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*HOUSEH.OLD
SUPERVISED BY THE CHEF 0F

ut%" of gÇmbont«.
Although mnost housewives are faith-

fui, to the verge of monotony, to cran-
berry Jeliy and cranberry sauce. they
do flot seemn to appreclate the possibili-
fies of the tart red berries as founda-
tions for desserts and even beverages-
*ranberrY gruel and cranberry posset
Were 'cnown and valued by our ances-
tresses, and a jug of the latter wouid
be a welcome and appropriate Innova-
flan at a Thanksgiving dinner that
would undoubtedly make a "hit" with
the young as weli as the older members
igathered round the famlly board.

To make cranberry posset, mix haif a
Ipint each of bernies and water, and
lnash the fruit well. Now boil the

1eeÇ of haif a lemon and one ounce of
oatmneal in two quarts of water for
twelve to fifteen minutes, then add the

ýMs-dfruit and wat r, with just
onough sugar to sweetn it lightly
'without destroylng the fiavor of the
frukt; boil if ail for twenty minutes.
then strain It and let it get cold. It is

ecellent «as it is, but some people like
~1i'e addition 0f a little brandy or
s~ herry.

Cranberry tart la made thus: LUne a
pie dish with plain short crusf, then i
If with uncooked cnanbenries. add a
gill of golden syrup (or molasses) and
tour tablespoonfuis Of sugàr; cover
With an upper crust, and bake for thinty
Minutes Ia a sharp 'oven.

To prepare, tart a la Manon: Line a
lant mould or a pastry ring with good
short paste, and fil it wif h stewed and
zweetened cranberries, cover wif h an
upper crust, brush this oveiý wIth water.
dusf if, wif h sugar and bake for fhIrty
Minutes In a sharp oven. Serve hof or
cold, with fhick or whIPPed cream.

Cranberry Rfol: Stew some cranber-
ries f111 sof t enough f0 steve, sweeten
to faste and let themn cool. Have ready
Boule good suef crust. flot too tbick;
spread the sieved fruit aver this, roll It
Up into a boister shape, fie if up into a
cloth and bol In plenty of water for
quite two hours, thea tura if out, and
serve the roll eifher plain, dusted with
powdered sugar or with any sweet or
wine sauce.

Tbanksgiviug flecipofi.
r---''3udd.ixg.-Into a pint of

ste-rd pumpkin beat the whIpped yall4s
of ive eggs, a quart of milk, three-
quarters of a cupful of sugar and bal!
a teaspoonful each o! powdered mace,
flufmeg and cinnamon. Last of ail, stir
In lighfly the stiffened whites of the
five eggs. turn the mixture into a but-
fened pudding dish aad bake until set.
Pat hot with a hard sauce.

Stu.ffed Potatoeu-Bake same medium
Bize potataes, and, when tender, cut a
slice fromn one end, remave ail the soft
Dulp with a small spoon and masb
Bsmooth; add to each piaf of puip a
tablespoonful of butter, pepper and sait
to season, haîf a gil f milk and a
quarter teaspoonful of fineiy cbopped
parsley; beat ail smooth with a silver
fMrk. and, at the very lasf, add the

White of one egg, beafea to a snow;
stuif the skia, replace the lid and fas-
ten witth a wooden toothpick; place Inaa
hOt ovea f or fifteen minutes, then
serve.

Thanksgtvixig Puda1ngt-Two plats of
bread cnumbs, three fablespoonfuls of
flour and a teaspoonful «! baking
)l0wder, mixed with three pints of
sweet milk. Creamn one-quarfen of a
cuPfui of butter wlfh a feacupful 0f
Eugar; add half a teaspoonful each of
sait, ground deoves, grated nutmeg and
lemnon extnact and six weli beaten eggs;
stir ail into the milk and crumbs; add
onle pint of stoned raisins, one plat 0f
currants, one cupfui 0f suet, one cup-
fui of citron, cut fine, and a haîf glass-
fui of grape julce: mix weil and steami
four heurs. Serve with any favorite
pudding sauce.

Peach Xertngixe Pie.-Take some fine
canned peaches. mash:. sweeten witlh
DO'Wdered white sugar. .LUne th ei
plates wîth a very rich paste, fil .wifh
the penches and bake unfil just done.
Take trom the ovea and spnead* aven
the Peadîhes a thick meringue, made bY
Whlpping ta a stiff froth thle whifes of
three eggs for each pie, sweeteningwifh
C'ne tnhlespoonfui 0f powdered whîte
sugar for each egg. Flavor with
vanilla, heat uintil It wiil stand alone,

adt(0C*(r the top of the pie three-
qUartl'I', of an Inch thick with 1f. Put
baek ih, the oven until the meringue 11-s
lightiy hrowned. Serve cold.

White Cup Cake.-One large coffee
cUpfui , f- aoun cream or ich butter-
!fik., 1 cupful &f good hutter: tW'O
euPfi- -,f' white sugar and four- cul)-
fu il; -fteîl fleur. Stir the butter andl

89l* - thler tiîlI qîitp lighit. theni1ý
deg-re the buffermilk. alternatelv,

* l, i, lur. Stir in the , tf
livu \ eeggs, alîern«atei, w ýit1'

SUGGEST IONS

the remainder of the flour. Add one
grated nufmeg and a large teaspoonful
oÉ powderej cinnamon. Lastiy, Stir la
one teaspoonful of soda, dlssolved ln a
very littie lukewarm-water. Beat the
mixture very hard, put into two well-
buttered ' cake tins and bake tbree-.
quarters o! an heur ln a moderate "ven.

pur Pudding.-One cupfui 0f sour
creamn, a littie sait, haif a teaspoonful
of soda. Stir ln flour f111 as sîiff as
you can stir If, then spread if in a two-
quart pudding pan, set la the oven and
let it bnowa very llght. To three nîce
tart appies, stewed until soft, add one
large tabiespoonful of butter, hait a
cupful o! white sugar and the beafen
yok of one egg. Beat these togethpr
and spread over the top of the dough
and return the pudding to the oven.
When this is aiceiy browned, take from
the ovenanad spread with the beaten
white of the egg sweetened with fwo
tablespoonfuis 0f powdered white
sugar, and fiavored with grated nufmea.
Retura ta the oven aad let the top
brown again. Serve with sweetened
waipped cream.

Stigout of Duok,-In tbree fable-
spoons of olive oil, one-haîf teaspoon
of sait, and a dusting 0f paprika, man-
mnate nanrow strips of meat (about a
pint) and set aBide for thnee hours.
Rub the iaside of a saucepan with a
ciove of garli. Put la twa fablespoons
0f butter and browa sligntiy, add a
quarter of a cup of flour, biend with
the butter, pour la a ciup and a haif o!
richbrbown stock or gravy, and cook to
a smooth thickness. Add two table-
sp00fl5 0f chili sauce, the Juice of a
lemnon, sait and pepper, and the pre-
pared meat. Heat for five minutes, dash
ln a smali glass o! port, If that la liked.
and serve.

Creamed 2almon.MeIt two table-
spoons o! butter ln the blazer over boît
water; add two tabiesloons o! sifted
flour, seasoning with sait, pepper and
cayenne and one pint of hot miik.
When smooth and thickened stir la one
cup of canned salmon, one cup of f neiy
chopped peanuts, and the whltes o! six
hard-boiied eggs cbopped fine. Serve
hlot la ramekins or on buttered toast
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»evUied Turkey.-Score criss-cross

fashion the cooked thighs and drum-
sticks, and rub oven them a large
spoonful of mustard, mixed with vine-
gar; season weii with sait and pep per;
broul over hot coals, and serve on a hot
dish with a lump of butter on each
piebe.

Tuarkey in Savory 3efly-Dissolve
aae-fourth package of gelatine la fwa
cupfuis o! stock that has bad boiied la
if an anian, celery and bay leaf, and
one-haif pint o! water. Season wlth
sait and pepper; place some o! the jeily
In a moId, add slces o! the Ilghf and
dark meat o! boiled turkey, then jeiiy,
then meat unfil mold Is full. Garaisb
with ceiery and serve.

Eioant Tuirkey.-After careful dress-
ing, wipe the turkey dry. Inside and
ouf; rub the Inside wifh a uItIle sait
and fil wifh the followiner: Roaast and
peel about fblrty chesfnutq. Pound fibn
o! these with tbe liver. adcd a liffle
minced parsley, a faste of onion, sait,
reppen and the yolkq o!f wo eggs. Put
tbis In the breasf cavity. and sew up.
Fry five or six links o! smali sausage
in butter unfil bal! done. chop Imb Inch
lengths, add a cup o! hread or cracker
crumbs, a large spoonful o! butter.
pepper, saIt, the remainiag whoie
chestnuts and fIl the body. Sew up
wifb twine. Tie the legs and wIngs
down secureiy and fasten le the body
wifh skewens. Rub all aven wifb soft
butter, saIt and peppen: dredge wifh
fleur, caver wifh slices of bacon and
place Ia baking pan. Allow fwenty
minutes f0. the paund and baste off en.

Other Tiixkey Pilhing.-I-nto one
quart o! cracker' or bread crumbs, rub
a lange spoonful o! butter. one fable-
spoonful o! mlnced mixed herbs, a pinch
e! ground mace. a heaping teaspoonful
of saIt and bal! as much pepper. Chop
fine twelve drained aysfers; add these,
wlfb a beafea egg, ta the crumbs. and

li the f urkeY witth this.

Tuarkey Uauce.-Stew fhe beant, liven,
sizzard, neck and f lp ofiwings tdgefber,
in one pint of water. C'hop fine, ne-
moving the bard partions;. Refunn te
tuie wafen la wbicb fbey were sfewed.
(-hop six oysfers and add te the stew.
When the furkey Is remeved, stin Into
the iiquid fwo Iahlespoonfills o!f leur.
\Vhen well browned, add the cbepped
contents e! t1e stew. together with tbe
liqîuid. Add one pint e! ricbh, sweef
sztit and pe-pper te taste, ene, teaspîoon-
milk. sIt ;md lepprr.te tes.Itf. onp tea-
sponfl1of lez-non jiii . and sre
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ITHE BLACKWOODS, LImftedë'

THE LABOR 0F THE FARMERIla hard end constantly wearint on the. constitution.
Nature demande nourlshlng end tls.u.-bulldlng

food.

ICrown Brand
(CO RN)

Table Syrup,
la made from the fineetseclectecd white Crn-dean,
clear, rlchs heulthfut, deliclous, and nouriahlng. A

Lfood for young and obd.Ask your dame for It anld ses tht the. '.Crown" la
on *Vary tin.

Edwardsburg Starch"Co. Limlted,
MONTREAL.

1


