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HOIJ,.«SEHOW SI
OMM igua t ake.-Ou. cupful of

sagr seet miik snd raisins, one-balf
pflof molasseatwo and cue-hait
sufl f graiiam gour., ou. teaspoon-

spc otaste.

4Oiseland sasoneT weO oUtpfiu fVefl-;

.oked sudeaa ouei rîce, two upfuiso
et e thenIei lnmalOs, aiqf a eui cf
p w th a miucd sud boned l but

der. Tmix al toeher, adi a -111h-0f
eLysufle of brtr.lto eU-uan t

pp*ltPo eUoU-SO5k tvoupfdnis of
*51111 pes sover niglt. ulemoriiiug

101Iace Or te f elu tof qarte 0
wter, a per; thedouou' 10

qaeu Ofme nuter.if ail laasolemt

~s~>lp n a0fbutter epper sudsaht

s t a n .-Sa venfo. ine

cauuy, arrcf agedpoaoes; a on
*qnd osf a aatspoonful cf peuprthe
osia. of uteg"f ieda lt saiter

.su ino Ich engha nd OFer n
unthe o lk0f ner. te tre

eakes: bot Tl a lutte d orih
S lbreakflast ulci oven

Inch cbesd u,. vtil tener .ieDrain
mmebris cf butter. W Fin alie
eeuter cf tiasdisi ltofalut efndcet~

cupal ul0f ncarear ue. erove
lm=y bo. Tandada Ugtesud u:orxlth-
iqn grafastdaingmrebttr a
iwme' aSrveuon tout rsp ut

pucocueaud eooM tIl eauder.-Dmadu

aibt ostebrof caeul y. Remniove
shehte oed add a limedmll ortii.

later fom lbte dyard allow maklug a
tg aVintgravi a n m or buterua

,tenumin Outs, w-An te car. mie
bess&rtcnsitafels bananas oves is t
tbl op illpoued uuswteubrwedcuSterve
*Ia beling the cussar a sauheegg
tqmt aBlt0 ut. Dte for abouta
e the suhebanafihnasavitieh fert

ÏM dpeur boiling water throuith It, thon
oeirI t hIle one cupful cf vLte sauce.
lt It stand over bot valer, snd Juat
before aerving adi oee ell-beateu egir.
Wbeu prepared lu this way, and eaten
vitit a weli-baked, hot, meaiy potaho, l
WMi oflen prove more palatable hhau
thte more expensive breakfast of steak
or chopa.

M81apfle nerEIis.l-Make a crust by
uiing two cuptuis cf flour, one-haif
teespocuful of sait, two teaspoonfuls cf
be«Ing powier, tires tableapoonfuls of
butter and a cupful of mut.L Roll te
an Inch lu thickness. epread wIth but-
ter, then cover vlth a mixture made
of chOPPed citron, chopped vainuts and
4 cupful of maple sugar. Roll up jeliy-
Mil fashion, eut Into Inch suices and
bête lu a moderate oven.

Utewu9i Tr»--Cut cooked tripe Into
amal iecs.For two cupfula put into

aml frig-a wo tabiespoonfuis butter
ani tir t. a froth with two tablespoon-fis fo.ur. Adi slovlv tw'o cupfuls
rIch inilk, stlrring al l te tMme. Sea-
Bon with sait, pepper and a littis onion
fJ'l ce.- Add the sprepared tripe aud tos

ghtlY untli thoroughly heated. Turu
Into a heated. covered disi. aud serve
wili baked xotatoes.

Obichen Wiggieý.-put a hablespoonful
Of butter ln the chaflng dish, add two
tabiesPoonfuis of flour; âtir until
SMeoth, adding araduaily onle and one-
balf cuPfuls Of mllk; viien thileadd
one5 and one-haif cupfuis of cli bolied
.hicken (cut ln amail pieces), season
With a teaspoonful of sait and a fsvgr.ains of cayenne pepper; isst adi a
eaon Of French Veas, afler thsy have
been drained; serve on aniali squares
0f toast.

lgftaron Pndnoe-Soak one doren
fllacaroons ten mninutes ln sherry vine.
grape or orange Juice. and then remove
themn. Beat twO eggs aiightly. and
add five tablespoonfuis of sugar a pInch
fui aioeupful of nuit and on. cu'>-

fu frearn, one-quarter teanoonful
'Of alniond extract and four flneiy-pov-
deori nacaroons. Turn this mixture

inoa Puddiner disi, arrange the soaked
Inacaroons On top. rover and liSte
thirty minutes lu a lhot oven.

Ueamied Golden puddiig.-p'our ozs.
Of flou r. twO Ozs. of sugar, four ozs.
Of flneiv shredded suet. two sggs. haif
ta lemo". two Ozs of breaicrumba, Ivo
tabiespoOnful 5 of .elden syrup.' Mix
the dry Ingredients 'ogether, tien béat

ue he(L--sand sUtr In the syri.aon
ernon. Pour Int a buttered mod. tic

UGGEASTIONS.
down wlth rpaper, and steam on. aud
One-ha1f heure. 1ýer with a Uttie bot
golden syrup poure. .jund.

34«o Wass-Oue teaspoontul of
foeur slfted wlth a teaspoonful et bak-

jJwder, on. coiree-cupful of celd
ie-rce, one tablespooni of melted

butter, oe-haif teasponful 0f ait, andthr e eten eg. Msh the rice fine,
adi the butter, then two teacupfuia of
mllk with the foeur. and finish wlth
the ega Beat ail together. Rave the
warne Irons hot -and veil greassi with
butter. - iM three-quarters full and lot
the tirot aide b. vol brownod before
turaint.

floIel Ap1ple Mm»urnEgà-Bofl six
good-ssd meaiy potatces and mash
very âine. 30x vhile hot vith a pint
oftfour, using no vater, or nlot more

thna teaspoonful, then roll out upon
te molding-hoard and eut là dises,

ieavlng the middls portion thieker than
the edges. Or makre a dough by eaud-
;UUfour cupftxls cf foeur withouough

hoig vater to sot It Pare and core
fou0 apples. Fashion the dough about
the ppies; vrap and hO omoli one.-luaa
ftoured oloth aud boli.

0 ne emOBuges-For Mir eple cut
tvo dozen oysters luto ama1lplce.
Put tvo level tablespoonfuis of butter
lu a saucepau or cbaflns-dIsh blaser.
aud, .vhen meited, add a gouerous 0~~
fui of creaju. Let It corne te a =cii

adoysters .anLuneoutabl e fui
graeibread crumbs, vitii:z«,g

Popper'te, taste. Have ready Montu
Inaso bread cnt a quawler oa.,

thckad fried a gldeu briu"
la butter. Place lu the bottom of aé
ish and pourth oyster mlUtqm over
then

Pr=uM DU-Xlx lu crder give% Ca'ue
ou. cupful xnolaasp, one' uuCùDWl

on.cupful raisins <shopne1,'Orne
tespo1uil al kinde cf apice, balfcup-fu ute (meited-), titre. uptuasdrr
bremi orumbe, oue teaspoonful ef-or -a.
Gteam three neurs iu tirepouad paIL
Sauce: Haif-eupltul butter aud ou nep-fui suges beaten to, a creamu yolk ut
ou., eg, ffdou. cupf ni ;? bolliug
water. wneu ready ho serve b%4~l
the beaten white of an effs.Ha
sauce ea b. aerved ou It Ifpreferred.

Eple.~ C.-n~weli together
one-haif eupful of butter and oue and
one-balf cupfuis 0f sugar. To one e
fui of thi'> sour creaxu adi eue-bh
teaspoonful of soda dlssolved lu
teaspoontul of bollung water.. To eh

craudbutter and sugar add ou. voUl-
beateneggand, viten veil mlxed. thecre._ Sr lu one cupful of s.oiei.
raisins, oue-quarter cupfui of corn-
starch. two cupfuiu of entire vhet
four, ue-quarter teamfouful of mace,'
on* teaspoonful of cinnanton and Ou.-
quarter teaspoonful of claves. Pour
oves the batter luto gem, pans or a
loaf pau, duat oves a littie powdered
auges and bake lu a moderateo ven.

ApIO DumUflh35#-To make bolied
apple dumpuu, pare tart appies of
good Baver aua remove the eores- fil
the huolez vith butter, augar and a fittle
,clnuamou. Have reacy a dough made
cf two tableapooufuis et butter ehopped
into a quart of alfted foeur, lu whle)u
han been veli mlxei a heaplug tes-
apoouful of bsklng povder and a littie
sait vet vlth tvo cupfae f mut to
mate a sof t dough, and soll te a thicit-
nesa of a quarter cf au Iuch. Cnt luto
squares large enough te encan. the
apples; put an apple In sach and foli
together. piuching the edgea tlght. Tie
Up lu amal cot a, net too tight sud
houl an heur. neyer allowingtth. water
to stop boillng.

Jam Iboifrs-Cook together on. cup-
fui of vater and oue-quarter eupfnl of
butter, and as soon as the. bollilug Point
la reached stir in all at-once one eupful
of foeur, and kes'> stirrink untIl the ball la
maie that eleavea free from the aides
of the saucepan. Set aslderuto cool,
tien adi, one at a time fou eggS.
beatIng the batter veil betwsen each
addition. Drop> the battes ln long. nar-
row atrips two Inches apart on a but-
tered tin, and bake lu a mnoderate oven
about half an hour. Open a door a
few minutes after they are dons before
takIng them from tii. oven. If they
are siowiy snd veil cooked they wvi
neot fail. When cool eut open the aide
and fliiwith any kini of Jam. Spread
a tile white fostlng ou the top Of
etci.

Ooffe- pruit Cske.Cream together
one-haif cupfui of butter and ene cu'>-
fui of browu suzar; dissolve a tea-
spoonful of baking Powder In tvo
tablespoorifuls of warm water and stir
Into a cuPfui New Orleans molasses.
Adi to the butter and sugar mixtûre.
together with a weli-beaten egg and a
teaspoonful enci of allsPice. cinnamofi
and nutMeg; sifh tiree curfula Of Pas-
try fonur and tae fromin t enoui to
thorouwhly dredge a Quartelr Of a Pound
of shredded citron, three-quarters of a
Pound of cleaned currafiha and a Pound
cf seeded raisins. To the. butter, sugar
and egir mixture add one cupful strong
coffes;* Adi the flour, kneadi horou91lY.
Rnd lastl'v Incorporat the fruit. Bnke
lu bultered n ud Pans lua &slow
oven.1
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