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with cold water and let 'simmer gently.
Take oft the scum. Pars and slice t
potato and t onions. Pour boil-
ing water over these and let them
stand closely covered for, half an hour.
Then drain and add, to the meat, with
I carrot out. In pieces, a piece of cel-
ery, parsley and seasoning. " Add to ths ?
gravy ,1 cupful of cooked peas and'
tolcken lt with ths yollc of an egg, V"

Cauliflower Fritters ,: ,

(Boil 1 head of cauliflower In slight- -
ly-sal-ted water -- When done,-brea- kr ' H'--

........ . ....... r
" TQU need not go to Franco to enjoy a Napoleon. Miss 'Johnson hat
A brought on to you. Of count we refer to the' delicious confeo'. .

' tion of which the French are fond, and which will enter your
pastry lists never to leave, '

; !";; ': , :'

'I Likewise will the appetizing caviar canape, from Russva, lend a good ,
' ' beginning to a dinner. From Germany and Italy come salads, soups, entrees

and desserts that make this article on foreign dishes invaluabU to all house-wiv- es

who appreciate the supremacy of the foreign cook. "

; This subject; by a competent writer ana a practical cook, fills the need
of every homekeeper who has wished for a change at small cost. The way

mi

THE SCOPE OF THIS PAGE ';
leading article presented to fhe Institute members today Is Just

THIS of a practical varied schedule that Is typical of the offering of
page. A large subject is treated in a biff way, and every phase

of the "interesting topic Is completely threshed out, With a resultant satis- -
faotton to our readers. . . :

V Nothing is beyond th scope of our plans. From the use of small pieces
of bread to the restaurants Of the old world is a far cry, but we have
done it. The efficient staff of lecturers and practical workers In the great)

t field of Domestic Art and Science makes possible the presentation of sub-
jects from a wide field of Interest The result speaks for the high stand-
ard of the page. - V , , ...'... - ..,, - ':.

, Each week's offering U a complete gem In Itself ; the aggregate nUm-- J
- her ornagcr fora seasoiiillornr-a-collectlon-wblch-wtl- l be a very-prese-

help In, trouble. Make a collection of these lectures. " Iet-the-

be your private Bureau of Information, to which you can go when In'
doubt, or In search of enlightenment ( t : . ,,.

- Next week "The. Starch Habit'' will furnish food for thought Ida
Cogswell Bailey Allen will lead the discussion. In which every member of
ths Institute will be Interested.

1 1 ..: i, - ' LJr. Z&Xxr .... , I. .

MISS AXICB 1AKKT. ''
Chairman Food Committee, National
Consumers League,

'miss axjcb xoosoa. - '

DriptiTtmtntj)t Home THmoenJos. Uni-
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!7utA-- a .bolted dinner appear m at-ma-

guises at there are countries.
The secret of these changes it yourt
for th4 reading.
- ' Undeniable is the fact 'that for-- ,
sign countries tempt the palate. No
one can dispute" the excellence of the "
menus that ars submitted with a con-

fidence that they will find a place on
American tables. , ,

Foreign cooking is not another
word for much, seasoning and fancy .

indigestion; it means economy, clever
combinations and enjoyment of a
meal. It is not difficult, and the in-

terest that it has always aroused can-
not be too warmly repeated in Ameri-
can kitchens.

,
- Take a trip to European tables

with jlftV Johnson and let us know
how you like it.

By Helen Labagh Johnson
I If a man or a woman hu not th coul 'of a oook, Uia most mlnut recipe will only
;, nd la Ullur, Kettner.

". EW things there be In this day
' H generation which appeal to '
JL the average American woman,

' .. unless there Is attached there.'
, to the word "foreign'.' or "imported."
The --TWoman of Fashion'- - coneldere
herself but meanly attired If her
gown ' bear not the mark of some

- well-know- n t: Parisian modiste. The
"Up-to-da- te Housewife" must order
her fine linens directly from the looms

tlahW--i of "Ol 4 I relaad , - nd
the chins ' which adorns her table
must be purchased In the more ex-

clusive shops of Dresden or Sevres.
In fact, nothing American seems quite

" gbod enough for our "Lady of Means."
'Wline it Is true that the wife of the

'multimillionaire may bring' her chef"
- and hutler front "over the seas," still
the average American housewife must
content herself with a, cook and

-- waitress who first saw the light of
" JLmerTcs7aftar "breathed Its air of free-
dom from the steerage deck of some
trans-Atlant- ic steamship. , For her

. these pages are .complied.
: JForelgn . cookery books are, as a

rule, unsatisfactory. The recipes are '

either : too complicated or elaborate
for us to follow, but we may learn

" muohrora"arstudr ct them which
should be of Inestimable value to us.
One fact which stands out very clear-
ly Is their use of condiments. For-
eign cooks use salt and pepper spar-ingl- y,

and one notices first the flavor
of tho viand rather than the season-
ing. 4 Their example is worthy of

- emulation, as the use of too much
gait and pepper not only irritates the
mucous membrane, but Inflames the
blood and causea skin diseases.

-- : That distinctly "foreign flavor" one
hears so much about from the return--

- ed tourist, in the soups and
sauces concocted bjr the French chefs.
Is due largely to the variety of lngre--
dlentBTWhlch go to make up the whole.

- Nothing is wasted. All the "lett-over- a"

are utilised in this way, and ao cleverly
are they put together and blended that
no distinct flavor can be recognised.
Then, wo. the French chef has an eye
for the artistic, and he knows full well A
that ahnoet as much depends upon the
BarniBhlng and serving asupon,-l- h

--"CTOTOftf" 6rdisTi:::::Wo- - wlUnSeny that --

V clear soup will not seem more
If served with the addition of j

a fewgreen" peaarnomo. cubes of yei-- t
low custard, a nicely poached egg. or
noise sprays of fried parsley; or that
the appearance of a cream soup will
not be greatly enhanced by the addition
of some perfectly fried croutons? After-all- ,

the "little things" in the way of
tasteful garnishing and decorating
count for so much that it has been apt-
ly said that "eyes do half the eating."

If France leads In the concoction of
soups and sauces, we must look to Rus-fri- a

for our favorite "taster" or canape.
What can surpass the spawn of the
royal Beluga when thoroughly chilled,
it is shipped to us in Its natural state?
To be sure, the price of the fresh,
large-graine- d Beluga spawn it a rather
prohibitive one, so that those of us who
must consider expense have learned to
substitute for it the canned variety,
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Pour the remainder of the Jelly on the
beans, chllL Turn out on a bed of let-
tuce leaves and terra with a bowl of
stiff mayonnaise. -,

Apple PteEngMsh- -

Invert a china cup In a deep eartheot
t!e dish, flu the empty space with ap-
ples which have been pared and cut
Into eighths. Add sugar to sweeten, a
little cinnamon and bits of butter. Cover
the top with a good, rich crust, making
the customary openings for the es-
cape of steam. Cook until the apples
are well done. Send to the table in
the dish In which it is cooked. Whenservihg, raise the Inverted cup a little,as It will be found to contain the-Julo- e

of the apples. Serve with cream, orgood American cheese.
Oly-Koo- ks A Dutch Doughnut
Cream 1 cupful of butter, 2 cupfuls

"UfrM ,fnd ' Beat well,then cupful of milk, a littlesalt and rlmir nAnerk 1. -

flour until you have used aTtoMthi
2 cupfuls of hot milk. ThATV- whan
ougnuy cooiea, aaa

" III A VUpiUi OSwa,rm water. Add more flour and beat
WelL Cover and, set la--a- wam-nlae- e-

to rise. --.The next day roll out the "

dough as yon 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 '
raisin and a bit of sugar. Close theopening and let the cakes rise for'"half an hour or so. Fry in hot lardtilla goldon brown. When done,
drain on paper and roll in powdered
sugar.

Cider Jelly (English)
Soak 1 ounoe of gelatin in coldwater for one hour. Scald S cup-

fuls of sweet cider and pour Over
the relattn. AAA V nnnfnl n i,rc.T. .

f fry,? ''UwM,

into pieces with a fork. Din each piece
In a thin fritter batter; draln and fry
In deep grease. Arrange as a border
around the ragout of lamb.'

Fennel Salad
t ' Bolt sufficient number of fennel
roots In salted water, Chill thoroughly
and Slice; heap in ths center Of a salad
dish, on lettucs leaves and pour over '

it a French dressing. Peel a tomato as
you would an apple, taking cars not to
break the skin. Twist this arpund to
form a rose, and fasten It with wooden
toothpicks. Decorats .ths salad with
this rose, using the small inside leaves
of lettuce to form a spray.

' JVanjipansr -
Beat 4 eggs - until ths whites

and yolks ars well mixed. Add 1
Quart of milk, (scant); and t-- S cup of '

sugar, a llttlo salt Cook In a double
jboller until. quits thick.How.

of crushed macaroons, a little
butter, the grated rind of a lemon,
a glass of maraschino and 1 teaspoon-fu- l

of vanilla. Return to ths lira.
Beat with ths egg beater till smooth
and quits thick. Pour out In sherbet
glasses and chllL Just before serv-
ing put a tablespoonful of whipped
eream on. the top and sprinkle with
chopped maraschino cherries.

8ome of the recipes for foreign
dishes which have found particular
revor on American tables are given
below. - ,

Caviar Canapes1 (Russia) ,
Take the fresh caviar, or a small

can of the salted variety, season with
lemon Juice and a little minced sha-
llot Spread rounds of bread with ca-

viar, then the chopped whites of
hard-boile- d eggs, or the yolks which
have been nut through the vegetable
ricer. Now take small, red tomatoes
tops. 'liPJ"3&wun me preparea caviar, decorate thetop with stiff mayonnaise dressing.
Place a tomato on each round: of
bread and servs on a leaf of lettuce.

Bice en Casserole (Spain)
Fry until brown 1 tablespoonful

-- or iwiier, x trmaceq onic
of minced

nilvea mil hnanlna- - tahtaennnnfni nt
chopped green pepper. Add 1 cupful
ot, U and-oo- k tlU yellow Put ta i
a casserole dish; add I cupfuls of
strained tomato and 4 ouptuls ef good,
Tteh-bro- th.

until the rice is tender. A few pods
of okra, sliced, are a nloe addition to
this. c

Peach Cake (A Dutch Xtedpe)
Mix together " of sifted

flour, 2 teaspoonfuls of baking pow-
der, 1 heaping tablespoonful of but
ter, H cup, of sugar and milk to make
a soft dough. Roll out so that It Is
half an Inch thick and lay on a flat,
buttered baking pan. Have ready
seme peaches, pared and cut In
eighth Press these Into the dough
In rows. Sprinkle with granulated
sugar and bake. Cut in squares, serve
hot with sweetened cream.
Meringues a la Americana (Trench)

Beat 'the whites f 4 eggs very

Cook In a frying pan or omelet pan,
HWihen done sprinkle chopped nam over

cme-ibal- f, fold over and serve.

PEIDAY
BREAKFAST

Prunes with Crm
Fried Cereal wkh Gyrtro

Bacon Baking Powder Biscuits
Coffee or Cocoa

LUNCHEON - -

Codflih Balls
Jelly Sandwiches

Gingerbread Tea
DINNER

Baited Trout with Egg Sauce .

Grape Relish
French Fried Potatoes String Beans

Lettuce Salad
Peach Shortcake
Codfish Balls

Mix equal quantities of mashed po--
tato and codfish which has been cook-- 1

ed. Form Into balls, dip in beaten
egg and fry In deep fat.

Gingerbread "

One egg, 14 cup sugar, cup mo-
lasses, hi cup baoon fat, M cup butter
Vt cup sour milk, 1 teaspoon soda, 1
cups . flour, 1 teaspoon cinnamon,
teaspoon ginger, a pinch of cloves, j
cup raisins. i

It sour cream Is used, omit butter,

,. SATURDAY
BREAKFAST

' Melons
Poached Bkks on Tosat

' Coffee
fjNOHBOK-"- -

Creamed Dried Bif on Toast
Baked Potatoes

English Tea Cakes
Tea

' .DINNER ' ,

Baked Brans Brown Bread
Frenob Fried Sweet Potatoes -.... Celery . i; t

Pumpkia Pie . Cheese ,
"

Coffes j. .,
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stiff: add gradually a scan! pound of
sugar; heat and beat. , Then drop In
spoonfuls on sheets of oiled paper.
Bake till a deep yellow; let them
harden remove-fro- m the paper, and
fill each shell. Just before serving,

with chocolate ice cream. Put a
spoonful of whipped cream on top of
each; dust with cinnamon and serve
at once.

, Carrot Pudding1 Engllsh)'
One pound of grated carrots, 4 pound

of chopped suet, pound each-o- f rai-

sins and currants, cup of sugar and S

tablespoonfuls of slftea nourr-eti- r wen.

f "n greased moldand bo for tour
hours. Servs with bard or liquid sauce.

Saur-Br&t- en (Cennany)
itak a brine in the following man-

ner: To each quart of vinegar, add
1 cup ef water, some peppercorns, mace,
cloves, thyme and one bay leaf. Put a
solid piece of beef, about 5 pounds. In

brine to cover the meat well. Turn
every day for three or four days. When
readv to boll, cook some bacon drip- -
plngs In a kettle with one

the beef, rubbing it in on all sides.
Brdwn well In the nacon fat, add a
flint ofOIImg'teFandnieTtnd of

Cook,- - closely covered, for three
or four hours. Take out the meat,
thicken the gravy with flour, adding
more of the brine in which tt was
pickled, if the sauce is not sour enough.
Serve with sauerkraut.
Hacedoine Salad, in Telly (Mexico)
Soak 2 tablespoonfuls of granulated

gelatin in ctip of cold water for fif-
teen minutes. Add 2 cups of boiling
water, 3 cup of vinegar, 3 cup of
sugar, teaepoonful of salt. Stir well,
strain and cooJL When it begins to set,
pour a little in a mold, decorate it with
pimento cut in strips. Add 1 cupful of
peas and a little more jelly. Then
some very sman .rrencn eans, more
Jelly, a layer of cooked, diced carrots,
ana then a layer of green lima beans.

English Tea Cakes
One pint flour, 1 teaepoonful salt, I

teaspoons baking powder, cup su-
gar, 2--3 oup currants, milk to make a
soft dough.

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

SUNDAY
BREAKFAST

Baked Sweet Apples Cereal
Liver and Bacon

Coffes cake Coffes
. PINNER

PeaSoup i ...
Baked Han. Rice

Squash . Cranberry Jelly
Lettuce and Roquefort Cheese Salad with

French Dressing
Froien Custard Coffee

LUNCHEON
Curried Salmon Olives

Cream Cheese Fear Chips
Grape Juice

y Curried Salmon
Make a butter sauce with 1 table-

spoon butter, , 1 tablespoon flour, 1
Slnch of salt. 1 teaspoonful curry

oup hot water.
Cook until thick and add I cupful

flaked salmon, a little parsley and a few
drops of lemon juioe..

"
Baked Ham

Boak a whole ham overnight In cold
waiter. In the morning put Into a ket-
tle, cover with boiling waiter and sum-
mer until tender. Then remove from
fire. Pool off the rind, sprinkle the ham ,

with breadcrumbs and brown sugar,
stick whole cloves into the fat part and '

'place m ihe'overt H lialf hour la brown."
Plum Conserve ,

CUt 4 quarts of plums in quarters, re-
moving the pits; cut 4 oranges In tiny
cubes and the rinds of J.Jn tiny dice.

With this mix 1 pound of seeded raisins,
pouhds super. 1 pound EnKliSh wal- -

nuts "helled. Aleats should; be broken. ' !

'sot chopped. Tut mixture iu granite

Jelly which has been . softened, by
heating. Boll Ounce, of chocolate

"with 1 cop, of water1 and cup of
auger until thick. Add this , when
cold to another fourth of the cream.
To the last fourth add 4 Uble-- ,.

poonfula of sugar and Ji teaepoonful
of vanilla. Place a mold In cracked
Ice. When It beoomea thoroughly
chilled. put In the cream In layer,
alternating the color to euit the fancy.

Put on the cover, paste a-- strip of

lis
MAM -- f

.w. K
mi . ;i

.:..v.

A ll 's ft.v v,

buttered ;paper around the edge
where It Joins, bury In Ice and rock
salt until It becomes stiff enough to
turn out nicely.

. ITALIAN MENU :
"How many things by season, seasoned are.

To their right praise and true perfeo-ttoo-

Merohant of Venice.
Chestnut Eoue

cT&JvoiM:.flower
CtaUan Fennel Salad

Franglpans
. : Chestnut Soup

Peet and blanch pound of chest-
nuts, out In pieces. Add 1 quart of
water, 1 onion and a half cupful of -

nee, a jittiehuttexanasaaonuig. Tien
xns cnestnuts are tenaer. masti and nut
through a sieve.

--..Before aervlng sdnpfia of.iiooked.
macaroni, broken In half-inc- h pieces,
and y, cupful ot grated cheese, genre
toasted oraekere-wita-tbl- s, --,

Stuffed Onions on Toast
Peel or 4 large white onions,

boil -- until tender, taking care to keep
them whole. Remove the Inside portion,
leaving a cup-shap- shell; Take the
centers, chop thorn, and add to them 1
cupful of finely chopped ham and some
cold boiled rice, the yolk of 1 egg
and milk enough to form a thick paste.
Fill the onion oups with this mixture,
sprinkle with grated cheese and bake
till a light brown. Have ready some
nicely toasted rounds of bread, place an
onion on each piece Of toast, and serve
with a cream sauce. J
Ragout of Lamb, With Fritters of

Cauliflower
Cover I pounds of the breast ef Iamb

In 1 tablespoonful molasses, 1 cup nut t;meats broken and enough gmhaim flour
to make a very stiff batter, but do not v
jtneao. rlace in pan to rise and men : ;
bake. ! ' I

n t i , j.iai i
ovauiTiHia icmiinoweT

Cook cauliflower whole. When done
pour enough white sauce over to cover
it Sprinkle breadcrumbs, butter and
seasoning over the top and brown In
oven. , .

Boasted Pork Tenderloin With
Dressing

Cut tenderloin Into small pieces, put
some bread dressing Into the middle of
each piece, roll up and tie. Then bake
In oven until brown and tender.

Remove strings before serving.

I THURSDAY
BREAKFAST

Sliced Peaches with Cereal
Ham Omelet Hot Roll

Coffee
LTJNCHEOW

Potato salad Qulooe Jelly
Cheese Cake

"Teg
DINNER

Veal Loaf (Cold) Potatoes Au Gratia
BUced Tomatoes Plum Conserve

Baked Rice Pudding
Jl,

' Coffee

Veal Loaf
Cook 2 pound's veal in as little water

as posHibia until tender. Ohop meat
quite fine; add seasoning and a little
lemon lulce. Molflten with meat liquor.
Put half of tills in a granite loaf nan.

-- T eggs lengthwise through
wis mioaie, inon cover with tn-- re-
mainder of the meat.- - Set in a place,
until firm. When cut a slice of eg
will appear In the center ot each piece.

' Ham Omelet
Four eggs 'beaten --separately, table- -

spoonfuls milk added to the yolks, saltf-ITo- ld

in whites last. -

which is the salted roo of tbw

sturgeon. '

The anchovy, which Webster de-

scribes as a small fish about three
Inches in length, belonging to the her- -

(

ring family, and pickled for exporta-tion- T

U also a great favorite as an

England can certainly give us some
points on the cooking of meats. Who
of ns Is not familiar with tin "piece

de resistance," or ha not heard from
our Infancy of the famous '"pork pies"
so des Ux the .hearts, and ra3te of our
English cousins T

Germany, Spain, Italy, Scotland-a-B
have given us valuable Ideas along
cookery lines, and many of their cholo-e- st

dishes, which are easily prepared
and weU suited to the average Amert- -

--WUrWMo. will bo given below,

FRENCH MEUTJ
Muee, dnr the man who did to Parle to,

That he mlgtat tneta their oup infl muflti-roo-

know." W. King.

Coosomm Oojbert
OaoMilons of Chicken, wltb Pea

Grenadines ( Vsal
JYn TtifA PotaUws QreamadOtushrooma

Oeioony SaUul Waftrs
Kapoleona '

Coiisomme Colbert
To 1 Quart of well-season- ed chicken

or beef bouillon add 4 tablespoonfuls of
sherry. . Plaoe In eaeh dish a nicely
poached egg. and pour the consomme
around it Serve very hot

Cannelons of Chicken
To 1 cupful of cooked chicken, chop-

ped fine, add 1 tablespoonful of minced
ham or tongue, 2 tablespoonfuls of
cream, 1 of butter, the yolk of an egg,
H cup of stock, salt, pepper and some
chopped parsley. Make into a thick
paste, using flour to thicken If neces-
sary. Boll out' some rich pie crust, very
thin, cut in squares about 4 Inches large,
fill with the minced meat, fold the edges
and pinch them together. Fry or bake
them until a nice brown. Serve around
tk mound of peas.

Grenadines of Veal
Take several good veal outlets about

an inch thick. Cut in round ' pieces.
Put In a baking pan with some bits of
4iam, ft up of white stock, 1 carrot,

onion and some sprays of parsley.
uook aDout one hour, basting orten
until the meat is well glased. Thicken

.And strain, thegravxand pfiur.il. over.
the veal. Serve with a border of fried
tomatoes.

- Ctasoony Salad
Wash and crlspS heads of endive.

Dress with an oil dressing made of two
parts of olive oil to one of lemon Juice,
alt, pepper and 1 teaepoonful of an- -

chovy paste. Rub a bowl with garlic,
then toss the salad together in the
bowl for about six or eight minutes.
Garnish with radish roses.

Wafers
Mix thoroughly pound of fresh

American cheese with i pound of
butter; add 2 eggs and (lour and
water, Which have been mixed together
to form a stiff paste. Roll out, fold, roll
again. Do this three or four times.
Then cut In squares, sprinkle
with finely grated cheese and bake In a
hot oven, on buttered cke tins. Serve
hot. - t

questioned. A few tried recipes that
are especially good are given this
week.

MONDAY
BREAKFAST

Baked Apples with Cream
Cereal

Chicken Bash Graham Oems
Coffee or Cocoa

LUNCHEON
BtufTed Pepperi Macaroni and Cheese

Lemon Jelly
DINNEH

Broiled Ham Browned Jfashed Potatoes
Lima Beam Beets

Fruit Blano Mange ,
Coffee

Chicken Hash
Chicken left from dinner Sundav

may be chopped with an equal quan-
tity of potato and baked until brown.

Stuffed Peppers
Remove seeds from green peppers

and parboil S minutes. Prepare a fill-
ing of breadcrumbs, any kind of
chopped meut or chicken. Season
with salt and pepper and moisten
with a beaten egg. Fill the shells
and bake half an hour.

Browned Slashed Potatoes
After mashing potatoes mix with a

beaten egg and soma milk 'or cream,
"then place la the oven a few minutes""

to brown. .

Fruit Blanc Mange
One pint milk, 2 tablespoons corn- -

starch, Vi cup sugar. Cook in double
boiler; when done add 1 beaten 'eg.
Pour over any fruit and serve cold
with cream or custard sauce,

On toa&tr
leons

Beat together 6 ounces of butter and
t ounces of sugar;, add 3 ounces of
sweet almonds, chopped, ft ' pound ef
flour and yolk of 1 egg. Stir well to-

gether. Roll out very thin and bake.
When cold, out In strips about I Inches
wide, and put two or thoree layers to-
gether with Jam or whipped creatq . or
both.

GEJUIAIT MENU
Bee that your kitchen fire be fcriibt.

And your bands b neat and sallied,
For the love of man oft takes Its flight

If his stomach be not well fllled."' ,

Mannheim Soup with TtJee ' '
"

Chicken Paprika Kartoffel-Ktee- s
GBrman Kolls K4 Cabbe Salad- -

Ice Pudding a la Prince Fuckler
Klnch ,

Mannheim Soup
To 1 quart of stock add 2 cupfuls of

tomatoes, . some herbs, l onion, 1
carrot and some parsley.- - Season.
Cook well and add 2 cupfuls of cooked
salmon. Rub all through the puree
sieve and serve with a plate of nicely
boiled rice. -

Chicken Paprlkasch
Cut chicken in small ' pieces. Cutup 3 onions and brown nicely witha little fat In an iron kettle. Addplenty of red pepper and a little saltThen put in the chicken with y cup.

of tomatoes, and cook very slowly.
Add a little water from time to time
to keep it from burning. Thickengravy with flour and water, mixed to-
gether. Add some choppedparsley
and, if liked, serve with a border of
dwnplings .

Kartoffel-Eloes- e

Orate 6 largr Id dotted" potMosg.""
add 2 raw eggs, a little salt ana
H pound of flour, or sufficient to make
a Stiff dough. Roll In balls and cook
in boiling salted water.

German. Kolls
Mix together I dunces of sugar, Ieggs, 6 ounces of flour and 1 ounce of

anise seed. Cut Into long rolls. Twist
them. Glaze with yolk of egg and
bake a nice brown.
Ice Pudding a la Prince Pockler
Whlp .l quart-o- f rich cream very

stiff; add to It 1 tablespoonful of
gelatin which has been soaked for
fifteen mlnutes In hot water, strained
and allowed to cool. Divide into four
equal parts. To one-four- th of it add
1 teaepoonful of pistachio flavor, a
few crushed nuts and green coloring
to tint it. To another one-four- th of
the cream add a glass of raspberry

TUESDAY I

i Grapes Cereal
Broiled Bait MackerelTot Coffee

LUNCHEON
' Tomato Boup

nmti i .and Ctr-rt- ttmA
Wafers Cream, Ght

Hamburg Steak Piked Sweet Potatoes
Scalloped Tomatoes

Celery an4 Lettuce bfelsd '
Prune Whip '

Coffee
Banana and Carrot Salad

Put 2 or 8"raw carrots through themeat grinder, arrange on lettuce with a
few slices of banana, and eome pecans.
This served with mayonnaise dressing
makes a very decorative and wholesome
salad.

Prune Whip "
Cook Ml pound prunes until they are

soft and tender. Remove stones and
chop prunes. Beat whites of 1 eggs
stiff, add H cup powdered )ugar, stir
into 'the primes and bake for twenty
minutes In a dish set in hot water. Serve
with cream or a custnrd sauce made
from the yolks of the eggs, 1 cup mills,
2 tablespoonfuls sugar. Cook this in the
double boiler.

WEDNESDAY
BREAKFAST

Fruit Cup (Oranice sad Grapefruit Pulp)
French Fancakei Sausage,,

Coffee
LUNCHEON

Scalloped Oya'-er- i Coleslaw
Ural.ate. Nut, Brsae

DINNTKR
Roasted Pork Tenderloin with Drewlnr

Browned Potatoes Scalloped Cauliflower
Chestnut Salad Apple Pie

Coffee .

Graham Nut Bread
When the sponge for white bread has

risen sufficiently take out 1 cupfuls, stir

strain, and turn out In a wet mold to
stiffen. Serve with the meat courser I.... ...ma,t. LI J. -

' MENUS AND RECIPES FOR A WEEK FROM AN EXPERT IN COOKERY
1

t" This ' department will be in charge of a different instructor every
wftwtA. The plan will give the housewife the benefit of wide and varied
experience, and will present topics --interest to all. ,

vi- - mm wMiyyou urea, in, as a. aessert.

kettle and cook one-iha-lf hour or nntU
it will Jelly. Try it by cooling a spoon-
ful .in a saucer; stir from time to time
to prevent burning and do not cook too

Pear Chips
Slice pears very thin, t add an equal

quantity of sugar.- - Shave fine a little
ginger root and cook' all together until
the pears are transparent.

' Mint Jelly
' Use crabapples or apple's (green-
ings are best). Cut into quarters,
eover with cold water-an-d cook until
soft Put them 1 a bag to drip. Add
to the juice an equal quantity- ofsugar and cook until It jellies on the
spoon.

When it 'is boiling dtp into thesyrup a sprig of mint until the de-
sired flavor is attained.

To add te its attractiveness, the
jelly may be colored green with fruit
coloring, especially If greenings ars
used.

v Grape Syrup .

- (Made without cooking)
To 3 quarts grapes picked Off stems

add 2 qunrts cold water. Put Into a '

jar with 2 ounces tartaric acid. Let
stand 48 hours. Squeeze out thejuice and to each pint of Juice add
one cup of sugar.

Dissolve, and bottl. Concord grants
are the best for this syrup.

Grape BeliBh .

Pick concord grapes from the stems.cover witn cold water and heat slow-J- y
until Bkinsjllp 0frwRu.b. .alUthapulp through a sieve or colander. To

8 cups pulp add cups sugar, 1
each of cinnamon, cloves

and allspice and 1 cup vinegar. Cdok
until thick, the consistency of catsup,

; This is delicious with meat '
,

Quince Jelly '
Follow-.th- directions for mint Jelly. I

omitting the mlnfc ,
i

I f By Clara N. Watrous
' Member Household Alliance, Washington, x
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practical menus offered this
THE are selected with regard to

cost, and are given as a founda-
tion from which to prepare and
"build" meals. Those who wish less

. elaborate bills of fare may eliminate
Che soups, salads and, ofttlmes, des-

serts, according to their Incomes and
tastes, and still have wholesome meals
which are easily assimilated. A sub-

stantial soup may be served occasion-
ally in lieu of a meat course, and such
foods as rice, macaroni, lentils and
beaqg are excellent substitutes for po-

tatoes and help to furnish a pleasing
variety In the daily menus.

For the Sunday evening late supper
something prepared In a chafing- - dish
adds greatly to sociability. Each
member of the family or each guest
may have a share in the preparation
of the meal which is accomplished at
the table. When a salad Is served One
person msy be delegated to mix the

droeetngrand mek-ma- 'spread'
his own bread or wafers with butter
:or cheese. ,vi .

This is the season when the house-
keeper la Intent upon making Jellies,prtrves end relishes which will be a
Jiiv to the family all the long winter.
T in lr tisvs are varied and their
,tiOft!coinnest and attractiveness un
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