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For the Easter Table
EASTEIýR PUDDINc-Fill the shels of

eggs, f rom which the interiors have
been blown, with orange corn starch
pudding and put them in a cool place
te set. Prepare candied orange peel in
as long stripti as possible. Follew the
directions on a package of gelatine and
make some orange jelly, using the juice
but net any pulp; turn this ente a ring
mold and stand aside te become fîrm;
when ready te serve unmold the jelly
into a deep platter and garnish ts base
with the candied orange peel. Remove
the shells f rom the cornstarch-pudding
eggs and fill the centre of the jelly ring
with these eggs. Serve sweetened whip-
ped cream with theni, flavored with
pineapple.

EASTER SAeAD.-CUt potatees inta
long, narrow strips, as for straws; boil
in salted water until bareiv done; drain,
and while still warm sprinkle with a lit-
tde oil, lemon, and onion juive and let
stand tili cold. Arrange these straws
into ittle nests on crisp lettuce leaves;
niake little balis of creani cheese, rol
them into grated yellow cheese, and lay
them in the nests. Serve with mayon-
naise for the potatees.

NEsT EGGs.-Cut sÂces of bread haîf
an inch thick and with a round cutter
three inches in diameter staînp eut a
disk; cut eut the midle with another
cutter a ittle smaller se as te, forni a
ring, which is te bc f ried in clarified
butter. Put the rings on a buttered pie
tin and break an egg in the centre of
each, place in a bot aven till the eggs
are cooked. Season with butter, saIt,
and pepper; lift them right on te the
serving plate.

CiiicKEN ON A NES.-To rnake this
nest carefully hollow eut a large sponge
cake; prepare some shredded gelatine
by soaking in cold water till moderate-
lY soft; mix a little spinach juice with
it te make green, then cever the cake,
autside and in, with it. FuIl either with

the bought candy eggs or those molded
of fudge in egg sheils. Place a toy
chicken on the cggs and present each
guest with an egg.

EASTER WAsFRS.-A cupful of fleur,
a tablespoonful of butter and two of
grated cheese, pinch of sait and enough
sweet milk te moisten to a stiff dough;
roll out very thin, cut into egg shape,
and bake quickly on floured-not
greased-tins.

Tried Recipes
CRANBERRY MARMALADE (to 'serve

with mneats).-Vvash three quarts of
cranberrics, barely cover with water
and cook until the bernies are tender.
Press through a sieve and add to this
julce, and pulp six pounds of warmi
sugar, two pounds of seeded and
chopped raisins, and four large, very
clean oranges. The oranges should be
minced fine, thus using skin and pulp,
but the seeds should bie picked out.
Cook until thick and turn into glass
jars. The orange skins must be cooked
until thoroughly tender.

SWEZT rPOTATO PiE.-One cupful of
sour cream, one cupful of sugar
pint of mashed sweet potato, yolks of
four eggs, one teaspoonful of cinna-
mon, one-haîf a nutnieg, little sait. Mix
and bake with one crust. Cover with
meringue or spread while hot with
strained honey.

GRAPEFRUIT SALAD-Remove the tops
f rom six green peppers.. take out the
seeds, 1111 the peppers with grapefruit
pulp, finely cut celery, and English wal--
nut meats, mixed with mayonnaise
dressing. Use haîf as much clery as
grapefruit and three English walnuts te
each pepper.

SARDINE SALAD.-One box best sar-
dines, twelve small sour pickles, four
square crackers, chop ail together,
moisten with juice of haîf a lemon.
Delici6;us served on round pieces of
toast as an appetizer at dinner or as a
salad on lettuce leaves.

Cls.NBItRY SALAD.-Cranberry salads
serve with roast meat. Allow oe
package of gelatîne to soak in one pint
of cold water until dissolved. Pour
over this two quarts of boiliiîg cran-
berry juice, adding juice of one lemon,

on-uatr teaspoon Sait. Sugar ta
taste, and when cool oe cup black wali
nut meats and oe cup of clery chop-
ped fine.

Drinks for Invalicis
BÀRLY WATg.-Two tablespoons bar-

ley, i quart cold water. Wash barley,
add water, let soak four heurs. Cook
in sanie water until water is reduced
one-haif, if te be used for infant's feed-
ing. For adults reduce te one cup.
Sait and cream may lie added.

Iýw LxueNAME-One egg, i table-
speon powdered stigar, 4 cup celd
water, 2 tablespeons lemon juice, 2
tabiespoons crushed ice. Beat egg
slightly, add sugar, water, lemon juice,
then strain over crushed ice.

CormrcE Eco e.-One Mg, i teaspoon
sugar, little sat, 2-3 cupa emade ceffeec
Beat egg slightly, add sugar, sait and
coffee gradually, whiie stirring con-
stantly. Then place in a pan of bot
water and continue stirring until pleas-
ant te taste.

IxisH Mess LEmoNAD-One-quarter
cup Irish mess, iY cups cold water,
lemen juice, syrup. Soak Irish mess in
cold 'water te cover; drain and pick
over. Put in double holer with iY
cups celd water, cook 3e minutes and
straîn. To X4 cup liquid add lemon
juice and syrup te taste. Repeat and
serve.

Syrup made b y 4 cup stigar, 4 cup
boiing water. Stir untml sugar is dis-
solved, then let boil r2 minutes wthout
stirring; cool and bottie.

I This helps the cook as much as the
sewing machine helps the seamstress

Prepare meals
sitting down.

Tske no more
neediess steps.

Have everything
in easy reach.

Gains hours for
rest and recrea-
tion.

Economize your
foodstuffs.

Keep the Kit-
chen tidy easy.

Know jusi where
evcrything is.

Have a kitdien
helper worth
while.

It you attend to youcGwn cooking, yGn need aKnechtel Nitchen Rabinet. Yonneed
one even more If you hire acook. For this Kabinet dces niuch indeed to0 iolve the
servantproblem. 15 heeps holp coatent rd, becouseitmaltes thewox ks50much easier.

The Knechtel ia
the only really
2 to-date practical

K-hnXa b in et.
Ise ashining, tarnhsh-
proof extenaion top
cy.ne utsI,, suMinunr;,i?
esylidritur hi,,l Jli a.

-, ,]y isignl~n
uugsm r tu. t,1 yre oni
inthr noutsttlmrtvpies
with. Seri on, tiSrvi

merey faintly sug-
. whandyhow

com lotetheK nech-
t3l .You imustsee

it and examine I5ta
know its value to
yen and ta under-
stand Why 15 must
Bave Ite catt in a
few monthel use.

Be sure and have your furniture dealer show you the several styles of
Knechtel Kitehona net. One aniong them in just what you have
been wanting. The prîce will suit you, too. Bookîet Bmailed on request.

INSIST ON SEEING TUE IKNECI£TElt

Knechtel Kitchen Cabinet Co.
HANOVER - LIMITED - ONTARIO

V 'q Wherever
there is a caft
of enfeebled

dîgestion, whether
from advancinig

age, îllness, or general
debility, there is a case
for Benger's Food.

When the stomach becomes
weakened, the digestion of
ordinary food becomes only
partial, and at times is painful,
hlte of the food às assinilated,
and thse body is consequently
mnsuficiently nourished.

This iwhere Bengei's Food
heips. It contaixis in itself thse
uaturai digestive prrnciples,
and Îs quite dîfferent froin
a'xy other f ood obtanable.

Ail doctors Inow and
approve of îts composition,
and prescribe it freely.

For INFANTS,
I4VVALIDS,
AND THE AGED.

The "Briti,,h Medica journal" msa.-
"BenKer's F-od h., bp ifs exeZeesc
eStablid ileplltrjioofits owr.-

te1BRNGEC;R'S NRW 50KLET deals, th
- -oucomon d-hl, -anId qIt.,,h ch

-- th- have to ec Il r h,s -et Pon
f- - - 1 îiiotion n, 5onge,'snFoo, td..

Begls FoeéÎ,d i i t fnsb
Drg, eve wktAre.Lmod

Il Is Worth The Dhtterence
~ii acosts thc dealer more

CS2 ý :than ordinary sugar, but it
is worth the difference.

St. Lawrence
~'Crysta1 Diamondsl"

are absolutely the perfection of sugar refining-.
brilhiantly clear and sparkling-and an ornament
to every table.

Asic for '"St. Lawrenice Crystul
ýrj Diamnond"- in 5 pound boxes -

also sold by the pound.

à&e SLI&wrece Suîr ReliugCo. Ied


