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| ABOUT 20,000 AMERICANS LIVE IN

PARIS

RICHEST AND MOST INFLUENTIAL FOREIGN
ELEMENT OF THE FRENCH METROPOLIS

Ammﬂnptn—ﬂpdﬂml

respondence.)—1 am told thers are
| shout 2,000 Americans who live In
. Paris all the year round. There are more
~_mrtists and art students of our nationality
than sny other outsids the French, and
the American millionairess {s 530 common
in the fashlonable quarters that you ses
Ser sutomoblle or <farriage 4n almost
every block. At the time of the Jedica-
tlom of the Rochambenu statue, the Figa-
yo devoled two columns to the American
eolony, spesking of #ts members In the
.~ highest terms. It descrided them as the
most Influential of all the forelgners, say-
ing that they wege celebrated in Industry,
gclence and art, and that they did much
to rejuvenate the old French capital. It
comparsd the American visitors who
come here every SBummer to the rich flood
tide of the Nlie, saying that they ens
riched this city as the Nile does Egypt.
The American element entertalps ex-
travegantly. Many of the richest of New
York's 40 are here every sesson and the
Astors, the Vanderhilts and the Goulds
are regular soclety figures. “Bome of our
rich people own magnificent houses along
the Champs Flyseas and in the svenuas
about the Arc de Triomphe, &nd s0 many
‘gthers bave married into high French
‘families that there has been a steady in-
waslon of American millionairesses into
the hearts and homes of the nobllity.

American Girls and Freach Counts.
The Figaro gives almost a eolid col-
umn of names ©of rich Americans who
Save married titled Frenchmen 1 have
room for only & few. Among such mar-
risges are thoss of the Marquis do Ganay
awith Miss Ridgway; of the Comts do
Montsaulnin with Miss Zborowska; of the
Comte Jacques &' Aramon with Misa
Fisher; of the Comte de Castellane with
Biiss Gould; of the Vicomte e Cheselles
with Miss Dussen Reed; of ths Comts
Arthur e Garbriac with Mies Fithiam; of
the Due Decares with Miss Binger (Drob-
ably of the sewins mechine); of the Mar-
gquis do Breteull with Miss Garner; of the
Duec de Dino with Mise Stevens; of the
Comts de Bers with Miss Niven, and of
the Comte Juoques de Bryas with Miles
Clymer, a niece of Miss Rldgway. Among
the other marringes are those of the Duc
de la Rocbefoucauld with Miss Mattie
Mitchell, the anughter of the Oregon Ben-
ator; of the Marquis de Chambrun with
Sflse Rives-Nichols, and of Paul Desproes,
the French Minister, with Mias McCiellan,
the daughter of our illustrious general

I might go on with a score OF ¥o more
names, but I will give only a few. The
Comte Jean de Kergolay's wife was Miss
Carroll: the Duc de Valencay's was the
daughter of Levi P, Morton, and that of
Raron Raymond Seilliere was Miss Llver-
more. Emile Pascal's wife was formerly
Miss Townsend, and the Comte de Moy, ol
the Forelgn Office, has an Amercan wife
who was formely Miss Gibb. Madame
Patonotre, the wife of the French Am-
bassador to Madrid, is an American, as s
als¢e the Vicomtesse de Courval, the Com-
tesse do St. Romain, the Comtesse de
Trobriand, and many otheérs

Hich Americans in Paris.

There are many rich AmeTicin men who
muke Parls their permanent residence,
and among them bankers, lawyers and
dentists who count their money in mil-
Hops. You have all heard of Dr. Evans,
the dentist who was euch a close friend
0f the Empress Eugenie, who made o
grezl fortune during the days of Louls
Nepoleon, His fomily stlll lives {n Parls,
and ono of his sons, I understond, car-
ries on the busninesa of his father, al-
though he s, 1 belleve, French Count.
One of the blsg banks here f8 that of
Morgan. Harjes &Co., which s backed
Ty the milllonaire Morgans of the United
Btntes, of which Plerpont Morgan Is one,
Another American bank s that of Mun-
foe & Co., und another still the Sellg-
nann Bros.

One of the richest of the American colo
Bisis s o newspaper man., [ mean Jamées
Gordon Bennett, who has for years made
Paris his home. He has close telegraphic

communications with the Herald office In
New York, and practically edits his pc-
per by cable. Mr. Bennett kKeeps up hus
estahiishment here whether he Is In the
city or not. The servants are always In
full drese and always duty. If you
call at the house you will be Informed
that they do mot know if Mr Betinett s

queerest of the nowspapers published !n
France ls the Paris edition of the New
York Herald. It is ke notbing In Eng-
iand or Americn, being devoted chiefly to
French and continental socliety news. [
understand that Mr. Bennett {8 as much
interested lo it as 4n his great paper in
Now York, and that he is kept advised
of all that gppears In It The Parls pa-
per is circulated freely over the coun-
try, and coples of It are sent gratultoualy
to all American Consuls and Ministers,
as well as to the chief clubs of the world.
‘The paper sells for 3 centimes in Parils,
and for two pence in Eagland.

American Chamber of Commeren,

There is an American Chamber of Com-
merce In Paris, which ia becoming very
important to American trade. It has its
offices in the Rue Beribe, just back of the
Grand Hotel, and under the shadow of
the Grand Opera-House, in the very heart
of business Paris, The chamber was
founded elght years ago with 0 members,
and it has now 28, the leading
Americans of the French  capital. Its
business is to further commeércial and in-
dustrial relations between the United
Btates and France, and to investigate all
matters bearing vpon American trade
It holds regular meetings, publisfes nn
anpual report, and issues bulletins every
two weeks with all items of Interest re-
garding Franco-American commerce. The
chamber has a Hbrary of 1300 wvolumes,
and a reading-room wgll supplled with
American newspapers, and especlally with
our trads journais.

The president-is Mr. Francis Kimbel,
and the secretary Mr. BEdward Green, I
find the Chamber of Commerce a valua-
ble repository of American and French
slatistics, and am (ndebted to 1ts sec-
retary, Mr, Green, for valuable assist-
ance regarding the American invasion. In
talking with me today he sald that the
United States now stands about second in
the French import trade and fifth in the
export trade. We are supplying France
with about §§ per cent of {ts Imported
foodstuffs, and about 7 per ecent of the
imported manufactured articles.

What We Sell France.
I asked Mr, Green to glve me 'what our
chief French exports were. He replied:
“The principal ones are cotton, copper,

petroleum, tobeeco, tallow and lumber, In
190 we sold France more than $37,000,00
worth of cotton, almost $6.000,000 worth of
tobacco, and more than $7.600000 worth of
oil. Our copper amounted almost
to 312000000, and our sales of machineys
and machinery to more than §7,000,000. We
sold her over 52,000,000 worth of meat, al-
most 5,000,000 worth of lumber, and $4000,~
80 worth of grain and flour. The total
exports in that year were almost §92,000,-
000, to the French figures, and
this is under the real amount, as maay of
the geods come in through England, and
are accredited to that country.

"In addition to the articles I have men-
tioned there sre many others which we
sell In large quantities. The Amerioans
have a good trade in tools, furniture and
hides. They sell dried apples for clder,
india rubber goods, feathers for hats and

¥

*“I look for a considerabls Increase In
American trade,” continued Mr. Oreen,
“when our new treaty goes into effect.
This treaty was signed in July, 189, and
it Is to be ratified on the 24th of next
September. By it our raw materials are
to be admitted on the payment of minl-
mum duties, and the United States makes
a redection on French imports of sitk,
cotton and linen goods, and also on _arti-
cles de Parla, food manufactures, glasa,
metal and paper wares. This will bring
in our breadstuffs under & much lower
rate of duty than they are-now paying,
and we will be able to compete more sio-
cossfully In these respects with other
countries. In the past France has had
reciprocal treaties with England and Bel-
glum, so that thelr goods have come In
under the minimum tariff, while we have
had to pay the maximum tariff. Indeed,
more than $11.000,000 In duties were pnid
on our exports to France in the year 1500,

The American Art Colony.

I have referred to the Amerlean art
colony. It Is entirely apart from the rich
soclety crowd, living chiefly in the Latin
quarter and having a Httle world of its
own. The colany is large, consisting of
both artists and students. Every salon
bas its American plotures, and the Ameri-
can artists stand well and not Infrequent-
ly take honors. This Is so both of women
and men.

Paris has now m soclety of Amerlcan
palnters, established to advance the inter-
ests of Its American artists, and among
its members are such men as Bridgman,
Brory, MacEwan, Weeks, Edwin Abbey,
John 8. Bargent and others. There is also
an American Art Assoclation, composed
of both artists and students. The presi-
dent of this is Rodman Wanamaker, the
son of John Wanamaker, and among its
Fustaining members are General Horace
Forter, the United States Ambassador,
and Mr, John K. Gowdy, our Conaul-Gen-
eral. Many of our artists are married
nnd live in Paris with their families. Soma
are rich, but many are very poor. This ia

DIRECTORS' MEETING, AMERICAN CHAMBER OF COMMERCE TN
PARIS.

IN THE AMERICAN CHURCH IN PARIS.

francs, or §1 @. The goods are displayed
under electric lights, and a ¢rowd of
French men and women gathers about the
shops every evening. As far as | can
see the stones lopk as briliant as the real

—

thousands of franca, which are shown In
the other jewelry stores near by, and the
Jjewelers tell me that only experts can
tell the difference,

I have recelved a number of lettera
from Americans asking guestionss about
the cost of the different methods of living
in Parls. It I8 just about the same here
a8 In other parts of the world. You can
ltve for little or you can pay a= much as
you Iike. The hotels are rather expen-
sive, but there are a great number of pen-
slons or boarding houses where, for a
dollar a day and upward you can have'

n
furnished room and all your meals. You
should get a good one for about W

francs. You can also rent a room with-
out board for from ¥ to 50 francs a month,
service Included, and there are restaur-
ants everywhere that will furnish you
meals,

Nearly svery famlily In Parle lives In a
flat. It ls uncommon for a man to have
a house to himself, and when so the house
Is called an hotel. Rents are so high that

only the very rich e¢an afford so much
style. Paris Ix n city of stores and apart-
ment-houses. The stores are on the

ground floor and the apartments ahove,
The latter range in size from two rooms
upward, and vary In price from a few
franes up to thousands of francs per
month.
for a year, the payments belng made
quarteriy, either on the Sth .or the:15th of
eich month. If you leave you must give
notice’ for some time beforehand,

Flats are rented both furnished and un-
furnished. Those who wirth to rent un-
furnished flais can hire thelr furniture
for so much a month. The furnished flats
are of course the higher, and one must
be careful in making his contract for
them. It ls very important to have & care-
fully attested llst of the furnlture and
Its conditlon or at the close you will be
charged for more than you had, and old
breaks will have to be remedled by cash
or by new furniture.

In many places the landlord will de-
mand that you pay your rent before go-

especially 50 of students, many of whom
| come here under the mistaken idea that
| they possess genius, only to struggle

along for yenrs on the edge of starvation
| and then to give up In despalr,

| An American Girl at the Grand Opern

There are many Americans here study-
| ing musiz, and not a few who have de-
| cided talent. Among those who are now

attrocting considerable attention s a
young girl foom Texss, who has just
| made a contraot to sing In the Opera
Comlgue, and another & Mias Beasia Ab-
"DL-H, who has a two years' contract for
star parts n the Grand Opera House.
| Miss Abbott has a fine soprano volce, and
the French have, as It were, adopted her
us one of thelr great artists. The Grand
| Opera. House, 8= you know, runks at the
| top of the opera houses of the world, It
| i&# an honor for an artist to slng In it upon
| any terms, and for an American girl to
huve a long contract at the start for
leading parts means fame and fortune.
] The Paris Opera House Is wonderfully
| benutiful. It cost $1.0M.000 more than our
National Library Bullding at Washinz-
| ton, and It covers as much ground ay tha
| Nallonal Capitol. It (& to a certain extent
| & Government Institution, and has sol-
| dlers In aniform and pollcemen on gusard
l:ﬂ the entrance. Full-dress I8 expected
An most of the seats, and the patrons of
ill are among the richest and most fash.
lonable of the French eapital.
Yankee Professlonnl Men in Paris.
But let me tell you momething about
some of our professional men who are
muking money In Parle. They are num-
bered Dy scores, and most of them charge
larger fees than are common at home.
There are many American doctors who
belong to the Anglo-American Medieal 8o
|c!Ms‘. and a number of othem outside
| Parls has 5 American dentlsts, who are
| members of the Ameriean Dental Clab, In
additlon to

others who are not, It has

E ’ Ing in, and you will be asked for six
monthe' rent in advance. At the end of
the Arst three months they will come

down upon you for an additlonal three
montha’ rent, so that you rent will be
kept about six months in advance all
the time,

Shortly after taking a house or flat In
Paris the American Is called upon by the

American lawyers, American electrical
engineers, nnd hundreds of _American
businces men. Including tmporters and ex.
porters, principals and agents. There are
perhaps n dogen newapaper correspond-
ents, severm! American architects and not
& few American bartenders,

tax collector. The nuthoritles here assess

diamonds, costing thousands and tens of '

All apartments are usually taken |

taxes not on what you have, but on whal
vou appear to have. If you live In a cer-
tain style you are taxed proportionately,
and the eriterlon Ix your rent. The tux
ranges from 11 to M per cent of this
amount, so that if you pay $5® a year
rent you will have Lo pay about 855 a year
In taxes,

This Is common in aill parts of Paris,
not only with those who rent houses, but
those who rent business céstabllashments,
The percentage of tax [crenses with the
amount of rent pald, so that the man who
paye a thousand dollars a month rent is
neseses] much more proportlonately than
the man who pays one hundred dollars per
month, The amount of business a man
does makes ro difference. The nuthori-
ties say thnt If he paya a certaln amount
of rent he should do a certain amount
of busincss, and If he does not It is his
own fault and not th The very poar
pay almost no taxes whatever,

Blg Fees for the Conclerge.

The thing that grinds the American
most s the These are connected
with all establishments and they have to
be pald. If you Hve In a fiat you must
fee the janitor or Janitress known.as the

5.

foes,

conclerge. In an unfurnished apartment
it Is customary to pay about 1 per cent of
the rental th this party on taking posses-
ston and slgning the lcase, and he will

expect other fees from time to time and
& cash present on every New Year day.
For these fees you get your front door
opened at night. your letters taken carg

+ of If you are away, and the lfe Rail
and stalrease of your flat bui B swept.
If you don't pay the fees you can be

made very uncomfortable,

As to sorvants, the wages vory accord-
Ingot their eMeléncy und also as to tha
locality In which you live. You ean et
& man cook for $20 a month and upward,
or & goodd woman cook for §it and upwurd.

As to housekceping, the American fam.

Ily iving Porls finds the cost quite a= high
23 in the United Stat Butcher's ment
is higher than In Amerlea, but the cuts

are S0 much better dressed that
is little waste, and the consumer
procures full value for his mor
ens cost from 59 to & rents a .
mon a dollar & pound, and other kind
fish much lesk. Fruit is plenty and cheap,
as are also vegetnbles of all kinds. Coffes
and tea are expensive and bread, the best
in tha world., costs about the same ns;;\t
home. Fuel is dear, both «oal and wood
being sold In small quantities, gas o 4
about 31 60 a thousand fect, and If 1
bills are not pald within five days after
they are rendersd the supply s cut off
without notice.

FRANK G. CARPENTER

(Copyrighted, 1902,)

there

Within the last few weeks an American

| commercial directory has been published, | 4
| giving an alphahetical llst of American
firms and all matters of interest to Amer!-
cans In Paris. It & a book of ahout 0
pages, which shows something of the ex-
tent of the colony, In running over Ita
| pages 1 notice the following companies
with American names: There Is an Amer-
lean bleyele company, an Amerlean cot-
ton compiny, an American coal and ship-
ping agency, and an American trading
unlon which deals in clocks, Then there
s an Amerfean autograph company, an | ¥
Ameriean estate agency, which may fur-
nish tiles and estates to our codfish mil-
Honaleres, n= well as an American tar
paper company and an American dancing
academy.

As to the American typewriters, they
are all represented. a® are our blcyeles
mnd phonographs. The American Hne has
& steamship offlce here, and I have al-
ready spoken of our express companies
and Ufe insurance establishmenta

There are pevern]l American book stores |
in Paris, the chief of which ir Beentano’s, |
There Is a Boston baker, an American |
grocer und several large American jc-_w-l
clry elores. Among the queersst of the |
Iatler are those which secll paste dlamonds |
and gold-filled American watches. They
advertize the fact thut thelr clocka a]l!
speak English and cull thelr jewels real |
Ametican dlamonds. The so-calied dla-i
momds are today the most brilllant things |
| shown on the boulevards. There s one
tcompany which has four or five shops
| with brilllants and paste sets In every

#=ible way. It has the same price for |
¥ article In s shop windows, whether
v stone be na big as the head of o pln |

-

AMBASSADOR

HOME IN PARIS.

or Lthe size of o walnut. The price ls § !

-
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GOOD THINGS FOR THE CULINARY DEPARTMENT

Seven Tried Recipes for Pickles & How Apples Can Be Made Into Fine Desserts o Continuved From Page 28

= = '_

TASSEL TRIMMING IS FOUND ON SUME OF THE NEW COATS.

imperinl porcelatn there Is a erncked plate
somewhere that would be worth $80 to a
fortunate discoverer, When the famous
Royal Worcester dinner set was made

| for the English crown service three plates

slightly damaged were rejected, but by
mome oversight not destroyed. Two of
these plates found thelr way Into n pri-
vate collection, and are so treasured that
$500 encly has been offered in
them by the Lord Chamberlain’s depart-
ment. The thind plate has disappeared,
but even If found In pleces the offer of

| $500 still holdz good.

0O

NOW IS THE TIME FOR PICKLES.

And Here Are Seven Tried RHeclpes
1o Interest Housewlives,
NLY the best cider vinegar should
be used Yor making pickles, and
only granite or porcelaln-Yned kettles
should be employed In making them.
Small cucumbers can always be obtalned

i from the grocery, as the farmer Is often

very anxious to plck a few pecks or
more from hia heavily laden vines. Jn
fact, provident housewives always pro-

cure
WLY.

their very small cucumbera In this

Cncamber Plekles.

Have the cucumbers of even size, rub
them rmooth with the cloth and place
them g brine strong encugh to float an
¢Eg. They will keep in the brine until
wantsd to pickie, If desired. Soak the cu-
cumber In waler for two dayss after
taking them from the brine, changing the
wiier once and then seald In vinegar or
pour the balling vinegar over them and
let them stand in 1t two daya before
using. Put In each two quarts of vinegar
an ounce of pepper corns. a half-ounce
eacih of mustard seed and mace, a plece
of home-radish, a jJump of alum the size
of & hnzel nut and = haif-cupful of sugar.

Eall them together for 10 minutes before
etralning over the cucumbers. One pound
of sugar may be added to the vinegar If
sweol plekles are destred.

Swert Tomnto Plekles.

One peck of green tomatoes and six
large onlons aliced. Sprinkle with one
cupful of malt and let them stand over
night: In the morning drain: add to the
tomatoes two quarts of water and one of
vinegar; boll 15 minutes; then draln agaln
and throw the vinegar and water AWaY:
add to the plckle two pounds of light
brown rugar, two gquarts of vinegar, two
tablespoonfuls of cloves, one of allsplee,
two of mustard, two of elnnamon and one
tablespoonful of cayvenne; or, better still,
one greefi pepper cut Into inch pleces
Bol! 15 minutes, or until the tomatoes are

! tender.

Pleeallll.
One peck of green tomatoes, one cup of

| mit, six =mall onlons, one large head of

celery, two cups of brown Bgar, one ten-
spoonful of white pepper, one teaspoonful
of brown cinnamon, one of ground all-

! spice, one tahblespoonful of mustard, two

quarts of vinegar. Chop the tomatoes,
mix the sait with them thoroughly and
let them stand over nlght; In the morning
pour off the water and chop the onlon
and celery. Mix the sugar, pepper, cinna-

vain for |

mon and mustard. Put in a porcelaln
kettle m layer of tomatoes, onlons, celery
and spices, and o on until all 1s usd and
cover with the vinegar. Cook all day or
until the tomatoes are soft.

One-half peck of green tomatoes cut In
pleces, two large cabbage, 15 onlons,
cucumbers. Mix them together and pack
them In layers with salt. Let them stand
« for 12 hours, then drain off the brine and
| cover them with vinegar and water and
let them stand another 12 hours: drain off
the vinegar and cover them with one and
one-linlf gallons of scalding hot vinegar,
which hae been bolled a few minutes with
one pint of horseradish, one-half pound
| of mustard seed, one cunce of celery seesd,
one-half cupful of ground pepper. one-
half cupful of clfinamon and four pounds
of sugar. Let them stand until perfeclly
cold, Men add one cupful of mliad oll,
one-half pound of ground mustard. Mix

them all thoroughly together and place in
jara,

l Chow Chow.

%

Maniard Plekles,

BEqual quantities of small cycumbers,
caullflower picked Into fowerets and
emall buttop onlons; keep them covered
with salted water for M hours: In
morning acald the brine and dissolve in
It & bit of alum the size of o nutmer.
Pour the bolling brine over the pickies:

ax much vinegar as there were quarts of
brine. To one quart of vinegar use sne
cupful of brown eugar. half a cup of
flour apd ome-quartsr pound of ground
mustard. Boll the sugar nnd vinegar,
mix the flour and mustard and stir the
bolllng vinegar into It, and when smooth
pour over.
Stuffed Mangoes,

Belect amall green muskmelons or can.
taloupen, cut & smmall #quare from tha
sile of each one and with a teaspoon
scrape out all the weeds, Make a brine
of one pint of aalt to a gallon of water;
cover the mangoes with It while ft bolls:

stuff with the same mixture as the one
glven for peppers. Pour boiling vinegar
over them, using in It bitter alum.

SWEETS MADE OF APPLES.

How Oregon's Best Fralf Should Be
Mnde Into Desserts.

Here are several destrable ways of serv-
ing for dessert the cholcsst of Oregon
frults:

Apple Salad, No. 1.

Blice rather * - apples very thin and
arrange them In the salad bowl
about one-thind their bulk of chopped cu-
cumbers and onlons. The proportion of
Gnion must be regulated according to
taste. Also, celery may be added In
place of cucumbers. Add a few drops of
lemon juice as you put the salnd togeth-
er, cover with mayonnalse dreesing ond
garnish with slices of lemon.

Apple Sponge.

Cover half a box of gelntine with cold
water and let It stand for half an hour.
Pour over it one cup of bolling water and
stir unt!l dissoived. Add to this & pint of

the |

when cold draln thorough!y and prepare |

et them stand two ‘days, then drain and |

with |

|
i
apples,

stewed and

pressed through a, {
sieve i large cupful of sugar and the '
Julce of two lemons, Set on fee untll
partly thickened. Add the whites of |
three eggs, benten stiff and dry, and
pour iato a mold. Let ft remain untl
chllled, Serve with whipped cream.

Rich Naked Applea, |
Sclect apples of medium tartness seoop |
out the tops and fiil the hollows with
brown sugar and butter, A ltle ground
cinnamon may azlso be added. Place In !
baking-pan with a copful of water and |
baste with the liguid. '
Apple Salad, No. 2. !
Pare and cut e!x tart apples In thin |
slices, and while arranging them In &)
Elass dish sprinkle with half a cup of
powdered sugar, a few drops of cinnamon,
& dozen English walnuts (cut, not chopped
I in #mall pleces) and about a gill of sherry,
Put In the icebox for snm hour before
serving.

Hib

Sweet Apple Ple.

Peel and grate sweet apples until you
Lhave a pint. Add two Deaten eggs, half o
eop of rich milk, one teaspoon of melted
butter or thick, sweet cream, a pinch of
salt, half of cup of sugar, three drops of
; pulmeg, a quarter of o teaspoon each of
cinnamon and ginger and half a teaspoon

of vanilia. Stir well and bake with one
crust.,

Apple Chutney,
Four pounds of rather tart apples cut In
emall pleces, two pounds of light brown ‘
sugar and three plnts of the best clder

| vinegar. These ingredients adare to be |
stewed gently untll wvery wmsoft, then
| pressed through a coarse sieve. Place the

with a pound and a half of Sultana ral-
sine, two ounces of mustard seed, three !
ounces of salt, a litle garile (this may be |
omitted If preferred), two ounves of
grated ginger and half an ounce of cay-
eane. Str every day for a week, then
bottie,

liquid thus obtained jn an earthen jar‘

Apple Tarta. L

Add to one pint of stewed apples which
have been pressed through a sleve the
yolks of four eggs, 4 lerge cup of sugar,
pthe julce and grated rinds of two lemons
and half & cup of butter, softened a lit-
tle. Beat all together and bake Iin small
tart tins lned with puff paste, Cover
the tops with a meringue made with the
whites of the ecggs and half a cup of
sugar. Slightly brown In the oven.

Apple Roly Poly,

Make a dough as for biscults, only using
a lLttle more butter. Roll out, mot too
, thin, spread with sliced apples, sprinkle
| with sugar and clanamon and bake from
half to thréc-quarters of an hour. It Is
even betler steamed, Serve with lemon
sauce or cream and sugar,

Lemon Sauce,

Cream one scant cup of sugar with a |
rotinding tablespoon of butter; add one
beaten e-~ the julce and half the grated
rind of one lemon. one-third of o cup of
bolling water and just a few grains of
hutmeg or two drops of the lquld. Str
ovér bolling water until thick, then beat
until smooth,

.
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