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-ou~ f desserts han beCOnu
~ummi s.lthat Il 1b ouy 4a quentào
Coq tri.o per kd for ose meal

fers oo.asei. The. teudbDcJ
lJe*ys bas huatovazd the. in
duetlou Of* the. 11.vy ompliei
Frogii desserts, but the. Lonuevfs
hau at beurIt the lutoreats of ber fat
vwiii choose those which go toward il
mga w.l-bslauced meai sund Whieh
light, "17i ydi sted, aud comn. w'
the. range of tzé miterilaMatb
wieh, ou the.farm aud !Lutheil

tow#i, comprise mostly nilhi, .44
the. ordiasrygrocer«Ls

Dessert@amueut be well chosexi or1
wiliispoil the. boat meale. If the 1
has beau largely -made up of meats
Reh vegetabies as baked boans, ur
eauliifower or parsuips hoavy des
siioulld b. avoided. Witii s liavy
uer'of roasat meate, ehicken, turke
game do not serve a deùurt Made k
ly of eggs, or the. meul wil eontsi
much nitrogeious food. For mug
meai uaq light,tim. corntarch
tures, f riitsansd whipped cream, or
of the ,"Iloats." With a vegetable
serve desserts Made largely Of eggE
milk, plainle and tbick crnstai
The. dessert sbould b. the. pleasai
of the. moal, and -should nover be
elaborate tiisn the meail itzolf.,
.Sometimes the bouzewite on the

'jeea slosfor a uitable demsi

C kini the basket which goes oi
te field for the noon luncheon,o

the, childrcn to carry to school.
of thome given beiow are admi
adpted to this purpome and wiil gi
with the meut and eggs, bread

toatoes, generally used for lunch
Ïhbis kind.

it should he kept in mind that
and cggs are perishable produets.
serta, made from them must be
promptly or there ils- dang
ptomeine poisoning. This does nc
pend upon the freshne'ss of the
,Sud eggm in the. first -instance, 1

la, due bteit.efact liaI the" sustnces
vii.»L cooked are tuebeb.it poéibie media
for the culture cf bactebrmaf sud qerms.

Mr Ir bhere b. no means of vefrigsratiou at
se- bud simple mlksand-ogg desserts

ge. siiould b.ed Mthe sme day they -«e
«ne' -ae Few houseiiold refrigeratorsi wil

lî-' keep thoma more than thmee days witb-
aid our diserioraion.

Dessertsfor Ipring Days.
The best desserts for the. country

<: home lu th. wsrmier moutbs are wiiat
for are cominmony kuewus oold puddig.
>me Tiioy consist prlueipîaliy cf home whlcb
ble, art emade frei glatinuemiii and corn-
te steroh. .They _sboud net, hovwever, b.

4d confouuded *.th-tifrouari.desserts,
à a whieii are mà anotiier clame. -À prie re-
lu qulsite fer choies desserts 'in.1* bave -ail
te utenus sseupuioualy cI.los» sud. te keep

pie thein protocted frora "contamination
tomn frinm per léods Of& a sîoamoelll»g
bI stnature.
ml! Oue'o the. meut ecomomical puddings,
be qulckly made and liked by every eue,

ver la iuown as Angel pudding. IM , value
hier- lies ini-lthe lact liaI il dan b.used, .as

lui a. base f rom which le maie kalf a dos-
eu variations, eacii of whicii will psass
for s different pudding in lhe miuds cf
the meu who eat it. Put a plat of mii
lu a double houler or in a smail kettle
et -in a larger oes prlly filM with

water tint is boiling bard. WluI. t la
.l iY eating addl enougb eld milk te four

level tablespooufuls cf cornstarcii t.
muke it amooth, Tii.» atir il Iite tie

b s hot mikil i i thiekeus. Add hsîf a

Il f upul of sugar and stir the. Mixture
1, or wile bot hile tii. welbeaten whitea:of
y of four oggs. Add tiie deslred flavom1ng
rr- sud put in a mojd or deep dish te ceci
sted The wiites of the. eggs siiould be .beàut*
who eunmîiff before you etart sei thal hhey
nly wili be firm when used.
ssii- To thum pudding, when bol, esu lu
ïare added two ounces of ciiocolate sud you
Ibmf bave a chocolat, pudding. To maie a

» -coffee puddoiig, use only hall a plat of
nei mli sud add hall a pinI of streaf:
sud coffee. Yen can add vanilla fera

.vanÏlila pudding. If lemon or omage,
they udig are desired add fresb fruit

es uie sud the grated rinds le lthe mil1

suad befreputting in tlecocrnatarch. Ye'
nipa, eau add haîf a pint cf cocoanul -otei
erte vanillu pudding wbule ilta b ot and have
dl»- a deliclous coceanut pudding.

ey -or With the samne ingredients cau be
érçe-ý made another good, inexpeumive pud-
i tee Wing. When thie custard la tbick put i
cii a in lbe mold witbcut pouriug il on tl(
mmx-. whites of the eggs -asnd put away t(

suay cool. The stiffly ýbeate» w>hites cf tir
meal eggs heuld bc droppeeby-taspooIifut
s aud on a pan of hot water onâd at a -lui
rches. allowed te remaun one minute, sud hhuê
,t end 1f ted eut with a s kimmer ..or hoýe1
more ladle lu lhe order la which hhey. ver

dreppd. 
Î

tarmn Wbenready toi sèrve the pudding, tal,
-r le from lthe mold\and 2'put i» a fiatoui
out te, glass dish, an houp- lie cooked Ïhite

orfor of the eggs lu a pyramid on lo , 'gai
8cme niehing withhpreserved cherries cohe
ýiebiy fruits, and, send 10 the table./ Finel
-0 welI cbepped nus sprinkled over iit' are a
iand iiurmeent.

hies cf Frem lime arne base itili anotimer dui
sert Pau be made by çwhiçh you can mi

Lmiii up any stale or lefI-over sponge
Des- cther light cake. It is cal1ýd Parson

Sused pudding. Lino the ane, kind cf
or cf glass witii the cake, and when the cu

ýot de- tard ié- done renove to ý place wii<
-i ili will partiy cool, then pour it o-ý
but lbth cake, houp up the cojàked whiles,

la thei. jvious roeipe, sand. h la ready
to amr .The, cuntard muat ]ot b.

pWdcthie cake bot or it 'gi mako
ie latt soft aud musb7.

Fo; a Ight» easfly dlgetted desSert,
yet one.2_11le for the eompsuy dinuer
ovem& w e 1 tlà compoed « moati a"
mixed il ad, t.here je nothlil gbotter
thai one of the. mamykInds of eream
as they àa1 esalied. kthe OeeetiOR
et thi e tinseeV'rythIuýg !ausual y at

'e ut~.f am i ktchen. The secret-
in j»nuthoe .creama is to actqmtuck-
ly Sud-foliow the.directions oxac$y.l1
eall thora fruit creama.

ovrhf a box of gelatii 4  withi
bhl a oU fui of coid wator and soek
kafalln '. lUthe .m«entimo propare

a plt M uîcq sud pulp et, auy juicy,
fremh fni frop from.I oins - sueob as
strawberr blackberry aspberry, cur-
aul, papuio uklèberry, snd

dissove i eugb sugar to »"aIe it
swetvs ful f or. &U but hiekieborry.
Stand t mi eaie over bot- water until
iis eml sud tii.»add ilt tihefruit
juice. S the. bowl li cracked ile.or
COUd wato Watch it carefuliy, sud as
soc» as i begins to thicken turu luto
il a plu't cf creain, -hlpped. to a stiff
froti. 4at Ailtegetiier quickly sud
tiiorougl vsud tutu luto a meld to
hardon. bis husiould b. served witbout
sauce or dressiug. If desired thua caim
b. varied by usiug the. juice sud puip
of a pineapple. A vanila cream eau bo
made by uslug vanilia to bante, sub-
stitutlug for the. fruit juico half a plut
of miii' and the. yahks of thtee eggs,

boIe tgetiier sud sweeteued, boil'ed
uutil Uick sud sdded t. t he gelatine as
abov*.

Moher simple pudding to serve in
individpsl mold&,as a supper dessert is
eailed satin reamnsd iW eeonomilcal
sud rgfresb.ing. Put four tablemgoonfule
of poedered ugar bto one plut cf ich.
cream sud stir until il is dimsolved. Âdd
a tbird of a box of gelatine te baîf a
eupftol of cold water, shlow it to stand
for 'hall an bour, .end. thon dissolve it
oveig bot water. Put it izto the eream,
beat a mnoment, place la individual
molds and set away te cool. This may
b. served plain or with a hot chocolate
sauce made by puttiug two ounces of
powdered chocolat. labo a plut of rfLilk,
s tirring litiie chocolite is melted

* poh.MoisIe» a. tablempouful of
corntarcb in a littie cold miii, add It
te the bot mik sud chocolate, togethber
with g, half cupful of sugar, sud when

- :ýdiesolved remove from Mi fi". and ad<d
ta teaspoonful of vanilla. Tua imay bu
Bused bot or culci.

"' This I cf1 puddings, which are to bu
0 eaten-',old, wii I suggest miany variations
~te lhe experienced iiousewife by wiic

mii. eau have au ondlesm vaiiety4for hm
n table.. There is also a lasa of simple,
y easily digesled bot puddings, wich anf
e inleinded especially for lthe lighi

'e uncheon or supper, for they couair
eggs or milk and mo&t of the elementi

eof *6 fuel meal. MIl the ingred4nts car

r- uoually bc f ound luthie farm kitchen

Some Standard Recipes.

Soft Glugerbread.
one cup cf sugar, one cup of moi-

asses, one cup of butter, bal a cup of
lard, lwo beaspoonfurls cf gintger, lwe
teaspoonfumis of so(da, two cups of cur-
rauts, dredged wilh foeur, sud fleur
encûgh le muke ia good batter. Bake
i» a slow oven.

Mêmeou RmeuidBread.

your bead.b*kiflg wlll Always tuni
out-suemesully if yen use White awai
yeast Cakes.- Cau be bad lu paekagqs'
of ô cakes at îe. froffWyour groer. Whe
net moud for free sample ? White Swin
Spicesa Cereals, Limited, Toront, Ont.

Thmee' ounces bread erumbis, two
ounces muet, two Ounces Ifour, one eu4ce
sugar, two tablespocufùl,'imarmaladè,
one-quarter teaspocuful eaeh of mait
ed bking powder, on. .elgg.sud oue-

hall plut of milk. Siired the. muet sud
chp flnely, mix all dry ingredienta, add
thie marmalade, beate» egg and uiilk;
turu. into a greased basin, and stei
for two bouta.

Nu kSoup.

FPour large potatoes, eue-pint of miii,
thre._ tablespoonfuls of fine sage, tw.o..

o urt f water, one union, two oüncs
butteer,malt and pepper te juste.

Peol and mliee tho potatoes; put the
lut. a pan witii the butter,,sad fineTy
ciiopped cuban, stir over gentie beat for-
a fcw minutes (do net shlow te bro*n
aI &il); new add two quarts. of boililg.
water, immer for co on-liut, rab
througli asieve or célander, returu .o
the pan with the. milk; wiien boulikg
Istir lu th. sago and cook for I[fte,"n

minutes; season with malt sud peppý.

Eggleas Sulad Dreea'ug.

A pnlt of -buttermilk, a lump of but-
ter ge ii.ae of au egg (or two tablà-
spoonfuls of malad cil). Put tiieê lu-
gredients over the. fit. lu a double -boili
er. Then mlx together two tablespoOni
fuis of flour, one heaping spoonful of
ular, one teaspoonful of grpuud ma$-

Ltard, a touspoonful of 'tumeric, auu4 a
littT. mait.' Moisten witb gôod vinegàt
-or lemon juice, rub smooth. sud pour
elowly over lhe bot uiilk., Tiien relura
ail to tiie double bolier and 'etirntil
tbick and mmoth. When ready to'use,.

îYou may add &« 11111. plain. or wbipped
cream just before putting on the. salad-

Potato Dumplingu.

d Bell ciglit or ton potatoes in their
Ijackets the day bof or. you wish- te
ýtmaie .1h. dumplinge. When ready, te
*prepare the dumplings, pool snd grate
*the. potatees. Out four. alîces of wbeit

d bread buto dico. Bromw 4heseý bread,
*dice lun two large tabIemfloonfuls5 Of.

melted. b4tter, mtir theiràb' tii. epor
Stuboes, sud enough flour te lkeep the,
ismixture togother whèn boiléed, boat twD

à eggs labo the mixture, add one:ha]if
yr teampoonful of salt, and inobi imb bills:
eDrop into boiling water and morvebô.

A

in Thero is probably more brasgby stuiff
ts in the baking powdor lino than io'afliy
tn other lino. Most of it eonlàiui8 lafgO
n. quantities of alum. To svoidellheÙm'f- f

dangeroum acid,' see that Aiiugre dieEte
are piainly sbated in- 1nglibmh on- the
package. The %vords "No Alum" ou the
package or la an ad. is net suffleient.

Dr. J. 1). Kellogg's DyenteryCordi aCoOl-
pounded s<ecially to combat dysntery. eeY
morbus and ail inflammatOrY diSOrder8 that 91160
of food or water may set up in the etomach and
intestines. These complaints are fflre comm'O'
eummer than in winter, but they are Dot confihir
to the warm montlu, as undua launea Of ith*
bowels tmiev seize a man at any tiffe. 8-'Wh a
afuom vi fizid apeedy relief in this Cordial.
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