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Without waer andwithout burning-
you can cook a delicious

pot roast in this

"Wear-Ever"
Aluminum Kettie

Place the kettie ampty (wthout
caver) aver a l0wfliane. In the heated
kettie sear the roast on al ides, Theit
titrn down the ire ta a maere flicker,,
When hait done, turn the meat over.

Thus thie cheaper cutsaof! meat imay Ris
made as paitabie as the most expensive cuts.

Ask vlour dealter to show you a "Wear-
nter" Windsor Kettie. It la particularly good

for pot-roastlng without water-and miay Ris
used for xany ailier purposas.

Aluminm.utumaillaare ot al lhe asme
The enormnous pressure o rlling railla and

,tsmping machines maekasthse metalinl
"Wear-lEer" utensils Emooth, dense, liard.
'Wear-Ever" tensils give enduring satisfac-
tion. Rtefuse substitutes9.

Replace utmisl tisat War out

"Wa'arEver" Utensils are made by Cana-
dian workmnen in the larget and mot rmod-
ern factory of its klnd lanCCanad.

To sve for yourself wliy so many women
plefer "Wear-Ever" wfre, gsi iis 1 qt. (wine'
mneasure) "Wear.-Ever" Stewpan. 8mai tan
2-cent staxape and we wiii send yen tRe pan
prepaid. Ask for boakiet, "Thie 'Wear-Ever'
Iitchen." whleh tlla how ta improve your

spI,46
na-ue)
Se 2Cl in

IN THE MERRY GREEN CORN TIME
BY MAMRIg ]L,RRIS NEIL.

Athor o1 "How to Ook, hu Casserol1e Dishes," etc.

Green corn is one of the best vegetables, and Is capable of being served wltb

so rnany daiightful littie variatons that the housekeeper wiU i bid

It well worth ber while to try smre of them.

To bail green corn le an easy thing ta

do, but in choosIflg It be sure to have It

young, ful grown, but not bard. Test

It with the nail; when the grain le;

pler ced the mllk should escape In a let'
and not be thick Corn, like peas, bas
ts sweetness after bing brolcen from

the stalk, and shouid flot be plcked any
longer than possible before eatlng.
Husk the corn and remave ail silik,
iaaving one layer of husks next ta the
kernels. Put two quarts of cold watar
Into a deep pan, lay In lght ears of
corn, brlng ta the bail, and bail for ten
minutes; add one tabiespoonful. of sait
and two tabiespoonfuis af sugar, and
bail six minutes longer. More than this
wIil cause the corn ta lase Its sweet-
ness. Heap the corn on a hot dish,
serve ta each persan one ear, accom-
panled by a smali sauceboat of melted
butter, sait and pepper.

BROWNED CORN-Cut the raW corn
tram the cob by scoz.ing each raw and
pressing out the puip wlth the back of
a ]culte, leavlng the hulls an -the cab,
but gtting ail the milk. Have a sheat-
Iran frying pan piping bat, and aprinkia
a itt'le sait on the bottom. As soon as
It browns, put the corn frami two ears
In the pan, pressing the kernais wlth a
spoon sa as ta, extraoit tee mnlk. In a
moment it wIil begin ta brown ln Its
own jule. Kaep stlrring, and when
weii brolied add one tabiespoantul of
water at a Urne and press again until
It beglns ta stick Âdd anather spoan-
fui of water, and s0oon until four or
five have been added. This gives a
rich yet delicate gravy. Serve very
hot.

CORtN PUDDIN.-0R5e and
pintS o! preparad corn, twa tab
fuis af butter, ana and ana-hî
of mill, two tabiaapoanfuia
tour eggs, ana-hait teaspooniful
and a. pinch of uutanag. Prei
corn by scoring tha cars dOý

ra f grain, and scrape suffi
the latter fromtae cob ta Rm

of eggs. Pour th
tered pudding dlE
hot watar, and ba
until set.

FaIED CauN.-
corn, ana tables]
suIces of bacon,
sugar, ans-bai.!<
ana teaspoanful
,corn the saine -wa
and mlx wth it
flour. Put the b
and fry out the f
and add thse corn

oon-
)Ints
igar,

mlxed wIth one tabiespoonful of butter.
Simmer gently for flfteen minutes,
press through a purse slave, add ailittie
butter, and serve In a hot tureen wltb
crautans.

CoUN N iT'oMÂ'ras.-Three cars af
boiled corn, six large tomatoes, ane-
bal! cupful of mllk, one tableapoonful
at butter, ane-haif teaspoonful af sait,
-and ona saitspoonful of pepper. Cut
off the stem end of the tomatoas and
scoop out the seeds and the care;
sprInkic a Ilttie salit and peppar over
the .tomatoes, ane-haif cupful af miik,
ane tabiespoonful af butter; eut the
corn front the cob, put àt into a saucepan,
add the tamnatoes, iik, butter, sait ani
pepper, and aliow lt ail ta became hot.
When the tomatoes are aimoat raady,
take tham from the aven, fi thain wlth
the hat corn, and raturn them ta the
aven for ten minutes; serve hot.

CORN FRiTTR.-Corn trItters are a
favorite garnlsh for fried chieken or
Belian R-are. To ane oupfui of fresh,
sweet corn cut framn the aar aiiow ana-
haif cupful -ai cracker erumbs, mxlxd
with ans-hait cupfui of mlilk. Add two
beaten aggs, whltes and yoiks beaten
tagather, and seasan with sait and
pepper. Have a vary hot iron spider
or pancake griddle ready, weil greased
wIth butter or olive oll, and drap ln
the botter, a apoonful at a tima. When
thea frittera are brown on anesaida, turni
tee other sa that lt may aima becoma
caaked thraugh. Four minutes will
make temx a golden brawn.

BROu.an SWEuT COlu.-Taka aweet,
tender corn, caok lu boiling watar three
minutas or steam fiitaan minutes, then
lsay on a wail-gýraased brofler, and toast
over a gaad bed af coala, turning them,
as tRait need dt, untIl they are brown

SOALLOPED COuN.-Scalioped carn la
nica for lunch. To prapara it, bail six
ears af young corn, ecut it fram the
caRs, and put lIt ln a buttered baklng
dlah; atir ane tabiespoonful af butter
lnto ane pint af bat milk; wban meited,
pour it slowiy aver two well-beaten
aggs, and mix It with the corn; sprinkle
weil-buttercd breadorumbs over tee top,
and bake in a qulck aven; serve hot.
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