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THREE SOUTHERN DISHES.

Luncheon Eggs: Remove the shelly
from hard-bolled eggs t-d cut In
halves, lengthwise, Mix 1 table-
spoon flour 1 tablespoon Dbutter and
a little salt and pepper to a simooth
paste and stir into 1 pint bolling milk,
Pour this sance over the eggs, garnish
with lettuce leaves and serve,

Tennessee Toast: Cut slces of bread
three-fourths inch in thickness, plunge
cach slice into sweet milk and then into
beaten egg. fry a golden brown in but-
ter and over the, top grate the yolk of
a hard-befled egg.

Banann Pudding: Cut dry sponge
cake into slices, und In a glass dish
place a Iryer of the cake, then one of
sliced bananas, Repeat until there are
five or six layers. Over these pour a
soft custard and finish the top with
the beaten whites of eggs, adding a
little lemon juice to flavor them.—[Lalia
Mitchell. }

S8EVEN APPLE PIES.

Apple:  Stew 12 tart apples, when
soft add 1 tablespoon butter, 1 cup su-
rar, 1% glass rose water, a little nut-
weg. Make paste as for cream or lemon
ple-and fill. Lemon julce or any flavor-
ing may be used.

Sliced: Pare, core ripe. tart apples
and cut in thin slices. Fill under crust,
sprinkle over sugar, nutmeg, cinnamon
and a little butter, small pieces;: 2-3 cup
sugar to each ple ig sufticlent. Cover
with upper crust and bake in a moder-
ate oven,

Custard: Grate or stem 12 apples,
add 1 teaspoon =alt, 3 well-beaten eggs.
1 cup sugar, 1 pt milk, 1 tablespoon but-
ter, grated rind and julce of 1 lemon
and a little nutmeg. Bake with n lower
crust and strips of pastry over top.

Pan: Fill a deep, earthen dish with
slices of apple, pour over molasses ta
sweeten, sprinkle with cinnamon and
dot with butter. Cover with rich paste,
with an opening for escape of air and
bake. When upper crust is done re-
move and put on another. When sec-
ond one is cooked the apples should be
a deep red; if not cook a few minutes
after removing crust. When done bnv ak
baked crusts in small pieces and stir in
sauce while hot. This is to be eaten
wwhen cold and while 2 southern dish
will be enjoyed anywhere.

Dried: Soak apples, put in an earthen:
qQish. cover with water. bake $§ or 3
hours, sweeten with sugur or molasses
and mash to a pulp. Just before using
flavor with lemon juice and add a Nt-
tla butter. Bake with two crusts.

Fried: Stew together 1 qt dried ap-
ples and 1 lemon, sweeten, add a little
salt. For crust take 1 tablesponn lard.
1 qt flour, 1 tablespoon yeast and water
for a sStiff batter. l.et stand till light.
Yvhen ready-to use add a lttle soda
and.flour to knead. Roll out crust, cut
in circles with a saucer, lny 1 table-
spoon of appie on one-half of ¢ach and
fold other over. Fasten cdges carcfully
and {ry in hot Iarq,

Delicate: Pare, slice juicy apples,
cook until soft, mash smooth, add su-
gar to sweeten and flavor with nutiesg.

of salt and boll or steam 16 minutes in
a buttered cup.—[L, M,

Taploea Cream: Sonk 4 tablespoons
taploen over night. In the morning
drain off the water and add 1 gt milk,
the yolks of 2 eggs, 2 tablespoons flour
or cornstarch, % cup sugar, a llttle salt
and vanila or lemon extract to taste,
Let 1t boll unon the stove until done.
Ileat the whites of the eges and plice
upon the top of the pudding ns soon as
removEd from the stove.—[Stella Smart,

Sauce for Puddings: This is best for
puddings that are not sweetened, and
makes /& plain pudding dellclous: One
egg. the yolk and white beaten sepa-
rately, 1-3 cup sugar beaten with
the egg and 1 cup milk. Flavor with
lemon or vanilla, Serve as soon as
made.—[A, R, A,

LIVER VARIATIONS,

Minced Liver: Chop fine, thoroughly
heat in hutter, season with pepper. salt
and a dash of lemon juice or onlon.
Thix may be served on toast. A cupful of
1 this liver s an appetlzing additlon to an
; ordinary omelet. And this same form of
liver when cold makes excellent sand-
wiches, using entire wheat-or graham
bread.

Liver Croquettes: Chop fine 1 cup cold
meat and 1 cup cold parboiled
liver, add 1 tablespoon butter,
the yolks of £ cggs, 2 tablespoons tine
bread crumbs, 3% teaspoon onfon julce,
1 teaspoon sage, pepper and salt to
taste, CLok these Ingredients a few
eninutes until well mixed. Remove
from the flre. When very cold, form
into croquettes, dip Into beaten e¢gg.
then {into bread crumbs. Fry In
“smoking hot™ fat.

IP:calloped Liver: DPlace a layer of
breuad crutnbs In a bake dish, a layer of
chopped liver (parboiled), then one -of
hard-bolled eggs, sifced, next crumbg,
alternate with liver, using only the one
layer of eggs. Dot the ‘crumbs gener-
ously with bits of butter, add pepper
and salt.  Bake in 2 hot oven,

Liver Salad- one ecup coid

boiled

Mix well, wmdd a mayon-
Setve on lettuce leaves.
Calf's Liver Stew: Cut the liver into

smitll pleces, two inches square, Phice

In & saucepan. Cover the lver with

water, add 1 small onlon, sileed, % ta-

« blespoon suage, '« tablespoon summer

savory, pepper and salt, stew for two

diours,
ter and 1 of tlour, add to the stew,
serve at once.

TRoasy Calf's Liver: Wash well and
wipe dry, cut a long, deep hole In the
side. 1 with chopped bucon, 1 anicn
s minced, fine bread erumbs, 1 beaten egg,

pepper, salt and butter, il thoroughly

{mixed Sew the dliver together. Lard

i the liver over. Bake in hot oven, Serve

{ with a gravy.—{Adele K. Jolnson.

VEGETABLE WAYS.

Baked Beets: Stleet 5 or 6 large
, beets, wash well and bake in a moder-
i ate oven three or tuur hours, or until
’\'cry tender, then remave and  slice.

 sized pleces,
naise diessing.

Season with salt, pepper and butter or
vinegar. .
! Parsnip Fritters: To cach cupful of

Bake with an under crust only: whemr; masted parsnips adad 1 tablespoon flour,

done spread with beaten white of egg
to which a lttle sugar has been added.
This frostng should be nearly an inch
thick. Set in oven two or three min-
Jtes to brown., It is best eaten the
same day as made.~—[Lalia Mitchell.

A FEW PUDDINGS,

Steamed: Take 1 qt flour sifted with
2 heaping teaspoons baking powder anad
a Jittle salt. Wet up with cold water
Just so i1t will stir with a spoon. NRoll
2 teacups fruit in a lttle flour and stir
into the dough, place il In a greaxed
basin and set the baxin in the steamer
over bolllng water. Steam two hours
or untll done. Serve with a dip made
of 1 tablespoon scarcelv full of flour
and 1 of sugar, with a little aalt, and
bolling water to make a thin snuce.—
[Ruth Ravinend,

Cup: One tablespoon flour, 1 egg and .

milk to make a thin batter, addﬁz pinch

T¢O CURF. A COLD IN ONE DAY
Take Laxative Nromo Quinine Tablets. Al
druggints refund the money If it falls tocure.
E.W.Grove's sigaature is on each box.30.lAdY

v 1 avellsheaten egg, salt and pepper to
taxte. Stir well and make into small
cakes, Fry in hot drippings or txftter.
Drain on paper,

Buacalloped Squash:  One qt mashed
syuash, add 1 tablespoon buiter, 34 cup
ik, yolk of 1 ¢gg, 1 teaspoon sugar,
a Htte =alt and pepper. Stir all well
tegether and put Into & baking dish,
sover over with fine bread erunbs, and
bake half an hour” .

CQrenmed Turnips: Pare and cut tur-
nife Inte squares, and cook in =alted
water untfl tender, Place in dish and
pour over them the following sauce:
Heat 1 cup mlik to the holling point,
then add 1 tablespoon butter, salt and
repper to taste and 1 tablespoun flour
that has been blended smoothly into a
lttle cold milk. Let boll a few min-
utes,

Puree of Carrots: To a pint of car-
rots that have heen run through o col-
; ander, add 2% cups milk, salt and pep-
per to taste. l.ot come to a boll, then
stir In 3 tablexpoons flour that has been
blended in-mllk, and add 1 tablespoon
butter. Serve with squares of toast,—
[Pansy Viola Viner,

Dliver, 2 cups cabbage, both cut intoice- .

Rub tagether 1 tablespoon but-

1

VARIOUS WAYS.

Sponge Cake—Take 3 ecggs, 1% cups
cach sugar and flour, 114 teaspoons .bak<
ing powder, 1 teaspoon vanilla extract
and %% cup boiling water. Beat the egys,.
whites and yolks separately. Beat toe
gether again, Sift in the sugar slowly,
stlrring all the time. Add flour {nto
which has been stirred'the baking pow-
der. Add flavoring.
and add the hot water, atirring well.
Bake in a buttered tin three-quarters
of an hour.—[A. R. A,

Eggless Fruit Cake (Nice)—One-half
cup melted butter, 1-cup New Orleans
sugar, 13§ cups buttermilk, 1 small ta-
blespoon soda, 1 cup ralsins, and use
spices to suit the taste of:the baker.
Stir quite stiff. By using the New Or.
leans sugar, no baking molasses is re-
quired.—~[Ida E. Spaulding.

Fruit Biscuits—Any truit will do, ap-
ple or bananas heing particularly nice.
Scald the fruit and rub through a col-
ander or fruit press, To each pound
of fruit «dd 1 1b granulated sugar, and
the white of 1 egg. DBeat untll it will
drop slowly. Drop on prepared tins or
wafer paper and bake very slowly,.—
[Emma Clearwaters.

Eggs and Milk—Light custards, fla-
vored with vanilln and baked slowly in
cups which have been placed in a pan
of hot water, make a dellclous dessert
when served with plain cake or wafers.
They must be allowed to become per-
fectly cold before serving, Another
delicious @ish may be made from eggs
and milk. Milk from the separator.will
do very well, After heating 1'% pts of
milk to botling, having previously added
a pinch of salt, stir in 2 tablespoons
cornstarch rubbed smooth {n a little cold
milk. Allow {t to bofl until thick, re-
move fromr ¢he fire to partially cool
while you beat the yolks of 2 eggs with
sugar o taste and beat this into the
mixture. Add plneapple flavoring,
cook a few minutes, remove and pour
intp a dish. Cover the top.with a me-
ringue made {rom thewhites-of the eggs,,

They are doomed to 80 much suffering.
But are they doomed? Is not the suf-
fering the result of conditions which un-
der skillful treatment might be entirely
cured? Thousands of women who had
been great sufferers, have learned that
suffering was _unnecessary after using
Dr. Picrce's Favorite Prescription. It
hieals diseases of the delicate womanly
organs and banishes the headache, back-
ache and other aches which are the con-
sequence of these discases.

“Favorite Prescription is absolutely &
temperance medicine .in strictest
meaning of the term. It contains no
alcohol and is free from opium,
sm} all other mxco‘t;ig-. broe .

“J wrole g 2
writes am”x.:m{"x-x:u:‘d?l Chm.
okee Nat., Ind. Ty. *I was racking witu pain
from the hack wmy head down to my heels,
Had hiemorrhage for weeks at a time, asd was
unable to sit up for ten minutes at a time. You
TRATTe, edleines: ‘Viks Dry Ficrecs Pavoens
Prescription. * Golden fedical Discovery,' and

jons, baths and diet. To my surprise, in

our months from the time 1 began your treat-

ment I was a well woman and have not had the

. backache since, and now X put in sixteea howrs
adayat hard woek.”

Sick :’omen are invited l§° consult Dr.

Pierce by letter-free.” ALl “correspond-

ence private.. Addiess Dr.'R, V. Piercs,
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Beat all together|,

‘X70U: can buy a chimney to

. fit your lamp that will

Jast till sorme accident hap-
pens-to it,
Macbeth’s “ pearl top” .or
“pearl glass” is that chimney.
You can have it—your dealer will
getit—if you insist on it. He may
tell you it costs him three. timés as
much-as some.others. That is.true.
He miay-say they are just as:good..
Don't you believe it—they may bé
better forhim; he may like the breaking.
Our “Index describes all lamps ‘sad’ their,
proper chimneys. With it you can slways' order.:

the right size_and shape of chimney for any lamp.
Wemail it FREE to any one who writes forits .~

Address Macazty, Plcpbnqhv;_g.'_: T
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Cures
Goitre

Remarkable Discovery That Cures This
Dangerous and Disfiguring Discase
ithout Pain, Operation or -
Inconvenience.

TRIAL PACKAGE SENT FRE

Dr John P. liaig, & wefl-known Cincin-
natl physiclan, has had marvelous suc-
cess with & remedy that cures Goftre-or
Thick Neck. And owing to the tact that
most sufferers belleve Goltre is incurable,
Dr Halg sonds a free trial package of his
discovery so that paticnts may try and
know positively that Goltre can he cured
at home without pain, danger, operation

r any_ Inconvenlence. Scnd -your name

nd address t6'Dr-John P, Haig,; 233 Glenn
Iuilding, Clnclnnatl, Ohln,umxa he. Wit
forward the tierumnent, postage prepald.
Do not fail to get this, wonderful rom-
edy. 1ln Bembay, India, 60,000 patients in
that Infected district were cured with this
same remedy, and wherever-used {ts suc-
cess has boen marvelous.

Write at once. send name and address
to-day, and Dr i{aig will be glad to send
i’)%u a trinl package of”the remedy. 1r

not delay. .
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All cases of DE,ASNII or HARD-N!ARING
arenow CCRARLE by our new invention;enlyt

deaf sre incarable, WEA XOIMER CKARK 3 TRLY,

ibe your eme.  Esaminstlon and adviop frea

ou can cure yourselt at home u'aamui )

International Aural Clinic, 3™

wanr AGENTS

e want at least one geod ageat

3 Ty D e, " §
not at _presen :
solicit -ub,;erl tions to FAmM AND
Houe. 3 TAT® O] ity.
for men and women out of employ-
ment, and even for ente
boys and girls who-wish to :
in profitable ‘work th the
fall and winter months. . If you

~can canvass all of the timeor pait
of the time and would make money
easily and
for o;ﬂ;. new : lm’mh g
complete premium whieh  we
unf {ree’on request.
.Address - .

-

uickly, -send’ at once
- tcrg.'*to amd
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