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Plankd tak Without the Plam
Have resdy potatoes mashed and beaten

with creain, mushrooms fried in butter and
creamed cauliflôwer, French pesa aid nmre
butter oniona stewed until tender, then
fried i butter. Broil a large porteniiouse
steak aid put on ahot platter; at either
end aidi themddle of the. aides make
four potato roses by squeing the. maahed
potatoes through atpastry bag or paper
cone. Then arrange te caulillower muai-
roomsanad onons i little piles, ieaving
space for four turnip cups filled 'with the.
Frenchi pesa. They are made by cookig
thick suices of white tur*i until tender.
Then with a amal vegetable kmife scoop
them out and shape the button by remov-
ing smre of the. turnip until it min h the
shape of ashallow cup. The peas which
have been cooked with a littie cream aid
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Proua.d Chioken
Cut chicken iaailpec, stew until

the meat drops f rom heboes season wel
aid pick ito ernail pieces as you talc. eut
bones. Do not chiop. Boil juice do'wn to
a teacupful, then mix thoroughly aid
press. This is convenient to bave for

S n igi n t supper.

Ail imothers can put away anxiety regarding
their suffering children when they have Moher
Graves' Worm Exterminator to give relief.
Its effects are sure and lasting.

Six~British -Hero
Spnsfor Two New4

S ubscription s
You have heard about these fainous spoons which are advertised

no freely in every Canadian newspaper and now have the opportunity
of psedf the complete set of six at no cost whatever to yourself.

EACH SPOON 1S GUARANTEED DY THE WM. ROGERS CO., whose
reputation for silverware is so well known. The six heroes who comprise
the series ame ý-

1. Lord Kitchener 4. Laie fart Robe ris
2. Gen. Sir John French 5. Admirai Beatty
3. General Joffre 6. Generail Pau

There is a tremendous demand for these spoouis which are at once both artistie
and useful and we urge our readers to take advantage of the offer promptly.

Senec us in two new subscriptions to The Western Home Monthly at $1.00 and
the six spoons will be forwarded you postpaid.

Address ail orders :

The Western Home Monthly,, Winnipeg
-- il


