
with buttered paper. Put in kettie of fast boiling water thrce-
quarters way up and steam witbout break for 2j hours. Or it
eau be put in pie dishes and baked gently li hours. Stcaming
is preferable, as it can lxP re-heoed better. The above quantity
makes two toinato tins three-uarters full, so one can be left
for another day.

liCe AND ALXONS oit RAISIN OIR WHATEVEI
PEITLIE»

This is an important dish to, non-meat-eating races i- lucha.
With the well cookced rie add just the chopped nuts or what-
ever fruit frcsh or dried, you like, or both nuta and fruit;
sprinkle with sugar. The auts and fruit add to the nie the
otheT ingredients necc-tsaryv to, the body.

lICR ]KOVUD.

WelI cooked rie. placed iii one mould wet with watcr, or in
cupa, gem pans or aity ronvenient artivle the site desired. Turn
out and place a spoonful nf any kiud of >am or jeily or s.erve
with syrnp or molases

APPLES.

fried Apple*.-Apple.« possibly go farther fried tliaa mosi
other ways. Wash. cut out stems. slice about i-inch thick, Iny
ini the fat Ieft from two dies of bacon, in pieces about :? inches
long, tilt browned on both sidms Sprinkle weil with sugar.
just corer with boiling water. and 6immer as slowly a.- possible
till quite tender, but not muahy. The water should bc mostly
absrbed, and poesibly a little must b. ad"ft if it boila away
Mdore apple. arm donc- Servcd with ship biscuits that have
beoe softened in a little uater and fried in a littie butter or
margarine, tkwv make an ideal breakfast. Botter cau ho used
insted of bacon.


