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Place in the oven till whites are firm.
/
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Eggs in Potato Nests SOME APPETIZING BREAKFAST  carefully and cook on hot, well-greas
Make cakes of mashed potato, season- RECIERS wa(;ﬂ 9 S Sewe L
ed well. Make a depression in the cen-  Many consider breakfast the most im- Aad - Syrap
tre of each. In this drop an egg portant meal of the day, and while eggs Cream Toast with Cheese
Place in the oven till the egg is cooked: are generally the most popular item on Sprinkle hot toasted bread _thickly
Scoop enough pulp from ripe toma. U'¢ breakfast bill of fare, yet there are with grated cheese, and place in a
toes to muke room for an 6 P fully  TADY other delightful appetizing items moderate oven until the cheese melts.
drovmed 1 h Sk klgg carefully ¢, consider, a few of which are listed Pour over white sauce and serve hot.
ppec In each. prinkle with salb jope pelow: Another method is to cook one table-
and pepper, and cook in a baking dish , spoonful of flour in two tablespoonfuls
in the oven till the whites of the eggs Cocoanut and Cornmeal Waffles of melted butter, add one teaspoonful
are firm. Beat two eggs until light, add two of salt, and gradually stir in one int
cupfuls of sour milk or buttermilk, two .\Of_ hot milk ‘or cream. Stir until it
=z Scrambled Eggs cupfuls of flour sifted with one teaspoon- thickens, then pour over slices of dry
Use tomato in ol ... ful each of baking powder, ealt and toast. Sprinkle over with grated
ical Egs Recipes i se o‘nll_a o sauce in place of milk gyoar. melt one tablespoonful each of Ccheese and serve hob ‘
Economical kgg p m A2 ooclel e butter and lard and add them with one Fried Hominy Slices
By Miss Gertrude Dutton, Agricultural cooked diced bacon to scrambled geaspoonful of baking soda dissolved Pack séme boiled hominy very closely
Extension Department cges. in one tablespoonful of warm water, in a greased bread pan. Cool, cut into
aHIS is the season of the year Add sauted mushrooms to scrambled one-fourth cupful of cornmeal and one- thick slices, and fry in hot fat. Serve
{ \when eggs are most plentiful. eggs, and serve on toast. half cupful of chopped cocoanut. Mix on hot platter alone or with chops.
YNow is the time to preserve
them in waterglass for next —_ o
winter. ) T e R N e e
Eggs are a very valuable, highly con-
" centrated food. . They are rich in pro- P
tein, necessary for building muscle N
They also contain a large proportion
of iron and phosphorus, both very es-
sential to the well-being of the human ¢
body. : <
y : A A
There are a great many recipes for ’ .
cooking eggs, but they are all really .
variations of a few simple methods— : \ : C%P
boiling, poaching, scrambling, frying, u mmh"‘d “ d
baking and making into omelets. — > ik : {:3
el @ G 8 (3
Boiled Eggs =N A -’ii
Place the eggs in a saucepan of boil- =, < ) ” ' ( o Il 4
ing water, sufficient to cover the eggs. j
Keep th& water Relow the boiling point. =
Cook them five to ten minutes, according & o\ l‘ \
to the consistency desired, for “soft-
boiled” or “coddled eggs.”
For “hard-boiled” eggs, leave in the
water forty-five minutes. Plunge at once
in cold water to prevent discoloration
of the yolk, if they are not to be used
immediately.
Golden Rod Eggs
Chop the whites of hard-boiled eggs,
add to white sauce, serve on toast,
with the yolks, put through a potato -
ricer, sprinkled on top. L
Scalloped Eggs
Put alternate layers of sliced hard-
boiled eggs and white sauce in a bake
dish, cover with buttered crumbs, and
heat thoroughly in the ovem. Layers of
cheese or any desired chopped cooked
meat or fish, may also be added.
Curried Eggs’
Make a white sauce of: 2 tablespoons
butter, 2 tablespoons flour, ¥; teaspoon
salt, 7, teaspoon curry powdecr, % tea-
gpoon pepper, 1 cup hot milk. g
Reheat hard cooked eggs, cut in quar-
ters lengthwise, in this sauce. ' f
Toanon B The Frequent Cause o
hSlice hard-cooked eggs. Reheat in a
white sauce. Serve on toast. Garnish
g s Nervous Breakdown
Stuffed Eggs
mg}lt 1;1& vdaoiled sgys in haloes. —Eee OTHING so certainly breaks down strated in many thousands of cases that there
aside. 1%qul?ll;§(;]kssett;:i0: }‘f‘vit;"h;f,‘li N the nervous system as constant is nothing like Dr. Chase’s Nerve Food
and hpeppor, and any, desired cold meat straining of the eyes. to restore the depleted nerve cells.
or chicken chopped very fine, or cheese. . . . e ’ . .
Moisten with melted ~butter or salad You may think that sewing is light work . g.iea(tgches.l tllcre(ci)f f::l(lg:-lgs' :rlufiep}aessgfis:é
dl-‘estsmg' BGll tha whites Wit Hs bl et ::'elggfn]eog’f tﬁ: indicationg )c;f an exhgrt)xsted
mixture.
i in on the eyes. i |
Poached Eggs It is the strain on the eyes condition of the nerves. /)
" Serve poached eggs on mounds of The controlling of the sight is the most Your digestive system is failing to supply
oiled or steamed rice, with tomato delicate work of the nervous system and the necessary nutrition to the blood and
g slices of toast with mushrooms when there is strain on the eyes there is an nerves, so it becomes necessary to employ
salted in butter. Place a poached egg enormous waste of nervous energy. such restorative treatment as Dr. Chase’s
g:a::ﬂl(.l ~']t)ﬁ“r over them white sauce There are times when it seems necessary Nerve Food.
. ;hfose‘ to stick at this work for long hours and to Rest will help. Eating only wholesome,
. ried Eggs sew by artificial light, but you may have nutritious food will benefit. But restoration |
latstm‘e fried eggs in the centre of a to pay for it by a nervous breakdown. is very greatly hastened and ensured by the
er, surrounded bv a bord f rieed s g
potato, and around 1111at la ei)o?'derl of It is then well to know about D.l‘. Chase’s us% of Dﬁ' dChlase 8 Ne]‘fze Food. Bsgt Cts&
E:tato. and aroun dthat a border of Nerve Food, as a means of restoring a run- éo O)I(;t (;’ Tgfoflrti; el on [:\?;'S;r;;ox aof?sthe
reen peas and sl f i i » .y 59 .
tomatoes. and slices of broiled ripe down nervous system. genuine you will find the portrait and
Baked Eggs Whatever may be the cause of your signature of A. W. Chase, M.D., the famqus
Butter a baking dish. Break eggs nervous breakdown, it has been demon- Receipt Book author.
carefully into it.  Season with salt and
Pepper and grated cheese if desired, and




