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Houseold su gPuhos.
UkulS ~ ~.asay th" any lcneadod oooky'. A couj>oe

-i. - peson ut s, ora raaln- May be put
g.~è.~aoass4i&~oaorn b~ on aâch before'baking. A fittepatc

de oa Mdim bMd -wiilenab m aste mold lhern eut very
Mauud q S gen cOes. mibr~.

b.rntép, praturfor btued, cake
.h lbes imllorie at a t-

-70deg. le, 80 deg.,î ia *do.th and tl acover
je teeuperrs aiorn nd

:u.air sad Ilum preventhle top
dry -or costy. Unput'

"the. p i bIaves* il ahould tand
~In oovuss& .i h.dame lomprto

unldouibl itsbuljc. Ba»itetae-
di % c uoùt $75 deg. for the enmath
balùJE jep lut Ifoety-ftvs minute

fc 4oavms twenlt-5v for lrg aelssd
frorn fitteen' le twe.qty mintesforobn
roN&s neu roes houid be put' mb .a
bottér cisi, ftom «»0 deg. te 460 deg.
Pastry -roqufriesabout th. ome m-

petolo asbread,àa tle hotte when
b.ked as paies or withoul a fllna.
l'hea&l requre what we oeil a " ho
ov",".frorn 375 deg. to 450 deg. A
de,#y'lhot" or qcuxck bven" such as

bri igfrchîckenm or game weuld
'"freom à0 deg. to M deg. Cakes of

ilýýkid require a moderato oven, about
3ýP egThick boaves reqpfre a more

oreâst thon laver cakeo%. A very
ig veOYMwouldblie200 deg. to250 deg.

soit Ginger Cooioes

One Cap, xo'lases, one cup sugar, ene
tud ene-haif cupa lard, eue cup boiling
water poured o.ver four. teaspons soda,,
fou leilts 3 ga r and d ouë
do. Do ne t knead, but take a piece
etof ugh about the sizeofe a walnut, in
tbe bands, roll into lbe shape et a 1a11,
and drop each bail of 'dougb as fast as
fortaed, into a saucer et granulated sugar.
F laton each bal of dougli by pressing
down intolte sugar with heb. utado of
th. fingers, held,clou o leether. The
doughwillcling tÔ the fingerlongenough
te bo transferred te the wel-bure
bakin pan, where the cookies ahould bo
plaeed about tbreeom ncIwýajt, *witheh
çugared aide up. By t h l procese each
.P4.18y u etf iee shape aud thickekis j
boavrl.y sugared, and mors Lih>t a4d softi

à Good !laIn Plum Pudding

Mix in a bowl oe cupful of seoed
raisins, coecuptul off dean currants, balf
a pound of citron, shreded, oe e upfui ef
béown augr, a quaiter of a grated nul-

nee teaspontul ef cinnainon, two
cdp fls c f chopped nutém-either eanute,
pesons, walnuls or hi<kory nuts. prilj

glomnhold ointe-

Afins ate JO *botter thon&akn1i'O for
removing th.esurace ef anylhing that is

Hfot "teor wMil ake eut ovory kind ef
fruit stajIL ,Pour 'th. wator -on th.
diacolored partî bofôro wash ug, agd *the
tàbleolethb or whalove i may be, 'wil
mmrn bsck ms good as Émw.

Pans and saucepans that have bee
burut uhouid nover be- filled ýWitli sodla
water, as thie, although it removes the
burul Portions, a&W nmkes the saucepan
fiable te buru again. Inslead of soa w"ter
51il twith ait snd water, lbave U11n exi
day, thon brlng slowly te the boil. The-
burritpartiels *Wi corne off without any
diffiéulty, and there wM ib. no after
offecla.
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CarsZWlly oectea reoipesa Mil apubllehoisa»uamonM. (Mr
rsoder#an orsquoustsd to outi thoseout and p&M tu lusrap bok

for futu"r rf«~sOU.

PEA SOUP
One large cup split peas, 1 carrot, 1 turnhp, 2 onions,

1 oz. dripping, 2 pts. water, pepper and sait.
.Soak the peas over night in" water; strain them; mneit

the dripping in a saucepan and stir the peas amongsl it for
a few minutes; pour on the water, add the vegetables and
let ail boil quickly tili the peas are soft; pass through a
sieve; return to the saucepan to heat and season. Serve
with smali pieces of toasted bread. The dripping supplies
the want of fatty matter which is lacking in the peas.

Lentil Soup is made in the sanie way as Pea Soup.

BELFAST CAKCE
Y,2 cupful butter.
i 3/a cupfuls brown sugar
l egg .
i cupfui sour milk
2 cupfuis Graham flour

(sift out bran)

3/2 cupful white flour
1 téaspoonful soda
1 cupful raisins
3/a teaspoonful sait
1 teaspoonful cinnamon
A littie nutmeg

t

Cream butter; add suga:, beaten egg; mix and sift dry

ingredients; add alternately with sour milk to first mixture,
thn add raisins and lastly soda, dissolved in 1 teaspoonful
warm water. Bake 40 minutes in moderate oven.

LEMON PIE
Tk~o eupfuls boiling water; dissolvé 2 tablespoonfuls

cornstarch in water and add to boiling water, stirring until
thick; 2 tablespoonfuls butter; 2 cupfuls sugar; yolks of
2 eggs, weIl beaten; put this ail into the starch and when
cold add the juice and gated rind of 2 lemons. Use whites
of eggs weIl beaten with sugar for the top.

over this mixture eue cuptul of fleur and
one pint cf stale breadcruanbs, and mix
again. Beat three eggs, without separa-
ting, until iight. Dissolve _ialf a teaspoon-
fui cf baking soda in twi tablespoonfuls
cf warm water ;.-add it te haîf a cupful cf
New Orleans moiassr . -A I1 this te the
dry ingreients ; adA 'e g!grated
rind of one lernon, an,----. you have it-

The inside cf a *ar can be quickly andeffectiveiy cleansed by filling t with hot
wate:--not scalding hot--and stirring li
a teaspoonful cf soda. Shake the jar so
as te thoroughly rinse, and then pour the
water from it. If the odor should not be
taken away entirely, repeat the proce§se
aller whicli rinse the jar wilh cold water.

hall a eupiui of grape. juice. IVix llor- Ateeughily pack into a kettle or mouid stand fe the frost has killed the flowers
in a boer, partly surround witb tLoiling and vines you will missý the bouquets on

watr ad oilcotinousy or enheurs. the mantel and table. Here's something
Wben doue lift the lid, cool the pudding,thoa wl inga afford ameen tte he
reoa nd r stan ot inaeuslfprate n tilha wllaring a mu sceert the u
remee d sadi uaci lc n entire family while watching its daily

wanted.Progress. Put a sweet potato lu a wide-
necked bottie or a Mason jar and fill with
water and place it in the living reom where

The foliowlng receipt la for a cernent it is 'warmn and light. The petato wili
fer broken china, a good one, and it is sprout and the vines, which will grow
colorless. Dissolve onelhaIf an ounce of several yards long, can be trained around
gum acaria in one-haif a cupful cf boiling pictures or on thle walî any place you
we4er, add plaster of paris sufficient te desire. Be sure te keep the bottle ied

fa tbick paste, and apply with a brush with water. You will find this wiIl maketepat requ ired to bec c.mented together. an attractive decoration for the home.

Her lea god Wpefor oyster soup .
Allow four oytrstoeoacii person, and

to euch fifty ovste allow two quarts of
ilik, fou tabsp0 flfe butter and

four tab, resop6onfuIa cf fleur. Drain the
osrsin a colander, pour over them la

tKeecolander a pitcher of cold -water.
Drain and turn the eyaters into a dry,
hot kettle.- Shako until tl2ey réâch' thé-
boiling point - boil for five miutes.
Drain, tbis time aavinç the liquor. Blend
the. butter and flour in a sauoepan, add
lhe mllk, snd stir until il reaches the
boiing point. Thon add tho cyster liquor,
bring bo a boit sOasn ; add the oysteru,
and serve.

Puttlng Corks In BOttie

MtAlhougli we remembered distinotiy
that thosa norks--ha4-been sunk deep- in.
tho 'necks of the grape juice botties when
wo bou lit tliem, wve found when we icamo
to "à t~ he bottles with horte-made
pape juico that those saine corks would
hardiy go down te the depti' of à short
quarter inch. We debateDd long as te
how th. trick waa don. Then while the
man ef the lieuse was rirgirg lvp a mrachine
te force thom in the corks were boiled te
storilize them. Then behold, when. oee
was tried inthe mouth of the bottre il
siipped in beyond reach. W. .bad not,
known tliat boiling tte corks made them
goft ne putty. When cool they bardened
&gain. All that was neceesssywss te
prese them into the bottles wbi e bot sud
thon poura' littho paraffin over the top.
Grapo juioe sealod in this way wiil keep for
years.

A 9now-Shoe Tramp)
Awyaway o'er the glittering snow,

Baieed moccasined, merry we go,
To the laughing word and the joyous song
And the clicking of snow-shoeligbEt 0n1

stron *
Away t te river, whose frczen tides
The flawless car pet of erm ine 1 ides;
O'erféathey biiiôws of drifted snow-
That lie like a fleece o'er tie dertIs tlIo*,
As fiee and as light ais bfrds -cf tf e air,
We tramp o'er this snow-bound desert%

fr.

Past sentinels looming on eiffher abers
0f cedar and fir and tamarack hoar;
Past opening deep li the ice snd snow,
And the stakes that anchor the nets Llec w,
Where the silvery emeit and the haddcck

strong
Are the fiaherman's gain through thé

.wiiiter long;
Past wonderful z-now-fringed forests cf

green
Where the fires of the Micmac camp are

seeir
And bArrens of pine, where the anoos

and deer
May wander at Will in the moonlight clesr;
Past scattering homes, whose glntnermng

lights
Some message may bear to tte wooded

heights,
Where fathers and sons and hushands to
To wrest from the forest its wealth

spoil;
Past aIl, in their frost-geyrted setting'cf

white,1
Anid the radiant moonlit charmi of night.

To the merry jest and the snatch of song,
And the whispered query, we faste along;
Ta the laughter of learta 'which know no

care,
Save that which an Eros bas planted theré'
For e'en in the midst of a snow-shce tramlp:
The wandering archer may eet lis stanrp
A'nd the s ilver shaf t fi om bis îce-bouiid

string,
Through northern blizzards its way niayý

Win-,
As some llanketed Psyche's laughing eyes,
May prove in this moonlight tramp, the

prize.
-- Beatrice HarloweO.

A Pili for Brain Workýrs.-The man -hlo
works with bis brains is more liable to de-
rangement of the digestive systemn than the
man Who works with bis hands, because the oneC
cails upon bis nervous energy'while the other

appies only is muscular strength. Brain
fage begets irregularities of C'e stornacbl and
liver. and the best remedy that can be used
is Parmelee's Vegetable PUis. They are
sPecially compounded for such cases and AI
those. Who use them can certify to their
superior power.
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