
Apdil, 1912

MEXICAN TRY this Mexican or Spanish dish for your husband, and see if he
RICE won't like it. Three strips of bacon fried until crisp, one-third cupful

of rice browned in bacon grease, four good-sized tomatoes, one large
pepper and a medium-sized onion-all cut up together and poured
over the rice and bacon. As it cooks, add water enough to keep the
rice from sticking. Cook slowly for three-quarters.of an hour, and add
sait and a srnall piece of butter when ready to serve.

CARROT ScRAPE and boil some carrots and mash them, and to each pound
CARRT ofpulpallow three-quarters of a pound of sugar, and to every three

GINGER fpuds of pulp the grated rind of a lemon and two ounces of powdered
ginger. Boîl for balf an hour and you will have a delicions jmm.

CREOLE BLÂNcH balf pound almonds, flnely shred half of thera and dry slowly
PUFFS i the oven; put quarter cup boiling water and haif cup sugar in a

saucepan, and as soon as it boils add the remaining almonds and cook
unti tesyrup sfa golden bronclo;trn into a pan, ooand
olnelypun;betteqhtecf oregsts tif Pdgadol

ad quarte espoon.sat; put ito.shapesrnewihteseddalons ndsi tsuarovr hem. uBae na iwoaenîfrtet-
fil ee minutes.u 

l 
L

SCOCH COCH af- re eaded , for hdrn'sluceoan das

W FE S ae m ch enoy b y vle se nt. M x e c p fie oam1 l n
'.na 

aoslow oven.entytote. ur nt akig s, i vrne htop ehlfcupulof
SCRUBtgra tedsbread-cumbs, tpou o f r t oe nehaftup ul of sw e

crveanadblet t minutes.

SUDDING Sca ollo was:arehp four eggs fer l ddra ually, onsan lyo
WAFRS ar mbeat nocpoy ewred b u ovlsets.lot otemaplfie syrup. Puton

hte nadub oixn trt, t esemba lues rbacrlas. Setas
posdbleeut nar cold a onepnt ofrichdbiped cbtre.Do noet

CAINT BTaTERa Puld orpuding dish and scarteto in t its f candieo
SCRof rthe 6 teadih nearlypfurl of tswof boen lfcke, and etroh

it ad ore t of frui rnuts. iauomlwttobe

MAPL spoonfus fuddir thbat e ysmfadeg, and sncrapn ch of sait;
psa outhsltle at tim oreggover h ake;covr tightly,cnst na

PUDpN batngof oilng pofwae inhe oend b nothou aler, r iut onrm
Ture nt doulsberend w itha fruit se be ihcem e sd

RICE and whL anotery of utiloneiin od scrawps of mea i tisDCo n
IJJAJ? the mat, piutinto efrack ng.pa i gavfor wte orseaso nwetl

CABI and lTe ia smouner i uditn botand sot tikn itbso nfuld
o orrbped th one o butth er Cnoohifcup ntorcemtu e
ofte te dry; sean we1lo butrofenroslyakbeadt o an y og
moulddnd e it fwrito tb ie s inga it f ly;inthe cente-u

5pth mnt daingitt if iat inot thick;cover it or r, and tbnae
xpan of boiin water nthe oven af kan hour torn ton a botu
dishotand serve sith asftsravyiuc baoreta.oao ac

RIarouL nd t Crqetearof îlcigorse, one of the s thas opn

CHEEE teR eatbaut ng-dherisban utithn suceso rewadthebtton li
PUDDINGand Jeties lay onthl is uesof an mican ce sit eland add a

ofrili o f caybem ihe of tnbt okng-soa; retil the di

is uld, andth cheese on tp; iporenit us vr, a;ndthesetnra bot
oven fo, r aou t if i neturortiI tbe isb puifseand brond se

SAiM n DaIand piick p all c te v a f sanmo; adun cit' atc
cu~~iiswhtesuerve ake a past;se gao n sabit oruta a1e to uc

ironictinroqcettesae, oficoursefine cruhebs and egg, an le

CHERSE BsTinThE sall ngdof acpthntinsieoo bedonteb.tn

PUIG Cand ilclelar othree tlespousof granues;lt e taoca ntw
TAPIOCA cups of ae itnd a tponfubitof butter. Stiar consan tilyhonis

isfin ihai a p on t;o l d u of watojternd ond etiSuar;ot
these tor asmut halan hck ord col;hemix he piocand badd baserf

wbippcre nn e.

SOAN PELsalsd ieupsm anges;dip acbon nto su ad f oi ed
CU p<y whsau and aea st i wlltead; wll plea upt oang e oneIFt a

turn;eutn a glasspdshadi? iny purioe ruwhan e oftletu
tiiltail an r re wel coa tede incodeepwit; hipetramt faround
stemte b se. led fechoe

CHOCO-
LATE
CREAMS

MAKF, a fondant of a pound of granUlated sugar and a littie over a
gDi of boiling water. Boil until the Mixture tbreads, then drop a littie
inte iced water, and wben it can be roled inte a bail between the thunub
and finger it is dopne. Season with vanla, and beat the mixture until
sof t and white; then knead with the fingers te a soft dongblike mass
and form into round bails. Spread these on waxed paper te dry.
Met in a double boiler a cake of sweet chocolate. Run a tiny skewer
or a stiff wire into eacb cream ball, roll it over and over in the melted
chocolate, thea set on waxed paper until dry.

CREAMPut two cuipfuls of granulated sugar and one ctupful of brown
CANDY sugar into a saucepan and pour over this one cupfuil of water and

two tablespoonfuls of vitiegar. Cook until it, hardens, when put
in cold water. Pour into pan and cool. Then pull for about thirty
minutes, then cut into smali pieces with scissors. Set aside to cool.
When thoroughly cbilled put into quart jars and seal tightly. In
a couple of days you will bave the finest crearn candy you ever ate.
Flavor witb peppermint and you have somnetbing for "after dinner
mints."

This Costly Process--
Why Foods

Are Shot From Guns
MÀost people imagine that Puffeci Wheat and

Puffed Rice are mnade to be merely enticing.
That the grains are exploded-puffed to

eight times normal size-just to mal<e them
porous. thin-walled, nut-like, crisp.

But these foods were invented by a college
professor-an expert on foods. And his whole
objeet was to mnake them digestible, so every
atom feeds.

Blasted Grains
The whole object of this costly process îs to change

the moisture in, the grain to steamn.
Then to cause an explosion-a separate explosion

inside of each granule of grain.,
This blasts the food granules to pieces, 50 digestion

can act. Ail the other results are mnerely incidentaI.

$Puffed Wheat, I OC Except i

iPuffed Rice, i 5c west

But you merely see gigantic grains, with countless
ceils surrounded by toasted walls.

You teste crisp, nut-4ike whole grain foods, ready to
mnelt in the mnouth.

And people forget. in sheer delight. that thesedfoods
were designed to be hcalthful.

How to Serve
For breakfast, serve with cream and sugar. Or mix

wvith any fruit.
For supper or luncheon, serve like crackers in a bowl

of mîlk.
Let boys at play eat them like peanuts. Let girls

make candy with themn.
In pastry maldng use themn just like nuts.
Almost a million dishes a day are being served in

these ways. Do your folks get their share?
Telephone your grocer now.
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