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* EaI -ie
Boil -onç pound of., eded raisins 'an

hour lu water eough tb Jual cover thein;
add ofie :loon, Oes cip ef suqar, two

e tblespoonfule -cof fleur. This will make

Cream Pie
Pour a put of creai ovr a cup and a

haïf of powdSe.d augar and let it stand
wfifle the wbites of tbros are being
bes 10 a stiff frotir a_ bis 10the
«Man d beat up tioroughly, fiavor
sud bake with eue cruat.

Custard Pbe
Fr a large pie taku Ibrees o on eu

ek t etmilk, half acup of sugar and
esor 10 laits The c«ual may b. bakeda Metlêbolibe puttinq lu th. cutard.

Priék 1h. mutal aa homobeferd eut-
tingît ithe ove o ot bsom

*B~ig th. cruat firit epitfrme

Lamon PI. WIthout Paetry
Butter a pie plaie generousym oe

with athros-eig.theof an inch deeplayer
of rofled and. Ïfted unswoetened oeackrer

«ubPatting hm owntforia
iolà ayr adhering te the plate. F111

with 1he. foilowingmixture -and bake in a
moderate oven until fini and delicately

birown. Flig etone-fourth qW-'a
cupful of lIoninice, add 1h. graied rnd
of one lemnonand one teaspoonful of corn-

a .rc mixe<l with one au pfui of sugar.
Boilon, minute, thon add th. welbeteu
MoIka 'of three eggs and cook i a double

voq,Iike aoft custard, until it thiokens.
Cool- sbghtlyfold im 1he stifly beaten
whiloi of lisouis, and use for pies or
larta, baking lu a moderato oven. until

Eakced Indim Msd Apple ]pudding
Stir hait a cupful ef yellow corn meal

lute eue %uart of acalded milk. Cook in a
double boiler for thirty minutes, then add
ono teasponful ach of inlt and çiq e
and hait a cupful of inolaeses. Pour mIe a
butterod earthen baldng dish and bake for
oie heur stirring occasionally. Add two
cup" a e apples, cored and out in eighhs,
and bao without stirring, for oie hour
longe, or until firn. Sere with cream.

Cocoanut Blanc Mange
Mix one-fourth ouptul ef cornalarci mnd

one-fourli cupful ef sugar with- a littie
eold water. Add 10 twe cuptuls ef scalded
nmilk and sûruntâlit thickens. Cook in a
double boiler for twetyMinutes, stirring
occasonal. Cool alty d n cup-
ful of shredded cocomut, te tiflbone
*hites of three eus mad one-fourth of a
cupful cmndied or Varaschio cherries,
eut l in ail pieces. Chillinh molds, wet,
VUt cold water, mnd serve wih creai or a

eoft cutard made with the yolka ofegges.

Sploed Apples
Peel and quarter large fin apples and

stick three cloves hiet each piece. Weigh
the apples and take hait as much sugar
as fruit. Put the sugar int a preserving
kettle with a quart of ider vinegar, Ibree
sticks of cinnamon mnd twe lablespoonfula
et whole cloves. Boil ail len minutes mnd'
thon drop in a few applesata a tme and
gently simnier tiil they are transparent
but flot sott.1 Put theminm cana, bonl
down the ayrupnd pour over thein.
ey wil l aste.Lke pickled pears. When
tee are used save the juicend cook

More apples in it and cm thes also.

Spiced Fi4M
Cet -the smail pulled figs which corne

late in the winter, and measure .three.-
quarters ot a Pound of sugar to a pound of
fruit. PutÔn lie sugar na saucepan with
R cuP of water-10 each Pound of fruit,
boil and skixn for five minutes. Thon
drol) in the -figsamd simmer tlli a straw
wi]l1 pierce them eaaiy. Put theni in jars

Wit Il alternate layers of white cloves,
wv<.cinnamnon -ad a very littie mace in

t1~--rup, but do flot close the jars. For
esuccessive mornings pour off the

bring it to the boiling point and
Fciit over. The third morming inessure

il.- 1A allow one cup of vnegar t0 every

three cupe of syrup; he1h two up weil
for two minutes, thn pour il on the figs
and close th1e cans. This will be found a
moàt excellent recipo.

Take four potinds ef Sevmle oranges
eight pounds of granulated sugar, six
Pinte of water, and lhe whites of two

S.Peel the. md off the orangeS in
9ribbons, shred il finely with a pair of

scasrs, cover with watèr, boil. gently
untâi tende, then aIrain, 1h.
liquid. Strip every paricof and
fibre from the orangs, alias thein; remove
th. pipe and aoak hem lu a little cold
water. Simmer the remainder, of. the.
water and 1he slicod -O a~efor two houri,1
then drainth doublecheeseoteh orj
fine hair sieve, utd1o qez he

pulp. Replae the liquidin the pan, àç4
the liqudinwhich the rmd waa,.coksd

andth staiedwater froin thi e
bring uory 10 bç>iing point, and claMDfr
withhwu CEgg

put whilos lu jiqud, whisk briskly,
bring t0o ooling pe4t, whisidng ailthe
time; - thon simmer slowly for diirty
mmutes Strain mitil clear, replace mn
pan, add tii. sugr, boil gently until the.
syrup ji ono a cold plate, then add the

e ua~zd Simmrer gently for len
lC,,turn into pot%, cover at

7lk=. paper dpped in boiling

Vltm of suet.-
Of shapleand wlilesSne food e ofhoat-

nninlem «oponave

adâveto1the rot mammeof peoopsWho
bave- peenl jeotiens le pok. fat tn
laaSsius neonme cam aford to içire.
It iclvos 10 a certain extent, a qu"oftu

1tâeO MO intimate

cihavou of.S!tbaaIq
cot of liviknownothýfngth.eOD.i
and delCtiblty c ut

And Wb" 'je uet? 1 t i
varity e of oud and fat 7 yLue
accumulaI.. about Iii.
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boitboutkdhsy mu*. Ub*hu no àd

mot aob ei.mot en.. 1
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XOOTENAYOve.,bac&uetu.aemcntu.l

The PIRE BOX Dailatre amode, h Is lus.. '.
heavy-welght S81 ltiala im.Th* NEAVY DUPLEX OL aAu7j
lace*-oas for wood, oaa for cOl-.mmt~ aras~

The. KOOTIEpqiy bas a ]UPLECX DX»?tha U
SURES AN EVEN PIRE.u »

The POLISHE» TOP lesa gt o.bosS'
chiaI.audface <40 blacie uai neceumq). A

And there la no -REACH«GiNOfrDm.
because the. DAMdPEZRS AàE=1,HEr
PROPER PLACE. B"?wI LOOh af the.picture and note lb. gon.rs

O*droaa» Of the KOOTENHAT. Thon ac
your ouer e "ulOW" you and ton 70%
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'..Household Suggestions

-' DookFIEE- Ivazlably 7o5 uet PouB ooe flcnto C e Ca«»P Ifyo;t o
on domose uos tIfhwLtha masoy- lhl&i
Of testaI rc4pom at wln mue the YOUi*vhlu r Wlfi

XOTCAtM more vîduablie to neel Constant utpasaf ta anman bs t boàom cm9IioI top--ovor wmcfor un ftem aau the best a 7vaeslmdlablop twolsources. W. ufitgladIy sud :OtalGutd~u be
edfLs188b), tALwho fil! iL mot afl-TIM KoOTgUNATofWbok(:lngeth TH OYI VMR
m sul coupo below. À CHINA DLilU.
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