
Baickwheat Cakes.---Take a <upfui of any yeast t.bat has
bec» set the uight before-, add it to 1' quart best buckwheat
foeur, two tabiespoons white or grahiam flour. and two of Corn-
ineal, with enough warîn water to make a stiff batter. Whciî
ready at diincer time stir in teaspoon of -,ait, i teaspooli -- da,
and enoughi miik and warm water to make the batter thin
enough. Cook quickly and serve right fromn the griddie.

]Pancake or Batter Cakes-
6 tables-poons graham fleur, 1 or 2 eggs,
1 pint rnill. SaitspzIooiî -ait.

Break egg into basin. beat weii. then add sait and flour. Beat
tii! perfectiy smnnth, adding imilk graduaiiy tii! it is alxaut as
thick as eream. Bah-e a.î amail cakes o'n bot L-reascd panii or
coter bonttonm of pan for large. painke. wheu douc, sprinkle
sugar. roil. and serve with lemon and swcetened vinegar.

Ail the above recipes except crumpet Cali lx made with niixcd
flours. and ail are misch improved by. adding eoid eooked verteal.
espe;ciaiiy nec.

SIJGGEST1êKS.
By fniic>wing be,-e suggestions any one cari save a great deal.

and so have xnueh more to spare for the many funds in such
urgent nced:

1. People niake a big pot of the strongest tea and fill tbrir
caps baif full of bot water. leaving hi=f of tlic tea to lic ttiîrowi
awaY. -Sec just how mnany of the mea.-ures you u.se are con-
tained in a quarter of a pound of tea. Then seS that it last..
just the time it sbould. Afier a carefui trial vou wiii be !cur-
priscd to find you bave been wasting about one-tliird.

2. Do the Sami with cofle A very c,%onornicai w&Y teo cicar
eoffee ia to break an egg, sheil and &Il. into a jelly glss, adding
five times its bulk in water. Damp the cofée (bexping spoon of
eoffee to 2 cups), tUic» stir in a tabiespoon of the Mg


