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tnat fwoanty minutes Is long enough,
but an hour s far beiter. Tere are
w-fow suggestions for macaronl dishes,
st acceptable wat Lhis season of the
year

Italian Macaron¥—Holl enough maca-
ranl for the famiiy for nbout an hour,
and when cooked deain 1t off Into an-
othaer saucepan amd pour over It half
a cup of melted butiar. In another
paucepan stew a can of tomatoes untll
done, strain through a flne sievea and
thicken with a tablespoon of brow
butter and (four. Season with galt and
red pepper Lo taste. PO the macarond
In a deep Jdigh and pour the thickened
tomatoes over it, then cayver the top of
thy dish with' grated cheese, Serve at
ance.

Chicken Saute With -\'spnrngu.u Tips.

Remeamber in preparing thls dish that
It 8 pnly tine conrse of vour luncheon
meny, =n when you have drawn and
wiped ¥your chicken dry, cut It into

i1l sections, discarding the back and
for future use In making stock.
the Lreast into-at least throe pleces
and do not use the giblets at all Melt
two tnbhlespoons of clear bacon -drip-
ping=z and lay the ehigken in this, turn-
ing it en, g0 that 12 mellows In the
bacon greare”bhut does not fry hrown

or, et on the baeck of the _-,!u-.-.-i
anpd stedm halfl an hour. It should not
be pormitied to burn down, Roll each
patrately in fine bread crumbs
alrandy seasoned with salt and pepper.
Pour off any laguild broth that may
ba left In the skilllst to use In the
grayvy and mild fresh bhacon grouss or
a little butter, or both. Brown the
chicken fn thls grease, remove, draln

&
v

and arrange on W hot platter Ta the
delipr # Jaft In the pan ndd one -
hiespoonful of flour, rub smooth and
théen add whatever ligquor you may

bave poured [rom the chicken uwnd
half a cup of rich, aweetl milk or thin
oresm. When this conmies to o bail ndd
one cup of canned asparagus tips which
have been drained, A pineceh of ground
mnace, n few drops of lemon Julce
the volk of one egg, Just as it comes
1o a boll, and befc the yolk of the
egx curdles pour  over the. chicken
and serve piping hot.

Marshmallow Cream.

Here Ix a very delj
fve des=
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ious ulru*. nittract-
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llows and cut into pt
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ridt A thivrd of o I
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e by stirring in lightly the
white + g whipped to a strf
froth. dave ready a rather shallow
cut glase bowl Put a Inyer of the
marshr r ¢ first, then onu of

Malngn gETApe aeded, another lnyer
of the and nuts, and
finally n of shredded pline-

apple—the ed Is 1—or Mara-
schino clierrics, cut fine. (Chill In ths
fce-box and serve with whipped cream,

the lutter in a sceparate howl

Mnearonl Croquettes.

This 18 a very good way of using up
laft-over macaroni. Take about two cups
of the cooked macaroni and chop It quite
if it is not soft enough, add.a
1 ] Heat it In a
saucé-pap over alow re, season. highly
with salt and red pepper and add a little
grated cheese to it. Take out and shape
long croquettes, rol! them first In
ad crumbs—nol eracker dust—then in
he beaten yolk of an egg, then in the
bread crumbs onces more. Lot them dry
a Tw moments, and fry in desp fat.
a on & platter with drawn hukte
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