
24 FAT$.
MARGARWE AND BUTT£R.-ý-These a.rè'interchangeable as regard

fýt
he -miced fat

CbOKING.,FAr-S Dýay me e ngi- 'S, and, COmmer-
éWI »ùkiný'fats and:oils. Thmjý1aY rePlace butter or materine if about
on".* margarine

hth lesi is used Butter and coritain witer îý îý>-ùùt
go ài far.

Chfldren sl1eu1d.:Bqt,ýe deprived« butter unim fumisw with plenty
of, nlik

MILKé
1 CiT, 'WIIOIY,, MILX.-This may bereplaced by

-1, 4t. igld#i Milk With li qýý. fat;
or qt.:but4Tnailk with 14 oz; fat;

qt.' r milk v&I 1 oz. fat
or, ôzl,ýliffl bed..

Who» milk isrnifeh better for ehi1drèn than mat.
ý'CùndenÉed milk Will not replacefresh milk for chÎîdreno

4. SUGAR.
if, on arter

ÇémSyrupý hôney, and mélasks mayreplace sugar e-qu
Seà

Ae we nre, nsked.,toý conserve sugpS for ovetseaË,. corn ýsymjî sho-41d be.
whemver jýU

Fw
These inchd éàt bùý1 an

W-h éy, Cami éýâ d bUCk,ýhMt MuMe
ubread. ât U foit 1 pu .rt of the

Great variety of",. ii 4pbsý ' by Sub It ting
w.bec flour one or more ëf the othem. »Îheneverehýaîjgb t4, othe

usedfreelY%;
,ý.ta 

lace th,ý,
ýO Our anecorliýtaith wýu.not 'tep e ôthWe bût ifiay

h6 tùý "eakes and thickeninÉ ýllqùjde.
'ÀsWè aré oýsked te m effOeý ShOU d be

iOrýe w:at, forovomeag, À
made tà secure c purs,

,1-0 LÈs. CEREALS IN, OTRER
These inel Iled ýOa 'ro oaw wbite. éý Ow edrnmeg

ç meals and::h
bl4riIéy and ry 'ce

Thesè iTýay beufmed fm-,brmwmt W"ý imt P,1#01 'aÉýb May UAM,
for bréý ,=,4 cakm, puddingo and Pmeakes, . e*9. ëa corh bmadý,'
bUèkWhiat rim panéa"

-puýhàed: deduet:10 OZ. -fiýxe for ofTxý1î î$ý h' -pouhd.


