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chop fine ont goal. mycet red Pepper.
ternaying the coro saddaels. Break np
»Moe lettuce lu a salad boad sitîe ovet
it smie nice tart appîts previoumly tored
and peelel, sprlnkle arnut themu the ted
pepper, dres vith Bye parts etf0o1 ta tva
parts or lemon Jule, sesson vith m3lt, MIX

!ip velI. then pour over the alad.

Lettuce salads are garnîshed vith quar-
tered o chopped tggs, and served with mxy-
onnaise crem or French dressing.

Lttuct sud tomato salaI.
Ltttuce and ping antan.

Creamu DrossIuk.

Tvo cups of vinegar. thret-quatterm lb.'
af butter, ont sud a hait dessert spoonus
of mustard, ont-bait teaspoon af ted pcp-
pet, 18 ylks of eggs, ont and a quarter
quarts of vhlpplng crearn. Boil the butter,
vînegar and seisouiugs together, pour It
auto the heston yolks of etua. place ou tht
range and stîr tilI It thickeflm like butter;
then take frorn the range. let It cool off,
then vhlp your crear n sd addI t te your
dressing.

Hollandaise Sauce.

Reduce onue cup of vhite vine vînegar
vlth 10 crushed peppercorns aud ane or
tva bayleaves; when uearly dry take sud
put outo it about one plut of Ilechimel
sauce, let It came ta a holl, beat lu Byve
yolks af eggs (prevlously beaten). atm aover
s bot range tili It thickens, then remove
troam the range sud vark ln by degrees
six or elght ounces of soit butter, then
strain off, season vitb sait sud popper sud
a fev draps of lemon julce.

Bechamel Sauce

Ont plut of mllk. oue blade of rnace, ont
sicel uuiau; brlug it ta a hall, then pour
It auto 12 ounces af butter sud four ounces
of flaur (vhlch bas hotu prevlausly vorked
tagether aver a bot range for a fev min-
utes to attalu- a nice vhite clot; this la
called a roux), then let yaur sauce came
te a hall, season vltb pepper sud at;
then stralu off aud use as directed.

Mayonnaise Dresslng, Ne. i.

To mike tva pinta.
Tale lilve yalks ai eggs. place them iota

a deep havi, aId a lttît mutard, Cayenne
and a pluch of sait, vark up veil, molateu
wth a littie drap 0f vinegar. then vark lu
by degrets yaur olive ail or Wesson'B Cook-
iug ilI, vhlch le much cheaper. and vhen
thickened up pour an a littît vlinegar sud
a few draps of lernnJuIce, vrk vîgorousîr
and continue alternately vlth ail. vînegar
and lernon julce tîli you have attain cd your
requirel quautlty. This sauce sboul ho
Stiff, sud shoulho kept col.

Mayonnaise Dressing, No. 2.

'T:ike flve yolks oi eggs. heat veli. tbeu
a~Ibv degrees yaur ail. vhe l it vii lie-

'likp butter; add soole sait. then soýme

1,e:.ting up aIl the time t thon add a

1!t-mustard sud cayenue; tben vork lu
ffgrees aternately ail. vinegar aud

n1e fil thick cnough to spread.

:à e acouple af on Sue morne pars-ley. chevr 11. sud a few eoapersý then Pour
outo thern ail and vinegar (thrmt parts of
ail ta ane of vinegar), season vltb pepper

Tastae Sauce.

Mince anecouln, % fev capers. gberklua
and paraiey, aId thern ta a plut af sUf
mayonnaise.

1 viiiquote pou tva alce Cagnimh dishea.

Bubêl ieMd Sq.mek.

Ste thnlr cmre cold bolled sat beef,
put a piee of butter Ioto a frying pan
(drlpping eau ha uel, If uere). make
it bt; theu place lu yaur suices of beef
aud fry thern on bth -mlies til idie and
broya; theu take thern Up and put theon
ou a plate and keep varm, Have smecib-
bage, ulcely boled, vell pressaI rain tht
vater; cbap t up lâme. then 07~ It for
Byve minutes lu the mamn pan am the huai;
then tike up and place It lu thea centre ai
yaur servlng 115h and place the friel beef
ail around. Serve very hot.

mt pet Of Mutton.

Take marne moton outetà, remove ail un-
necesmary fat5 geame. vel vith paprika sund

alt and place en eah, cutlet a ulce m@lce
of mv mmotton kiduey;, pliace thesu luaa
greased pie dimh, sllghtly overiapplng »eh
one; sprinkle over thern'marne Bnely cbop-
ped parsiey and coulonm andplace au each
eut oae or tva oymters. Have nmre blantee
petatota ready. eut thern out loto rounds
ubout eue-bal Inch thlck sud about oua
sud a half, luches &round; then arrange
&Il' the potatata <ovtrlappiug oach other)
aver the cutlets, pour over the vholemon
oyster liquer sud goaldgravy. then place
ou top-af the potatofta mai l pecea of butter
»d ocaver eter vlth -a.ruaaed paper; then
pisa la tht oven 'for about tvoansd a liait
heum. If it; gMt dry ad a littlt more

gmay;v e flcg iprinkie over the top
wth 'mrn faechoppaI paraley sud empra;*
serve vcty bot. Amy kind oai olo or garne
es». ha used thtmmre vay. only yon muet
bane It firet.

If there la net Urne ta dry, sud yau mueti
tron, say, an apran or tva lu a hurry, use

very littie vater to the starcb, mnd put thel
things through the vilngmachine ta get
themx as dry as yen oaa, and you vu pro-
duce a very fitrasifit.

à bauevîfe vltb a penchant for the fra-
grance of orrna root la mil ta place a plece
of the root lu the bottarn ef the bller ou
vash dayT. Tht e cate 01er edings tothe
clathea even vheu they are dried, Iranefi
aud varn.

eu» aTrTUE RAERMI

WMI furuishamy lady wlth heipful ug-
getosregarding boy ta prepare the

gemdm nat a pnate menu for
aupes Parties. COnoeraý, etr. When
wlri. pi nientmention The Wettra

THATS THE SPOT!
Rtight li the snail of the b.ck.
Do Vou evor go. s pain thora.?
If no. do you know what lt vnians 7
It je a Backache.

A sure ign of IKldney Trouble.
Dont oeglect it, Stop it ini titue.
if you don't, enonsKIGduey Troubla

art sure to folow.

DOAM'S KIDIHIDY ,PILLS
cure Backache, Lame Back, Diabetes,
Dropsy and ail Kidney and Bladder
Troubles.

fflou 300. a bau an3 fer $1.23. ailu «e«

DOAN KJDNET PILL CO.
?.g sOt.

1~ NOW IS

A*k Yom,,G.si fS

BL &CK

Stewed Steak, vI» Oniasa

Procure smre round teak. eut it Ito

suitable pleom. tii a niet brovu ou bot4 1

,«Mes, then lieae It inoa sauqepsu. caverc
vith ethr beef stock or viator. seamon vlth c

milt sud pepper. let It mîmmer lthe U a
steaks are tender. faver vlth a few bay-
bav%,es, claves. patsley and thyme Ual up
la a piece of cheamcloth. Procure smre
suaii, cran isedl onu. put thetu vlth the
abiSkanmd vbefl vel cookel rernove thc
talons and keep ther n r. Then il steaks
are cooked tender place loto anothier sauce-
pan a little roux and then pour auto It
tht gravy. tr up sud let It boil for a
1ev mnutes veIL , kimmlnff It &Il the time.

Thon put yaur steaks on a ervlug platter.
peur aver your sauce and garnish i vth
yeur vholc hllal auioms. Ton can ume, If
yen vimb. a water sud flour tblckeaing.

A roux la made af 8 -os. of our and
8 osa. af mat butter; stir It over thterange
£ot a fev minutes sud Yeu have a vhite
reuii, let it become.,brovn and you have a
brava rouit. vblch la ued for aIl brao
sauce thickeuinge,ft aima for tht above dish;
you muet let y6ur roux cooloaf a littie
lotore addlng yons Uquid.

1 shaîl endeavat lu tht uext issue ta give
more clear sud thlek soupe bth econorni-
uial and Inexpalsmve.. Any 4epes wvîlîte
tum lael by vritiug ta. tlàe,,éltor of paper.

AppMd m ai amk'Salai

'Procure smre lettuce laebreak thern
op, place où the bottoin of your salad hi
thon sîlce over It smre nice tart appts
(previously cored- sud peeled), thon put
vmre rne3tof Englsh vainute Into hiling
vater for a fev minutes. then take thern
out and tub off ail tht dirk igkin, thon
mix them vltb yaur apples; aprînkît over
a fev draps of lernnjuice sud a pincb af
sat, cuver wlth mayonnaise dressing.

Apple and Colony Saisi.

Same as aboya. ouly leaving ot tht val-
unitson uslng shreded ceiery; mrve may-
onnaise or French dresng vlth IL.

Apple SaisiS.

I ~

UPTON'SORN
served, **,gos-,»Ut

ddlclos btg6ui

Insist on your Grocer sqpplylng L'

THE EST STARCHES

AEdwardsbuig ctSiIyer Gloss"ma
Benson 's " Prepared Comw

RUMe.berait "WubYla

Edwardsburg Starch Co. 1*4M
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