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Vegetale Comb"ntim--Pick aver "td
wash cge-holl peck d offpnah. Cook in
au umcovered verni with a lr 0 quantity
of bolling aalted witer te Wthm asbeen
added one-halltealmoof cf a nad
oite-àthfd euoofuiofsoda. Tisumeth-

0caum, the inach'to WWtii ita green
~btop,:and add three table-

"FOO feIU rone tab>eavonful o
md eu nd e-bail cpfu of créam.Rpe-
and pec noabu~ee border or

d4n mogd adlet stand lie keep bot inaa
plan fflbot water plaoe la the omen. te-
itiove f r9m tli old lie hot el gdiai.
FOI ecouler with aMliboilod- beeta cof uni-
forr aime, aeaacmed withbutter,. sait d

pe, surround wth.sctona cf lad
oepflei egg a' etiE*ths Ienetwise,

and pour around ene ana one-haif cupfule
of -whit»euce.,This vegetle combina-
#Aon la exireniely goodanjýe appetising,
and the cler acheme of it la very pleasing.

CreOB'nofCo1O Su-Ti, ebaa

7 . 'Taie threeheada of oelery, wash

quart of Water colcalwly for a hall hour;
plire. tbroue, a clander urgjust a
m uh of the telery as oeibe.ut;7
a double. bolier wth one -quart cf nil.
Pub together tbree tablespoonfuls of but-,
ter'udthree of fleur; add to th loup and
=ountil smooth .ad thick; add a tee-»

t"o.ful and abalf-f sait andadiof

sewed Apples and Ptatoe-FPare the
1 ~Ut intc, moderately omail pieces

andpaboiluntil almiot done. Dramn off
the wate, eaving only enough te prevent
the potatoe f rom adherrng letheape;
plaean'eual anpuat cf tart apples,

miled coredand eut ina eths, on top.
Cover and let thé stear cook thora. Whetn
teadet mix thoroughly, maah alght1lr or
te an even consistency as mnaY ho desired,
and add a toaspoon of butter or good fat
frora a roast to »-bout every quart cf
ililture. This dish may ho usod for in -
nier or as a eeparate luncheon diali, and s
aerved with somne meat gravy or brownod
bacon and onions as a sauce. It cm hoe
nieely re.hoated with or without browning
as a potate, omelet. The kind cf apples
uaod 'varies the flavor greatly.

Stuffod Cabbage-The idigeatibility of
f reah pork oni aceoirat cf the large pelcent-
age f fat it contai la ar oly octed
la the f ollowing dish . Theadm ireO f
bread and eggs reduces Ibis pereentage and
the requit la a very wholeomne,, palatable
and dedidedly inexpensive dish. Procure
one pound cf lban freah pork VerY flnelY
chopped. Be surenet te use sausago meat
ormeat mnto which ' 1, md fat have
been freely mixed. Ac r this ltwo cupa cf
stale bread orub, two eggs, well beaten
together, two level teaspoona cOf sait, One-
hf teaspoon each cf ground nutmeg, swoet
marjoram and thymne, one teaopoon cf
ecreped onien, a dash of pepper, hoet watthr
enough go it wll stick toethor, from four
tableepoona to one-haif cup. Chopped
parsley coery sait and sage 'nay be added,
But are not neeesaary. Now place a cheese-
cloth in a colander or mixing bowl, remove
the largetad moisit perféct leavea whole
from a head cf cabbage, aud arrange them
lu a forma sirnilar to the cabbage, on the
cheesecloth. Inside of Ibis place the meat
farci in a round loaf, iap the cabbage leaves
te make àà flr'n a covering as possible and
tie the cheesecloth -to hEtold linlushape.
Cook this for one heur lu sufficient boilmng
water te just cever, using one level table-

npoocf sait te tvery quart cf water. A
*aitebotte'n of the kettie in which

it ila boiied jes a great heip lu lifting il eut.
Serve with white sauce. Inistead cf boiled,
thia dish may aise ho braised, lu which case
the cabbage leaves, have te, be boiied from
ton te ffteen minutes before thoy are
placed around tho meat. Coeked lu this
way the dish ils eerved with some roast
gra ~.

S Babette Sandwiches are made from
halved Scotch sconies or muffins buttered
and spread with apricet preserves. Add a
la'yer cf whipped and sweetened cream.

Peach and Macareon Dainties are de-
licious and satisfying. The mouids are
made of peach pulp and sweetened whipped
crea'n stiffened with geistlue.

Nea, iv ail chiidren are subject to worns,
alnd pmail are hem iwith thien. Spare theil
suffe riiig' iv uiiing motliir Graves' Wormn

Extrn in tr, t i e )e t riecd y of t he kind
that cati J e iîad.

Charlotte. Russe roquires tho, yolka cf
four, egp, four talemmnpoonfule cf

t g t tablespoofuls cf powdered
m=ei lved in one cupfui ef hot milk

and two cupfuls and a haif cf whippod
ereara. Flavor and place lu rounds cf
cake.

Raisin Bread 18 Easily Made--Sift two
pounda cof flour inte a basin, add one
deesertaponful cf sait, a quarter cf a
pound'cf lard, and half a poundeofraisiiis.
In awiell in the conter of the fleur crumblo
one compresaed yeaat cake stir mi one cup-
fui cf milk aad acupfuleof ukewarmwater
until more than hai lmxd toa batter;

on tIhe meaty portion thon filin thi'a
recptale ith a higÎAy seaaoned bread
'dreain, aeutfrom the breast of ai veal

sm traafrm into- a tender and tooth-

1Or, the breast of veai cut into pieces
of£ uniform size makes one of the most
palatable of stews cither alone or with
potatoos, by dropping smnail squares of

bakinmg powder dough iito the pot thirtyminutes before the stew is dished' a most
delicious pot pie is the resuit. h miight
ho weil to add in this connection that the
covere of the pot must not be lifted even
for an instant, after the dumplinge are
drobped in or they will be tough and
Soggy.

Again, stew breast of veal until thor-
oughly done, seasdn highly and thiecen

Daughters of the King of Buigaria. In Europe it is the belief that it is oniy- a inatter
of time when the father of these two charmng girls will be drawn into the world war.
A new photograph of the Prircess Eudoxia (lef t), and ber equaliy attractive sister, the
Princess Nadejda (rigbt), as they appeared in the garden of thieir father's palace at Sophlia,
]l,,Idgar i a The Prindess Eudoxia was born in 1898, and ber sister was born tlie year

iolwn.They bave two brothers, Crown Prince B3oris, now twenty-one years oid, and
Prince Cyril, boni in 1899. Their niother, niow dead, ivas Marie Louise, daughter of
Duke Robert of Pama. Their step-mother was the Priricess Eleonore of Reuss-Kostritz,

who distinguished lberseif witb ber Red Cross work in the Russojapanese ivar.

cover in a warmn place for forty minutes-,
then work in the rernaining flour. Adtf
lukewarin water if needed to makeý a ight
dough; then leave agaîn for an hour. Di-
vide luto smal baves, leave for fifteen
minutes, then bake lu a moderate oven for
fort.y minutes.i

Breast cf Veai - Housewîi'es in gen-
erai dg not appreciate the cuinarY 1pos-
sîbilities cf the breast cf ve.i, whichl i
lioth inexpeasive and savory. but reg:trd
if in Ille light of a tnatke-shift wIîen no
otiter (-tt canbe had.

BY li:ving the hutcher opta t11)Ille

ipocef- twhich lies' bctweetî Ille e nus

the liquior to the consistency of gravy.
Remove frotn t he fire and pick eut bones
andi grist le. Then bake betweeia two
crusts like chickea ipie, which, indeed,

On s er of t uh like in lpoint cf taste.
One f te iosttoofbsonie ways cf

se rving brewst of veai and Ille One icasi
known s ..as foI1owvs. leî t etinto
ral lier stti~iii ieces, ienit tew tentier
anti season. Lift ouf aeul dip each
piece in b1e Mt ieti olk .of egg, idredgt w if h
ut-ead rttta utA frv a.1goldeil brown.

T,(esoi ol:uTi ,,tin lit ili Ql oi f experi-
ente anrentteulweo ilu llaîii-
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Soak a quar of Haricot beans ln water
ailnigt. utthem in two quarts of
wtrsdsimmer tiil tender. (From two

ito three hours on a serap of flue wlll do
thi.) Slice two or three onions flnely,fq
them, in somne drippmng or fat, then put Mn
the beans, peppor and sait. Fry- tili nicely
browned. Don't throw awyay the water
the beans were etoweè'ln, it is full of nour..
ishment. With popper, sait, a littie milk
and thickening of flour and flavorlng of
onion and parsley, it mak<es delicious soup.
Very good foç?df or chikiren or invalids.

To Roast in, a Saucepan

This saves fling. It 18 a good way to
cook email thick piecès of meat on a emal
slow ire. A astout iron pot with lid is
needed. Put in a littie. fat or dripping
when it smokes put in the meat, turn it ti
each ide 18 browned. This makes a seal
to keep in the juice. Draw the pob4o the
aide of the fire, keeping the lid on, shaklng
occasionally to prevent burning. Allow
twenty minutes for each pound of meat.

Cooking Green Vegetables

Prepared for The Western Home Monthly,
by Abby L. Marlatt, Home Econom-

ice Department of the University
of Wisconsin

If we think of vegetables in terms of the
85 per cent to 95 per cent of water diluted
with color, flavor and a smail amount of
eolids, then the price of water masquerad-
ing as vegetables seems high.

,But, if we think of the need for flavor
and minerai matter to induce a botter ap-
petite and keep the body ini good health
the purchase of the vegetable, in season,
wiil seem less costly than tonics from the
drug store.

It is most important when prèparing
vegetables to save the portion which gives
flavor and that which provides the minorai
'natter needed by the body. At ieast 20
per cent of al l ion required by the body
has its source in vegetabies.

Experimente have shown that flavor and
minerai matter are lost in Iess or greater
measure when these vegetabies are cooked
in too much water which is later thrown
away. It is best to useo as littie water as
possible iu boiling green vegetabies and to
keep this water to be used later in soups or
sauces.

The loes of minorai matter from vego-
tables through boiling may be as hig has
36 per cent in spinaeh, celery, abbge,
Brussels sprouts, cauliflower, carrots and
not more than six per cent when these same
vegetabies are steamed.

Flavor, when its source is from a pro-
ducts which is readily given off in steamlng
may be retained by cooking at tempera-
tures below the boiiing point. It is for
this reason that peas, asparagus, celery
cucumbers, and carrots should be cookeil
at simmertng temperature.

Strong flavor may bc lessened by eook-
ing rapidly in open vessels. This is truecof
cabbage, cauliflower, onion, and pepper.
Cabbage may be "cooked" at the 'end of
twenty minutes. ILonger time develops
strong flavor and, in hard water, inay d;trk-
en the colorn

Those fresh green vegetables which con-
sist of leaves and stems may Le steamed;
or may ho cooked without added water if
heat is applied siowly, causing the water in
the leaves to escape in such amounts that
the plant cooks in its own juices.

Dýeicateiy flavored vegetables, as pes,
string beans, squash, and rutabagas, mnay
be served lu their own juices, seasoned only
by sait, pepper, and butter. Brussels
sprouts are improved in flavor if cooked in
mneat broth made as for soup stock, or in
water flavored with bouillon cube. Car-
rot s, ceiery, cucumbers and surmèr squash
mnay »be. improved in appearance and
flavor by first eooking in water, then drain-
ing andi üovering,ý7ith white sauce.

âmagcen vegetables are cheapest in the
s.. ffl of the year when they are most
nee ded by the human body. At other
soasons, the expense is f ar beyond the ben-
efits to be derived fromn their excessive use.
Canned vegetables then shouid take their
place even though t1ue flavor and minerai
matter inay not be so batisfactory.


