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To-begin, net with the food which
often in only a glisas of milk or a tante
of jeliy, but wîth the service, apeciai
dishea shouid ho kept for the invalida.
Everytbing should ho on a miniature
geais, having tiny moulds for everytbing
in the way of joulies, blancmanges, etc.
An untidy, helping froni a dinnor, or
breakfast table, in often quite sufficient
to drive away what little appetite thore
ja; if, however, a tiny cutlet in brougbt
on atisy didi, garnished dintily on a
spotlesa-. trayèloth, it makes ail the dif-
ferenee. The invalid in delighted, sud
eata ber dinner without a murmur.

For the same reason in a busy bouse,
the iîvaIid's fool ahould ho prepared a
fewminutes before the bousehold meals,
as thon it can ho aerved nnicely aid at-
tended to, without the feeling of tryig

bMt do hwo tliîges at once, wbieb vil)
happei if the meal is served at theo mre
time V thbe other meale in the bouse,
If the 'invalid bas a faucy that she muet
have h<y meals at the ame lime, just
p t her dlock f9rward a 11111e. She '.111
beatisfied-1.an neo "oneo-the vorme.
Wheni a milk diet enly ia abbowred il

is difficult te make mucl& change in il
aitbough in cases wbore-eMe docter will
permit tbe use of isinglasa and rennel
you eau var.- tbe monotoîy wihb juu-
kola and milk jelly. Then the chtageaW
niay ho rung on bàrley, sage, and ries
wator aid a 11111e fiavoring added.

I making dainty -food for the slok
room itin lavli terecollect lbe faet thal
raw meal always 'bnds itself te saav-
oury cookery btter Ibhan cold ment re-
cooked. ln--ýfact, ne iîvalid cookery
should, in the ïearly stages ef convales-
cence, ho made f ront previousby cooked
f ood. By savoury cookery I mesu the
natural fla*or of freab meat just cooked
eîougb and no more.

As ai l favoringa 'have te ho more or
legas lef h eut in cookery for the sick il ia
wise toenedeaver to retain this natural
flaver as mucb as possible.

Tsi ngiass blanemange in aiso, nice
This is an old recipe used hofore con-

* four becaine popular. Take oie ounce
o f isinglassanad pqur ever it a quart
of sweeteied milk ýid let it stand for
haif an hour. Boil up gently unili the
isiîgiass is dissolved. Take cane the
milk dces hot humn. A double saucopai
la best for boiling the blanemango in.
Flavor witb a piece of lemon pool .boibed

* with the miik. Pour ite tiny moulda
and allow to set. A 11111e creani may
ho added if il is net tee -icb. for the
iîvaiid.

The amali glass mouldei i wbieb vani-eus preparations of preserved meâts are
soid, or egg cups or af 1er dinier coffee
cups, mnake nice shapes for sick room
cookery. Always au aet serving juat
enough and no more.

The addition of an ounce and a haîf
of grated chocolate ho the abovo makes
a 'niceAcbange. _.The chocolate muet ho
dissobved in a wlîeglassful of water and
boiled for a few minutes until perfectiy
smooth hofore il is added to the blanc-
mange.

A well beaten egg added just after the
blancmaîge is takon front the ire
makes the oid-fashioned disb "Jaune
imange." This makes another change.i
The varyiig of the color in a disb piays
a most important part in).he temptiig
of a sick appetite.

In making jeilies it in best te use
those prepared ah home froni calves'
feet. This bas mucli more nourishment
than geiaàTlne. Il is naturaliy a great
deal of trouble to make, but sufficient
can be made ah one lime te bast for a
week if keph in a cool, dry larder. Take
four weij-eleaned caives feet, and place
them in a large pan witb a galion of
Water. Bring ilte a hou siowiy and
tlhen draw the pan te the sidé of the
-tove and let it simmer until the water
is reduced to haif the quaîtitv. This
g-ierally takes six or seven heurs.
"'ýkim off all tbe fat, and strain thnougb
a sieve int a basin large eneugh to hold

s the whoie. This is the foundation of_ al
Jellies, and ci be varied in numberiessI
ways.
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lrea Vetgbl.sand thefrPreparafdon.
There ins only one drawbaek to a d&n-

ner of herbe and that is the timo* it
takres to prepare it., It in a drawback
to busy housewiveu and cooks, but one
that should neyer -ho aliowed %t-etand
ini the WaY Of Our use of the weaith of
fresh vegetable food at oui command
during the ejimmer.one housekeeper with a large famiiy
caimaly toid me, that with canned stuif
so cheap, aile neyer troûbied to prepare
fresh vegetabies. The"rO ould hardly.bho
a greater mistake, -and I was not sur--
prised when I heard later on- thàit F.
and, A. would not iït beani or tômaýSe.
and fathor did neot-'è'àie for anytbing
but meat, and the others were fussy,
and ate more pudding than anything
élso for their dinner.

Another serions errr. i. carelessnes
i preparing the green vegetabies. A
grt of usnd i the spinach, a aing in the
cabbage, a littie green aphis on the jet-
tuce% will set theyo -ar'members of
your fuiniy agii.int particular
thig for tbe rest of their Il*&èa.

Uake a plessur of preparing your
vegetables, .do it lan-the-cool of the
mornIng, whle .they-amre erisp-and fresb.
Use, common sense and out snd brush
off ail thé foided leaves sud-'rough eand
hofore putting them rnto the water.
Then dontl forget to put on your glassos,
if you eanunue tbom, and ait comfortabiy
down. Do it out of doors if you eau,
i a, shady spot, and get nmrn of the

joy of a summer morming into the work.
You wiil do it fauter and hotter than if
you'stand nervoualy with yourback to,
a hot stové, snd one oye on the edock.

Even the lettuco snd greens wifl keep
hotter and ho crisper if waabed as soon
as brought in. Crush them as littho as
possible and rinse thoroughly, then put
them on a plate or on àa large pan and
tunn over theni a bowl or tii pan. LUt-
tue will koep frosh and eniap, for days
if treated in this way and set in a cool
place. The invorted bowl keeps the
moisture iu, and do ih wihhout making
the leaves mushy as laying tbem hin
waher woukd.

Peaushsould ho e ooked as aoon as pos-
sible tafter hoing aheiled, "d - should ho
kept ne longer than -ia nocossary, as
thoy quiekly kIaêotheir-swoetness.- They
will have a betherfiavor if cookèdwithin
an bour of picking, from «the 'vines and
then rebeated'ùhin lthey * *11 if kept
over for a day.before cooking.

Hàve-a amail corn.-sciubbing brush for
lea.ning potatbes.- and a- course nail

brush' for more idelioate, vegetables. A
smali corn wbisk .will take the place of
the nail brush'and- I personally like it
btter, but oie thing, must ho insistcd
on: wbatevor brushes you buy for this
use must ho kept - oxlusively for it.
They sbouid have a r -ringh ang
thern up by and shoubd aiways ho bung
up todry wbon notin ue. It inany-
thing but dlean te serub vegtables wihh
a wet, smelly, .slimy brush.

New Green Peas.--Wash the pods
tborougbly icold water; abeli out the
peau aid put the pods into a stew pan
and cover witb water. Boi thoroughly,
then strain the water over the peaand
put themi on -te boi. Boil themt tender.
Soason witb a teaspoonful of butter,
sait and peppor, aid serve. In tbis way
the peau have a much richer fiavor aid
notbiîg is wasted. The water wili mako
a delicious creani soup for the following
day or may bc used for making sauce
for other vegetables.

Scrambled Green Beans--Coid boiled
string beans, cut in amail sîjees, may
bc mixed with beaten egg; the mixture
seasoned with sait and pepper to taste,
and scrambled to a soft custard. Nice
served with crisped stnips of bacon.

Onions on Toast.-Mince a bunch of
onions rather fine and cover with cold
water and set over the fire. Wben the
water is at boiiing point drain and cover
with icoid water. Boil ten minutes, then
drain and season to taste with sait and
pepper. Add a smaii piece of butter
rubbed in flour, and a few spoonfuls of
milk. When it bouls up heap bn rounds
of toast, sprinkle a little minved parsley
on eacb mound and serve very bot.
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" ikJune, in-the-North,.came ithtiroan&àd ur~i
And'to milions of tables Puffed Grains will corne wtlhUi

Puffel Wheat or Puffed Rie. adds as mnuai to, t~biB bM
ehe mugmr or the axeam. _____
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Puffed Grains bave an almond flavor, rnuh IOtm g iu
With the tart of the berrnes it forma a delightlul bl"nL-,

The prains are lie'bubbles-u fragile, ohln. M~i
of the teeth they cruah imto millions of granules.

Always serve thein with hernies. Let your folS nthex
just before eating, po the grains stay crisp.

0f course, Puffed Graine are good without berrieeý A"*tb*Ir
benies are good wthout Pufled Grain&, But the -two togý,
form'a royl dis.

For Su~rNgt
For suppers mn summer oerve Pnffed Grains in milk. The~

are crisper- than cnackers-more porous than, bread. Te *
nut-like and toased And they are whle-prain foodi.

Use them like nut meata to garnieh ic-em. Une theax
lu candy making. Let hungry children eat thein, ike jpeautâ,.
between meals. These are two of the greatèst, of, sunr '

delights. Let the young folksrevel lu them. -

PuffiedWhaC1c 5
Puffed Rice, 15c ~

But these foods do. more Lhan please palates. la the mlig
there occr-miside each prain-millions of steam eplo1j
Every food granule la blasted to pieces for eay, comples
digestion. .-

They are Prof. Anderson's scientific foods. Served at any"hour-between meals or bedtie-they do not tax the stomnach.
Nover beforo, in ail the centuries, have wheat or- nias been
so fitted for food. _____ -

Order both of the Puffed Grains. They wll give youý.
variety. For some ways of servmng the Rice ie botter, fçr
some the Wheat. Before the sunynen is oven we will, supl
you anothr, caled Corn Pufs. pl

The.Quak.IeoasoMpany.
Sole Makers


