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Three Good Soup Recipes
Fisu CHOWDRs.-Take six slices af

Pickied j;ork, and fry in a good szed
dinner pot, turning the slîces until they
are browu on bath sides. Take out the
si elcsieaving the drbppings in the pot.
aire seven pounds af prcferrcd fish

and cut inta twa-iuch pîeces. Place in
Pot an drippings as many picces of flsh
as will cover the bottom of the pot.
Sprinkle over the fish three handfuls
Of onious, pcclcd and cut ita thin
suices. Salt and pepper ta taste. Lay
on the six sices of park and the rest
ai the fish, caver with three more band-
fuis of anion, then pour on cnough
water to caver it. Caver the pot and
Place it on the 4ire. Let bail sîowiy

thirt minutes, or until the onions are
done Then pour in une quart of cider,
and one tumâbierful of pont winc, af the
same time adding two pounds of sca
biscuit whbch bas been soakcd for a
few minutes in water. Stir the whole
with a long spoon, then bail steadiiy for
five minutes, when the chowdcr is ready
for the table. Do nat bail potatoes in
t'he chowder. If you want patatoes,
boil themn in a separate pot and serve
ini a separate dish.

OREAm or CQuEav Sou.-Take the
rots and tops of oneihalf head of
celery, wash -and bail wth a smaii onion
in one pint af water for twenty main-
Utes. Put thraugh a sieve. Tca tis
liquor. add one quart cof milk, a dash of
Cayenne pepper, anc-half teaspoanful of
Salt, a picce of butter the size af a
walnut. Bring ta a bail and thîcken
with a tablespoonful of carns starch.
Beat one-half cup af creamn tilI stiff, and
turri soup on t.

CREAým 0F CARRoT Sot.-Wash and
scrub three medium sized carrots, slice
the= thinly. Place in a saucepan with
anc cup ai watcr, anc tablespaasi
fui of butter, anc slice ai onion,
and a srmail bay leaf. Caver closeiy and

le isumer until tender. Rub through
a Strainer, reserving the water in which
the carrets wcre zooked. Add the
strained carrots and the hot water ta-
gether. Rturn it ta the fire. When
thick, add anc cup ai hot water; Put
anc and anc-hall tablespoonful af but-
ter ita a smali pan. When hot, add
the- samne asnount aof four and stir until
silOOth. Add this ta the carrat mix-
turc, stirring constantly until tbîckened.
Add ta this one tablespoonful ai Salt,
ane cup af hot miik, and anc-bau cup'ai
crcam. Miik may be used entirely, but
t>i soup is made-icher by the addition
ai the cream.

Rice Variations
RIcE BALLs.-TO anc pint of hat

bOiled rice add a large cupfiiofa finely
Minced chicken, a well beaten egg, Salt,
and pepper ta taste, and sufficient creaml
sauce ta moisten it slightiy. Mix ta-
gether and set aside until coid. Formn
inta smnali halls, egg and bread-crunt>
the-, and f ry ini deep fat., Drain on
Ungiazcd paper and serve at once.>

Rica AND CHEEtSE BALs.-Add hall
a cuPfulfui i ard grated cheese ta a pint
ai hoiied rice, season wth sait and a
dash of Cayenne. Add a weli beaten
egg and moisten with crcamn sauce.
Form buntoa i alalls, e gg and brcad-
crumb theus, and fry bu deep fat.

RicE WAFFLS.-Softenl a cup afi bail-
cd rice with the yolks ai hrece eg5
and twa tablespoonfuls of rnelted but-
ter. Aternately add twa ýcupfuls Of
nilk and anc and one-hlaf oif four, inta
which a heaping teaspoonful of bakiuig
Pow<cr lias been mixed, and lastly add
the beaten whites. The ýwaffes are
-aked quickly aven a goad fine in an
,ran thoroughly beated.» Pust wîth
Pawdered sugar and serve &t -once wth
rnapie sugan or with jelly.

RicE WITH ýMUrrOt.-Line a buttered
baking dish with a wail of rice a inc
i thickness. Fill thse çentcr with col 4

roast or biled rnutton, chapped smnall,
and freed from banc and gristie. Sea-

son ta taste. Add a littie onion juice
and nisten with gravy. Caver with à
layer of rice. and bake, covered, in a
moderate oven for haif an hour. Then
remnove ta, the cover, spread lightiy
with meited butter and let stay in the
oven until delicateiy browned. Serve
bot with a tomnato, sauce. Chicken or
veal may bc nsed insteâd of the mnutton.

Tried Recipes
SssAL. POTATozs-Here is a hînt

which mnay bc of somne use when pota-
tocs are small. and a biother to peel.
Take some very salty water and hoil
the potatoes ini the skins until cooked.
Remnove the skin arnd shake round while
hot in butter until well coated and bake
in a dish ini the oven until nicely brown-
ed. This is much preferable than to
waste the smali spuds.

CANUURURY PUDDING - Meit tWO
ounces of butter ini a basin, then stir
inta it graduaily two well-beaten eggs,
adding two ounces of flour, two ounces
of sugar, and a littie grated leunon-
rind; at the last moment stir a pinch
of bakîng powder. Butter some cups,
haif-fll them with the mixture, put juta
a *well-heated aven immediately, and
bake twenty minutes. The baking pow-
der should cause them to rise. Serve
on a dish with winc sauce or lemon
syrup pourcd round.

BANANA Piz-Make a custard f rom
the yolks of three cggs, one cup of
sugar, one teaspoonful of butter, and a
half-teaspaonful of vanilla. Beat well
and add one coffee cup of miik Bake
iu one crust and when done slice two
bananas thin over the top. Caver with
the beaten whitcs of two eggs, and,
serve f resh.

A QuIcKLY PPXPA= DSUiPPER DISE-
Meit in the oveix a quarter of a pound
of cheese, a small piece of butter, with
a tablespoonful of miik, and pepper ta
taste. Whilc the cheese is melting,
toast two slices of bread and poach two
eggs. Butter the toast; when in a thick
creazn, pour the mnelted cheese over it
and place an egg on each slice. Serve
very hat.

LADY MARAo.&ETPUDDING, - Eight
ounces of flour, four ounces of lard,
four ounices of caitor sugar, one egg,
one teaspoonful of baking pow.der, four
draps of lemon essence Rub lard and
flour together, add baking powcler, mi%
with egg and lemon essence. If not
stiff enough, add a littie milk Grease
a basin, put a layer of jam at the bat-
tam, fin with mixture. Steam for two
hours.

SiX-CUF PUDDiN-One breakfastcup-
fui each of flour, suet, breadcrunibs,
currants, castor sugar, and milk, two
ounces af candied peel, half a teaspoon-
fui af carbonate of soda, a littie nut-
meg. Chop the suet finely, mix with
,the other dry ingredients, stir the soda
inta the mniik, and beat the whole mix-
ture thoroughly. Pour into a weli-
buttered mould, cover with buttercd
paper, and steamn three hours.

BÉEur SALAD.-This is quite elaborate
and very good. Chop the cooked beets
a littie and arrange on lettuce or water-
cress, if you have it. Cover with haif
a cup of stoned olives cut into good-
sized pieces, and pt t spoonful of stîff

<mayonnaise os each portion; sprinkie
ail with cither capers or chopped bard-
boiled egg.

MACARONI (4toQUETTEs. - C~hop any
cold cooked macaroni, and ta two cup-
fuIs of this add hall a cup of finely
rninccd boiied haus; wct with stiff white
sauce and make into croquettes; bread
and fry as usual; serve wîtli a white
sauce highiy 1¶avored wifrh cheese or
with tomato sauce.

PINEAPPLE PUDDING. - Desserts are
really thse nost difficult: lef t-avers ta

1use up, but even those can be dealt with
satbsfactarily with a lbttle care. When
one lbas stale cake it can lie made inta
pineapple pudding. Butter a baking-
dish and line it with stale cake; take
a large cup of preservcd pineappie and
put ît ini with more cake, in layerswith
cake on top; pour over this a <iup of

1cald water; cover with a plate and bake
.slowly for two hours; serve with ,sauce.
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The quiclcly obtainable heat
that the Perfection Smokeless
Oui-l eater gives is nowhere

v more gratifying than i the home
in the country after an overnight drap ti the
mercury. There is na need ta start a furnace or
tove, as very ikely the neit day will be warm.

Thousands af housekeepers knaw what ta do. They just get out their
Perfection Oul Heater, trike a match, and in a few minutes tbey have
raised the temperature of thse dining momt or living rmomt to just thse
degree of warmth they desîre.

Absoluiely Smokeless and Odoriejs

This heater hum an auto matlc locILIng 1km.. pre&der, which preventa the
wick froux beibg turned higli enaugh ta amoke, andisl easy ta remove and drap back,
taothe wick eaube quckly ceaned. The.burner body or gallery cannot becomne
wedged, because of a riew device in construction, and can alwaya be easily unacrewed
for rewicking.
Au indicatèr shows the amount af ail in the font. FilIer-cap daea Rat need to b.
arewed dawn, but ia put ini like a cork in a boftte, and ia attached ta the font by a
cua. Finiahed in japan ar nickel, strang and durable, weil madle, buit for service,
and yet ligkt andi ornamneatal. It bas a cool handie iand a damper top.
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