
dinner and supper, witli only enough of roasts (rarely chopa
aiad steaks) and fresh iehecape-r cuts to keep in a littIe meat for
muade dishes far at leas-t one other meal. la very many, even
quite well-tob-di fàanilies. an ordinary supper consisting of a
very large bowl of well-made potato-stew, macaroni and cheese,
or good soup, made of soup stock thick with bits of meat vege-
tthlffS rie, macaroni. peari baley-in Short, the carefully sared
débris of many meals, with brown or corn bread-is ail that
4to'îld be wanted or given. with a little fruit or pudding.
l)umplings are iffing at the price, even when made of white
gour. as witii a lot of good gravy they will taie the place of
half the usual quantit-y of ment.

Ail those wise patriotie wome.i who made a seriouq attempt
t> put up fruit and vegetables- wiIl reap their reward a tbousand-
fold now and later. Pereevere for a while until you have
t<arned ffome palatable 'IisJes. theu have meat only once a dajy.
or for the second titue ju-t a little bit in a mostly potato rissole-
or some -4uffed vegetable. or cottage pie. The cheapest cute
".tn. by slow simmering. long braising, grinding very finely. be
made f ar temderer and more imlatable than the most expeuive
ruts, whieh, as à rule. are i-ery tough.

Try with all jour detrrmination te contract the soup habit.
0f ail ways of helping to conserve food, that is the best, for
evcry tiny serap of ineat. every teaspoonful of left-over. and
e-very inch of bread. fried as. crotons, eau Le used-even every
bacon rindL The very tirst and most important thing is to keep
a pot in which every fragment of meat or boue- is put, then
boiled. boiled and reboileil each d*y. If it bas jeflied when cool
it hould be poured off and the bits of meat put by. Save the
boues till a few mre qcram~ a"e added, witz once a week or so a
new 10e.- or 15%- eoup boue. With jelied stock, you are pre-
pired at au boues notice- or ten minutWs, to sere a deiicious.
aaourishing, economical di,-h.I A tin of coru and one of tomatoes
could Le kept for several times, or a little kept out when they
are uneduaaavg«&Wbe. AÂqoup witb theceut-away bits of cab-
Iage, lettuce. eaulilower. enioua, boiled abeolut*l tender, and


