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Left-Overs
whet VhrwUnee I

that
I’M one thing In wot* about, 

m i»• left-own For 4a y» Mote that 
wni..« day we hake wad fun »n.| 

t«ew. and the* when I hnetme. .ad New
>ewr row the good thing» dn not do- 
nptwat ae In* ee we thought they wrfr 
rang to and the day after iwuUlr had» w 
with a ha «4 left-oeere oa out hand We 
.4le« cup., the hfl-ow. to mwrh or 
m»we Ihanlthe iO0mI dwdi \lani .4 
the awot dMenumging ertgpa mar tw 
toade wry fmhtalJr by the whine » y 
while «atree an «t nr •wind dnrawg. the 
■e*« 'wrful armafmaanente m trapnnng
left-nm» | hwd aa f i.gte* terrant .awe ........
who .iwwerl mf erre to the |>ondwhtiee , _ 
'* **UP *w eraild «nolle —up with a rwü

* a awe haehet asd fry owe ne 
■h»P hot fat The let m hot ewowt
* rule of bread will lean tw W i

"T J** litata the rmtpwtlew oa brown neper and 
iod New «me hot with eaorw nr grary II -me hoe 

*■" W* «hoe to make the croquet 1er, odd 
pa»la*o to the tarot and white nitre 
•wd lom IWIo hoik roll « «how and fry 
m a bilk Hot fat

Peddler ftaerew
TW < TwWtmee padthng. w wbei m 

•eft of N, 4»we ont tgoul j* the krepng 
•ad tool >w toned with a "lifterrai autre 
for a matliuea herd to ore I hr t.dtmrout 
eaewtre the pttrpraw- eery wrfl

•aero un trail roa wteha w«n wWhowli 
•ad <d the ntêtla and rode that awot 
pengde «mill hare pot oi the Iwn feed 
nr «he prion ran Aar bilk l«t .< 
veer, white mure. rttrtakk -u left near 
»e*»w« went Ortn the <mn pnt. and with
an KiMi of l»o. a fat «4 mrmt nr pm*
and «mua tKtrhenmg wrak a rrotr de 
Krwom anup B ater m whteh rrgrtalrire 
hew» Iran "■ iked rrwdaina murk rtkalk 
pwnr-rwl muter and addt Aav-t to amp 
Work Hire water may he tarai aa «hr 

I'd • «Team wwip when milk at 
oarer Much of the aimera ,4 mnking 
kftwrro lira in a wrfl Otrwheel orwwonna

< htrhew or Torkry Haw*
The rarrwtw- <4 Uw OinOrao turitn 

*f rhirken roohrw flaw etorh for wont 
Bmth up the ntrr.tr pad on m cil 
water and unmet few one boar Add 
any left onr annota, woo. heane <w 
mm and two onion* If there ter an 
kft orero. uae freoh eegetahh* and a 
lit Ik her or mac or on lor Itwrheeimg. 
or a bilk cereal may lo> nddnd

rktrhea er Twrkey Salad
INwIaina of kft oeer mewl, cold |eot 

oeal. turkey or chicken mi and with a 
Httk celery and aalad 'Irrwong make, a 
»«wdi that ia eemtonweal and aceeplobk 
to moat peopk Anpiro cut into rule, 
may Iw oil-tildied for lari of the cellar, 
and the aalad .loairta the .trr rang letter ‘ 
when the appkw aie wed If one cannot 
get celery lee apple* and a»hl a litlk 
celerr aan to the dreeamg

Hire and t hicken Salad
I rufea heiAerl fprar 3 mpa fthflwi m Ufh*1

•Ohl tlf«—fllf
line a mould with the hid leoled rice, 

prrnung ft agnmat the «idea and knring 
the rentre hollow When eohl turn 
from the mould, fill the centre with the 
ment and ewlnd drruung nod irai >

leWed t hicken Salad
Ikmolre a taldeapnnnful of gfatm in a 

httk water and then eur into one tiint 
of dear well w»»annetl etnek. heatrif to 
the boiling point When it legma to 
thicken at it in half a cupful nf rh»|>nr.l 
celtwy Take one cii|iful of cold veal or 
ebteken I we aa«, due- it and nux it with ^ 

cooked |•manned pearcu(dul >g
Pour a layer nr the jelly in a mould, place 
in a layer of |mw and real or rhirken. 
then pour over more of the jefly. Repeal 
until nil the ingiedw-nt* are tated. t"hiU 
and turn dut on kttinw; gamteh with 
tiny pickka.

Green Pea sad rhirken Salad
I'w only the white meat of chicken 

that ban I mm cooked until lemlrv. and 
cut it up into bite; add to thia arawmeil 
green pew Heaenn the rhirken with a 
littk «alt anti pepper if not already 
waMined. Place in httk neat» td lettuce; 
gamiah with tint Wurumlwia, tickled. 
«erre with aalad drawing

T roquette.
Tlie -darker phrtrime of the meat inay 

tw made into rmepirttee 
3 mm rhgppnl m
1 l<ihl#*pn/.n Sour . -—^—
I uMwpnnw htrtlCf I rep milk

SpH fed peppv-r
Grind thf meat through U** f«H*J 

chopper and meamirr rt, add the r#nion 
juirv and prpprr. MHl the hill Ur and 
add the flour and milk to make a whiU* 
FAiirr When thr white wiki* hs« ho*M 
one minute add thr mrnt to it. Put thr

ur—
Beat the talk . . __ _

odd the ragar gradue fly. I-«In_____
•one Mewl Ike while .4 thr egg wwtd 
•*41 and l-dd ia A httk kmnw jaar end 
nnd awn Iw lawil lof fier» nag

«# I Iw egg untd light.
.■ I ho

l^^wrahra■a hew tna hmui
nvimtra

Meh the looter, add the flour a 
but water, •luring afl the tune, Ih 
•••gar and hmnn nnd and l>*e ■« 
and a grating id mOowg A 
«4 rwrawwl improtrra Ihte uar

« ream Sea
Tkk raiow i 

pudiNng ia not

S raptlgrh era 
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Mta nulk an 

then add «wear

I very drbo.no and if Ike 
mn nek a rakmne airaim

« me am. I wot until Wifi 
mot vanilla

Skegkcrd'» Pie
U..I raw Traalw i

Make left-orrr meet •4 any knel into 
a wet heeh that "w not graoay tlemw 
imix Iw «dried Put into a I-eking dkdi 
or r.owroW, rover with mne hoi potato, 
alwibt une inch thick ami when wanted 
wheat in the oven till delicately l downed

l hurt of
liwnotoew Iwtween the meat and mot 
ia ■ very apprtmnt addition In thia 
oh.dcw.me ptr

t errai Muffin.
> a'-*-t-• w

i- now

1 le—ponfi ofwnn jtiér« »-------.
lPMp«M«lrMp»r>ri 2 '

fat on to heat in a deep frying pan W hen y —
the meat ha» cooled, form it into medium af. 
aiwfl cone» Roll the cone in lewten ccW G >••lied ennee Roll the cone» in Iwgten 
Ogg and bread crumb». Place the cone*

a»»»»

i tiwa—m wt. , ■» h «we wJk
I In I UMw»w ewtt lew*

«I hotter
Moat rooketl rwrrwk make rire lirait 

muffin... comliined with flour
Com-nwai may Iw need tneaewl of 

flour in the above prnportiona in enw- 
lanatmn with cold ..«.lied rice

Theee whokenme niuflin». ae the hotaw- 
keeprr know», make an agreealdr addition 
to any hrrakfaat menu

Twrkey with Potato Harder
CoM tiirhey I Ota Ht
t fvp> stsvr 3 rwpe m—Kwi potatom

fut turftcy in loecea for «erviltg Re
heat in navy Add acaaotiinga if nerra- 
*arv Here a I .uttered mould on | daller, 
build aniund it a wall of hot inaatwri 
potato, and lifu«h with egg Remove 
mould, put turkey in centre ami |dacp in 
oven to Iwiiwn potato

( hlcken Pudding " •
t rap. htt-wrer rhiefcco. 2 cw*. an Ui 

dwwl I ion W»
t iw I t»n»nie wit

I low»* peppef
Rutter s liaking-diah or nuwrnle Put 

in the chicken end pour over a mixture 
made of the tan egg» Iwaten. the milk, 
corn and waaonin»- Put in a pan of 
hot water ami Iwkr until act in a moderate 
ovefl

Mia h R M
• framed < hlcken

1 rieowri fhrkw 2 IiMmikkhm belief
2 Iflhlup' am ÉOVf 
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Halt aad pepper to taete
Mdt butter, add dry mgradienta, and 

led,1 pour in the milk 
gradually. When it her boiled up pour 
over the ment, which rhould Iw in a fire
proof diah Cover with, buttered dry 
I .read-mi me and linkn thirty minutea
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t>. l urk wax of t.nnine from 
loetilr mmnic • In alt warn. A moot
I ha lamwrtawt auktaea. glo-meail era 
Tannine fer «am*. Ih>»v ang. wolf end 
h«.le»r mine Tanatnr »»if mte* me»* 
rat. ear l-err Win» Otert. min* for 
mala, weed-mil'll Win. with and with 
out tk* hoc rffiwt Win*, etc. line to 
make raMwr •*!*> pr.«.fint for boot, 
aile (OIO tonte fer tannin» How V. 
mtoc at...» traîner Salure of inrred 
irai, wtad in Urn lannint it...»••»• 
i inn.nr IraUwr to lonorn fwr. 
hair er wont itcaln Machina, how mad* 
and nut on rwmine harne.* Iutkrr. 
raw ktrtr.arrr Win. for g lor*, and grain 
inr ami »tiwr win* for «annus pwr- 
pew» A ««lutiil* lilllr bnnW that will 
kr apwcncialrd hr induetrlou» farrorr. 
who dralrr to mekr a unir moory dur 
me llwli o-arr time »nd utlllia Win» 
and fur* that per hep» would other- 
wira be waited me
anew, eweteeig »ra J
-WWW MOO OUI «TioNg,- hr L. H. eeeefi. 
- Thr qu»»fi..n» end en.wrr» are cere 
full» «rrattend and Hi» ■ -implet» tndei 
enrat*. one to nnd at a glance the 
an.oer to the qur.liofi hr bar in mind 
in* lew in try Imparl ment I» an com
Ki»m that a rap» of im« booh in the Manda «r a t.rw.w oui pa» for it not r 

man» tlmra arm Ht wing one pit The 
«a«wer« in r|o».iion» on r»*dleg rontiln 
ml or malum which will pul rmmgh n 
ira fniimd» on on» fir In par for a 

!»».•« Multiply thia by tn» nom 
ber of hot* you -mn »nd nrure out 
what th» l»K'k i. worth to 
the an»wer tn Juat on* of the 111 que» 
lion, would neat you nearly twenty. 
g»e reel» in time, letter writing and 
postage .lamp», braid»* Ih* kiee you 
■iglM aland 4M
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