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IN THE KITCHEN

Some Ways with Cheese

Cheese is very nutritious as a food
and invaluable to the modern house
keeper, who should be well informed in
the various ways of combining it with
other food or serving it alone. The
digestibility of cheese depends largely

pon how it is served. It is a con
centrated food and so should not be
served in pieces, but should be melted
or grated or otherwise finely ground

o that the digestive juices may more
readily attack it

There are various ways of serving
Beginning with soup it may serve a
part of every course to the end of the
men, A few simple recipes are as
follows

Welsh Rabbit.—One cup milk, one
cgR, two cups grated cheese, seasoned
with one-quarter teaspoonful paprika,
one-quarter teaspoonful mustard, one
half teaspoonful salt, one-cighth tea
spoonful of soda. Heat milk in dou
ble boiler, stir in beaten egg, when
creamy stir in seasoned cheese. Cook
one or two minutes until is
melted.  Serve on heated erac
on toast toasted on one side.

Macaroni with Cheese.~Break maca
roni into inch length pieces and toss
into boiling salted water (one teaspoon
full to quart), cook one hour or until
soft. Drain n colander. Pour over
cold water to prevent pieces from ad
hering. Place in a dish and sprinkle
with grated cheese. Cover with white
sauce.

White Sauce.—~Melt one tablespoon
ful of butter in a an and add
tablespoonful of flour. When well
blended, add one cup of milk, stirring
constantly. Simmer for five minutes.
After it begins to boil, season with
salt and pepper.

Rice with Cheese—Toss one cup of
rice into one quart of boiling water with
one tablespoonful of salt. Cook until
tender. Cover bottom of buttered pud-
ding dish with rice, dot over with
three-quarters Izblespnunfn! of butter,
sprinkle with thin shavings of mild
cheese and a few grains of cayenne pep-
per, repeat unt’l rice and one-quarter
of a pound of cheese are used. Add
milk to one-half the depth of contents
of dish. Cover with buttered cracker
crumbs and leave until cheese melts.

Four Egg Recipes

Creamed Eggs—Six hard cooked
cggs, one cup thick, sweet cream, pap-
rika. Heat the cup of cream, and cut
the eggs up as before. Mix together
gently and add salt and a teaspoon of
paprika, which is sweet red pepper
Serve on thin triangles of buttered
toast, with parsley around. It makes
the dish prettier if you cook an extra
egg and put it through the potato r cer
and cover the dish with this. Or you
can keep out the yolk of one of the six
eggs for this finishing touch. Do not
put crumbs on these eggs or put them
in the oven, but put them in small
dishes if you like.

Scalloped Eggs—Six hard cooked
eggs, one cup cream sauce. Cook the
eggs twenty minutes, and while they
are cooking make the cream sauce and
butter a large baking dish or six small
dizhes. Peel the eggs and cut them in
bits as large as the end of your finger.
Put a layer of bread crumbs on the
hottom of your dish, then a layer of

cgg, with a sprinkling of salt,
and six tiny bits of butter,
all with a thick layer of sau
more crumbs, eggs and seasoning, t
the dish is full, with the crumbs on
top. Put bits of butter over all and
brown in the oven

Egg Sandwiches—Boil the eggs hard
and remove their shells. When cold
separate the whites from the yolks.
Chop the whites until they are as fine
as meal. Mash the yolks with melted
butter in the proportion of a teasp
ful of butter to each yolk, and salt and
pepper them to taste while mixing th
thoroughly w \Ih the whites. Shave the
crust from a loaf of bread baked the
preceding day, and eut off one slice;
spread the ent part of the loaf evenly
and thinly with hutter, and then with
the egg mixture, cut another slice and
press the two together. Pile the sli
neatly upon a napkin spread upon a
plate, and fold the corners of the nap
kin over them to prevent drying

Plain Omelet

T'wo eggs, two table

fuls of milk, or cold water which
is as good, pepy and salt to taste
Beat well until it fioths, put a little
butter in the par it will not stick,
pour the mixture into the pan, when

browned nicely on the under side, turn
one-half over on to the other half, cook
1 few minutes longer until done. This
is the proportion for _one person. It is
much easier to 1 small omelet
than a larger one. The pan must be
scrupulously clean, which is one secret
of stccess.

“
Tough Beef

I have discovered a way of cooking
1 tough piece of boiling beef so that
my family thinks it is the best and ten
derest of meat. To the water for boil
ing a four-pound picce 1 a a quart
can of tomatoes, a medium-sized onion
nd twelve of the lttle Chili
peppers that T buy in the dry state. |
reak open the peppers. After the meat
add sufficient salt
tomato  softe the iweat and
causes it to cook tender quickly. The
tomato, onion and pepper cook down
somewhat and make excellent sauce
to serve with the

Uses for Maple Sugar

Many delicions dishes are made with
maple  sugar, amoug  them  maple
mousse.  Whip a pint of cre
stiff mound, with a tablespoonful of
powdered sugar, which will help 0
thicken the cream. Add a cupful of
maple syrup, made in the house from
pure sugar, and flavor with lemon
Beat well, put in a mould with a sheet
of paraffine paper over the top before
the cover is put on, pack in ice, and salt
and freeze. Serve in sherhet glasses

-

When_frying fe in deep fat we
may well rememher these few simple
rules: Avoid unnecessary moisture;
wipe fish thoroughly. Heat the food
slightly beforehand, 1f possible, then it
will not cool the fat. Foods already
cooked, such as croquet require
more heat: drop in a bit of hread and
~wmt.  For cooked food the bread
should brown in forty counts—for un
conked, as doughnuts, in sixty counts
Drain the fried articles on erumpled
lo not heap them upon one
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Take it Easy

while washing by using the

1900 JUNIOR

Ball-Bearing Family Washer
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& washablo tiat it will
ni or hand rubbing
FREE for  teial of 3
diys Lo any place cast of and Incliding the
Provinee of Ontario toms In the North
west write us for special term,
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The Bach Specialty Co.

114 VICTORIA ST, TORONTO, ONT,

Thore is
not wash with
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PURE AND VIHOLEIOM!.
ONE POUND CAN 2850

E.W.GILLETT CrmiTes

TORONTO,ONT.

They can do it
easily and quickly
too with the

Five minutes work will thor-
oughly clean & tubful of clothes—
no handling of the garments or
rubbing on the board necessary.

Your dealer can get it l’ovdl
or we will send you & booklet fully
describing it.

THE DOWSWELL MFG. CO., L.,

HAMILTON, ONT.
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