggs.-Boil a suffcient
quantity of eggs hard; when cold,
ipeciaînd dip the first into beaten raw
cgg, next into ol. and rol1 thetn in

' aIt and a small quantity of cayenile
Ma,'ke a littie tray by twiqting up

ilcorner's of haif a sheet o nf old
'riting paiper. place the eggs in it. Put
011 a gridiron over a clear fire, an!d

si ake it about untii the eggs are quite
fiDt. Meanwhile prepare equal quant-
ities of olive oul and chutney sauce
aroumd themn, garnish witb parsiey and
serve.

Piepiant Pudding.-Roll bread or
cracker crumbs and wash and cut up
pieplant. Put a layer of crunbs in
bottom of pudding dish, bits of but-
ter and a littie sprinkie af cinnamon.
Cover the crumbs wth pieplant and
ai 1ow a pientiful sprinkling of sugar.
Fi the dish with alternating layera.
Bake tili piepiant is donc and the
crumbs moistened. Enough piepiant
should be used sa that the juice wiU
sufficientiy maisten the crumbs. Serve
with cream and sugar.

Banana Dessert.-Slice half a dozen
ripe bananas, and three tart oranges,
arranging a layer of bananas and then
a layer of oranges in a glass dish;
sprînkle each layer of fruit with
powdered sugar, and then spread over
the top a thick layer of sweetened
wbipped cream wich bas been faintly
tinged with a few draps of strawberry
extract. Have fruit and creain very
cold, and serve as soon after preparînq
as passible, passing with it fingers o
sponge cake or mnacaroons.

Brown Bread.-One cupful Thdian
meal, one cupful rye meai one cufui
four, mixed together. -Xdd one-haif
cupfui saur milk, one-fourth cuPfui
molasses, pinch of sait. beaping tea-
spoonful soda, dissolved in warmn
water; mix thorouehly. Our grand-
mothers used their hands to mix
brown bread. Add warni water ta
make a thin batter and bake one hour
in tin cans. Be sure to bake in smail
cans; the littie round slces look
appetizing and taste like the browa
bread of brick aven fame.

Cocoanut Pie.-Heat four cupfuis of
milk and add twa cupfuis of grated
fresh cocoanut and let heat for ten
minutes. Cool and add four eggs weii
beaten with ball a cupfui of sugar.
Roll one cracker very fine and pour
into two paste-lined plates. Put a
rounding teaspoonful of butter cut
into bits on each and bake. Cover
witb a meringue made from the whites
of two eggs beaten stiff with one-half
cupful of powdered sugar n rw
in the aven. Cool the pie before
putting on the mneringue.

Jeliy Roll.-One egg, one-third cu-
fu sugar, two, or three large spoo -_

fuis milk, three-quarters teaspoonfut'
baking powder, pinch sait, one-haif
tupfUl (good measure) flour. Put on
jeiiy and roil while warm. Tin used
9 by bi incheS.

Raised Rois.-One quart of bread
cough, when it is moulded for the
last raisiflg; mouid in a cupful of
jmaple sugar, one-quarter teaspoonful
of soda,, one teaspoonful of butter.
Let it rise and mould again and cut
out, rise and bake. These are very
nice.

Cream Cake.-One cupful of maple
sugar, one egg, one-haif teaspoonful
sait, one cupful sour cream, one and
one-quarter cupfuls of flour, one tea-
spoonful soda. Add the soda to the

cream; when it foams add the egg weii
beaten, next the sugar and sait, iast
the flour. Bake in a quick aven.

Corn Saute.-Place the contents of
a can of corn in a saucepan with a
third of a cupfui of butter and allow
it to sim 1mer for five minutes. Then
add a ctipful of cream, a dusting of
white ppper and sait and a littie nut-
meg. Cook gentiy for a few moments,
then pour into a hot dish and serve.

Ham Salad.-Cbop some hapn very
fine and slice twice as much cold
potataes very thin. Arrange the bain
and potatoes in a saiad dish in layers
and sprinkie each double layer with
chopped ceiery, then pour French
dressing over ail. Garnish with bard-
boiied eggs, cut in sices or in fancy
shapes.

Veai Soup.-Take a wel-broken
joint of veal weighing about thrce
pounds and cover with four quarts
cold water; bail gently for severa.l
hours, then add one-quarter pound
macaroni, previously cooked tender,
or a cupful of boiied rice, seasan ta
taste wth sait and pepper, boil up
once and serve.

Shad Roe Salad.-After the par-
boiled roe are chiiied cut into suices,
sprinkie with sait and pepper. and
inarinate with a ittle lemon juice.
Keep in a cold p lace several hours.
Line a salad bowl with lettuce leaves,
mix a littie watercress or parsiey witb
the prepared raes and iay in the
center of the leaves. Cover witb may-
onnaise or a French dressing.

Salmon and Ceiery Salad.-Flake
enough canned saimon to make one
cupful. Arrange lettuce leaves around
with one cupful of ceiery cut in tiny
crosswise suices. Make a mou.nd of
the mixture in the center of the let-
tuce and pour on a dressing made froni
tw,ýo tabiespoonfuis of oil, three table-
spoonfuis of vinegar, a saitspoonfui of
sait and a dash of pepper.
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Daffodil Pudding.-OneC cupful of
butter, one-baif cupfui of molasses.
ane-haif cupful of granuiated sugar, a
cupful of milk, thrte level cupfuls of
four in which is thoroughly mixed
three teaspoonfuis of baking powder,
one-haif cupful of finely chopped
citron and the samne of smali, seedess
raisins and ateaspoandful of cinnaman.
Whip the mixture until as iight as
possible, pour into individual pudding
dishes and steam for one-half hour.
Serve with a rich lemon sauce.

Western Canada Pudding.-Mix to-
gether one cupful of pastry flour and
one heaping teaspoonful of baking
powder and sîft them twice. Now
creani together one-haîf cupfui of
sugar and one tablespoanful of butter,
and when they are smooth add ane
egg. Thin this mixture with one-half
cupfui of milk and season with anc
sait spoonful of sait. Make a cake
batter by adding the flour and baking
powder and turn into a rather deep
oblong tin. Bake in a moderate aven
for twenty-five minutes and serve hot
with sauce.

Raisin Roll Cake-Beat one cupful
of sugar with the yoiks of three eggs.
Sift one cu pful of 4i ur with three level
teaspoonfuis of baking powder and add
t,) the sugar and egg, then foid in the
-,tiffly beaten whites of the three eggs.
.\dd a teaspooriful of leinon flavoring,
and, last, three tabiespoonfilis of boil-
ing water. Beat weil and pour into a
lnng sballow pan. Bake i a moder-
ate oven. Turn on to a cake rack and
spread at once with a mixture made

fromn the whites of two eggs beaten
with ane cuvfui af powdered sugar
and one cupful of chapped raisins.
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