time for bringing together

in K ' the minute ;ngrlhgles which
frequent tillage tends to separate, and which the rains cause
to run together into masses of close texture.”

manual of the cultivation of v
ngnf L. H. mell

by The Macmillan Co., New

/ ¥ ce, $1.00; or for two new

up sub 8 .t0 the FARMER'S ADVOCATE at $1 each.

This work is written especially for the commercial
grower of winter vegetables, but contains much that is
in; interesting, showing the modern demand for what
is choice and early and the modern methods of production
whereby frost, snow, and the short, dark days are all set at
naught. It is fall of hints for the amteur in growing
- vegetables for his own table. To do this when the snow

¥." lies deep against the house affords peculiar satisfaction.

The work comprises 266 clearly printed pages, sp'endidly
illustratel wherever a figure or photo-engraving seemed
n . Itis divided into thirteen chapters, finely sub-
divided so that the details in vegetable forcing are prac-
tically treated. The last chapter consists in a summary-of
the management of the following crops: Asparague, bean,
beet, carrot, cauliflower, celery, cress, cucumber, mdehqn,
egg-plant, lettuce, mints, musk melon, parsley,  pea, pepin,
pepper, radish, rhubarb, spinach, and tomato. This work
is entirely modern, as is the sabject of which it treats, con-
taining the lessous of the.most recent researches and de-
velopments in this line of advancel horticulture which
requires the nicest skill and the closest personsl study of
plant life. Of special interest are the portions dealing with
sub-irrigation, electric light in forcing-houses, and pollina-
tion, which is generally done by hand, though bees have
been utilized as vollen-carriers in spring and fall when they
could forage inside and out at will, but an attempt to use
them in winter inside proved a failure from sheer perverse-
ness or some other canse. They spent their time bumping
their heads against the panes and probably every one in the
swarm went to a honeyless death,

while others mix
Tate with the potatoes.

Wm—lﬂt one tablespooutul but-

uce d-d‘tm’ s e _nlﬂon'r.tgle
ﬂﬂ‘l » Sugar, llnuhrd.an a
$ ;ook till frothy, but ix;ot
radually one-half cup vine-
e tirrin cuﬁznyto‘imun

stirrin
on‘o‘oupof_m;ilkinsdouble.

oiler, add the beaten yolks of two eggs, and cook
till smy like soft custard, stirring constantly.
Mix this with the vin sauce, bo‘tsng until per-

ly smooth. Use when quite cold. This dressing

- will keep for weeks if packed in little jars and kept

in a cool'place. Stir thoroughly before using. One

iole egg may be substituted for the two yolks in

pe, but the resulting mixture will not be so

. If a thicker dressing is desired, use a little

flour or cornstarch. A thick dressing is nicer

atery vegetables, while for others it may be

ed by adding a little vinegar, cream or

stock to the quantity to be used. Any special

seasonin c:n also be added to a small portion for

certain kinds of salad, such as celery for a chicken

salad, or celery salt when fresh celery cannot be ob-

tained, a:d & few drops of onion juice for a potato
» ©

Almost any cold cooked vegetable such as green
peas, young carrots, turnips, parsnips, beets,
:'l‘pl.n?ns or caulifiower may be used as a salad

th either of these dressings, but with the last
three the cream dressing is preferable. A mace-
doine salad is made of a combination of several
kinds, but the vegetables should always be cut fine
and in quarter-inch dice or fancy shapes. More
nourishing salads are made by using cold cooked
chicken or any meat cuf fine—not chopped—also
canned or cold boiled fish of any kind, and served
either with a vegetable or separately.

Egg Salad.—Remove the shells from hard-boiled

which have been chilled in cold water and
cut them in halves lengthwise. Remove the yolks
and rub to a paste, adding an eqlt:al amount of
ch:gp‘ed and seasoned meat, or fish, and moisten
with salad dressing. Carefully place a ball of this
mixture in each half white and place on a pretty
lettuce leaf. More dressing may be added when
served. To make individual salads, which are
senemlly prettier, spread a thin layer of salad
ressing in the center of a dainty plate and cover it
with a loose bunch of shredded lettuce, keeping it
in a neat round shape. Lay on this a prepared
half egg and sprinkle over it all a little hard-boiled
yolk rubbed through a fine strainer — sometimes
called golden rain—or else garnish with tiny
triangles or strips of cold cooked beet.

Potato Salad.—For this, cold boiled potatoes
may be used, but it is better to cut them in small
dice or balls before cooking and then boil in salted
water carefully that they may keep their shape
without breaking. Some prefer to add the dressing
and seasoning while hot, and the garnishings just
before serving. These may be varied to suit in-
dividual' tastes’ and circumstances, some using
onion juice, chopped parsley, celery salt or seed,
chopped cucumber pickles, or boiled beets or car.

| Eemay e it R e TS
' It

& 8 X e . { L %

peel three or fog

ves and remove {
them 4}

to little - moulds and « T8
moulds should be buttered so it will slip out easi
without breaking. Serve on thin slices of ¢
tonﬁne and g with thick salad dressing
ey. : .
Domestic Science.
BY MARY E. MILLAR.

’ ithout: ‘musio
We may live wi t'lmlltl"i it

may live without love—what is passion but pining?
that can live without $ oo ASE
But where is the man _elm » i
THE ECONOMICAL COOKERY OF MEATS.
Foods have already been divided into two
es, animal and vegetable, and we have also not
that the former, as its eomﬂodﬁqn is more |
to that of our own bodies, is more ; z
ergoes less chemical change .
assimilated. Yet the housekeeper looks up
particularly fresh
that of vegetables.

The e of meats as food depends on
P.menoo of two classes of nutrients, protein
65 mig th:l'(: g:natitu&nhtoin the p
O] WO e ulm‘.i‘. :
gf ngoeat alone which would provide the heat
muscle-growth of the body, but the vegetable
supply certain constituents better suited to

energy. :

Meat as it comes to us from the market
posed of water; waste material such as bone,; g
skin, etc. ; fatty tissue, lean or muscular tissue,
extractives on which depend the flavors., 1
waste tions contain a little nutriment in the
form oF:ela.t.ine of bones, etc., which is extra
by long simmering in soupm . The water of
meat is of no more value than o \r'y water ;
an economical purchaser will select meat with
good deal of fat, for as a rule the the percen!
age of fat the less water it contains. des the
fat which is visible there is also, even in lean
a certain amount of fat distributed throughout t
muscular tissue in minute particles w

not see. Out a piece of lean meat, say a phw

the round, ‘‘ across the grain,” and you will see
what are really the ends of little bundfee of m _
fibers held mﬁ:ther by connective tissue, and tiny
gelatinous cells containing a semi-liquid substance,
These albuminous juices, the fibrin and the gela~
tine, are all of food value, yet require somewhat
different treatment to bring them into the condi-
tion in which they are most easily assimilated and
most palatable. The objects of cooking meats are
to loosen and soften the tissues so that they may
be the more fully exposed to°the action of the

digestive fluids, to coagulate the albumen, to

develop and improve the natural flavors, and to

kill injurious parasites which might be present and

render them harmless.
The albumen coagulates at a low temperature

(of 160° to 170°), it is then soft and easily geotedé

but at a higher temperature becomes hard and:

some of its value is lost to us, The fiber of very .

tender meat, like sirloin steak from a young beef
creature, will also be palatable with very little
cooking, but if from an old or poorly-nourished
animal, or from the ‘‘tougher cuts,” it ‘will require
much longer cooking. For this reason only tender
meat should be used for broiling and other methods
used in cooking tough meat. :

We should fix clearly in mind the principles
underlying the cooking of meat, remembering that
we wish to obtain the greatest amount of nutri-
ment from all parts of it, and also to retain the
natural juices and develop the flavors. True
economy teaches us that no part of this may be
neglected, for it would be extravagant to sacrifice
nourishment for the sake of flayor, though it is
mportant to please the palate and so stimllﬁate the
digestive organs to more vigorous action. Prof.
Williams says ‘‘a veneration of costliness is one of
the vulgar vices especially dominant below stairs
or among the poor, who, through ignorance, buy
expensive cuts when cheaper ones might with
proper cooking yield not only better flavor but
more nourishment with less expenditure.”
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