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HOUSEHOLD SUGGESTIONS TeHueiý0i~
IS AOUP 0F DELIGIOUS AND 4sN

SUPERVIsED BY THE CHEF 0F THE MARIAGQI, WINNIPEG

C011 'IlG &MRCIL
A.pple 0 Wad.-Pare and sluce mellow

isour appiés very thin, and to two-thirds

"Ppies add one-thii'd ehopped Englista
waiuut méats. Cover witb mayonnaise,
te which has beau addéd oné-thîrd
treain.

Craceêr Pudding. - Oua cupfui 0f
cracker cruxnbs, one pint of milk, yolks
0f two eggs beatan WAt milk, one
tablespofluful of sugas, one teaspoonful
of lemon axtract, thraé tabiespoonfuls
of cocoaflut. Bake tan minutes, taka
out, pat ou top tha whltes of éggs haut
lu oua cupfui pf sugar, oua teaspoonful1
of lamon extract; kaep lu ovan long
enougb to brown.

linglieh Pried Cakes-Two cupfuls of
sugar, two dassartspoonfuls ýof nmlted
lard, threae egs, ona cupfui cf swaat
mik, fiva teaspoonfuls of baklug pow-
der, two> and ou-quarter cupfuis o!
auasbed and sifted potato, six and ona-
haîf cupfuls of flour, aise sait and nut-

,neg or othér spices te suit. This wil
make six dozen friéd cakes, and they
wîli not soak up the lard when frylug.

3fee1 caf.Take two pounds cf chop-
Ded beaf, two aggs, oua teaspoonful of
sait, one-haif teaspoonful of péppar,
plnch cf allspice, two tablasDoonfuls o!
chopped parsiay aud a littie chopped
oulon; mlx well aud make iuto a loaf.
Théu butter a place of paper <waxed
papar belng thé best), roii thé loaf up
lu same and bakte for about forty min-
Utes. Sarve with tomato sauce. You
wll aise flnd this very flua cut up cold.,
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Xuttoni Pi9.-A mutton pie ms.y ba
mada equally well witn cooked meat,
but wili flot have to cook more than
thirty to forty-flve minutas so as to
baka the pas try. Take a couple of
steaks off a leg of mutton and out the
meat into square pieces, remeving ail
skin. Have onl a Plate a haapqd table-
spoonful of butter; a teaspeonful of
chopped onions, the same quantity of
choppad parslay, wîth pappar and sait
to taste. Dip each' place of meat in the
flour and pack It Il ghtly lu a Pie dish,
scattaring over ail tLh e mains of flour,
etc. Fi u the dlsh with stock, water
or gravy. ovar with a good crust and
baka teadlly for oua or two hours. Let
the ovan becoma coolar a! ter the pastry
is doue.

Prune Pudd.ng-Soak oue pound of
bast prunes ovar uîght lu water t9
cover. In the morning stand them. over
the fira in a saucepan and let them sim-
mer tili vary soft; than crush them wlth
a fork and ramove the stones. Whlp
this pulp well wîth a fork, add the juice
of ona large lemon and enough sugar to
season palatabiy, stirring thea lugar
through the fruit pulp tillI t is ail dis-
solved. Beat the whites of thraa agzs
to a stiff froth and whip brlskly
through the prune puip. Pour the mix-
ture Iu a pudding dish; stand It lu a
quick oven and bake four or six min-
utas; then remove aud put lu a cool
place. Wbau quite cold stand pudding
lu the refrigarator. Wben ready to
serve, coer the pudding with whipad
creamn.

11hibarb and ]Fig am-1 aln seudiug
a recîpa for rhubarb and fig jam, which
1 hope semaeof your readers will try.
I arn sure If thay do ti3ey wiil be de-
llghtad with the jam. Cut the rhubarb
loto iuch langths aud spread on a board
to dry for two dQLys. Allow oua peund
of flgs te six pouuds cf rhubarb. Weigh
it, aud tu every pouud of fruit aiiow
oua pouud cf sugar. Boil tha sugar
witli about haif a glIl cf watér f or
twenty miuutes, then add the rhubarb
and flgs (cut loto smali places). Bell
for haif an heur, and Place lu Jars.-
J. S.

Orange Sandwib-Iugrédleuts. Elght
ounces 0f foeur, thrèe ounces butter,
grated rlud of two oranges, five ounes
sugar, two eggs, juice of oue orauigeý
oua téaspouful bakiug puwder. Mlx
fleur aud sugar Iu a bowi. Rub lu the
butter, add baklug pewder, orange rlud,
eggs weil beaten, and iastiy the julce.
If necessaryj add a lîttie milIk.Béat thé
mixture 1al, and put It lu a well-
greasad sandwich tin. Bake about
thi-rty minutas lu a moderaté ovén.
Whan celd spllt and spraad wlth

Orange Butter. -Oua and a half
ounces castor sugar, eue ounce butter,
oua hard-bolaed yeik, a littie orange
juica, ona ounce grouud alimouds, grated
rind of two orauges, uae dessertspoen-
fui of thick craam. Pound yoik, add
butter, sugar, almends and orange
rlnds. Stir lu the craam, and add suff-
dlent orange juice te moisten. Put the
cake togather agaln, and dredge with
castor sugar. Cut iu dlamond-shaped
placés.

Patato Turnoverm.-Thls Io a good
way te use )pp eld potatees ieft over
from dinuer. Rub tham through a sieve.
Mix them wltb a Ilttie pepper and sait,
one ounce of butter, -and xnake luto a
fine paste with two eggs, or oe egg and
a lîttie milk, and a littie fleur. Roll
eut thé paste te about haif an Iuch lu
thicknass, and stamp luto rouud cakes a
bréakfastcup size. Mince soe beef or
mutton with a lîttie chopDed enien, a
tablaspoonful of savoumy bèrbs, and a
lîttia peppar and sait. Molsteu with a
tabiéspoonful of -Yorkshire reiish, and
enclose a littie minçe lu eaeh .0! the
cakes. Fold tbem roùud, and presto-
gethar. Fry lu deep bellng fat untl
a nica browu, and serve on lace paper,
with a littie parsiey hare and thara.

Tanty Puddng.-For thé pudding YOU
require oe quarter of a pound of mac-
aroni, stawed fruit or mam, and a thick
custard. Wash and break the macaroni
lnte small places. Put It on te couk lu
fnst-beiling salted water, and let It bell
until quite soft. Stew any kind of
fruit that may be In season, or jam
mnay ha usad if liked bettar. Put a

tbick layer of fruit or jam at the bot-
tom 0of a glass dish. Drain ail the
water from the macaroni, and lay It ou
top of the fruit. The places should net
beý more than une and a haif luches
long, as they ara more easy te serve.
Next maka a nice thick custard. Let
it stand untîl cold, than pour oer thé
macaroni aud sprInkla with a littia
gratad uutmez. The custard may ba
made witb égg-s or with costard powdar.

Prive Rhelnmatisni out of the h1ood with Dr.
Sýhoops Rheumatie Remedly snd see how qilick.

i îy pain wili depart. Rut)-ons neyer did resch
the real disease. Rheumatismn isn't il, the 5kin.

H epdown-it'sconstitutionnl. Gettiti&ridcf,
the paii, is after ail, what counts. This is h

Dr. $hoops RheuuIStic Remnedy goes. hy word
ef rnoth from eune to another. And herein lies
the popularity of this renieey. It is wiuuing
defenders everywhere. Tablets or Iquid. Soid

jby ail Druggists.

25c, 3U0% 40 , 50 nd80o op iTA" Sam...,
HIGHST AAED t- ouIS1,O04. '
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Sweet Potatoos Scafloped-Wheu the
dry, yeiiow varlety o! sweet, potatoas
must bé used, hou lu their sklns util
tender; bake thé moist varlety. Iu
elth er case let stand for a féw mo-
mnents, then skln and eut lu quarter-iuch
suices. Arrange lu layers ln a buttered
bakîug dish. %nrinkliig each layer vemy
llbemlly with sugar and dottlng wlth
bits cf butter. Over alpMur about eue-
haîf cupful o! boling water, and baka
for an heur or more lu a hot oean.

Cream o! Chesunt Soiip.Take thé
shahls off oua plut cf chestnuts and
cover wlth billng water. After five
Iminutes rub off the browu sklu. Coek
litt tender ln boiling salted watar te
cover, than mash through a. colaudér
aud returu te the watar lu which they
Were cooked. Add oua plut of hot mllk
or veai stock, ona tablespoonful cf but-
ter and sait and pepper te season. Sim-
hier tan minutés. Take from thé fire
and stir lu a beaten egg aud serve at
once with creutous.

Il&= Canape.-Take suices tf bread
On-haf Inch thlck and eut tham lonto
Ilounds wlth a biscuit cutter. Put a lit-
tia butter loto a fryiug pan and browu
thé bread ou botb sides. Coep ceid
cookad bari fiue and rub it through a
cearse slave;, add a littia cold milk and
a dash or two o! cayanne papper. Wheu
ilxèd and smooth sPrèad It on the

friéd brèad, thèn sprinkle with gratéd
chéésa. Place lu a qulck oven util
cheésé Is malted. Arrange the canapes
ou a bot plattar and garnish with bard-
beiled éggs.

Almiond unke-Takéeue plutlf
lnIiuk and 'wo ounces o! Jordan aimouds;
biancb,. dry and grlud or fluly chopthé almond, finally poundiug tham weii.
Put a very' lîttia o f thé milk Into a
saucapan, addlng to it the aimonds.
Simmar thèse togethèr until thé milk
Is strongly flavored with thé aimonds,
and ndd whill bot to thé celd milk,
Which will thus be rendarad sufficléntly
Warmn for thé addition e! thé reunet.
Thé aimonds may. If wished, ba ré-
rnoved by stralnlug thé bot milk
through a pièce o! muslu, cm théy may
be ièft iu, as praferred.

13aked Oytsu-These have a différ-
ent fiaver from scallopéd oystars, and
ara nice for a change. Butter a cern-
mlou granite pie plate and cevét' te a
deptb o! oe-quarter 0f an inch wlth
flue hraad crumbs; moisten siightly
With oystar liquor, thén place large
Oysters upon thé crumbs, detting
flentifully witb bits cf butter and add-
ing sait and pepper te taste. Dlp a faw
f3peenfuls o! crèam ovèr thèmn and
baké ten minutas. Serve thém lu thé
dish théy weré bakéd lu, wrapping thé
edge lu a foldad uapkin. A small plate
of siced lamons sheuld accompauy this
dish.
]Raked Qulce.-Thasa maké 'a dell-

vi-lus dessert sérvéd wlth whlpped
er~.Rémove thé ceres, fil with
S'rthrust loes Inte them and put

In a huking pan bal!f fllld with boiIin1ý
hilying thé ceres and mreasu-gar

hetl pan. Covar witb luvertéd pan
-ilsteam for bal! an heur in tb'é

1:\ thén rémova covýr and bake tili
'r au heur or more in a moderate.

-n uven. Whén doué. ramova quinces
Mýil thé ayrup briskly. adding more
ýif nécéssary. Strain this syruP
thé fruit and It willi form a jelly-

j:-ucé. Serve coid with whlpped
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