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. Potato Rolls

‘Veal and Ham Pie
Cut half a pound of ham and one and
a half pounds of veal into thin pieces.
Mix together on a plate one tablespoonful
of flour, a little salt and pepper, cayenne
and mace and powdered Terg:: roll each
piece of veal and ham in this seasoning

half a tables
tablespoonf

then cover and stand in a warm

and lay, in a deep dish alternate layers of
’ and two hard-boiled eggs

veal,

No bread known to Virginians is more
delicious than this.. First boil six med-
ium-sized potatoes, mash fine and add to
them a teaspoonful each of sugar and salt,

nful of butter, and half a
of lard. Then add half a
cake of compressed yeast dissolved in a
little tepid water. - Stir until well mixed,

lace for

four or five hours. Add two well-beaten
eggs and all the sifted wheat flour that

The Inside Passage to Alaska. *‘Princess Beatrice,” C.P.R. Coast Service

‘sliced. Half fill the dish with water or, can be worked in. Cover closely and

iuﬁ pastry and
bake in a hot oven for an hour and a half.
add a little well-seasoned according

stock. Garnish with halved baked apples. can be regula

stand in a warm 3
ﬁetimewillvu-yﬁ'omtwotosixhours
ing to the temperature,

ted to suit the time at which
the rolls will be needed. - Knead well and
roll out on a board to the thickness of a
quarter of an inch. Cut into rounds and
fold, buttering lightly where the two
thicknesses meet. in a pan, let
rise for a third time and bake in a quick
oven.

Planked Steak Without the Plank

Have ready potatoes mashed and beaten
with cream, mushrooms fried in butter and
creamed cauliflower, French peas and some
butter onions stewed until tender, then
fried in butter. Broil a large porterhouse
steak and put on a hot platter; at either
end and in the middle of the sides make
four potattoin.0 rosee“ghby squeezing batghe mashed
potatoes a Enatry or paper
cone. Then arrange the caulifiower, mush-
rooms and onions in little ﬁﬁilers, ieaving
space for four turnip cups filled with the
French peas. They are made by cooking
thick slices of white turnip until tender.
Then with a small vegetable knife scoop
them out and shape the button by remov-
ing some of the turnip until it is in the
shape of a shallow cuE. The peas which
have been cooked with a little cream and
butter, are piled in these cups, and with -
a few scpilngs of parsley furnish the finish- °
ing tou

Presgsed Chicken

Cut chicken in small pieces, stew until
the meat drops from the bones, season well
and pick into small pieces as you take out
bones. Do not chop. Boil juice down to
a teacupful, then mix thoro y and
press. This is convenient to have for
Sunday night supper.

<

All mothers can put away anxiety regarding
their suffering children when they have ﬁother
Graves’ Worm Exterminator to give relief.
Its effects are sure and lasting.

the series are :—

Address all orders :—

Six British Hero
SPOOHS for Two New
“Subscriptions

You have heard about these famous spoons which are advertised
so freely in every Canadian newspaper and now have the opportunity
of possessing the complete set of six at no cost whatever to yourself.

EACH SPOON IS GUARANTEED BY THE WM. ROGERS CO., whose

reputation for silverware is so well known. The six heroes who comprise

1. Lord Kitchener
2. Gen. Sir John French 5. Admiral Beatty
3. General Joffre

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

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

4. Late Earl Roberis

6. General Pau
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