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. rote ; while others mix chopped walnuts or butt 
i nuts with the potatoes. To one quart of potat 
S add one teaspoonful of onion juice (obtained 

I wringing chopped onion in a bit of cheesecloth), <
3 saltspoonful of celery salt or seed, and salad dri 
5 ling to moisten. Put into a pretty salad bowl, w 
" » border of watercress, and garnish with a libe 

quantity of chopped beet and the hard-boiled wl 
, of egg placed alternately in little mounds. 1 

I hard-boiled yolks—if not used in making th 
ing—may be rubbed through a sieve and piled in

.lion ofwu totiïïiïïï I Spri"f S*Ud* “d 0”eM- I
tables nlantinv tahim! I by hut a mixta .c-------- I cucumbers and shave into thin slices crosswise, t

gardeners, standard I giving and flesh-forming kinds, but is of value as I ®acb am* 8erve fl
es of points. A g'.oasaiy is appended as I being rich in saline matters, especially in potash nished with endive or pmelev. 
mitions of many technical terme and of salts, and also because the •• crisp, cool succulence ” Spinach 6atod.-»X)k hatta peck of well wad 
w meanings are usually well understood, is particularly tempting to a jaded spring appetite, "pinach in a little boiling salted water until tend 
unlades the book,which commends itself I Some contain sulphur and kindred substances which I Drain and chop fine. Add two tablespoonfuls 
student of horticulture and florlcu'ture. I the aesthetic “new woman ” prefers to serve to her melted butter, salt, pepper and lemon juicetoti 
nl worthy of a place in every household, j unsuspecting family in this attractive guise rather Frees dariole moulds and_ chill,
re. relations, and fundamental nrinoinlee I fcban that repulsive compound which her grand-1 moulds should be buttered so it will slip out ei 
-Br F.H.Klng. New York andLondon: J mother considered as indispensable to health and I without breaking. Sorve on thin Bikes of 
». •!; or for two new paid-up subscribers 1 happiness as its equally “delightful” contemporary, tongue and garnish with thick salad dressing 
advocate at »l eaoh. spring housedeaning. parsley. ______ ,_________

o°r on *S”cu\tute I Of salad plants the moat common is lettuce, but I
Professor of Agrioul- some authorities declare that a few others have a j _!??“*

uveraity of Wisconsin. To do the work I finer flavor, placing pepperirrass at the head of the ! BY MABY *• uiixak.
to reproduce it, which is im- I Hat. Witnerma «id mdi» maka nmr nrattv I We may live without poetry, music and art:
le the introduction dnslinc-1 f,.fin ,i,atPrcre8» aDt* endive make very Pretty I We maJ, llv.e without ooneoienoe and live without heart

„l.ln . U0“o,1> 1 salads, and an attractive appearance is especially We may live without friends : we may live without books,
desirable here ; in fact, one writer affirms that a I But civilised man cannot live without cooks..? m EE?a., _ .. -, „-s • lue I ever may be the ingredients used in concocting a I He may live without love—what is passion but pining 1

and wasting of soils, 6 pages ; I salad, let them be served coW—not lukewarm—rod I But where is the man that can Uve without dining» 
and kmds of ami, 43 pages ; let the green be crisp and, if possible, fresh from the -Bulwer Lytton.

i. 1 Capillarity, solution, garden. In farm homes a dressing made with cream „ ™k economical cookery of meats.
: “ Sod water, 1» pages ; will be more popular than one containing olive oU, Foods have already been divided into two class 
a8° PW Î “ Dmtoibution though if the flavor is liked there can be no objec- «*. »™jmal and vegetable, and we have also noticed 

as ; Sod temperature, 9 pages ; I tion to the use of a fine vegetable oil. that the former, as its composition is more similai
» 16 14 Cream Dressing.-Rub the yolks of three hard- to tha£ of our own bodies, Is more readily digested

boUed eggs tea smooth paste, add gradually one or ^dewmes less chemical change beforeTmtoj 
. J Jïr™-ohe^|teî8 " I teaspoonful salt, one-fourtnteaspoonnil sugar, one-1 a68I,™,ate?' Yet the housekeeper looks upon the

v that anv *° I salt, spoonful Cayenne pepper, one tablespoon-1 coo^^y enimal foods, particularly fresh meats,
M, M enpnrmt*)Vnn»Wra^dthJr««^l^LL,tadl0a8 I mustonliand two tablespoonfuls vinegar. Chill I ^e8B dm^e ^an t^at °* ve86
f „ ,**1® unihr‘Ç?9 reaaoM and whip over ice one pint of cream and add it to I ^ eeem*^° be not so mum
a “ the egg mixture a spoonful at a time. This dress- 2^Hd£,,tly cooked “to prevent certain parts of

a^JÏÏi^ofiné 5to be freshly foade when wanted. I from being orercooked.
inasmuch as every man's habit of thought is determined tar*k^saurowm!addone1tabks^SP?fllful bUt" P^ence of two chums of nutrienteTprotein ai

^ be“” -*•••-
FE ^ust-

state. The frequent stirring tends to break downthe I -other8 !t may be I |ge of fat theless waterit contak^ Besfd^tiie

B&EHSHSÇtESr “7 «..a cTm L1^frequently to grass mid given time for bringing together I pgg, young carrots turnios narsnine hnnfa I ffriatinous cells containing a semi-liquid substance.
•gain into compound grains the minute particles which ^pa’rJus ol “uHflwer Z be S^’aÆ Theee albuminous juices, the fibrin and the
LTtoËÏ^MiS'Ü,er“M“Me ^er of thesedrosrinls,but wito the^t ^ a11 <? food value, yet require somewhat
„ together into masses of close texture. three the cream dressing is préférable. A mace- different treatment to bring them into the condi-

T?,.y°n.c_a!g:?P9K ~~Alÿaoeiu^atlon of vege-1 dome salad is made of a combination of several tlon.ln which they are most easily assimilated and
UMver&yKY PabUahJd teThaM^nSui^’c^New ™n**’ but the vegetables should always be cut fine to°?o<Sn ^dsoFten °f COokJ“* ™®ato “*

. York and London, Eng. Price, Sl-00; or for two new I and in quarter-inch dice or fancy shapes. More Ï? ‘«osen and soften the tissues so that they may 
paid-up subscribers to the Farmebt8 Advocate at $1 each. I nourishing salads are made by using cold cooked 5® “î? fully exposed to the action of the
This work is written especially for the commercial I chicken or any meat cut fine—not chopped—also fluids, to coagulate the albumen, to

grower of winter vegetables, but contains much that is I canned or cold boiled fish of any kind, and served 2?,T. °.p and improve the natural flavors, and to 
intensely interesting, showing the modern demand for what I either with a vegetable or separately. I am injurious parasites which might be present and
is choice and early and the modern methods of production I Eqa Salad.—Remove the shells from h-aj renr“®r them harmless.whereby frost, snow, and the short, dark days are all set at egge^which have been chilled in cold ^eï^and (of 1«P t} a LOW temperature
naught. It is fall of hmts for the am «eut in growing cut them in halves lengthwise. Remove the volks of “ l7-° b lfc i8 then 8offc and easily digested,

,fc vegetables for his own table. To do this when the snow and rub to a paste, adding an equal amount of ̂  at & higher temperature becomes hard and
*. lies deep against the house affords peculiar satisfaction, chopped and seasoned meat, or fish, and moisten “ 1,“t to us- The fiber of very

The work comprises 266 clearly printed pages, sp’endidly I with salad dressing. Carefully place a ball of this „ , meat, like sirloin steak from a young beef
illustrate 1 wherever a figure or photoengraving seemed I mixture in each half white andplace on a prettv w1fftl|0 be Pa,atab,e with very little
necessary. It is divided into thirteen chapters, finely sub- lettuce leaf. More dressing may be added when ®-D,g' « lf *Som aa old or poorly-nourished 1
divided so that the details 1n vegetable forcing are prac- served. To make individual salads which arp or from *be “ tougher cute,” it will require
tioally treated. The last chapter consists in a summary of I generally prettier, spread a thin laver of salad vgi®,ru ookl% For this reason only tender
the management of the following crops : Asparagus bean, dressing in the center of a dainty plate*and cover it . 8 *ised tor broiling and other methods
beet, carrot, cauliflower, celeiy, cress, cucumber, d indelion, with a loose bunch of shredded lettuce keeping it U ®w ° c°okJ°K fcouKb meat. ‘——MM
egg-plant, lettuce, mints, musk melon, parsley, pea, pepin, in a neat round shape. Lay on this a orenaréd ^ 1 should fix clearly in mind the principles 1
pepper, radish, rhubarb, spinach, and tomato. This work half egg and sprinkle over it all a little hard-boiled ““ „‘yiîn? tb® cooking of meat, remembering that 
is entirely modern, as is the subject of which it treats, con- | yolk rubbed through a fine strainer — sometimes r to ?, ln the greatest amount of nutri-
taining the lessons of the most recent researches and de I called golden rain — or else garnish with tinv ™e,nt .a11 Part® of it, and also to retain the
velopments in this line of advanced horticulture which I triangles or strips of cold cooked beet * natural juices and develop the flavors. True 3

'saxsnsttitertTK; sarsïfttetss x,t£,6ti Fd FUp"F“‘ SWM aasK 1
them in winter inside proved a failure from sheer perverse- before serving. These may be varied to suVhf or anmn^tv.1®®® esPecJally dominant below stairs
ness or some other cause. They spent their time bumping dividual tastes and circumstances, some using expensive SSP°whenWhh throu«h ignorance, buy
then heads against, the panes and probably every one in the onion juice, chopped parsley, celery salt or seedg I nroner m cheaper ones might with
swarm went to a honeyless death. | chopped cucumber pickles, or boiled beets or car- mor nourishm^en^wlthT °D y b|-tter îîaVOr but

Meat
tion of 
process! 
meat ai 
method 
circulât 
fat. Oi 
hot coa 
kettle o 
flavors,

N:fS

e of
: to I

a chapter on ^ e
coating 
close u

m
r

meat.

roastini 
tender 
obtaine 
red cole 
in mini 
more cl 
this rei 
boned 
so mui

wm Boas
m

•I j

Ffvl tm ims
germs ’ 
tamina

m in the 
reach t 
temper 
any wi 
receive 
plunge 
wastes 
by turnjfe
or a toi 
it a pi 
Do not 
minute 
and floi 
and if 
maybe 

betb 
dish co 
aboutt 
square 
narrow 
smallei 
a large 
side wc 
lyheat 
regia te 
length 
use in
KÈ1
minute 
and a 
pound! 
ly cool 
add an 
pan, » 
make c

mif ;

■■1
- m

’^iu'work," “ Livin it*work,” “ its
: <

1 •
:m , fum

..

soil mi or,
lots in soi

air to «
: «ws,”8

tables. T1 
to have■

'
II

:

.

To 1hi life lik 
girl is

æ
wifely 
from 1 
weeks’ 
been ft 
it in e 
unsettl 
or two 
rains o 
sieve i

1
" *

&

i

[:■ ?

1 : sun we
" U - 3 8 f i
k I If y

Bit do
quarto 
that it 
first, 
as wel 
who is 
sure to 
If you 
off thi 
Brace 
some t 
a perse 
you mi 
you go 
your c 
sary sc 
young 
they w 
one of 
world, 
hear ft

k %
i

• - b

!

'
Fi

t
' ë

::

j
'

;

AT 
a scho< 
a sum 
could i

“Nc

:

I’ll pro
“No 

word f 
plied tl

i
■ SW

;p

V

«% IP'lf Pl’nÉ

Miqi 'nuis1! > b »njwp^als.

Wm MWwf' % |

mft-

1


