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Augtlst, m,.i -

steak W Ith'omýt0

Thia js a gond vaY Olt cOQluS ýa 4e#ap
ont ef steak., At in 4éP,.09< lu àMmer-
ie lu th.e aveu, but,as_ a -tda 1er exnualv
vkefl eue bas a gisst atove v dol*top iYh

-a tgtiy covered rylng aa e tpa
~Iva, Oas-eanAstak taeeq1

t of ~naitomtto, oua mai.ilO, it

dd, aud blaek pepper hteaste. one-hait lýay
ý%:,pt al higether lu a fr7ju ,pu or
là andeeook sioviy three O Cook-

sboutl poliaIt.

lo~rd~tb strips t ait s t si ào&kand
wtt> Paprika. rdge vlth gour

aleMtlng of a coverod roaster;
sddeSbgu oUS ater tu caver It bareiY,
sdrïi or M bhoua, bsting vtth the gravY

ean ot*,o S es'minutes. i'beu turu ou
tbe otr ade su sread aver the roast a
plt o ouiOipded and sleed,,tva onlona

cbopi flle to priga ai parel y choppod
"ua.zid tva ,peppera. .st franother
houx 'a»Ir" ton minutes.. Wheu tlDe meat la
reuuoVed keeP hot vhlie you tasiq up the
,eîtablU vth a .9pllt aponou ad ieep the-
hot.. s8. . Strai the gravy. thîckeu vlth
brOWnOd flour,, sd put luto a boat. Lay the
v , ,tabIe about the nieat' upon a metal or

flwpr ah411.drodje this vtlbrowued
ctumbes; -d dot wviii softefledbutter.. Set

dmthe top grating of the aveu five minutes
tO brguvuand brlughte tui tale Iu the d1gb.

F06tliefrled- ehiéen.select-a Young, fat
Wbeieu, vring Its neck, scald, pick and dlean
ai rapldly as. possible. diut tu pièces, pluqnge
» coid vater, thon foeur thiokIy. lave
Woacir a trying pan, hiait full of hot lard.
vryIn l this until brovu. Add one-haif eup
ai water hi -the fat ln the pan and thîcken
forgravy. Do net attomptthis recipe vtth
mariet' Paultri' aliready 'kllied, for It wiii,

4ýOt be suceesaful.
* Ptate Soup.

Bil and mash six potatoes, season wtth
ene-fourth Pound of butter. peppor aud sait,
ud a dash of uutmeg. Add one quart of bot

*Mil1i slovuy. atir vel sud let It bil up then
tralu throngh a sieve tinte tire tureen. Rub

el>p tureen vith a tîni' segment of gariic. or
uiifproferred. mnd beat au egg lu It

~eoeturning luin te, soup. Serve vitb
tfost squ a r es.

. Escallopcd Pot&ai>es.
Pare sud asce thin, potatoos enough to Ii

medium-sised pudding dlsh, cover wl9u. cold
vater and let stand three or four bours.
Drain and dry ou a linon cloth; grease theo
dish sud add alternate iayers of potatoos aud
,cracker crumbq, butter, pepper. silt, and a
lttie sugtr; then pour o ne plut of milk
aud bate. Covor the dish one hour. then
open It sud brown daintiiy.

German Ptito Cakes.
Pare sud grate six uirge potatoos, add two

eggs, one Plut of mlk. peppor.'sait, aud a
tabiespoon of sugar, one-haîf plut fleur and
une teaspoon baklug povder; drop the batter
hi' tbe spoonfui on a bot greasod griddle as
for pincakes. Serve bot vlth butter and
sait, or withi steved fruit.

Irish Potîto Cake.
To one cup of mashed potatoes, soasonol

with butter and sait, add one-baif cup oi
miii. audonue and on-haîf cups of flour
beat lightly, add one teispoon of carawa3
qeeds. RolItt a round cake one Inch thl
aud baie ln bdttered frylug pin. covered, or
top ofthte range. Bake brovu. cut lote foui
quartersanad serve hot, vlth butter and sait

Spice Cake.
Creamn one cup of sugar and hait a cupo

butter. Add one cup of sour mli, tva CUII
Of foeur sifted togethor vlth. one teaspoon o
sda, one teaspoon of clunamon, hait a tes

spoon of cloves and surin nutmeg. Lest of il
add 't cuP of fiourod raisins. BaieInin
steady oven-preferably lu a long. narroiq
deeP tin.

the, fillng hat a amail cap at cre&m. add a
tablespos et gelatino that lba beau aoaked
lu a tableapocu <of coïd vatêr for ave minutes.
sutr uatll the «Miatli"- la dlewglve&. aveetea
wlth a aeasrtapm of ugr sud Savor vlth
the jules aiteue orange; airain this luhi a
bowi place4 la Ite ater and whlP wlth a
Dover egg-beter -t. a froth, sadding vhen
quit. atue à' uv of wlplaed crain and -a beff

c1 o fney hopd- hickory.ni;ta; *spread
thua betveen teloyr, beapiig J. aa muail
pyr3.mid oe top,-and serve lmmiiilatelr reet-
lug ou a lace p»dicdolly; thf Mmre dessert

la excellent bakedltin W Individuel p3Lns.
alad forme a very ornemental course for. a
format luamheou.

For a layer cake tlala I made by addlng
cut Up prnes sud cbopped almonda tit
have beau previotisly blanched toi i soft nugar
frastlng or ln.

ORANGE D)ÉSERTS.-
0rumOMOIOL

Four qggai à. ýtablepoonu augler a lîtie
sait, twôd oranges, tva tablespoiiUbutter.
tite rlnd ans oran"ge on ee tahleelioOf
sugar. Pare and eut oranges la thin siloem6
and sprlnkie wlth tva tablespoons ugr.
Beat wbltes af eggs etlff. add the augak and
orange rlnd, sait, beateu jàoika sd to
tablespoona orange Jules. Pet butter'lua a
hot omelet pin, pour lu the mixtures. Wheu
it begins to thlen well spread over the
sUeed oranges, no juce .. F014 amelet ra
aide of the pan over the aiieod oranges.
turu 'on hot dlbh,. put lu the oveu tvo
minutes, sud serve et once.

Tb~Wi'~0j-tourtbs cap anus. ome
or kAu a iti-grkql rlid. bIII&

Me rii'btéet a 1..lest la the'

w ,aiust. por là li0 mxtue d'
bakuk 8q.t the whKitet itb tv9, tabe-

apos pQderg mugir, spread-over thè Pie
wheu~oie, mo.bro p-llahtii.

Oqýe cup augak. hat cup, roloed eteckts.
tvo. b gu, If > ètWbieapaolibutter; one

ora~, rae te ~udaud aqueeke tbe jules,
on art mllk. BiLke like a custar4. SeÎûtu

coid.
SOrange 5mev.

Hait p ace g elatlne, three olrsomeae
Julce, geneoinu(mi) nauger. tires giw ater,
vhites ,f six 4gg.. Soak gelitille 111e8e
gli coid Water tva houre, tien' pouraver
It tva gila bailing vater. Àdd sugrsad
place havilu psaneofboling vater, ttr-

oring titi geistlne dîsmloé. Add oringe.
a Jule, mt*n. Intôa large bhavi, sud set aw
Il te cool. When -beglnIng ta stUffen adA lin-
r beaten wvites, 'pe the havi ln tee vatl.ý
Rand 'bast. ntil *ite snd thici. Pour luto
d moldo ta. stîffen, and serve vîti costard

sauce
Costard Baume

One plut and one gilu MIN, one-third eup
Ifsugar. grited rind one urange, a littie saIt.

Put one plut mi lul double botter. add
grated rind and béat. Beat yolks sud ugr

,k together, add one gill cold miii. Pour over
M this the hot ii, stîr veli, retura to double
Ir bolier, and bailtfove minutes.

Df SENSIBLE SUGGESTIONS.
Pa .For Round Shasalders.

if If you are round shouldered try sleeping
- vîthout a piiiov for a white, or at least use

L a flat. one.
a For as Sick HeLdadie.

W, The juice of hait a leinon ln a teieup of
.trnng black coftee. vîthout sugar. la an

DouiilultO.excelent cure.
One cup o! sugar, nutmeg to tîste, . aetà od

spoan of sait, hait a cup of sour cream. a T rvu ed
cup and a hait of aveet mlle, two tabiespoons Warm baths shouid ho taken just before

of meted butter, hait a teaspoon of soda retirlug. If takeD during the diy, exercîso

ind a teaFpoon sud a haitf of baking pov- for a fev moments vîgorousli'. Taie the

der. Flour ta roll. Fr lu bot fat. coid bath lu the mornlng, as It lR an lu-

Orange Trifle. vigorator for the entire day.

Peel and quarter threo large sweet oranges,
removing the seed; heat iu a grinite sauce-
pan two cups of thin cresm, sweeteued- vith HOUSECLEANINO REMEMBER.
a heaping tiblespoonfui of sugar, and wheu o«Rnvt ae ooa
Just at the boillng point stir lu a scantToR ovt WaeCor.
tablespoon of cornstallch molstened with a If soiled generally, rub over vitb stale

5erv littie cold water; ailov tbis to bail for breid crumbs. If spotted vith greaso aPPlY

a moment and add a teaspoon of butter, a beuzaline locallY. place betveeu blotting

few draps of lemon julce and a tlny piflcb of sheetq. and cover vlth a va rm flatîron.

rinuamon. Arrange lu the bottomn of au Repeat If necessSrY.
arnampntal bakung di'h a layer of oringes. To clean reasi' Fleer Boards.
5nrinkl- with pawdered sugar and grited
Ccoanut; pour over this a layer af the crn- Appui' a mixture of fulers earth iud

stareh c,îtard and continue iu alternato pear-iasb. one-quarter pouud of eieb to a

layers until the dish la nearli' fiied: place lu quart of bot vater, aud lbave on for twsnty-

a moder ie aven sud baie slowly for thirty four hours. Thon scour vith silver sand

Tii"itp. Caver 'when cooked wth a meringue sud vater.
n,,e tronm the vhltes of tva eggs boston To Clean Bakînig Tins.
with a fabIespnon of confortiner'q Rugir. re- F111 vlth flue coal aheq and varm vaiter
iurning tn the aven ta brovu lightii'. and veli sqhake. Rînse lu cold vater. If
flecorate with quarters of glace orange. greamy I' ilth a strona solution of soap

Orange Washington Pie. povder. leave for tventy-four hours. aud

<'reini together hait a cup of butter and thon rîInsf. voli.
on-, eup of powdered sugar. addlng -ben To Clean Silver Jeveiry.
vprv light the grated rlud sud juice of oneO Wash lu soop sud vater sud rinse lu
a)rme,, su an oneil beiten egg: thon stir lu huapy at fpw
al-r rinting hait -i cuD of mile and a heaplua jean vater.Tnapyapse0fo-

C4 flfour siftéd wth grnnt teasisoon of dered cirbanate of animoula inoisteued vltb

h4m rnpwder. Baké lu two layver cake panq spiritq of vine. Wben dry brush off. rînile

ln a viicjk aven for ftenmnts For ln tepld vater. aud dry vlth a soft ieatbor.
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