
THE WESTrERN HOME MONTHL.Y

Stu1ffingNo. 1
One pint dry bread crumbs, 1 smafl

onion cut lu amail pieces and slightly
f ried in 2 tabiespoonfuls melted butter
or bacon drippmng, 1 teaspoon sunimer
savory or sage, j teaspoon sait, j tea-
spoonful pepper, 1 tart apple eut up
fine, In turkey dressing celeLmray be
substituted for the apple. If t .8 le very
dry it may be moistened with a littie
milk.

Stuffing No. 2
One cup cracker crumbs, j cup of

butter, sage or poultry seasoning, sait
peueand two-thirds of a cup of scaldèd
mk. Meit butter in milk and pour

over crumbs. If an egg is added to any
of these recipes the dressing will slice
better when cold.

Chio-kon Bsama
Dressud slowly cook two old chiekens

until tender, using salted water to boil
ln. When tender, remove the chiekens
froni the liquid to cool.

When cold, pick t.he flesh from the
bones and-'jit through a meat grinder
using à fine knif e. Measure and add
te, the chieken an equai amount of finely
chopped celer , or celery and tender
cabbEage mixu, sund eight liard boiled
eggs, also chopped fine. S rinkie with
one teaspoonfui of sait anca pinch of
pepper. Make a dressing by beating

ei four eggs, and stirring into them
two tablespoons of flouir wet smooth
lu ône-hlaf ciip of water. To these
add one teaspoon each of sait, sugar and
dry mustard, one plut of vinegar and four
tablespoons of sof t butter. Mix well
and cook lu a double boiler until as thick
as good cream. When cold pour over the
chieken mixture and mix well. LUne
a large salad bowl witli lettuce leaves
anid leap the salad upon them. It can
be prettily served by placlug a large
spoonful of salad upon a lettuce leaf
placed upon a smail plate or sauce disli.

Recipe for a Blanc-nge
Take one custard powder, a large

tablespoonful of coruflour and the sanie
qusutity of ground rice, mix this smoothly
lu a basin with some cold milk. Bring
a quart of skirn milk te boiling point,
te, which you have added two bay leaves.
Pour lu the mixture and let the whole
boil gently, stirrlug ail the time, for
fifteen minutes. Sweeten to taste, and
pour mnto a wel-wetted mould sud serve
when cold. The addition of a generous
lump of butter wlien cooking the blanc-
mange is a great improvement, but is not
necessai-y. Stewed fruit jam or jelly
should be presented withi it.

Vegetables Whlch are Used in Winter
The winter green vegetables are celery,

onions, cabbage, spinacli, Busel sprouts
and kale. The w ie or dred vegetables,
such -as potatoes, and the roots, beets,
parsnips, carrots, salsify sud peas, lentils
and dried beans, shoud be cooked in
unsalted boiing water. It is a weil-
known fact that the vegetables containinq
casein, such as split peas, lentils and
beans, do not become tender when boiled
in bard or sait water. The solvent power
of pure sof t water lias a marked effect
upon ail vegetables, consequently the
summer vegetables, tliose whicli are young
and green, should be cooked also in saît
watcr to preserve tlieir color and shape.
Onions, if boiled in pure soft water, are
almost tasteless, and ail the after-salting
Will not restore the sweet saline taste
and the aroma whicli they possess when
boiled lu sait water. If the winter
vegetables become dry and wilted, soak
theni in cold water before cooking. Do
not add sait, as it teugliens the fibre.
The dried vegetabies peas, beans and
lentils, must be soakec over niglit in pure
cold water. These belong to tlie nitrogen-
ous foods. They contain quite as mucli
carbon (heat and force food) as meat,
and alrnost double the amount of nitrogen
(inuscle-making food).

Delicate Dishes for Cabbage Loyers
To cook Iady's cabbage rernove the

Oîtside leaves from a good, liard head
of cabbagc, eut it into halves, then into
qiiarters and chop rather fine. Throw
it ito boiling salted water, allow the
-ater to corne quickly to boiling point,
t ii place the kettie, uncovered, where
it wvi1l simmer, not boil, for twcnty min-
uites. Drain, return the calibage to the
kettie; açld to each quart of the cooked
cabbage (which you can easily measure

with the eye) a tablespoonful of butter,
haif a cupfug of milk or creain, and a
quarter of a tea.spoonfui of pepper. Stir
until it reaches the boiing point, aud
serve at onoe.

Christmas Pudding
Seed one cupful of raisins and mix

them with a cup of currants. Mix hait
a cupful of brown sugar with haif a
cupful of molasses, add a haîf nutmeg
grated and then stir in a quarter of a
pound of suet, chopped fine, andl two
cupfuls of flour sifted with Mour level
teaspoonfuls of baking powder; add.the
fruit and turn at once into a mould or
bag. Steam for three hours and serve
at once.

A Christmas Pudding of Long Ago
Pare and chop tour tart apples, add

at once a eupful of stale breaderumbe,
one cupful of raisins, haif a nutuieg,
grated, haif a teaspoonful of sait and a

teaspoonful of cinnamon. Beat four
eggs without separating until light; add
them ta the dry ingredients. Mix and,
pack in a m.uld. Cover and boil for
three hours. Serve this pudding with
bot liquid sauce.

Panned Baked Bweet Potatoos
Boil the sweet potatoes until they

ean be easily pierced with a fork.
'Drain, peel and cut them into slices. Put
a layer of these into a baking-pan, dust
with sugar, then another layer, and
sugar; when the dish is f ull put two
tablespoonfuls of butter, eut intd bits,
over the top. Çover the dish and bakte
for thirty minutes, then remove the
cover and bakte for. thirty minutes
longer.

Chrstma Temperance ]Punch
Grate the yellow rind from four

lemoes and six oranges, and add it to.
four pounde of sugar and two quarts of
water. Stir until the sugar is dissolved
and hoil for ton minutes. Strain and
cool; add the juice, of the lemons and

oranges and two tart baked apples
pressed through a sieve. When wânted
for use put a emaîl blorck of ice ini tle
punch-bowl, pour 'over the. syrup, a-kid
one pint of grape juice, a pint of ginger
al". and enough efferveseing watet to
make it palatable.

Fruit Osik.
Mix one pound of seediess raisins, one

pound of currants 'and one pound of
shredded citron; flour them wth half a
cupful of flour. Beat ton eggs witliont
separating until very Iight; cream one
pound of butter, add one pouM oci
sugar, and when veryA'ight addýthe'egp
and one pound of flour. Beat well and
add one teaspoonful of cinuamon, one
teaspoonful of aluspice,*half a t.'a-
fuI of cloves, one nutmeg, gm adthë
grated rind and juice of one limon &M~
one orange. Beat, and then stfr lintJie
fruit. Turu this into frult-cake panse
that have been lined with oi1qp*r
steam for three houris ad ba Ô oibie.
hour iu a slow oven.
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