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For the Easter Table

Eastir Puppinc.—Fill the shells of
eggs, from which the interiors have
been blown, with orange corn starch
pudding and put them in a cool place
to set. Prepare candied orange peel in
as long strips as possible. Follow the
directions on a package of gelatine and
make some orange jelly, using the juice
but not any pulp; turn this onto a ring
mold and stand aside to become firm;
when ready to serve unmold the jelly
into a deep platter and garnish its base
with the candied orange peel. Remove
the shells from the cornstarch-pudding
eggs and fill the centre of the jelly ring
with these eggs. Serve sweetened whip-
ped cream with them, flavored with
pineapple.

Eastir  Sarap—Cut potatoes into
long, narrow strips, as for straws; boil
in salted water until barelv done; drain,
and while still warm sprinkle with a lit-
tle oil, lemon, and onion juice and let
stand till cold. Arrange these straws
into little nests on crisp lettuce leaves;
make little balls of cream cheese, roll
them into grated yellow cheese, and lay
them in the nests. Serve with mayon-
naise for the potatoes.

Nesr Eccs.—Cut slices of bread half
an inch thick and with a round cutter
three inches in diameter stamp out a
disk; cut out the middle with another
cutter a little smaller so as to form a
ring, which is to be fried in clarified
butter. Put the rings on a buttered pie
tin and break an egg in the centre of
each, place in a hot oven till the eggs
are cooked. Season with butter, salt,
and pepper; lift them right on to the
serving plate.

CHICKEN oN A NEst.—To make this
nest carefully hollow out a large sponge
cake; prepare some shredded gelatine
by soaking in cold water till moderate-
ly soft; mix a little spinach juice with
it to make green, then cover the cake,
outside and in, with it. Fill either with
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Wherever
there is a case
of enfeebled

digestion, whether

from advancing
age, illness, 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,
little of the food is assimilated,
and the body is consequently
msufficiently nourished.

This iswhere Benger's Food
elps. It contains in itself the
natural digestive principles,
and is quite different from
any other food obtainable.

All  doctors know and
approve of its composition,
and prescribe it freely.

For INFANTS, -®%
INVALIDS,
AND THE AGED.

- The ‘: British Medical Journal” says:
Benger’s Food has, by its excellence,
established a reputation of its own.”
BENGER'S NEW BOOKLET deals with
the most common doubts and difficulties which
mothers have to encounter. It 1s sent post
free on application to Benger's Food, Ltd..
Otter Works, Manchester, England.

Benger's Food is sold in tins by

Druggists, elc., everywhere.
Big

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

Eastér Warers.—A cupful of flour,
a tablespoonful of butter and two of
grated cheese, pinch of salt and enough
sweet milk to moisten to a stiff dough;
roll out very thin, cut into egg shape,
and bake quickly on floured—not
greased—tins.
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Tred Recipes

CRANBERRY MARMALADE (to -serve
with meats).—Wash three quarts of
cranberries, barely cover with water
and cook until the berries are tender.
Press through a sieve and add to this
juice, and pulp six pounds of warm
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 be picked out.
Cook until thick and turn into glass
jars. The orange skins must be cooked
until thoroughly tender.

Swegr Porato Pig—One cupful of
sour cream, one cupful of sugar
pint of mashed sweet potato, yolks of
four eggs, one teaspoonful of cinna-
mon, one-half a nutmeg, little salt. Mix
and bake with one crust. Cover with
meringue or spread while hot with
strained honey.

GRAPEFRUIT SALAD.—Remove the tops
from six green peppers, take out the
seeds, fill the peppers with grapefruit
pulp, finely cut celery, and English wal-
nut meats, mixed with mayonnaise
dressing. Use half as much celery as
grapefruit and three English walnuts to
each pepper.

SARDINE SALAap.—One box best sar-
dines, twelve small sour pickles, four
square crackers, chop all together,
moisten with juice of half a lemon.
Delicious served on round pieces of
toast as an appetizer at dinner or as a
salad on lettuce leaves.

CRANBERRY Sarap,—Cranberry salads
serve with roast meat. Allow one
package of gelatine to soak in one pint
of cold water until dissolved. Pour
over this two quarts of boiling cran-
berry juice, adding juice of one lemon,
one-quarter teaspoon salt.  Sugar to
taste, and when cool one cup black wal-
nut meats and one cup of celery chop-
ped fine.
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Drinks for Invalids

BarLEy WarEr.—Two tablespoons bar-
ley, 1 quart cold water. Wash barley,
add water, let soak four hours. Cook
in same water until water is reduced
one-half, if to be used for infant’s feed-
ing. For adults reduce to ome cup.
Salt and cream may be added.

Ecc LEMONADE—One egg, 1 table-
spoon powdered sugar, % cup cold
water, 2 tablespoons lemon juice, 2
tablespoons crushed ice. Beat cgg
slightly, add sugar, water, lemon juice,
then strain over crushed ice.

Correk Ecc Noc.—One egg, I teaspoon
sugar, little salt, 2-3 cups made coftee.
Beat egg slightly, add sugar, salt and
coffee gradually, while stirring con-
stantly. Then place in a pan of hot
water and continue stirring until pleas-

ant to taste.

Irisg Moss LEMONADE.—One-quarter
cup Irish moss, 1% cups cold water,
lemon juice, syrup. Soak Irish moss in
cold water to cover; drain and pick
over. Put in double boiler with 1%
cups cold water, cook 30 minutes and
strain. To % cup liquid add lemon
juice and syrup to taste. Repeat and
serve.

Syrup made by 34 cup sugar, 3 cup
boiling water. Stir until sugar is dis-
solved, then let boil 12 minutes without
stirring; cool and bottle.
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This helps the cook as much as the
sewing machine helps the seamstress

Economize your
foodstuffs.

Prepare meals
sitting down.

Keep the Kit-
chen tidy easy.

Take no more
needless steps.

Know just where
everything is.

Have everything
in easy reach.

Have a Kitchen
helper worth
while.

Gains hours for
rest and recrea-
tion.

If you attend to you cwn cooking, youneed a Knechtel Kitchen Kabinet. Youneed
one even more if you hire a cook. For this Kabinet dces much indeed to solve the
servantproblem. Tt keepshelpcontented, becauseit makes the worksomuch easier.

The Knechtel is Tne picture here
the only really merely faintly sug-
l;{p-to-dnte practical gests how compact,

itchen Kabinet. how handy, how
Its shining, tarnish- completethe Knech-

proof extension top telis. You mustsee
it and examine it to
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with it. See it. few months’ use.

Be sure and have your furniture dealer show you the several styles of
Knechtel Kitchen Kabinet. One among them is just what youy have
been wanting. The price will suit you, too. Booklet B mailed on request.

INSIST ON SEEING THE HKNECHTEL

Knechtel Kitchen Cabinet Co.

HANOVER - LIMITED ONTARIO

The Best Wall Finish

Only one coat required
Easy to apply

Most beautiful, economicaland sani-
tary wall coating made, can be ap-
plied by anyone to any kind of surtace.
Will not rub off or peel, Shows no
spots or brush marks. Produces that
subdued, velvety effect, so agreeable
- to the eye.

. Muresco is made in a large line of
handsome tints and colors, also white.

Ready for use when mixed with hot

water, It can be re-coated any number

of times,and entirely removed by wash-

ing, thus rendering it a simple matter

to keep walls in perfect condition.
Beware of wall finishes that cannot be removed

by wumilllf ;et:tey ar& nam:elr ]gmlﬂcal or sanl-
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‘Muresco costs no more than o

::el farther, Call for nmplom:u?inll.:d”l.;
ndsome combination effects.

BENJAMIN MOORE & CO. Limited

Sole Manuf: ers, Toronto, Canad

New York, Chicago, Carteret, Cleveland. i
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It Is Worth The Difference
costs the dealer more

ofs s
oWgar than ordinary sugar, but it

is worth the difference.

St. Lawrence
“Crystal Diamonds”

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

Ask for “St. Lawrence Crystal
Diamonds”—in § pound boxes —
also sold by the pound.

The St. Lawrence Sugar Refining Co. Limited

MONTREAL. 30
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