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Household Suggestions.
Plain 'VersuS "FancY" Cookery. tom of the dish a moment longer,

serve at once in a bot disb; wher,

By Christine Terhuine Herrick. - fro largëe flakes of yelow and white,
There has always been a 9oodly and as delicate as baked custard.

band of conservatives opposed to what
they cali fancy cooking. Generally, in CpEgo os
comimori with the untrained doinestie u conTat
servant, they ek i fforts of the Butter six smail cups and dust them

culinary art with wbich they are un- with bread crurnbs, put into each one

faniiiar as "Frenchi cookery,"-to a raw egg and sprinkle of sait; sèt

thein the final term of opprobrilim. the cup in a pan of hot water on the

Let us look at the latter in the right stove, cook until the Whites are firrn.

light. For, be it known, there are,-few Have ready six pieces of round but-
thns more expensive than so-called tered toast laid on a hot dish, put on

"plain" cookery. While it may eschcw to each piece one egg, and garnishj

French dishes and imported delicacies, with watercress or parsley.
its stronghold is in roasts, steaks,
chops, meat soups and the lh .Chilte Custard.
Good steaks and chops do flot cost' as
rnuch as sweet breads and gaine, Lut Dissolve three ounces of cooking

they are far more costly than the butter in a saucepan, and wben dis-
man saorydises hatcanbe ~' solved add three ounces of mashed

pae ya littIe attention to the sg potato, ditto castor sugar, and the
marczd "by lc cokgy.wdel-beaten yolks of two eggs. Stir

If the housekeeper will but turn lher the mixture over the fire, one way

attention to the possibilities of Ci1ea1P aIl the time, tili it beconies the thick-

CUts of mneat, she wîll be surprised to ness of boney, then add the grated
see ow he an edue hr btcLr'speel and juice of haîf a lemon, a des-

bis. Weli-seasofled stews, appetizn sertspooiifui of brandy and currants

pot roasts or braised cuts wil fe as desired.

take the place on bier table of the
liain raast or boiled. Ini the using of Chicken In Rio Casserole.

Çeft-overs in a palatable fashion, the Wash one cupful of -rice, throw in
despised French cookery is invaluable, boiling water, boîl for twenty minutes,
since it gives the secret of sauces then drain. Add baîf a cupfui of miik,

that disguise the warmed-up fiavor of a tablespoonful of butter, a level tea-

tbe meat, and make a palatabie diEh spoonful of sait and a quarter of a

out of what, in old time, wouid have tablespQonful of pepper; stir to a

been the everlasting cold roast, or the rather smooth paste. Brushi custard-
equaily long-lived bash. Hash is ;.n cup with butter and line them to
excellent thing, but a change to the depth of baîf an inch with the

minces, nicat pies, salmis, pates and rice mixture. Rub two tablespoon-

the like will usuaily prove acceptable. fuis of butter and two of flour togeth-

In soups the saine rule prevaiis. A er; add a pint of mniik, stir until boil-
soup for which stock must be bou-zhti ing; add a teaspoonful of sait, a dash

cannot fail to be expensive, and flot of pepper and one pint of nicely-

even mock turtie is as igb-priced as seasoned blocks of cold chicken. Fi

a fine, clear soup made from fresh this' mixture in the centre of the cups,

meat. The wonian who bas studied cover with a layer of rice, stand in

fancy cookery is familiar with a a pan of boiling water, and cook ini

notable army of "soupes maigres," or in the oven for twenty minutes. Turn

soups without meat. Among. thes-c carefuily on a heated dish, garnisli

are the bomely and oid-fasbioiied with niceiy-seasoned peas, and senci
beau and spiit pea soups. Black to the table.
beau soup, lentil soup, tomato soup
aud vegetabie broths may ail be muade Mock Terrapfin.
without meat stock, and when cre ubisocldrat fwu-
enters the region of cream souuit fcodrase owstr
containing no mieat, the ist is prac-kyordc inubs foe ch

ticaliy eudiess. Measure, to each pint allow twc

llardiy, second in importance to this tablespoonfuis of butter, one table-
econmici viw o "facy"cookryspoonful of flour, haif pint of mili4

cones the consideration of varicty. 1and the bard-boiied yolks of thret

Few indeed are the people who are1 eggs. Tub the butter and flour to-

alw'ays contented to have their Do gether, add the milk, stir until boil

tatoes served baked or boiied plain, ýi g; add this gradually to the yolks

ther cld oas in unaitered foini, oWhe eggs, rubbing ail the whle.

and their soups aiways clear and îîev- hnyu avapeftlsmo,

er diversified even by the addition of thick, yellow sauce, add the chicken-

macaroni, shredded vegetabies or bar- stand it over bot water for at ieas3t

ley. In summer, wben fresb vegetaý.îIes twenty minutes, add a level teaspoon-

are in the market, there is no better uofslatbepnu fwhe

Way of serving tbem- than the sin - pepper and a teaspoonful of Worce.

Plest fashion. Iu wiriter when one tersbire sauce. Serve smoking hot.

.must take so-cailed green vegetabies
cainned, or not at ail, the case is df- Creamed Fish.
ferent, and tben the "fancy" cookery Rub together one tabiespoonful oi
leinds its aid. Canned corn is muade butter and one of flour; add half
Into pudding or paucakes, canned tc- pint of miik, stir until boiiing; tak(
mnatoes are stewed or baked, 2nd from the fire, add a level teaspoonf e
ether tiuued vegetabits are submitted of sait, a saitspooeiful of pepper, anc
to similar treatmeiit. - oneflpint of coid cooked fish, picke(

To the student of food values, itin fakes; stand this over bot watel
bciongs to take the best whercver tîntil thorougbiy beated. Serve oi
she finds it, to adapt foreign fashions toast, in pate shelis, paper cases o1
to home uses, and ont of the niany in a potato border.
Ivarying methods of cookery to j, o-
duce a schooi of dietetics wbiçh shall
flot be French or Engiisb, fancy or Potatoes au Gratin.
plain, but broadly and sensibly C.-n- Put a pint of cold mnashed potatoe

adian.i in a saucepan; add half' a cupful o

Breakfast Custard.
Allow for each egg tivo tablespoon-

fis of sweet miik, warim it, add a
bit of butter the size of a wainut and
R littie sait and pepper; when nearly
to the boiling point, drop in the eg,ýy,
broken one at a time in a sauicer;
%V th a thin biaded kçnife gently ctit the'
eggs. and carefully scrape- up the

lllixttire from the hottom of the cook-
ing vessel; watcb closely that it ducs;
flot hardent remove froru the fire bc-
fore quite done, turn up frorn the bot-

aire bot and smnootb. Take from the-
fire, foid in the weii-beaten whites of
two eggs, beap in a baking dish ano
l)rown quickiy in a bot oven.

Serve with roasted or broiled beef.

Creamed Hashed Potatoos
Chop cold hoiled potatoes rather

fine, season thcrn with sait and pep-
per; -,1 tliem in a bakiug disb; pour
over sufficient good milk or cream to
iust cover. and put in a quick oven
mntil nicely browned.
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Shooting Outftt o.i
PRICE

EXPRESS CHARCES
-PRENDI

This outfit consists of a fine double-barrel breech-
loading gun, 12 or 16 gauge, with Damascus barrels

lftba;rel choked, reboundmng locke. This gisl made et
parts, and repaire may Pe quickly and cheply ."dO.
complet. reloading outïlt consistlng f rintuer, loader, de.c
powder and 8hot mensure and able[ extractor, also 25 loaded
suze of ahot desired. We guarantee every artticle in ttis os

express charges on ifTo your nearest express office.

The Bingston Smith Arm: s. t, M

On. of Our Rendors Ttlle Mow
Husband .ariwg

What Washday' ýMeafla cw
rear Xdttor,-Most men have no realisation

of what" washday' mens ta a woman.
My hu"bad la ant of the best nmca that ever
iived, but lie iaughed when I asked hlm one
day ta get me a 1900 Gravity Washer. 1 told
hlm It wouid wash a tubful of clothes ln six
minutes. "Why, wife," uaiddlhe, 'la wasbtng
machine la a iuxury. And, bestdes, there's
no better exercise than rubbing clothes on a
washboard. Its good for the back. 1 think
ive had btter walt till we get the farm paid
for before fooIng away uioney on such ncw-
fangled thinigs as washlng mnacines."1

and wrote to tibm

ever i mulgb M
with theWulior fort

if wamnokuewwhatai
19M0 Gravity Waaher in,

1*

John's Esy Days
That nettled Il. 1 gave up the idea, snd

kept rlght on washlng in the smem old way.
1 con fes 1 felt hurt, but!1 knew John liad no
niotion haw bard kt was ta do the washlng for
a family of five-three of themilittie tais. 1
am nontvery itratiR. and the washing. with al
myother work, finall?, got the botter of me.
1had quite a sick opet, and after thinge bad
gon at ixes ana myctil for ne.' ly two

veeka, Inu aeted te John that lie had botter
do the waahfng. Wecauld't litrea girl for
love or mai07, and the otuaItion waa desper.
ate.

8a one marlnghle tarted lu. mytIwbat a
commotion there was in the kitcheu. Prom
muy bedroom I occaeionalil caught glimpos
o roor John etruggllng wth that moistain
of dirty clothes.

if ever a man liad ail thle eorcise"Ilie
wanted. mny busband waslgat mati I Couldnwt
help feeling sorry for him, and yet it made
me laugh, for I rememberd how ho made fun
of me when I hiuted no etrongiy for a 1900
Gravity'Washer. When lie flnaily got the
clothes doue and on the lUne ho was juât
about '"ait In."

That evenlng John came te My raom and
sald. klnd of aheeplshiy: *'VWhat's the namne
of the finm that mnaice those Wanhers yon
were tellilg me about?"I I looked up

doctord bllu 'abts ,WaY
walb dey. 1 fotl' 1» a

once lieuit the use o

ou't b. tatke4 lato b"y3uaeuachne-tlmmroane a ryiSS~IU
noue *' lusi » glua"à b GW

xcume me fer wdtlmg u* a Iong ~
but I hope,1Mr. Medtr, yon viii riaMet Ua
the benseht of the vomen reders*ofpU
valuable paper. Slncerely yours

1138. J. a. SMITE.

The secret of 1the e0» operation of the 1»00 Wacher infin1the P.eule a»S'
shape6 1h11.,wbich s» tber vaaher osaabave; then St bau ».irea to eMoix m e
tact witb the clotbez, aMd aS» ba u eovable tub, wbiohOb ua mt emvemlsue.

The above off«i lu uot good la Toroalo, or Xoatrea. Md abre pu
arraugemeutu are madea for theu* district*.

Winnipeg Branch: 374 Portage Avenu*e

their advoeftlamment, Iau4 foutqd-Iaddrem.-

W. a. zq. 3*08, usue

357 yt>ngo teeuo

Thata «Il lie a
uending for their
bool «Mre ltsdue


