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GOOD SIDE DISHES.

Dandelton  Saliad:  Choose the woft,
central part of young dandeliong, tear
into bits and washon cold water. With
itosoft, des clab e aldl adhering
water, Dol ared thandy shice cold bulled
potato and thiree snadl ontons, suix
these wath the dand bons, cut ¢old ham
into dtee, add to the salad and over all
twnn i diesshigg of ofl, vinegia, sagar,
sadt and pepper boaton togethior,—{ L, M,
Annable,

Debmonieo Potatoes: ‘Ihese are fine
wWhent potatons ate @ tting too old ta be
nive coohod plaane Tale s good-sizod
potatoes, Jrepaade and  cut fin smatl
gy plooes, boil tender in salted
waters W hen tewger tuin off the water
aml xet fn a warm place on the range,
Place 2 tabb spavons butter ina pan to |
melt, sir jote thix & tablespoons flour,
browning slightly. Add 3 cups milk and
mix smoath untdl it bofls, Turn the
potatoes into a baking dish, cover with
the sauvce and stir up with i furk, sen-
son with salt and pepper and sed in ny
hot oven about 15 minutes xo brown,
Serve in same dish,.—{L. M. A,

Diop Dumplings. One ¢zg, 1 teaspoon
salt, 2 teaspoons baking jowider, 1 pt
sweet mithe Make as stift wuh flour as
cal casily be stitrad, bl 10 miinutes,
{ma C, Biery,

Creamed Carrots, Serape ': doz me-
dlum stzed carrots cut lengthwise into
four parts and bat] untfl tender in salt-
cd water, Drain, add 1 cup rich milk
and when it begins to bal stur in 1 ta-
blespoun flour rubbed smooth in mtlk,
also g picece of b and a little salt,
Serve hat. -[L MO

BEQUESTED RECIPES.

Potato Yeast Without Iops. One-
fourth cup flour, 3 cup sugar, 1 tuble-
spoon salt, 3 1aw potatoex, 1 to 2 s
bolling water, 1 cup yeast. First, see
that you have at least three quarts
water bolling 1apilly. Pare the pota-
toes and heop tham covered with cold
water. Mis the lour, sugar and salt in
large bouwl and grate the potatoes as
qQuickly as possible, not stopping to
grate evory sorap, mix them at once
with the 00 ur, using a woudun or silver
Npvunt Ueat the ndatute 5oV not be
darkecoluicl, Pour the Ludlihg water
directly from the teakettle over the
grater and ainse ol the potato inte the
bowl, using perhaps a pint of water 1t
first. Mix the water thoroughly with
the potato and fleur; then add slowly
cnough mwore boiling water to make it
the consistemy ot thin starch. The
amount of water will depend upon the
quality of the our and potatoes.  If it
doues not thicken, pour the mixture into
@ double Lofler or granite pan and et
it come to the boding point, stirring
well to haop it from sticking.  Strain |
through a squash stralner and let it
cool.  When lukewarm (dear through |
the MWIXtUre, not merely on tap), add
the yeast, Cover slightly and keep tn !
owarm (ot hot) place, unti? light and ;
covered with white foam, After 1t be-
gius o rise, beat 1t well gseverad times,
as this makes it sUonger. At night or
when  well rlsen, pat it Into wide-
mouthed  carthen or glass jars. The
next morning cover tightly and keep it
{21 @ conl place. Reserve 1 cup or more
fn 2 small glavs Jar, 2 d do nat open it
until ready for the nex? ycast making.
AMAys shahe yeaxt well before using,
take your cup to the jar fnstead of tak-
ing the jar to the hot kitchen; when
empty, =ald the tar and the cover
therousthiy. Thiz iz the quickest and
casiest way of making yeast, 15 minutes
helng amwple tene for the first part of
the process, It I8 whiter and  looks
mote inviting than  that wmade with
hops, It kKeeps Wwell two weeks and
mukes  delicinus bread.=]From  Mrs
Lincoln’s Baogtan ok Book.

Ginger Caockies Witheut 1Egrs One
cup mnlasser 2 cup shortening
cups flougr, Y32 teaspoon scdi, 1 table-
spoon ginger, 114 teagpoons sialt, Heat
molasses to boiling point and pour over
ahortening. Add dry ingredients mixe-
cd and sifted,  Chill thoroughly. Toss
onc-fourth mixture on a Noured dboard
and roll as thinlv as possible; ghape
witn a small round cutter, first dipped
In flour, Place near together on & but-
tered shcet and bake in & moderats

oven. Gather up the trimmings and
roll with another portlon of dough,
Duting rolling the bowl containing mix-
ture should be kept in a cool plice, or
it will be necessary to add wore tlour
to dough, which makes cookies hard
rather than  crigp  and  hort.—[Miss
Farmer's Boston Cook Book,
PIE PLANT.

Raked Cut in pieces one fndh lung,
put in Meking dish in layers with an
cual wAghit ut sugar, cover  ddosely
and bake,

Stewed. Make a tich syrup by adding
qugar to water in whitch long strine
orange peel have been bolled unti] ten.
der, Jay in this syrup pleces of ple
plant thice inches long, cook tender.

Ple: Take the Juice of 1 lemon, 1 cup
granulated sugar, 1 ege, 1 cup chopped
thubarb, butter the size of an egg, 1
cup chopped ralsins. Thix Is enough
for two jges and s very rich.

Another Pie: Peal and cut in juch
lengths 1 pt rhubarb, pour over this
hot water, let stand for five minutes to
remove aeid, To 1 cup granulated su-
gar add 1 teaspoon flour and a little

salt, mix this well with the rhubard.

line & ple plate with paste, turn in the, =~

rhubarb, «over with crust, wetting
edges with milk, cut opening In top,
.mg] bake in brick oven. ~[A. R, An-
nable.

Good Butter—\Where sweet milk has
frozen, the cream should be skimmed .
off before the milk has time to thaw.
You will get more butter and much
njver. I scurcely cver allow the milk
to stand  untfl §t bhecomes thick or
<labbered. \When milk which has been
set in pans or dishes for skimming be-
comes sour it is ready to skim and |
churn.  This Is my experience in mak- *
ing good butter. During the hot weath- |
er here In Tcnnc\\cc. butter i3 not very
salable. I pack my butter in stone or.
carthen crocks or jars having small
tops. I use & wooden howl and small
ladle.  After taking out of the churn,
it is worked and set in cellar unti)
morning, when I work out all the water
possible.  Salt it little more than for
table use. Pack down hard with a
woaden pounder.  When the crock is
nearly full cover the butter with salt
one inch thick, cut a ptece of cloth to
fit over the butter, cover this with best
white sugai, tie a thick cloth over the
top and cover. 1 lm\'e kept it In this
way one year —I M E G

Muffins ¢Cmn \!eul “One ¢88. % cup
sugar, 3 level teaspovns baking powder,
pinch salt, & cups milk, cqual parts
flour and corn meal sufliclent for thin
batter. If not llked ~uite so sweet add
more ndlk and thlckcnlnx. Hot oven.
[\White Ribbhon.

Wheat: Flour sifted 1 pint, 3% cup
sugar, 1 cgg. 1 cup sweet milk, 1 table-
fpoon (scant) hutter, 3 teaspoon salt,
1 teasgpoon baking powder. Good ¢ither
hot or cold.—[O, . B.

Chocolate Cookies—Take a cup of
light brown sugar, % cup melted butter,
1 whole egg and the yolk of another,
12 cup sweet milk, 2 tablespoons melted
I chacalitte, 1 cup ragsing tinely chopped
and Vs cups flour, with 2 teaspoons bake-
' the powder sifted through it. Mix well
together and drop from a spoon on a
rreaged tin, far enough apart so they
will not toueh aa they spread. Bake
a rich brown and hrush over with mclt-
ed c¢hocolate sweetened.—[A. R, A,

White Mountain Cake—~Take 2 cups
sugar, ¥% cup butter, 3 cups flour. 1 cup
milk. two cggs, 2 teaspoons Dbaking
powder,  After the sugar and butter
have been creamed, add the rest and
stir 41! together well. Bake in three
layers and put together with icing or
Jelly.—[Mrs Clement.

Cream Cookies—Two cups sugar, 1
cup hutter, 1 cup sour cream, 2 €ggS. 1
teaspoon sods, 1 teaspoon lemon, mix
zoft an you can roll.--{Ora C. Blery.

CONSUMPTION CURED.

An o14 physlelan, retired from practice, had placed.
in his bands by an East Jodia miasionary the formu
1s of astmple vegetadle remedy for the apesdyand
permanent cure of Consamption Bronchitis, Catareh,
Asthma and all Throat and Tung Affections; alsoa
posttive and radlca) cure for Nervous Dedility snd

all Nervoms Complatnte, nuﬂne teated 1ta wondm
ful curativa powers in thousands of eases, and desir
ing to relleve human sufeeing, 1 will send free ot
charge to all whe with it. this Tecipe, in German
nanuh.vnn fnllalmlomtor hnun
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Your dealer can get lamp- sreraving Munifoonty tuung
chimneys that almost never
break from heat, or those that
break continually,"Whichdoes

Jeweledworke, stam win and i
he get?  Which do yua get?
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Macbeth®s “ pearl top*’ and ** pearl
glass®® are tough against hecat; not
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one in a hundred breaks in use, The

{wt thie cstand sond it to u
yout nameand address and
sendthewatchtoyoubyeagtesty
unnhnllon. 70» uwlnolulw

glass is clear as well as tough. They

aic accurate, uniform.

Be willing to pay more for chimneys
that last till they rot, unless some acci.

gmoﬂl(‘l’l (tasrepreanta)’
pay e1prest agent our speclal in o\lucwry.;:rl«. " 05 andiiy
dent happens to them,
Our *‘Index’” descnbes o7 lamps and their

yours. Onlyomwukhhmhcnuomnu\ upmo. entlct Iy
ymnlo!lorwhc\hnyouwmwnuorh mdonlan
preper chimneys  With it ?‘ 4wt Always order
the raht suze and shape of chimney for any lamp.
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Wemal it FRET to auy otie who wntes for it.
Addtess Macugrn, Putsburgh, Pa.
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A LADINS® BICYCLY, aleo oolor and

Anddv;o will HIGH GRADE 1900 l()DEL
ACME JEWEL slcchE, Nl
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Oxpresaauent OUR SPIEIAL PRICE, $13 fls.u
'atalogue,mallod rm ror lnx wh ou
78 In by farthogreatest barguin cver offered at tho price. nf. covered by, n
mdu HICYCLX .amu-ed 1a thle &‘ rOP In AR “uuk-no. welle us 4ad we willanre yon at least $2.00 to $10.00 03 &

lesntho §1.00 sent with onder, or $
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cycles at 25,00, #8.00, $1.50, n.oona $9.00, the pew 1900 Claclanaitne com al $11.75,
0 Saddle, !'odah Ihnalehu. Tools and Toolbag, Knameled Diack, Rreen or muroon. ¥ mm;“h N1
thls el st 920000, sidress, SEARS, ROEBUCK & COY, (Inc.)Chicago.
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fully decorated Xmost artistic dexdgn. A rarochan
b} tis handsome dlnm set aud ono dmn firo plated lpoonl r r oel
ling our }ills, We mean what wo & will givothls beauttful dinncr
= s I sct abeolutely £100§f you comply with theextrnordy offer we send
10 eV r{ n taking advantage of thisadvertisement. ‘l‘oqulckly
introduce our ¥ ble Pllln.anncnnforeonalm lon, ndlcmlon cwmlallvcr. {f you agroe to sell onl olx
boxesof Pulul. clan boxwrneto-dxund wesend Pills by 1oait, when sold send nl‘l 0 money & wo f
m‘ld Inthel ac%"”m“"&%?“"“&ﬁf ﬂﬂ‘l‘ ‘1‘ orselll Sm"m‘:xf':xﬁ
eral lMueementtoen nthe lan spoans nnerae e
AMERICAN MEDI xu OCOMPANY, DEXPT. 6, 32 WEST 13th STREET, NEW XORK OITY.

Spccml Premium Offcrs

ve herewith a brief description of some of our best and most sttrsc-
tive pmn uws. A full deacription of these premiums, which are exce) onllly
good valne and which we offer upon remarkably liberal terms, as sta bolov.
will be found in our Illustrated Premiam List.
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80,000 worids, stud 8a'nantha at Saratoga, and Home, one year, 90.50

the funnlest hook of the century. With
Farmand Xome, one year, $0.30 wwﬂ's N]f.ﬂ] Hls'o“’ contalus “’
1ng on over 1,0 toples, and 600 mm

ah exact reproduc.
uuumﬁ“‘Tror.El.! l“°" ‘“‘l colur °" s tone, 1391 colors.  With Farm nl
wondertul $1.000 oll painting. With Home, one year,

and Home, one year,
Cyclopedia of Usefol I’ntormtln, The Standard Cyclopedia, 33‘-‘-‘6’-‘1
work in five volumes, eontains 138

80.40

& Mot valuatila work of § volumeazwith
) tages. o'n Nlustrations. Ith pages and Gsillastrations. Wlthtu-
Farmand Home, one year, $0.60 and Hon.~, one year,

aatandardref.

Chambers’ Encycloped

Gent's Pocket Knlto,.‘,‘x”'»‘:.‘?‘m“:'u.‘.i.“‘:.‘

g ereuce hook,

mmmmu 00 pages, 100 1ll|mnuom. ahd fully gusranteed. Yith Farm
9.000 articies.  With Farm a and llogao. one year, 90.98
Home, aneyear, 90.50 an accurateandrelisdle
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Six Tnltia) Tuaspoons, S3nceesarr ey

'llh sny initlal. With Narss and
oae year, 80
WE 'lll SEND mEE The Three Grest Books, Profits in Pomltry, or
Unexpected Trouble as a Premium to any person
sending us one new subecriber to Farm and Home or any one of the remaining
preminms except the Olympia watch for two new subacribers at the clud rate
o1 35 conta per year, o mh being givenfor four new subsoribers. Post
age pald by us in each
%3>SEE the Special Ox'ferl whir]x appear in the Supplement of the 3farch 15th
namber of FArM axD Hoxx. Theae offers. which :'.}'L excaptionaliy liberal, still
hold good as well as the many offers in previous issues and in our pew Premium
List, which we send free on request.
Addreess sll orders to

3 FARM AND HOME, springrieia, Mase., or Chicage, 1.
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