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EVENING WRAPS FOR WINTER

OLD DESIGNS ENTIRELY DISREGARDED
BY UP-TO-DATE MODISTES
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Cut-gines, sliver and fine chira candle-
sticks and candelsbra rival one another
in Deauty of design for use upon up-to-
date tables. and in the new styles of old
beaten sliver they are partcularly popu-
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PERFECT PREPARATION

HE

following recclpis
T from the notebook
officer’s wife, who rv them as
veritable treg In preparing them,
it should be borne in minA that the East
Indal o a person of infinite pa-
tien cooking will bring

about

Rice for Curry—Rlce sccompanies al-
most all . To : them tooth-
| some It cooked. The

favors |

amonyg those to whom lovely things nat- |

urally gravitate,

TIME TABLE FOR THE COOK

ANY housekeepers, young ahd old,
are In doubt as to the right time to
K vegelahles that the
owing table Is the hops
it may

and meals =0
glven with
prove of value:

Baking Meats.

=slrioin,
und
Beef, sirioln, well done—Ten to 15 min-
utees for each pound

Beel, rib or rump—Ten to 15 minutes for
cach pound

Beef flllet—Twenty-five minutes

Lamb, well done—Fifteen minutes for
each pound

Mutton, rare—Ten to 12 minutes for each
pound

Beef, rare—Elght minutes for

Mutton, well done—Fifteen to 18 minutes |

for ench pound

Pork, well done—Twenty-filve to 30 min-

utes for each pound.
Veal. well done—Eighteen to 20 minutes
for each pound.
Chickens welghing from three to five
pounds—One to one and a half hours
Turkeys welghing from nine to twelve
pounds—Three to three and a half hours
Figh of- avernge thickness, welghing
from six to eight pounds—0One hour.

Vegetablise.

Biring beans-—-One and a half to two
hours.
Caulifower—Thirty to # minutes.
Corn, young—Five to ten minutes
Cabbage, new—Thirty to & minutes.
Carrota—Fifty to @ minutes.
Onlons—Thirty-five to 43 minutes,
Peas—Fifteen to 20 minutes,

f

Potatoss, bolled—Twenty to 30 minutes,

Potatoes, stenmed—Thirty to 40 minutes

Turnlps—Thirty-five to 50 minutes.

Parsnlps—Thirty-five to 46 minutes
Cakes and Pastry.

Sponge cake—Forty-fiverto 5§ minutes,

Piain cake—~Twenly to 4 minutes.

Cookles—Ten to 12 minutes,

Gingerbread—Twenty to 3 minutes.

Plum pudding—Two and a quarter to
three hours

Taploca or rice pudding—One houe.

Bread pudding—8ixty-tfive minutes

Ples with two cruss—Thirty to 4 min-
ules,

Graham rolls—Half an hour,

Wheat rolls—Ten to 18 minutes.

Bread—Forty to 6 minutes.

Bisouit—Ten to 18 minutes.

~
Dr. Shrady’s Prescription.

Dr. George M. Bhrady, of New York,
met one of his fashlopable patients, s
woman who belleves she Is always nlling,
in Fifth avenue the other day. Immedi-
ately she began to pour out her troubles
“0Ob, Dr. Ehrady."” she exclaimed, "I'm
completely exhausted. I emn hardly walk,
What shall T take?' “Take?' sald the
doctor suavely, as she waited breathlossiy
for a prescription. “you might take a
cab.”

Soldiery.
Puck.
The troops of the truculent Khan
Are tin soldlers, they say, to a man;
Hut when they parads,
The impression I made
That thelr leader is not a tin Khan,
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e the
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range f{or il hour. Throw into
cold water for a moment, remove the
shells and stand aside unti] needed. Pht
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15 to color

a frylng pan
dd one onlon

f tablespoor
and when {

cut s very thin slices, and ons table-
spoonful of Chutney sauce. Stir all to-
gether untll cooked to delicate brown,

then add one cupful of good stock mixed
with one tablespoonful of curry powder,

| #ood stock and mix

until well blen
with salt and @
Break two eggs in n
and pour over the

n to tasts
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with szalt and Cayenne
with & spoon and fork

Eastern method.

Chicken Curry—Belect a plu
brotler, jolat and remove the

slowiy to elleate brown
ter or sweet 0il. Remove
pan and stand In a war
ad Have. ready a

spoanful of curry
tablespoonful of

ful of butter in =« f

it two onlona « i :
to a light brown. th add the pre
stock and Jet simmer gently or

the chicken In

five minutes. Put

frying pan, cover tightly and let all cook
slowly from five to ten minutes longer
Serve on 4 platter surrounded B r-

der of bolled rice Se wi

sauce, 1f, In cooking, SAuUCe peems
' over thick, add & little m f the atock
The mixture shouid be thick but not
solld.

and let Simmer for ten minutes. Cut the
egRs In half, lengthwise, piace them in
the curry mixture, o tightly and let |
stand until thorou it.  Berve with
rice, cooked as In a separate
dish, and let Chutney sauce be passed.

Fish Kedgerce—For this exceedingly ap-
petizing dish any cold fish may be usad,
Remove all the skin and bones and plck
the fish light apurt. Measure, and for
ench ecupful allow afi equal quantity of
rice, which has been ‘cooked by the fore-
going receipt lace a tablespoonful of
butter In & frying pan, and when it is
melted stir In the rice and fish, Cook

T ———————————————

Chicken a In Bengal—8eleet a tender
young chicken and cut into small pleces,
but do not remove the meat from
bones. Slice three onlons very thin
fry to a dellcate brown In a ge
tablespoonful of butter. Place th
the chickesn In n stowj Mix one
a balf tablespoonfuls of curry powder a
one tablespoonful of four to a thick p
with warm stock. Pour into the
pan and add sufficlent bolling water to
cover the chicken Cover the pan tightly
and simmer gently for an hour. or unti]

nie
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rated and
with a lttle
minutes, stir-
ing. Place
¢ drops of
Serve with

nkls
and atir
return to e fire
or three minutes.
the milk and water
mixture

Both the rice

* should be very hot

Did Not Exaggerate.

farts was once asked In London if
exuaggerale soms of his Westemn
He declared
is ag a
ad always fearad
A well-known desperndo came Into
ind, of eourse, those whs knew

.
Qe

| him had business somewhere ¢lse at once

h tenderfoot remaln the
n invited him to drink, The British-
cently =aigd he did not care to do

angerays remark to make in those
whersupon the desperado wearily
refched for his gun and sald in a tired gort
of way: ““Good Lord, can't I ¢ver have a
drink without killing & man?"*
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