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Food and l4euu, h.ucp~n' ITi ncî~

Meat and Tomato Pie

T IIIS disit presents an excellent
way of using up sMOa!l (ttaftities

of either cold Iteef or iold inutton.
If fresh toinatoes are e ~d, peel and
slice t hein; if canned drir offITt he
t he liquid. Place a Lay er of tomnato
in a baking dish, diheu a layer of
sliced imeat and ox er the two dredgc
flour, pepper and Salt; repeat tint l
ihe dish is, uearly tftlt. then put ini
ant extra layer of toinato and cox er
the whole with a lay er of patîry or
bread or cracker cru mUs.. When
ihe qtiantity of ineat is sinali, il înay
be hIelped oujt- byUv oiled potatoes

_or other suitable vegetables. A few
oystters or nihrounis itprove the
flavour, especiailv w hen beef is used.
The pie will need to Uc baked [ront
half an hour to an hour, aeeordiug
to its iizc ,and the heat of the ox-en.

Rissole of Cooked Fîsli

F REE any cold cooked fish« from
Sskin and bone; pound ît sîîootb or

pick it into shreds with a ixe fork.
:'.ix it with au cq ual a înouîît ot
grated brcad, season with sali and
pepper, a sprig of chopped pa,-rbley.
vcry little nutntcg and a lit tleic ecd
ontion. Mixit with sufficiettbeaten
cg to biud it, form into sniail flat

ckS. Fry (deep fry preferably),
in hot fat, Brown sortie lour ini a
littie of the fat, stir in a little water
or flsh stock, add seasoning and wheu
it bols a itIlenimon juice. Pour the
sauce around the rissoles.

Brow.n Bread Ice Cream

HREE intscreail, Il cups dried
Tbron bead crunibs, cup silgar,

,14 teaspoon sait. Soak thie crumbs
in one quart ceani, let stand fifteen
mîinutes, tub through a sc',add
sugar, sait and reinaininig cream
and freeze.

Scalloped Ham

MAKE a thin, wciliscasonedMwhite sauce and add to, it
cold boiled ham cut into small
cubes. Pour into scallop dîshes or
into a small baking dish, covered
wjth buttered crutnbs and Irown
delicately in the oven. Garnish with
rings of hard boiled white of eggsand sprigs of blancbed celery.

Bread Dumplings

COVER a small UowI of fine breadCcrumbs, pour enough boiig
water to moisten, and let them stand
a few minlutes. Cbop an onion fine,
and cook it in a frying-pan i which
you have put a tablespoon of butter
and a little parsley. Fry the union
to a light brown, and mix it wth the
bread, then add two well heaten
eggs, a pincb of sait and cnough flour
to enable you to form the mixture
into smali halls. Drop themn into
your bot stock frontineat or fowl
and let them cook fiftcen minutes.

Moulded Ham

TAKE the odds and ends of a
Tboiled ham, removing the bits

that are too, dark or bard, and keep-
img a proportion of one-fourth fat and
three-fourths lean: chop it so fine
as aimost to reduce it to a paste;,
for each pint miake the foliowing
dressing: I level tabiespoonful sugar,
1 teaspoon grouind mustard, 1 sait-
spoon of cayenne, 1i teacup of good
vinegar. Stir this into the chopped
bain, pack into smne moulds; xwhen
serving them, turn out on a piatter
and garnisb wth parsley,

Quenellest of Cold Poultry or
Came

AKE the meat o! any cold ga meT or poultryand pick ît free froin

with a little fat bacon. Season with
herbs and grated nutmneg, add a little
gravy to moisten, mnake i little
oblong cakes, dip in beaten eggs,
roll in brown crumbs and fry in
boiling fat. Arrange in pyramid
forma on a dish and garnish with
fresh parsley.

Boston Brown Hash

C HOP the rein ins of any col
It (txerx ifine. Grea.se Oa(leel)

puddiig-pait. lPut a layer of cold
l)oiled nitasîtetlpot.t(îes i n the ottoin
of the dîs,, iheu a lay er (of thec tocar
seasoned xit h sait and pepper, an([
cover ivit h a laver of stale read
cru nil>.,:moistei w ith a teacuopfui
of graxv or sou p stock, or canoued
toniatoes, t hen spreatti(ixer anothler
layer of poîttoes, wiî h a [cxx its
of buttter. Dii) a spotin in .,wect îîîilk
and suuooth over the top-. Bake in
a inoderate oxen for haif au hour and
serve botu

Bread Pudding

P OURholing watcr oxer a pînt
o rad crtîmhs, 3(1( one taUle-

sîoon botter, and two -eggs; lîcat it
thoroughly, then ad Y'C cup sugar
and a pint of fresh errics or d(ieti i
canned fruit, in which case distrîbUute
in lavers, over the breau mixture.

Baeor steain the ptudding thrüe-
quarters of au bout.

Vunaigrette of Cold Boiled Beef

THIS is an econoinical dih and
a Uored appetite. It may be madie
froint slank bec! tbat bas becu uscd
for souî, if? it bas not Ueen allowed
to cook ail ils stibstance away. Cut
the beef in sutail, dice-shaped piece
and put it in a deep bowl with four
or five fresh green onions or one
chopped dried onion andi a littie
parsiey, chopped fine, Season with an
ordinarv French dressing and let the
dish standi bal! an hour Ufore using.
This soaking in the dressing gives
delicious flavour and pitîuanex' to
boiied ueat.

Piquant Potato Sa!ad

P1HO ratber fine enough cold-
Cb'boileti potatoes to make two
large cupfuis. Chop fine the whites
of fouruhard-boiied eggs, and add to
the potatocs with a cupfui of
biancbed and roken wainuts or
hickory nuts and the smailest sixcd
bottle of stuffed olives, eut in bits.
Season to taste with sait, pepper and
union juice, obtained by rubbing the
union over a grater. MeIt bal! a
cupfui of butter and stir weil intu
the mixture. Arrange on a plater
and grate over tbe top the four egg
yolks, putting around the edge a
narrow green border of cho ppd
parsley. Tbis is a dainty lunceoea
or supper dish.

Lentil Patties

ASH ocod-boiled potatoes,Mmrix in enougb fine flour so tbat
it may be roiled out like pastry
and line somne weli-greased patty pans
with ît. Add to one cup o! lentiis
and egg yolk, a tablespoon or two
of grated cheese and a pinch each o!
mustard and cayenne. Fil each
patty case with the mixture, cover
with the poato, 'brusb over wth
beaten Wbite of egg, top 'witb a
sprinkling of crumbs and bake a
golden brown in a bot oven. A
celery or cheese sauce will be delici-
ous served with these patties.

A Cold Steak Economy

HNthere is any leit overW rrsteak, you can make a tasty
little dish by cutting it Up a 0yo
wouid for cutlets, and after rolling
Weil in beaten eggs and crumbs, fry
in deep fat. Garnish with lemon
and paraley.

Potted Che«e

WHEN small pieces of cheeseWare Ieft and are fiable to dry
out, grate them very fine and mix
wth salad dressing to a paste.
Pack into smail cheese jars if you
have them or înto china cups, cover
and keep in a cool place. Trhis is a
home made variety of club cheese
and has an excellent flavour. A
dash of Worcestershire sauce may
be used if desired, wth ittle cream
iastead of salad dressing.
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3>»yunot economiýe?
Pay what you wilI no soap

can do more for you than

Ivory Soap. No other

soap contains purer or

better mate rîais because

the worid affords no purer

or better materials than are

used in Ivory Soap. If you

have been paying 15 cents

to 25 cents for "4toilet"5

soaps you can economize

by buying Ivory. You wil

find Ivory as pleasant and

efficient as any soap you

have ever used.

IVORY SOAP

I'y FLOA-1s

99îoPURE
Mode în the Procter & Gem bic factories of HamMlon, Cmaa
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