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Cru*SIPOtMo-Cut boiled potatoes
lengtnWise Inta fairly thick sluces. DipweUlÂ n beaten eg, highly seasonediroll ln flour and f ;ln 'ho t spider.

l"No laum nor rft<- One-haitcupful of Molasse$, scant ane-haif cup.-fui of butter. one-haif cuPful af saurinilk, samail teaspoonful soda, one egg,teaspooniful of ginger, two even cup-
juin oif four.

mait uok Mad.Ouiouu--Procure apair of nic. ducks, dleen them weli andput ln a shaliaw baking pan. Seasonwith sait and pepper, lard anmi a llttiewater. Surround ducks with antanseut ln halves'and email slices of freshham. Set in a warin oven.

Prtsld Emf-Shave beef very fine,z utinto Eb frying pan when good andot. season with pepper and Sait just
befare serving. Beat two -or tbree eggsllit and stir in, and you have an ap-petlzing dIsh easiy prepared for tea.Cald bai aeagood.

wet. Xulx--One teacupfui af rîce,]hait a teacupful of fine cornieai a.nd alitt'e Sait, 'weli caoked ln a plat and ahait of sweet mitlk or water; wheacold eut It inta thin asuces and fry orbake it ln sumfcient butter to preventsticklng ta the griddle; serve hot withmapie syrup.

11mb EaflM»-Two cupfuls ai freshboiled potatoes, mashed while bot. Takea plece af sait flsh, saak over nightand bail tili tender and mince fine.There should be ane cupful; then addthe potatoes and twe eggs. Season tataste, and drap freux spoonn tt boiiing
deep fat.

XMahed Ouons--Peel a dozen antans,blanch and drain themn. Cook them tlnenough chicicen or veai1 brath .ta caverthem nicely until tender. Âdd a cup-fui of bechamei sauce and let It caokuntil thlck and -weii reduced. Then mub'the whole tl'rough a steve. Âdd a littie
butter, season ta taste and serve.

DeuitflPuio-Take one pint each ofmiik and cream. the whites nt four
eggs beaten to a stiif iroth, ans scantcupful af pawdered sustar; adld a littie
grated leman peel and a iittle sait.
Beat these together unttI ve'ry ltght,bake ln gem pans, sift pulverlzed sugar
over thpm, and eat with a sauce flav-
ored with lemon.

Oyster Bip-Take a. good plece ofsoup meat and bail It in a quart of
water. tSeason with sait only. Make ahash oi green clons, parsley and cher-
vil. Fry thîs ta hot butter; add flourfor thickenfag, and pour the broth anthe whoie. Add twa dozen orstars andmore water If needed. Season with a.branch afi thyme, twa bay leaves and apiece of stroag pepper. -Serve -with
toast.-

Marbecued IEabbt-Grease the rabblt
al aver with butter aad sprinkle withsait and pepper. Lay on a gridiron,
turn over often, cook tili dons. When
doae put ta a pan with pienty ai but-
ter anid set ta the aven for fiteen min-utes. Make sauce ai four tablespoon-
fuis of vinegar, ana ai mustard. twa bi
currant jelir- and ana teaspoanful oflemon .iulce, mixed togetArer. Pour
over rabbit and serve.

Tomato Baup-One quart tomatoes,
tiali pint cold water, pInch af soda, one
tabiespoonful chapped antan, one afparsley. Cook ai i together ten min-utes. Heat one cupiul of mtlk, andrnake a cream sauce wlth onaeliaaplng
tabiespoonful butter melted and one afflour. Stir Itt the soup and cook tanminutes more. Strala and serve at
once.

Caf.. Xmaaouom-After blanchtngfour aunces af almands, pouad them
ta a paste, moîstenlng wtth four tea-spoanfuis oi very strong black cofee;add the stiffir- beaten whites of foureggs blended with ane paund ai pow-dered sugar; shape into macaroons, ar-ranglng on papar-lined tiai; bake tanminutes in a hot aven. Whila stiliwarmn press a crystalzed cherry tt
the top of each littie cake.

of Z y olleé Nem-Take six paunda0fbris et af beef, sait, one anlon,piece of mace. long pappers, carrats
and tumnlps. Place the beef ln a lar-e8aucepan with the sait, an antan stucli:with claves, a place of mace, six ail-spice, carrats and turnips. Caver wlthwater and caak slawly three and one-haif haurs - whea donc, sliD aut thelianes and press tîli coid. Brush overwth giaze and serve.

1E&keL Uwe.t Potateom-wCut ttaverYoemaîl places about ona and one-hali
Plinta of coid bolied sweet potataca; ar-

range nome of them ta a baose laverln the battam aof a buttered battgdish. Sprinkle with pepper, sait, twatablespooanuls aibrou-n sugar and tu-atabiaspoonfuls et butter eut lata lIttiemorsels, RePeat with another layer ofPotatoes and on top put a layer of but-tered breadcruznbs. Bake uxitil weflbrOu-ned.

Egraole Cake--One and one-half cup-fuis af sugar, one-haMf cupful af but-ter, ane-balf cupial i fsueet milk. tu-ocupfuis aif four, oaa-quarter cupfulcornstarch, six. egg u-hltes, 'ana andane-haîf teaspoonfula baktng pOwder,Oae teasPaanful Baker's extract van-111aL Creain the sugar and butter; addmilk, flour and cornstarch into u-hichthe bakin pou-dam han been tiuaroughiysifted; stfr ln the u-hltes af eggsquicicir- uith the ftavorlng.

2%117 -Over ana-eu boxgeaa e p -ne cupful f cold wataran e one hour. Let oae platof rlch mlik came ta a bail aad add taIt three wel-beaten eggs &nd Oie-half
cupful Of sugur. Whan It thicicens stirln the gelatine and lnta uo minutestake front the lire and flavor with ai-mnond extract. LUne a mauid with stalecake. Pour ln the mixture and netau-ar on the -Ie. *whip one plat afcreain andplile on top; serve very aald.

3"« i Pt&to CroqUtt«.-Select six,or eig9ht large, lirai zw,"et potatoas,boi until tender, drain and putthraugii fruit press, add sait, buttersixe ai an egg anid fram a thîrd ta halla cupiul of su-eet cream, beat u-eil;u-hen coid form itt croquette shape,rail Itt beaten agg and crackercrilails and fry tn hot fat until a aicebrou-n. These, wtth sprigs ai paraler-,maka a pretty garatsh for fried chick-en or steak.

Oran agEvatoiu-squeeze a suMf-aient auxnbar of oranges to, praduce anali plat af Julce, Including the juiceaf hall a leman. Add ta this sixounces 'af sagar aastIr. until thesugar la dissoived. Meit onz-quarterOunca af gelatîne ta a littie hot wate>,.Add this ta the fruit Julce and $tirunt'l the mixture begins to. set; thaniald 11%a a laliplat Of whippad cream.Havie readY a mauld ltned with sec-tions of oranges and flU this carefully.Put tn a cool place.

IKoaran~ i nuL ohem-Break hait aPaund af macaroni tata pieces an inchor two long; caok It talnaug'h boilingwatar ta caver It well; put ln a goadteasPonfuî Of sait and'let It bolilabouttwenty minutes, drain it u-ali andthan put a layer la the bottam 0of awel-buttered puddla dish. Upon thisPut Borne grated c eene and amailplaces of butter, a bit af sait. thenmore ]macaroni, and Sa on, filinI thedish, sprInkling the top layer uith athick layer ai cracker aruniba. Paurover the u-hale a teacuptuî af creamor milk. Set It la the aven and baltehall ait heur or until It ta niceir-brau-rned on tap.

Obiobea aMd Oret.« Pe-Cut up alarge, tender fou-i and cooic tn uatertilb done, addlng plenty af sait and alittle pep ar. T e the ahiaken framthe pan, eaaving' the ltquld. To onecuPful ai milk add the beaten ïolks aftu-o eggs, three raunded tablespaon..fuis aof four, one rounded tablespoon..fui af butter and a level tabiespoanfl
ai parslIeY, mtnced fine. Turn t , :eee ln-to, the liqutd ta the pan and couic fivemintas, Stlrrtng nou- and then. Draina quart of oysters. Lins a good dlshu-lth a goad paste, Put lna a layer, afchicaen. then a layer ai cysters; caveru-lth the -thtakene<j broth, then add tu-a
more lavers. Finish u-ith the reat oithe brOth, and for a toD put an a rîchcrust, eut la -diamands or circias,u-hlch ta bettar than a close caver.Baice till brau-ned.

Jpeaa.t Wmf*rg.....Por peanut jumblesor w-aters grlnd a cupfui af roastedand shelaed peanuts, until fine. Cree.ma rather libaral faurth ai a cupful afbutter add hall a cupful ai sugar. un_îng îikeu-îse a liberal measure. Addte Peanuts and a eupfui Of slitedfoeur.' Moisten the milxture wIth aseant cupfui af milk, or enough tamnake a atiff daugh, about Iike piecrust. Flour a board and railtng pin.then ral Out the daugh Matil ofu-afer..lîke thinnns e Thase Jumbies shouldbe noatibm alter. raling anfd CUtting outthat one cana aimoat se, tbraugh tharm.Bake an buttered pans ta a brIsât aven.taking cars, that ther do flot bura.Thay should bake unt Il -a nIa. brou-nand sauld, u-hen sarved ba crlsp like"saaps."1 Ther- are deiIç,îous u-lth a.cup af fresh *'breu-ed"'tea, and a asuceaf creaza cheese.

There canabe a differance of opinioniOn mont ubects, but there a ta nir oneopinion as ta the railabilîlîr-of MatherGraves' Worm Exterminator. ItlniS aie,
sure and effectual.
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