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| PYYHE leading article presented fo fhe Tnatitute members today Is just
_ »T"ﬂ'u ‘of & practical, varied schedule that 1s typieal of the offering of
] 7 the page. A large mubject is treated In & big way, and every phass

“of the Interosting topic is completely threshed out, With a resvitant satis-
R A5, ( ‘poas and | feotion to our readers. B PR TR P A L
~ thicken § with the yolk of an egg. | . _ Nothing is beyo of our plans, From the use of small pleces
the old , but we hnve

- : i bread to world s a far
: Oaulifiowsr Fritters | j

-.-‘--:-I:‘-'" g
P OU need not go to France to enjoy o Napoleon, Miss Tohnson hae
- brought m':o you. Of courss we refer to the delicious confeo-
tion of which the French are fond, and which will enter your

pasgtry lists never to leave. o, bt ve
ikew ‘&m" stizing caviar canape from Russia lend a good
wing to a dinner. From Germany and Italy come salads, sou; mt’n«
house-
b-

d depserts that make this article on foreign dishes invaluable to

who ciate the supremacy

ject; by a competent wri

keeper who has wished

he foreign cook.
'grtulapm:i:n!oook.ﬂhthw
orachnpo——'atmumh Tlum
cooking

- s arranged, the little wu.,‘!mmmm the

@ “boiled dinner” appear in as
_guises as there ore coitntries,
secret of these changes is yours
the reading.
i) > '.'%Mb!o iz the fact that for-
. tries tempt the l[:amu. No
e can dispute the exoellence of the
Ughenus that are eubmitted with a con-
MwiuﬁudapIMcop

that
prican tables,
 Foreign cooking is not another.
pd for much. seasoning and faney
digestion; it meuns economy, ol;vcr
enjoyment of a
il, It is not di , and the in-

it thot it has alivays aroused can-
not be too warmly repeated in Ameri-

.{'
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Dinane

" Take o trip to European tabl
e e trip ) 08
Noith Mise Johnson and let us know
i how you like it
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B; iielen Labagh Johnson
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: most minite reclpe will en
! _mlm.—l{umrr.

EW things there be In thiy day

" and generation which appeal to

the average American woman,

P uniess thera is attachad there-

. 20 the word “forelgn” or “imported.”

~The “Woman of Fashion" considers

heraélf but meanly attired I her

f';m bear mot the mark of some

i Wellcknown Parisian modiste. The

- *Upsto-date Housewife” must order

" her fine linens directly from the looms

—And bleacheries of “0ld Ireland,” and

 fhie chins which adorns her table

L Mmust be purchased in the more ex-

ve shops of Dresden or Bevres.

{, nothing American seems quite

snough for our “Lady of Means.”

UWhile it 1s true that the wife of the

_multimilionaire may bring her chef

‘butler from “ovér the seas” wtill

average Amerloan housewife must

ntent herself with a cook and

RS tress who first saw the light of

" Wmerica snd breathed Its Alr of free-

: {.m from the steerage deck of some

L frans-Atlantic steamship., For ber
L fhese pages are compiled

_ cookery books are, as &

. uneatisfactory. The recipes are

her too complicated or elaborate

us to follow, but we may learn

sh " from @& study of them which

hould be of ingstimable value to us.

fact which stands out very clear-

i {s their use of condiments, For-
2 cooks use salt and pepper spar-
- e : "
£ of the

and one notices first the flavor
viand rather than the s¢ason-
- . Thelr example is worthy of
"l ulation, as the use of too much

0 and pepper not only Irritates the

; us membrane, but inflames the
: ﬁ‘md causes skin diseases.
: distinetly “forelgn flavor’* ome
g0 much about from the return-
/ tourist, as noticed in-the soups and
. ices concocted by the French chefs,
~4# due largely to tﬁe variety of ingre-
‘dlents which go to make up the whole,
B Nothing is wasted. Al thrt;d“htt-nvar?"
‘ utiliged tn this way, and so clever
8 are they put together and blended that
distinet flavor oan be recognized.
*ﬁa’n. 106, the French chef has an sye
* for the arlistlc, and he knows full well
b~ ghat almost as much depends upon the
. garnishing and servin 'Q*J_H.qn the
" clear soup will not seem mors at-
‘egmetive If served with the ;ﬁd.dlugn c!t
: Sfew T PEaSs, some. ou of yel-
2 cuﬂ:l, a n.lcc!z poached egg, or
B Jome sprays of fried parsley; or {hat
" the sppearance of a cream soup will
not

-

be greatly enhanced by the addition

#f some perfectly fried croutons? After
*all, the “lttle things™ in the way of
¢ tasteful garnishin and decorating
. _ceunt for so much that [t has been apt-

i ly:suld that “eyes do half the eating.'

8  If France leads in the concoctlon of
¢ soups and sauces, we must ook to Rus-

:.ll. ean surpass the spawn of the

> %for our favorite “taster’” or canape.
i
4% 1s shipped to us
: "To

thoroughly chilled,
n its natura] state?
sure, the price of the fresh,

"+ large-gralned Beluga epawn ls & rather
prohibitive one, so that those of us who
musl conslder expense have lsarned to
substitute for it the canned variety,

luga vtrlmn1

which is in-reality the salted ros of the

aturgeon.

The anchovy, which Webster de-

goribes as & small fish about three

inches In length, belonging to the her-
ring family, and pickled for exporta-
tion] s also & great favorite as an
omm_n

England can certalnly give us some
points on the cooking of meats. Who
of us I8 not familiar with the "plecs
de resistance,’ or hag nm_hurd from
our Infanoy of the famous “pork ples”
80 dear to the hearts and palaies of our
English cousins?

Germany, Spain, Italy, Scotland—al
have given us valuable ldeas along
cookery lines, and many of thelr chalo.
est dishes, which are easily preparsd
and well sulted to the average Ameri-
GAn table, will be given below,

FRENCH MENU
e NGRS Ly
tasle -
roama know.' ~W. King.

Consomme Cofibert -
Casnelons of Chicken, with Pess
re mﬂmim of Veal
] otatloes
&Mﬂy Balad
L Napoleona

' Consomme Colbert
To 1 quart of well-seasoned chicken
or beef boulllon add 4 tablespoonfuls of
sherry. Plaoce In each dish a nicely
ponched egg., and pour the consomme
around it. Serve very hot
Cannelons of Chicken

To 1 cupful of cooked chicken, chop-
EM fine, add 1 tablespoonful of minced

am or tongue, 2 tablespoonfuls of
eream, 1 of butter, the yolk of an egg,
4 cup of stock, salt, pepper and some
chopped parsley, Muke into a thick
paste, using flour to- thicken If neces-
sary. Roll out some rich ple crust, very
thin, cut in squares about 4 inches large,
fill with the minced meat, fold the sdges
and pinch them together. Fry or bake
them until a nice brown. Serve around
& mound of peas,

Grenadines of Veal

Take several good veal cutlets about
an Inch thick, Cut In round pleces.
Put In a baking pan with some blis of
ham, % cup of white stock, 1 carrot,
Jd onlon and some sprays of parsley.
Cook about ons hour, basting often
until ths meat iz well miased. —Thicken
and strain the gravy and pour it over
the veal. Berve with a border of fried
| tomatoes.
| Gascony Salad
Wash and crisp 2 heads of endive,
Dress with an oll dressing made of two
w-b of ollve o] to one of lemon julce,
t, pepper and 1 teaspoonful of an-
chovy paste. Rub a bowl with garllc,
then toss the salad together In the
bow] for about six or elght minutes,
Garnish with radish roses,

Wafers

Mix thoroughly 3§ und of fresh
American cheess wi 1. pound of
butter; add 2 eggs uu? our and
water, which have been mixed together
to form a stiff puste. Roll out, fold, roll
again. Do this three or fouy times,
Then cut in 2-lpch squares, sprinkle
with finely grated cheese and bake In a
201. oven, on buttered cake tina Berve

ore

+ i

3 h! s g .
Fennel sola A

jelly which has been . softened by
heating. Boll .4 ounces of chocolate
with 1 cup of water and % cup of
gugar untll thick. Add this, when
cold to another fourth of the cream.
To the last fourth add 4 table-
spoonfuls of sugar and 1 teaspoontul
of vanilla. Place & mold in cracked
fce. ‘When It becomes thoroughly
chilled, put in the cream In layers,
plternating the color to sult the fanoy.
Put on the cover, paste & strip of

Boll 1 head of caulifiower in slights

seso—ly-salted- water: - When done, break #t

into pleces with a fork, Dip eaeh plece
in o thin fritter batter; draln and fry

in deep greame, Arrange as a border
around the ragout of lamb,

Fennel Salad

Bolt a sufficlent number of .t!nno!
roots In salted water, Chill thoroughly

'and allce; heap in the center of a salad

dish, on lettuce leaves mnd pour over
it a French dressing. Peel a tomato as
¥ou would an apple, taking care not to
break the skin. Twist this around to
form a to8e, and fasten It with wooden
toothplcks. Decorate the salad with
this rose, using the small inside leaves
of lettuce to form .a spray,

H Frangipane

Beat 4 eggs - until the whites
and yolks are well mixed Add 1
quart of milk (scant), and 2.2 cup of
Bugar, a little palt, Cook in a double

" {boller until quite thick. Now add 3

ounces of crushed macaroons, a littls
butter, the grated rind of -a lemon,
& glase of maraschino and 1 teaspoon-
ful of vanilin. Return to the firs,
Beat with the egg beater till smooth
and quite thick. Pour out in sherbst
glasses and chlll, Just before serv-
ing put a tablespoonful of whipped
eream on the top and sprinkle with
chopped maraschino cherries, 4
Bome of the reclpes for forelgn
dishes which have found particular
favor on Ameflcan talles are given
below. ]

Y.
on Losol

Napoleons

Beat together 6 ounces of butter and
2 ounces of sugar; add 3 ounces of
sweet almonds, ochopped, % pound of
flour and yolk of 1 egg. Str well’to-
gether, Roll out very thin and bake.
When cold, out in strips about 2 Inches
wide, and put two or thres layers to-
nl&:er with jam or whipped cream o

"~
GERMAN MENU
“Bee thnt vour kitchen firs be hmil.
And your hands be neat and 1)
For the love of man oft Mnlun&
It his stomach be not well filled”
Mannhel with Ty
Chicken Paprikasce” Rartte,
German Halls Red Cabbage
lee Pudding a la Kﬂnu Puckler
Mannheim Soup

To 1 quart of stock add 2 cupfuls of
tomatoes, some ‘herbs, 1 onlon, 1
carrot and some parsley.- Seasgomn.
Cook well and add 2 cupfuls of cooked
salmon, Rub all through the puree
sleve and serve with a plate of nicely
bolled rice.

Chicken Paprikasch
Cut chicken In small pleces,

Cut
wp 2 onlons and brown nleely with
a little fat in an ifron kettle, Add
lenty of red pepper and = little salt.
Then put in the chicken, with 1§ cup
of tomatoes, and cook very slowly,
Add a little water from time to time
to keep it from burning. Thicken
gravy with flour and water, mixed to-
gether. Add some chopped parsisy

, if liked, serve with a border of

dumplings, _ ; J
Kartoffel-Kloese
Orate ¢ large cold bofled p
add 2 raw_ eggs, a little sait &
14 pound of flour, or sufficlent to make
a &M dough., Holl In balls and cook
in bolllng saltedl water,
German Rolls

Mix - together § ounces of sugar, ?
0

‘ogen, & ouncem of flour and 1 ounce

anise seed Cut into long rolls. Twist
them. «Glaze with yolk of egg and
bake a nice brown.

Ice Pudding a la Prince Puckler

Whip .1 quart. of rich eream very
stiff; add to It 1 tablespoonful of
ﬁ«lutln which has been soaked for
fteen'minute® In hot water, sirained
and allowed to cool. Divide Into four
equal parts. To one-fourth of it add
1 teaspoonful of platachio flavor, a
few crushed nuts and green colnrlns
to tint it. To another one-fourth of
the cream add a glass of raspberry

rice, a )ittle butter and |
NS Shesthuts are a0

buttersd paper around the edge
where it joins, bury in lce and rock
salt until it becomes stiff enough to
turn out nicely,

ITALIAN MENU

“How maay things on,
'lbmga;lr right pwund

o
egi_ ]
of Venloe
Chestnut
Bluffed umnn.s:r?'rmt
Ragout of Lamb, ﬁwi‘ah Fritters of Canli-
owWer
Daltan Tenns! Salad
Frangipane
Chestnut Soup
Peel and blanch 3% pound of chest-
nuts, out in pleces. Add 1 quart of

water, 1 onfon and a half cupful of
geasoning, When

uts are , mash and put
through a sleve.
...Befors serving add 1 scupfnl of cooked
macaroni, broken In half-inch pleces,
and ¥ cupful of grated cheese. Sorve
toasted crackers with this,

Btuffed Onions on Toast

Poel 8 or 4 ‘ﬁu" white onlona,
boll untll tender, ng care to keep
l'hevr? whole, Remove lh; 1lnllda portion,
leaving a cup-shaped shell. = Take the
centers, chop them, and add to them 1
cupful of finely choppedl ham and some
cold bolled rice, the yolk of 1 g
and m!lk enough to form a thick pa
Fill the onion cups with this mixture,
ufu-lnklo with grated chéese and bake
till a light brown. Have ready some
nicely toasted rounds of bread, place an
onlon on each plece of toast, and serve
with a cream sauce. 7/

Ragout of Lamb, With Fritters of
Cauliflower
Cover 1 pounds of the breast ef lambd

WCOnnelons of chrcken wrlthpess

Caviar Canapes (Russia)

Take the fresh caviar, or a small
can of the salted varlety, season with
lemon fulcq and a littls minced shal-
lot. Bpread rounds of bread with ca-
viar, then the chopped whites of
hard-boiled eggn, or the yolks which
have been put through the vegetabls
ricer. Now take small, red tomatoes
of uniforrh size, skin .and cut off the
tops. Remove the pulp, nll ths cavity
with the prepared caviar, decorate tha
top with stiff mayonnaise dressing.
Place & tomate on each round of
bread and serve on a leaf of lettuce,

Rice en Casserole (Spain)

unttl bro 1 tab
of“‘uuar.. 1 pce gm’?ﬁm“”'

of tabuasco ‘IIH cup of minced
u;‘lfel and & heaping tab edtpoonful of
chopped green pper. Add 1 cupful
of riee and .ao'l’:' tfu ow, Put in
o casserols dish; add 2 cupfuls of
strained tomato and 4 cuptuls of good,
rieh broth, Cover closely and cook
until the rice is tender. A few pods
o*ru:ku. sliced, are a nloe addition to
this.

Peach Cake (A Dutch Recipe)

Mix together 2 oupfuls of sifted
flour, 2 teaspoonfuls of baking pow-
der, 1 heaping tablespoonful of but-
ter, 3% cup of sugar and milk to make
a soft dough. 11 out so that it is
half an inch thick and lay on = flat,
buttered bakling pan, ave ready
gome -peaches, pared and cut in
eighths, Press these Into the dough
In rows. Bprinkle with granulated
sugar and bake. Cut in squares, serve
hot with sweetened cream.

Meringues a la Americana (French)
Beat/the whites of 4 eggs vory
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Row vork, aven deving Hish

stiff: add graduslly a scani pound of
sugar; beat and beat. Then drop In
|poo$fuis on sheets of olled paper.
Bake till a deep yellow; let them
harden: remove from the paper and
fill each shell, just before serving,
with chocolate lce cream. Put a
spoonful of whipped cream on top of
each: dust with cinnamon and serve
at once,

Oarrot Pudding (English)
One pound of grated carrots, % pound
of chopped suet, % poumd each-of ral-
sins and currants, % cup of sugar and 8
tabléspoonfuls of sifted flour. Stir well,
ut In & greased mold and boll for four
gom Berve with hard or liquid sauce.

Saur-Braten (Germany)

Maks a brine in ths following man-
ner: To each quart of vinegar, add
1 cup eof water, some pappercorns, mace,
cloves, thyme and one bay leal. Put &
solid plece of beef, about b pounds, In
an rovEr- it anoy
brine to cover the meat well. Turn
every day for three or four days. When
ready to boll, cook some bacon drip-
pings In-a kettle with one or twe-onlans,
Salt the beef, rubbing It In on all sides.
Brown well In the bacon fat, ndd a
Plht of Tiolling water and-the Find of &
emon. Cook, closely covered, for three
or four hours. Take out the meat,
thicken the gravy with flour, adding
more of the brine in which (t was

fckled, if the sauce |s not sour enough.

rve with sauerkraut,

Macedoine Sdlad, in Jelly (Mexico)

Boak 2% tablespoonfuls of granulated

latin in 3% cup of cold water for fif-
etn minutes. Add 2 cups of bollin
water, 1-3 cup of vinegar, 1-3 cup o
sugar, % teaspoonful of salt. Btir well,
strain and coal. When It begins to set,
pour a little In o mold, decorate It with
pimento cut In strips. Add 1 cupful of
peas and a littla more jally. Then
some very asmall ench ns, more
thlJ. a layer of cooked, diced carrots,
and then a layer of green lima beans.

0 bhatter,

Pour the remainder of the jelly on the
beans, chill. Turn out on & bed of let-
tuce leaves and gerve with e« bow! of
atiff mayonnalss,

Apple Ple (English)

Invert a china cup in a deep earthen
ple dish, il the smply space with ap-
ples which have been pared and out
into eighths, Add sugar to sweeten, &
little cinnamon and bits of butter, Cover
the top with a good, rich crust, making
the customary openings for the ea-
cape of steam. Cook untl the apples
are well done. Bend to the o in
the Qish In which [t Is cooked,
servihg, ralse the Invertad cup a littls,
fg It will be found to contain the juloe

of the apples. Berve with cream,
good American ohcese, -

Oly-Koocks (A Dutch Doughnut‘)

Cream 1 cupful of butter, 2 cupfulg
of sugar and 2 epgs. at  well,
then add 3% cupful of mﬂ:‘ a little
sal '“damaa —ANQ te = 7

m “hot
flour until you have used altogethe
2 cupfuls of hot milk. Then.'whe:
elightly cooled, add 1 east
which has been sonked 1 'éﬂb!ﬁ}
warm water, Add more flour and beat
well. Cover and sét in a warm-
to rise. . The next day roll out ths
dough as you would if making crul-
lers, nearly an Inch thick., Cut with
a round cake cutter, With a sharp
knife make an opening in the center
of each cake, Insert a good, plump
ralsin and a bit of sugar, ose the
opening and let the cakes rise for
half an hour or s0. ¥Fry In hot lard
till a golden brown. When done
draln on paper and roll in powdere
sugar,
Cider Jelly (English)

Boak 1 ounce of latin in col
water for one hour.nscald F] cup!
fuls of sweet cider and pour over
the gelatin. Add 1 cupful of sugar,
strain, and turn out {in & wet mold to
atiffen, Serve with the meat cours
or with whipped cream, an a dessert

& collection wmm’mt}}?} e
: .ll‘:'

milk™ and more

M!

INUS AND RECIPES FOR A

WEEK FROM AN EXPERT IN COOKERY

: Thiz - department will be én charge of o different instructor every
0 swomth. The plan will give the housewife the benefit of wide and varied

‘ experience, and will present topics of interest to all. o

L o
By Clara N. Watrous

Member Kmmba:dDA1ihncc. Washington,
LG

Tﬂ:l practical menus offered this

- week are pelected with regard to

cost, and are given as a founda-

" 'flon from which to prepare and

_ ®build” meals. Those who wish less

_eldborate bille of fare may eliminate

‘fhe msoups, salads and, ofttimes, des-

marta, according to thelr incomes and

' pamtoa, and still bave wholesome meals

" Wlich are easily assimilated. A sub-

Mtantial soup may be served occaslon-

‘ally in lieu of a meat course, and such

foods as rice, macaroni, lentlls and

. beans are excellenl substitutes for po-

" ‘tatpes and help to furnish a pleasing
‘Wariety In the dally menus.

§  Wor the Bunday svening late supper

' prepared In a chafing dish

- . Eréatly to soclability, Each

i member of the family or each guest

 gay have n share in the preparation

" the meul which Is accomplished at

) e table. Wg!ndllln!ld él sgrved one
S purson may be delegated to mix the
- o drewsing. ﬂehmi;mu
‘own bread or wafers with butter
8 the senson when the houge-

P intent making jellles,
NeTV lmell o which will be a
 to the .E all :he long winter,
1 : \ s m‘ thelir
pan and attractiveness un-

S

questioned. A few tried recipes that
are especlally good are given this

weak.
MONDAY
BREAKFAST
Baked Apples with Cream
Cereal
Chicken Hash Graham Gems
Coffee or Cocoa
LUNCHEON

Macsroni and Cheese
Lemon Jelly

DINNER
Brolled Ham Browned Mashed Polatoes
Lima Beans Beets

Fruit Blanc Mange |,
Coffes

Chicken Hash

Chicken left from dinner Bunday
may be chopped with an equal quan-
tity of potalo and baked until brown.

Btuffed Peppers

Remove meeds from green peppers
and parboll 5 minutes. Prepare a fill-
ing of breaderumbs, any kind of
chopped ment or chicken. Beason
with salt and pepper and molsten
with a beaten egg. Fill the shells
and bake half an hour.

Browned Mashed Potatoes

After mashing potatoes mix with a
benten egg and somo milk or eream
then place I HE oven 4 féw miny
to brown.

Fruit Blanc Mange

pint milk, 2 tables
starch, % cup sugar., Coo

Btuffed Peppers

One ns e
in dqubl
boller; when done add 1 beaten ' )
l:;ur over any fruit and serve cald

th cream or custard ssuce

S

#

TUESDAY
BREAKFAST
Brofled Salt Mackerel

Coffes
LUNCHEON
Tomato Boup
Banena and Carro: Salad

Waf
ey DINNER Croam M

Hamburg Bteak Hilied Pwest Potatons
Boalloped '1“¢ma1
Celery and !.-‘;Ela.:a 5
Pruna
Uurfeom
Banana and Carrot Salad

Put 3 or @ raw carrots through the
meat grinder, arrange on lettuce with a
fow slices of banana and some pecans.
This served with mayonnalse dressing
makes a very decorntive and wholesome

salad,
Prune Whip

und prunes until they ara
mort n*nln,ls mldar. Remove nlune-ll,r and
ohop prunes. Beat whites of 1 eggs
wtl " add % cup powdared sugar, stir
inta “the prunes and bake for twanty
minutes In a dish se! in hot water. Berve
with cream or a custard saucse mAada
from the yolka of the eggs, 1 cup milis,
2 tablespoonfuls sugnr. Cook this In the
double boller,

Cook

WEDNESDAY
BREAKFAST

Frult Cup (Oranges and Grapefrult Pul
French l“l.n(:aihuer o Bn,umm
Coffes

LUNCHEON
leslnw

Boall 0{ :
loped L 'H"Nﬂ Co

DINNER
Roasted Pork Tenderloln with Dressl
Browped Polatoss Bealloped Caullﬂoa:"
Chastnut pple Ple
Coftes
Graham Nut Bread
When the sponge for white bread has

risen sufclently take out @ cupfuls, wtir

- - -

¥

31 g
1 %l

in 1 tablespoonful molasses, 1 ut
meats broken and enough mﬁg\r
to make a \'&Lsutr batter, but do not
knead. Place pap to rise and then

Bcalloped Ceulifiower
Coolk oanlifiowsr whols. When dona
enough whita sauce over to cover
t. Bprinkie breaderumbs, butter and
saamoning over the top and brown In
oven.

Roasted Pork Tenderloin With
Dressing

Cut tenderloin into small pleces, put
gome bread dressing into the middie of
each plece, roll up and tie. Then bake
in oven until brown and tender,

Remove strings before serving.

bake,

Bliced Peanches with Cepeal
Ham Omelet N Hot Rolls

LUNCHBEON
Potato Balad Quincs Jelly
Cheeso . Cake
. Tes .
DINNER
Vall Lanl[{ {Colay Pol;wu r..!‘Lu Gratin
ced Tomatoay 1 C
Biked Rico Pudding
Coffen

Veal Loat

Cook. lﬂoundl veal in ag little water
@8 possibly untll tender. Chop meat
quite fine; add sessoning and a litile
{emon {ulee. Molsten with meat liguor,
Put half of this In a granite lorf pan,

- through

Iny navdicooked epzu-lengthwine

the middle, then, cover with the re-
mainder of the meat. B¢t in a place
untll firm. When cut a slice 214
will appear In ihe ceater 6f ehch plece.

Ham Omelet

s

Four esgs beaten separately, § table- Pmdw:-'m
W‘f;" to the yolks, salt-  Poapiin .
P il T e ok Rk

Lt i i B N Ay i
e

CRReTE S P

i

Cook in a frying pan or omelet pan
When done sprinkle nhopped?:.m over
» one-half, fold over and serve.

FRIDAY
BREAKFAST
Friel Cereal with Syrap
Baking Po’\;dir Biscults

Coffes or Cocoa
LUNCHBON
Codfish Balls

Jelly Sandwiches
Gingerbread ¢ -

DINNER

French Fried Potatoss
Letture Ealad
Ponch Bhortcake

Codfish Balls

Mix equal quantities of mashed po-
tato and codfish which has been cook-
ed. Form Iinto balls
egg and {ry in deep fa

Gingerbread
One ogg, % cup sugar, % cup mo-
lasses, 4 cup baocen fat, iﬁ cup butter,
1% cup sour milk, 1 teaspoon soda, 1
cups. flour, 1 teaspoon cinnamon, ;z
teaspoon ginger, & pinch of cloves, %

cup ralsins,
If sour cream is used, omit butter,

SATURDAY
BREAKFAST
Mplong
Poscted R, % T

Creamed Dried Baof on Toas!
Haked Potatoes
MEN s i

Baked Peans Brown Dread

dip in beaten
A i

English Tea Cakes

One pint flour, 1 teaspoonful salt, 3
teaspoons baking powder, % cup su-
gar, 2-3 oup currants, mifk to maks &
soft dough,

Bake in an oblong sheet. Cut into
Squares and serve hot with butter,

SUNDAY

BREAKFAST .
Baked Eweel Apple
Liver and Hnum
o8 Cake Col
DINNER
e Boup
%lhei Ham Rice

Bquas Cranbe Jelly
Lettucs &nd llrtrﬁqunhfwﬁ (?Etwnrgn!ld with
enc ressing
Frozen Custard Coffes
LUNCHBEON
Ollves
Chipa

Ch
Creem “E?.rnpa Jules

., Ourried Balmoh

Make a butter saude with 1 table-
s oo‘t:: butter, 1 tablespoon flour, 1
ggnc of salt, 1 teaspoonful curry pow-

er, 1 oup hot water,
" ook untll thick and add 1 cupful
flaked salmon, a little parsley and a few
drops of lemon julce.

Baked Ham

Boak a whole ham uvarnniht in cold
water. In the morning put into a ket-
tle, cover with bolling witer apnd sim-
mer untll tender, hen remove from
fire, Peol off the rind, sprinkle the ham
with breaderumbs and brown sugar,

stick whole clovas into the fat part and
GIAEE In the nven A KA NOUT to brown.

Plum Conserve

Cut 4 quarts of pluma in quarters, re-

e pils} cut 4 oranges in tiny
cul and the rinds of 2 dn tiny dice.
With this mix 1 pound of ed ral u‘l,

kettle and cook one-half hour or unti}
it will jelly. Try It by cooling a spoon<
ful In & saucer; stir from time to time
t&gmﬂnt burning and do not cook too

Pear Chips

Slce pears very thin, add an egual
quantity of sugar.. Shave fine a littls
gger root and cook all together until

Ppears are transparent.
: Mint Jelly

Uss crabapples or applés (greens
ings are best). Cut Into quarters
cover with cold water and cook until
soft. Put them im a bag to drip. Add
to the Juice &n equa (luan!’ity of
sugar and cook untll it jellies on the
BpOON.

When 1t Is bolling dip into the
syrup a sprig of mint until the de-
sired flavor Is attained.

To add te its attractiveness, the
Jelly may be colored green with fruit
colodr.ins. especially If greenings are
use

To 2 quarts grapes plcked off stems
add 2 quarts cold water, Put Into &
Jar with 24 ounces tarterle acld. Let
stand 48 hours. -Bqueeze out the
Julee and to each pint of julce add
orﬁajcu of lrll,l Bt "

BEOIVE & ottl. Joncor A
are the best for this syrup, Freo-

. Grape Relish

Plck concord g from th ams,
cover with cold g:rl:.:r and he:t .lt‘low-

‘iﬁgﬁ%ﬁﬁ % j o

cups ?ulp add 6 l!:’lll sugar, 1 tea-
nnaman, em

or colander,

npgonflu Imlr:hdot
.and nilspice and 1 cup wvineégar.
until thick, the consig

Thin 18 deliclous wiﬁgﬂzz:m

Quinece
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