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MNEALS WITH MARUSHKA
]RussianCookery-Fizs of a Sordas of Recipei ompiled

Eupeclafly for Everywoman's World
Br FloreaceRamnli Lv.ay

TF Russian lady with whorn I have colla-borated iii the preparation of this series
of articles on the cooker>' of ber own land
came ta Canada just before war was
declared. An adventurous apirit, she left
a sheltered home ta see somiething of othercountries and their ways, and she was de-
termined to maintain herseif during ber
rrtiveyear of absence by doing any

oidf work that presented itself. As shesaid: "I had an English grammar in one band, an thevoaJge, and a cook-book in the other."
Vna Manitoba farin she Iearned how tamake deliciaus

! ""liln pies; how ta miilk cows; how t laugh erself
inco a _fy" mood whle she knelt beneatb the kitchentable scrubb' ng the floor. She fouind everythinz "inter-essno," that miuch-used adjective on the lil of uissians;adn return gave mie an idea of the Russian outlook onlife. Frankl>' ahe confessed that rneals bulk larg~e intheir idea af baw a day should be passed. As ahe naively
remarked. "We eat-yau onl>' make as if you eât."It ma>' be that we can learn from Russie how ta gain alittle more variet>' andi other flavars in aur disheq; andibow ta make the most of saine fruits like the cranberry,whlch at present w, neglect. At an>' rate, one may hopethat the readiný af what the Russans et and drinkc me>at least prove' interestlng."

Religion anud Co.h.ry
IN Rusia " Father " does flot carvo the duck; inteatit he mother, the bead of tbemenage-working etborne

wbile ber husband's duties lie elsewher-sees ta thedetails of the meals and the carving for ber brood. Themneat is placeti on a platter, andi is passeti arounti eitherby servants or inembers of the famil>'. The saie proce-dure takes place wtb vagetables or dessert. In a marefashionabis housebioldlthe carving la don. b>' skilledservants ini the kitcben; andi in the little book which basbeen mw.guide the first directions are devotedt t thediqmern meto ws andth te cerving afi neat, so that,when placed on a tubh, it wlll bc daintil>' arrangeti andeasil> serveti, while appearlng, as far as possible, with

peror's Majestie eateth but one morsel of bread anddrinketh but one draught of drinke once in the day during
that week. The other six weeks they keepe as we do ours,but flot one of thema will eate butter, cheese, egs or

Break fat

'T HE Russian breakfast bas until recently been theAEuropean one--a ver>' liiht affair of ralse and tea;
but more and more it is yield ing ta the introduction ofmore solid dishes, though the Finglish bacon la not yetamong these. No cereals are ever served.Bread means a different thing ta the people of Petro-grad than to us. The>' bave no need af the geins andhot biscuits and p vers which appeal so much to us.By the way, they ' do not use any ain powder, andrarel>' soda or crearn of tartar, depending on eggs, whichare plentiful and cheap.

~V HEN Canadian bousewive imagine that they>
W ha.e orne ta their wita' end compiling aud

tIi.~r ca~ w hk m ak . for greatereconomy,
aco iceofother nations-nations probably tes.fortunate et the present tizne in the. iattrofoo

stuf than are Canadiens.
Florence Randail Livesey, the. noteci Canadianauthar. lias made a special study of the. customs aiRuasian women-moreprticularly han mii. secured

frain thein theirmrethaof oknadpraig
their food m.tutfis, algsdprarn

- Meals with Maruaka" inthe resultot i uin-vestiamtion. 8h. ha@ ahtained front Rusian bouse-
wivs rcipil ndmenus that ca b. adapted ta Cati-a4jdianue. fetn therèby a large measure of tbrif t.
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Soupa'

TPHERE is said ta be no Russian equivalent for theAEnglish mmie,,*'As thin as a rmtch." Marushkalaughingv ay that is because ber people take sa muchsoup. %,ÂIaYS. a gooti fuit dish for dinner; and we mnakegodsoupsl"'
In tbe first place dinner is begun with a little appe-tizer; hors d'oeuvres-Zakusa. in the shape af saltetiherring, caviare, etc. Sonali pasties are then servedwith te soup-Piroshkifile<j with bits of rice or meat,possibly musiirooms. Or perbaps it will b. grinkiiesof toasteti breati and cheese. or buckwbeat porridge,as in the popular Tchi yKala soup and rin~d).Again, a klie of Perog nia>' be ofred. Tiis the piewith a thin crust above anti beneath, with brownedbread-crumbs on top, the filling being of meat andonions. It ia cooked int a large roasting..pan and îissomething of a stand-by whsteveron shgrrfrthe <cildren's school lunch. an shnyofrSaur crearn la a necessit>' as a lavoring at table forcerain sops, each one helping himself to the amountdesireti.
In the aid fair>' tories where the beroine is reducedt tragasse always managea ta live on netties. If she badbeen a Russian this coulti bave been madie into test>' lare.flees l a recipe for Krapiva-.soup made af nettles;or of apinach and sorrel.
Tae two pountis af nettesa or spinech and sorrel;bail and strain after letting it simmer with soup bancs.Then make tbe " Podboltka "-tbe preparation of milkandi fleur or saur crearn ant i lur uedta tbicken soup-ol twa tablespoonf uts 'our creain, ane andi a half af lour,boil tilt it thickens.
At the, tabl, a bard-baled egg la placed in sach plateand the soup i. paureti aver it; soute vrefer ta have saurcreain on the be Îns t;ad of the " Podbotka

ets, is a ver>' Popular one. The
beets, 1 ither baicet or boiled andi
an1 0r stock ta atdsed, with anýýl ' P P e ,clo v es, ha> ' lea v e s,'n ho r bo re serving.

aton tostf ! ty people
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T HS supmade
igeinsare

etilog strips;
onion andtiaonn
chervil, etc. Cook~

The peasants do
make this soup witl-
tbrough a sieve andti
butter. This is pou
tureen is on the tabf,
are added, andi a litti


