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T 1N TLUCI II 'QI~N IIASK FOR IT
ISUPERVISED BY THE CHEF 0F THE M.ARRIAGGI. WINNIPEG

EioggUalad-Siice one dozen bard- INow England Ua&iaL-Chop together

boiled eggs, add one dozen small onions enough cold boiled beets and carrots to

.chopped fine, season with sait afld pep- make a pint. With a fork mix in one-

per and cover wbh saiad dressing. half cupful of thicI. oream, to which
bas been added one tablespoonfUl of

Love Apple 8161&.-Wtpe perfect to- vinegar. Serve with littie balls 0f cot-

mnatoes and begin at the blossom end tage cheese.

te eut into petals toward the stem end,

pressing carefully; open so as te leave Pinsapple Snow.-One can of chopped

the seeds in a bal of puip. Pour over pineapple. one-haif box of gelatine dis-

eatb a spoonful of mayonnaise and solved in one pint of cold water; add

serve. juice of pineapple and Jet corne to boil.
Two cupfuls of sugar and juice of two

Oodanh MPuD.-Make the mixture as lemons beaten until ligbt. Pour hot

for codfisb bails. Add the whites of gelatîne over mixture and stir weil, -then

two eggs beaten stiff, folding these in add pineappie. Put in cold place and

lightly. Butter a stoneware platter, let it stand until It tbickens a littie;

spread the puf upon it and bake In a then add whites of two eggs beaten stiff.

hot oven tili well puffed and brown. Or Beat ten minutes, mould and serve with

cook in a buttered frying-pan till a whipped cream.
brown crust has formed, then fold like

an oreletTointo IEarIDaI4-Pare four quarts
0f ipetomtoe. Ct sx lmon 1
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Blaokl Mlxed OEVYLO N TEA- Naturel Groon
NO OTHER SO GOOD

Lead pacloeftaone - 40t, 50v and Oc per lb. At ani grceru

HIGHEST AWARD, ST. LOUIS, 1904.

UPTON'IS
ORANG

MARMALADE
Jams & Jelliesvd"e

This Scamaso'.Mamaa paticlaaly flu
and cas be had at yourw pooet'.

Inuit on havig UPTON'S.

VINEGA>R
To mako good Pickles, It la IMPOrtant te U».

the boutvinegar. Blackwo@d'U hou stobd the

test for twenty y.ars. Ask your troos, foë

Blackwood's Pickllng Vinogar. W. menufao-,

turo It ln Malt, White Wln. and Cider.

THE BLAOKWOODSq Limiti'd.>à
WI NNIPIEOn

THE DEST STARCH
Io none foo good f«r Mei

curetul, IIdy iaouackcpe

Tiff BEST STARCHE&Is
''Edwardsburg "1SiIver Gloss" -a

Bensony'' Prepared Com"
Remember Iis whon buylag

Edwardsburg Starch Co, Ltd.

When Writing AdvertLgera Kindly Mention The Wesatou iUsm etblv.
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trnlves iengthwise and then suice them
very thin. Seed one cup of raisins.
Weigh out four pounds (eight cups) Of
granulated sugar. Put ail the ingred-
lents into a preserving kettie ln latyera.
lteat slowly to the boiling point. Then
simmer until the mixture la of tbe con-
sistency of marms.lade. No one flavor
should be recognizable. Seat while hot.
The recipe makes about 2'h quarts.

Gren Grape PIe.-After you bave
lined your pie plate wlth tbe crust.
sprinkle over it two heaping tabiespoon-
fuis of sugar and also the sanie amolint
of flour (or one of cornstarcb). Fi»l
with the pulps of green grapes, spread
over with two tabiespoonfuls of grape
jelly. Cover with sugar, about titrefi
tablespoonfu-ls mlxed with one table-
spoonful of cornstarch, and add two
tablespooflts of cold water. Cover
with ani upper cruat and bake ln a good
oven. Serve 'with plain or whipped
cream.

ips aubrPtke-aetwelve
large cucumbers and take out the pulp.
Cut ln sluces two lncohes wide and three
or four inches long. Sprinkle with sait

*. tuged &pplou.-Select large sou(r and lýet -hTnstand -for haif-ain-hour;

appies and core but do net Peel thema. rinse and take one pound of sugar, one

Chop Borne cOid meat of any kind very pint of vineger, one-half ounce of whole

fine and season very highiy with sait cloves and one ounce of stick cînnamon;

and pepper and a pinch of summer sav- put on to boit, add the cucumbers. cook

ory or otaer sweet herb. or if chicken until tender. Then take themn out and

is used, season with celery sait. Fui put in the cans; boil the liquor for ten

the appies with the meat, Put a dot of minutes a.nd pour over the cucumbers

butter on each, and bake. and. seal 'wile bot.

Oreole Succotah-Take six tomatoes. mgwplaut Zgru.-Select nice firn egg-

Peel and cut up, six pods of okra wasbed plants and slice and sait a sufftcient

and sliced thin, and boil ln a little qupntity, allowing it te remain under

water. Score the corn fromn six ears of pressure haîf an heur. Then wash well

suzar corn and a dozen pods 0f string fromi every particle of sait, dry with

beans cut fine, add to the tomatoes and cheesecloth and chop to a paste. Mix

houl until done. Add seasofing and a witiih beaten egg and cornstarch till of

chopped sweet pepper when haif done. such a consistency that it can bie mould-

Serve with toasted bread. ed. Pepper and sait to taste. rollIinto
egg" shaped halls and cover wlth

Veal i Lagout--Cbop remnants of cold cracker crumbs. Fry a nice golden

veal, rub a tablespoonful of butter Into brown and place ln nests of minced

one of browned fleur, mnix this with a prly oaekthpmksa c

cupful of stock, and stir until boiliflg cptri. ato kllh eretcit humaes n

hot in a saucepan. Chop about a cuPfui etberls sre ihtei

of mughrooms, add these and two table-

spoonfuls of tomate catsup to the stock. Bweet Potato Puddinrg.-One and one-

SaIt and pepper to taste. put in the veai, baîf pounds 0f sweet potatoes, one

and stew gently ten minutes. pound of sugar, six eggs, three ounces
of butter, one wineglassful sherry, one

IPear Chlp.-To ten pounds of pears winegassful of brandy, one-haif tea-

alio fie pundsof uga, on-forthspoonful alispice, one-quarter teaspoon-
allow ffut puwdlered mace. Boil and mash the

of a pound of Canton or green ginger oaes ndpsstruha iv;

and lve lemons. Coro and peel the wpotatstd rntebttrouhadsieve;
pears, and then cut tbem in amall pieces.whebtsirntebuerndugr
mix with them the sugar and ginger then the beaten yoiks of the eggs; mix

and leave over niglit. TPhe next morning In spices. wine and brandy, and iastly

wash and dry the lemonseu t them in the wbipped whites o6f the eggs. Bake

pieces, and take ou teseeds. Cook forty minutes in a buttered Pudding

the mixture very slowly for three hours. dish. Sev wamfoth, thu

Chicken Cream SBoup.-An old chicken

for soup Is much the best. Cut it up Tomatoe labbt.-Four mnedium-alzed

into quarters, put it into a soup-kettle tomnatoes, one cupful of finely cbopped

with baîf a pound of corned bain and an cbeese, one-third cupful of cream, yolk

onion; add four quarts of cold water. of one egg, cayenne. Select a soft

Bring slowly to a gentle boil, and keel? cheese, preferablv cream. Cut the te-

thisup ilItheliqid as dmnse matoes in halvps. crosswise, and broil

o)ne-tird and the mneat drops from the over a brisk fire. Keep themn bot whlle

bonies; then add hait a cupfui of nc. making the rabbit. ScaId the creani.

Season with sait, pepper and a buncb of add the cheese and stir constantly until

chopped parsley. it meltq; draw te the back of the stove.

add the yolks Ilghtiy beaten and pepper

Olive Oil Pickler.-FiftY Small cu- to taste; then pour over thé, tomatoes

,cumbers, sliced thin withojit peeling; and serve nt once with dry toast, or

]et stand three heurs in onp-thiird sack fresh crackers.

of table saIt. tben drain well and mnix __________
with two pints smnall onions. sio thin.

<ne and one-haîf ounces of wilite pepper. Holloway's (Crn Ci-re destroys al

copbalf-ounce of wite mustard-soed. kinds of cornls and xaris. root and

two-thirdq of an ourire of celery-see hranch. \lîn. then. wotuld endure
and one-haif pint of salaqd 0o. C ('oe
with coud cider vinegar. These will keep te ihsc ha n feta

well if net air-tight. rernedN V Ithin reach?

Nrowned El0e.--ýSpread a cupful Of
rice on a shalloW baking tin and put
into a moderateiy (hot oven to brown.
it will need to be stirred f requently.
Each rice kernel when sufficient]Iy
browned sh0uld be Of a yellowish brown,
about the color of ripe wheat. Cook in
boiling water. Serve with fruit juice
or cream.

Slieid Apple Ple-Cut the apples intO
thin, uneven suices and 11il the plates
after the bottom crust is in. If the

appies are quite sour use two table-
spoonfuis of sugar, a Ilittie nutxneg and
two spoonfuis of water. It is Improved
by using tihe butter as in the peach pie.
Cover wth crust, cut larger liban plate
and tucked in under the bottomn crust.
Aiways prick hèles in an upper crust.
Bake neariy an hour in a moderate oven.

Przn.ip Croquettes.-Scrape and wash

five medium-sized parsnips; cut into Ob-
long pieces, place in boiiing water and

hoil till tender. When done mash and

sait to taste, add a tablespoonful of

butter. Make theni into oval balis the

size of an egg and a half-afl-ineh thick.

Fry in a littie butter to a nice brown
and serve hot.
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