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o There were seven of them, maidens in 
5 their teens, who formed one of those blessed 
L "Do without bands." It was somethingThe Inglenook.♦♦

entirely new, this pledge to * look about 
far opportunities to do without for Jesus'

o-.i F.,.,'..to .S ïs ««£■.■»;r : « ««
been to learn to makegood sauces. Per- ublcspoonlsl each of flour and butter, the 0 when the Question
haps because she had spent so much of her half.p nt o( |iquld were as the law of Medcs h"n!“ ,° 'h, '“S„ lhev eou|j havc ,
life in hotels and boarding house, she had a lnd ^r,ians,4„hich .|,er not. M "
very high idea of the pas. a «oô sauce 10 make h<1 oy.tev ^‘/^"“Ji^cént ont So "he

would play in making a fine dish of a plain lh{ h>d to do was to half fill the others decided to choose a btonze.which was .

s. r...... i......... to..™ s ax'X” tvs as a •s^sa sc srwith a husband who confessed a fond jng butter and flour- This too becomes Alice if rich Her self-denial reached in
f?r mKdCM ,,h?;a'vto^n màlL^sî^M bcforo thick and smooth. Or if tomato sauce were ma*y dircctlong. She often went without 
she should endeavor to master sauces before lhe gQa, of hcr desirca—and tomato sauce J and wore lincn C0uari. she bought
she gave her mind to the cookery of meats wa, t0 good for varions things—«he cooked j. . th^ad stockings instead tf silk. She
or vegetables. She was fortunate: in finding a ,lice |f onion and . bay lcvf in a half „,ndcd her old gloies, and went without
an excellen little manual on sau es, i pjn, 0( tomato liquid, which she drained ,:r g|,e made thirty five cent em-
she forthwith set to work “'ry them. ft0m a can for fifteen minutes, strained bloidtrP anlwcr whcn she had been used to

One of the first things the book told her them out, cooked her butter and flour to-
was that the French gave the name of moth- gelhcl] and used lhe tomato liquid as she p Moderately wealthy. She
er sauces to the "h,|* would have used milk. indulges in silk stocking, nor high priced cm-
k?k*U,e p.L hm nnt mean to learn how Perhaps it was tomato sauce that Peggy broidery. She used the buttons of an old 

,h»m all it one fell swoop but she found most comfort. She liked to make it dress for a new one ; bought just half the use
a Jîî ïît *mrnîeV • .kuJTnd Sown to eat with roast lamb, and to warm the »1 amount of plush for the trimmings, and
deeded that the ‘ mother £ ‘ *nd “°,n |lmb in afterward. She enjoyed to cat it did without flower, on hcr best hat.
sauces at least would be hers as eilh fish. she thought it delicious to use it Elsie never ute I expensive trimmings or
possible. with macaroni ; and when she came to use feathers or flowers. She was a plain little

Following the instructions m the small it with eggs,—Peggy was a great believer in body, but she did enjoy having her ar-
book, she selected a very clean little agate eggs, especially in the spring of the year, and tides of the finest quality. So she bought
ironware saucepan to make her trial sauce thought them far more wholesome than an umbrella with a plain handle instead of a 
in. This she put over the fire, and measured rouch meat jn the early warm days, silver one, and a pocket book which was good
into it a tablespoonful of Suiter. A. won Qf cour|, ghe learned how to poach and substantial, but not alligator, and walked
». this hsd furly begun to roell, she sdded h h would fill her frying to school when she used to patronne the
to ,t , rounded tablespoonful of "our-the "'Mill full of .sited boiling water, slip horse cars.
spoon containing a. much above the nm as Ph e al , ,jme inlo th,., and watch Confectionary had been Mamie’s txtrr-
there was below it and ,l'r,ed. ** the whites harden and the yolks grow solid vsgance. Once a week she went without
and butter diligently. In a minute they „ilh nem.fai|ing interest. After a while she her accustomed box of bon bons, and somc- 

blended and had begun to bubble. ( hersd( poachcr, which fitted times bought plain molasses candy instead
Ciose by in a cup was a measured ha f inl08hcr ftyinR pan and had a little muffin of caramels, and saved the difference, 
pint of milk. This now want in, and Peggy rin,,orl an arrangement for each egg. Peanuts and pep corn are Sadies fav. 
continued to stir nceasmgly until the three ^ med ,hcm from breaking, and otites. And as she began occasionally, “ to
were mixed. A few minutes cooking and k t them 0f uniform sire. do without” these, she was surprised to
Stirling resulted in a beautiful thick smooth P , , , . h know by the amount she saved, how much
white sauce, about the consistency of double This was one of the p ages where the J .pending,
cream. This Peggy seasoned with a tea- tomato sauce came '">0 pay. orpo.ched ,h'X «Lut t®. and coffee and su- 
spoonful of salt and sahspoon of white pep- eggs were never so good, to I eggy s mind dh mother allowed her what she
per, and then viewed the work of her hand, as when served on to... ...h tomato sauce “gj, cnlilted lhe sym-
in triumph. The white sauce was a success I poured over them. pathy cf the family, and persuaded them to

The brown sauce was a trifle more com- For the matter of that, the toast was good g0 wjthout desert one day in the week, 
pies, but Peggy was too much encouraged by without the eggs, if the tomato sauce was All this and much more these young girls 
hcr good lnck to let a little thing like that poured on it. did, not without some sighs and some strug-
check her. Again she measured out her butt- Then she learned to make an omelet, gling that first month : but it is growing cas
er and flour in the same proportions and pro- She had a beautiful receipe. She put the ier to do without for Jesus' sake,
ceeded to stir. But this time, instead of crumbs of a thick slice of bread to soak for I think this history would have remained
adding the liquid as soon as the butter and ten miuutes in a half a cup of milk. Then unwritten but for Maggie, the youngest and
flour began to bubble.she continued stirring. „he beat very stiff the whiles and yolks of poorest of them all. Her dress was plain
The butter and flour began to grow yellow four eggs, beating them separately. With even to poverty. Fruit was a rare luxury on
in a few minutes, then to turn brown ; and the yolks were mixed the soaked crumbs, their table. Kuching and embroidery and
just before they looked as though they were the milk, and a teaspoonful of melted but- fancy trimmings were not so much as thought
going to blacken, Peggy turned in a cup ter into this she stirred the whites very light- off. She did not drink tea nor coffee. As
of bouillion she had in readiness. Some- |y—just enough fairly to mix them, adding the days wore on her heart was heavy, for
time she would learn to make that too,but a teaspoonful, of salt and a little pepper, there seemed absolutely no opportunity for

she was content to use that from a can and turned them all into a shallow her to do without, even for Jesus' sake. As 
quite so brown as. omelet pan in which she had melted a tea- she looked around hcr plainly furnished room 

she wished it to be, but Peggy had a helpful spoonful of butter. she could see nothing which anyone would
hint in the book. She added to the sauce Then the hard part. The mixing of the buy. Occasionally her mother had been
a few drops of kitchen .bouquette, and had omelet was a mere joke compared to the used to giving hcr a penny to buy a dough-
the satisfaction of seeing the brunette hue cooking of it. But Peggy had provided nut to eat with the plain bread and butter 
for which she longed. Both “ mother sau- herself with an omelet knife as well as ome- lunch she always carried to school. But 
ccs " were within her powers 1 let pan, and she used the former skilfully the times seemed harder than usual, and

While the latter sauce was very useful enough, even al first, slipping it under the there was no opportunity to deny herself
in some circumstances, Peggy thought omelet and tipping the pan a little to one even in the cake. _____
then and afterward that the white sauce side to allow the butter to flow where it A copy of the Missionary paper came to
with its modifications, was more useful, was most needed. The omelet puffed and Maggie s home Alice had given a sub-
For instance, when she wished to make hardened, and when the egg seemed firm scription to each of the band, rhe child s
an oyster sauce, what was it, after all, but all over where it touched the pan, Peggy heart ached as she read the pitiful story of
the white sauce in another form ? The turned one-half of an omelet over the other need in the homes so much poorer than her
proportion, were Ur sarae-in fact, the slipped it all on a heated platter. own, and going to her room she knelt and

how Peggy Learned to Cook.

never
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The sauce was not

■


