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Wsi f ird think that they eau
kophous wlthout a regular fish-

kettiet or oliing the. varions ferma et
aca.foo. 6 eedsubstitute la fréquent-

1ly found l iinmetàI sheet, te Ib. slip-
ved iuto tue Pan, en vblch the fish cau
be placed duning tiie. boillng sud trom
vwhich it la esslly lpped tie ipiatter
vithout being )brokeu. Othera, vbo do

, .oussaserof etthoe conveMences,
no ,wuUoWf~ng basket from vbicb

the -hau qui y drained . and eiipped
rokaitei platter. Another make-

is ftt for kas ngthe. bah tree trou,
m timrng i1ebiug, and for keep-

IgIt flrmsad uubrokeu, is te wraî
2ah ' ce lu -a square et cheeseoeotii bc-
fpro Pppng it lt the vater.

The Eolilg amthe Garnisb.

Fer tue'slow, steady beiling, which is
much btter than the furious bubbic,
these experts ailow trom twenty to
tbirty minutes for tour or lire pounds of
IFi~h ike our cod or haddock. An equal

qulantity et bluelsh or' base viii requine
from forty to forty-flre minutes, and
f eh cut in solid steaks, ora goed-sizel
Spanish mackerel, wil nequire a fuil
haif hour's steady boiiing. After the
vator bas reached a bisk boiling point
the pan le set avay from the stron,
béat aud aiiowed te beil l soly but
steadily until týc flaris déle; but thE
expert cook watches veny earefully tr

se. that tiis bo4ing -dosa not cesse for .

~roiopeo. vlieg~ ij~one, o

-iul ijeh t e lish vas bolied.
a àmhdwith pepe -n-- -% to

iugn romthe. deuicug ilbchev-
desthat- m aorved, orne, ipaina ha

the 1mbh froni Southrnu waters muet have
.wes.siaiy -lokIrvorTJie3ssunot lise,

howover, .ipi the .preparation.; Whcft

tte b-wtbness of the echowdpwswfl evâ
..ii;àp f emailer I1m-thi e 4,le boied

wlt terest oft the eam~sâa a*er it hua

A~*#IU 0h a beouboied antU

the .tender bmked fih fron the Pan vith
fork aud-lah-khfO.

To . ke a oodsed turbottb
Southern house o mt faea eiiffc'it
cold bolled liii te n0ketwo cuptuls, îÜd
toile -very fiWe enough dry bresdcrmbà
or caiker;crumbg te 1MI a u. Sh
then »mkos arici' sauce bjy stlrtlnga
tai>iesooUtiof fiour huto a& heaPIng
talesapoonful. of hot butter lu a frying-
pain, graduiliy adding a cuptul of mlik
and stlrring constantly until the mfx-
ture la -siooth snd ereamy. She thon
adds the yoIk of in egg whicb his been
bosten up in a littie cold milk iu ordèr

te revntIt fr-om Iumping on being

tfrred ito the ot saute; for a white
se t,he oegg xuay be omitted. The
sauce ls then h.lghiy seasoù&i with pep-

per, agit, lemon juice and onion juicé. or
irbïUéher Lèrbflavoring may becsrd

4deep baking-disk Ila thqu buttered
snd filed -with alternas- layerg of the
flaked fiab and the sauce, v.ilth* su occa-
aloual esprnling of breadcrumbs. A-
thbick eoating of breaderumba la placed
over ti4e t;op layer of sauce, b its of but-
'ter are doitd over the crumbs, snd the
turbot la baked lu a quîek oven until the
mixture, is veli biended and *the top
brçwned. Exactly the same methed ef
preparation le foiiowed whcn the alter-
nate.layers of fish sud sauce are piaced
in the ecaiiop sheila. A grsting of cheeso
la popular over the top of the fish en

1coqunille.
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~,ertsia ~eeds may b. cheekcd by regu-

lating the tini.0f b*ikiqe.The;,. feed-
stuffa should. not b. giron. maiil a f t er
the milk ladrws
--The best livera of. Milk are secuired
when th£re is a WSie WBiioed feed aii
when cowls 1are-tt t ' healtlîv autil
are given ail the-eupi freah vater tîiey
deSire. Sfiap o m.ilutue. riglit proý'
portioâ vith, alfaifa oorrOer hay Miid
ome grain, vill prpduce milk of the bet

quahity.

Cookle&
During the vinter montha cookies are

especially .wecome.aditions to the bill
of f are snd he foilowing recipes vill
make then -th* more 8e.

Wbte Co<*ieso-OneO-half eup butter,
one. cup sugar, one tablespoon milk, two

gn 9pOwder and two cupe teur. MUx
and roll on a-weil floued board and bke
in -a moderato ovon.

Ginger Cookls-Two cupsuixoasaea,
one teaspooli soda, one cup lard one tea-
spoon giiigergand tbree. well beaten egga.
Mix the molaiss, soda, lard and ginger,
adding the beaten, eus laat. Str in
flour enough to make a eoolde dough;
roll, eut and bake in a moderate oven.

Lemnon Snap-One eup butter, snd
tvo cups sugar creamud together, two
well bosten eggs, oue teaspOOl soda, two
tablespon sour milk and a dust of
creamn of tartar. Boat thoroughiy, -add
the juice of hait a lemon, and Ifour t.
make a iiht ookide 4dougb. R0oit th
and bake nLu a qulck oven.

Cocoanut Ceeues-Four ogga vell
beaten, one tabiespooin butter, three
teaspoons bsking powder, oeePound
powderod sugar, one cup shredded cocos.
nut and oe and one-haif cupe heur.
This dough wii b. sof t sud uhould b.
dropped in tablespoonfule on butteked
tins sud baked in a quick oven. for aboit
fifteen minutes.

put
hoÎ

cit]
the

em

tender lu the aciduiated and enijeu'or The vontwoi of 1-gvru Il,-"'K.
parley flavored vater, it is boued,. e
aud shredjcd iito finIe lakes and set .Hg ult ilal n rdcw

aside durîug the further preparation of and usually at nemuneratîve prîces. The etE

the eiievder. The ich, glutinous liquid miik, butter sud cheese msuufactured to
lu whlihi t vas boiled je Stnained and lu the dainy wben poseessing a plouast, th,
aise set aside. Then the expert chowder- agreeable hlaver command top-uotch dr
makor cuta a slice et bacon or fat ponk pices, but wben tainted, due te im- Bi

into smaii pieces and simniers it.slowlypoe iigo orfee rgrn

lu ~ ~ ~ ~ ~ ~~~l a rigpnwihoeo vosie le arey et cabbage, rape, nye, silage c

enione, aecording te the size, allowiiig o upintereuo efedh

it te simmor ,mtll ail the fat is extracted the custemer. Fiavors may aise he ah. b(

front the meat, but net luitil Ai l dis-1 sorbed lu the cellar or dairy, house bt
coiored. The onion aud bacon are thon where the mlk is cooled. The meet a,
strained from thc bot fat, wbich le re- common causes, bovever, are duc te i/

turned te the saucepan. A tahiespoonful some eue feed which le given in tee large f,
ot fleur je shmrod lu fat and a cup- quantities, aud if dainymen guard '
fui et miik le added, the mixture being against this practice and their animaisa
stirred constsutly to make 't smooti are thrifty and bealthy, pure wholeseme t

sud creamy; the f eh broth le added t. »mikis le iaye secared.
the contente efthte pan ad vhen it The most common flaver that le

beillea cuptai et potatoes, cut ln littie atcdpriusrl edet unn

cubes, le turned into the lhot, cneamy cove eu tilal ing oney patur. Ry

liquid sud cooked gently untii tender. Cw u nsrn nrepsue y

The viiole le then seasoned vith sait gives the milic, as weli 'as the butter, a

and hit peperto tste an atthedistant flavr, and usually the consumer

laud mometptpen taed tsastnd at en le snot eli peased with it. This evil

lastlmoenut ter aked shadagen-requires bu t a simple nemedy. Whleu

olump estin cbuter far tad tat changlng fromt dry feeds te green pas-
iiad0 Tn ubso artad etpnigetre it ehoald be donc gradualiy. in

etwdr p brteytaeoetieaddcdhite lthe ,that instance there viii etili be a flaver,

cihtev ier; tte dean whiteiiqidh, but customens are se gradually accus-

ith the avoite otaos u wio ih tomed te it that they de net register a
le te faorie teni.couiplaint.

A baking sheet is iuvariably used Fla-ons caused by feeding cabbag 1

o ameng good Southeru cooks for prepar- rape, pumpkins and'silage occur in the

4 ing their sea-fooddelicacie lu the form fal and early 'vinter wvheu tiie$e feed-j

d of bakcd i eh. This does net neceseariiy stuffs are plentiful. These fluvors, how-

'e cousiet et an elaborate or high-priced erer, are net entireiy disagreeebie, and

a fish-pan with an adjustabie eheet-iron many customers reallv prefer thenm after

ibottom, but je quite as otten home-made a time, espciaily the mîild siage flavor.

ior made by a local xehani-beiug Sometimes milk contains an appreciabie

ie simply a smooth piece et sheet mron etof onsu ad taste et onions. This is caused

it the ight size and shape te fit a large by absorption in the nmilkç bouse, or by

- baking-pan, with a ring at each eud. By onions lu the bay or grain. WiId onhOý

it meane et this the fish ie quiekly litted are a peet and in esore sections., of the

ie from the baking-pan and siipped te the countny, and where thcy are a part et

'o hot platter vithout hcing broken. It the feedi it le practicaliv iimpossible te

a wotild prove almQt impossible te lift t emedy the cvii. Flavors cauised by

sponge Jelly Cake-Three eggs heston.
>arate, one cup sugar, one cup flour,
îvo teaspoone of good baking pow!der
ut into the flour, sud tbree tabiespeons
Diliug water. Mix ail toqgether and
)ok in jelly tins in a quick oven; ýplace
iher jeiiy or chocolate frosting bctwoen
he cakes.
Ccoanut Paff&--The vhitee Of tbree
ggs, on. cup of ground sugar, one tea-

ooful of the extrsct of vaulla, one
abiespoonful of corn. etarch, two caps et
eîccated cocoanut. Boat the wbites
eh, then add the sugar, sud beat over
team, until a cnst, forma on the.,bot-
>mw and aides of the -dish. Take it off
àe eteam, add the other ingredients an&é
irop in smail pieces on butted tins..
Bake rather quickiy te a'Iight browu.
Dlrop Ginger Cakes-Put in a bovi 1
uptulf brown sugar, 1 of molasses, I

of butter, thon pour over them. 1 cuptai
boiiing water, stir weil; add 1 egg, vol1

bcaten, 2 teaspoonfuls ef soda, 2 table-
spoonful:3 each et ginger and cinnamoli,
'/, teaspoonful of groud dores, 6 cup-
aies of Ilour. Stir ail togotber aud drop
wilth a spoon on buttered tins; bake ini
a quick oven, taking cane net te baril
bhem.

monde, 4 spoonfuls of orange flover
vater, i lb. et vhite sugar, vater paper,
4 eggs. Biauch the almoude, and pou
with the orange flever vaton; vhisk tii
whitee et tour eggs te a fnotb, theut niiC
it, and a poand et sugar sifted wrlth *the
almonde, t Eta paste; and lsying a sbed
et vafer paper ou a tin, put it on la
differeut littie cakes, the shape et mecg-
roone. Bake from fItteen te tvenity
minutes.

Preserved Ilthmpkins - Tngredielt.4
Equal proportions of stuga.r anîd pinhu>kil.
1 giletf leion juice. Cnt the pinpkin
lu tvo, peel and reniove the Seed, eut ilu

piee abouit the size et a 50-celit p)iece5
atter wvclghing place in a (jeep vesse1 l i

layers, first sprinkling a layer of sugare
then et piiaîpki, and se on, until iti

finshe; n~vadd the lemon ilico 3an,

set aside for three days; uew for everl
tbree pouinds ot sugan add thnee gis of

vater, and bell until tender. Polir iitO
a pan, setting aside for six days, p')Ul
off the syrup and bell until thick, kl
and add the pumpkin vhile boiling, bo
tie in the usiîal manner.

Aview ii in theov wKidonan Park, Winnipeg.
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