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DISHES FOR INVALIDS.

T s said that many patientzs who can-
l not drink tea made in the ordinary
way find that it agrees with them
when brewed with milk instead of water.
Scald out the teapot so that it will be hot
when the tea is

dded. Put in the
TEA BREWED :en. eleares.u a scant
IN MILK
r

teaspoonful or less,
and cover with a lit-
tle hot milk just brought to the hoiling
point but no more. Let it stand for two
or three minutes, then add more of the
hot milk and nse at once.

ELECT the largest legs for broiling.
Wash and wipe with a cloth and
trim off the bones of the claws with

a4 pair of scissors. Prepare a marinade
of three tablespoonfuls of the best olive
oil, the juice of a
lemon, a half tea-
spoonful of salt, and

BROILED
FROGS' LEGS

pepper or mnot, ac-
cording to taste.
Roll the legs in this mixture, then

lay them on a double oyster broiler
and broil to a rich, even brown, five min-
utes to a side. Slip on a hot plate and
spread with a sance made by mixing a
teaspoonful of mineced parsley with a
tablespoonful of butter and a tablespoone

ful of lemon juice,
C delicious when broiled in paper. A
sheet of foolscap paper is spread
with either olive oil or butter (I should
always give preference to the former),
then the article to

HOPS, birds and dry fish are most

CHOPS, FISH be broiled, salted and
peppered, should be
AND BIRDS 144 on ;1: lower

In Paper Cases ha)f apd the upper
- part folded over
iwith the edges together. Begin at the
edge and fold over the lower side and ends

.

several times, pinching together close to
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the meat, Place In a wire broiler, and
broil eight or ten minutes over a steady,
slow fire, turning often. The paper will
char a long time before igniting, and the
contents will be basted in their own
juices. When the paper is well browned
the chop or bird is done to a juicy, delicate
and digestible turn. Berve in its envelope, |
which conserves the heat and juices to
the very minute of serving. A few crispy
sprigs of watercress add to its attractive-
ness and digestibility. The large filet of
chicken broiled in this way is delicious
and easy of assimilation, Squabs or quails
should be split down the back and wiped
dry before broiling. A tenderloin of steak
may also be broiled in paper.

NOTHER timely and delectable dish
for the invalid's tray is corn fried
in California style. Cut the kernels

from the cob, scraping as cut, so that it
will be milky, but not ecutting too close
to the cob. Have a

sheet iron frying s
pan piping hot, with CALIFORNIA
a little galt sprinc- BROWNED
kled in it, and left CORN

just long enough to

brown. Put the corn

into the pan, pressing the kernels with a
spoon so as to extract the milk. In just
a moment it will begin to brown in its own
juice. Keep stirring, and when well
browned add water, a tablespoonful at a
time, pressing with spoon until the corn
begins to stick. Then add another spoon-
ful nantil two or two and a half have been
added for each ear of corn used. This
makes the delicious gravy. Keep stirring
all the time the corn is cooking, as it

scorches easily.
S fresh, tender raw beef, season well

with salt and pepper and place be-
tween slices of hot, crispy toast.

Raw Deef Sandwiches,
CRAPE fine a small piece of juicy,
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HE throat sweetbreads are consid-
I ered best, Parbeil, then blanch in
cold water made acid with lemon

juice. Wipe dry, then brush with
olive oil and broil

over a clear fire un-

BROILED til well browned.
SWEET- Season lightly with
BREADS salt, and, if the phy-

gician approves, a

sprinkling of pepper,
being sure, however, that the pepper is
pure.

EAN beef, carefully broiled, yields a
great amount of nourishment. As
the convalescent progresses toward

recovery he is usually allowed steak
broiled in the ordinary way, but when the
digestion is serionsly

BROILED impaired and the
least expenditure of
BEEFSTEAK vital force is a de-

sideratum, there is
nothing so easy of assimilation as the
steak meat balls. Select a thick piece of
round or eirloin, and with a dnll knife
scrape with the grain of the meat, leaving
all the stringy white fibre behind. Roll
the pulp up into balls about the size of a
marble. Have the frying pan smoking
hot, sprinkle a little salt in it and shake
until brown. Then lay in three or four
balls, and with a spoon keep them rapidly
rolling and turning for just a minute or
two. The =alt gives them an appetizing
flavor, while they will be rare inside and
delicately brown outside. Prepared in this
way they can be digested by the weakest
stomach. In some cases a patient has to
be restricted to this diet alone and the
drinking of hot water an hour Dbefore
meals, with the result that great improv:-
ment follows speedily, if not convales-
cence,
Where the patient is allowed steak reg-

DISHES FOR INVALIDS,

ularly broiled, care siould be taken fo
avoid all flame in broiling, as that causes
a deposit of coal tar on the meat, giving
it 2 smoky, nauseating fAavor. Tt shounld
be broiled over a clear fire of coals or
gas. After the first searing on each side
it may be turned as often as ten can be
counted. In this way the juices flow to
the centre and are there retained, As the
juices of the meat become converted inte
steam they expand, giving the meat a
puffy appearance, which should not be
lost. Steak an inch thick will require
from five to twelve minutes. Have the
plate which is to receive it hot, sprinkle
with salt, put on a bit of butter and serve
at once with a mealy baked potato, done
just *to a turn,” and a few sprigs of
watercress.

Venlson,

HIS is one of the most easily digested
T meats, and may be cooked the same
way as beef or mutton, It should
always be rare and served with a little
currant jelly, For the invalid it is best
roasted or broiled with or without the
paper case.

Broiled Mnekerel.

EMOVE the head and dark skin from
ingide the fish. Wash thoroughly
and wipe dry. Split so that when

laid flat the backbone will be in the nnd-
dle. Oil the bars of the gridiron and broil
over a clear fire, browning the flesh side
first.

Scorched Codfish,

BELECT a thick sqnare piece of aice
salt fish and toast ever a clear fire
until lightly browned on either side.

An foval'! will frequently relish this
when richer or mor. elaborate viands will
not seem “to go near the right place."



85 XMAS DINNER FOR SIX PLATES.

ERE is a Christmas menu, tradition-

H ally English in its main features,

but embellished with a few up to

date American frills. The entire cost of it

is covered by one of Uncle Sam’s five
dollar bills:—

Grape Fruit or Oyster Canapes.
Pickled Pears (bome made). Celery.
Oxtall or Mock Turtle Soup.
Roast Green Goose with Apple Sauce,
Roast Sirloin of Beef with Browned
Potatoes and Yorkshire Pudding.
Mashed Irish Potatoes or Baked Sweet.
Bolled Onjons with Cream Sauce.
Roman Punch (bome made).
Roast Pigeons. Orange and Endive Salad
Pippins and Cheese,
Plum Pudding with Brandy Sauce.
Syllabub. Nuts, BRalsins,
Coffee (deml-tasse).

or

Oyster Canapes.

Appetizers served in the form of canapes
or bouchees are considered excellent form
in introducing the course dinner. As they
are usually served cold they may be pre-
pared the day before. They are served on
small plates placed at each cover. The
usual foundation for these ‘s circles of
white bread about the size of a silver
dollar, fried in butter to a delicate brown
on either side. After frying lay on a soft
paper to absorb every particle of grease,

To serve six people cut twelve selected
oysters in small pieces and mix with two
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tablespoonfuls horseradish, ome heaping
tablespoonful each chopped green emeum-
ber pickles and olives, and season with
lemon juice and paprika. When the toast
is cold, spread with the mixture, cover
with mayonnaise made with lemon juice
instead of vinegar, and serve cold,

To Prepare the Grape Fruit,

Cut the fruit in halves, midway between
the stem and blossom ends. With a sharp
pointed knife loosen the flesh of the fruit
from the skin without breaking, remove
the seeds with scissors, reach down and
gnip out the hard centre core that holds
the white membrane surrounding the pulpy
sections. It then may be all removed.
together. /

F'ill the spaces thus created with a little |
sugar and teaspoonful of grape juice or
sherry wine, add a maraschino cherry and
eerve on small plates.

Syllabub.

No Southern housewife would consider
her Christmas dinner complete without a
big dish pf syllabub, This is simply chilled
cream sweetened in the proportion of Lwo
tablespoonfuls finely powdered sugar to
each cup cream, then flavor with sherry
or other sweet wine, whipped into a froth
and pour over calves' foot jelly.

This jelly may be made from any of the
quick process gelatine powders, though it
is undoubtedly more pourishing when



made at home under the watchful eye of
the housewife.

Procure your calves’ feet, scald and
¢lean them thoroughly, split, break the
bones and put over the fire in a kettle,
with four quarts of cold water. Heat
slowly, skim, then simmer gently until
the broth has been reduced to about three
pints. This will take several hours.

Strain and set aside until cold, when
the fat can be readily removed. Return
to the kettle with one cup sugar, the
juice and grated yellow rind of two lem-
ons, a blade of mace and three sticks of
cinnamon each an inch long. Put over
the fire and as it begins to heat add
whites of three eggs beaten and their
crushed shells. Cook five minutes until
a thick scum has arisen. Remove, then
add one pint wine and strain through a
napkin into a shallow dish. When ready
to serve, cut into blocks and pile up lightly
in a pretty glass dish.

NEW YEAR’S DINNER FOR EIGHT
PERSONS COSTS £4.

Fileted Anchovies or Sardines, with Lemon.
Celery.
Cream of Tomato Soup.
Roast Turkey or Gulnea Fowl (elght pounds).
Cranberry Jelly.
Bweet or Irish Potatoes.
Chlcory or Endive Salad, with French
Dressing.
Mince Pie {home made).
lece Cream (three pints).

Cakes. Coffee.

Bread, Butter, &c.

HEN the fow] comea home from the
butcher's you will in all proba-
~ hility find it dressed, and with the
liver, gizzard and heart returped to the
joside. After removing all the little
feathers that may have escaped notice
when the fowl was plucked hold over the
gas flame or a twisted newspaper lighted
in the fire box of the coal stove and singe,
Next remove the red parts—the lungs that
cling to the ribs—and throw them away.

MENTS,.

Cut the o1l bag carefully from the tafl
and take owt every particle of it, as it
imparts a strong odor. Turn the wkin
back at the neck and cut off the neck close
to the body. Draw out the tendons from
the drum sticks with a fork or a dull
pointed skewer. This makes the flesh of
the drumstick much more tender.

All the fat from the inside of the fowl
should be removed, for in a turkey, goose
or duock it is too strong for cooking, All
chicken fat should be saved and tried out,
as it makes a most delicate shortening, or
it may be used in making a mayonnaise
dressing. After the fowl is well cleaned,
wash thoroughly inside and out, then rinse
and dry. The giblets should be well
cleaned, then cooked in a saucepan with
boiling salted water until tender, when
they may be chopped and added to dress-
ing or gravy, as preferred. If they are to
be used in the dressing cook several hours
beforehaund.

Stufiing for Fowl

The stuffing for a fowl of whatsoever
sort may be a plain bread variety, sea-
soned with parsley, onion, a little eelery
and salt and pepper; a chestnut stuffing,
one of oysters, olives, mushrooma, or the
giblets with the bread. A little sausage or
fat salt pork mixed with bread makes a
rich dressing. One of the best dressings ls
the dry Philadelphia stuffing.

Dry Philadelphin Stufiing.

To make this dressing, which is never
goggy or heavy, as wet dressings are apt
to be, but falls apart like well cooked rice
when served, use two quarts of stale,
finely crumbed bread. Season with two
even tablespoonfuls salt, a heaping tea-
spoonful pepper, two teaspoonfuls each

" powdered summer savory and minced

parsley and one of powdered sage. Buba
cupful of butter through the bread
crumbs; then, having dus' = *“» cavity of
the bird with salt and pepper and a little



MENUS.

poultry seasoning or sage, stuff full and
sew up. Push the legs close to the body
and draw the wings back so that the
breast may stand out plump and fair,
affording the carver an easy task. Ruba
tablespoonful salt over the bird, brush
over with olive oil or melted butter, dredge
with flonr, lay breast dewn ‘in the dripping
pan and roast in a medinm hot oven, ba'st-
ing frequently. If too hot protect the bird
with a thick sheet of buttered paper or the
paraffine paper that comes already pre-
pared, Allow ten minaotes to the pound
for roasting after the first twenty min-
utes,

Yuletide Wedding Menu,

For a large wedding refreshments
should be passed from the dinner table,
which should be arranged as charmingly
as possible, Sprad your finest cloth and
in the middle lay a pretty centrepiece and
on this arrange a vase of scarlet poin-
gettas or holly. Radiating from this, star
fashion, have holly branches. TUse candles
with holly shades,

A simple menu might by bouillon served
in eups, two kinds of sandwiches—ham
and elive; lobster salad, fce eream served
in flower or fruit shapes, fancy cakes, bon-
bons and coffee.

Another good menu at this time would
be creamed oysters, then cold turkey with
a spoonful of cranberry jelly and a stalk
of dressed celery on each plate, followed
with a sweetbread, lettuce salad and hot
finger rolls,

The next ceurse would be ice with cake
and fruit. followed by the black coffee,

On a table at one side of the room have
# large bowl of claret or froit punch, with
R ladle and glasses ready for guests to
delp themselves. Wreathe this bowl with
Kmas greens,
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Menus for a Week in the Spring.

SUNDAY.

Breakfast.

Grape Fruit.
Cereal.
French Omelet.
Rice Cakes, Maple Syrup.
Coffee.

Dinner.

Oysters on the Half Shell
Olives. Radishes,
Roast Veal with Dressing.
Mashed Potatoes. Fried Egg Plant.
Endive Salad.

Rhubarb Pie, Cheese,
Black Coffee.
Supper.
Baked Bean Salad. Devilled Eggs

‘Whole Wheat Bread and Butter.
Lady Baltimore Cake. Custard.
Tea.

MONDAY.

HBreakfast.

Cereal Cooked with Dates.
Scrambled Eggs with Parsley.

Creamed Potatoes. ‘Toast.
Coffee,
Luncheon.
Potato Cakes. Cold Veal.

Corn Bread. Cookies. Orange Marmalade,
Tea.

Dinner.

COream of Potato Soup.

Broiled Steak with Parsley Butter.
Balked Potatoes. Asparagus on Toast.
Young Beets and Beet Green Salad.
Poor Man's Pudding.



TUESDAY.

Breakfast.
Oranges. Cereal.
Finnan Haddie, Watercress.
Popovers. Coffes,

Luncheon.
Veal Olives. Baked Potatoes.
Boiled Rice, Maple Syrup.
Tea.

Dinner.
Tomato Soup.
Olives. Gherkins.
Braised Veal Cutlets with Currant Jelly.
Parsnip Fritters. Sweet Potatoes,

Asparagus Salad.
Sliced Pineapple. Cake,
Coffee.

WEDNESDAY.

Brealkfast.
Evaporated Apple Sauce.

Wheat Muffins,
Coifee,

French Ommelet.

Luncheon.

Clam Chowder.
Brown Bread and Butter.

Pickles. Gingerbread. Tea.

Dinner.
Cream of Asparagus Soup.
Filet of Flounder.

New Potatoes with Parsley Butter.
Stewed Tomatoes. Lettuce Salad.
Cottage Pudding.

Coffee.

THURSDAY.

Breakfast.
Cereal.
Eggs a la Caracas.
Rice Cakes.

MENUS,

Luncheon.

Hamburger Steak, Baked Iotatoes,
Lettuce with French Dressing.

Raisin Cake. Baked Rhubarb.
Tea.
Dinner.
Vermicelli Soup.
Radishes. Pickles.

Pork and Parsnip Stew.
Pineapple Shortcake with Whipped Cream.

Black Coffee,
FRIDAY.
Breakfast.

Evaporated Apricots, Stewed,
Cereal.

Broiled Mackerel, Watercress,
Wheat Muffins, Coffee.
Luncheon.

Creamed Codfish. Boiled Potatoes.
Pickles.

Apple Sauce. Cake. Tea.
Dinner.

Cream of Celery Soup.
Broiled Shad.

Creamed Potatoes. Oyster Plant.
Endive Salad.

Tapioca Pudding with Meringue.
Coffee,
SATURDAY.
Breakfast,

Bananas and Oranges.
Cereal.

Ham and Eggs.
Grahpm Gems. Coffee.
Luncheon.

Frizzled Beef. Cream Toast,
Currant Tarts,

Tea.



MENTUS.

Dinner.
Split Pea Soup with Croutons.
Pickles.

Pot Roast of Beef, Browned Potatoea
Creamed Turnips and Peas.
Lettuce with French Dressing,
Cabinet Pudding.

Black Coffee.

Menus for a Week in Early
Summer.

SUNDAY.

Breakfast.

Strawberries au naturel.
Cereal.
Broiled Brook Trout or Shad,
Watercress,
Graham Gems, Coffee,

Dinner.
Fruit Cocktail.

Radishes, Young Onions.
White Fricassee of Chicken with Parsley.
Potato Balls. Rice Fritters.
Tomatoe and Lettuce Salad.

Cheese Straws.

Lemon Ice. Chocolate Wafers,
Iced Tea. Black Coffee.
Supper.

Potato Salad. Saratoga Chips.

Bread and Butter Sandwiches,
Currants. White Cake,

Iced Tea.
MONDAY,
Brealkiast.
Fresh Fruoit or Orange Marmalade.
Cereal.
Broiled Ham. Rolls. Coffee.

Luncheon.
Asparagns Omelet.  Lettuce Salad.

Fruit. Cookiesa.
Coffee.

Dinner.

Clear Soup.
Olives, Radishes,
Broiled Lamb Chops.

Baked Potatoes, Green Peas, Mint Sauce.
Lettuce and Radish Salad.
Strawberry Shorteake with Whipped
Cream.

Black Coffae.

TUESDAY.

Breakfast.
Fruit. Cereal.

Poached Eges on Toast.
Coffee,

Luncheon.
Chicken Croquettes. Creamed Potatoes.
Red Raspberries, Cake.
Iced Tea.

Dinner.
Asparagus Soup. Bread Sticks.
Broiled Shad.

Green Peas. Boiled Potatoes.
Dandelion Salad.
Bavarian Cream.

Black Coffee,

WEDNESDAY,

Breakfast,
Cherries or Other Fresh Fruit.
Cereal.

Spanish Omelet. QOatmeal Scones,
Coffee,

Luncheon.

Balmon Salad.
Bread and Batter
Orange Cake, Lemon Jelly.

Iced
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Dinmner. Dinner.
Clam Cocktalls. Clams on Half Shell.
Pickled Young String Beans. Scalloped Fish.
Lamb Potpie. Baked Potatoes.  Broiled Tomatoes.

Summer Squas®.  Mashed Potatoes,
Dressed Cucombers.
Floating Island. Black Coffee.

THURSDAY,

Breakfast.

Canteloupe or Other Fresh Fruit,
Broiled Bluefish.
Sliced Cucumbers.
Rice Cakes. Coffee,

Luncheon.
Eggs with Curry Baunce.
Brown Bread and Butter,
Fruit.

Gingerbread. Iced Cocon.

Dinner.
€arrot Soup. Radishes.
Stuffed Shoulder of Veal, Roasted.
Potato Souffle. Green Corn.
Moulded Spinach with French Dressing.
Vanilla Ice, Chocolate Sance.
Black Coffee.

FRIDAY.

Breakfiast.
Raspberries.
Cereal.
Parsley Omelet.
Coffee.

Rolls.

Luncheon.

Tomato Toast. Green Pea Salad.
Crullers. Cream Cheese,
Tea.

Sponge Corn Bread.
Lettuce with French Dressing,
Raspberry Float.
Blacy Coffee.

BATURDAY,

Breakfast.

Fruoit. Cereal
Broiled Chops, Watercress,
Rice Waffies,

Coffee,

Luancheon,

Dried Beef with Cream Saunce.
Graham Bread and Buotter.
Radishes.
Strawberry Shortcake.
Tea,

Dinner.

Cream of Asparagms Soup.
Tamb Fricassee with Dumplings.
Mint Jelly. Green Peas.

Lettuce.
Cherry Pie. Cofise.

Menus for a Week in the Autumn.

SUNDAY.

Breakfast

Canteloupe.
Fried Oysters, Waterceess,
Grilled Sweet Potatoes.
Toast.
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Dinner.

Cream of Celery Soup.
Baked Squab with Bread Stuffing.
Creamed Mashed Potatoes,
Cold Tomatoes with Mayonnaise.
Fruit. Cheese.
Black Coffee.

Supper.
Hot Milk Toast.
Frizzled Beef.
Sliced Peaches with Whipped Cream.
Sponge Cake. Chocolate.

MONDAY,

Breakfast.

Peaches and Cream.
Cereal.
Radishes in Tee.
Broiled Bacon
Rolls. Coffee,

Luncheon.

Green Apple Sauce.
Clam Fritters. Corn Bread.
Cake, Tea.

Dinmer.

Puree of Lima Beans.
Broiled Steak with Maitre d'Hotel Butfer.
Baked Potatoes, String Beans.
Romaine Salad.
Apple Pie.
Black Coffee.

Cheese.

TUESDAY,

Breakfast.

Canteloupe,
Cereal.
Hash Balla
Toast.

Radishes,
Coffee,

Luncheon,

Macaroni Rarebit,
Fried Green Tomatoes.
. Fruit, Wafers. Tea.

L=

Dinner.

Watermelon,
Roast Beef, Franconia Potatoes.
Yorkshire Pudding.
Sliced Tomatoes.
Baked Peaches with Cream.
Coffee.

WEDNESDAY.

Breakfast.

Grapes. Cereal.
Broiled Tomatoes with Cream Gravy.

Comm Meal Gems. Coffee.
Luncheon.
Cold Roast Beef. Baked Potatoes.

Cucumbers and Green Peppers.
Brown Bread and Butter.
Gingerbread. Baked Apples. Tea.

Dinner.

Cream of Corn Souzm,
Pickles. Radishes.
Fried Breast of Lamb, Macaroni and
Tomato,

Bweet Potatoes.

Tomato and Green Pepper Salad.
Watermelon,

Cofiee,

THURSDAY,

Breakfast,
Fruit. Cereal,
Minced Beef on Toast,
Coffee,

Luncheon.
Fried Hominy.
Lawb Mince with Green Peppers,
Fruit. Cookies. Cocoa.



Dinner.
Vegetable Soup.

Mock Duck, Currant Jelly.
Mashed Potatoes. Turnips.
Tomatoes with French Dressing,
Peach Shortcake,

Coffee.

FRIDAY.

Breakfast,

Grapes. Cereal,
Scrambled Eggs with Green Peppers.
Wheat Gems, Coffee.

Luncheon.

Salmi of Mock Duck.
Potato Balls,

Graham Bread. Peaches. Cocoa.

Dinner.
Cream of Cabbage Soup.
Baked Bluefish.
Mashed Potatoes.
Tomatoes Stuffed with Rice.
Cabbage Salad.
Pumpkin Pie,
Black Coffee.

Cheese,

SATURDAY.

Breakfast.
Canteloupe.
Cereal.
Hamburger Steak. Fried Potato.
Blueberry Biscuit.
Coffee,

Luncheon.

Fish Chowder. Crackers,
Sliced Tomatoes.
Spooge Cake, Spiced Grapes., Tea.

MENUS,

Dinner.
Barley Soup,

Chili Sauce. Mustard,
Corned Beef. Boiled Potatoes,
Young Beets and Beet Greens,

Indian Pudding,
Black Coffee.

Menus for a Week in the Winter.

SUNDAY.

Breakfast.

Grape Fruit or Oranges,
Pinhead Oatmeal
(cooked in double boiler).
Corned Beef Hash, with Poached Eggs.
Cornmeal Muffins.
Coffee.

Dinner.

Vegetable Soup, with Croutons.
Celery. Pickled Tomatoes,
Chicken, Potpie, with Baking Powdsr

Biscuit, \
Rice. Sweet Potatoes. Tomato au Gratin.
Lettuce Salad. Cheese Fingers.
Fruit Jelly, with Whipped Cream.
Black Coffee.

Supper.

Oreamed Oysters or Welsh Rarehit
in Chafing Dish.
Lettuce Sandwiches on Toast,
Olives,
Home Made Orange Cake.
Baked Prunes, with Lemon.
Frothed Chocolate.

From Sunday’s provisions you will
doubtless have left over enough soup, with
ithe addition of a little rice and tomato,
to de for Monday’s dinner; enongh of the
baking powder biscuit to reheat for break-
fast, and enough of the chicken to saute
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in butter and serve with a brown gravy
for diomer. There may be also two or
three sweet potatoes that are better for
#eing cooked twice, some of the cake and
some of the prunes. Monday's menu then
might be:i—

MONDAY.

Breakfast.

Stewed Prunes.

Oatmeal (resteamed in double boiler).
Scrambled Bggs. Baking Powder Biscult
(Put in 2 paper bag, twist tightly and
heat in oven for ten minutes).
Coffee.

Luncheon.

(Some of the oatmeal that has been mould-
ed, sliced, dipped in flour and fried.)
Baked Potatoes. Chicken Gravy.
Wafers, Tea.

Dinner.

Rice and Tomato Vegetable Soup.
Pickled Beets (from Saturday's dinner).
Sauted Chicken, with Brown Gravy.
Candied Sweet Potatoes.

Lettuee and Green Pepper Salad.
Qrange Cake. Frait Jelly.
Coffee.

TUESDAY.

Brealkfast.

Orange Marmalade.
Farina. Scrapple.
Pancakes. Maple Syrup.
Coffee.

Luncheon.
Bubble and Squeak (made from the re-
maios of Saturday's boiled dinner).
Toast.
Apple Sauce,
Tea.

Cookies,
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Dinner.

Cream Celery Soup (made from the
coarser parts of the celery left
from Sunday).

Mock Duck Baked Potatoes,
Macaroni. Cold Slaw.

Apple Pie. Cheese and Coffee.

WEDNESDATY.

Brenkiast.

Apple Sauce (made from evaporated
apples).
Cornmeal Mush.
Crisped Bacon and Calf s Liver.
Popovers. Coffee.

Luncheon.

Bread and Butter,
Tea.

Omelet,
Cookies.

Dinmner.

Split Pea Soup, with Croutons
and Lemon.
Sliced Mock Duck, with Spanish Sauce
and Toast Points,

Cranberry Jelly. Baked Potatoes,
Tomato Jelly and Lettuce Salad.
Farina Mould, with Preserved Peaches
and Cream.,

Coffee.

THURSDAY,

Brenlkfast.

Baked Apples.
Fried Mush, with Maple Syrup.
Boiled Eggs. Coffee.

Luncheon.

Baked Beans, with Tomato Sauce.
Pickles.
Whole Wheat Bread and Butter.
Orange Marmalade. Crullers
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Dinner.

Bakea Bean Soump, withi Lemon.
Sirloin Steak.
Mashed Potatoes. Fried Onions,
Chicory Salad.
Tapioca Pudding.
Coffee,

FRIDAY,

Breakfast.

Stewed Apricots.
Prepared Cereal,
Codfish Balls, Cornmeal Gems.
Coffee,
Luncheon.

Boiled Eges. Delmonico Potatoes.
Sliced Oranges, Cookies,
Tea.

Dinner.

Oyster Boup.

Fried Smelts, with Mayonnaise.
Potate Balls, with Cream and Parsley.
Endive Salad.

Wafers. Cheese.
Shortcake (made with canned peaches
or pineapples).

Coffee,

SATURDAY,

Breakiast.

Cereal, with Dates.

Home Made Hamburg Steak (made from
the tough end of the sirloin
steak).

Quick Biscuit,

Coffee.

Luncheon.
@fince of Beef on Toast (made from left
ovars and tomate).
Bread and Butter.

Warm Gingerbread.
Tesa.

Cheese.

Dinner.

Tomato Soup,

Corned Beef. Boiled Potatoes,
Cabbage. Beets.
Steamed Indian Pudding, with
Hard Sauce.

Coffee,

Menus for a Week in Midwinter,

SUNDAY.

Breakfast.

Grape Fruit. Cereal.
Fried Country Baunsage.
Fried Potatoes.

Buckwheat Cakes, Coffee,

Dinner,

Noodle Soup.

Olives. Tomato Pickles.
Roast Turkey, Cranberry Sauce,
Giblet Gravy.

Mashed Potatoes.  Creamed Ouions,
Apple and Celery Salad.
Coffee Jelly with Whipped Cream.
Coffee,

Supper.
Stuffed Potatoes.
Cold Turkey with Cranberry.
Dried Apple Cake. Cream Chesse,
Chocolate,

MONDAY.

Brenkfast.

Evaporated Apple Sauce.
Cereal. !
Fried Salt Pork with Cream Gravy.
Fried Potatoes.
Pancakes, Maple Syrup.
Cofiee.
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Luncheon,
®odetoes en Surprise, Rye Bread.
Waffles with Honey.
Tea.

Dinner.

Beef Soup with Bread Sticks.
Celery. Home Made Pickles.
Cold Bliced Turkey.

Baked Potatoes with Hot Turkey Gravy
and Dressing.

Baked Hubbard Squash.
Cabbage Salad.

Cabinet Puodding. Black Coffee.

TUESDAY.

Breakfiast.

Evaporated Apricots, Stewed,
Cereal.
Crisped Bacon.
Pancakes, Maple Syrup
Coflee.

Luncheon.

Potatoes en Surprise.
Baked Apples with Cream,
Warm Gingerbread,
Tea.

Dinner.

Turkey Soup (made from bones).
Pickled Tomatoes.
Roast Beef, Browned Potatoes.
Macaroni and Cheese.
Moulded Tomato Salad on Lettuce Leaves
with French Dressing.
Mince Pie. Black Coffee.

WEDNESDAY.

Breakfiast.
Oranges.
Fionan Haddie.
Coffee Cake. Roffee,

Cereal.
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Lunceneon.

Cold Roast Beef.
French Fried Potatoes.
Stewed Tomatoes.
Bread and Bautter. Marmalade.

Tea.

Dinmner.

Anchovies with Olives and Lemon.
Pea Soup with Croutons.
Shoulder of Fresh Pork, Stuffed with
Prunes.

Mashed Potatoes. Hubbard Squash.
Cabbage Salad.

Apple Dumplings with Lemon Sauce,
Coffee,

THURSDAY.

Brealkfast,

Grape Fruit.
Serapple.
Buckwheat Cakes.

Cereal.

Coffee.

Luncheon.

Potato Balls.
Cold Pork with Apple Sance.

Molasses Cookies. Cheese. Cocoa.
Dinner.
“Pot Luck” Soup (made from left-overs).
Bread Sticks. i

Roast Mutton, Spiced Currants.
Baked Potatoes. Hot Slaw.
Suet Pudding with Hard Sauce.
Coffee,

FRIDAY.

Breakfast.

Baked Apples with Cream.
Cereal.
Codfish Balls.

Graham Gems. Coffee
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Luncheomn. Dinner.
Fried Mush with Maple Syrop. Cream of Tomato Soup.
Baked Prunes. Chocolate. Olives, Celery,

Dinner,

Black Bean Soup with Croutons.
Olives. Pickled Pears,
Baked Weak Fish.

Scalloped Potatoes. Stewed Tomatoes.
Lettuce with French Dressing.
Lemon Meringue Pie.

Black Coffee.

SATURDAY.

Breakfast.
Oranges, Cereal,
Fried Sausage.
Fried Sweet Potatoes,
Wheat Pancakes. Coffea,

Luncheon.

Mock Venison (made from left over
mutton).
Baked Sweet Potatoes.
Apple Turnovers.
Tea.

Dinner.

Ogyster Soup.

Celery. Pickles.
Baked Beans, Steamed Brown Bread.
Potato Salad.

Cheese, Crackera,
Apple Pie. Black Coffre.

Lenten Menus Without Meat.

SUNDAY.

Breaokfast.
Grape Fruit,
Cereal.
Codfish Balls, Boiled Eggs.
Graham Muffins.
Coflee,

Roast Chicken, Cranberry Jelly.
Sweet Potatoes, Creamed Onions,
Lettuce with French Dressing.
Pineapple Charlotte,

Coffee,

Supper.
Creamed Oysters in Chafing Dish,
Lettuce Sandwiches,
Almond Custard.

Chocolate Cake. Cocoa,

MONDAY,

Breakfast.

Oranges.
Cereal.
French Omelet.
Rolls.

Fried Potatoes.
Coffee.

Luncheon.

Tomato Toast. Baked Potatoes.
Baked Apples with Nuts and Sugar
Staffing, Served with Cream
Gingerbread.

Tea.

Dinner,

Split Pea Soup, Croutons.

Ripe Olives. Pickles.
Scalloped Potatoes with Cheese,
Devilled Eggs,

Endive Salad. Cheese Straws.
Cottage Pudding, Lemon Sauce.

s Coffee (Demi-Tasse).

TUESDAY,

Breakfast,
Stewed Apricots.
Cereal.
Baked Finnan Haddie, Water Cress.
Popovers, Coffee,
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Luncheon.
Fried Cornmeal Mush with Maple Syrup.
Bread and Butter.
Freshi Molasses Cookies.
Orange Marmalade,

Cheese.
Tea.

Dinner.
Vegetable Soup.

Radishes. Salted Peanuts.
Filet of Flounder with Lemon and
Parsley.

Mashed Potatoes.

Turnips and Green Peas in Cream Sauce.
Lettuce with French Dressing.
Tapicca Pudding with Meringue.
Black Coffee.

WEDNESDAY.

Breakfast.
Stewed Evaporated Apples.
Cereal.
Scrambled Eggs with Green Peppera.
Cornmeal Gems.

Coffee.
Luncheon.
Cream Toast. Devilled Eggs.
Warm Gingerbread. Cheese,

Cocoa. Stewed Prunes.

Dinmer.

Clam Chowder.

Pickles. Celery.
Lobster Chops, Sauce Tartare.
Baked Potatoes, Cold Slaw.
Lemon Pie.

Coffee.

THURSDAY,

Breakfast.

Farina Cooked in Milk.
Beauregard Eggs,
Fried Potatoes.
Spider Corncake, Hot Maple Sauce,
Coffee.

English Cheese.

Luncheon.

Clam Fritters.
Nut and Banana Salad.

Whole Wheat Bread.
Chocolate.

Dinner.

Cream of Celery Soup.
Baked Salmon, Sauce Hollandaise,
Mashed Potatoes. Moulded Spinach,
Rice Pudding with Raisins and
Hard Sauce.

Coffee (Demi-Tasse).

FRIDAY.

HBreakfast.

Bananas. Cereal.
Quaker Omelet with Cream Sauce.
Riee Muffins.

Coffee.

Luncheon.

Cheese Ramekins,
Buns.
Sliced Oranges. Patty Pancakes.
Chocolate,

Dinner.

Oyster Soup.
Olives, Cold Slaw.
Rich Spanish Omelet, Macaroni.
Russian Salad.
Maple Custard.
Black Coffee.

Little Cakes

SATURDAY,

Breakfast.
Baked Prunes with Figs and Lemonas.
Oatmeal.
Broiled Mackerel, Watercress.
Coffee Cake.
Coffee.
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Luncheon,
Suoccotash,
‘Whole Wheat Bread and Baotter.
Wheat Cakes with Maple Syrup.
Cocoa.

Dinner.

Bisque of Clam.
Halibut.

Cauliflower with Brown Butter Sauce.
Mashed Potatoes. Escarole Salad.
Toasted Wafers and Cheese.
Coffee Jelly, Whipped Cream.
Black Coffece,

Tin Wedding Menu.

INNED refreshments to celebrate the
T tenth wedding anniversary might be
baked beans in tin cans or baked in
individual tin moulds, tinned meats for
the sandwiches, tinned bouillon, tinned
bisenit and wafers, tinned fish of varions
kinds, cheese and bonbons in tin foil.

Or the menu could include bouillon or
consomme served in tin cups, lobster or
salmon creamed in little dishes with sand-
wiches, jellied chicken or chicken cro-
quettes with rolls, and ice with cake, then
coffee,

Waldorf Thanksgiving Dinner Menu.

Cape Cod Ogysters.
Giblet Sounp.

Sheepshead with Hollandaise Sauce.
Tomatoes Stuffed with Cucambers,
Sadidle of New Jersey Mutton.
Macedoine of Fresh Vegetables.
Turkey Stuffed with Chestnuts.
Cranberry Sauce. Brussels Sprouts.
Potato Palestine.

Lettuce and Grape Fruit Salad with
Cracked Almonds.

Plum Pudding with Rum Sauce.
Mince and Pumpkin Pies.
Glace Plombiere,

Cafe,

MENTUS,

Thanksgiving Menu (Hotel Savoy.)

Olives. Celery. Radishes,

Blue Point Oysters on the Half Sheli.
Shin of Beef, Scotch Style.

Sheepshead served New England Style

Boiled Potatoes, German Fashion.
Virginia Ham.
Sweet Potatoes, Georgia Style.
Creamed. Spinach.

Roast Turkey Stuffed with Chestnuts,
COranberry and Giblet Sauce.
Celery and Apple Salad.
English Plum Pudding.
Water Ice.

Coffee,

Fruit. Cake,

A Second Menu from the Savoy,

Radishes, Olives. Celery.
Cold Btuffed Eggs Tartare.
Pot-au-Feu with Parmesan Cheese Toast,
Planked Weakfish, Maitre d’Hotel Butter,
Cucombers.

Saddle Southdown Mutton with Currant
Jelly.

Mashed Turnips.  Brussels Spronts.
Roman Punch.

Roast Turkey, Stufied New Ingland Style.
Cranberry and Giblet Sauce.
Lettuce and Tomato Salad
Plum Pudding, New England Style
Pumpkin Pie,

Fruits.

A Simple and Elegant Thanksgiving
Menu (Hotel Savoy).

Caviare d’Astrachan.
Terrapin Baltimore.
English Mutton Chops, Broiled,
Georgia Sweet Potatoes,

Mashed Turnips.
Cranberry Sauce.
Alligator Pear Salad.
Coupe Jacques.
Fruit.
Bar le Duc and Gervain
Cafe.

Turkey.
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Re' reshmentis for the Lunch Basket,

Lettuce and Mayonnaise Sandwiches.
Swiss Cheese Sandwiches,
Ezz Rolls.
Devilled Eges. Pimolas.
Saratoga Chips,

Pickles,

Nut Cake. Home Made Chooolate
Fudge Cake.
Peaches. Plums. Bananas.
Home Made Blackberry Shrub.
Lemonade,

Washington's Birtkday Supper Menu
No. 1.

Grape Fruit Cut in Halves with
Maraschinoe Cherries,
Pimentoes. Salted Nuts,
Virginia Oyster Soup.

Virginia Fried Chicken with Cream Gravy.
Sweet Potatoes.  Beaten Biscuit.
Peas. Cheesa Sa.ad.
Vanilla Ice Cream and Preserved Peaches,
Coffee. Dolly Madison Cake.

Simpler refreshments might be :—
Chicken Patties. Maryland Biscuit.
Pickled Oystars.

Cherry Ice. Cherry Cake.
Cofiee or Hgg Nog.

No. 2.

Turtle Soup. Madison Biscuit,
Devilled Clams.
Chicken Crogquettes.
Candisd Sweet Potatoes,
Fried Sweet Peppers.
Corn Cake,
Crab Salad served in Tomatoes.
Cream Cheese Balls,
Red and White Bar le Due.
Toasted Crackers.
Cherry Monsse.
Martha Washington Frunit Cake.
New Orleans Brulo.
Artichokes served in this style would be
a tasty addition:—
Hearts of Artichokes Filled with Russian
Caviare.
(On a Jayer of hard boiled egszs,
and in the centra a half olive
stuffed with sweet pepper; served
an individual plates.)

Menus for Seven Course Luncheom.
No. 1.

Grape Fruit with Maraschino Cherries.
Bouillon with Whipped Cream and Hot
Wafers.

Broiled Smelts, Sance Tartare.
Lamb Chkops Cream Potatoes.
French Peas.

Celery and &Nut Salad in Green Pepper
Cases.

Ice Cream with Hot Maple Sauce.

Small Cakes. Cheese Straws. Coffea
No. 2.
Oyster Cocktail.

Bouillon with English Biscuit.
Chicken and Mushroom Patties with
Cream Sauce, Bread and Butter Rolls.

Potate Timbales, French Peas.
Hollowed Tomatoes with Lettuce Centres
and Mayonnaise.

Cheese and Cracker Sandwiches,
Maraschino Cherries and Jelly.
Home Made Cake.

Coffee. Cordial.
Olives, salted nuts, preserved ginger or
bonbons may be on the table through all

the ecourses.

Rhode Isiand Clam Bake Without
Sea Weed.

A clam bake in a beiler will not taste
like an open air bake without seaweed un-
less clean hay moistened with salt water
(sea salt obtainable at d~ ists' would
be best, though not essential) is used.

Surely stones could be found in any
country place, Those the size of cobbles
are best, but & bed of heated stones is
necessary to cook the “bake’” Possibly
a large flat rock would do. e

Place the stones close together in =
slightly hollowed eireular spot from three
to six feet across. On this bul.d a huge
bonfire, and let it burn briskly for two
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hours. When the fire dies down sweep
off the embers with boughs and branches
and spread a thick layer of the wet hay
on the hissing hot stones. Then potatoes,
Irish and sweet, are scattered over the gea,
weed or hay. Opysters and clams in the
shell coma next. Fish and chickens sea-
soned and prepared for cooking—the chick-
en is handier if cut op as for fricassee— ™2
wrapped in pieces of clean cheesecloth and
added to the bake. Lobsters and crabs are
also sometimes used. Over all spread
sweet corn from which the outer husks
Rave been peeled. Now, with pitehforks
eover everything from sight with a thick
layer of the wet hay and draw a large
canvas or sailcloth over the whole bake.
Around the edges sand or dirt is shovelled
till there is not a crack or crevice from
which steam can =scape. Leave the bake
to cook for two hours without disturbing,
then carefully roll the canvas aside, re-
move the hay and dish up the bake, put-
ting each kind of food on large platters
or shining tin pans. Finish off with water-
melons and coffee,

Allow two ears of corn, two potatoes,
both sweet and Irish, twelve oysters and
clams for each person. One small chicken
for four persons, and two large fish for
each party of twenty-five, as all do mnot
partake of the latter.

St, Valentine Supper Menu.

Eros Cocktails.
Turtle Doves in Love Apple Sauce.
Santed Heart.

Arrow Sandwiches. Cupid Salad.
Pickles. Kisses. Dates.
Juliet Sherbet. Romeo Cakes.
Coffee,

New England Boiled Dinmer.

TBIS old fashioned dinner has for its
foundation corned beef, with po-
tatoes, cabbage, beets, turnips and,
if desired, carrots and crooked neck
squashes for vegetables, all cooked in the

MENTUS.

corned beef lignor and served on & larse
platter with the beef as a centre. The
descert that usually goes with the boiled
dinner, according to tradition, is Indian
pudding or a steamed cherry pudding.
The great secret in cooking the beef o
as to have it juicy and tender is long,
slow cooking. The piece chosen iz (he
rump if you wish all lean, or the plate or
brisket if you like a little fat with the
meat. Wash a four or five pound piece
in cold water, letting it stand in the water
for half an hour or so, Then put on to
boil in a large pot with plenty of fresh
water to cover. Heat slowly to the boiling
point, skim well, then push back on the
stove where it can simply simmer for three
or four hours until tender but not “ragey.”
If you have started the cooking early
enough in the day, let the meat cool in
the water in which it has been boiled.
Take out when quite cold, put on a flat
shallow dish, cover with a plate and set
a weight on it. Take the fat from the
meat liquor. All this may be done the day
before the dinner is to be served, if de-
gsired. The beets also may be cooked the
day before. About two hours before din-
ner put into the boiling pot liguor, which
has been saved for this purpose, a small
cabbage, et in quarters with the core re
moved, and the carrots scraped and cut in
halves. Pare the turnips, slice and add to
the same pot soon after the cabbage begins
to boil. Half an hour before dinner the
peeled potatoes and squash may be added.
If the beets were not cooked beaforehand
they are cleaped without bruising and
boiled in some of the pot liguor ladled cut
in a separate kettle, If not enough, add
boiling salted water to cover the beets.
When tender, throw into cold water.
Scrape off the skin, slice and dress with
butter and vinegar. Put the pressed cold
beef in the centre of a large platter and
serve carrots, turnips and potatoes ranged
symmetrically about it. Chop the cab-
bage rather coarsely and serve in a separ-
ate dish. Mustard, catsup or horseradish
accompany the dinner as needad relishes.
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Fifty Cents a Day for Dinners and WEDNESDAY.
Luncheons. Luncheon,
Whole Wheat Bread, Apple Butter,
Cocoa, 15c.
Dinner.
RS Beef Stew, 15c.
Dinner. Dressed Cabbage, 3e.

Corn Bread, 5Sc.

Veal or Lamb Potple, with plenty of Boiled Rice, Hard Sauce, 7e.

gravy, onion and biscuit crust, 25¢,

Cabbage Salad with Boiled Dressing, 5e. Coffee, Sc.
Poor Man’s Rice Pudding with
Raising, 10e. THURSDAY.
Supper. E Luncheon.
Hasty Pudding and Milk, 10e. Corn Meal Gems, 6c,
Orange Marmalade, Se.
Cocoa, 3e.
MONDAY. Dinner.
Macaroni with Cheese and Tomato, 15e
" -I.uneheon. Warm Biscuit, 6c.  Syrup, 4c,
Fried Mush with Brown Sugar Syrup, 5c. Molasses Cookies, Oe.
Whole Wheat Bread with Bacon Gravy, 3¢ Tea. 2c.
Cocoa, 5. ;
B FRIDAY.
Split Pea Sonp with Croutons (Made with
Ham Bones), 8Sc. Luncheon.
Baked Potatoes. Finnan Haddie (Baked Baked Potato, Bloaters, Whole Wheat
in Milk), 15e, Breﬂ_d’ 18e,
Bread, 4c. Prunes, Se. Coffee, 5e. Apple Sauce, Ge.
Tea, 2e.
Dinner.
TUESDAY, Creamed Codfish with One Egg, 15
Boiled Potatoes, 3c.
Luncheon. Corn Bread, 5Se.
Samp Cooked with Beans and Pork, 15¢. Tea, 2c.
Bread, 3c.
Apple Sauce Made from Evaporated
Apples, Se, SATURDAY.
Tea, 2¢.
Luncheon.
Dinner. Scrambled Bggs, 6e.
Scalloped Potatoes with Cheese, 15¢. Baked Potatoes, de. Bread, 4e.
Bread, 3e. Baked Prunes, 5c Apple Sauce, Je. Ginger Bread, 5c.

Tea, 2c. Tea, lec.



Dinner,

Baked Beans, 15c.
Brown Bread, 5c. Baked Prunes, Be.
Coffee, Sc.

In case housewives do not know how to
make a good corn bread, T will give this
recipe made without eges:—

Stir tiogether ome tablespoonful each
sugar and shortening. The last can be
either drippings, (but not from smoked
meat), lard or cottolene. Add one cupful
sour milk into which a half teaspoonful
wda has been beaten, and a saltspoonful
of salt. Add wheat flour and meal, two-
thirds meal and ome-third flour. It must
not be too stiff, but just so the batter will
flatten out when poured into the hot gem
pans or in a little pan. Bake about twenty
minutes.

Lunch for a Sailing Party.

Bread that will keep moist when made
into sandwiches for such a trip is sold
at all first class bakeries, It comes in
rectangular shape, larger than the ordi-
nary loaf, and costs ten cents. For regu-
lar customers the bakers slice the bread
in the wafer thin slices withouf extra
charge, but ask five cents for the cutting
to other customers. The stamping into
fancy shapes is done at home, using the
little tin cutters that can be purchased at
any housefurnishing or department store.
They come in the shape of leaves, flowers,
ovals, diamonds, hearts, &c.

For a picnic menu, dainty and a little
<t of the ordinary, I would suggest:—

= - Fried Chicken or Chicken Salad.
Saratoga Chips or Potato Salad.
Lettuce Sandwiches of White Bread.
Cream Cheese and Nut Sandwiches of
Brown Bread.
Faney Ribbon Sandwiches,
BEges Stuffed with Sardinea
Diives, Pickles, Radishes.

MENUS."

Bar le Duc Jelly or Cuban Orange
Marmalade,
Lady Fingers, Macaroons or Chocolate
Wafers.
Peaches, Plums or Oranges.
Grape Juice or Claret, to be diluted with
Cold Water,

In carrying the salad pack the individual
portions in the smallest size wooden butter
dishes to be found at the grocers’, lining
them first with a large lettuce leaf, then
covering with a second. Four of these can
be set in the bottom of a pastehoard bex,
then covered with a sheet of pasteboard,
upon which a layer of something light can
stand. Of course, the box is sizable and
must be earried “right side up with care,”
but after the Iuncheon it can be thrown
away. Use an abundance of waxed paper
in packing everything that there need be
no commingling of flavors.

The parafine paper costs but a penny
a sheet and comes in five cent rolls.

The club sandwich is such an intricate
affair nowadays, with its various layers of
chicken and toast and bacon and lettuce
and mayonnaise, that it is ha~dly advie
able for a picnic.

Olive Savdwiches.

If you do mot care for the lettuce saud-
wiches, try these made of olives, Cut the
meat off the stones, chop fine, mix with
mayonnaise and spread between thin
slices of white bread from which the
crust has been removed. No butter is re-
quired with the mayonnaise. Cut into
squares, then triangles and wrap ~ech
separately in waxed paper.

Tirown Bread and Neufchatel Chees@
Sandwiches. !

Break up the cheese and if rather dry
soften with a spoonful of milk or cream.
Add a little salt and a dash of papriks,
which develops the flavor better than. the
other,peppers. Mix with the cheese a balf

1od



MENUS.

cup grated or chopped nuts, preferably
English walnuts, and spread on thin slices
of lightly buttered brown, whole wheat
or rye bread.

Iibbon Sandwichesn,

These are made by cutting brown and
white hread in perfectly even slices half
an inch thick, buttered each side, then
arranged alternately brown and white in
an even pile. Place an inverted plate on
top and set away for an hour or two,
covering with a damp napkin to prevent
the bread from becoming dry. Then (rim
off the crust evenly from the four sides
and cut in slices just half an inch thick
and these mgain into strips. The bread
must not be packed over three and a half
inches high, lest strips and slices break
apart.

Eggs Stuffed with Sardines,

Boil fresh eggs twenty minutes, then
plunge into cold water; shell and cut in
halves crosswise, Press the yolks out into
a bowl, taking care uot to break the
whites and keeping the two halves of each
egg together. Mash the yolks with a sil-
ver fork and season lightly with salt and
pepper. Drain the oil from some sardines,
remove tails and bones, mash, add to the
yolks, mix thoroughly, then refill the
whites and skewer together with Japanese
wooden (oothpicks,

This egz filling may be varied by using
boiled ham, minced fine, seasoned with
pepper und a bit of made mustard in place
of the sardines, or minced tongue, olives,
Bne chopped chow chow, capers or minced
mushrooms.

Pressed Chleken,

¢ Perhaps you may prefer pressed chickea
to the salad or fried shicken. To prepare
it, singe, clean and disjoint a gesd simed
fowl. Wash thoroughly, cover with ssld

ready to drop from the bones, When halff
done, season highly with salt, pepper,
celery salt and one small onion stuck with
two or three cloves. When the chicken is
perfectly tender remove all the skin and
bone and shred the meat o good sized
pieces, Boil two or three eggs hard, cool
and cut in thin slices. Remove all fat
from the chicken gravy, then boil down to
about a cupful, Moisten the meat with
this, then pack in layers in a well buttered
monld, arranging slices of egg over each
layer. Cover with a plate and sei a weight
on it. Stand in a cool place until the next
day. Lettuce sandwiches are specially
good served with the pressed chicken.

Picnie Menus.

Many a housewife who finds no trouble
in devising dainty and attractive menns
for the home table declares herself
feazed when it comes to the preparation
of the picniec basket. Yet it is not a
difficult undertaking when one gets on to
the “pull of the ropes.” Even in the home
meals there must be forethought to see
that all necessary materials are on hand
Even more so is this essential in putting
up luncheon, for half the pleasure of a
picnie depends on the efficiency of its eome
missary department, and any serions over-
sight when one Is twenty miles from a
lemon or any othes desired edible is a mis-
fortune hard to bear.

Picnie luncheons should vary according
to the prospective stage setting and the
mode of journey thither. If the party i
to motor, sail or drive to its destinatien,
with plenty of room for hampers and ae-
ceasories, the bill of fare may be much
more varied and comprehensive than when
one goes on trolley or wheel or expecis
to tramp to the picnic ground. In the
lstter case it is necessary to go in lizht
marching order, everything as compact as
powsible, and things must be stowed away
im boxes instead of baskets, that mmy be

water and simmer gently ontl the flesh is Jibwown dway when the meal is finished.



Indiviaual drinking cups should be in-
cluded in every luncheon outfit, and the
new paper collapsible cups that now come
for three or four cents apiece =olve the
question that was erstwhile a perplexing
one. Paper napkins and table cloths, a
whole set of the latter consisting of fancy
cloth 42x56 and a dozen napkins to match,
put op in stout envelope cases, may be
bought at ten cents for a set.

Picnlo Sandwiches.

It goes without saying that sandwiches
are the backbone of all out-of-door
luncheons, and the roster of delightful
ones i8 loog. The “binding” may be a
light tender wheat bread, ar ieast twenty-
four hours old and cut wafer thin; may
be brown bread or whole wheat bread ent
thicker; may be a two story affair, with
both white and brown bread in amicable
relations; may be substantial slices of rye
or pumpernickel, a tender baking powder
bisenit, a flufy, melt-in-your-mouth roll,
or cornbread or gems that are not too
erumbly. The filling must accord with
its binding and its name is legion. With
the dainty elices of wheat bread comes
first a spreading of sweet butter applied
with a light hand. Then comes the heart
of the sandwich, which may be caviare
mired with a little lemon juice, anchovies
pounded to a paste and mixed with equal
quantities stoned and chopped olives and
a eprinkling of minced parsley, a slice of
chicken breast salted and prepared with
a protecting leaf of erispy lettuce moist=
ened with mayonnaise, nasturtitum leaves,
blossoms and stems lightly salted, sprigs
of watercress seasoned, mineed chicken
moistened with own stock, gravy or may=
onnaise, equal quantities chopped chicken
land ham, with a few minced trufflea
|thmwn(n a mince of ham and veal in
combination, of tongue and weal, wafer
thin slices cf boiled tongue, er tongue in
(aspic cut in delicate slices and laid with
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equally thin slices of tomato salad and
:eppemd between rounds of buttered

Tasty Additions to the Luncheon,

Tasty additions to the luncheon are a
souse of pigs’ feet, veal loaf, brolled
chicken, smoked salmon sliced thin, honed
herring, baked beans, chicken salad, put
up in lttle individual paper cases, then
packed in a large box and carried “right
side up with care.” Swiss cheese sliced
thin never goes begging. Saratoga chips
are tasty and easy to carry and serve.
A pigeon pie is extremely English and
extremely nice, as also lamb cutlets in
aspic jelly.

Relishes for the Pleniec Basket,

Among the tasty relishes for the picnie
basket are olives (opening the bottle and
pouring off the liquor before packing),
pickles, salted peanuts, radishes (not for-
getting to put in the salt shaker), popeorn,
young onlons for those who are especially
fond of them and tomatoes.

Sweets for Topping Off,

Among the sweets best for topping off
the luncheon are currant tarts, carrying
shells and jelly separately and putting toe
gether before serving ; apple or berry turn-
overs, a glass of bar-le-duc or other jelly,
chocolate and sponge cake, cookies amd
crullers, preserved ginger, ecrystallized
fruits, and if there is to be a camp fire
plenty of marshmallows for toasting.

Liquids.

As a large amount of liguid is awkwasd
to carry it is usually better to take a small
bottle of something concentrated that may
be diluted with cold water when ready to
serve the luneh, The juice of lemons may
be squeezed out and made as sweet BS

.
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desired; then bottled. Raspberry or cherry ! juice.

shrub is refreshing, allowing a couple of
tablespoonfuls to each glass of cold water.
Tea may be made guite strong, so as to
bear reducing, carrying along lemons and
block sugar to be added when serving.
Grape juice is nlways appreciated. Ginger
beer has its adherents, and a couple of bot-
tles of claret add cheer and refreshment.
If coffee is carried, it is better sweetened
and “creamed” befure starting, then
poured in bottles with patent stoppers.

Fruits.

Anything from watermelor down te
strawberries unhulled with a little paper
of powdered sngar to assist in their serv-
ice goes well at a picnic. A few lemons
should always be carried—a squeeze of
lemon juice added to each eup of drinking
water making it not only more refreshing
but serving as a germicide in case there is
anything out of the way with the water
supply. In packing bananas carry sepa-
rately from the rest of the luncheon, as
their heavy odor permeates everything
laid near them.

Washington Ple.

Here is a simple rule for an old fash-
ioned cream cake, called in New England
a Washington pie:—

Beat two eggs with a scant cup sugar;
then add a cup and one-half flour, sifted
several times over with a teaspoonful
cream of tartar, a half teaspoonful soda
and a pinch of salt.

Stir in gradually three tablespoonfuls
cold water and a little lemon juice and
bake in two layers.

When cold spread with a custard filling
made in this way:—Mix a large table-
spoonful cornstarch with two tablespoon-
fuls sugar. a pinch of salt and a beaten
egg. Stir gradually into a pint of milk
heated to the boiling point in a double
boiler. When it thickens nicely add the
grated rind of a lemon. Do not add the

|
Spread this on top of one of the
cakes, cover with the other; dust the top
of the cake with powdered sugar and a
little lemon juice. A chocolate, apple or
orange filling may be used instead of the
eream. To make the orange filling whip
the whites of four eggs to a stiff froth,
beat in a teacup powdered sugar and the
grated yellow rind and juice of two
oranges, Spread between and on tep of
the layers and set in the warming closet
or a coolish oven for a few moments.

A lemon filling is also good when made’
in this way:—

Cook in a double boiler, until thickened,
one cup sugar, one tablespoonful butter,
the grated rind and juice of one lemon and
a beaten egg. i

Cream Cheese Sandwiches,

Cream cheese in any one of a half hun-
dred combinations goes egually well with
either white. brown or whole wheat breaa.
A very dainty combination is a blend of
cream cheese and currant jelly, using two
or three tablespoonfuls jelly to a small
cheese, then covering with a circle of
chopped pistache nuts. Use a long French
loaf for this purpose, but if you prefer
it without erust use a cooky cutter to
stamp the slices in circles. Pineapple goes
well with cream cheese. Chop the pine-
apple fine and drain off the juice. Cut
thin slicea of white or whole wheat bread,
spread thinly with cheese, sprinkle with
the minced pineapple, sweetened or not,
as preferred. and press together,

Other combinations are cream cheese
mixed with an equal guantity fine minced
celery and moistened with whipped eream,
cream cheese and chopped green olives
or the ripe black ones, cream cheese and
sliced tomatoes, cream cheese and erispy
lettuce leaves, cheese and chopped nputs
with or without mayennaise, cheese and
chopped dates or figs, cheese and chopped
spinach seasoned with lemon juice and
mayonnaise, cheese and the yolks of cold
hard boiled eggs, put through a sieve,



cheese and sliced cucumber, cheese and
preserved ginger chopped fine, or cheese
mixed with minced parsley or cress and
seasoned lightly with paprika.

Nut Sandwiches,

There is plenty of choice here. Beside
the peanut butter, which is one of the
handiest things to keep on hand where a
quick picnie lunch is often in demand,
there may be almonds chopped fine or run
through the coffee mill or meat chopper,
salted and moistened with a little mayon-
nalse or sherry, chopped pecans mixed
with mayonnaise or Boston brown bread
buttered and spread with a filling of
chopped walnuts or butternuts.

Extra Hearty Sandwiches,

The first, always in demand for tramp
trips or where there is to be much musco-
lar activity, is made of rye bread, ham
und Bermuda onions. Butter the bread,
lay a thin slice of pinky ham spread with
just a suspicion of French mustard on one
slice, spread with a layer of Bermuda
onioans cuat in thin rings and lightly salted,
then top with a second slice of buttered
bread. Another hearty sandwich Is made
of brown bread with a filling of mush-
rooms cooked in cream, cubes of crisped
bacon added and all seasoned with salt
and pepper.

Ham sandwiches made in this way “stay
by™ one. Rub a half cup buttter to a
eream, add one teaspoonful made mustard,
one tablespoonful melted butter or olive
#il, the yolk of an egg beaten well, a pinch
of salt and red or black pepper to season.
Mix thoroaghly, then stir in as much
chopped ham as will make a good con-
gistency for spreading and place between
glices of whole wheat bread.

Appetizing Picnic Lunch for
Canoeing Party.
In arranging your provisions don't ate
fempt to carry many sweets for a canoe-
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ing party, such as layer cakes, cream puffs
and other fragile, sticky dishes. The ex-
ercise in the fresh air begets mighty ap.
petites, and young men especially prefer
substantials. A veal loaf is popular. It
should be baked the day before or early
in the morning of the pienic day, te give
it ample time to cool.

Veal Loaf,

Mince fine three pounds lean, raw veal
and a quarter of a pound of fat pork
Add a half onlon chopped fine or grated,
a tablespoonful of salt, a teaspoonful pep-
per and a teaspoonful mixed seasoning
herbs. Mix well, add two-thirds of a
cup cracker ernmbs, a half cup veal gravy,
the yolk of one egg and the whites of two
beaten together, Form into a loaf, press-
ing firmly together. Brush over with the
yolk of an egg, dust with finely rolled
cracker crumbs and set on a greased rack
in the dripping pan. When it begins to
brown turn a cup of hot water in the pan
and baste frequently until done, It willk
take about an hour and a half in a moder~
ate oven.

Ham and Plckle Sandwiches.

Ham and pickle sandwiches are appetis-
ing. Chop cold boiled ham quite fine, mix
with a little melted butter and made mus-
tard, add some finely chopped cucumber
pickles and spread between thin slices of
bread and butter,

Where the preparation of the lunch is to
be divided among four ona might proe
vide the sandwiches (reckoning at least
four apiece where they are small), and one
of the relishes such as olives, pickles, salt«
ed nuts or radishes.

The second might bring the salad or spe-
cial cold meat dish and the devilled eggs.
The third could be responsible for the
fruit, the beverages and another relish,
and the fourth the dessert—cake, turnovers,
or whatever it may be, and maore fruit. Let
each young woman be responsible for the
dishes required for ker escort and herself,
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If cans are to be opened there must be an
understanding as to who shall carry the
can opener, also the ealt and pepper,
matches and a towel for wiping the dishes.
The best way is to hold a consultation be-
forehand and have all these little details
adjusted in advance,

Refreshing Summer Beverages of
Mint,

The Pungent Mint.

In fields and waste places, in old fash-
joned gardens and along the banks of
winding streams, the mint family grows
clean, pungent and odorous, every mem-
ber, from least to greatest, bearing a little
medicine chest tucked away in its green
bosom. During hot weather especially the
therapeutic value of the mint can scarcely
be overestimated.

In drying any of the mint family for
winter use, pick before blossoming time,
hang in the garret heads down or on
gheets of paper spread on the floor of an
unused room. When guite dry put into
paper bags again with heads down, fasten
tightly and suspend from a beam for future
reference, Here are some of the ways
in which fresh mint may be used.

Mint Apple Jelly.

Make an extract of mint by steeping a
cuapful of the leaves for an hour in a cup-
ful of hot water. Press throngh a cheese-
¢loth bag, add a teaspoonful of this ex-
tract to one cupful apple juice obtained by
cooking green, unripe apples with a little
water: then, straining, allow a pound of
sugar to a pint of juice; cook twenty min-
utes, then pour into moulds or glasses.
This is a clear, delicate green jelly, ex-

ceedingly pretty to look at and most appe-

tizing with a roast,
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Mint Julep for the Punch Bowl.

In making a quantity for the punch bowl,
make a syrup of a pound of sugar and a
quart of water. Break up a dozen sprigs
of mint, steep in a cupful and a half boil-
ing water in a covered bowl for fifteen
minutes, strain and add to the syrup. Add
the juice of eight oranges, =ight lemons, a
cap of strawberry jnice and a pint of
claret, Add ice water to dilute properly
and pour in the punch bowl over a block of
jee. TF'resh berries and mint leaves should
float on top of the bow!l and in the indi-
vidual glasses.

A Temperance Mint Cordial,

This is made without spirits. Cruosh a
bunch of mint, rubbing each leaf with a
wooden muller or masher, then soak for
half an hour in the strained juice of two
lemons with the carefully grated yellow
rind of one. Cook together a pint of water
and a pound of granulated sugar until the
syrup spins a thread. Take from the fire
and stir into it the lemon and the mint,
the juice of an orange and an equal guan-
tity of pineapple juice. Btrain and put on
the ice until eold, then serve in wine
glasses with a sprig of mint and a berry
on top of the glass,

Mint Sherbet.

Bruise a heaping cupful of mint leaves
slightly, pour over them a pint of boiling
water, and steep, covered, for twenty min-
utes. Add a cupful of sugar and the grated
yellow rind and the juice of a lemon, cover
again and leave until eold. Strain and
pour into the freezer ecan, pack with equal
quantities salt and ice and freeze to a
mushlike consistency. Scrape off the sides
and dasher, and cover until ready to serve.
For state ocasions this same sherbet may
be enriched by adding the juice of three
oranges, the same amount pineapnle juice
and, when half frozen, the whites of two
eggs beaten stiff. A wineglass of anv
preferred wine may also be added. =
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Mint Used Medlcinally,

Medicinally there are few herbs that
equal the pleasant mint. A cupful of mint
ten taken morning and evening aids di-
gestion and was claimed by our grand-
mothers to be an infallible rule for giving
a fresh and healthy appearance.

Prepared in a tea, with half water and
bhalf wine, a cupful taken daily will re-
move bad breath, if its eause is a dis-
ordered stomach; while essence of mint
mixed with crenm and sugar or creme de
menthe, the French preparation of pep-
permint, with plenty of cracked ice, af-
fords relief from the pain or lassitude
caused by excessive heat or fatigne. In
colic and summer complaints also this
preparation of mint proves a soothing and
invigorating remedy. In making any of
the mint teas never boil. Pour boiling
water over the leaves, then push where
the tea will infuse.

Mint in Soups, Salads and Vegetablea

Cucumber galad oz an apple and celery
salad are greatly improved by a sprinkle
lof fine chopped mint leaves. Just a sus-
/picion of mint with cooked peas, or a
cream of pea or potato soup, is - great
addition; also to a lamb or veal salad.

Mint Sauce for Game or Spring Lamb,.

Mint sauce is the orthodox accompani-
ment for roast lamb and many kinds of
game., For it fresh young mint leaves
should be used. Pick out two tablespoon-
fuls of the best leaves, and chop very fine
on a plate; mix with two and a half table.
spoonfuls sugar, four tablespoonfuls vine-
gar and a half teaspoonful salt. Let this
stand several hours before serving.

Mint Jelly.

This is also an approved accompaniment
for lamb or mutton. Teo make it pour a
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pint of boiling water over a bunch of fresh
bruised mint leaves and simmer gently ten
or fifteen minutes; strain, and to a pint
of the hot liguid allow omne package of
currant, lemon or any of the quick process
acid jellies or half a package of gelatine
soaked half an hour in cold water to dis-
solve; add sugar to sweeten and lemon
juice to make acid as desired. Stir until
thoroughly dissolved, then set away to
cool. As it begins to stiffen stir in two
tablespoonfuls capers, pour into one good
siged mould or tiny individual ones and
set away to harden. When cold and firm
turn out and garnish with tiny sprigs of
fresh mint.

Mint Vinegar,

Put crushed mint leaves in a wide
mouthed bottle, then fill up with good
cider vinegar. In three weeks pour off
clear into another bottle. This is fine for
flavoring purposes when fresh mint can-
not be had and almost a sure cure for
headache when bound upon the forehead.

Currant-Mint Sauce for Game,

Separate a glass of currant jelly into
pieces, but do not break; add two table-
spounfuls fine chopped mint leaves and the
thin shavings from the yellow rind of a
half orange.

Candied Mint Leaves,

Select the desired quantity of perfect
leaves, spread on an inverted sieve and
stand in the air until slightly dry, but not
crisp; make a syrup from a cup each of
sugar and water and cook until it spins a
thread ; lift the leaves with a fine wire and
dip into the hot syrup one by one; then set
back on the sieve, which should have been
slightly oiled, dry in the warming oven.
These are delicious served as after dinner
bonbons.
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Vegetables That Are Better Than
Medicine,

If more housewives appreciated the me-
dicinal qualities of vegetables and reguoe
lated the diet of their families in accord-
ance, there would bLe less need for phy=
sician’s treatment and the taking of drugs.
By the simplest preparation of certain
vegetables nerves may be soothed, bilious
attacks warded off, the blood purified,
colds averted and the general system
toned. Of course, to cure specific cases,
of =say, bilisusness, a woman must under-
stand which vegetable will have the de-
sired effect, and she must also know what
other foods should be taken with it to
hasten if possible the desired results. In=
cidentally, a knowledge of any food that
wounld have the opposite effect must be
known, so that the latter will not be served
to the patient being treated by “vege-
tables™ at home,

For bilionsness nothing is better than
raw ripe tomatoes. They should be eaten
at every meal during the day, even for
breakfast, and the woman who will cease
taking calomel and other drugs for that
dizzy feeling and sickness in the stomach
will find that plenty of tomatoes taken
with salt and pepper will not only keep
off these uncomfortable spells, but may
eliminate them.

Onions a Nerve Tonlo,

That common garden vegetable, the
onion, which many women refuse to eat
because of its strong odor, is an excellent
tonic for the nerves, and many persons
who now suffer from nervous dyspepsia
and other troubles could help themselves
immeasurably by eating one or two of
these every day. Taken raw, they are, of
course, beneficial, but the best results from
them come after they have been well
boiled. A diet of onions—that is, two or
three a day for several weeks—will make a
remarkable difference in the nervous sys-
tem that will be noticeable by *he person

. ™

treated in the discharge of ml
duties, |

Taken daily with oniens, though not m
such quantities, peas, beets and ecarrots
help nervous people by producing rich,
pure blood to nourish the impoverished
nerve centres. Because of their direct
effect on the blood they are excellent for
thin women. Those who are inclined to
be irritable and get excited about trifles
will doubtless be benefited by taking these
three vegetables with their daily meals.

Enown as the “cleanser of the stome
ach,” spinach is particularly valuable for
anaemic persons, because it contains so
much jron, and women who are taking a
mineral or prepared drug because of the
iron in it would do well to eat this vege-
table every day or twice daily. By its
action on the blood and peculiar medicinal
qualities, spinach is valuable in treating
rhenmatism, and incidentally for gout, and
those afflicted with either would do well
to include it when cooked as a part of the
daily diet. Celery iaken at the same time
by gouty individuals or those suffering
with rhenmatism should hasten the good
results to the system,

Cabbages Are Blood Purifiers,

Though eabbage, cauliflower and bruse
sels sprouts have fewer medicinal Ingres
dients than these other vegetables, they
are excellent as blood purifiers, and for
that reason may be taken daily with ad-
vantage to the system by thoze who are
on tomato, onion or spinach diets,

A woman prone to sleeplessness,
whether from nervousness or other phy-
sical causes, would do well to eat plenty
of lettuce, especially at dinner time, for
the milk contained in the crisp green
leaves is full of a sedative that calms the
nerves and creates a drowsiness that is
often hard to resist until time to retire.

Fruits, too, are valuable in the daily
diet, for apples make a wholesome brain
food, while figs, especially the green ones,
act directly on the nerves of the stomach
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and are good for indigestion and also as
a laxative, Pomegranate is an excellent
tonic and astringent, and a drink made
from the juice of a lemon mixed with hot
water is often the means of breaking up
a hard ecold.

If herbs are properly prepared, boiled
into liquids and taken with these medic-
inal vegetables at meal time, early in the
morning or just before going to bed, they
act on the system of the patient the same
as real drogs, except, being vegetables,
they are much more effective and often
bring more lasting results, even perma-
nent cures,

Dandelion for Torpid Liver.

As a medicine for a torpid or diseased
liver nothing is better than a liguid made
from the roots of the dandelion by careful
boiling, while a syrup taken in the same
way from the stalks and leaves of common
mullen is still thonght by many persons
to be a remedy for consumption, and it is
doubtless, in the early stages, a very good
kind of treatment of pulmonary troubles.

Instead of using quinine, gloe bark dried
and powdered will have the same effect in
curing a cold and as a tonie, For external
applications an excellent ointment for
boils may be made from oak leaves, dried
and powdered and mixed with clarified
lard, while to stop the bleeding of wounds
pink blossomed marshmallow is very good.

By carefully preparing elderberry flow-
ers with the fat of mutton and olive oil,
an ointment js made that is nunequalled in
treating a rough skin.

Cold Fruit Soups for Summer
Menus.

Red Raspberry Soup.

From a quart of fine ripe berries lay
aside a cupful. Put the remainder in a
saucepan with a cupful of cold water and
simmer until soft. Strain through a coarse
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sieve and measure the juice; add enongh
water to make two cupfuls. Reheat, and
when boiling thicken slightly with a table-
spoonful of arrowroot or cornstarch dise.
solved in a little ecold water; add two
tablespoonfuls of sugar and the grated
vellow rind of a lemon and simmer until
clear. Take from the fire, add the juice of
two oranges or the same amount of pine-
apple juice, strain again and chill. Serve
in punch glasses with eracked fee in the
bottom and a few berries floating on top.
More sugar may be added, but the fruit
soups should not be too sweet. Serve
with wafers or sponge cake.

Peach Puree.

Press canned or fresh peaches through
a sieve, measure, and to each pint allow a
pint of water, the juice of a lemon and a
half teaspoonful of bitter almond. Bring
to the boiling point, and thicken with &
teaspoonful of arrowroof moistened in a
half cupful of cold water. Stir until
smooth and thickened, then eet aside to
cool. When ready to serve pour into tum-
blers and fill with cracked ice, or put in
small bowls set in saucers of ice and send
to the table.

Apple Soup.

Strain through a sieve enough stewed
apples to make a cupful. Mix a teaspoon-
ful of cornstarch with enough cold water
to stir smooth, and pour into three cups
boiling water. Stir until thick and clear,
add the sauce, season with salt and cin-
namon or nutmeg, sweeten if desired,
and serve cold with crontons or cheese
fingers.

Lemon Soup.

Make a strong, hot lemonade; thicken
slightly with cornstarch or arrowroot and
serve very cold with a bit of preserved
ginger or a cherry in each glass. Orange
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soup is made in tue same way, Also pine-
apple, grape, cherry, currant and currant
and red raspberry.

Blackberry Soup.

Stew the berries in plenty of water, and
when tender strain through a puree sieve.
Thicken slightly with flour, sweeten to
taste, and Aavor with nutmeg. Serve with
gwiebach,

Swedlsh Soup.

Take equal quantities prunes and raisins
and cook very slowly in plenty of water
until tender. Strain and sweeten. Cook

gago until clear; mix with the hot fruit °

and juice and chill before serving.

Bread Soup,

This is a favorite German sweet soup
that is eaten hot in winter and cold in
summer. To make it take stale crusts of
rye bread and put to eook with plenty of
water to cover them. When soft, strain
and put the liguid back over the fire with
a little butter,’a handful of dried currants,
sugar to taste, a piece of stick cinnamon
and a sprinkle of salt. A little vinegar or
lemon juice is often added. The soup
should be but glightly thizkened, not so
much as porridge. Judgment is to be ex-
ercised in the amount of bread and water
used. The stick cinnamon may be pe-
moved after cooking a few moments, rinsed
off and saved to use again.

Einlaaf.

This is another German soup not gen-
erally known here. Make a pancake
batter of two eggs, two heaping table-
spoonfuls of flour, and milk or water to
make the right consistency, Have ready
three pints boiling water; then let the
batter run into it, stirring all the time. If
degired the yolk of one egg may be re-
served to add to the soup last, with a little
sugar and butter. Bhen chill.

Almond Soup.

Seald, peel and pound about a quartes
of a ponnd of sweet almonds. Boil is
fresh milk, press through a sieve, sweetern:
to taste, eook again until the somp is
thickened sufficiently, strain, add the juice
of an orange, chill and serve.

Appetizing Summer Substitutes
for Meat.

In homes without number, sinece the
packing house investizations have been
80 thoroughly exploited, the dietary has
been changed so as to eliminate meat
in whole or part.

It goes without saying that there mmst
be intelligent discrimination fn making out
4 dietary where flesh is excluded, Not all
vegetables and fruits, even though appe-
tizing, have the food or fuel value to sup-
ply the waste of the body and give neces-
sary heat and energy to the system.
Cereals properly prepared and served,
thongh more slowly digested than meat,
are really better adapted to sustain hard
mannal labor for a period of time. It j8 &
well known fact that men nourished ex-
tensively on cereals are capable of the
hardest and most enduring mannal labor
Cheese is rich in nutritive elements. There
has been a popular belief that it is not
eagily digested. That is true of poor ot
new cheese, but those that are old and
rich are not only easily digested, but pro-
mote the digestion of other foods. Tt most
be borne in mind, however, that it is a
highly concentrated food and not to be
taken in large quantities at a time.

The pulse family—peas, beans and len-
tils—have all the chemical clements that
the human system meeds. Ezss that are
rich in proteids may take the place of meat
rary satisfactorily for a time, and ways
of cooking them are legion.

Most excellent fish are now in the mare
ket, cod, halibut, haddock, restigouche
salmon and Kennebee, Spanish and come
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mon mackerel, blue and weak fish, as well
as numberless others from lake, river and
ocean. Mushrooms are also in order, and
while the fresh fruits seem the more re-
freshing and inviting, the nutritious dates,
figs and prunes may furnish their quota of
appetizing nutriment.

Nuts are very nutritious and if eaten at
proper times furnish a good substitute for
meat. At this season, however, they are
not of a good quality and can only be
served salted or in cooked dishes, Olive
oil, cream and butter are all nourishing
and should be indulged in freely, Maca-
roni, spaghetti and the various noodles
are hearty as well as digestible. The
noodles may be purchased in any one of
a dozen different forms, for use in soups.
They are quite inexpensive—about sixteen
cents a pound—and a pound would make
a dinner dish for a regiment. German
noodles are even less expensive than the
Italian and far cleaner.

Here are several suggestive dishes, sub-
stitutes for meat, that may be varied, ac-
cording to circumstances:—

Macaroni Milonese.

The preliminary cooking of macaronl is
always the same, no matter how it is to be
dressed afterward. It shounld be put into
& good quantity of rapidly beiling, lightly
salted water, cooked about twenty mip-
utes, then thrown into cold water to
blanch. Then it is ready to cook. Turn
the macaroni back into the kettle in which
it was cooked, pour a cup of milk over it
and reheat. Butter a pudding dish and
put into it in alternate layers the maca-
roni and grated cheese, seasoning with a
little more salt and a few grains of
cayenne, Put plenty of butter on top,
cover with fresh milk, the richer the bet-
ter, and cook, covered, for fifteen or twenty
minutes. Uncover and brown.

Spaghetti with Cheese,

Take a handful of the long stocks of
spaghetti and put one end of the bunch in
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a kettle of boiling water lightly salted, As
the sticks soften, bend the mass sround
in the kettle and so put it all in without
breaking the spaghettl, Cook fifteen or
twenty minutes until tender, then drain
and blanch. Return to the kettle, add a
little milk and let it cook slowly until the
milk is absorbed. Just before serving add
quarter of a cup of butter, and when melt-
ed turn out on a shallow dish and sprinkle
with grated sap sago choese.

A change in service is made by using a
tomato sauce with spaghetti.

Tomato Sauce for Spaghetil.

Boil and strain one can tomatoes, Chop
one small onion fine and brown in pan
with two slices of fat salt pork or two
tablespoonfuls olive oil or butter, Fiye
minutes before the browning is accom-
plished throw in a handful of dried muosh-
rooms that have been sealded, strained and
chopped. These add greatly to the flavor.
Add to the tomatoes four whole cloves, a
lump of sugar, salt and paprika or cayenne
to flavor, mix together, strain, then
thicken lightly with browned flour and
cook two minutes. Pour over the spaghetti
and add grated Parmesan cheese,

Devilled Macaronl.

Cook enough macaroni to make two cup-
fuls after it is cooked, blanched and
chopped. Make a good cream sauce, us-
ing two tablespoonfuls each butter and
flour, one cupful warm milk and salt and
pepper to season. Add to the sauce three
hard boiled eggs minced, a tablespoonful
chopped parsley, two tablespoonfuls onion
juiee, nutmeg, salt and paprika to season.
Mix the sance with the macaroni and turn
into a good sized ramekin or individual
ones, sprinkle the tops with buttered
crumbs and brown. Just before sending
to the table make a little depression in the
top of each and pour in a teaspoonful of
chili sauce.
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Baked Hominy.

Put a quart of milk over the fire and
when just at the boiling point stir in one
cup hominy grits. Stir a few moments,
then set in a double boiler or water basin
and cook gently three-guarters of an hour.
Turn into the bowl] and cool slightly. Beat
two egzs until light and whip into the
cooled hominy together with a teaspoonful
salt. Put into a greased pan and bake
half an hour in a quick oven.

Codfish and Hominy.

For one-half pound of salt fish, flaked,
allow one pound white hominy cooked, one
teaspoonful salt, half a teaspoonful pep-
per, one quart milk, with a slice of onion
boiled in the milk, two tablespoonfuls drip-
pings or butter and two tablespoonfuls
flour. Make the cream sauce first with the
flour and butter cooked together, then add
the milk, seasonlngs and lastly fish apd
bominy. This makes enough for a large
family.

Salmon Cooked In Court Bouillon.

Lay a two pound slice fresh, firm sal-
mon in the grate of a fish kettle, pour
over enough cold water to cover, add two
tablespoonfuls wine vinegar, three sprigs
parsley, a sliced onion, three whale cloves,
six whole peppers and two tablespoonfuls
salt. Let the fish come quickly to the
boiling point, then push back where it will
simmer gently until the flesh flakes. Serve
with a garnish of mushrooms and a rich
sauce.

Historical Southern Dishes by Old
Time Hostesses.

These recipes, used more than a hun-

dred years ago in the kitchens of the

North and South, have all been contri-
buted by descendants and are now pub-
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lished for the first time, each with the
name of the originator and the contribu-
tor. They are accompanied in many cases
by notes of interesting personal eor his-
torical episodes connected with them.
This composite collection, to which nearly
two hundred of the best known hostesses
of the United States have contributed
their choicest recipes for preparing every
gort of table delicacy, from shell fish,
soups, breads, entrees and meats, to
game, salads, vegetables, beverages and
desserts, makes a most valuable addition
to the culinary literature of America.

Sally Lunn,

By Mrs, Dabney H. Maury, Rich-
mond, Va.

Take one-quarter pound butter, one
pound four, two eggs, one-half gill of
yeast, or one-half yeast cake dissolved in
a little warm water, milk enough to make
a soft dongh, one-half teaspoonful salt.
Cut up the butter and melt in the warm
milk. When the milk is lukewarm, stir it
into the flour, with the eggs beaten very
light, then add the yeast. Butter the
mould in which it is to be baked care-
fully, pour in the mixture, and in winter
set near the fire to rise. When perfectly
light and risen to top of Turk's head,
bake in moderate oven.

Waflies,
By Miss Logan, Kentuocky.

One pint sour cream, two pints four,
three eggs, one teaspoonful soda, three
tablespoonfuls melted lard, and a little
salt. Beat the eggs separately, and put
the flour and the sour cream in with the
yellows. Make the batter very thin with
sweet milk. Add lard, then soda dis-
solved in a little milk, and lastly the
whites of the eggs. Bake quickly in very
hot irons.
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Clermuat Mufiine.

By Mrs. Robert K.. Livingston, New
York, 1775.

Two eggs, two tablespoonfnls butter,
one large teacup cream, sweet or sour, one
saltspoonful salt, flour enough for a very
eoft dough. Mix well, shape into small
balls the size of an English walnut, roll
out into thin cakes, each one abont the
gize of a dessert plate, not much thicker
than paper. Bake in a pan in front of

i % hot fire,

Beaten Bilscult.

This recipe has been used for several
#enerations in a Montgomery (Ala) fam-
iiy. The bisenits were formerly beaten on
2 heavy block cut from a large tree, but
of late a biscuit machine has been =sed
ind is very satisfactory.

One quart flour, one cup milk, a pinch
of soda size of a small pea, one ikitchen
spoon lard. Sift soda and salt in flour
thoroughly; rub lard in flonr wuntil it
is like cornmeal. Then add milk and mix
well. Roll through a biscuit machine for
one-half hour, or beat one hundred
strokes on a block with a heavy pestle.
Cut the size of a gentleman's watch
and bake in a moderate oven.

Black Bean Soup.
By Grandmother Hannah Burrows.

One quart beans boiled until tender.
Add one quart tomatoes, boil two hours
and strain. Add one tablespoonful corn
starch, pepper, salt, one tablespoonful
butter and a few cloves. Just before
serving add brandy and sherry to taste
and a few slices of lemon.

Okra Gumbao.
An Old Creole Recipe.

#'ry slowly together one sliced onion and
a tablesnoonful of drinnings or a slice of
salt pork. Add a pound of lean beef cut
in small pieces and stew quickly. Dredge
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with a heaping tablespoonful of flour and
cook until brown. Add three pints bail-
ing water, one pint peeled and sliced to-
matoes and one pint of sliced okra.
Cover and slmmer for an hour and a half,
adding salt and pepper to taste. Chicken
may be used instead of beef, or crabs or
shrimps, In the latter case these should
be previously boiled and the meat picked
out and added last. A little chopped ham
is always an improvement. Serve with
boiled rice. The gnmbo shounld be very
thick when served.

Cold Crab Ravigote.

Given by the Chef of the Famous Old
Bellevne, Philadelphia.

Oue pint best crab meat, two large fresh
ripe tomatoes, one large green pepper, one
red pepper, same kind: chop the tomato
and peppers fine; be sure to take out all
the seeds in peppers; add a tablespoonfnl
of chopped parsley; mix all together with
mayonnaise enough to have them quite
wet and moist, season to taste with salt
and a dash of paprika; fill each shell
heaping full of the mixture and garnish
the top with two anchovies, a small piece
of cut pickle and lemons; the anchovies
can be dispensed with if prefeired; serve
in six shells.

Quenelles with Spinach.

An English recipe used by an old house
keeper of Mrs. Joseph Coleman Bright
when formerly in the employ of
Lord Raglan, of Raglan
Castle.

Make a forcemeat of two pounds of
veal, season with mace, salt and pepper;
add one-quarter pint of cream, mix well
and poach in eclear soup. Drop a soup
spoonful at a time in the boiling soup,
take out and keep hot. Have ready some
well chopped and seasopmed spinach,
pile in the cantre of the dish, and place the
quenelles around. This makes a very pice
and dainty entree.
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Pudding.

Contributed by a great-great-great-grand
danghter of Thomas Jefferson, Fred-
ericksburg, Va,

One pint bread crumbs, one quart cream,
one teasup white sugar, yolks four egzs,
grated rind of a lemon ; beat yolks, sugar
and lemon together, and stir in the
crumbs, Bake a light brown. When it
is done spread over the top currant jelly
or any small preserve., Beat the whites of
the eggs to a stiff froth, spread on top
and serve either hot or cold.

Cherry Roll.
By Mrs. Heloise Minor, Norfolk, Va.

Six medinm sized Irish potatoes, one
large spoonful butter, one-half teaspoonful
salt, flour enough to make a paste. Mash
potatoes smooth, add butter and salt, then
the flour. Roll it out in a strip longer than
wide, lay it over the fruit. Roll it up and
tie in a flonred bag. Tt must boil steadily
one hour, and water must be boiling when
put in. Serve with sauce,

Dolly Madison’s Whim,

This is Mrs. Dolly’s own favorite cake
and was taken from the original book.

One pound flour, one pound sugar, one
pound Lutter, one pound raisins stoned
and chopped, six eges, a wine glass brandy,
one nutmeg, a tablespoonful mace, one
dessertspoonful soda dissolved in a wine
glass of hot water. Beat the butter to a
cream, rub the yolks of the eggs and the
sugar together, and the butter, whip the
whites of the eggs to a stiff froth, and add
alternately with the flour, then the brandy
and the nutmeg, and lastly the soda. Stir
the whole mixture lightly and quickly and
bake in a deep pan with the same heat
required for pound cake.
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Medicinal Cordial Recipes.

In gl the large and vailed list of fruit
preparations put up best at home, shrubs
and cordials stand easily first, as many
of them cannot be purchased in the stores.
Blackberry cordial, one of the best of all
remedies for troubles incident to hot
weather, cannot be bought at its best for
less than =ixty to seventy-five cents a
bottle, while it can be made at home,
using the best French brandy and purest
spices, for less than half that amount.
Raspberry shrub, one of the most refresh-
ing and eooling of summer drinks, costs
nothing but the price of the berries, the
sugar and vinegar.

Here are a few thoroughly well tested
recipes, that, once tried, will be used every
season thereafter =

Blackberry Cordial.

Wash the berries in running water from
the faucet, drain and put in a preserving
kettle or stone jar set inside the wash
boiler or a large pan of water., Simmer,
mashing and stirring often, until soft and
mushy. A wooden spoon or potato masher
iz best for this purpose. When soft turn
into a cheesecloth bag that has been
wrung out of hot water and suspend from
a nail or a broomstick laid aeross the
tops of two chairs and let hang until the
Jjuice has drained off. Measure the juice
and allow to each quart one pound loaf
or granulated sugar, a level tablespoonful
each cinnamon and nutmeg, a half table-
spoonful each cloves and allspice. Tie the
powdered spice in a thin muslin bag.
Boil all together for fifteen minutes, skim-
ming thoroughly at the end of that time.
When cold add one-half pint best French
brandy. Seal in small corked bottles.
This improves with age and is one of the
most famous household remedies in the
South.
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Blackberry Wine.

This resembles the cordial, and is made
in much the same way, but withont the
addition of spirts. Pour four quarts of
boiling water over eight guarts of well
ripened blackberries and let stand over
night in a cool place. Then press out the
juice, and to every four quarts of juice
allow three pounds of sugar, with a heap-
ing tablespoonful of powdered cinnamon,
a level tablespoonful of powdered cloves
and a half tablespoonful each of nutmeg
and allspice. Boil the mixture five minutes
and set to ferment in a stone jar. When
it has finished fermenting, rack off with-
out disturbing the lees, bottle and cork
'closely. This, too, is used for medicinal
purposes, but is somewhat stronger than
the cordial.

Elderberry Wine.

This, too, is excellent in case of summer
complaint, and the berries in most cases
can be had for the gathering, Add to
three gallons erushed berries three and a
half gallons of water, one-half cupful of
raisins, two ounces of whole allspice, one
dozen whole cloves, one ounce of ginger
root and four inches of stick cinnamon.
Boil all together half an hour, then strain.
To every gallon of the liguids allow three
and & half pounds of sngar and boil until
clear, skimming thoroughly.

Put into a cask, and when nearly cold
drop in a piece of toast spread with one
yeast cake softened in a little tepid water.
When fermentation has ceased close the
cask tightly. It will be ready for use in
three months, and is one of the best of
tonics, For summer complaint give hourly
in dessertspoonful doses.

Hea Haspberry &hrub.

Fill 2 quart jar with red raspberries,
then pour in as much pure vinegar (white
wine or cider) as it will hold, Let this,
stand over night. In the morning mash
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the berries and squeeze through a con.._
bag. To every pint of the juice allow one
pound: of sugar. Boil twenty minutes,
skim the bottle. This makes a thick, rich

syrup, which must be diluted considerably
before drinking,

Raspberry Vinegar,

Put two quarts raspberries in a stone
jar and cover with one qmart good cider
vinegar. Cover closely and stand aside
for two days. At the end of that time
mash the berries and drain off the liquid.
Pour this over a third quart of fresh
berries and set away for another two
days. Strain and allow to each pint of
juice one pound sugar. Cook gently for
five or ten minutes. Skim, strain and
bottle, Vinegar prepared in this way will
keep indefinitely, and a teaspoonful added
to a glass of water makes a most refresh-
ing and healthfn] drink.

Raspherry Syrup for Flavoring.

Put as many berries as desired in the|
preserving kettle, crush slightly, heat}
slowly and cook very gently for half an|
hour. Crush with a wooden spoon and'
strain through a cheesecloth bag. Put the
juice into a clean preserving kettle after
measuring. Let it come to a boll, then
skim. Add to the berry juice half its
quantity of sugar. Stir until dissolved,
then pour into hot sterilized bottles, Set
uncovered in pans of hot water on the
stove or in the oven, cook ten minutes
longer, fill to overflowing with the boiling
juice and seal.

How Lemon and Vanilla Flavors
Are Made at Home.

There is no reason why the hounsewife
who wishes to keep down her expenses,
and at the same time make sure her fam-
ily is getting pure food, should not put up

‘her own extracts and flavorings. It is

really very little trouble, and the expense
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is almost nil In comparison to the price
one is obliged to pay for the high grade
extracts. Take the lemon, for instance,
Before cutting the lemon to extract the
juice, serub well, rinse and wipe with a
soft cloth. Then grate off all the delicate
yellow skin, taking care that none of the
white part of the rind goes in, as this will
give a bitter taste. Pack a small bottle
full of these yellow shavings, cover with
pure grain alcohol and set away for three
weeks., At the end of that time the con-
tents of the bottle should be strained and
the extract is ready for use. An even tea-
spoonful of this preparation will flavor a
quart of eustard or other similar dish.

Lemon ZTest.

This is a great favorite with English
cooks. Rub thoroughly washed lemons
with lumps of sugar until they have ab-
sorbed the oil from the rind. Then rub
the lumps to a powder and store in a glass
jar. These contain simply the oil of the
lemon and are considered particularly deli-
cate.

Lemon Sugar.

Place the grated yellow peel from lemons
in a wide mouthed bottle and cover thickly
with granulated sugar. Keep the bottle
tightly corked. The sugar becomes satu-
rated with the ¢il from the peel and im-
parts a delicious flavor. Still another way
is to rub lumps of sugar over the lemon
rind until the oil cells are broken and the
oil absorbed by the sugar. Place the
lumps of sugar in an air tight jar and
when ready to use dissolve some of the
sugar in whatever it is desired to flavor.

Orange Sugar,

Wash the oranges, then with a sharp,
thin bladed knife pare off the thin yellow
rind without a partiele of the bitter white
underneath. Spread on plates and dry in
a sunny window or in a cooling oven with

<1

door ajar. When perfectly dry, add to
the rind of a half dozen good sized oranges
a half pound granulated sogar. Rub to
a powder in a mortar, sift through a fine
sieve, returning the coarse particles to the
mortar to be rezround and sifted. A table-
spoonful of this sugar will flavor a quart
of cream or other sweet. Sugar made from
Tangerine oranges is specially delightful,
Orange zest and orange extract dre made
in the same way as those from lemon.

Strawberry Extract. -

Al

Fill a quart jar with sweet ripe berries,

cover with white brandy, let stand two

weeks, then strain through cheesecloth,

pressing out all the liguid ; pour in bottles,

cork tightly and keep in a cool, dry place.
Use for flavoring.

Vanilla Essence.

The best vanilla comes from Mexico,
thongh a very good quality may be ob-
tained from Honduras, Guinea, Brazil or
Ceylon. To make the essence cut three
pods into small shreds and put in a bottle
with a pint of brandy ; cork tightly, shake
occasionally, and it will be ready to use in
three months.

Vanilln Extraet.

Cut and chop fine two or three pods and
pound fine in a mortar; rub or pound into
them a little powdered sugar; put in a
pint bottle, add a tablespoonful water and
let stand over night. The next day pour
on a cup spirits of wine, cork well and let
stand for a month, shaking every day.

Vanilla Flavoring,

Split four beans and elip in bits with
scissors; put seeds, husks and all into a
bottle and pour over it one pint brandy or
whiskey ; eork tightly, shake frequently
for the first four or five weeks, It is then
ready for use and will keep for years.



Vanilla Pods.

Many professional cooks prefer to nse
the pods themselves in flavoring, declaring
that the flavor imparted is more delicate.
When making a cream or pudding, the
pod is stirred in the substance to e
flavored. It is then removed, washed in
two waters and reserved for future use.
If care is taken a pod will last for a long
time,

Ginger Extract.

Cover two ounces ginger root with one-
half pint of pure grain aleohol. Let stand
till the spirit is impregnated thoroughly
with the ginger, then straln and bottle.

Roase Flavoring.

The easiest way to prepare this is to fill
a bottle with fresh, fragrant petals, crowd-
ing them down as compactly as possible.
Pour on pure alcchol to submerge the
leaves. Cork tightly and set in a cool
place for several weeks, then strain and
use as other flavorings.

Riose Syrup.

Cut fragrant roses in full bloom, picking
in the early morning with the dew still on.
Dry slightly, then pull out the petals
and spread on trays to prevent mildew.
Keep cutting the roses and drying in this
way until there are enough for a jar or
tumbler of preserves. Put in preserving
kettle with just water to cover and cook
until the leaves ars tender. Add sugar,
pint for pint, and cook until it forms a
jelly like syrup. Pour into jelly glasses.
When ready to use a teaspoonful gives a
delicious flavor to & cake or pudding
sauce,

Picnic Lunch Cooked Around
Camp Fire.

For a day’s outing try cooking the d-in-
per over a camp fire. If you do mot wish
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to carry many cooking utensils along
there are plenty of things that can be
grilled on the end of sharp pointed sticks.
A wire broiler is not a heavy thing to
carry and over a bed of glowing coals you
can broil a steak or fish, toast bread or
use it as a rest for the coffee pot. Frank-
furters are nice spitted and grilled over a
fire; also a kebab of lamb or tender beef
in old Greek fashion. To do this cut the
meat in two inch sguare pieces before
leaving home, and cover with onion juice
or minced onion to season. Let stand for
an hour before packing for the pienie.
When ready to grill, siring the pieces of
meat on a sharp pointed stick of some
green wood, lay across two notched sticks,
set up by the bed of coals, then turn every
few mioutes until nicely browned and
sending forth the most ravishing odors.
Season with salt and pepper and serve on
the little wooden grocer's plates.

A Barbecue on & Small Seale,

A barbecne on 2 small scale is a good
camp dish. Lay the ribs of a sheep on a
grill, brush over, using a swab of clean
cloth tied on the end of a stick, with a
mixture of melted butter and vinegar,
whipping a half cup softened butier with
a quarter enp vinegar until frothy like
salad dressing. Season well with salt,
pepper and mustard. As the meat broils
on the gridiron or grill, keep saturafing
with the dressing. When done it will be
delicionsly seasoned.

Apples and Potatoes,

Apples may be spitted and toasted over
the fire, or baked in the ashes or a covered
pan until tender. Potatoes can be baked
covered over in a bed of hot ashes, When
done brosh off, break the skin stightly and
serve with salt.

Roast Clams.

Clear a place in the sand, stand the
clams upright so that the juice will not
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run out as they open, and cover with
brush, driftwood and fire. As fast as they
open, fish out with a stick, taking pains
to secure a large clam first. Having en‘en
that, use the half of the shell for holding
butter and pepper, into which the rest of
the elams may be dipped before eating.

Camp Coffee.

Allow a tablespoonful ground coffee for
each one im the camp and “‘one for the
pot. Put into a cheesecloth bag with a
draw string to tie about the mouth, lay in
the pot and pour in cold water as many
cups as you wish to serve. Cover closely,
stopping up the spout with a twist of
paper. As soon as it boils it is ready to
serve, Use condensed cream and block
sugar. Making the coffee by this cold
water process obviates the mecessity of a
longer wait while the water gets its first
boil.

Baked Eggn.

Make a small hole in the top to prevent
bursting, then stand in rows against hot
stones around the camp fire,

Toasted Cheese.

Cut the cheese in pieces two inches
square, impale on a green stick and toast
over the fire.

Corn Bread Baked In the Ashes,

Sift together before lraving home three
pints Indian meal, one pint wheat four,
one teaspoonful salt, a tablespoonful sugar
and six teaspoonfuls baking powder.
When ready to bake, stir in enough cold
water to make a stiff dough, form into
balls about the size of hens' eggs, roll in
dry flour and bake in hot ashes, which
must completely cover the bread. Bake
about twenty minutes,
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Peas with Pork. ....cc.paciiaais 62 Broiled Reedbirds......ecsssssss 19
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Ronat Vemson. .o ivssieisosesses B2 Tomato SAUCE.cccessossncsssssss 859
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Blackberry Fritters....ecesssseess
Blackberry Piees.vessascssesnsss 207
Choeolate Pie..........
Cocornnt Phiva.. i guiiaiaiioneveiipaial
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German Apple Knchen........... 128
Cerman Feach Pie.ia.vvsosesvase LIL
Green Tomato Mock Mince Pie.... 108
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Molasses Co0KieS:vunssssnssnssess 135
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Marshmallow Trifle.............. 126 Russian Apple Pie...venvan.nss,. 108
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Chocolate AlmondS....c. sessaas. 153
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Caramel Almonds................ 159
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Fruit Ponch...... aaaee s seasnson 150 Frozen Pudding.......oee-- eves. 108
| Fourth of July Lemonade........n 190 |  Grape Sherbet.....cverscencevecs 166
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Pineapple Parfait....ccoseisaees. 197
Roman Punch.....eciessesssesss 198
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Sicilian Sherbet...veeesssscnsnss 196

Strawberry Parfait....cc..0..... 198

Tutti Frutti Ice Cream........... 196
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Chocolate Sance).ccescsssessss 194

Vanilla Parfait..cevecescness R
Violet Parfait...ceps=sacisssane: 107
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White Chocolate Ice Cream....... 195
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Apple Chutney....e... ML
Auburn Cucumber Pickles........ 180
Apple and Tomato Chutney....... 178
Apple Buttor ...cocssessessrnens 115
Arizona Orange Marmalade....... 175
Barberry Sauce with Sweet Apples 163
Bitter Scotch Marmalade......... 175
Barberry Jelly.voeeranas s vmeen 190

Barberry Jelly No. 2....000000.. 171
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Blackberry JamM...cosssssnasssss 172
Blue Grape Jellf..ecossessnssnsss 174
Blackberry CatsSuD...ssciesssssss 175
Blackberry VInegarlesessessssssse 182
Brandied PeacheS...seseresscass 164
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Canned Blackberries...evsassssss 162
Canning «ocoeces snet et R
Canned Cherries...csssessssssssss 163
Canned Pears. .. vsecssassnssanse 100
Canned Gooseberries....... dennual 00
Canned Peaches....cccassessssss 167
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Cranberry Jelly:ziveianesncacavs 118
Cuytint Jelly, isvlassssnvesvansy LIS
Cucumber CatSup.....eseeesesss 177
Cherry CatSuD...cecsensescessss 118
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Cherry ViDegaTes...ccesccassass 180
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Canned Snap Beans...e.ssessees 183
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Filling Glasses.ssveessasscssanse 170
Green Pepper Catsup...c..ceeeeess 179
Grape Catsup..esssnsssssssnsass 178
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Grape Jam...... vesssasssanassss 103
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Grape Butter c.coe-ieescsscss-ea 174
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In the Putting Up of Fruit........ 161 Spiced GooseberTies. .ovissssscss 165
Jellies, Jams and Marmalades..... 169 Spiced Blackberries....ovessss.00 164
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Lemon Marmalade....... AP et Strawberry Jam.,...... i biers So AN
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Preserved Apples......... ceeseas 162 Wild Grape Preserves............ 163
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Preserved Peaches..........se:00 164 Wild Grape Marmalade....eiee.es 174
Preserved Ripe Tomatoes......... 165 Wild Grape Jelly....ovevnensesss 118
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A BOOK EVERY WOMAN NEEDS

Home Dressmaking

OR

Dressmaking Made Easy

By Mrs. Jane Ford

imple and invaluable for the beginner who has never
sewed a stitch, much of the information appeals to

the woman who already knows how to make her own
dresses and desires the latest, in quick and easy methods.

The volume is unique among dressmaking books
containing in addition to the subjects ordinarily treated of,
useful hints about the child's clothing, where and how to

buy goods and' the best materials to purchase.

Hllustrated with diagrams

Sent postpaid on receipt of Price.

Boundin Cloth. . . . . . . v i c cae ces « .50Cents
Boundin Heavy Paper. . . . . . . ... « » » + 25 Cents

Cupples & Leon Co., Publishers, New York



Good Manners are a part of Good Morals

A BOOK FOR EVERY HOME

GOOD MANNERS FOR
ALL OCCASIONS

By Marcarer E. SANGSTER

HIS Volume is the One and the Only Authority on Matters of
Etiquette and Good Manners of to-day.

It embraces Every Phase of Social Life, and
brings Good Form within Easy Reach of the
Humblest Home. It tells all about Etiquette
of the Family, of Correspondence, of Travel, of
Introductions, of Courtship, and of Weddings.
It treats of Good Manners in Hospitality, in
Receptions, in House Parties, in Entertain-
ments, in Dinners, in Luncheons.

It includes the Etiquette of the Visiting
Card, Mourning Customs and Funeral Eti-
quette.

Then there are Important Chapters on Good
Manners in Chureh, Good Manners in Dress, Good Manners for
Men, Good Manners for Women, Good Manners for Children.
No matter how intricate the Problems of Good Manners that may
be Presented, Mrs. Sangster's Book solves them Correctly,

Beautifully Illustrated from Pholographs.

Cloth, 12mo, 400 pages. Price $1.25

Sent postpaid on receipt of price.

CUPPLES & LEON CO.

PUBLISHERS, NEW YORK
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