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Aimond Pudding.-Boii a pint of
milk in a double boiter and stir in a
teaspoonful of cornstarch and thrze
tablespo-infUis of siigar beaten witiî
two eggs. As soon as the mixture
thickens pour it into a buttered pud-
ding dish and scatter the top thickiy
with aimonds.s

Pineapple Pie.-For this delicious
dessert mnerely lay slices of the pine-
appie, which has been carefuliy cored
and pared around ini a rich pie-crust;
sprinkle tiiickiy with sugar and bake.
Whipped cream sweetened and fiavor-
cd may be heaped over the miter
crust just before the pie is served.

Escalloped Ham.-Mix three cup-
fuis of finely chopped ham with the
same amount of toasted bread
crumnbs, add two eggs and one-haîf
cupful of milk;, pack in a baking pan,
cover the top with cracker crumbs
and bake for haîf an bour. This is
iice served as a breakfast disb, with
a poached ezg on each side.
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Scotch Eggs.-Make a paste of
one-haif of a cupfui of stale bread
crumbs cooked until sof t in one-third
of a cupful if milk; mix with one
cupful of minced ham highly season-
cd with cayenne and mustard and one
raw egg; chop fine six hard-boiled
eggs and stir into the mixture; mould
into balls, roll in fine bread crumabs
and fry in bot fat to a nice brown.

Pineapple Chips. - Select good
sized, nerfectly sound pineapples;
pare them and cut in very thin suces;
weigh and allow one pound of sugar
to each pound of fruit; put these
slices on platters and strew thickiy
with ti-- -'gar; let themn stand in a
warm place for one week, turu the
fruit every day until dry; then put
them in a hot oven for ten minutes;
when coid, put in a tin box in layers
with wax paper between. -These will
keep a long time-ail winter,

Ger. Apple Pudding.-Mix five
tablespoonfuls of butter with two
cupfuis of flour; stir in two even tea-
spoonfui's of baking powder and a
saitspoon of sait; beat an egg until
very light, stir it inta three-fourths
of a cupfui of water and then sûir.
into the flour; spread the mixture in
a shaiiow pan previously buttered;
pare and slice three or four 3aur
appies arl place on the dough;

sprnkle this thickly with sugar 'and
bakie one-haif hour. Serve hot with
lemon sauce.

Crabappie Pickles.-Remove the
stems and flowers, btit leave the fruit
whole; wipc with a damp cloth and
sîmîner very gently until tender but
not broken; dra' in a colander;
make sufficient syrup to cover the
fruit in the proportion of one pint at
vinegar ta two pounds of granulated
sugar. Use only the best cider vine-
gar. Put the fruit in the -syrup and
kee p at the boilingz noint, but flot
boi ling, for ten minutes, then seal
boiling bot in scîf-sealers or jars.
These may be spiced if preferrcd.

Stuffed Onions.-To pre pare stuffed
onions, remove the skin f rom six or
eight large onions; parboil or drain,
then slip out the hearts of each,
ieaving the flrmn sheli; chop the inner
portion; mix it with a littie fineiy-
nisncedbacon, a few bread crumbs,
aseasoning of saît and pepper, and

fil the onions with the stuffing; put
them in a baking dish with a little
hot watér and brown themn niceiy in
the oven, or place them in a saucepan
with a littiç good beef stock, cover
and simmer them a few minutes.
Serve very bot.

Coffee Jeily.--Cool, easiiy digested
desserts, sucli as ices anid jeilies, arc
always very dainty and acceptable.
Not only are they grateful to thc
palate, but they save the liausckeeper
L great deai of -trouble. Coffec jellv

Sardine Croquettes.-After drawing is iboth economicai and easily made.
ail oil off, fili a cup with sardines Soak haîf an ounce of gelatine in a

fronm which skin and bones have been quarter of a rint of cold water and
rernoved; cook haif a cup ful of grat- add to it #"--e-ouarters of a pint af

efl, stale bread in hiaif a cupful Of strong, bot coffee anid two ounces of

~iýk, adding the beaten yoik of one sugar; stir until ail is dissoived and

vgtwi tab'espo onlftl; of butter, a then strain into a mould; when couJ,

icaspoonfui of lemnon juice, the cooked serve with whipped cream. It makes

\(olks of three eggs (sifted), and a a pretty as well as delicinus dish.
1!aýh of paprika' with the sardine

puree; mix thoroughly. shape intO Stuffed 1-arly Cabbage.-Select a

vals, dip in beaten egg and sifted crisp young early cabbage and cut

crumnbs, and fry in deep fat. I)ff the stalk very cose and spread

Prue Sape-Stw oe puii ofanart the outside 4 aves, so that the
Prim Shae.-tew ne aundofheart can be cnt Xt. leaving a srnall

prunes until tender, drain off the natural cun to be filhed; the piecc

inice and remnove the pits, and soak you have removed is to be chpped
mnIe-haif package of gelatine in coid , Up fine witb a green pepper fo

xater until dizsnlvei: then put the which tl'e eeds have been taken)

p)runes, the juice and the gelatine and a few nuits. English walnuts if

with one-half cupful of granuilated vou can get them: moisten all this

stigar to boil: let it boil five minutes wih raro. and fi11 the cup of the

and, just before remmaving. add one cahbage with it; tie the outside leaves

teaspoonful of vanilla extract and lo,-ely araund it while it steams ni

pour into a mould; let stiffen and a double boiler. Cook slowly uitil

serve with whipped cream. It makes thoroughly donc, and serve with
a1 delicious dessert, butter sauce.
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Stuffed Beefsteak-Prepare a dress-
ing of one cupful of bread crumbs,
,)e tablespoonful of chopped parsiey,
sait and pepper to taste. Trim off
the fat from a sirloin steak, spreaà
on the dressing, roll up, skewer or
tie to keep it in shape, and bake an
hour. Baste often with- dripping.
\Nhen done, remove 0-- skewer care-
fily that it may flot unroil, and serve
with brawn sauce. Mushrooms may
he added to the stuffing if desired.
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Myrtie Soup.-Fry three chopped
onions in a littie beef dripping until
they are golden brown; stir in one-
fourth of a pound of ground oatmeai;
fry that brown; add one quart of
water, a haif dozen potatoca cut in
thin slices; sait and pepper and boil
until the ootatocs are, soft, then
strain, set on the stove again ta boil
for five minutes and serve.

Pineappie Salad. - Shrcd a ripe
pineapple and serve on lettuce leaves
with mayonnaise, or add for one
pineappie peeied and shredded one
large orange and two mandarins
divided into sections, two red bana-
nas, sliccd, two dozen M'-laga grapea,
seeded, and a dozen English wainut
meats, divided. Heap al an tender
lettuce leaves and serve very cold
with mayonnaise.

Lady Dainty Caks.-Stir to a
cream a cupful of fresh or well-
washed butter; add siowiy a cupful of
granulated sugar, three eggs and
two cupfuls of finely sifted flour;
mix and roll thin, then cut into smnall
round cakes; beat a tabiespoonful of
powdered sugar into the yolk of an
egg and spread the tops of the cakes
with it, grate aimonds over them
and bake a delicate brown.
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