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DELICIOUS ICE CREAM.

An excellent vanilla ice cream
“without eggs or thickening of flour”
-of any kind may be made of a quart of
rich cream, one cup of milk, one large
tablespoonful of gelatine, one liberal
oup of sugar, and a tablespoonful of
vanilla. Soak the gelatine in four
tablespoonfuls of cold water for two
hours. Bring the milk to the boiling
point and stir the gelatine into the
boiling milk, anq continue stirring
antil it is melted. Btrain the prepara-
‘tion through a fine wire strainer into
the cream, add the vanilla and the
‘8ugar and freeze the mixture at once.
An excellent chocolate ice cream
‘may be made of a quart of cream, a
pint of milk, a large tablespoonful of
gelatine, a cup and a half of sugar,
two ounces of unsweetened chocolate
scraped fine, and a tablespoonful of
vanilla extract. Soak the gelatine as
before, stir it into a pup of milk and
strain it into the cream. Stir the
Soraped ehocolate into the remainder of
the milk, which must also be heated to
the bofling point; stir the preparation
of chocolate over the fire until the
chocolate is a]j melted and the whole

, dark mass, Add the
and stir all into the oream.

¢ vanilla and freeze carefully.
8 pints of milk are enough for
e paiiful of cracked or pounded
The ice should be pounded fine,
and the freezer should be packed firm-
ly. IUse an ordinary freezer of stand-
ard quality, If the cream is frozen
too rapidly it will be coarse, After

remove the scrape off with
& thin-bladed-knife the frozen crust of
thin cream that covers the sides of the
can end mix jt thoroughly with a
Wooden spoon or spatula, with the
softer cream ip the center. Replace
the beater and cover of the can and
tu_rn the cran i

thor-
e can
§ again, now as
possible. In a few mo-
cream should be ready to
It should remain packed in salt
and ice for at least  two hours. It is
better if
before it is eaten,
———
SYRUP AND GLACE
ORANGES.
Orange Flower 8yrup should be made
when the bure white leaves are falling

orange ‘trees. It ig slow

ORANGE

spread under the trees through the
day when the leaves are falling, and a
g_reat many gathered in this way. If
Picked from the ground, they require
to be washed and drained carefully so
&3 not to bruise the leaves, To make
the syrup, allow one pint of water to
®ach pound of granulated sugar, boil
together, have ready the white of one
©gg beaten to a froth, put in two tea-
Bpoonfluls for each pound of sugar, beil
ten minutes, and skim. Add one pint
of orange petals to one quart of syrup,
8lmmer slowly five minutes, set off and
strain, and put into bottles while hot,
and seal. Add one spoonful of this to
one glz{ss oL water; this makes a pleas-
ant drink, and the 8yrup is excellent
flavor custards and creams.
Syrup from Orapge Peel.—Peel four
8weet oranges, being careful not to
get any of the white in.
peel in ihree pints of
Add half a { sugar, and
©ook t t into a syrup. This
8yrup is nice for flavoring,
To Glace Oranges—Take fresh, solid
the navals are very nice for thisg;
peel carefully, parate the partg
80 as not to break the skin. Set them
on a dish near a fire to dry; add half
& cupful of water to oné pound of
granulated sugar, mix well together,
and set over the fira in g porcelain-
lined kettle. Let it come to a boil
Blowly ; never stir it after it has dis-
Bolved. When it hag boiled about
twelve minutes, dip up a little on a
t in very cold water.

cold water.

It breaks off brittle,
enough. Remove from the fire,
Rdd one spoonful of i
Juice, set the kettle in a pan of cold
water. Take the pieces of orange on
8 hat pin and dip into the syrup and
out again. Lay on a piece of greased
paper on a tin and set them in a warm
oven ar in the sun to dry.
To prepare grape fruit for the table,
ling off the outer rind, take
hick white skin, then with g
slice the pulp in a dish,
end add plenty of fine sugar. Let it
stand over night in a cool place, and
serve for breakfast.

GOOD RECIPES,

* Fish Balls.—One-half pound of salt
lish, four shredded wheat biscuit, rojl-
dd and sifted, one tablespoonful of hut-
ler, one pint of ket milk, one ljuarter
teaspoonful of white pepper, one egg,
Ewo Shredded wheat biscuit for crumb-
Ing, rolled and sifted. Freshen the
Pish and chop or pick it very fine, add
srumbs and pepper and mix well; add
the butter and milk ang stir well. Let
bhe whole stard for five minutes, then
mage into balis, woll in the beaten egg,

ept four or even six hours |

Put the yel- |

e —

then In the crumbs and fry in deep

p |fat. If the fat is hot the fish balls

will not soak fat, and will be of a beau-

b (tiful brown ocolor, tasting as well as

they look. v 4

Jellied Apples in Biscuit Cupa..—Sl‘X
apples, six shredded wheat biscuit
three cups of water, one pint of milkt.
one cup of sugar, one quarter box of
pink gelatine, or plain gelatine with
a little fruit coloring, one-quarter cup
of cold water, the juice of one lemon
and half ths grated rind. Soften the
gelatine in the quarter cup of cold
water, Wash, core and pare the apples

water. Line six cups
with the top halves of the biscuit
dipped in milk and then drained; this
makes them pliable so that they may
be easily shaped to the cup. When
the apples are tender, remove to a
colander to drain, then place one in
each cup. Add to the water in which
the apples were cooked, the sugar, the
softened gelatine, lemon juice and
rind, and cook until it reduces one-

quarter cup of

third. Turn this mixture over the ap-
ples till the cups are full. _If there is
/any syrup left, save it to fill the cups

as the mixture cools. When cold and
firm, turn out and serve with cream
and sugar,

Shredded Wheat Brown Bread. —
wheat
biscuit erumbs, one cup of corn meal,
lonn-h.ulf teaspoon of salt, one cup of
molasses, one and three-quarters cups
(of sweet milk, one-half cup of sour

Two cups of shredded

milk, one level teaspoonful of soda.
Have the water boiling in the kettle
{or steamer before beginning the bread.
| Also butter three ome-pound baking
powder tins with close fitting lids.
Mix the crumbs, corn meal and salt,
{and the molasses, in which has been
mixed one-half of the soda. Then add
the sweet millkk and last the sour ilk,
to which has been added the remaind-
er of the soda, stirring it until it ef-
jfervesces. Turn into the small moulds
]and steam one and a half hours. This
iis the lightest, best-flavored brown
l etdmade. ( '

SUGGESTIONS TO HOUSEKEEPERS,

If you spill oil on the carpet, cover
|the spot with cornmeal as quickly as
you can. The meal will take up the

The season of green corn is with us.
|And there is corn—and eorn. Some
| Justifies all we expect of it, and some
“ls not fit to eat. Corn that has passed
{out of the milk should go to the'pigs.
That which has not may be served at
{table. Don’t boil green corn an hour,
;‘or even forty-five minutes. Don’t let
it stand and soak in the water after
it is done. Boi) the corn till the milk
does not escape .when a kernel ispen-
etrated by the nail. Twenty minutes
is usually sufficient. Then drain off
the water and leave the corn covered
if it must stand. But it should be
served as soon as done. Lay anapkin
on a platter, pile the corn on it,!fprin-
kle with salt and fold the corners of
the napkin over it. !

Thomas Murray, the noted chef, says
many cooks do not know how to
do 80 simple a thing as to boil rice
properly. Each grain of rice, he says,
should be distinct, whole, but at the
same time tender. To accomplish this,
}a. small quantity of rice should be
boiled in a large pot nearly filled with
water. Put it into cold water, and a
|little salt, and boil rapidly for twenty
or thirty minutes. Test the gralns oc-
casionally, and when a slight pressure
between the thumb and forefinger will
crush them they are dome. If allow-
|ed to boil till the graims burst, or
boiled in a small quantity of water,
the grains will stick together. When
done, drain off the water and set the
rice on the range, where it will keep
| warm, '

Dr. Jonathan Hutchinson, a very
noted surgeon, prescribes coffee as a
medicine in many cases of great debil-
ity. ‘Tea and coffee are alike in many
| respects, but the latter is greatly_ to
be preferred as regards its sustaining
power. Tea, he says, if strong or used
in any quantity, and especially if the
indivijlual is not in robust health, in-
duces  a nervousness prejudicial to
health. Coffee steadies and quiets the
nerves. It would be a great advant-
age Lo our working classes and a great
help to the development of social sob-
riety if coffee were to come inta great-
ly increased use and if the ability to
make it well were more generally ac-
quired, says this great practitioner.

When the young tender stalks of the
pieplant start up after the midsummer
| rains, try canning some for winter
|use.  Cut the stalks in short lengths
jafter peeling them, weigh them, allow
half as much sugar. Cover the pie-
{plant with boiling water and. let
fbtélﬂxl two minutes; drain; put layers
Ig)f the pieplant and sugar in a preserv-
Ing kettle, cover and set in  hot oven
for am hoar, Then can like any fruit.

‘When eggs are scarce soda crackers
|may he used instead of them in lemon
| pie. Boak the crackers in boiling wa-
[ter till you can beat them to a stiff
{paste. Add the juice and grated rind
|of two lemons and sugar to taste.
| Bake between two crusts. This isnot
as good as the lemon pie made : with
eggs, but answers as a substitute.

—_———
WALES'S FRENCH MENUS.

At all dinner parties given by the
Prince and Princess of Wales the menu
is invariably couched in the French
language, no matter what the nation-
ality of their R;g{s.l Highnesses’ guests
may be.. But with the Queen no hard
and fast rule obtains with regard to
the langunage employed for the menu
cards, and these, decorated with views
of Buckingham Palace, are printed in
colors-

and cook them gently in about one- h

Partner With The Queen.

T,

Olaff Olsen made up his mind he
would go to the Klondike. It took him
a long tima to make up his mind. It
took him a lpnger time to get to the
Klondilke,

In the first place he made s mistake.
He selected the trail from Skagway
over the White Pass to Lake Bennett.
Now that was bad, but not so bad as
his next error. . He would not give it
3P and go by the Chilkoot Passthough
® heard Chilkoot was much easier. But
that does not say much for the Chil-
koot Pass. “No,™ said Olaff, “I start-
ed to go over the White Pass and I is
8oin’ to make it over the White Pass.”

Olaff had a hard time on the trail,
though he didn’t know it. That is to
Say, any other man would have thought
it & hard time, but Olaff, expecting bad
things, had no “kick,” as he expressed
it, against adversity.

Olaff was an exceptional man on the
t“‘ﬂ—l)henomexm.lly exceptional. For
on a trail where each man had one par-
tuer at least and most many, Olaff
preferred having no partner. “Anoder
man in the party besides me won't du,”
he said ; I might want to do one thing
and him anoder ; besides, I don’t want
no pardner, nohow. Pardners always

means trouble.”

The experience of many men on the
trail confirmed the wisdom of Olaff’s
views.  Nothing discouraged Olaff.
When misfortune overtook him he set
to work to “do what he could for the
best.” Up before daybreak, he cooked
& substantial breakfast—for he be-
lieved in feeding himself well—and
with fifty pounds more on his back
than any other man could carry, start-
ed off on the trail, climbing over rocks
and wading through mud, keeping at
it all day with & short interval for
lunch.

It took him ten days to move his out-
fit from station to station. Difficul-

ties too great for other men never
prevented Olaff from moving forward.
If he could not make ten miles he made
five; if not five, he made two. But
healways kept moving forward. When
Some of his provisions were stolen he
“rustled,” as he ecalled it, and worked
for others until he had earned enough
to replace what had been stolen. Then
he moved on his own outfit. When
at last he reached Lake Bennett, he
built a boat and calmly set sail with-
out any of the excitement which
others exhibited. Men wanted to buy

& passage in his boat and assist him to
manage her, but CJj said, *“No,
I don’t want no passen@g®rs, and I guess
I can handle the boat myself.”

At the Tagish TLake custom-house
Olaff worked four days to pay for the
duty on his goods, and went on his
way without the delay ruffling his tem-
per. He . sailed his boat round the
point at Windy Arm when thirty other
boats hauled up on the beach. Ap-
proaching Miles Canon men shouted to
warn Olaff to land and lighten his
boat and wait for the pilot. “That’s
the canon,” they shouted. “Miles
Canon.” “Ig it§” gaiq Olaff, “I've
been watching for it all day.” And
he took his boat through and on
through the White Horse Rapids with-
out moving an eyelid. But now float-
Ing ice began to impede Olaff’s pro-
gress. “I'l] keep on going till she freez-
es up,” he maid. And he did. She
f.\:oze up when Olaff had got to Five
Fingers, and Olaff went into camp. He
built & shed and ate up his grub un-
til he had left what he could pull.

FUNNIGRAMS.
Samuny

© What we call aping in case offs mon-
key, we call fashion in the case pf men
and women,

My sister has lost her voice, and
we've tried every doctor in town.
That so? Then try her with a mouse.
Contractor~You want a regular
mosaic floor, I suppose? Ownmer of

Building—Yes, if that's the  style.
Just as lief have the modern orthodox,
though,

Dawson on the ice with more on his
sled than any two men could pull. He :
made ‘slow progress, but he said, “I
shall come there some time if I keep
moving.”  Four miles a day doesn’t
seem much, but if persisted in it counts
up, and at last Olaff arrived in Daw-
son.

He immediately moved up the oreek
and went to work prospecting. To his
surprise a lead pencil  prospector
Jjumped his claim. 'Olaff moved to an-
other location, found good prospects
and recorded. Then he built a cabin
and settled down to work. He put in
eleven solid hours a day. His claim
was 500 feet, and as he looked around
he felt pleased. He had all the gold
he wanted, he thought, and it was all
his own. He congratulated himself
daily on having no partner.

Some s ders camped one night
at Olaff's cabin and discussed the
mining regulations, as tampeders will.
Yukon stampeders ar strange. Yu-
kon mining regulations are still strang-(sald the father. I would rather you
Ern:l . l?mhl.lwn?d' bothil.:; ldimt;% l?‘mt wouldn’t tell me at all, replied Jack.
is olaim did no ong im. |, ge tor
It belonged to the queen, the stampde- inJ’ud tYou robbed your benefwl“l
ers said., Olaff was mightily troubled. [I? & most shameful way. Do you
He stopped working and thought over |10 compunctions of consciencef Pri-
the situation. Then he went down to soner—Before answering, sir, I would
Dawson, took his place in line behind | like to consult my counsel.
Looking Towards the Links. — Seth

some bundre(:ﬁothem dutside the oorg- .
ently for " et od waited pati- Haskins—That's suthin’ like that game
of shinny we used ter play, ain’t it?

ently for admittance. The thermo-
meter registered 53 below, but Olaff

Lem Pusley—Them sticks are like it;
but the clothes ain’t, by gumi

Gifted. — Has Hagby any talents
worth mentioningt Talentst I've
known him to borrow one girl's horse
and phaeton to take another girl out
for a drive, -

How often do you .wanr me to tell
you not to make that noise, Johnnie?

“wanted to see the guld commissari,”
A Western Drought.—Eastern Man—

and that was a detail he could not
remedy. |
After waiting two hours and a half
he got i “I want to see the gul com- | Gets pretty dry out West sometimes,
Suppose? Returned FEmigrant —
Dry! Well, I should remark! The moon
out there has to depend on wind, to get

An  Explanation.—Smith—You and
Jones don’t seem to be as"thick as you
were. Does he owe you money? Brown
—No, not exactly—but he wanted to.
Asking for Information. — Farmer—
That field there is tobacco. Visitor—

in.
missari,” said Olaff to a worried-look-
ing man seated behind aroughly made
desk and some gold scales, “I am the
goll;‘l&:ommissioner."t was the reply, [full on,
““w do you want?’ “I want to 3
know the q’l'men's address,” said Olaff.| Different Views—He—She look so
“Somebody’s always wanting to know |Sweet! Bhe—Indeed| I never thought
something,” said the commissioner, of her as exhibiting any taste at all.
“What do you want with the queen’s ; k
address?” ~ “Well,” said Olaff, “ths| There are ways and ways of break-
queen and me is pardners on a claim ing the ice, said the diner-outi Ionce
up the crick, and I don’t want to be took a girl out to dinner whose first
pardners with the queen no longer. I remark to me was: Do you talk or lis-
don’t want no pardners nohow. So I ten ¢
want to write to the queen to know
if she’ll buy my 250 feet or sell her
250 feet to me. I don't want no pard-
ners, and, anyhow, the queen’s not
putting any work into the claim.”
The commissioner advised Olaff not
to write, but to wait and see what the
future woul%brling. hintlinfg at possible
changes in the law. Olaff went back i = :
to his claim, but had no heart for |15, that Woa, m"“tm"‘f“,’:ﬁ{emk":g
work. It worried him to have a part- plug outs ¥y
ner, more especially a lady and one of i
exalted rank. ~But Olaff found it hard| Room for Another—Hrowne — I'd
work ; thinking and idling was strange | join the church if it wasn't so/full of
to him, so he gradually Jdrifted into |hypocrites. Towne—That needn’t de-
lvl':?i{mg regularly on his claim as|ter you. There’s always room for one
rd as ever.
As time went on Olaff sized up mat-
ters Ssomething as follows, and grew Knows A,“ Avout Hun—Dv  you
contented ; “I don't want no|know MoShifter pretty wellf Know
pardners, but my pardner’s nev-|him? Every time he expresses an opin-
Efx tiere to ll{)qtl::ertg]e.l .Sheb tdgle;sn't ion I can tell whether it is his own
ny work into the claim, bu ere, | o i is wife.
she's a lady, and I wouldn’t let her T Whether he got it from abict
work nohow, even if she wanted.

She’s all right as at!?:;:jnet:g my photograph? Goodness knows. She

1 A A & it | it

Olaff is still working on his claim, |S2Id she loved to look at it because i
and the only thing that troubles him | Fe™minded her of another man,

s whether his pardner- will come for| Wisdom of Experience. — William

her share of the dust after wash-up, (reading)—Pa, what's a prolonged con-

Ei T :
the (}’:st:mt% lﬁe‘;_l“ lﬁeug%lggftymt%:&&f flict? Pa—It's something you’ll never
mined  the queen will get her share, |Pe able to understand my boy, until
for he says, “She's a good pardner.” |YOu grow up and get married.
Peasant—Five dollars fine for enter-
CARE OF A WATCH. Ing this estate. Tourfst—But why is
A watch should be wound up every [no warning sign put up then? We, had
day at the same hour. Avoid putting one, but took it down again, for while
it on a marble slab or near anything |1t was up no one came in. !
excessively cold, as the sudden change Yes, sir; he’s the most considerate
of temperature, contracting the met-|chaplain in the army. How is that?
al, Juay sometimes cause the main- Why, when things begin to go wrong
tpring to break. The cold coagulates [ iep pic regiment he puts cotton in
the oil, and the pivots and wheels, | i ears so that the boys may feel free
working less freely, affects the Tegu- | to talk
larity of the timekeeper. In laying e g
aside & watch be sure that it rests on |. Implication of Vulgarity.—Mr. Par-
its case. If suspended, the action of the venu—My dear, did you intend to
Mi?q%be'}my ca_u);ae_toscil_lationzr Wl?iCh leave them price tags on them picters
Will interfere with its going. o keep|: v q
your watch clean take cars that by want tolke o won "y Sruceom—Te |
case fits closely and see that the watch bargain fiend :
pocket is free from fluff, which is so B iHenc,
Unexpected Answer. — Secretary—

- About Christmas Olaff started for

)
i
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The Prince of Wales, Whose Injured Knee Prevents Him From Stand-
ing, Viewing the Cowes Regatta From the Royal Yacht.

often given off by linings.

= ——————————— | To-morrow * will be the twenty-fifth
anniversary of the day when I enter-
ed your service, Employer — Indeedl
Then I suppose you are going to have
a jubilee dinner? Don't forget to in-
vite me!

Turned His Back. — Landlady —
That new boarder is either married or
a*Wwidower. Daughter— Why, mamma,
he says he’'s a bachelor, Landlady—
Don’t you beliave he is. When he
opens his pockethook to pay his board
ke always turns his back to me.

A Genuine Gem.—Mrs, Parvenue—
That picture in the corner is by an
old master. Mrs, Swartleigh — -
deed! I would never have guessed it,
Mrs, Parvenue—Yes, the man I bought
it from gave.me a written guarantee
that the painter was past sevdnty-five
'Defore he done a stroke of it.

The Savage Bachelor.—A man whao
will leave his property to his wife only
on condition of her -not marrying
again, said the Sweet Young Thing,
is as mean as he can be, Oh, I don‘t
know, said the Savage Bachelor. Per-
haps he is a friend to mankind. £

Why, Mr. Grumpy, exclatmed his old
friend, whom he had not -seen for
years, your daughter looks just the
same as she did when a- baby. Wall,
she’s not the same by a good deal
Then you could never wet her to
sleep. Now you can never get her to
wake up when you want her to.

1

———————

EARNEST PLFEA.

She—I don’t know whelher to let you
become engaged to me or not. You
would not have asked me if Jannie had
not refused.

He—But you know secund thoughts
are alweys the wiser,

-




