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Pounded 1866TME EaMMÈR’S aDVÔCATE.
Recipes.

CREABtBD POTATOES.Winter Care of Plants.
•• Life is not mere living, but the enjoyment of 

health."—Martial.
This is as true of plants as of men.

■“ Puzzled.”
This is another of those self-evident pictures 

which require no title-for who could doubt which 
of these three worthies is “ puzzled ? The artist 
has caught to perfection the various expressions.

Kame is apparently checkers (sometimes called 
draughts), and one need not ask who is the winner, 
for were the whole of the figure blotted out and his 
eve alone visible, that eye would be enough! It 
says plainly : “Note, where are you? Get out of 
this little trap if you can ! \es, we can hear ltall, 
and can likewise imagine the feeling of astonished 
disgust as the “puzzled” one sees his chensed 
scheme nipped in the bud by some masterly and 
unexpected move on the part of his adversary. 
There is quite a dazed look about him, and I fancy 
his game is all up. Look at the mere expression of 
his hands—the one raised to his head in uncertainty, 
the other on his knee-whilst his triumphant op­
ponent can afford to rest both his hands on his 
knees and give all his attention to his glance of vic­
tory ! The interior of this country grocery is also 
remarkably well drawn, with its “ stock well in 
view The proprietor is evidently much interested 
and rânnot resist leaking on, and possibly he is no 
mean checkerite himself. The resting place of that 
checkerboard looks rather shaky, and as though 
a little lurch would send things flying ; and if it 
did what a game of romps with the rolling pieces 
that (now) sleeping Kitty would have !

Peel and slice a quart or more of potatoes, pour 
boiling water over them and cook twenty or thirty 
minutes, then pour off the water and put in a cup

At this time, when lawn and meadow are of thin sweet cream, add salt to taste, let boil a , 
shrouded in snow and trees are leafless, the home- half roinute, and serve at once in a deep dish, adding 
keeper prizes most highly her shelves and stands oi pepper and bits of butter, 
pot plants. For this reason and from a lackof potato chips.
knowledge of plant needs, she often^ ty o\e, . h Peel wash and slice lengthwise as thin as possi-

,„d of the

rs^ut‘a«pe"mi SS S ?n r»The,pedlI in .. hot oven (or » few moment. „mi
which the plants are kept. The use of water which they are ready for the table, 
is too cold chills the plants and retards their growth. codfish balls.
Too much water by making the earth sour causes Prepare two quarts of potatoes, let them stand 
the leaves to turn yellow on the plants, despoiling in col(f water while you shred a pint of good cod- 
them of their beauty, making them weak and sappy, put the potatoes and codfish together to I oil
fit subjects for the attacks of all plant enemies. A jn h()t water till the potatoes are done, when pour 
common mistake of amateurs is to indiscriminately off the water and mash very fine, adding a table- 
water every plant each morning, totally regardless spoonfu] Qf butter, cup of rich, sweet milk, __ _— 
of the degree of moisture already in the soil, and pepper. An egg or two is an agreeable addition, 
of the needs of individual plants. A safe general Çj£j[8 niixture can be fried at once in hot lard as cro- 
rule to follow is to water each plant whose top soil quettes, or when cold made into balls or cakes and 
is dry and whose pot is dry and rings sharply in fried brown.
answer to the rap of the knuckle. Do not let it pass roT\TO crust for pork pie. :™ —

In this case the watering can be effectively done salt, pepper, and sage, mixing a l*nU>f hnc cim-kCT
—*i three pints of meat !

I Then add a cupful of 
sweet cream to six 
good-sized, well-boiled 
potatoes mashed fine 
and salted, add flour j” 
to roll out as pie crust 
—handle as little as 
possible. Put the meat 
in a deep earthen bak­
er with a cup of the 
liquor in which it was 
boiled (excluding fat), 
cover with the potato 
crust and 1 Mike to a 
delicate brown.
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Our Library Table.
INTRODUCTORY.

We intend resuming this department in the 
Farmer’s Advocate. 
and feel sure that it Eg 
will be welcomed by jgg 
our readers. We shall, 
however,deviate some- fj
what from the usual 
form of merely review- r | 
ing new books, but 
shall simply draw at­
tention to suitable 
I looks — whether new 
or old. There are so 

beautiful works 
are almost un-

s
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mmany 
which 
known, and yet would 
lie gladly welcomed 
were they prominent­
ly brought into notice. 
In making this addi­
tion to our columns 
our aim is to encour­
age thereadingof good 
and wholesomestories, 
essays, etc., by lightly 
touching on their inci­
dents and merits. We 
trust that our efforts 
may be of especial 
to those amongst our 
numerous readers who 
have not the opportu­
nity of coming across 
many books, nor of 
even hearing about 
them.

Sv*« OYSTER SHORTCAKE.
One pint of flour, 

2 rounding teaspoon­
fuls of baking powder, 
a scant J teaspoonful 
of salt, a scant J of 
a cup of butter, and 
about one cupful of 
sweet milk. Sift salt 
and baking powder 
with the flour and rub 
in the butter with the 
hands till fine and 
smooth. Stir in milk 
until it is of the light, 
spongy consistency. 
Take half of it out on­
to a well-floured board 
and with as little han­
dling as possible roll 
into shape with a well- 
floured rolling - pin. 
Moisten the surface 
with melted butter. 
Roll out the remainder 
and lay it on the first 
layer. Bake until a fine 
brown,and thoroughly 
cooked through. W hen 
done, tear apart, but­
ter lightly and pour 

it the following :
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“ All Sorts and 
Conditions of Men.”
“ Children of Gibb­
on.” Walter Besant.—
There are not many 
authors who can grasp 
a difficult social proli- 
lem and weave it into i 
a deeply interesting 
story, nut this is just 
what is done in these __
two remakable books. i------ --—--t********
The firstnained caused [ ■ _________________ ________
much discussion in ’ . wm oysters.
Its ub as wero uZVÂ " Pl ZZLED ” ' W^h and carofully
out* thus' much “benefiting the poorer classes. In by submerging the pot in tepid water until the ball pick over a pint of oysters, removing «all bits of
Ixith Iwoks the interest centers in a beautiful, of roots is thoroughly moistened. If soil and not shell, seaweed, etc. Drain and parboil ny piacij»
wealthy and accomplished girl leaving a home of arc moist do not give water. Fuchsias and other them in a saucepan without water. Watch cioseiy,
luxury in order to dwell amongst the very poor, hard-wooded plants which have been allowed to rest and as soon as they are hot turn them. \V nen t
that she may find out for herself where the remedy during summer should in fall and early w inter have edges ruffle and they are w ell plumped, pour °J 
lies A pure and sweet love story runs through the been watered sparingly, and ought now to be put- them a pint of rich cream sauce. Make the sail • 
whole. Passing remarks can do but scant justice ting out fresh foliage and buds. If they are grow- as directed for creamed potatoes with the am 
to these Iwoks, which should be carefully read. ing rapidly the supply of water should be increased, dition of an extra tablespoonful of flour,-and inTV,

..«r..i ,, ,,, «.rvunwiT ” x K Crockett — as much lieing given as the plant absorbs from day of a pint of milk use one-lialf pint of milk and tne 
I fancy that very many have read tills charming to day. As to the temperature in which fuchsias same amount of sweet cream Serve as Prmnjg 
story but in case anyone has not. it should be done can be successfully grown, and with them in this as possible lest the oysters become tough.
'..tome for a more healthy, breezv or sweeter story connection may be classed all the begonias roses, dish is as delicious as it is unusual.

’ written. The talented author has drawn F‘ argonn.ms geraniums mignonette, lantanas,
heliotrope, etc., about fit) Fahr. will lie found to
suit them best. The more hardy class, embracing kettle and cover with boiling water, 
primulas, carnations, lilies, hyacinths, narcissus (in- cooked, then take out, remove cloth, and lay fish on 
eluding the Chinese sacred lily), freezias, stocks, a platter. Have ready a sauce made of one and a 
wallflowers, auriculas, and violets must not lie kept half pints of milk, a good-sized piece of butter, and 
warmer than 50° Fahr. In every case it must be thicken with flour, cook in double 1 toiler, stirring 
remembered by the flower lover that sunlight often, have hard-lxiiled eggs ready, pour sauce over 
should be given plants in direct proportion to heat, fish, slice eggs, garnish your dish round with them, 
Hence, the former class will thrive best and bloom and lay slices of egg over fish. Be careful not to 
more freely in sunny south and east windows, while have your sauce too thick. A little mustard used 
the latter will be more vigorous and give larger and with boiled fish makes an improvement, 
more lasting blooms in northerly situations. If tin* salmon shape. ,
hard-wooded plants, fuchsias, etc., have been resting One can of salmon, three eggs, three tablespoon- 
during early winter, they should, as spring ap- fuis of melted butter, one half cup fine broad crumbs, 
proaches, be brought into sunlight, watered, and Drain off the liquid for sauce, mince the fish, rub m
treated as above. Plant life requires rest and ac- the butter and crumbs, season, and lastly add the 

without trying; that if you let it run on it stays tivitv, pure air and moisture, even as they are lieaten eggs. Put into a well-buttered pudding disli
necessary to animal life. Doris. and bake three-quarters of an hour.
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boiled fish. „ ,
Wash and clean fish, tie n a cloth, put in ns

boil until
never was
the character of Winsome Gharteris—the heronu 
with a most delicate touch.

“Auld Livut Idylls.” J. M. Barrie.—This 
author’s name is now a household word. His \\ in- 
dow in Thrums," “l.ittle Minister,” etc., have, 
doubtless, been read by the majority, but the 
“ Auld Field Idylls" arc not, perhaps, so well known. 
They are beautiful—tlie mixture of humor and pa-

mind. The book 
and sketches, yet 

Felix.

thus is blended with a 
forms a series of short 
with a connecting link.

There are some tilings in the world that one
can't understand. One is that you catch a cold

with you, and if you stop it it goes away.
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