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POTATO VARIETIES.

The colored cooks of the south un-
derstand the hmportance of varlety,
and one can never tell by ta-day's
breakfast what to-morrow's will be,
From at luast a duzen ways of pre-

paring potatoes for that meal, I select
the followlng.
Breakfast: Grate 1 doz raw pota-

toes, adad x cup mclted butter, 3 cup
*sugdr, 1u teaspoon siat and a little pep.
per, white preferred. Mix well, put-
ting In a little flour if necessary, and
bake in a moderate uven.

Fish: Te ¢ach cup cold mashed po-
tatoes, add i, cupful nanced fish, 1 tea-
spoonful melted hutter, a little onfon
mixed with miniced celery, salt and pep-
per to taste. Make into balls, using
cnough flour to hold them in shape, and
{ry in hot lard er butter

Ringed. P’are large potatoes and eut
in thin rings, by paring round and
round as you weuld an apple.  Fry 1n
lard or butter, stirring often. When
brown, place in a dish, sprinkle with
salt and serve at once.

Balls' Two cups mashed potatoes, 1
well-beaten egg, 1 tablespoon melted
butter, salt and pepper to taste. Roll
in flour and fry.

German: Pare and slice large pota-
toes. Place in a baking dish, sprinkle
with salt and pepper, and over the top
Dlace thin shices of salt pork. Add
enough milk to cover, and hake in a
moderate oven,

Cakes: Tu each cup mashed potatoes |
add 1 aell-beaten egg, 1 teaspoon but. |
ter, salt and pepper, 1 tablespoon flour |
and enough milk to make a batter, Fry

as you would ordinary griddle cakeés ;

and serve hot. Nice with syrup.

Rolla: Rej)l 6 large potatnes  When
done, drain and pass through & colan-
der. Add the beaten yolks of 3 epgs.
14 cup crean, 2 cup butter, 1 cup grat-
ed cheese, salt anl pepper ts taste,
Make into balls, and on a floured bread
board rol! out into long ovals. Rrush
over with beaten egg and bake in a hot
oven.

Southern: Dol large potatoes and
mash. In a baking dish place iz cup
sweet milk. 1 tablespoon butter. sait
and pepper, £ cups mashed poiatoes and
the beaten yolks of 4 egrs. Beat thor-
oughly and uver the tups pour the beat.
en whites of the egges Bake 20 min-
utes in a hot aven atal serve in the dlsh
in which they were bahed.—[Lalia
AMiichell.

PUMPKIN BUTTER.

_ There are scveral ways of making
pumpkin buiter, 1 pumpking are

plenty, remme the veeds frem a large |

one, cut in smali pleces and conk un-
til very soft
plecvs,
bag and presx out the Julce. Sift that
first cooked, t. which add the Julce.
and cook umil it i= the thizkness af
apple dbutter. Half an hour before it
is done add sugar and spice to taste
If the pumpkins e frozea, they wili
yield the juice wmrre fre Ix, and the

buttcr will not e in the Loast Injured. |

Ancther recije is tv eoak the pump-
Kin as for ples. 19 every galkn add 1
Qt best mnlasses 3 az each of allsplee.
cinnamon nd cloves (ponder). Cook
until of the proper conglstency- If
marle late In the fall and Kept i a cool
place, it will keep for months, and can
be uved for pumphin ples with the ad-
dition of mi'k and cream.

Still another way s ta steam
pumpkin =ift then mix with it sugar
and butier In the proportion of 1 11
sugar and 4 tablesponns hutter to T 1bs
sifted pumpkin,
rind and let *immer & hack of stove
until thick. Or. what Ix hetter, set the
kettle upon hricks unti! th- mixture Is
thick angd transparent.~{[Claribel.

Yorkshire Pudding-Reat 3 oggs
very light, add I ¢ milk and 1 level

cut three puinpking In |
bLoll them soft, put In a coarse -

the

Add a grated lemon °

ment. When done in this way, the beet,
should be placed on o rack, which will
raise it about two Inches from the bot-
tom of the baking tin~[M. F, 8

Fried Cabbage—Chop cabbage fine,
add a little melted butter, with pepper
and salt to taste, then stir in 4 table-
spoons milk, heat through and add 1 or
2 eggs. accmdlhg to amount of cabbage,
Mix \\cll together and turnsinto a well-
buttered spider. When it iz hot, fry
a light brown, turning to brown ‘both
sldes  Serve on a hot platter.—[A, R.
Annable.

Squash Biscuit—One cup squash
fin: 1y tnashed as for the table, seasoned
with butter and salt,1 level teaspoon
fogda, 1 cup sour milk containing 2 ta-
blespouns gour cream. Beat up to-
1 Rether with a teaspoon salt and sufil-

clent flour to make n dough to be han-

; dled easily, Roll out and cut, and bake
: ; as ordinary biscult—({L. M. B.

i Best Biscuit—Into 1 qt sifted flour
rub 2 teaspoons good baking powder and
a little salt. Put in 1 tablespoon short-
“ening and add milk or cold water to
make & stiff dough. After mixing well,
roll out. using a very little flour, cut
out and bake in a hot oven 12 minutes.
Be sure to bake as soon as mixed and
make the biscuit small—[A. R, A.

Quick Bread—Pour 14 pt bolling wa-
ter into the same amount of milk, let
coo! and add 1 compressed Yeast cake
dissolved in a little cold water, with
1 teaspoon salt. Stir in enough good
flour to make a soft dough. turn on
Kkneading board and knead 20 minutes.
* Ket to rise for three hours, knead again,
¢t put In pans, let rise one "hour or until
! light, and bake 40 minutes.—[A. R. A.

¥

| Stew with Dumplings—An excellent
dinner can be made with a small
» amount of chicken, veal or fricassced
* heef, in connection with the broth. If.
, Iked, add carrots. and onions with the
] meat, a little pepper and salt, and part
of the broth, with water to cover ajl.’
i The whole of the broth, if already
¢ thickened, might ada to the danger of
scorching. The meat being already
{ cooked, a few minutes iater add sliced
potatoes. When the potatoes are put
fn., make a Jdough of sour cream one
part 1o sour mllk three parts (1 cup
milk and 1-3 cup cream make dump-
* lIings enough for a family of five), add
1 teaspoon salt and flour ta make
stiffer than bdiscult, but not hard, with
1 teaspoon ecach of cream tartar and
roda sifted through the flour. Remove
kettle to biack of stove to stop its boil-
ing for a {ew minutes while the dump-
lings, cut like biscult, are dbelnx put
in, and be sure the dbroth does not come
up over the tops of the dumplings, else
the latter will be heavy. Again sct in
front of stove, where it will boil ngain,
and cook about 20 minutes, till the
dumplings are done. Take up the
_ dumplings and thicken the broth, add-
it e et —a———
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Az Asthmg Cure at l-t
1t gives us great pleasure to anpounce
y the discovery of a pusitive cure for
Asthma. In the wonderful Kola Plant, a
» new botanic product found on the Congo
- River, West Africa, The curcs wrought
by 1t in the worst casex, are really
; marvelous, Sufferers of twenty to fifty
¢ years' standing have been At once re-
. 8tored to health by the Kola Plant. -

| Among others, many ministers of the

goxpel testify to its wonderful powers,
1 Rev J L. C~mbs, of Martinsburg, West
Va_ was perhaps the worst case, and
wae cured by the Kola Plant atter fifty

P yenrs” suffering. Mr. Alfred C. Lewis, !

Whashington, D. C., 2ditor of the Farm-
er's Magazine, glives similar testimony,
as do many others. To prove to you
heyond doudbt lts wonderful curative
power, the Kola Importing Co., No.
116¢ Broadway. New York, will send a
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