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UahM,.-Chop toge tit0
",ëÎig Mô OlIed' beëeti and'art

tô'make a pirit, With a1orkn lx IhôèeIéa
iha cupfUl of thick~ creans, te wlh$cb 1
h been added oe atablespeQiiiil. 1 t

1-,nea.Serve with littie balle oet tr

b'*a ppl* dly.-arty applês,
<1~ed i eptemnbet befo«e fully ripe

e a nieflavored .- ; iIht-eolored
él W.IPe sd-eut up witbout' peeling;,

te lrn a lIttie- water~, and drain
~trugh a jely bag the same as other~

ely AIlow thre#qua.rterfl o! a Pound
of augar taeach pîit of julce.

ToMnate Sla--ora- -Prètty and
mrost deicique salad une-sorr e ta-
riataes- (at many as penson& . te _,bO

sé~rved>, waasb the tomatoes asd 'sCOOP
ottt a portion of the centres, fIling with1
Ortsp choppe cucumbera, then place
each tomato on tbree ortour crier lot-

Stuie baves. Serve WIth eithei' MaYon-
mnie or French dressing.

Brawned »lo.--Sp)réLd a On tiiof
neona shallow bakiii n i ai pUtln-

*te a mnoderateIy hot ýoven te braWn.. [ti
*111l need to be stirred frequently. Bach1

rice kernel when l uffiléintly ' -browned
R hould be of a yelewish brewn, about

th colon of ripe wheat. Cook lu boil-
Iisg water. Serve. with fruit ff. O O

oream.

COofUh 1uft.-Make a mixture as fer
éo Cdfish balle. Add thse wbitèa Of triO

eggs beaten atiff, faidiug theoe lu
lightly. Butter a staneriare platteros
spread 'the puff upon it and bàke ln a
hot oves tili il ipuffed and broriui,.
Or cook In a buttered fnylflg-paui tilt a
brorin crust bas formed. then foldS 1k.
an omelet.

'Parniip Croqa.tt.s.Scrape and riaui
live mnedium-sized parsnips; eut IntO,
Oblong pieces, place ln boiiingw ater
and boitl tub tender. When doue masb
and sait to taste, add a tabiespoonful of
butteri Make them into oval balle the
Bize of an egg and a half-a-ISCl5thick.
Fry in a littie butter ta a nice brorin
and serve hot.

tuffe5 Appl&---Select large sour ap-
pies and core but do sot Pool thons.

C3hop some cold meat of any lind very
fine and season highly wlth sait and
Depper and a pinch of summer savory
Or other sweet herb, or, If chicken le
USed, season with chBlery Sait. F111 the
aPples wîth the meat, put a dot Of but-
ter on each, and bake.

> toant Xa=.-Get a nice haro and bail
on Saturday. Then on Susday take off
the thick skIs and put in a roastiflg
Pani- Caver the top wlth confectIafler'5
8ugar and enaugh water ta baste. Roast

Utfl top i brows, basting occasiOflally.
When b 11donStuaSaturdfly
?Ight'q dinner cap ise be had Of boiied
bans, if it ls a good sized ose.

Xot Patato sla&-BoiIeeenor
eght potatoes and use befare they are
Cold. Chop bal! an onios and put Ino
a Pal' xwith enough water ta caver the
bottamr. Season wth pepper and sait,

of butter and n , foui xntr ubdt0,lgethet;pfl tefaa0e t1ùuh
fine Steve, ü-lnit'ble wfter l wln h.,
they- wr bolletd,; Md tUit.tmixture ter,
thse hot mflk ln the double boller. StIr
until tioroughly. boated aud serve.

~b Saa&-B011 tire. doen b ar*~
sheil craba. let thens cool 9MrA4il>;r
remoVe thse uppor uheli anud thse tait
brea tihe romaluider a rt adpçýqý
thse moat coxOitll',ltelrg"l*a
sheifid rot b. torgotteis, for. tbOéY I%
tain a dainty morsol, and thse. cre4niY
fat attacheS to thse iupr aboilihoüld

rli 111e sallwhite IS5veÎÈ Ô0 two
beauds 0f lttulee. sdd4 thse e ét
pour o*er it a mnayaisutbaa. garia ith
ciab clans, bard boiteS é#g.s apd ittle
moulds of cross baves, wiiciimS.y b.
mlxed rut tls' aalad vien 'serv&

StU<5334 &.PGIthse aMDrfros
one aide of large bananas. afiS rus * j
tea«poon scoop out a furror three-
quartera of au nchis 4003. CboP fine
somo candiod piuseaPpbe and Oeriès;

mIx wltis them graulated rgar. Ftt
thse mixture 'in Te Unepared bananfa,
heaping It up; place them ln a bakIng

i Eamnd bake It in a moder-te oven
or trenty-mitflutes. Serve thom ns itise
skins er hot, and pour eue table-
spoonfui O! range uice aven eacebobn-
ana. For eue-bal! 4ozen balsanas al-
ion trie ounces of pineapple, thse sasse
amount of cherries, sud twro tableupeoos-
fuis of sugar.

pattemaS AjPPU sals-Clt tI
smali cubes four valS belleS potatoee
anS mix tart apples that bave been.
peeled anS parboiled nithaut sugar for
ive minutes. Dress lu the order given
with ans-quarter of a teaspeenfu! o!
papfika, trio teaspoonf nia of sait, six
tablespoOnflso! olive 0il, one table-
spoanful cf onion Juice, a drop ertrao!
tabasco sauce and six tabiespoonfull* et
wihite vinegan. allon tise Ingredients te
mnarinate Is the dressing for tes min-
utes, and thon serve ln Individual let-
tuce sests, garnished ruthsatuffed

.olives and rings o! apples spnlnkled
with lemoix julce te preserve their
whitefless.

Carns cause Intolerable pain. Mrlle-
way's Crs Cure remnovea thse trouble.
Try It, andsd eo niat amaunt of pain la
saved.
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