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Common foods are often so care-
lessly prepared tnat they are offensive

pected of an ordinary intelligent
cook. Take apple sauce, for instance.
It is apt to be lumpy, watery, badly
flavored and inexcusably full of small
seed cores. If it is flavored at all,
with cinnamon or nutmeg, itis us-
ually over-flavored until it had a med-
icinal taste tnat is rost unpleasant.
It requires a little more ‘trouble to
‘ prepare food well, but it pays in the
end Try the following ways and see
if these common foods cannot be made
| veal luxuries.

New England Apple Sauce:

Quarter, core very carefully, pare
and slice the apples into the sauce-
pan. Put all parings into another
saucepan and cover them with a pint
and a half of water. Boil and cook
until the peelings are soft. Taen
strain the liquid through cheese-
i eloth spread over the sieve and pour it

" into the apples and cook gently until
they are soft. Remove from the fire
and put tnem through a sieve. Re-
heat and add sugar to taste, a salt-
spoonful of nutmeg or cinnamon. if
desired, and cook gently to a desired
thickness. This makes a perfect
sauce that is as smooth as velvet—
rich with all the flavor the apples
“nave to give. It is economical for all
the apples has been used. If a dark
sauce is desired, cider may be used in-
stead of the apple juice. In this case
brown sugar of maple sugar should be
| used for sweetening. This gives a
reddish cast to the apples.

Cranberry Sauce.
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Fur Style Book!

Whether you plan to buy
furs or not you should have
a copy of the beautilully
illustrated Coristine Sty
book to post you on
fashionable furs and ¢
latest styles. Write for
your free copy today to
address below.

The most seliable fur

merchants are those who

handle Coristive fura.

berries and put them into a sauce-
pan witn clear, cold water to cover.
Stew gently until the berries are all
broken and soft. Then strain them,
mashing the pulp through the sieve,
if for sauce. Strain without mash-
ing if jelly is desired and use the pulp
for a pie. Add to the sauce about
two small or one. and a. half large
cupfuls of sugar. Cook the ‘mixture
gently until the sauce is thick, tarn it
into a wet mould and set it to cool.
This will make a thick, rica sauce that
will zrow firm a bit as it cools. It is
more economical to sweeten after
straining, ¢ ‘pecially if the pulp is not
wanted for a pie.
Tomato Sauce.

This is to be used for a sauce for
meat or croquettes. Take a can of
tomatoes and add the same amount of
water. Pour tne miyture into'a stew-

pan, with a large sliced onion, a half
bud of garlic, some cnopped celery
and parsley, a small piece of bacon, a
sliced leek, a small turnip and a diced
potato, a red pepper seeded and chop-
ped and any steak or other bones that
have no fat. Heat these ingredients
rently until they are well cooked,
carefully. Add pepper,

little sugar, a teaspoonful of
Worcestershire sauce and a level salt-
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Rinse a quart of firm, large cran- g

on a table where better things are ex- \be

may be ommitted a
paste added to heighten the color.
Vegetable Soup.

Vegetable soups are generally
made from the coarser vegetables
whicn are strained out after their

. flavoring qualities are gone. These
include a large can tomatoes, some
parsley, celery, onions, turnips, po-
tatoes, leeks, a few cabbage lea
B sliced pepper, a few lettuce lea:

a féew sprays of cress and two cans
of water. Cook the mixture until all
the vegetables are soft then strain.

(Meanwhile took in clean water diced
potatoes, carrots, turnips, a small can
of small lima beans and a chopped
bunch of parsley. When cooked, but
not soft, drain these and add taem
to the soup. Reheat the soup, sea-
son it to taste and it will be ready to
serve. Salt, pepper, a little sugar
and a little ' butter are added for
peasoning. Should the soup be too
thin, it may be thickened with corn-
starch or by cooking a little tapioca
witn the vegetables when making the
btock.

Various Ways in
Which to Cook
Sweetbreads

Sweetbreads are generally consid-
ered a delicacy, but the prices in early
veal season are not high enough to ex-
clude them from the average hon
menu. The hreads are generally
used as an entres when cooked alo:
When conibined with chicken, oysters,
cooked veal or liver, made into a sal-
ad, jellied or cooked in an omelette,
the sweetbreads form especial disaes.

For all uses, the sweetbreads are
first put into warm water and allowed
to stand a half hour to draw off the
blood and whiten' them. They are
then placed in cool, salted water and
brought to the ng point. They
should be allowed cook gently for
twenty minutes, blanched five minutes
in cold water, then trimmed of pipes
and gristle. The breads are then
ready to cook in any manner desired.
After being thus carefully prepared,
they will keep in a cool place for sev-
eral days covered so that they do not
dry out.

Lamb sweetbreads are cooked in the
and a great delicacy when they can
be gotten, but they must be ordered
ahead of time, for they ‘are not in
these modern days.a marketable pro-
duct, and the slaughter-houses ¢o. not
save them except when ordered by a
butcher who is a good customer.
Lam sweetbreads are cooked in the
same way as calf breads, only a short-
er time, as they are and
little softer in texture.

BAKED SWEETBREADS

After preparing the breads as al
ready described, dip them into beaten
egm, dust thew. with fine crumbs, dip
them in egg again and roll them in
seasoned crumbs. Place them on a
buttered beking-dish, dot them with
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“HESE NEW Columbias re-
present a determination
to produce a phonograph
that would be perfect in

the two main essentials—tone
and design.

The Columbia tonal beauty
comes from such exclusive feat=
ures as the new silent motor,
accurate as a high grade watch,

our new International repro-

ducer, straight brass tone
arm, tone control leaves, and
the mellow, high quality woods
wé use.

The NEW Columbia designs—
simple and quietly elegant—fit
harmoniously into any sur-
roundings. l-i'ere is grace of line
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and beauty of cabinet work that
you will delight in for years to
come. Add to these, such im-
provements as an automatic
start—the motor starts when
the tone arm is moved over g0
place the needle on the reco
and an automatic stop whnch
needs no setting whatever—a
new one hand top and prices just..
about half of* what they would
have been a few years ago.

Hear the NEW Columbiamre-
ferably pla{ing the recent
surface Columbia records.

Columbias are priced at $62.50,
$95.00, $125.00, $150.00, $175.00,
$200.00 and $225.00.
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Declare Vlcks
Wonderful for
Cold Troubles

N the eolumns adjoining are given the experiences
of a number of New Brumswick families who have ad-
opted the use of Vicks VapoRuly since - it was introduced
here last winter.
Though new here, Vieks is old in the States, where over 17
million jars are used yeariy—for croup, childea’ eolds, bab-
ies’ colds, adults’ colds, ~atarrh, sore throat, bronchitis and all
other troubles down to wcipens pneuraonia
A VAPOR LAMP'IN SALVE V""RM
+, Vicks is an bigenious combination in salve form, of the
world’s best remedies Jor congextian and wviion, It
containg Camphor, Menthel, thychil of Turpen
tine and other volatile »ils, which ave re - £ vayors
when the salve is acted upon by the heat of the body. These
vapors are taken with each breath into the nose, throat and
lungs, clearing the passages, loosening phle: nd relieving
congestion. L

At the same timeé, the application acts Lke a liniment,
| poultice or plaster, drawiag the blood away from the conges-
ted parts and relieving chat soreness and t,ght 3
Double Direct Action Brings Quick Results

This treatment often yives amasingly 'juick results. Colds
vanish over night. Croup is relieved inside of fifteen minu-
tes. Or one application at hed-time may keep croup awzy
altogether. For deep chesit colds, horderinr o1 Eronchitis or
posumonis, it is unexcelled. Melted in a spoon and inhaled
Vicks clears the head instantly. Fine for na.al catarrh and
mouth-breathing at nigat,

Vicks is especially favored in homes where there ave
young children. Its use doesasway with dosing for colds—
saves their delicate stomachs It is nbt necessary, as with
vapor lamps to close the windows at night.

Vlehhoqudly.oodlorah,lnul. sores, bmlnq.w-

stings and smun atewags. Thas it is use. A tue

home.
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Over 17 Miuow Jars Useo Yeawey

lumps of butter and pour around them
a mixture made of iwo tablespoonfuls
of canned pineapple juice a teaspoon-

ful each of lemon and onion juice and
a tablespoonful of melted and strained
butter. Cover and cook the mixture
for twenty minutes and then cover

and baste it during the last fifteen
minutes browing the breads a delicate
brown. Remove to a hot dish. Add
a small cupful of clear chicken broth
or white stock to the dish gravy and
thicken it with browned flour made
smooth with a little of the gravy.
Pourthexuvylmndu:e bmdxu\d
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parsley. Serve sweetbreads as an
entree. ¢
SWEETBREADS IN RAMEKINS
Dice the prepared sweetbreads.
Add a half cupful of dry crumbs, pep-
per, salt, a level half teaspoonful of
sugar, the juice of an. onion, a tea-
spoonful of chopped white -celery
leaves, six fresh mushroons they have
been peeled cut fine and sauted in
butter, a small beaten egg and a
tablespoonful of soft butter. Fill
buttered rameking with the mixture,
lightly, but do not pack it down, then
add a uhlmp‘oon!ul of sweet cream
't each ramekin. Cook the sweet-
breads to the oven about 25 minutes.
Cover them a few minutes if they
jare inclined to brown to quickly.
SWEETBREAD AND CHICKEN A
LA POULETTE. |
Cut up sweetbreads. very fine then
mix them with a cupful and a half of
inely-minced, cold-boiled chickeh.
Dust them with pepper, salt, a little
paprika: and a little bit of fresh cel-
ery sait. Make an old-fashioned"
cream sauce in the following way:
Melt two ounces of butter in a small
sauce-pan, then dredge in a tablespoon
full of flour and stir the mixture until
it is smooth. Add slowly, & small-
ccpful of cream.” Let these ingred-
ients sinmumer, gently stirring them
all the time forfour or five minutes,
then remove them from the fire and
add to them a tgaspoonful of onion
iuice and a tablgepoonful of carefully
| washed and cho’-d upeu. Add the

sweel-luead mixl
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Vnck& has ;~ ﬁeverﬁ
these New Bruns

BRONCHITIS
P. Corneaa of- Port
writes: “I never used a
t ‘was rnore satisfactory
Monellghtonm bab'"? -
who
with bronehitis and was surprised

sick rised
at the results. b

GRIPPE }
\!ra J h Hebert of Gulager St.,
% says: “When we were
al] su:k wlth grippe we used . Vicks
VapoRub and found it very good in

every way. '1 will never without
Vicks is my home.” o

CHEST COLDS

Mrs, Ambrose M. Fairweather
St.. Moncton,

when he had a chest cold

very satisfactory. ‘Vicks
is something every mother should
keep on hand all the time.”

ASTHMA

Mr. J. A, of 75 Emerald St.,
Woodstock, N B says: “I find Vicks
VapoRub a grut relief to me for I
am troubled ‘with asthma. Tt certain-
% makes my breathing muech easier.
ould advise any person bothered

ufo
with asthma to try Vicks. It ean- Q‘ famil;
not help but satxsf)y L

foc A JAR AT DRUG STORES.
u prefer to V.cks before purchasing,: elip this coupon |’
il it to the Vick Chemieal Co., 844 St. Paul St. -W., Montreal
V. Q% and = freo test size package will be sent you promptly.

Vicks for

Ca1 nation Milk

'I(l/l\ ONEeTeltent

From Canada’s
- Fine Dairy Farms

Comea the rich, creamy milk you get in the

Carnation red and white labeled can. It is

tested rigidly for purity and ted
. to double richness and kept’

Open a can when you neod:lw-you will alwa
ﬁnd it fresh and sweet. You will enjoy it xu:
Elace of eream on cereulm‘“tdnt, and-in ecoffee.

or tea, useé it dilu gne. part Carnatim,f
three parts water. \

Add to Carnation a httle more than an equal i
part of water and you have milk of natural con-
slstency, for all’ milk ua&. ‘Carnation Mtlk ii»‘

convenient and econ ‘
grocer several tall (16 0z.)

The Carnatmn,

good reonpe such as




