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eultivate a cheerful dieposition. Va n(ýt vvrap slic-e of onion. a 6prig of parsley and a clove;
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ipent, do net tro83 the threlshold. of your home a lemûn and met on ice. The next day break

with-4 salien, cheerleas countenanee. A eheer- this up in Lmall bite and serve in cold caps;

or màke the bouillon, but omit the gelatine Nd vmf4

bd word or amile will ilil your tifflide %VjttL
and serve na ice cold as poes1ble. In either ta noub. ou"

pleasantnam' rekindle the tir" of love in yollr c*êe have th-in brown bread and butter Sand- y" ta fm

wifeà bSorn and brightext thé haffiee and as- wioliee te pase wit-b it. .1;;;7m uma e

pirations of your childTen. Cheerfuinesa id

1wtter thau doeter's medicines. A cheerfial TO CAN RHUBARB FOR IVINTER VSFý--

1irCÉý, home il au earthly beavm-'ilonie- This Nnthout cooking

lateae ýne je careful te carryout theee dirfodon&:

(,lut the rhubarb inte cubes with skin en; fill

Mousehold Ilints. the jars and fill up with very cold running

water. NVhile water is overflowing elap on the

Ta remove ter froin the hands or clathing. co-.-er and î4ýýten tioý,,t; pJý,ce in dark- cellar. a '10000!rÉ1eý ,lý

use freoh lard, and afteiýma.rds wash with s&up ýi-here à is cool, IyuÎ doe' not Ili ýhis , REFUSE SUBSTITUTIL
and water. way it will ke'ep for niontffis and be w; goý,d

as fresh froui the garden.
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and then gradually héating it, we wnre ta 
BALLS.--Pe&l and slice thin PSue firin toma-:

piuqr the meat into hot fat, or boiling wut.ýr, other. tocs and arrange tée dreined ôli<ýes on chilled

the effect produeed would be veatly different. For the Busy M lettuce leavffl; mix two ta-blepoonfulis of ail

A cruet would be formed, due to the coagula- ID. ordering patterns from catalogue, Please with a teagpolonful of vineg«r or lemon jujoe

tien of the albumen; the juices could ne !ong- quote page of catalogue a4 well as number of and a little sait and pour "et, lifting the ta-

er esosépe and the beef would retoÀn it6 or'. pattern, and àkize. matee,, so thui it will run over and undér. DO

ginal flavor. Tlhe refiulting broth is poor, but 
not let the saled etand a moment a-ft»r this or

the moM is rich in ta6te and in nutiitive 
the lettiwe will wither. For the balle get

value. Rc"Ung, broiling and frying in fat are 
cream cherse, mix with a hUle dialt and ehop-

aJw-ayer te be preferred ta boiling, simply be- 
ped pargley and a tea6poýûnfal Of oreaM -%Oà

eause the flavor of the beef is thuis preoervrd. 
roil round. If the nalad 'je paffled on plwtes.

Mucb, however, dependo up*n the fire. Ile 
udd two to Paèh pm'Uon 011 the edge of 1 the

larger the cut the laweT should be the Lem- 
IA*te; if it is p«ased or served frOM one dish'.
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JEIALM FISH Boil any white #slt ia 19pring the Cell4r iS cOlted with the YeRO11!

enot* wuter te, borely cover it; add gait, No néateirial gives more gatk4aotion for gîmý whitelm$h as à purifier and tat extermlizàtoi'

a sprig of paMley, a teaep"n- 
and no tyèhoid, 'dyzéùtiiý or feyer ittacke

and a small Blice, of anion. eral vvear thau M -cým.ir- It is light in weigm,
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