
Put tomatoes, water, sugar, sait pepper, etc., On to boit
in a double boiler, if pos,;sible, till it thickens. A littie more
gour eau be added if flot thick enough. As in ail soups, a lattle
celery, cetery seed or celery sait is an improvement. It is ijot
neoessary te strain for ordinary use.

If only escli reader would try faithfullv for a month or two
tilt she gets the knack of soup making, she wiil be doing ail
immense good in thie nourishment of ber family, in the saving
of scraps, and so the saving: of moncy, and inei&entally blli win
this war.

COREXECAL

An<,ther habit that is of vital importance to that end is a
cornmeat, one. The taste van be acquired after a littie time,
and the dislike quite lost but, of course, those that don't cart:
for it must go through, an apprentieship. As in the casc of ail
ceeu except white Pour (for which it is cqualby as good). "oa
and seur or butter milk is very mucli better than iilk and
baking powder, and far cheaper.

Ail ornmeals have tbe same foundstion. 1-se a small
tablespoon of lard or dripping te a eup of mee). plaeed in the
centre, enough actualiy boiling water poured on it tili ever
haif is nude mush, then a little more to dsmpen the whole.

Dixtcr I f-r~:~Iyevery aoutheru family bas this for
dinner .every day in the year.

1 (or more) cupm of eornme-al. 1 teaspon saIt-
Tablespoon of lard.

Make o*t a very smal! -.roportiou of the mies) ilit nush. and
only moisten the wfole enougb to n-ake it form into little
pDnes,ý pressd and .%haped in the hoU'ow of your two liancla.
Sprinkle bot Pan witb a little mes), put ist the poncs.,. 1.41d inake
ini not too bot au ovest aibout a balf bour. or po.«il moére.

Zoe Càke.-After ,wmlding the mes) a.s above. àdd eno igh
vilk or wate and a seant teaspoons of sod. 4 s if wates as


