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I *y* 1'D A L ST .LOUIS. bas beaugIe5<

sUPERVrIEDBY THE CHEFý CF THE M.ARRIAGGI. WINNIPEG.

Pea SouP. ail into tie flour. Mix te a iponge and net

Cod Steaks, Portugaise. to rise for six houre. Stir tborouflhlY and

Stew~ed Bre8.st of Mutton. Green Peas. set for two hourm longer, tIen ad<i just

LettuCe Myonie upon a Ilourel board and kuead for thre

CocOafut Pie. miutes. Ot -Into roundsa, butter thes

Cracersand h~.lightly ad 101 over upon themmieivea, mal-

Cracerssud heee. ng a balf-eirci. eet tu rime for two houra

Of curse Ill rnie of the year -lads are and bareln a hot oven.

the go. Ail vegetable salade and fruit salade A Nce mlc

are the best. Lettilce, tomate. egg, combi-

such as salmon. lobster, sardne brook trout. meat by chopiing. up the meat fine, tagether

slt anchovy, etc. Fruit salade: orange, with mne onons, parley and thym. Bet aws.tdo, ig.:s bal lun.e thor t«a «lau70IL e l le."me-

pear, cherry. apple 'and ceiery, appe, apple up veil 6 eggs, a pinch of at aud 1 table-

and wanut, tawberY, mxed fruit. etc., siooii of mlk or water. Add iis ta your qu&a3ll or ffavor, Làead Paokts eau, 500-9,é00.., 700~. Pmub.

and 1 coesldetllat -for a nice COUd luncheon meat, etc., stlr veli together, put Intoa

salade are: PotatO. Quel. Rachel anda Jockey nie omelette shape, and f ry ta a nice 
BBk Ie rGss

Club. 0f course you muet 1e careful with browfl. Garnlsh neatly wth parley and 
l k ie or r«2

your dressiflg, uch as French, vinaigrette, serve ai once.________________________________________

Hiollandaise, c.reami and the queen of al.
mayonnaise. 

19 -- 18plut o! Stale lread Over niaht.

French D"ztngl.-Grateone Union, MIXi Di aithoroughliln himorning. Add t'en eggm.

with four parts o! WemmsOn 011 to one part Ore-fourtb teaspon msat, one ta;bieeooùful

otaagnvinegar; add smre chopped Pare f il an butter mixd or amk

ey, black pepper and at. stIff batter, and one teampoon baking powder.

Englieh eelad dressing anie as above only Drop on a well buttered pan fer enough

agding a amanl portion of made mustard te aat 00 they yulI not tauch. Bake ln a

ItL 
quick loven. Bat with syrup. 

p o s

A Few smple Breakfast Menus. of BSef. Poil, Mutteor eri

Angels on Horseback. aqu r .ln a little greame vîth smre

or sie nos and 'when somewbat browi

Oyster Kromeskies. add a.little flour, tîr veli togethai' for a

Broiled Sausagee and Bacon. few minutem, then pour ove1.monboln

Bread a"d Butter, stock or water. Then aIdm orne licel

Fi Mra.ad.Calnt or f resh mumbi'oolm and a littlee

Tes and Coffee. sauterne or Chablis wine and sat and pep-

eTeamof Weat.per. Let It stand for twenty minutes, keep-

Creal o! West. ng well skimmed. Pa ro niemah-

Soumed Mackerel. ed potatoea, forin aodr o!tbem, and

Grllled am a laDiable.dimb up the meat hi the centre of the border. aeaeltl u ri p
Grah-afl Bread Tout and Honey. Ma Pie, TurkLei Style.

CoaadRcolI out sone nice hort peste,.maY one-a 
b ÛeyP m n

'rwo Simple LunCleflI Menus. eîghth of an Inch thlck, eut Into squares,

Beef Brotb. with Rice. bruah over with one beaten eggs and

Fried Salmon, Matre d'Hlotel broth; spread over 11. mre nie mince of

Miacaroni a la Ottiole cold meats; foid over Éides and ends mo

Veal and Ham Pie as ta forma an oblong; then drop Into boil-

Potato Salàd ing lard. When niceiy browned, d1mb Up

Peare a la Reine neatiy on a f olded paper or linen napkiri

Oheemle and serve with f rled paraley.

lced Teescrambied p4ggs a le LYe.UaIMe

Combination Salad. Saute la few mincee onlons for a tel
miutavithout browflhiil "daIl ta teme

Anice one canu1e madie of ail kinds o!f oe l elycoppaI parsley and orne

vegeablea; simnone like th111:1 beaten eggm and a litti. milk; atir over the

liced raýdiahe. pttc.bee oldcr range t Il et; place on triangiular suices

rots, smlied cucumbl', ahredded lettilce. and of buttered toast. Quanttias,1ionion, i

atin ban; ouca itel ue Penh teaspoon of eboppl paraley, phiol of at A uk Your Gr¶>om -fS
dressing, cream, or a tzin mayonnaise. and pepper. à os. of butter, 6 ems. I plt

Pot o! milI.

Take a thick part o! a fiank of beef orB~ 
, k w o~ t

vegetablee, a !ew clovee. bayleaves. pepper- _Men wbo follow sedentary ocp-

corna and a Uitie parZlI suad a few silces 
-i occupas

of bacon lu a roast Pan. place on your tiOPrs, which deprive them ffrs

beet; baste wîth a littie beef gripping;, put air and exercise, are more prone to 
h C o

11. ln th1e oven and rosat tili nie and brovi' disorders of the liver and kidneys

ail over; turn occasionally. Then Place il, than thq&ç who lead active, outdoor 
ee I

lto a saucepsfl. vith lta jule s ad veget lives. ~iformer will finid in Parme-

ables, seagon vitb sait al peppe; cover I 

u e =

up tight: let lt 1111simer tiîî tender. Then lee's-Vegetable Pills a restorative

take up 'your lbeef. traifl off and akli off without question the most efficaciousWht

ail th1e fat, thicken the gravi vltb a flour on the market. They are easily pro-

andeat ie, placken youyurxrin& iah orcurable, easily taken, act expeditiouS- 9 > ad.o6 t

nd at er th plceOnu utyrv bee int oreuit 
m S d gob M o

around your grav and garish vith ether ly and theyi are surprisingly cheap 
à-.1k,~ .

noodies or potato Pancakes. cotxidering their excellence. upi.BtlstPbSo 
u

Melba Sauce.

ED NOTE.-Tiroglikan emroInuthe cOPYTh

Of laat monthgm "Household Suggestions" the

recipe for Melba Sauce was von<ilYprinted, 1SDWARUD DUFPO NT W IN N I EG, A
P0. 1or tb-ý convenience of our readers, It

appears babyw. 
SUEF ATr TUE .AIUASSIl

Mince finel! two ontous. place them bi a WIMMliPeS, Man.

saucepan wth one cup o! sautarfie. raduca

to hiait ils quanttY, then place onto 11.t WO WIII furulsh any lady with helpftil sug-

pnso! tomato sauce- let t came 1.0 a boit. gestions regarding 110w to prepare the

In th e e n i e Oýe six .....k a d et and mo t appropriate m enu for

10te uiecldtmt sue ot SPCr sq Parties, Dinners, etc. Wheii MTOEe OM a

wpll. then stir tham loto th1e aboya bOling rig1PemntoThWeer

mixture; stîr 1.111 11.thirkOfls, then vork lu HOmMNOIt 
BA MY. 1

four ounflOof sweet butter, littie by littie.

the eggs, etc. 

SUMTE4,q AVENUE BLOCK

Tomiatù Sauce.

Lia saucepan i wtb a !ew pieces of 
POIRTAGE AVENUE. - W M M «IEG I' ANe

rind o! bacon, two onions, three cm.rt~
litte ceiery ad parslai, , tyuead ot r atM*mleSar-w n qip to e e

jorani, ! green (if not green and ln a dry

ctate. tie 11. Up ln a littie bit of cbeeffeCiOtb. 11111 111M tmiii eoIeCUe a D fiU t M11114 ~1@4ekOU .4bStP US

about fitteen pePPercorne, crusbed, five Regular 
FRidce am apeme .i ie eIm otm rubw e

C\-and three bay-leavee5;Pour On a l111.1.10. Val$u0e

of %Wez ons cooliug cil, fry th1e ingrediente 826 00 vIGIUOUlFiTtu- $theo 1if y dmem 0thSe lims

till a ligbt brovu., then put ln Bôme flour 16 0 MUVouoIFrr - - - 700o

b, Z riti a roux, pour on about balf a gallon 20O USW - 10C N LT I N FR F
u.dbeef stock, stîr wali to make i 0 011.Rff AU 10

~ir then place lu about threCaaso!f 16 00 CUITAR WIfl CAE - 700O

t f!frmhoes are used. tale abou~t 20 ADUUIICS 0()

-undsecut lnto dce), let it 11011 One hour, 15 00 J1U111 WITU cmSE 7OC_____________

train off. If color ls not red efl0ugb 6 DO AUTOIIRP WnflICMSE 4 O bu o W fieHUS19mU.~

éw drops o! carmnine (Obtainabie at 21000BAN~fte11 CO. - 10s.

1tijdSoflS Bay Co. drug store). mesaa2000 BAA<IUR70

qit antd pepper and a pincb o! sait. 10 00 BANJO WIfli ASE-UO

6 00 ACCODIWUS-- - - 300C3 00AGENTS 
or -m-- te atloge. ke

Breakfast ROUI. ~li ODIS -1 50 , « g*.g * , etadNofU7W

ýgether a quart of flour and a tes-20 

lmlso. tbronep

oiiful of butter. Dissolve a third Of I RW Lo6 SM L ou canoemili the &amples for 500. 4ntsULE~., .

e niarm ater. sad stir 11. Uri. X. 228 FMEAR AWMi. WitS. 
émS S PPY O -, etr b

,p o! freh biood-warm water. Add 
OTW Y SPL 'When vritivO advetiomlk=»hase mselý

;,nPg îablespooful o! sugar aud Pour

W1IN RiTNOAnVE-RTISRS PLEASE M ENTION TII! WNESTERN HO0ME MONTtILY.

- I I

1


