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FARM AND HOME.

WHERE, WHEN, WHY?

This gane consists of thive sets of
cards, twenty-flve cards cach set, Lt
the sets be of different sizes, unless
you have three conlors of eardhonrd,
when they may all be of the one sz,
but each sct of a diferent color. If
you use the onc color, let vne set Lo
two by three fnches, the second lut
one and oneshalf fnches by three, and
the third lot one by three Inches,
Make these of heavy cardboard and
write or print on  them  the  degired
words. A Hst of twelve eh of these
legends is glven, and the maker of such
a game may casily think up a baker's
dozen more.

“Che game may be played by any
number. Place the cards fn three piles,
face downward. < :ch Kind in a pite by
itself. The leader turns to the pmson
to hig left, and asks: “Where e yom
soing?® “Where do you want to go
or some similar question In the future
tense, The person addressed pleks up
o card from the * where” plle at rane
dom, and reads it aloud. The first
speaker then asks: “When do yowr ex-
pect to go!’ or “When do you start
ote. Then the second persoen preks ot
and reads a4 when' catd Then fale
lows a “why ' question, pethaps Wy
do you go there™ to be answered by
the reading of i “why™ carg. The player
who has 1cad the answers then puts
the same Xst of questions ta the per-
son at biy left, und so on arvund the
table. ‘The gume Iz very amusing fur
a home or other cvenlhg's entertain-
ment. It {8 orfginal with our famitly.
and the description has ncver  befare
appearcd in print, so you may be cer-
tain of having something entirely new.
The combinations are often extremely
funny, for instance this:

Question: “\Vhere are vou gelng™
Answer: *To danee away the wee siaa’
hours.”

Question: “\When Jdo you start?” An-
swer. “When 1 chioose, and not befare °

Question:  “Why lo you go there?”
Answer: “Beeause  mimma sabl I
mustn't.”

Following are tt ¢ lsta ~pohen of

WHERE,

1 Where mamma gald T mustn’t go,
2 It’s none of your business where,
3 To a place where nobmly ever goes.
4 To the park to s the monheys
rrin.
3 Down town to eat fce cream.
6 Acrosg the river to gather Roose-
berrles,
7 To the opera hall to hicar the negrace
sing.
S To dnance anav the wee sta’ hours
9 To ride n the autemaohile
10 Out to the barn to st the gpeckied
hen.
11 To the ton of Pike's peak.
12 In a closeld pasteboard box.
WIHEN,
1 Ten years hence.
2 In the next century,
3 \When T chooge and nat until then
4 Woulin't you ke to know?
& When the Blucbinds nest again,
6 \When the geshings are hatched out.
7 At 10 o'clock to-night.
8 When the new oon floats on high,
9 \When the sddanee jR over
10 In the springtime, gentle Annb.
11 When my papn save 1 v,
12 \WWhen the cuchoa's call 1a heard
WHY,
1 Because T want to,
2 Because mintuit sabd T masin’d,
2 Because T like 10 bW gum
4 Recause T have 1he tonthache,
5 Becaure vou are sl
6 Because I dont wang to,
7 Because the moon s made of green
cheese,
$ Reecause T know s Hitgle,
9 Becrure 118 golng tn rain,
10 Because the Thames s dry.
31 Because 110 lost myv gpecs
12 Beeause my shin 8 are oo Ught.
IMay Myrtic Ceok.

To Crok Carrots--Slice lengthwise
and cook ons-half to two hours. I'ut
to cook In just enough water to keep
¥rom bumning, and add 1 tablegpoon
sugar. Pour in a Hitle water at a tiine
as they need 1t and when they begin
to get tender mld  xalt When quite
done adad a little milk and a gencrous
plece af btiutter and Irt simmer  Just
long enough 10 melt b hulter and
ma! the milk thoroughly.—[Frances I’

e.

"ctrawberry syrup and set

A THANKSGIVING DINNER.

MENU.

Apple cups tilod with fruit
Creatn of chicken soup  Wafers
Roast turkey with celery stutling

Cranberry sayce Spiced peaches
P'otito snow  Baked onfons
Huttored parsnips Stewed corn
Chicken salad

Wafers  Cheego
Pumpkin tartlets Yeach tritle
Mince ple
Fruft coakies Loaf cake
Nuta Rulsina Qranges
Coftee

Apple Cups Filled with Frult® Sclect
medium- dzed gmoath  red apples, wipe
carcfully, cut off the top, and with a

Dopoon seoop out the instde, leaving enly

the shell. Take off the peel and  di-
vide gome aweet oranges into sections,
cut e section in three pleces, reject-
tug all seede and the white skin, mix
with an equal quantity of fine ripe ba-
nanag, pedded and sliced very thin,
Sweelenn ) taste, pour over a little
‘n o ocold
place for an hour or so. 'Then fill intv
the apple cups just before serving.

Cream of Chicken Soup. Cut up
chicken welghing about 5 1bs and cover
it with «old water, tn whith place a
sprig of parsley, a bay leaf, a stalk of
celery and a small onton finely minced.
Ball unitl the meat drops from the
bones, then remove the chicken and
strain the Lroth, Stand the lquor in a
cool place, and when the fat forms on
the top remove it in a cake. If the
chicken has been sufficiently cooked
the broth will be 2 firmn jelly. Measure
the jelly and for each pint allow a pint
of cream. lHeat the jelly to a boil in
one saucepan and the cream In anoth-
er. Rlub smonthly together 1 table~
spoon flour and 1 tablespoon butter.
Pour the bolling cream Into the jelly
(which should also be bolling), and
quickly add the butter and flour. Let
Botl for twe or three minutes and gerve
very Lot with warmed wafers.

Roast ‘Turkey with Celery Stuffing:
Make the usual stufting of bread
crumbs any seasoning, and add to jt 1
cup of finely minced celery and 1
Pt nf paw oysters. Add a  generous
lump of butter and moisten with the
oyster liquor laste the turkey every
10 minutes with melted butter and the
gravy in the pan,

Cranberry Sauce. Fake enual mease
ures of cranberries and sugar To a
quart of cranberries allow 1 pt of
Lodling water. Cuck the beryies in the
water until the sking burst, then stir
In the sugar and c ok 10 minutes Jong-
¢r. Pour ito molds and get away to
becoms firmn,

Putato Snow: Beat Into a quart of
het mashe d potataes § tablespouns but.
ter, 33 cUl «ream «r ntlk, 1 scant tea-
o SA1IT and a dash of paprikra. Beat
the rouzlty with a fork, then beat in
quickly the atitlty whipped whites of 1
egrs Presg through a heated colane
e and Serve Lt onde,

Laked Onlons: Remonve  the outer
tkin from large, round ontens and  a
portion of the center. Filt in the cavie
Les wWith a mixtwie of oread crumbs,
wazoning. a Httle butter and a pinch
of finely minced fage. Twist buttered
puaper arsund ciach anlonn and bake in
a hint oven., Serve with melted butter,

Buttered Parsnlpg. Scrape the pare
stips, and if jJarge, cut in halves., Cook
fn sltghtly salted water until  tender,
Dirain, spriukle scasoning over cach
rarsnip aud spread with soft butter,
Place i1 the oven to brown very stight-
130

Stewved Corn: To T cans of green
corn allow 1 teacup cream, or rich inttk,
1 teaspeon tlous, 1 tablespoon butter
and seasoluing to tasle. Juet gtew gon-
11y for 15 minutes.

Chrken Ralad  Mix together 2 cups
dleed colery, 2 cups cooked ehicken and
te cup Blanched and chopped almuoneds,
Muolsten with muayonnalxe and keep very
cald unttl tiine to serve. Turn futo n
walad vl garalsh with celery sprigs
and pour mayonnaise over the tap,

Tuampkin Tartlets:  To 1 cup
dqre, stewed pumpkin allow 1 cup het
natk, 'z ¢ up surar. 1 galtdpoon cinnne.
nen. Y4 teaxpaon snlt and 1 egs slIght-
Iv beaten Liuc tartlel pans with good
paste. make a rim about the sides and
f=ur 10 the pumpkin mixture and bake,

Peach Trille: Make a sponge cuke
with 6 eggs, 2 cups sugar, 1 tablespoon

lemon Julee, 4 cup Lollin’ water and
2 cupn sifted flour, Beat e yolks and
segar until Haht, add favoring, then
the stiilly beaten wlhites, ftext thv hot
water, then the floar Bake In o large
lonf, When cool tak: out the center,
lenving an Inceh viny m gides and bot-
tum, Stick tie eake pather full  of
blanched almondy and cover nstde and
out with pink frosting  Drain the syr-
up from canned peaches teut in halves)
and if not sweet enotgh add a httle
sugar  Fill the eavity of the cake with
the peaches,  sprinkle  with o few
blanched and  «hopped  almonds and
heap vver the top sweet eream whipped
o a very stift froth and slightly sweet-
ctied, Do not put the peaches or crcam
In the cake until just before serving.

Fruit Cookles: To 1 cup butter
worked to a cream add 2 cups granue
lated sugar, 3 well-besten eggs, 1 tea-
wpoon sKoda dissolved In 2 tablespoons
sour milk, 1 teaspoon cach of  cloves
and clnuamon. ' teaspoon nutmeg, 2
cupg rafsins, stoned and chopped, and
enough flour to 1oll out. Roll out very
thin and bake In a quick oven.

Lonf Cake: Cream % cup butter and
adgd to {t 1 cup sugar. Add the beaten
Yolks of 4 exgs and another cup of
sugar. then 1 tablegpoon cach of cloves
and <nnamon aad 1, teaspeon grated
nutmeg.  Mix 2 teaspoons baking powe-
der with 3 cups sifted ttour, Beat the
whites of the cgrs very S8tiff. Now
add to the mixture 1 cup sweet milk,
stir well and add part of the flour and
part of the beaten whites, alternating
till both aie all used. Mix in 1 cup
flourea, secded ratsins. 1 cup walnut
meats and % cup finely cut citron. Bake
in a square un and frost with plain
fcing. Ornament with halved English
walnutg.—[Nary Foster Snlder.

HOLIDAY CAKES.

Snow: Two cups granulated sugar,
2-3 cup butter, 1 cup sweet milk, 3
cups flour, 3 teaspoons baking powder
and the beaten whites of § eggs. Fla-
vor with lemon and bake in a moderate
oven,

Prune: Wash, stone and chop fine 2
cups prunes, and boll gently in 1 cup-
ful molasses until tender, add 1 cup
sugar, 3% cup milk 1 cup butter, 2 eggs,
1 teaspoon cinnamon, % teaspoon each
nutmeg and cloves, 2 cups tlour and 2
teaspoons baking powder, Bake for
one hour in a slow oven,

Dark: One cup each brown sugar,
molasses, niclted butter and sour milk,
yolks 2 ¢gES, 1 teaspoon cach of cream
tartar and soada, 2 teaspoons cinnamnn,
1 of cluves and 2 cups sifted flour. Bake
in a moderate oven

Sponge Frult: Take 1 cup each light
bread sponge, brown sugar, sceded raf-
sins and flour, 3 cup butter, 1 egg and
1 teagpoon cach cloves cinnamon and
suda,  Leat thoroughly, let rise  one-
half hour In a pan and bake in @ mod-
erate oven.

Rolled. Beat the yolks of 3 eggs, add
1 cup white sugar, > cup sweet milk,
112 cups flour, 1 teaspoon baking powe
der, the beaten whites of 3 eggy and
any dexited  flavoring. Spread in a
Iarge baking pan and Lake In a mader-
ate aven. \When done spread swith jelly
or chocalate and rvoll in o cloth, )

Layer Tleat 3 cggs and add 2 cups
powdered sugar, or a little less gran-
ulated 2-3 ¢ up butter, 1 cup fweet miik,
2% cups tlour and 2 teaspoons baking
powder DBake in three layers fn shal-
low tUng and put together with the ol
lowning.

In a stew dish put 2 cups brown su-
gar, 1 cup sweet ik and 1 tablespoon

butter. Cook untll as thick as Jelly
and heat untll nearly cold, then add %
cup seclled and chopped ralsins, % cup
currants, ¥ cup chopped citron, i cup
chopped (g%, 3: teaspoon ground cin- |
namon. % teaspoon ench ground cloves
and allspice. ¥rost top with 2 white
frosting dotted with currants.—[Lalia
Mitchell.

Vegetarinn Mincemeat—Grate the
yellow rinds and strain the juice of
three lemonx, Throw the white rindy
into cold water, add 1 tablespoon salt,
bring to 2 bofl and s*rain, return it to .
bolling water and cook until tender,
changing the water for fresh bolling
water four or five thmes. When ten-
der, drain and chop fine and put with
the julce an@l yellow rinds In an agate
or porcelain vessel. Seed and chop 1%
Ibs raixins. pare and chop 3% I1d tart
apples, shred 3% 1b candied lemon and
orange neel, mixed, and 2 oz clitron.
Mix &ll these ingredieats together and

’
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Belleve It

He's blowing with
all his might and can
barely stir the record.
ing hand fsom zero.
There's many & big,
heslthy looking man
who 1s weak %n the
lungs. Probably half
or two-thirds of hia

. lung surface larely
knows the contact of ox;, n. He's the
kind of man, who, when a cough atiacks
him, ‘I;ocs galloping down the oad
toward consumption. Mlg:( such anan
has found strength and healing for weak
lungs and tissues lacerated by coughing
and drained by hemorrhages, in tiie use
of Dr, Pierce's Golden Medical Discov-
ery. The healing power of this medi.
cine in pultmonary disenses seems little
short of marvelous at times, so extreme
are the conditions which it cures. The
® Discovery ” contains no alcohol, and
/o narcotics.

"When I started to tske your ‘Golien Med.
ical l)lscovcry.'"wrlten Mr. A. P, Nowotay, of
New York, N. ¥, llox 1437. "I had u regular

, consumplive congh, of wﬁch I was afrald, and
everybody cautloned e and warned me con.
cerning . 1 was losing weight rapldly, was
very pale and had no appetite, whatevey, Now
my condition is changed cutirely. I do not
cough nt all, have éllntd eight pounds ia

weight, have recovered my healthy color, and
mmend

my appetite is cnormous.” I can “recos

your mnedicine (0 everybody who tnay be s need
of the samic, as it ls a sure cure.”

Dr. Picree's Peliets cure constipation:

EYESIGHT
RESTORED

Failing Eyesight, Cataracts or Blindness Cuted
without the use of the knife.

.

Dr W 0. Coffee, tho noted eyo specialist of Des
Moinecs, Towa, hag perfeetesd a mild treatment by
schichanyone suffering from
falling oyosight, cataracts,
Wi or any <l o
tho eyes cancuro thomselves
at homo. Judge George Bd-
munds, a leading attorney of
Carthiage, 118,59 yoars old,
was cured of cataracts on
“oth eyes. Mrs. Lucln
- llammond, Aurora, Neb,, 77
years old, had cataracts o
both eyes and Dr. Coffes’s
remodies restored hor to pers
. 0. COoTFRE. M. D, feet eyosight,  If you are
aflicted with any eye trouble writo to Dr. Coffes
and teil b all about §t. He will then tell f:“ Just
what ho can do. He will also send yca Free of
charge his 0 page ook, The Now Systom of Treat-
ing Diseaces of the Eve.” It iz full of intereeting
and vatuableinformation. All cures are permanest.
Write to-day for Yourself ot fricnd to

W, 0, COFFEE, M. 0,811 Good Block, Des Molnes, 18.

SAVE % YOUR FUE

wasted up chimne Money refunded
BY USING THE i it
ROCHESTER Q) ivsi:
RADIATOR.

of ecol~
omy in
beat-
Cost $2.0,and up,
ROCHESTERRADIATORCO.
2 Pamae St, B

ing
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NOVELTY RUGS!

Made froin old, worn-out carpets. Any
size, durablo and handsome. Send
for circulars, giving all particulars,
Novelty Rug Co., Lancaster, Ps. |
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Pleass mention FARM AND HOME
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