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I>rtnelpial of Dosmoa4lo Scicnce Do.
partincsit lis Toronîto Toctiiii-

cal Selsool. sied Pupil of
I'cClhiilogikal Ilistitute.

àMassaclluat t.

IS nt this 8cason of the
year that "'o be.in to

k 'lippreciate the aiu
.Z . * kinds of dried fruits

&* froirn California and
* Franc, withi whichi

o ur stores are s0 plen.
«. tif ulîy supplied.

.1. If for any unto-
- ward reason our sup-
' ply of Iîome.niadc pire-

Pk serves, b og insa to
dwvindle, what a relief
to think of the innny

different kiads that can be
purcbascd, and aise the 'ar-
ioLies of ways in wvhich they

clin bc prepared for use.
t.îThe hoxnely prune is, I

dried fruits, having certain mod-
cinal proportiea wlîich act di-
rectly upon the croreus systeni,
anîd, thoughi very gcîîerally des-

pisail, ec be muade into isavhatflas velas
appetîzing dishos. Simply sten~ed they make a

-vcry refreshing dish, but care miust bco taken to do
this proporly. In the first place %vasli t-hem v'cry
thoroughly, ais they have nocessarily passed througli
many hiands before renoua;g your kitchen. Then
-Dut them too soak, for about eig1ht ]tours, wlien
t-boy will bocoane swollen te their natural sizo.
Put themn intu a saucepan with enougli water tu
cover thcus nrcoly and add a littlo sugar and suoe
Ieoin juice. The prunes should thon ho cooked
very qluwly and have very littie liquid ivlen done
Serve theni witlî a good rich creats and thoy wiil
not bc disdlainod.

Another waj, which is alsn very ciao but ratht'r
more clahoratte, is to take thire.quartcrs of a
pound of French prune-% put tlîem to soak, in
plenty of c->ld water fur twu <jr tlire lîuurs-, drain
t-Iem and put ia a saucopans with one cup of
water, one-quarter of a posind of fruit augar, t.wo
dozen taf hlanched alrnends and a sinai! piece u!
stick cinatamon. Cover thre pan and put o.cr the
back of the fire, wvhere tho frui. 'viii just simmier
for onc hour. At the end of t-bat turne removo
t-he cinnaxna and add a g.sod tespoonful of
butter, again caver and ccul, slotviy for acotier
haîf ain hour. Tako froîn t-ho firo and stir ia a
xvinc-glagsfîîl of sherry. Iuur tho prunes into
t-ho dish ini which t-boy arc to ho servod, and let
thems becorne coid, whzec scrved have whipped
creain witli thens.

Maay people object to dieo wiae and in t-bat,
caso hemo is stili another way la which thbey niv
bc prepared.y

Soak, une pKaund o! large, ilice prunes u' et niglit.
In Llao maa.rning drain tlitin aund put intio a suce-
plia with about a cup and a bai! o! wattor, cool,
very sloèwlv until this fruit is tender, thon take
thbe prunes -up with a skinîrrar and place t-hein ia
t-be dish la wbhiih tlîev are te ho served. If tihe
water Iin the saucopan has blAUed awaj, %cry rnuçh
add cciaughl to make about a cupfulin lail, tlhon
atdd t-ho çvry t-uin oiter velliw rind c--f a leon
(tbie lac wh"te skin srauld ada i verj, bitter
fiavor1 m)' lie carful not te use IL) andI aito t-ho
atraineil juico o! the lemon. Sweet-cn t-o tute,
^bout threc tal4epoanRiul of sugar w!!! ho sufl.-
cipait, tlif-n rrhag dais, tu houi antl add oasi.jutartcr
of anr ounce of geint-me, and when titis bas catitvly
dimslvod reaiovc t-he lemon pccl itnd pour the
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liquid over t-ho prunes. This is usually an accept-
ablo dis!,, particularly if whipped creain le sorved
wvitl it.

Prune bread pudding is aise another very nico
diala and very tasily preparcd. Soak one pint of
staie bread crucîbs in o quart cf nriilk for two
Itours, t-lon bout thenr until very fine 'vitl i fork.
Bc-nt two eggs liglit and add tiareo tahlenpoorg8ful
cf 8ugar cnd one snltspoou of sait. Mic %vitit the
cruanbs and mil';, st-jr in a generoutî cup of prunes
pitted andI eut ia qunrters. Turn into a slow oven
and bako for forty-five minutes.

Serve wjth a sauce madIe as follov. s
font t-he yolk umtil it la vory liglht, thon stir-

in tvc tablespoonsful cf sherry andI half.a-cup cf
powdered sugar. Whiea those are well.msixed
addt four ta*bloslioonsful cf -vhipped ecain, and
lastly the wvell bouten -white ocf e-g when it is
redy te serve.

Acother aie prune pudding W- bceat-cri bot is
madIe as fcllows :-Tako, hiaif-a-pound cf aice
prunes,' andI a!ter washing andI soaking t-bon, stow~
t.bem la about a cup and a haif of water until
they ara tender, which wilI ake about hal! ant
hour. Tien removo, f rom t-Ie fire andI strain ail
t-be juice off t-hem, removo thbe atones and cbe:p t-ho
prunes as fine as possible then add a sourit ha!!
cup of sugar, and whens it la well iixed witl the
fruit addt t-he well.beatcn wi:it.s o! two eggs pour
into a but-tert 1,pudding disîr andI ake for anout
fif teen minutes in a moderato, u% en.

Accatiter pudding tuade ia much t-he tame wvay
is prune meringue pudding, thbe sinly différence
being that tiacre are t-ho wbitea cf five eggs used
iastead cf two, atnd it sbjould ho haked for twenty
to t.went-five, minutes in a slow oven, thon
esten coltI with a bailed, custard.

The first cf these t.wo puddings is t-he simplest
and nicoat. Englisi cookery bocks when giï, ing
recipea fur these t-we puddings give instructions
t-bat thbe prunes are to be rubbed t-hrouglr a seive,
but that takes ai long Lime t-o do, and they are ai-
most as nice without ; se that in thîs case Ilthe
C-aie is net worth t-he candie."

Another excellent pudding is called prune puif.
Mix bai! a cup o! butter with two tablespoonsful cf
gracuisted sugar andI the yclks of t,.o eggs.
Wheas tbey are thorouglîly bestctn t&aget-her, addt
o cup of swect nik and about Lwo cup% of fleur,

tu, whiclb t.we teaspooinsful cf baking pow-lcr bas
been addod, andI sti- ail wt.il teogether. Have a
large cup!ul o! nioc fi-eau prunes roady cut into
quarterli. D utter a pudding dish, andI put in t-ho
lattera laver of batter, thon spriakle over a layer
cf t-be prepared prunes, ait-ernate, until aIl t-he
materisis are used. Place t-ho dislx in a steamser
and steain two heurs 'witheut lifting t-ho cover.
Serve hiot witl any ale sauce.

Prunes in wiao jcliy ;-Tako t-wa hcaping cups
orJ good prunes, wasbi t-hem well. scsk andtiihn
put thern into a sauceplin witb oue pint cf watcr.
C-ook slowly until the fruit ir tenader. Rcmove
t-hem freom the water t-bey -were cook-ed ia andI take
out t-ho it-cs. If the water siteuld have hoiled,
aira> Mdt cnuugh freeh to mnake theo onginai quart-

tti loca pint>, add tree.qluart-rg of a cup of

SUga u thbe jule rAf a onie sn to t-he wstr ia
ivhallclî tue prunes were cuoked, lrrng to tle boit
and avd al îf an ounce o! ab--et gelai-m. Wliea
tiis , t-ite dimaalv«d adit ont' wicgla!t- of
sher-> and half a tah'oapooilful o! brnd>v. Put. thri
stoaed pruneq laclin tatht mixture, aàt whea iL.
begins togetcoltI anti thiclen, pour tnto a nould aad
set an a ctuld, place tat hai-dca. Tura t jelly eut
uien a maen diali and eerve eitbe wth wihippMd
irm&w tir castard.

Fresh pru.e.% pattrd, cuL acto ptrca andI at-irred

Large frosh prunes mslcv a i ' ftCr-diner
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8weet. Mako openings ini the iiido witli a allas
pointed knife, and reinovo the stoneb, fill the spzi
with a blanched ahnond and roll the prunes
powdered 8ugar.

Thte follcwvicg is a suggestion for a l4thl f
Fc7tbruarry mtenu, ivritten on lieart. aliapod card

Consomme St. Varlentinoe
Heurt.

Boots. Poùitoai (naalicd).
Sabil o! Luo Apaple.

Love in a Cottage.
Tie soupq are ordiary conîsomume ivita Lte sa.

ory cu4tard for garcisaing, cut ils heurt sliap-,
thlon oit-ler a beef heuart or, what, îouid ho acutz,
prettior, a Intubs haeart uîighit bo providod for ezv 1,
prron, whicli, wlroa stuffed andI ire!! coei.
soînowliat resonibles pigeon ln flavor. Luiva
appies8 is t-he old.fnsliiotied naine for t-crnattae,.
For dessert anake an ordinary cottage pudding nd
st-aip out t-le portions with a lieart.shaped eutt-a.

TItis is, cf course, ail] very simple, but miglt li.-
niate quite elaborate, and is quite a pretty idea,
I thlak.

We give recipcs fer vrtrou4 kinds of t-arts,
.which aid largely in supplyiag theo table %iil
deliencies ia the tuentlas wliea tîte, fruit jars li--
nesrly einpty antd freshi fruit is net in:

Cobose rarts
Oni ulafasi o! curd drained dr>, yuiks uft CL

Liare cupfuis of sweet creain. otit hait culiful utf diitvd
curratits-washed and re-diriet, a pinela o! sait nd
pepperi; swootcc tra tasto. MVIon haked, ico ivita
tho stitiily fret-bcd whites of eg.~g. Sit t-bon inia ba-t
ovca two minutes.

Snow Tartletq.
Bake t-be paste alieli, keeprng t-hei as whte .as pc.',

sîlle ; heaja as full as positilIe with whtpped creain.
s1arinkle with cocoattut or almîoîtds graicd. tir, lar a
toatspucaful of stiffred jelly en each t-art.

To arako t-li irbipped ci-gant. tako liane plat of icla.
sweeot croan, as cold as po.mible ; sweet-ii and lava.r
t'O suit t-ast-o; Vrlip t-o a st-iff frotlî with an egg-briater.

Lomon Tarts.
Pool antd grto 2% god einait, add twc-thirds of Z.

cup of W-bite asugar. yolk tif ozin égg. -,nem aup of c.iM
n-at-or, ia ivhich lias lacen wt-ll-inixed a dessorsipionfill
of cora-staieh; stta wcii togetia ci- coak tin a ntow titi
or porcelain pan ; suar unctl ai ta a sisiooith jclly. Tii,
sr ga.ud hetwecî layers o!f n cake. Fialis et
sîreils, li nlth Lit v.bitc o! tissu egg wlriijicd t..
f-uth nlth a spocaaful of au ar ia soi thern ia a la
ci-oc oue mîinîute

.Applo Tarts.
Ilino rc'uad patties -wit-h paste: in laaci' t.ne pis.-

Ltao bai! o!f a t-art ;acold alaplis (use t-haie oaly yui tir-.-
sure bitkea auickly), a t-ableiarmxoan!rl o! noct ci-cari.
butter aize cf haickory naît, taltlespaauafut <af sugar 7tLii-
auda s inca <a! autnog. Put co- ide o! applo dowà.
sud augar, etc., cii top. Bake uni! the applcs ar-.

Craisborrioa.

Wash iue qluart of berrnes, drain t-i, atd rr.
laitt-f cold n-ateril lcloscly ccovoredjitti ton mir
uica. .'dd uane pîit lit grantîlated, ariaar, bilil JuAt t--
minuutra liaagct, keeqaiiag t-bina. caiced. This et

jely erfoctly n-boa coltI, atrsinod or etborwioa.
ielol la percelasn d %tir with a w. . ..lcn %ponzi.,
atteWa dtIaro te lbright ca-irar "f thlberrnes T!,
ensaberry tant eaus hc n-ada o! tis. witli strips
buff.Isaato laid atr'ass formnag a disimoand. It ghcui
seotltck a-id t-ho craabcrry shc.uid hos xtratned.


