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Visions

T»w mien toiled aide by aide from sun to
eun, -.

And bot~h were poor;
Bôth eat.with children, when the day

was done,
Atout their door.

<oie. aw the beautiful in crimson cloud
And shiing moon;1

'Ie Other, with his head in sadness
bowed,

?i(de night of nmon.
one loved each tree and flower and sing.

ing bird,
on Mount or plain;

No mnuuic in the sou] of one was stirred
By leaf orrmini.

on.eaaw the good in every. fellow-inan
And hoped the"best;

The. other marvelled at hi& Master's plan,
And doutbt confessed.

one, h aving heaven above and heaven
below,

Was aatàafed;-
Ibe other *scontented, llved ln woe,

ÀDd hoeu..died.
Sarah Knù4lea Bolton.

and a cream aape or eustardî should not
appear at the same meal. Ap~ple dump-
ling.,should not follow a' beefsteak, and'
kidney pie or rolypoly succeed a euh-
stantial joint. Uet roaast«beef or mutton
be fôllowed l'y a. lig'ht dessert and Ilsh
pie or rissoles by a-good molasse or
raisin suet pdding.

For a liat% dessert after a rich meal
course, stewed fruit neyer fails us at any
season of the year, and je one of the
moat Wholesome and inexpensive 'of
foods; oe, ais, of which few tire. It
is especiafly lu plae wfter a curry with
rie&

Perfeetly oooked plain bolled rice je a
simple dessert tint enu hardly b. 1wi-
proed on f servedwith.stewed fruit,
=')v and cream, or aimpler stili, with
m\41k and brown augr.

hen eggs are c eap "nd plentiful,
th y shoula b. freely usedl for souffles,batter puddings and eweet omelete; at
otAier times baked a&M eteaaned puddings
may b.ubatituted.

Tomato Soupi. - Heat a quart ean of
stewed toàMWtes, add a tèeacifchoti
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Puddlngs and thoir MaIdng

With coler weaiVher the appetite for
bot desserte is ours again, and every
housekeeper ise on thie lookout for soea-
thing new in the way of puddings.

Puddings are such a wholesoÔme addi-
tion te the bill of fare that they should
be provideàl daily. With their help we
eau arrange a satisfactory and nourish-
ing mesl at a emaller cot than je the
case when we depend on soupe, f#oh and
mneat courses only.

Yet we hear people say, «Oh, none of
us like puddings; we neyer have tham
now." The reason is net fer to eaek,
for they have had one or other of a. hall-
dozen puddings every day for years, and
are naturally tired of them. When the
variety possible is almoat endiese, and
such as to satisfy ail tastas, it seeme a
pity that -se littie trouble la taken to
provide this variety.

Another cause for dissatisfaction lies
lu the fact that the dessert je, too often
planned with no regard for the remainder
of the meal. Certain principies must ai-
'ways be followed in erder te, arrange a
really successful dessert.

When every preceding dish is hot, let4
the pudding ha cold. The. hot pudding is1
Tequired whan there is no soup or wlien1
fish, eold mieat or made-up meat withà
vegl a hies form the principal dîa§h for
lunehieon or dinner.

T1 p necessary variety and sequence
iiiust be taken inte consideration. Fori
in n nee, tomate soup and fishi with salad1

eoidneyer be followed by an acidi
SWout siieh as lemon sponga or pudding.1
W) 1ite soup, creamed vegetables, frica ssee2
ivith, wite sauce, cream saiad dressiilgc

water, and rub through a colandar. Sea-
son with saIt, white pepper and a ieap-
ing tablespoenful of butter. When bouhing
bot add a quart, noe or less 0if milk te
make the quantity desired, and -thieken
with a littie cern etarch - to tthe consist-
ency of thin cream. Serve a smail por-
tion lu each dieh with hot, crisp crackers.

Timbale of Paranipo. - Sirape and
slice the. paranips and bail elowly until
tender; drain and mash fine; add sait
and peppar, a litti. union juice, a table-
spoonful of mmnced parsley, two eggs
beaten up with half a cup of mlk; beat
4p well with a fork; then pack jut wal
buttared tim!bale moulda liiied with but-
tared paper; stand themn in a shallow
pan with boiling water baif way Up the.
sides and bake twenty minutes; when
dona rmn the blade of a thin knifé around
the. aides o'f the inoulde te, loosan the
,timbales and turn out on a bot platter,
pour a eream sauce around theni and
serve. These are nice served with creamed
cod or wit~h heated eanned salmon.

Chicken Pie. - Joint the drassed
ehickens. Out the upper part of the
legs into twe pieces, und the. breast jute
three or four, and pick the meat from
the neck and back. Lino the sidas only
of the baking dish with buttermilk or
baking powder biscuit, arrange the meat,
the dark and the light meut as evanly
as possible; season with sait, pepper and
bits of butter, and inoisten with a little
of the water in whieh the chicens were
boiled, thiekened with corn starch. Covar
1with crust, gash and baka. Make gib-
]et gravy. Serve with sour jelly. Early
lu thle morning prepara the vegetables
ready for cooking. Keep the potatoas
and turnipe under cold wvater, and tha
onionà and squash lu a cool place.

Thé FOUfltrWi4•

Do you realize what a fduntai, fJ~.-i a wor1l ,e,
homes-Puffed Wheat and Puffed Ricé are. to-day?

Every morning-with suear 'and-cyeamor unixed -Wit ý C
fruit-they greet a million people.-

Every night-at supper or bedtini-onl~cide
fluat them in their bowls of milk. -

And thèse joys are 'Perenni.aI. Hohé rthM",once serve,:
Puffed Grains serve -tem always. Thé: firgst iiie& lead.p tb
a thousand. For theré is nothing else in a&l the 'wbtld like

ths ubeof toasted grain. m.

If you miss these delights, start. now to enjoyt~a
Telephone your store.

There will came to you pImkets of b6twn t at
grains, .puffed to eight times. normal size. Trh-Çy*1
airy and fla'ky and thin. And they'Il taste. like éoneti
-like t'oasted nuts. fc

They will introduce to your table eome -iew fasitin.
ations, and you'Il always be glad *tbat you know the.

-We promise you a welcome -surprise..

Puffed Wheat, 10.J
Puffecl Rice, 15c,

T.hese Puffed Grains are more than. dainties.

In'side of each grain-by Prof. Anderson's proees.- ,

we cause a *hundred ,million explosions., Each food granule
is blasted to 'pieces. Digestion is easy and. complète. .

Those grains should always be prepared in thiswj,
even though they were less enticing. .But .h appy ,
is that these scientific foods are the inost temipting o~~~.r
morsels.

For your own sake, find them ouf.

Twhe Quakcelr Oats Qnpany
Sôl eM ak er s
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