
COUNTRY AND SUBURBAN LIFE SUPIPLEMENT.

pepper, sugar and nu tmeg, and stir it,
over the lire until it je thoroughly hot
and almoet dry. Then add a good-sized
piece of butter or a tablespoonful or two,
of thick c-ream; arrange it neatly on at
bot dish and garnish it with sippets of
~fried bread.

The Broad Bean.
JT ie unusual to fi the nutritions

broad bean grown in any quantity,
but served with bam and white sauce
it ie esteemed by many. Sowings muet
be muade in epring. The following note
ie froin a famous cook. "The rnajority
of cooke make the error of eerving these
beane in their etewe; unlese tbey are
very young and smaîl the skins shiould
always be remnoved, for they are indi-
gestible and beip ta epoil thie ilaveur of
the beane. If boiled in an abundance of
ealted water (whicb ehould bis quite
boiling wben tbey are p ut in) until the
sldns begin to crack, thbe latter'cen be
easily removed. The beans may tlien be
maehed withi warm butter, seaeoned with
ealt, pepper and a very littIe sugar, or
they mnay be served with almoet any kind
of wh~ite sauce.

"When no longer young, broad beane,
after being boiled, May be passed
througb a wire sieve, then eeasoned with
sait, pepper and grated nutmeg and
heated in butter with a few spoonfule of
ereamn or thick white sauce."

Globe Ârtichoke.

TH' gloe atieoke je rarely grown,
bti sone ofthe most deliojous

of vegetables, the portion eaten beiug
the head, and naot as in the case of the

if preferred, the crumbs may bie rnixed
with an equal quantity o! mild grated
cheese.. If only the bottoma portion of
the artichoke je required (and it je use-
fui for many entrees and savouriee>,
remove ail the leaves and the choke and
trima the littie green cupe and thien baol
thema in salted water until they are quite
tender.
.In France, the land o! good cooking,

globe artichokes are washed and placed
in a large sauce pan o! boiling water with
a handful of sait, the waterpot £ully
covering theru. Tbey require, boiling
about an hour, and when a leaf can be
pulled eut easily they are done. Wben
taken out of the water leave thema to
drain with the pointe downward, and
they are usually eaten with a sauce
made o! oil and vinegar, pepper and sait.

These notes on a few uIncommon vege-
tables may serve to bring to the notice
of those who are eeeking for freeh and
dainty dishes some vegetables rarely
seen on our tables. It will be.a pleasure
if othiers will add to thera with the epe-
cial object of eerving them separately, as
asparagus, for instance, always je in
Europe.

Enemies of 'the BeeIN the Bulletin cencerning "The
Honey Bee,» iesued by the Cana-
dian Departnent of Agriculture,

reference je muade to the enemies of the
bee and the plants tbat are most suit-
able for producing firet-clase honey.

There are two specles of Wax Moths,
which -are also) known, anmong ether
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hould popular namieS, as "be. mothe» and
,r the "wax worme," They are the Larger
aveur Wax Moth (Galleria inellonella L.) and

es u the Lesser Wax Moth <Achrola zrisella
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