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J 0f nait and i 01 or steain 15 minutes lna buttere ti u.-[FL. 'M.
T1aploca, (rettin: Soak 4 tablespoonu

tapiioca ovér niglît. Ili the morning
drain off the wvater andi add 1 il înilk,

t-o tolks of 2 eggq. 2 tab1ce4iooiiîs flour
or eon ,tae. c up sugar. a littie liaît

TEZE SOUTHERN DISHES. andi vînilla or- leiiosi extraet ta taste.
Let i boll utnoi the itove tîntil donc.

Luncheon Eggs: Itemnovo the ohelin; llet file whites of tile eggn and place
tram hard-boileti egg3 r-d cut hn upan tile toi) of the pudding as soan as
haIres, lengtllvNo. Mix 1 table- tenîo4vAl front tie tore. -[Steilai Siart.
spoon flous, 1 tablespoan butter atnd Satue fotr Puddings: Thiq Is best for
a littie sait and peppcr to il smno,,otli puddings ilat are not snveeteneti. anti
paste antI str fin 1 pint boiiing nuilkc. inifltS, a plain puditiin dllelis: One
Pour this talitte arer tlic eggs, garnihs egg. tlic yoik and isite bouton sepa-with lettuco leares andi serve. ratoly. 1-3 cl) sugar. boaten witil

Tennessee Toas.t: Ct-t sîlcee of bretid ils egg andt 1 cl) nîiik. Fiaror with
Uirce-faurths Inch ln tilekacas. plusige lesnioli or vanlha. Serve ais soon au

catch suice Inta swoet nilili atnd tien 1 ilîo nac-A .
beaten egg. fry si golden brown lis but-
ter andi avec the, top grato tic yoll< ot LIVER VARIATIONS.
a liard-bolled egg.

Banatn Pudding: Cut dry spcînRe 1%inceti Liver: Chop fine, thoraughiy
cake Into slce4. andi Il a glatis dili ient his butter. snn %vhti popper. naîtPlace a l",yer of tule cake, thon anc 0f adi nho êo uc roin
nlcoti banianas. Depeat siltli shore nr~.- nîdadnia eno uc rai
lie or six layors. Over tiiene pouîr a Tlîis iny la' s*rvei on toast- A cuptîtil af
5(ift custard nnd finilsh the top %%Itl * thin lirer 14 ais nppctizing aditinît ta an

the beateni tles of eggq. addiîîg a arlsniy oielet. %tit thls snme tori of
little lenon juice ta flavar tien.-IL.ilin livor triiemi coid inakes ex\cillent sand-
Mitchell. wîcîîes. umlng euîtire wlicaî or graliam.

breati.bEVEN APPLE PIES. Liver Craquettes: Chop fine 1 cup cold

Apple: Steow 12 tart npples. whien nipat and 1 cup colti parbaîheti
sot ad 1tabesoonbuter 1cup. lier, add 1 table.9poon butter,

gar, ý4 glass rose trater. a little nut- treat cruunb 2gs. 2~ tapoanon fuine
nieg. Make liante as far crc:tni or lenian bra ten is lt espoon agppo nn t tace
pie4nÙd fIl. Lemnon juice or any flavar- tante. ok ,z.ie eer nrdies ai e
mng mÎay be unged. fse Io hs rgeln. e

Sliced: Pare. <'are ripe. tart npp.les mninutes until %veil ixeti. linve
andi cut lis tfilin .suces. Fil1 imîier crust. trom tIse lire. Wiiea very colti, forn
sprinkie over sugar. uîuîniolg, cinsinnion IntO craquettes. <h»P IntO bouton egg.
andi a )fttle butter. smîahi pierrs. 2-3 eup ilion Izita breati cruaîbs. Fry ln
nugar ta enci pie 19 quflicienit. Cover "smokinîg lit*" fat.
trith upper crust andi bake ii a mîoder- î>catloleed Liter: Place a layer of
ate Oren.

Custard: Grate or stemi 12 appin brezid crunibs Iii a bake disli. a layer of
add 1 tenspoon ýaIt. 3 well-beaten eggs.caietlir aroed.tnou f
1 cup sug:tr. 1 Pt inilk. 1 tablesu>oon lîut- liiird-boilet egss icerd, next crumbq,
tcr. grateti rnn and Juice of 1 lenon alterîate ItIl lvrr u3sillg 011iY the One
andi a itlîte nutmeg. Ilake wlthi a ltiwer layer of eggs. Dot 'lise eruîbs Reer-
crust andi stius of pastry arer top. oul tit il bit4 of butter. ndct peliper

Pani: FUI a depl. carthen dinht wiiidsi. la. ii i( vn
âslces Of applé. polur arer miolases in Liver Sahati- ()lie cuit etoul bolieti
aweeten. nprInkle wvith, cimîianion aid litver. 2 cmîna bell at lit litu-dice-
dat wtht butter. C'arer %tith richlipante. 1 ixeci levee. Mix n cil. a.id at inayuni-
%vithi an cplening for esrape oif air and nsaiee tii esslig . $u26 tpl lettuce leit es.
bake. MWhcn uuîper cr1551 ls donc re- Clsf. Liter teiv: Cut tie hiver Inta
more and put on anatlier. Whon sec- imiil1 pîcces. two li-ies square. i'lwce
ondi one Is cooked the apples shoulti bi las a eatielo;tzn. Cu u tite liter wfth
a deep reti: If flot conk a fev mnutes unter. addt I anmail onion. qhIccul* si ta-
nftcr reniovlng crust. Wlien donc hrta .1< lu-sîoon natge. 1-j tatule.ipoan suiner
baketi crusts las snall pheces andi stir ln sa ury. l.ji-luî,cr aîîid NUIt. SteV fùi IIa
sauce while hot. This ls tali haen liiiurs. liîl) la.-tohîi 1 tablespoiln but-

.vliten colti anti wile a noîthern <uni tes- andi 1 of hlour, addt ta tlie nîew,
%%lli lie enjoyed anywhere. sreutaî.

DnIeti: Souk apples. put ha an 4'artien serveat oceis .lvr aiwl
dish. caver witiî iater. lî;ke 4 or ;- tripe dry. <ctl a lonig. dcci> hale inaftic
hours, àweeten wtt -jugalr or malasse.- bide. MI trilli vhofpe<i baron, 1 <min
andi niani ta a pull). Just before uslîîg nuliedt. fiIvrézi îwr. runîbsq. 1 benton egg,
ilavar w ih lenion juire anti atit a lit- s îpr ait andi butter. ail t'h1oraughly
il# butter. Diake witi twa crusts. il'ced Sq-te thse iver together. LardFrIcd=* Stew together 1 cit drîcti np- 1 the liver ovi r. Ealai finliaotaven. Servepics antil 1 leian, siweeîen. muid a little *îî rt .IAeek oîsn
sait. Famr crisei talle 1 tablenpronn lard. i1t a _____________K._____ o
1 qt flour. 1 tablesiîoon yeoast undi waterh
for a ntiff blter. L.et ntaz>d tilI ligîîîA VEGETABLE WÂYS.

Wlien rendy-ta usne atit a littil soda I
aiîti.lour ta kacati. Dall out crust. <'ut iaketi leets: Sîléct 5 or 6 large
In circles ivith a saucer. lny 1 sable- bectn. mlnsh ttell and balai ln a macler-

itpoon of aprAe on ane-lialt of eai and~ aia, aven ilîrce or- fipur hours. or uuîtil
f014 ather over. Fanten etiges carcfully er tender. tien meniarve and sulce.
andi fry l h t liilrd. Seuxnnvth -nît péppier anti ibutter or

Delicato: Parec. lice Juicy ippies.
caok unill sotst. niasi nmaath. addc sti- vité.grî; rta-:Toec atI
gar to sweeten anti flavor triti nutnieg. I.rtlFiex*T ahcif t
Blake wt ils under crumnt offly. 'viî~Mnitcd piar-enlpn aii 1 tablespoui IhtAir.
tione nsreat wtit beateli whiite of egz ,1 eteltac gg. stait anti pepîr tu
to %vliei al 11111e îtlgatr lias beun atided. tantte. Stir meil and make Sala simili
Tlhn frasqti shioilti be nenrly an mI cakes. Fry ls Iîot dripl)lng.- or býfttcr.
tiick. Set la aven two or thrcc min- Drainit u îiîîr.
tes ta brnatm. It islent enten tie jla.llolîed qîasî One qt nia3hieti

saine day as mati.-[Lalla 'Mitchell. s,îîîai,. ailti tablcspousî lnitter. 14 cup
tniik, yolk of i egg, 1 tennumoots, sugar.

A PFEW PUIDDINGS, a little sa.It andt poîs)ptr. $tir aIl wcl
tegetlier andt Plut lii4o a bakiniz dish.

Stcainet: Taice 1 Qt flour slftd with 9over orer irith line bt-cat enissmnîs anti
2 he.tplng tecaqpnons bakIng powder anmi liake liait i hour.*

a litlesalt We un ithcold'waer rennîcdý Tut-alps:- l'are andtii tur-
a lities.ît. et t> -ril co waer ips lntb squares, amud cook fl s4alteti

Just so t 'will stIr tvith a spffln. hall w-nier uiîh tonder. l'lace ia disi anti
2 ticcuv, fruit la a little flour and -%tir por- e im hefloigsue
miat the douigl. place anU ia a grentdIl 1ou rrP tue:» the fioigsue
bassin andi set the liayin la (ho steamer .î~îatt tabeoo butter pitnti
over boillng water. Strans two nr lfaad1tiepo barser i1,
or until donc. Serve w1h a clip matie peppepr ta tashe anti 1 tmîINlsp<sn (Saur
of 1 talulexpoan scatrcaîr fuall of f aur thiat lins bepn blendec(i n~tlly hlan a
and 1 of içtà.i. with a uitile sait, andttle calti inilk. Lot boi ai few min-

Ilutl lIavipenfl. niake a hnvue-IPriof Carrais: To a iulnt of car-
Cup: Onp tatbleppoon flour. 1 elgo andi rots thnt have bren rua tlirmigh a col-

mhlk ta immice a tib ltter. ait a pinch : ander. addt 2%~ cups mlik, sait anti iaP-
iper te tnte. Let <'aine to a 101h. tiens

Î) ccutrY A coi» li CEt-17t )AY %i r la 3 t*abltispooniç touir thai. lins been
?slco Laxative liromo Quinine Talletq. Ail b lendeti lanmlk. anti addt 1 taliespoan
driicgt refnd he noney t Ilta lociire. ibutter. Serve wtith squart* or toast--
I.W.Oteve ilatt a acbxU.Ai Pany Viola Viner.

VABiOUS WAYS.
Spongo Cake-Take 3 eggi, 1% cupu.

cadi augar andi fleur. 13% teaspoonu bak-'
Ing powdcr, 1 teatipoon vanilla extract.
and %~ cup bolling %vister.- Dent the egou.
whitesannd yolks soparately. I3eat ta.
gether again. Sltt ln the sugar awly
nt!rring aIl the tinie. Addt flour Inta
whlch han been stirred the baklng pow-
der. Add flavoring. Deat ail together
andi add the hot water. etirring well.
flake ln a butteredti ti three-quarters
of an hour.-(A. Il. A.

Egglum ]Fruit Cake (Nice) -One-haU
cup melteti butter. i cup New Orleansa
sugar, 13% cups butterrnilk. 1 amali ta-
blespoon soda. 1 cup raisins. and use
spices tu suit the taste of',the baker.
Stir quite utiff. Dly using the New Or-
leans augar. no baking molasses la re-
quired.-[Ida E. Spauidiag.

Fruit 13iucuits-.Any fruit will do, ap-
pie or bananas being partIcularly isice.
Bcald the fruit andi ruli through a col-
ander or fruit piress. To each pound
nf fruit sti 1 Ilb granuiated sugar. andi
the white of 1 egg. l3eat until It %%Ili
drop alowly. Drop on preparedi tinso
wafer paper and bake very slow y-

[ Emma Clearwaters.

Eggs and Xilk-Lighit custards, lia-
vared with vanilin and hnked eiawly iln
clips which have been placed la a pan
of hot water. make al deliciaus dessert

wh'leu servcl wvith plain cake or waters.
They imuet be allowcd( ta become per-
fcctly cold before scrving. Anather
doliciun disti îay hoe madie froni eggn
and nîilk. ,%Iik train tile ieparator.will
do vcry well. %fter heatlng lA Pis Of
iik ta bnilisig. havlng previously added

a pinch of sait. mtur In 2 tablespaons
carnstnrci rubbed smaotl n a little coiti
înilk. Allait It ta baul until thick. re-

mav rct tho lire ta partially cool
wvhile you lient the yolks of 2 teg M nith
sugar la taste anti beat this Into thle
mixture. Add pineapple fInvoring,
rook a few minutes, remove andi pour
Into n dish. Caver thie top wlth a me-
ringue miade frein theiiteiso< the erci.,

They are doomed (o *0 Mucli suffrIn¶
Blut are tbey doometi? Ie not tbe Mu
fening tise resuit of conditions wbich un-
der skillful treittaiit miglit be enirelv
cureti? Trhouandi of woimen wbo Qat
lx-en great nufferers, have leamed (bat
sufferîng was unnecesuy aller iing

Dr. Picrce's rFavorite Prescription. it
litais diseases oi the delicate -woauanly
or gamis and banisbes the healkbe, back-
achie and ailier aches which are the con-
sequenee of thelle duseases.

aPavorite Pr1eiton " in abeointely a
teniperànce znedicine iu the stricteat
nîeaning of the tersa. It coatains no
alcohiol and in fiee front opium, coocais
andi ail other suaicotica.
"f ,u-ok Y" for adekce Pebru7h

writc Xii. Loua Xalged. of Clarmm.
okret Wal l . y 'mmwa rockine Wil4 PMla
trom th a uy btad down to uy beelas.

Nad i hîniorrisace for weeua at a lime, asd w»a

anweret i y letter, advhued mue 19,1 yvour
valutalle medki<a. vis.. Dr.-Xl Phete pastes
Preacription. 1Gle Medical Dhecomy,l as"
mottpant Pelleta.- &ho siave etivbca abowt ha-

jeetbong. Imîha andi diet. Te ay spu lm. in
touir tionili front thlimse 1 bellan your tteA-

tnnt 1 wax a wcii wornsi andi bave not iud tihe
1peckache silice. and nso-w put la waltae boill

aday ai; bard woek.w
Sick, womn ste invitet to causat Dr.

yic «« -Ue frse.- AI!U m~*aod
'MS pnte-Atdre Dr. :R. V. PikeN.

Ail ame or Dq[AgwS or HARD-NUA iiNe

»-cub, stour e as. Examinatlon and èadh.e ta
Tou «As cue zournt et homo ai a Nomiasi eeg.

I WE AG ENTS*
4At eYsr7 poostollice Wbm -Alm
*not At, pressent rp.ened, Io:

molicit subecrijptions to Film àN-
MIsROtL This fa a rar opoount
for men andi wome out 0f 6. o
ment, andi oven for *lit*rwenIboys and girls 'wlio,'v tea
ln profitable vwork tbgoqffi tb
fail anti vnter montha. ,f iyoui

.ca cava. al f the tlnWsorý paà
of the. Uise Md Woud maimomey
iilly and qulckly,, unti At omsnes

for our new termeto Mélits &ad,.eooit ssus liait, Wb1sI,.Ws
mo lenrquel.

-- -- -- -- -- -
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IND HOME.o [Ndvimberz1

YO;cait buy a chimnley to
Afit yqur lamp that wilI-

last till 'some accident, ha--
pens-to it.

Macbeth's « peari. tp ",or
"«peari glasýs" is that chimnéy.

You can have i - your dealer ýwîII
get it -if you insist on it. He uîiay
tell you it costs hism thuee, timés- as
much-as sanie,others. Thaï is.true.
He niay say they are just ai i*ood.
Don't you beliee it-they mna'yb
better forhim; hemray likothebreakim'g

Our *1lIdex " descsibes à1l lampe sait th@1
"oé/r chimneys. Wl :h Il you cau alwaye'eNei-

the right site and shape of chlmney for my lamp.
W. mail il F'REE to any one who wziîess for 1*

Cures

IRcmarhable blcovry Ibat Cure Ibis
Dangrous and DiIsflgurlng »Iscss

Wlthoat Pain, Operation or
inconveuience.

TRIAL PACKAGE SENT FREE
Dr John P. Ilaig. a weti-knowvn Cincini-

nut physclan. hias liad niarvelotn suc-
cess witlî a rcînedy that cures 0oitre-ar
Thlck Neck. And owing ta the tact that
niant 8tifferera believe Goitre ls Incurable.
Dr àllalg sonda a free trial package qf lits

hiscoveryý 0i tisat patients tnay tr-y and
know pO Itivély thiat, Goitre ca'i ho cured
athomne witliout pain. danger, operatoui

e r n ionvenienice. Senti -yur naine
ild il reis tO Dr JM~n F. Igat'2QImn

BIuilding. t-Incininati. Ohio., azià ho, wlil
forward li thettînent. poastage prepuld.
Do tiot fail ta get this, woti<lerful remn-
edy- In 13pzntbay>. Isidla. 60.O0it patients Ili
tlmat infected district w~ere curedwlth thh,,
saie reinedy. and %wherever-uned ls nuc-

cens lian been marvelops.
'Write nt once. send naine and adiOreds

to-day, stnd Dr Hlaig will lie glad to psend
you a trial package of the, regnedy."treb.
Do not delay. 1 - C


