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COOKiNG RECIPES. Boiied Rioe.-Take one cupful of
Rjased Doughnauts.-Mix one mup- best nead rice, wash in several

fui of milk, one-haîf cupful of sugar, waters, put into a saucepan, add two
one-haif Yeast cake, flour to make a quarts of cold or warm (flot hot)
batter. At night add one-haîf cupful1 water, sait well, and boil rapidly for
of sugar, three teaspoonfuls of lard, about twenty minutes. Just as soon
one egg, saIt, nutmeg and flour. Cut as the kernels are tender, but not
out and rise light, then fry broken or mushy, remove from thefire, and pour into a colander to

Cofft CUtarsGrnd wooucesdrain, reserving the water for soup.
of freehlC rstrd.-Grid wo nes To remove any excess of starch and

cupîful of.boiling milk, and set in a silfrhrt eaaetekres
warmplac fot miute. StainPour more water over the rice in thewam lcefrtmiues tri colander, cover, and keep hot. Serveit, mix in the orInary way with suf- wihcem o nysi-l ri

ficient milk and eggs to make one wsauceaoidig hevy aid lefruit
quart of custard and pour in cups.sacvodnth M cifrt.
Bake these in a pan of. water very -BkdGne udn.Ptoe
carefully and serve cold. BkdG-g -Pýdni-Ptoe
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Banana Custard Pie-Line a deep
pie tin with nice rich paste. Into it
suice ont large, ripe banana, or two
smaîl ones. Pour over it a custard
made with one pint of rich milk, two
well-beaten eggs, two tablespoonfuls
of sugar and a pinch of sait. Bake
slowly in a moderate oven, and fin-
ish with a meringue or not, as de-
sired.

Apple Snowbals.-One-haif pound
of rice, five or six large apples, a lit-
tle butter and sugar. Wash the rice,
put it into plenty of water, and bail

'uickly for ten minutes, drain'it and
let it cool. Pare the apples, take out
the core with a vegetable cutter, and
fili the hole with a small piece of
butter and sugar. Enclose each ap-
ple in rice, tie in separate cloths and
boil for one hour. Serve with sweet
sauce.

Lemon Pudding.-To the yolks of
four eggs add one cujful of sugar,
one quart of milk, ont pint of bread
crumbs, one teaspoonful of butter,
and- the grated rind of one lemon,
When well mixed s'pread over the
top a layer of jelly, and add the
whites of the eggs whipped to a stiff
froth, sweetened with one cupful of
sugar, and flavor with the juice of
the lemon. Then set in tht oven and
brown slightly. Allow haif an hour
for baking the pudding.

Scranibied Eggs-To each cupful
of milk allow four eggs. Measure
the milk, scald in a pan or basin on,
the stove. Break thte egs into a
bowl, and with a spoon stûr just suf-
ficiently to break the yolks, then
turn into the milk, saît, and as fast
as the egg cooks keep it scraped off
the bottom and sides of the pan un-
til the whole is thîckened, then re-
move at once from the stove. if'
cooked too rapidiy, they will become
watery.

Cheese Fondue. .-. Sif t sufficient
stale bread crumbs to make one cup-
fui. Grate one-quarter of a pound of
dry cheese. Soak the crumbs in one
pînt of fresh milk. Add three eggs
whipped very light, one scant table-
Spoonful of butter melted, a pinch of
baking soda dissolved in a few drops
of warm water, sait and pepper to
taste and the grated cheese. Pour
tis into a buttered baking dish,
sprinkle thickly with dry crumbs,
anîd bake in a jÏuick oven until gold-
en brown. Serve at once, as it soon
falîs.

Shad Roe Croquettes. - Cook tht
roe in~ boiling salted water fifteen
minutes, drain and mash. For eacb pint
of roe beat together one-fourtb of ie
cuPftil each of butter and cornstarcb,
and cook n a cup and a half of bot
cre-,i tenl minutes. Add the julice of
h aif lemnon, haîf a teaspoonfuil each
of -i and paprika, a few drops of

enajuice, one egg, beaten; tbe rot,
ad fat hand. a few musbrooms,

sa~. and cliopped; cool in sbaliow
ds -, hape into croquettes, egg and
bre ': crumrbs and fry in deep fat.

A GOOD''GUARANTEE
GET A PACKL"T 0F

Give it a fair trial- , sand If Y6. do not conýs!I
riQrto any you have evtr,-used4 yo0Mt,.
refund its cost and charge nothtrVfb

..been used.
LEAD PACKETS ONLY. BIu* label 40oé,1
AT AIL GROGERS - nd GoId lebel
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Try it and we know you will b. lese

haif pint of -mîlk in -a dean -sauce-
pan with a generous lump of butter,
and place it on the- stove. Jnto a
basin Put two tablespoonfuls of
four, three tablespoonfuls of sugar,

iheaped dessertspoonful of ground
ginger, and haîf a nutmeg grated.
Mix this into a smooth batter with
one-haif pint of cold milk; bring the
milk and batter in the saucepan to
boil, and stir in briskly the batter,
stirring it until it boils. Then stand
it on the table to cool for five min-
utes. When cool, stir in well two
whole eggs; pour at once, when well
mixed, into a well buttered pie dish;
bake in a hot oven for haîf an hour.

Vegetable Soup-Take haif a snmall
turnip, two onons, four potatoes,
o-2 tablesponful of rice, two, cup-
fuis of strained tomato, two bay
leaves, sait, one tablespoonful of but-
ter. Cut the vegetables quite fine,
add the rice, and boil in one quart
of water. When nearly done, add
tomato, bay leaves, butter and sait,
and water to make at least two
quarts of soup. Other vegetables,
sucli as cabbage, carrots, celery, ok-
ra, green peas and corn may be used,
and the soup strained through a col-
ander, if preferred, adding a littie
miinced parsiey before serving. The
rice-water and some of the boiled rîce
may be very niceiy utilized here.

Domino Cakes.-Dominoes are not
ditnicult to make. Beat one-half
pound of butter to a cream, adding
gradually two cupfuis of sugar; add
the yolks of four eggs. Beat thor-
otvghly; then fold in the well-beaten
whites and three cupfuls of pastry
four sifted wîth two teaspoonfuls of
baking powder. Pour into greased shal-
low pans to the depth of haîf an inch,
Bake in a moderate oven for fifteen
minutes. When done turn out on a
cloth to cool, and wben cold cut with
a sharp knife into oblong pirces the
shape and size of a domino. Cover
the tops and sides with white icing.
When this bas hardened dip a wood-
e", skewer into melted chocolate and
draw the lines and make the dots of
the dominoes. Children always are
deiighted with these lîttie cakes.

Oyster Soup.-Add to one quart of
milk one-haîf of a small onion, two
sprigs of parsiey and one-haîf cupful
of celery leaves and stalks. Scald in
a double boler. Mix one-quarter cup-
fuI of flour with sufficient cold miik
to make a paste and add it to the
scalded milk. Stir until it thickens,
and let cook for about twenty min-
utes covered. Pour a cupful of cold
water ovrer a quart of oysters, strain
the liquid through a cheesecioth and
heat to boiling point. Add the oy-
sters, and when the boiling pont ic
reacbed add the thickened milik. Sea-
son with sait and white pepper, and
stir in, little by littît, one-quarter
cupful -of butter.

The healthy glow dIsappearing fromn
tht cheek and moaning and restlessness
at night are sure syniptomns of worxns
in children. Do not fat! to get a bottlE
o f Mother Graves' Worm Extermlinator,
t I 1 an effectuai miedicIne.

THE BLAOK-WOODS# Li
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Drivinq to Towna
You don't often find time
to drive te town--too buuy-
lots of work iround the faim-

a hard work et that-
Howover wh.n you do gt
In to make your puw'os.s
b. aurae nd tak. book with

a you a large tin of

"Orown" brani GCorm
1Table » Syrup

Mef.end ohildren wil thank you.

Edwardsburg, Starch Co. Ltd., Montre&-.

ÂprII, 1908.
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