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0 UR request for hînts on domesticaff airs bas elicited a variety of re-
plies. From Mrs. J. W. Groves of

Manotick cornes a letter witb sugges-
tions whicb ougbt to prove helpful. A
novel idea for flowers for the table, says
tbe correspondent, is to remove the bot-
dies from the old-fashioned silver cruet,
replace with water glasses and fi11 wÎth
flowers. Also tie a glass at cutber side.
at top of bandle and 611l, either with
smnall vines or flowers. Tbis tmakesa
pretty centre decoration for the table.

F~or a banana salad, peel and cul
lengtbwise, then tbrough tbc centre as
mny bananas as required. Place each
Piece on a lettuce leaf, spread with salad
odressing and strew with cbopped wal-
inuts. This is very nice witb cold meal
'or markes a pleasing relish for tea alone.

Altbougb the cauning season is about
over, we give Mrs. Grove's recipes, as
tbese rnay be kept for another season.
To can peaches or pears, she directs as
follows: Halve, and remove the stone of
peach, droppîng fruit into ice-cold water
as You work. Measure when ail lu
ready, and allow a pound of sugar te
a gallon of fruit. Put the balved
peaches, drippiug wet, a layer at a tirne,
Into a preserving kettle. Strew sugar
over tbern, then another layer, filling
the kettle in this order. Cover tbe ket-
tCe and set at tbe side of the range,
wbere it will heat slowly. Stir up twice
from the bottom with a wooden paddle.
Cook fifteen minutes and 611 tbe jars.

To can blackberries or raspberries,
611l gerns witb fruit, make a good syrup
by using ene cup of sugar te two o!
water. Wben well boiled, 611l cans to
overflowing, seal tigbt and place in a
tub. Surround tbem with boiling water
up to rings. Cover aIl over with a tbick
cloth and Jet rernain until cold. Then
tigbten tops and put away in a cool, dry
place. In this way, you retain the flavor
of tbe fruit and also bave your fruit
wbole and quite presentable.

The final instructions are for tbe rnak-
ing of white cake. Take one cup o!
sugar, one cup of flour, sifted several
turnes, tbree eggs, a pincb of sait, three
ta1-lespoonfuls of water. Boil sugar
and water until it tbreads, separate eggs
and beat wbites tilI quite stiff. Wben
sYrup is ready, pour gaulyit
eaten wbites, stirring constantly. Add

Yolks and beat for twenty-five minutes.
Trhen fold in flour and bake forty min-
1ites in a moderately warrn oven. It iS
umnProved very rnuch by standing a few
days before using. It will keep for two
weeks and is cotsidered by sonie quite
equal to angel cake.

F' ROM Mary E. Butcbart, 563 Bloor
iStreet west, Toronto, comes an item

wbicb will doubtless interest Tany.
Perbaps the mother o! the new baby

bas bad the same trouble I bave bad
witb the littie baby spenge splitting and
dropping te pieces. As soon as I find
tbem breaking, 1 make a cover te fit
thern loesely, of a soft, old bandkercbief
or cbeesecloth reatly stitcbed. This
dees net interfere witb their softness
and saves the price of rnany a new
sponge.

AS to the matter of buying in lar eA quantities, tbe following rernares
rnay prove suggestive:

44h it cheaper for the bousewife to
buy feodstuffs in large quantities?"

MarinHarland, writing fer tbe Sep-
tember number of the Pîctorial Review,"
dlaims that it is net. The Arnerican
housewife whà Luys ber fleur by the
barrel, sugar by. the haif-barrel, soap
and starch by the box and canned vege-
tables by the case thinks she is very
clever, but the busband wbe pays ber
blls-_if what Marien Harland says is
true-must sympathize witb the. peor
Vicar of Wakefield, wbose wif e, besides
being se skîiled that "for pickling.
preserving and coekery noue could ex-
ce' ber, prided berseif aIse upen being
an, excellent contriver in housekeeping,"
theugh the vicar neyer could sec that lie
"grew ricbher througb ail bier conitriv-
ances."

Perhaes if the hoissewife herself han-

ic dled these generous supplies they would
-bring wealth in their train, but the pre-

f siding genius of the kîtchen bas to be
-taken into consideration.

"Celtic Mary digs ruthlessly into the
s tub of butter, when recipes caîl for it,
:- and never thinks of saving the bits that
tare left f rom the table. Swedish Marie

h spilîs baîf a cup of flour between the
storeroom and the mixing table and

h sweeps it into the dustpail. There"s
aplenty more in the barrel! Colored

Molly carnies to ber sister haîf a pound
tof sugar, a cake of soap, a dozen pota-
stoes and 'trimlmings' ev'ery urne she

h takes ber walks abroad."
1 Thus tbe advantages of wholesale buy-

- ing vanisb.
t The attention of American bouse-

!keepers is called to the fact that French
tbousekeepers, said to be tbe best econ-
somists and the best cooks in the world,
1buy in limited quantities eacb morning.
sAt nîgbt there is nothing left over and
fnolhing wasted.

A SUBSCRIBER asks what is meant
Piby "Peacbes Melba." Fortunate-

ly we have just comte across a re-
rcipe for thîs elaborate delicacy:

The dessert known as peaches Melba
seems pre-emincntly suited te festive
occasions, yet none is more easily pre-
pared at borne, and if oune has homne-
made canned fruit on hand and eau buy
tbe vanilla cream required at a good
confectioner's, it rnay even serve as an
emergency dessert. The preserved or

1canned peacbes can be flavored witb a
)little vanilla and the juice from a jar
Lof borne-made raspberry preserves ma),

be used for the coatîng. Like ail des-
serts, thîs will bc a success only with
tbe best of ingredients,

Home-made preserves of tbe ideal
variety onlly should be used, and only
tbe very -est of ice cream. Cheap fac-
tory cream will cause failure, as it dees
in most concoctions of the sort.

Tbere are several ways, so-called, of
1preparing tbis dessert, but tbey differ
decidedly f romt the original as invented
hy Escoffier to please tbe great singer,
vlý o ad manifested a fancy for one of
his corniinations of peach, vanîlla and
ra pberry. According to the original
recipe, the peaches are po'uched in a
vanilla flavored syrup, then placed upon
1hase of vanilla ice crearn and coated

wiih ua pberry syrup, or wbat Escoffier
e Ils a -raspberry puree." The imita-
dions generally contain peacbes and
vanilla ice cream, but tbey omit tbe
raspl erry purec, and various ingredients
are added, sncb as cherries, pineapple,
sherry and even spongecake. Though
thc'se conco.ztions rnay he gond in them-
'elves, thc name of tbe Escoffier confec-
tion. wbieb is consîdered a real celiuary
inspiration, cannot propenly bc given t(
t hem. J11.

One of these imitations is made by
removîng tbe stones f rom peaches and
filing tbe cavity with ice eream. These
are placed on rounds of spongecake and
each is topped with a candîed cherry.
For variety the peaches and cake ma%
hS coated with preserved pinezpple juic..
or the cavities of tbe peaches may be
half-filled witb diced f resh pineapple
and preserved cherries cbopped in coarse

bhunks. Someimeý the cake is moist-
ened with orange juice and the peaches,
filled with vanilla cream, are placed up-
on it and decorated witb cherries.

T HE disconfort of calious spots ou
the soles of the f eet is particularlv
rnarked in summer. Nor need it

be endured witb the best possible grace,
as rnany women seemn to imagine. The
trouble lies in treaing a callous like a
corn and seeking to eut it ont. This
almost invariably results in increased
torment. Instead try the pumice stone
cure. Seak the feet at nigbt in bot,
water in whiclî a lump of wasbing soda
bas been dissolved. After this soften-
ing mub the callous with pumice until
mest of it disappears. For more severe
cases try tying up the feet with absorb-
ent cotton dxpped in crude oil. The
next morning pumnice can bc used witb
better fect.

The Plants Show You Why
WVhy do your Plants soon wlther and dbie n the house ln Winter?
BECAUSE the bouse lacks moisture-
BECAUSE the klnd of Furnace you have ls g1ing off a dry,

unnatural, parching heat. The average Furnace does this because ln
warming the air It dries out the natural humldlsy of the atmosphere
and faits ta replace t. lnstead of the 70% average humlîdlty of the
outside ar-your present furnace heated air probably contabns lesu than
30% ocf molature.

Dhe Rem* Is bla OMe

Circle Waterpan
~'Good Cheer"9

Furnae
This encîrcles the Furnace-It Is bg-commrodous-senslble-it

holds several times as much water as the makeshlft pan ln the average
Furnace-it Is placed just at the proper position ta catch the incomIng
air-to give It extra moisture before It gels to the heating surface, and
thus the air supplted to the rooms Is almost as hamlid as the outside
atmosphere.

lIhe -Good Cheer- CIrcle Waterpan Furnace saves Doctors'. bills
as well as coal bis.

For full particulars of the splendid Furnace write

TIRE JAMES STEWART MFG. CO., LIMITED,
WO@OSTOCÉ. ONT. - - WINNEEG.MAN.

W5JEN WRITITN ADVERTISERS MliNTION CANADIAN srOMe JOURNAI,

Jlealftiy
Happy Cblidren
A s everyday food -

LLfor growing
children, good
bread and butter is "- j

niuch more whole- l
some than meat. It
is lighter in the
stomach, more easy
to digest and fur-
nishes every element- C1
of health and
strength necessary
for the growing
child, provided the flour is rich in that fine
quality of high grade gluten which distinguishes
Ogilvie's

Royal Hfousehold For
It is this rich nourishingy element which inakes

children grow fat and happy when given plenty of
bread made from this finest of ail flours. Children
thrive on it. It puts flesh on their bones and brings
the rosy flush of health to their cheeks.

This is flot so with bread made from inferior
fours. It fails very far short of being whole food
and fails to build up strong, vigorous growth. For the
children's sake buy the best flour -Ogîlvie's Royal
Household. It counts for health and happiness. Best
and most nutritious for pastry as well as for bread.

"OlvlesBook for aCook," with i1a5 pages of
recipes that have been tried and tested, will be sent free e
if you will send us your addreu and mentioni the
namne of your dealer.

Thme Ogivie Fleur Me Ce., LlIfed, Montrea37


