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HE high rank of “Asparagus
Zﬁf‘iinalés” h:wnrdlo;l to this
of the early spring-
- .--time jubtifies us in making
it the subject of a paper entirely
given up to its mature, works and
ways. It was in high favor in im-
perial Rome. The epicurean pa-
trician—when the modern master
would say, “Be gquick about it!”
and the city confluctor would growl,
“Step lively!”—enjoined his slave
to “do it in less time than is need-
ed to cook asparagus!”

Most of us are familiar with the
tale of the two French gourmands
who quarreled over the rival merits
of il and butter in cooking as-
paragus, finally : compromising by
sending word to the coock to prepare
balf of the vegetable with butter
and half with oil. The friends chat-
ted amicably for awhile after the
point was settled. Suddenly the
advocate of butter, who was the
guest of the other, fell down in a
fit. The host raised him and saw
that he was dead.. Whereupon he
laid down the liféless body, ran to
the head of the kitchen stairs and
shouted to the chef: “Do it all in
oil" The butter-man is dead!”

An American lover of the table
avers that Asparagus officinalis “is
an aristocrat from tip to stalk.” All
of which goes to prove that the
owner of the high-sounding title
differs utterly from buman up-
starts.  Ha is an @gpstart, neverthe-
less, and the furtRer he gets away
frohm his native sofl the léss worthy
s he.

AT ITS BEST IN VIRGINIA

In Virginia, where our aristocrat
of the kitchen-garden is at his best,
he is systematically: kept under the
surface of the ground. Asparagus
is planted in rows, jand as it peeps
above the earth it s banked out of
sight, the long lines of rich mould
rieing steadily to keep pace with its
growth. As a result, when the as-
paragus is cut for ‘the table it is
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tleached from root to tip and ten-
der thronghout. ¥t took me a long
ime to learn to aceept the spind-
ng green stalks offered in -North-
#rn markets as asparagus. Some-
fimes German

green-grocers and
rket-women ealled it “grass.”
his was said to be a perversion of
stately name. Indeed, country
often spoke of it as “sparrow-
grass.” A half century ago Fred-
sric Cozzens, genial and loving bhu-
worist, made us laugh with him at
the bucolic ambitions of Mr. Spar-
rowgrass and his spouse. We quote
him to this day. -

PREJUDICE AGAINST “GRASS”

1 own, frankly. to a rooted preju-
dice against the “grass,” which time
and usage have not overcome. My
heart still turns fondly to the plump
and pale columnettes %rown in
Southern market-gardens. Yet I am
told that what medicinal virtues are
inherent in asparagus are more po-
tent in the green spindles than in
the bleached larger =talks. I am

quite ready to believe the further-

assertion that these virtues are
eliminated from canned asparagus
and that the delicate straw-coler of
the closely packed stalks is due to
chemical agents. We all know ho*
flavorless the eanned imitation is b2
comparison with the fresh vege
table.

Like other succulent growths, as
paragus depreciates quickly when
drawn from the earth. If cooked
within an hour or two after it is
cut, the twenty minutes’ boil recom-
mended by cook-hooks will send it
to table tender and good. It has
long been my custom to cut off half
en inch from the Jower part of as-
paragus bought in the markets and
to set the stalks upright in water
as I do with cut flowers. It re-
sponds gratefully to the treatment,
growing crisp and plump in a few
hours. - A damp cloth should be
thrown over it and the vessel in
which it stands.

ASPARAGUS RECIPES

vmuu. It is very good, prepared in efther
way.

A -Scallop of Asparagus (Swiss
Style).

Leave but an inch of the stalk below the

tender part of the tips. Cook tender in

bolling water, salted, adding a bit of but-

J

covered, In & brisk oven, then uneover &nd
brown lightly, .
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Boiled Asparagus (English Style).

Cut off a8 inch from the lower part of the
stalks and scrape them from end to end
with a sharp knife, taking off the thin outer
skin alome, without bruising the rest. All
the stalks must be of equal length. Bind
them into a bunch and ‘set upright in a
ssuceran of bolling water slightly salted,
just deep emough to leave over an irnch of
the tips out of water. l.ay clean stozes
about the base of the stalks tg prevent
them from tipping over. Fit a cicse cover
on the saucepan to kee=p in the steam, and
after you feel that the boil has begun, cook
twanty minutes.

Take up the asparagus, drain off all the
water, untie the threads and lay the stalks,
aiternately tip to base, on a Bot dish,
Cover with a good drawn butier and serve.

This might be called a “‘steamed’* rather
thap bofled asparagus, the distinctive feat-
ure of the process being that the tips ae
steamed and thus left plumper and less
sodden than if immersed with the stalks in
the boiling water. If the asparagus be with-
ored and stale, cook for twenty-five minutes,

Boiled Asparagus (German Style).
Cut two inches from the lower pari of the
stalks. (The thrifty Germao housewi’s
uever throws these away. They go Into the
stockpot, adding pleasantly to the flavor).
Scrape off the woody skin and tie Into
bunches of a dozen stalks each. Lay at
length in a saucepan and cover with bolling
water. Put on a cover and cook fast for
ten minutes; then add an even teaspoonful
©f sait and & heapiag teaspoontul of butter.
Cook for fifteen mimiites more: drein, lay o
buttered toast and pour over it a cupful of
drawn butter based on milk, into which &
beaten egg has been stirred and heated for
one minute. Seasen the white sauce with
salt and pepper. Ll

~Baked Asparagus (Italian Style).

* the stalks short, frected in
v, Sa¢ 'S0k tender in seiad

bolling water. Draln and cover the bot-
tom of a buttered bakedish with a layer,
arranging in alternate rows of tips to the
ends of the stalks. Have ready. this
sauce: Drawn butter, based upon & cup
of hot milk thickened with a roux of
a tablespoenful of flour cocked smooth
with a scant tablespoonful of butter; the
yolks of two eggs Dbeaten light and
two b ing tablesp uls of Parmesan
cheese. Cover the layer of asparagus with
this, &ust lghtly with cayenne. put in the
rest of the asparagus, arranged as before;
pour the remainder of the sauce on thig,
and sift fine crumbs that have been dried
in the oven on the top of all. Bake, cov-
ered, for ten minutes, then brown deli-
cately.

This is & savory entree, and much liked
by those who have eatem it in Ttaly. Par-
mesan cheese must be used In the manu-
facture. No other kiand will give the
right flaver.

Asparsgus Cups.

With a cak cut 1 ds of stale
Freuch bread an inch sad a half thick
With a cutter a size smaller mark a cir-
cle in the centre of each round to the
depth of an ifnch. Carafully take out the
crumb defined by this circie, leaving a
well-rounded well, with a thin layer of
bread at the bottom. Fry these tv & light,
even brown in saited fat, and @il whb the
following mixture: s

FILLUING.

Cook the tips of a bunch of asparsgus
tender In water to which you have added
a little sait and a tegspoenful of butier.
Crain, pepper; miz with & rich drawn
tutter: maturn to the fire, and wken it siru-
mera stir inte it (carefully, not to break
the Uips) = bealen egg. Simmer for s min-
ute; arrange the hot ‘‘cups” On e heated
platier and ! them with the mixzlure.

Berve very hot. You may improve the
entree by sifting Parmesas cheese over the
Siled cups and seiting ia e oven for &
» . S
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that while there are just the two of

they might 'be contented in a 8

house, probably some time there will be

more, “and maybe more, Afd surefy’ then W

“with the:

they would want a home. I think it is

grl’s PMighest privilege, being queen of

home. »o matter how small it is, o¥
Your good letter confirm$ me i the **

belief I love to cherish—namely, that = ¢

the heart of American Womanhood s |

still true to the “real things.” With -

" have I ever found

_ . itén confounded the true and

the discouraged prophet of Israel, 1% ‘everyday life and w

may say sometimes, when weary with  having been Mvnm‘nh&
brulsing myself against the stone wall " sons and .peal .

of prejudice ar fighting away the iy les. Jean Ja s R
vapors of frivolity:  “*%, T m.l %?ﬂ e gy Jmm
“I have been very Jealous fo ;t*i,_.‘: “in a fn ) lered “that
truth, and the women of this generg- . gz '
tion .have forsaken right ideals and .
thrown down the family aitars which -
thelr mothers served, and L even I /& great:
- With the réturn of strength and the ... -~ 557 “ 0 0 -
ower. 10 reason aright comes the cop.  AUtHOF of & rhyming  reply:

talk and have a "!ﬁ&'&i

4id nis

fident falth that there are seventy “"",ml l SSar; iz lono'%huv-y

times seven thousand -in the land - 8 =
which is our goodly heritage that  “T will ‘not ask Jea
have not bowed their knees to the

Baal of worldlinere nor Kkissed him . -

with their lips. I shake my head at

but one line of your protest. I do

not think a boarding-house life- in &

the least “aristocratic.” Nor do E

think It is so rated by people who

know the best side of social life. 1 °

am sure that I have never felt my

self to be so low . in th :
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terfly. Some people think - falry stories
better for childrén than Bible histories. [
do ot agree with them, if one is wise In
one’s selection of | ure stories. 3
- C. E. W. (Providence, R. I.).
s
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others never see the light, that your gen-
tle appreciation of my difficulties, and
my honest desire to mete out justice to
all, is like a poultice to an inflamed sur-
face. Not that I lay unreasom and in.
temperate reproaches to heart. The tn-
flammation is but skin. deep, yet briars
annoy and mud is unsightly until it

dry enough to rub off. ;

A Suggestion
(Contributed.)

I hawe the recipe for the ‘‘Marion
Harland Compote’ sent in by & constitu-
ent, We pronounce it ‘‘very good.’ But
may I suggest that half the quantity of
water. (or none at all) ‘be put into the
bake dish with the apples, as the water
draws the flavor from the apples?

There is enough julce from the apples
when ‘they are baked. covered, to keep
them from burning, and when it is re-
tained by the apples it brings the com-
Ppote to pertection.

- A READER (Berwyn, Il

Recipes (Contributed)
- Crackerjack.
* Pour over unsilted poocorn the mo-
lasses taffy given herewith. an# cracker-
jack far superior to the ordinary variety

II. be ‘the result: -~ gt

One cup of New Orleans molasses; four
of 'u::r granulated for light tafty,
rk): butter. the size of an

haif-cupful of sugar; stick a bit of butter in
each apple; squeeze half a lemon over the
spples, then in  gradually a cupful of

A. D F. (Buffalo, N. Y.).
derloin. and Apples.
- (A nice breakfast dish.) -
Broil the 18 thoroughly over a
clear fire. Do this rly, turning them
several times to keep in the juices and to
‘them cooked evenly. When done, lay

Pork Te

‘but not cored or pared; and 1 =
gelicate brown in butter or h"‘& ;"m"" %
sait pork. Pivas BT 4 :

burper. After a some
search a blué, ahd white

-toned in beautiZully with

colors of the base was found
shop, and o reparkably

_mother. afte- due wonder, ' lamp was given a place of
bly 1 e the rare vase to *the drawing room.

to the prosaic.
E Jhead.

~ So much admired was this




