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For those who like it, pour off al
but about a tabiespoonful of the fat.
Dredge in sufficient flour to absorb
the iquid, stirring and mashing until
smnooth and browned. Gradually add
sufficient boiiing water to thin to de-
sired consisteflcy. Season with sait
and a few drops of Worcester or to-
mnato catsup, and pour around the
mneat, placiflg the bacon on top to
prest.rve its crispfless.

In certain sections
Braised Liver. of the country caif's

liver larded and
braised is served as one of the prin-
cipal dishes for a formai dinner. For
this the whole liver is wiped and the
top larded-with fine strips of larding
pork,' which bas been rolled in a mix-
ture of sait, pepper and ground spice,
(usualiy a littie ciove and allspice).
The liver is then laid on- a bed of
siiced vegetabies-onion, carrot and
turnip-in a deep pan, a pint of rich
stock added, tightiy covered and
braised in a moderate aven for about
two hours. Before serving, the gravy
is thickened.

This dish takes
Lamb's Liver. time to prepare,

but an equaiiy go -d
resuit at iower cost may be obtained
by taking a iamb's liver. Wash very
carefuily and dry on a cloth, then
with a sharp knife score both sies,
making cuts a quarter of an inch
deep and about haif an inch apart.
Mix together a scant* teaspoonful of
sait, quarter of'a teaspéonful each of
pepper, ground allspice and cloves.
Rub this into the cuts in the liver.
In a deep pan make a bed of vege-
tables and cover with more slices of
pork. On it iay the liver, sprinkle
with remainder of the seasoning and
cover ciosely and braise in a moder-
ate over for two hours. Any that
is ieft may -be siiced coid for luncheon
or supper, or may be diced and con-
verted into a saiad.

Another excellent
Mock Terrapin. dish may be pre-

pared by wash-
ing a lamb's liver, piacing it in a
saucepan, adding a teaspoonful of
sait, a dozen pepper corns, a soup
bouquet and sufficient boiling water
to cover, and simmering gentiy utntil
tender. Let stand in this until cold,
then drain and dice. Make a sauce
with one tabiespoonful of butter very
lightiy browned, one teaspoonful of
four, one cupful of milk, a haif tea-
spoonful of sait and a dash of cay-
cnne. Add a pint of the diced meat,
and stand over boiiing water until
heated through, then add four bard-
bdiied eggs, cut fine, and serve, garn-
ishing with toast points and olives
if you have them. This is cailed
rnock terrapin. For a plainer dislh a
brown sauce may be substituted,
seasoning with tomato catsup and

Worceter. Aside from the econ-

Saur Oreamn. omy in the use of
an occasional cup of

sour cream or miik, foods made froin
sour miik or cream keep rnoist
longer and have a certain quality t',at
butter cannot impart.

The chemist bas not reveaied all
of the reasons for the success of sour
miik recipes and their consequent
popuiarity, but he can at ieast shed
some iight on their tise.

The souring of milk is caused by
the harmiess iactic acid- bacteria,
which, in growing, produce the acid
for which they are named. The acid
is present in surprisingly uniform
amount and requires less soda or
other aikali than many are in the
habit of using. One-haif teaspoon of
soda is a safe generai rule for each
cup of sour milk. Milk sour enough
10 be bitter should neyer be used.
If the miik is stale as well as sour,
throw it away, especially if, since
souring, it has been kept in a warni
ro om.

In using sour milk remeniher that
the escape of gas takes place im-
mediately on addinz the soda to the
hatter: therefore work auicklv. and
do al the beatinq before the addition
of the second chemical. Sour creaTfl
is just as good as sweet for salad
dressin g.
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I "nomme of, the Uaft Beautifu1"
(Established a quarter of a century)

Order your, Sprinig Bat by J44
This eut rýpýesents a very smart style of Sprlng Ha t. t

finest glossy mohair braid wired into this nlost becomin-
almost any face. It ïs trimmed with large French Roses -a nà; k11ge
silk chiffon and ribbon artisticaliy arranged between. Vou may
any of the following colors:- Black, White, Navy, Champagne, 'ruscan, Sky,
Copenhagen Bue, Tan, Bronze or (Oreen at ...................... $459

'Order filled saine day as received and ctfhUly pace wo 'b
any address upon receîpt of advertisé-d pric, If for n .
hats will not Suit the inone3 wilU be refunded ini fuTl tg i
absolute satisfaction and a saving of dollars in the value, Sèdes you
get the hat trimtued by our fanions expert milliners,

»@NOTE-Our new Catalogue of Rats, Waists, Skirts and Suitsil
reçy and wlllbe mailed toany address upon receipt-of postal card. Sen

in your naine at once, you will obtaistylesa nd prices ôbtainable atno othr
house lu Canada.

McKendry s Limited, oieSrt

ther Dominion*
Makes Ilaklng Easy, Depenldble andi rcono>nk8to

Ail Canadlian Dealers Have It IciEuse lWTIt%

E. W. GLET COMPANYLIe
TORONTO&L QNTPo

Palmer's Hair Goods
\WJE import the finest cut hair

,ini the world and inakze it up
in our own workrooms under the
eyes of the inost ski-lful European

exKperts.

mations, Toupees and Wigs
niakers on the Continent.

1Our products in Natural Hair
Switches, Ponmpadours, Transf or-

are equal to thosa of the famous

If you want the hest to be procured iii America, write to us.

Illustrated Catalogue Free on Request.

J. PALMER & SON, LTD.
105 NOTRE DAME STREET WEST

MONTRÉAI-, P.Q.

Ladies' Wat&Rhi~

nashpoie tz erIl ns woul4 çt on~o
U.Min4 1t Li

untOOd toNye ea -
sond v iour n4nO. a%*

s.ddre~~~'n~iW.111do Gotn' 4IS4lKt

Stoyel': Modern Caoadian, Watta Albeera, 8aaàictcbewan or bfMnt<>g,
lu S difft-r. ntgî.z.as. priceno id descip-M aPstiofl 0ol appIicqtiofl. AddreSa, Map

flept., Trhe Stovel Co., Winnipeg.


