
Fruit Te«Cake.
Take tour cups foeur, break one egg in

flour. add butter sîze of large egg three
teaspoonfuls baklng powder, three tibiespoons
sugar. Moîsten with mik. When ail are
xnlxed thoroughiy add one and a hait cups
fresh barries (blueberries preferred). Mlx
la lightiy te prevant breaklag of fruit. Bake
la moderate aven. Whan done cut la squares.
Butter and eat whillahot.

Cocoanut Cream Pudding.
Three tablespoans af tîpioca, soaked for

four or fiva hours ln tepld watar. Bail until
clear, add one tabiespoon corn stareh which
has been dissoivad In a lttle milk. Two
caps bollng mllk, ana-hait cup sugar, yoiks
of twa eggs. Bail ten minutes. Add threa
tabiaspoonstul cocoanut and boil fiva mia-
utes longer. Beat the wh.tes of twa eggs ta
a stiff f roth, spread on top and brawn iightiy
la the avea. Flavar.

Escaiioped Bggs.
The lagredients aeaded ara: Oaa dozen

bard boiled eggs, oaa plut milikoaa cup
bread crumbs, butter sîze ot an egg, one
tablespoon flour, sait, pepper. Suice eggs
and arrange la layera la a biklng dish,
sprlakie with the bread crumbs, thlckened
with tha flour and saasoaad withi the sait
sud peppar. Put inaother layer of the sllced
eggs, then bread crumbs as before, an top.
Pour ovar ail the mllk. Bake la aven
tweaty minutas.

Cheese Croquettes.
Three tabiaspoons meted butter, one-thîrd

cup faour, two-thirds cup milk made lnaa
paste, two cups grated cheese, two eggs,
one-hal! cup cracker crumbs. Mare la
croquettes, dip la beatan egg, rol la cracker
crumbs, and t ry la bot lard.

Soft Custard.
Oaa quart milk, tour eggs, elght table-

spoons sugar, ana-hait teaspoon vanilli, sait.
Beat eggs and add sugar, sait, miik and

fi-ivorlag. Poach la aven twanty minutes.
Test wtb kuife; whea dune the kalfe comaes
out lean.

Roliid Beefsteak Salis.
Sice round stei1k thia. Cut aarrow strîps

&bout two laches wlde, spread wlth butter,
aprinkie wtb sait ànd peppel' and roll and
fasten wtb a toothplck. Take a medium
slsed union, stick haIt a dazen cloves la it,

place la the centre o! a kettie and put the
efteak halls round ItL Caver ail wlth j

waebat, caver eiosely, place la the aven
and bike three beurs, or simmer slowly an
the top oftht.e stove.

Fish Chowder, Plain.
Taire any ordinary fresh fsah, bass, plckerel.

White fisb. etc., and bil tili done. Drain
and bone the fiah. At the same tîme caok
one or twa anloas, accrdlng to taste and
haif a dozen potatoas sllced thia. Drain
these and put ail three la ana pot. Sprlakie
with fleur, dry and wth a tork lightly liftt
the ingredlents se that ail shall have Emme
ilour. Add a generaus lump ut butter, sunne
pepper, and sait te taste. Then caver ail
with sweet mlk and baIl tili the fleur
ls coaked, taklng cire nlt tea show It ta humn.

Raisin Brown Bread.

Three cups of grsham foeur. oae cup foeur,
three levai teaspoons soda, twoanad a hait
cups saeur milk, one tem.paafl sait, ana cup
molasses, hait teaspoon cînnamon, one cup
raisins. seeded and cut fine. Beat ail to-
gether, put la biklag powder cana twa-
thrds full, well greased, and team twa
hours. Are easy to make and are nîce for
luncheons.

Lenion Pudding.
Put au one plut a! mllk ta scald. Mein-

whle mix tour tablespoons augar. hait table-
spoon butter, hait tablespoon foeur and yalks
of four eggs. Beit llgbt and add ta scalded
mIlk, sud set away tlli cald. Beat whites
ot tour eggs, Juice and riad of a lemon.
add ta the cold mixture. Beat ail, pour lato
a greaaed mould and baka hait an heur ina
moderate aven. Bake le a custard, sttlng
the mauld lu a Pau of water la the aven.

Lemon Dessert.
One quart baililng Water, twu lemans. one

cap sugar. whites of tha'ee eggs, tour lairge
tabiaspoans corn starch. Add grated rlad
and Julce ot iemans and the sugar ta the
boling water. Bll and add carn starch,
mlxed with cold witer. Remave and stîr
ln the whlte« af the eggs. beaten stltf. Set
la a mould ta cool. Serve with whlpped
cream.
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Milk Sherbet.
Four dupa miik, oaae nd a hait cups

sugar, thrae lamons. Mlx juice and sugar
sud stîr cuastiatiy. Add milk slowiy to
pravent appearance o! curd. Freaza. This
redipe la simple la two ways: Itla a asly
and qulckiy made; and for evenlng rat resh-
meata it Is mare economîcai sud Is utten
more relîshefi than les craam.

Corn Starch Moid.
Thrae caps coid water, oaa and a hait

cupsasugar, juica and rlad of two lamons,
three ta.bespaons corn starch, one-elghth
teaspoon sait; biead corn starch and sugar,
add ta the water. hou tîlI clear, preferabiy
la a doubla bolier. Add lemon. Whea
aeariy caid beat la two, whltes of eggs
etltfly bcatea. Serve coifi, wlth a custard
made o! the twa egg yolks andi ana cup
of milk; bail snd flavor wlth lamnon and
sugar.

Potato Cake.
Mlx togather ana plat hot mashed potataee,

ona teaspoon saitue tibie4spoon butter, two
tableapoons milk, flour eaaugh to roll out
ilke paste. CutlaInaquaresanad cook on
greased pans ln aven. This can be pre-
pared after noon meai and just betare tee
tîme can ha put la ovan.

Pop Overs.
Oue cup sltted faour, thrae-quarters cup

mllk, ana egg, ana-quarter teaspoon sait,
Biend faour, sait, and milk ta a smootb
paste. Break lu egg aud beat for Byve min-
utes wltb an agg beater. Pour into buttered
dîshesansd bake la bat aven.

Nut Cakes.
Cream ona haif cup butter with oaa cup

sugar, add yolks ot twa eggs, beaten. two
caps flour, two taîspoans baking powder,
ana tabiespoon milk. whltes ot twa effs.
beatan, one-elghth teaspoon sait, one-haif
teaspoan vanilla. ana cup nuts chopped.
Break off lu plecas and drap an greased
pans. Bake la bot aven.

Corns cause intolerable pain. Hollo-
way's Corn Cure removes the trouble.
Try it and see what amount of pain
is saved.

Woolen bralds that ara shruak la hot
and cold 8svapsuds. wlthout rînslng. usiag
raim witer, if paEsîhi, wiii be fouad lm-
maasurahiy sotter than if clear water la
used. and con sequentiy will wear the shaca
out less.

'"SoMet;mies," s-aid the literary manî
with spe ctacular tendencies, "one co.lles
to a point where it is a terrible strain
to write any more."

es"answered Mr. Dustin Tax; "I
often experience that sensation when
working en a check book."

It is ctirious to observe that even
tthe greatest realists do nlot venture

to bestow eye glasses on their hero-
ineS.

Meat Patties.
Taka tresh beet and park or beef alone,

eut la places and put thraugb a meat chop-
pr; spread on meat boird, season wltb
papper. sait and sage ta suit teste. Rol
ln patties lîke biscuItsq. Have trylag pan t
wll*a muet cut fine, ad bat; put pattles lnt
and wbau doue on one Bide tara; do flot 4
let brawn toco mach. When dane place on 1
Platter and put tabiespoon of flour loto the 1
frylng pan wtb drpplugs, sud hrown.
Basson wth rait aud pepper. Put baliig
wter lu on brown flour sud yau wilh have
a deliclous gravy.

Delious Pudding.
Twa cups ut bread crumbs, ane rua of

white sugar, three yolks o! eggs. ana tabla-c
spoon of butter, ana quart of !resh mllk, une-t
haIt CuP ut jeiiy or jam. Rab the butter1
and sugar together, add the yoiks of eggs,
beatpa ta a craam, then addf braad crimb.
whlcb h-va been prevloasly ooaked lanlthet
Milk. Bake la a puddlur dish (net fillung t
maore tbau two-tblrda full) un'tll the castard
Ir set: then drnw It ta the mouth ut the
aven aud spread lIts or jam. Caver this1
wth a meringue of the wbltes of the erzs1
baafr'n with twa taiblespouul.s of white
sugar. Put back lu aven untîl nmeringue
la light brawn. Ta h aetn raid wlth cream

Orange Pudding.
Two gweet oranges, liced amal, aon-hait

quart mhIk. ou-hit cup ot sugar, one table-
Pooan outcrm starrb. ana-hait cap of brend

t'rumhe. ynlkg of two emgu Hest Le llk.;
wbeu nearlv blllng add crn starch wet wtth
a Ilttie cold milk. ileat eggs sund sugar ta
P Cream. iben Pour luto [ha milk sud crnm
starrh. Add oranges sud braad rrumbs. Set
ln oveu untîl dona. Make merinirue of wbltes
of the evzs, dd two tablesponnful- ut white
,ýlaar ;uud spmasd ou top ut pudding sud
brown liIrhtlv. Taike out ta ha esten raId or
Wlith shipped eream.

Cream Pufs.
(Qne rUP ot wnter, ou-hait rup of butter;
ll togethcr. Wbeu bolîrg take off and

Rlr i nue rUP ctf four tijl neariv cool: add
thrceubra [ru eggq aud stir untîl smootb
th,", drap tn gem tins sud balte tweutv-five

rnnit, n aven. Take out sud partliy
Ocu ''non ide sud fIl witb a ereamrn-.

"f tlhrr.' tabie.-panufuis utf four sudonue-hait
c"D tiLr. une Ierg ne rup of sweet milk.

f~fl, t. pa ofutvaillia.

Saiad Dressing.
Pvolk of onue eg. add oua tabiespon

fi rv nustard. nue teaýpoonifut ofbutter,
a lank Pepper. one tabiesvoanfui of
f" rred lunue êhaIt rup o! vinagar.

'If egz beaten wlth a plnrb ut sait
:1-toghel.q il]It ftrms i pasnt

Chop cabbage fine Fsud aprinkie
heu pouir dressing whiie hot into

* ',\ er tlii you waut to use.

Pine apple JeIIy.
box Knox geintîne two minutée

-r. add ana quart boillug water
f rua, sugar. Then add julca of

and onue rau grated pîneaupie.
Ita hardeu. Serve wth wblp-

ýIt Was Proved
by the judges at the St. Louis Fair,
19049 to be the purest' tea -in th.
world and for that remmon, reoelved

the highest award s&M Old,0dPIMO(*ET

Cojion Tea-Black, Mlxcd or Green. Leai Pekets OuIr.

The picklin Siaoi 1Net o#
Tro make good Pickles depends Iargely on

the Vinegar used.

j1jjý j BLACKWOODS VINEGARS

haesood the -test for the past fifteen years, and bave been
acknwleged the best by competent judges.

Ask your grocer for BLAcxwoo's Special Pickllng
Vinegars, mauufactured in White Wine, Malt and Cider.

The BLACKWOOD'S. LIN ITED, WINNIPEG, Mon.

UPTON'S
ORANGE

M ARMALADE
served with toast makes a

delicious breakfast.

Inist on your grocer Supplymg UPTON'S

THIE 1EST STARCHES
mE Edwardsburg t9Silver Gloss" Axe

Benson 's " Prepared Com'
Rmer Obis whbu bug

WiIEN WRIT1NO ADVERTISERS PLEASE MENTION THE WESTERN HOME MONTHLY

HOUSEHOLDK SUGGESTIONS
SUpERVISE-D BY TH-E CHEF 0F THE MARRIAGGI. WINNIPEC

iigh

isin

iess
ittie
this

lies

r..ntember, 1905-


