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Jrmple /Fre in A7ractive Form

HE feeling of surfeit that follows a well-planned dinner on the great

rest day of the week wsually means that mother ia very tired. The

! “aching void,” unfortunately, makea itself felt at about 6 o'clock
and the Srmday supper is expected. It should be light, free h{mm
burden of intricate preparation or many items, and, above m‘f it should
epared-in wunwsual style. The most unusual feafurc that is suggesled
is valuable article is the displacement of mother. Think it over, First
the menua, their preparation and the gound talk of Miss Fculmg and
uest. The change in the regular program will

Gl

" then insist that mother be a
" give a valuable, beneficial ending to the day.

th
—be
in
read

which are always healthfal, salads and
a varlety of fish and food that we class
as appetisers. These can be mixed
with olives, capers, nasturtium stems,
ofll, and placed on toast which should
be thin, orisp and hot.

A layer of grated cheese, riced egg
and a dressing of parsley will garnlsh
this type of dish.

Al kinds of combinations of cheese,
nuts, olives, peppers can be made dur-
ing the day and kept in good form In
the refrigerator,

Here are suggestions that It would
be well to keep, for Sunday suppers
are Inevitable and should bs made &
pleasing end to the home holiday,

MENUS
Plge in Blankets o Potato Sandwiches
(1]

Ronsted ("gr'ntnuu
Tonsted Marshmallows

. By Alice Dynes Feuling
o mlr m:n{rc.z Iow- mm‘o
3 HE Sunday suppar must be lght
- if we are to offset the heavy
25T midday meal. It must also be
appetizing and unusual, “Left-
overs” from dinner should not appear
. &and, In generul, the more radical the
5 departure from the ordinary family
. dletary the better. In this day of
| DPatent devices, such as electrical
~  foasters, percolators, teapols, coffee-
§ pots, chafing dishes and firelesa cook-
i f@re, there Is no excuse for drudgery on
‘sach oocaslons.

. Have you a dish, casserols,

) fireplace, ¢ city or gas? If
) let us prepars our first Sunday

u the time of the year when
es and late frults, es-

és, are plentiful and cheap; oasted Cherse Sandw
and butter have not ye! soared to T ¢ Ilr.u‘ ARAwinhes
prices and, therefors, the house- Baked Annies Whi pad Cream
wife l:u a wide varlety from which to Ten or Co
0080, .d Po
evenings, an open freplace 1,-}-‘:3:?.- dﬁu!;?lt;;l?h“nl
‘be well utillzed in preparing a part Creamed Sweetbreads
meal. All may assist. thus turn- Tea Popcorn

the task mto r easant social hour,
of the members
the flmi H‘ﬂn rother Johm and
Br—is to be highly recommended
er, who has planned and mpuﬂn-
5. the meals of the week, should
ve the responslbility taken from her
for & change. #lesldes, the change
the kitchen m:t is frequently bene-

Lat it 'up;r.mmendm here Lhat
Sunday an

d incidentally,

All cold dishes should be ?r epared be-
forehand and the tea and coffee made on
the table, using electrical appliances., An

fire I8 & good placs for toasting
sandwliches and marshmallows, roasting
ptatoes and chestnuts and popping corn.

Pigs in Blankets

Select large oysters, wipe on damp
cloth, wrap each ovster in a thin slice of
bacon, skewer with a wooden toothplck.
Sunday rest for the homekeeper, Cook on a long handled pan over the
one of the lnstitutions of the family. coals until the bacon is crisp, and serve

e the on of a supper a  while hot.

W ohaksiag tha repcneititity Potato Sandwiches

Blica cnld boiled potnlou lengthwine in

it I8 belng -hlr , of course,
one-half inch slices. Place two together

e ding the nm efforts of the
n. The chafing di'h and fireless with a slice of cheese between. Toast on
buth sides and serve very hnt.

are immense helps In making
evening meal & pleasing task.
. 'mo table ahould e arrangped in infor- “Toasted Cheess Sandwiches
Cut bread In one-half inch slices, trim
nha?e as desired, and spread with

style, quite llke the hincheon of
m:r- A central dolly, with other

the table, and the right to aid In its
manipulation is usually considered quite
a privilege. All possible preparation
should be made in advance The follow-
ing menus are suitable for the chafing

dish:
MENUS
Frankfurts yo Bread
“abbage Onion Balad
Coffes Kuchen FProtzels
Mee
Welsh Hareblt Moa
Freah ‘.P‘rull
Venetian E Toast
‘ineapple Sponge
Tea or Cocoa
Brolled Oysters Toast
Eried Apples
Chogolate

Crab Meat w_ii!h Grean Peppers
O

ant
Canned Cherrles Caraway Coolkiles
< Tea or Coffes

Welsh Rarebit
One-half pound cheese, 2 eggs, 3% cup
cream, 1 teaspoonful mustard, 1 tea-
spoonful melted butter, % teaspoonful
pepper, Y% teaspoonful salt
Grate the cheese and stir Into the but-
ter in a hot chafing dish. When the
cheese I8 melted, add the beaten eggs,
cream, salt, mustard and pepper and
mix well with the cheese and butter.
Place the blazer over hot water and
cook wuntll the mixture is thick and
creamy. Serve on toast or wafers.

Frankfurts

Cook the Frankfurts in bolling water
in a chafing dish about 15 minutes or
untll the skin b-eaks. Drain and serve
hot,

Cabbage Onion Salad

Cut a hard head of cabbage In halvea.
With a sharp knife shred very fine the
quantity desired, throw into ice water as
soon as shredded, and zllow to stand
until crisp. When ready to serve drain,
dry and put Into a salad bowl. Cut a
large Bermuda onlon into halves and
ghred like the cabbage FPlace in the
galad dish, allowing one-fourth as much
onlon as cabbage. With a salad fork,
mix thoroughly, Cover with French
dressing and serve.

Venetian Eggs

Slice 1 small onlon and fry in butter in
the chafing dish; add 1 pint of cannsd
tomatoes, season with 1 teaspoonful each
of salt and pepper. Cook 10 minutes.
Drop 6 fresh eggs into this mixture and
cook slowly until the eggs are firm as
desirad; add two tablespoonfuls of
grated chesss and serve on hot but-
tered toast

Pineapple SEponge

To the slightly beaten yolks of
3 eggs add iy cup of julce drained
from canned pineapple, 3 table-
gpoons of lemon juice, % cup of
sugar and a few gralns of salt. Cook
untll the mixture thickens; then
add 2 tablespoons of granulated gel-
atln soaked In 4 ocup cold water.
Ap soon as the geladn is dissolved
remove from heat and when the
mixture begins to thicken add 1§
cup whipped cream, whitss of 3 egge
beaten until very stff and 2-31 cup
sliced pineapple cut in small cubes,
Chill in a suitabla mold. When
ready to serve turn Into a serving
dish and garnish with glace cher-
rles and sliced pineapple.

Broiled Oysters

Dry large oysters, dip Iin ollve oll
and bhreadcrumba. Put a tablespoon
butter fn the chafing dish; when
very hot put In the oysters and fry
to a golden hrown. Serve on toast
with sllcem of lemon and decorate
with parsley.

Fried Apples
IMNacea on a chafing dish 1-3 cup
butter and when hot add enough
apples siloed '4<4nch thick to cover the
bottom of the dish. Brown on each

" THE PEOPLES INSTITUTE OF DOMESTI
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ORLC. DLADAY  OUPPER

a syrup, pour over the apples and

serve,
Crab Meat With Green Feppers

Have ready one box of crab meat
shredded. Put 1 tablespoon butter
into the chafing dish and when hot
2dd the crab meat: season with salt,
pepper and paprika. Add 1 small
green pepper sliced in thin rings,
cover and simmer a few minutes,
then add a cup rich sweet cream
and cook until the peppers are ten-
der. Berve on toast.

Caraway Cookies

1 egg, % cup sugar, 4 cup butter,
i, cup sour milk, % teaspoon eoda, 1
teaspoon camaway seed. Flour to rol.

M!ix as usual, roll thin, sprinkls with
sugar, out with a large oooky cutter
and bake ll.i a hot oven.

The fireless cooker has now reached
the stage where 4t is the housekeeper's
best friend. It is a thoroughly celiable
device, and may be depended upon to
do [ty share toward giving mother at
least one day of rest. Food prepared
and placed in the cooker on Saturday
night or Sunday morning requires no
further attention untll eerving time.
The viand thus preparad should then
be transferred to the dish in which it
is 10 be served and heated in the oven.
Casserolea or indlvidual ramekins are
sulted for thds purpose. Soups and
cersals are reheated and served from
the kitchen or &t the table, as pre-
ferred. The fNreless cooker és adapled
to any food which requires long, slow
cooking and |t is economical, saving
both the gas bill and the housekeeper's
energy. It is a widely recognized faot
that cereals and meats prepared in the
fireless cooker have a distinclive and
superior flavor,

MENUS '
Chicken Broth Walters
Baked A}mlu Bugar hnu-
Chocolate

Commea) Mush Oream

Assorted réuh Fruits

Birds Bread and Butler !l.ndlrl.nbﬂl
Bpiced Peaches

Cmclng Brg L4 Basdwich Walers

ut Hre andwiches

Baked Apples inger Oocollea
Chocolate

Bnnu Potatoea en Camserole
Beef Small Jucumber Plok
Lettuce Bandwiches
Fresh Fruit Tea

Baked ¥am Fried Apples

Unlon Leagus Potatoes

Rolls Butter
Coffee

Chocolate

Thres squares chocolate, % cup
sugar, salt (few gralns), ;2 cups boll-
Ing water, 8 cups scalded milk. To
the melted chocolate add sugar, salt
and water. Stir until smootd, heat
to the bolling point and place In the
fireless cooker, Allow it to remalin
overnight and when ready to serve
add miik; heat but do not bell. The
:10115' cooking develops a pleasing
avor,

len

Cornmeal Mush

Heat the water to the boiling tem-
perature and when It bubbles sprinkle
cornmeal in very slowly, stirring con-
stantly  until the mixture 2thickens—
about 15 minutes. Fut Iin firelesa cooker
and cook 10 or more hours. When
ready to serve heat very hot.

Veal Birds

Cut veal in pleces about 2 inches
square, pound each plece flat and
twice as large as before, Season
with salt and pepper and lay upon It
a leaf of parsley and a strip of
bacon, roll and skewer with wooden
toothpleks. Roll In flour and brown
in butter and drippings Remove
birds to the kettle and make a brown
gravny in the pan. Pour thls over the

Baked Apples
Baleot apples of uniform size, wash,
core, arrange in baking dish and fll
the cavitles with sugar, butter and
splces or with plaln sugar as pre-
ferred. Bake and serve with whip=
ped cream,
Sweet Potatoes En Casserole
Pare, parboll and halve eight me-
dlum-sized sweet potatoes, drain,
brown {n butter, arrange in layers In
a casserole, sprinkling each layer
liberally with brown sugar, a little
salt and a few bhits of butter. Heat
in the oven, remove the cover and
add bolling water to almost cover
the potatoes, cover and place in the
fireless cooker for 10 or more hours,
Reheat when ready to serve,

gular ocutter:. Brown on both sides on
hot griddle. Spiit and toast. Putter
and gerve while hot. The scones baked
previously may be toasted at the table
on an dlectrio toaster.

Olive and Walnut Sandwiches
Ohop equal parts of olives and wal-
nut meats together, mix with mayon-
npnwwonm-ncumm
ton brown bread. Place two slices to-
gother with the filling between, trim
and serve.

Btuffed Green Peppers
Bdlect medlum-sized peppers, cut &
«slioe from dhe stem end of each, re-
move eseds and parboll peppers, 15
minutes. Fill with equal pants of finely
chopped cooked chicken or veal and
breadcrumbs, ed with

softened BOBON
, -

Lo Lek al}zj{?plme Go. /asle

Pressed Beef

Take the thin pleces of pickled beef
and boil untll well done, then plck it to
pleces, season with pepper, sail and
allspica. Put in a cloth, press with &
heavy welght. When ready (o serve,

slice thin.
¢ Baked Ham

Soak the ham overnight in oold water,
remove to kettle of fresh water and
ocook enough so that the skin s easily
removed, irim, press a couple of dozen
cloves in the {fat side and end, TUD
with brown sugar and phace in fireless
cooker between hot stones to bake.

Potatoes a la Union League

1 guart bolled potatoes, % pint cream,
% l\\:mt gresn peppers, 2 tablespoonfuls
utter.

Put litlea b= of butter in hottom of
baking dish, then some chopped pota-
toes and peppera mixed, bits of butter,
s sprinkling of flour, salt apnd oream,
more polatoes and peppers until aill are
used. Sprinkle breadcrumbs over the
top, cover and bake in the fireless
oocoluar

Modarn electrical appliances are help-
ful in preparing eimple suppers.

MENUSB
Toasted Socotch Scones
Tea

Chicken Salad
Olive and Walnut Sandwiches
Appls Bauce Sples Cake
Cocon or Tea

* Btuffed Grean Pappom

Watercress Sandwiches
Orange Cebolla Balad Butter

Nut Bread
‘ oﬁilffﬂ

Frult Soup Water Crackers
Buuffed Baked Potatosas Fringeq Celary
Hot Blscults Tllaney in the Comb
on

Toasted Scotch Scones

With | quart of flour, 1 teaspoon
BUgar, % tleaspoon sall, 4 deaspoons

Orangs Marmalade

onlon juice, salt and Mper. Put &
fayer of buttered crumbs on top of
aach a.nd bake in a moderate ovel

Watercrm Bandwiches

Wash the cress carefully and
fina. Mix with mayonnaise and
between thin slices of white
shepsd as desired.

Orange Cebolia Balad

For each person, serva on a bed of
nice orisp head lettuce a slica of Bpan-
iah on:on between two slces of oranges,
and pour French dressing over all,

Fruit Soup

Boil together 1 cup each aisine,
prunes, aran es, canned peaches,
and julcs otal. orange, 1 lemon. 1 tea-
HPOON BAED cups water and sugar to
taste. Straln, add 1 cup canmed cher-
ries, heat and werve with oroutons.

Stuffed Baked Potato

‘Bake large, smooth \
halves crossise, m‘;e‘:“;‘;',
and mix It wlth salt, po
oream %10 malsten. To

cut {n
inside
r and enough
s may be add-

34noh pleces.

Cold Mebt SBandwiches
Whipped Cream

Cream Calery Boup Bread Gtlcks
Devutd Ovslere In Ovn Bandwiches
Peach Compotae Olivea
Coffes

Sammtoga Walwrs
Bllud Eggr In Tomatoes
Too Bandwiches
rape Julce

Pate de Fole Gras Sandwiches
Mash the fole gras with fresh butter
to make a smooth paste, eeason with
ocayenna, salt and onion julce. Press
through w sleve. Spread fthe paste
thickly om slices of toast cut In fancy
shapes. Serve on lattuce garnished

with aslload pimento—stuffed olives.

Cold Meat Sandwiches
Grind cold, lean meat (two or more
kvinds may be mixed), add 3 green pepe
pers, finely chopped, to each cup of
meat. Moisten with mayonnaise,
spread between thin slices of bread and

B N

"I Goddled Apples

Wash and core sour apples, place
them in a saucepan with enough wgter
to prevent burning, cover and steam
until tender, adding water as neces-
pary to replace that lost through
evayoration. Remove the apples and
add to the jutce one-half! as much

SUgmr, cook to a syrmup, over the
amplun‘udnm*ew&hﬂpmdm
Cream of Celety Soup
Cook four cups of diced celery in a
pint of water untll soft. Press mum
& ocournse wieve add a teaspoon onion
Julce, 2 cu?- thick wihite sauce and a
pint of milk. Heat, sesason with u&t

and pepper and serve.
Deviled Oysters in Open Bandwiches

Cut slices of stale bread into suitable
aha Toamt, butter and cover
fresh or pickled oyeters placed
closs together. Sprinkle with paprika,
oover a highly seasoned myon-
malse sauce, arrange on platter and
serve with slices of lemon.

Almond Soup

NMake & thick sauce with 4 tablespoons
each of flour and bubter and 14 oups
veal stock. Blanch and shred a. hall
pound of almonds and brorn in but-
tar. To the nuoo a.dd n.lt.l
cup d‘lldtord': e 1 rained 'bo-
matoes, an t y oup lweot cream.
Heat, pour over the almonds in a dish
and serve.

Baked Eggs in Tomatoes

Remove a thin slics from the
end of sach tomato. IRemove sesds
pulp and drain lquid. Break a fresh
og¥ Into each tomato, season, place
in a buttered dish, cover and bake.

Almond Bou

The poet says:

running it?
things well,

elaiming' these days.
greatest of places—the home,

THE PRIVILEGE TO THINK

HIS page 13 making women think. And when g department of & news-
paper does that it 1s worthy of encouragement and commendation.

At Learning's fountain it s sweet to drink,

But 'tis a nobler privilege to think.
Are you thinking enough about your home and the art and sclence of
It is a great privilege, remember, full of the joy of doing
and this weekly offer of the I'eople's Institute is a pleasing
means to the attainment of the privilege, ’

The right and the ability to think are precious gifts which women are

Above all must the privileges to think touch that

Next weelk Mins Alice Lakey, chalrman food committee, National Con-

dunl one lished tabl . Ish. - " . X "
the setting & Gifferent ane From  §aihen. kg m botn wider had heth 10 Deat Untll suMclent appies Are fried. birds and heat to bolling and put in DODE Powder, 1 tadlespoon of lard. | sumers' League, will take "Candy’s Cost to Healt:” as a subject for
L the other meals of the day. In summer The chafing dish enables the home- o the Hquid in the dish add 1-3 cup the fireless cooker for several hours. Emoot dough m S ‘ﬁf.:ch"“é‘,,‘mf’ Institute readers. Look before you nibble.
R or the early fall, emphasize fruits maker to prepare the desired hot dish at each sugar and hot water, cook to Serve in & casserole. niess apd cut Wwith oircular or trian- X
J 14 A4 14
i This department will be in charge of a different matructor every month, mg'dn&ﬁmﬂ&dft'::,ﬂ;u,?l';ﬂﬂ:gn“.? Jolly, have been stoned and cut into pleces. Potatoes a la Haddam salad plates for four people and dis- squeezer, shanp knife, pineapple clip,
freezer, ice chipper.

A
i The plan wrll give the housewife the benefit of wide and varied
and will present topics of interest to all. U neparian:

. * By Alice Gitchell Kirk

Domestic SBclence Laeoturer, Cleveland, 0.

fo0d properties are given, and at the
same Ume foods are pmperly balancad.

It Is not necessary to have a recipe
for every change In  soups, sauces,

.,'-\" ’

Cryntey  soup,
Creatn of spinach,

‘Rmnb'dﬂr:::ir.

¥ 1 wers 1o ask every housekeepor (‘:L“::-u&“‘-‘-ﬂ 1t tJ"Em have a recips for
i ) ressing or cream
II T O L Y ) Ereatsst  working basis, )oﬁ uu;‘ ml.ko“i)“&:r.: =
difMioulty experlenced Incooking?
" zm sure every one would reply, “Mak- . Soups
‘{; " ing out the menus.’ 9 ﬂ,.: ,’° " tt!u'r
i It is planning meals with right food 3 Puren of Nogetables,
5,

ocombinations and kpowing what 1o
. buy that requires the thinklng. When
| that is all done, the cooking and prep-

> m the meals do not seem to 1
) problem, with the house- ‘i Breslau of beef,
t.cpnr at least. : ll::'r: fricamced, braised, baked
. For years I have been besicged by 5. Roust duck.

lssue a book or card index

women to
3 made and ready

form on menus all Sauces, Dressings

dor use, and 1 have determinedly re- 1. T o
" dused, a8 there seemed w=o littlo Teal sauce < %: & ish sauce, tatle
help in it for any one. Each home 2, Tanley sance, tomato ssuce, brown

nuu um!»he onlon ssuce, celery dresatng,
T sduce, tomato pauce, sage drems

11? lml.l iMog,

. Ahwter sance, cranherry lelly, chestnut

stufing. giblet anuce, wild blackberry Selly.
5 Potato atuffng, shad roe crogueties,

or graps jelly

apple sauce, currant
Vegetables

(The first vegelables after each numbers
are the carbooaceous or heat and energy

has Its own conditloms and problems,
' and at best, menus planned by any one
) ontelde of the famlly can only be sug-
pestive. But 1 have planned o method
of correctly comblning seasonable fdods
which 18 very uu!h done and sulted
to every family's individual needs. A
fow of combinations from thls
menu card are here given.

In walng the followlng guide for roducers, and onw of thess should be umed
| everylry menu making, find out your 1 the meuu, regardless of otler rqru\hlu
k. sent food uupvm)];l first. Look cape- "’.‘"'{“‘h‘lw potatons, i hoals

< v L u LPYT Wk carrots or spinach a

RE Iy af mln thtt;y ;'e’::nrz.llgrl (‘:ﬂ_"an“ hollandaise, ~ canliflowsr, cablmge, beusse

: 1 down on a pad or paper. s{-ml;'up}-llﬂlm‘.ﬂ '-.‘I?.“mf’.'.”’“'m’“”h l:m

W We will suppose, for the purpose of 3 Pras, siffed haked potaloss, cresmed

. making it clear, that calery fs found In cabbage, parsnip fritters, macaroni, siring
lulm wpagaelli, stuffed tomatoes,

the refrlﬂrnlvrf—mt quite (resh enough Potatows a'1a Haddam, potsto timbale

rnr he table, but will answer perfoct- wwent i IO
f soup. Then start your menu tarrelu Y Qﬁ'&ri.ﬁ”“ﬂ.d"f:&’d m"ﬂm:

S ﬂ: No. 1 under moups, which u cream macamnl  tomato PeppeTs,

B of soup: follow with No. 1 under If‘”tlu Weber hashed hmwmd pot.ltou. rlm
meats, No. 1 under vegetables, and #o T T e e . Tioua "Loana,
on un your ontire menu {8 made, caulifiower, stewsd ualm-ron ¥y

] rnm do use. If not in the dinner, Salads :

R wﬂ.d{ the ‘“left-overs” writ- %

a An’. COrresy 1“‘ numbers r"};l'#wnt(}:’ dmmh:. OTan, g .
make a correct combina- frult salsd, French ”tln:.!d.uﬁ

salad, ‘!-"rtg!rh d‘m:lm ' i
'.‘. Py u:l‘nnuhdlmnup
dressing,

F‘ﬂ food, beginning with any head-

selly, cabb Iad,
cahbage n.; nar ‘
i~

E rolt;nolun sheet from the
kY your grocery order,
. m :l least thred meals ahead, also

thess meals and writing' them

cream cherse
3 Grated carrot -hd. French

mayonnaise of alad
o=y ma lsn MApAragus, » &

: looking after the o - ) oo e
e at "the -m.n‘ time, l':d! r.y. gia apple w? celory malad, w"’ m:""""l"
- sugar, soap, starch, This ":mﬁ'"umm"" ?nnd hkmm 3 dlwh nod
e by done right after bmkrut calery, cabbage siad
After some hoad! and numbers a Belish

ohe will he foun lﬂor {nstance, in o

' No. L under thera will be L "‘n“"m Phtavly, ‘yalsiag, Wtultel . dolw,

4 e m ch :g uloﬁ and also ,':ﬂ'l fgu!u, radisher

i " u:u method all .- { Chowehow,

5. Cheese straws, lptauer cheess, wafers
Desserts
ﬂl. Pl.nelr ple or other frult ice, chocolals
un
25 Ill.ﬂd bananas Frl;\olrull. peach
lhurtnh slewed dates ulr whipg creAmm.

Apple charlotte, rice, spltz-apple com-
mto f cornatarch  pudding, mamb-
mll]rr' tvu.ddin‘

Crinberry desert x:' kin pie,
1nm pudding, ecranberry she t, Camem-
L-n chomee, crackers, maple mousse.

5. Lemon jelly, apple pie, vanllis fce
cram.

Cream of Celery Soup

Material—Celary, 4 small heads; water,
1 pint; butter, 1 tablespoon; salt, 1 tea-
spoon; small onion, 1: milk, 1 quart;
flour, 8 ubletpoonu; bay leaf, 1; napaul
pepper or paprika.

Utensils — Double boller,
paring  knife, tablerpoon,
measuning cup, stecl splder,

Directions—Wash the celery, cut It up
fins and put into the saucepan with the
bolling water. Cook untll tender with
the water below beoliing point. Put the
milk intg & double boiler over the fire
with hay leaf. Place the splder over
the flre, Throw in the dry flour, stlr-
ring constantly until a rich brown. Add
the butter, stir untl] well blended, then
glica the onion very thin and cook
with this until tender. Now mix care-
fully with the milk, stirring constantly
unti]l It is the right conslstency. Rub the
cooked celeny through a puree gleve Into
this cream sauce, add pepper and salt
and serve at once. If you do not wish
to brown the flour use one téaspoonful

less.
Roast Duck

Material—Domestlc or wild ducks or
goose, stuffing, salt, peppar.

Utensils—Baking pan, large meat fork,
long-handled spoon.,

Directions—Bings the ducks and re-
move the pin feathers, wash and scrub
in hot water (If a gooss use hot soap-
suds), then draw. Wash {n cold water
by holding under the faucet, wipe dry
and truss. Place the ducks in the bak-
ing pan, preferably one with a rack
in the bottom and cover the breast
with very thin slices of bacon or
salt pork. Bake In a very hot oven
15 minules to every pound Iif wild
ducks and a little more than t'wlm the
time if domestlc, Add % cup of
bolling water for each dur.k and
baste eve ten minutes. BServe onions
and brussels sprouts or browned sweet
otatoes, apple and celery wsalad or

ettuce and orange salad.

Prune Dressing
Cook 14 a pound of prunes. Pare,
quarter and core three large tart
apples and add to the prunes which

saucepan,
teaspoon,

* This is a nica
oot

Cook 33 cup of rice until tender.
Shell and blanch a dozen chestnuts;
boil until tender and cut in pleces;
add to the above mixtura with 14
cup of butter, 4 teaspoonful of pap-
rika and a good pinch of cinnamon.
Mix all well together and it is ready
for use,

Cranberry Jelly

Materdal—Cranberries, 1 guart; water,
% cup; sugar, 2 ocups: tart apples, 2;
cinnamon, % teaspoonful,

l:tensiln—-?aﬂns.ﬁnlre, measuring cup,
l;wmplm. measuring spoon, mmold,
Blave,

Directions-—Wash and plck over tha
eranberries, put ¥nto saucepan with tha
water and applea quartered and
cored, Cover and when the cran-
berries are well “popped” open and
the apples 4ender rub through a
sleve or ceniander. Add the sugar,
r@purn to the fire, stir until the sugar
Is dissolved and hrln%' to the bolling
oint. ¥lavor, turn Into a mold or
ndividual glasses and with
roast turkey. -

Stuffed Eggplant

Material—Eggplant, 1; m»tale white
breaderumbs, 1| cup; English wilnuts,
13 cup; bulter, 1 tahloap-oon chopped
onlon, 1 tablespoon; savory or chopped
pmnley. 1 lableupoonfu] salt, pepper;

llemulll-sual spider, chopping bowl
and knife, grater, tableapoon, measur-
m cup, en-hmar. baking pan, sharp

ife.

Directlons«Choose a full, dark purple
eggplant. Cook In plenty of ‘bom:ﬂ
water 156 minutes, While b-nlllrg sh
and ohop the nuts, grate the
crumbs and chop the onlon. When
the eggmiant has bolled the required
time, remove from the kettle and cut
crosswise in halves, and with a point-
ed knife out out the pulp about one-
half inch from the outside; and with a
spoon remove it from the shell. Chop
this fine. Put the butter info the
spider, melt, add the onlon and cook it
until #t is yeéllow but not browmn. Then
add the eggplant and cook & moment,
then the remaining ingredients—except
the egg—mixing al together. When
thoroughly heated remove from the fire
and add the well-beaten egg. Stand the
eggplant shells in a buttered pan and
refill with this mixture, heapl wall
on the and kling with bread-
crumbs. te with meited butter, and
twice again, white baking In a mod-
erdte oven thres-qua of an hour.

and a per-
meat

Bserve

substitute fer

Materigl—Potatoss, 2 oups; butter, 8
tablespoons; lemon juice, 1 tablespoon;
salt, 1 tcaspoon; paprika, i teaspoon;
chopped parsley, 1 tablespoon; kitchan
bouquet, 4 teaspoon.

Utenslls—Paring knife, measuring cup,
tablespoon, teaspoon, potato culter,

Directions—Wasah potatoes, pars and
scoop out perfectly round pleces.

Throw them {nto salted water for 10
minutes. Then cook In bolling water

unul tender but not soft. Draln and
hot standimg In & pan of
h-ot water, -&-e&m the butter and add
all the remaining ingredients, Mix
carefully "with the potatoes and serve
them very hot.
Apple and Celery Salad

Material—Celery; mayonnalse, %4 cup;
white of egg, 1; tart apples, I; lemon;
lettuce; tomato’ Jjelly.

Utensils—Shears, measuring cup, egg-
beater, knife, dler, plates.

Directions—Belect nice white celery
and cut with the shears in inch lengths
sufficlent to make 1 pint. Into the
mayonnalse dressing, which has been
made with the lemon Jjuice, stir the
well-beaten white of an egg. FPare the
mpples, rub with a plece of lemon and
grate into the mayonnaise mixture. Add
colery and arrange in lettuce cups and
garnish with tomato Jelly, molded and
cut in cubes,

Some Nice Salad Combinations

Bermuda onlons and beets with
Frenoh dressing. Well-seasoned boiled
halibut, served with mayonnaise or
tartar sauce, Lettuce and cucumbers,
French dressing. Lettuce and toma-
ioes cut in quarters—never gsliced—

dressing. Watarcress,
bolled eggs, French dressing. Eplnn.t'b

molded, mayonnalse. String beans, car--.

rots and beets, French dressing. Onnn
salad, French dressing, with game
course, Apple and celery, mayonnalse
and nuts, Cherries on lettuce, French
dressing.
Balad a la Hanson
Material—Boston head lettuce; mayon-
naise, 1 tablespoon; ohill sauce, 1 table-
goo " parsley, 1 uumn.
easpoon; chopped beets
pped mm,u-hrmm cntuw 1

tarragon vinegar, 1 teaspoon;
tmlon. Juloe, 1 teaspoon; mrilu.. 1 u-_

Utendln-mup plade, -uvnr fork,
measuring spoon, n.
Directions—Measure

tc.l-

tribute the dressing over each serving.
Serve at once with hot cheese walers.

Liptauer Cheese (for Dessert)

Material—RoqQefort cheese; cream
cheese; butter; salt; paprika; table
sauce, 1 temspoon; sherry, 2 1able-

epoons; chopped chlves, 1 teaspoon.

Utenslls—Soup  plate, silver fork,
sharp knife, spatula, lablespoon, meas-
uring spoon.

Directlons—Taka equal parts  of
roquefort cheese, cream ocheese and
butter. Put all into @ bow! and mix
thoroughly together, using a ellver
fork, Now add a
seasoning of salt and paprika, sharp
table sauce and about 2 tablespoon-
fuls of sherry, or untll you have a
nice mixture to spread on the wafers.
Add the chives last. Arrange this In
a clrcular or leaf shape on a plate
and garnlsh the edgs of the cheese mix-
ture with chopped chives, and on the
top with paprika; pass with water
arackers, toasted, and black coffes.
Thig 1s very good for after-theater sup-
pers. '

Pumpkin Ple

Material-Pumpkin cooked and strain-

ed, 1 pint; milk, 1 pint; eggs, 2; sugar,
amlt teaspoon; dnnl.mon. i

: ginger, 13 teaspoon.

Utensils—Rolling pin, pastry board,
flour sifiter, sharp knife, colander, ogg
beater, satcepan, measuring oup,
measuming spoo

Dlmct!uns——mt with-
out peeling, into oubes, the
pauce and cook with very little water
over the fire: or, better still, cook in
the steam cooker. When tender put
through the colander, put back on the
atove and oook l::u: dry and rather
dark in color. rhrou‘h the potato
dicer, and to every
add the ingredients, ng the eﬂl’l

well. Two or three tablespoonfuls ©

oream are a great additdon. Make plain
pas Line the pan with this, brush
the bottom of the with white of
an egg, flll with the pumpkin mixture
and bake In a moderatse oven ‘unul

dono The white of the egg

pumpkin mkin; 1'1'17,0 tho
crust Whipped crean and peodn nuta
mrranged over the top of the pla (lvu a
new and attractive adding
also to the taste. may also be

made ‘n individual pans and
ed as above. '

Pineapple Ice
.. g b g gt ooy g e
uw.oql.i%ﬂﬁyrulm'or lamouw' b Ld
. saucepan, ove,
masher, measuring cup, lemon

little at a tme, .

send at once to

Directions—Put the sugar and water
into the saucepan over the flre, stir-
ring until the su in well dinsolved.
Boll 6t minutes and skim. Remova from
the fire, etraln through cheesscloth
and cool. If the fresh pineapple is
uged, pare, remove the ayes with the
pineapple <lp, and grate. Preas with
the wooden masher through the sieve
until all the julce Ils out. Add the
Juice of the lemon 1o this and when the
sweoctoned water is cool, add the pine-
apple jukce, turn into the freezer and
froeze, lumlnour the crank very slow-
Thig should be perfectly white, fine

ly.
and creamy. When finished, remove
the dasher, pack down esmoothly, re-

cover and stand aside to ripen for one
hour. If you use the canned pineapple,
13 cup less of sugar will be suMadent.
Cranberry Sponge Dessert
Material —Ea%s, 5; sugar, 11, cups;
Julce and rind of a lemon. pastry
flour, 11§ cups; cranberry Jjelly,
Utmlﬂ-—Mulurd.ng cup, Turk's head
oake pan, lemon squeezer, fat wire
beater, platter, grater, bowl.
Directions—Beat the whites of hhe
eggs on the platter untdl perfectly dry.
Beat the yolks very light and grad-
ually beat In the sugar and the grat-
ed rind and julce of the lemon. Cut
and fold in half the whites of eggs
with Lhe yolks, then half the flour and
the remalining whites and flour, mix-
in well but carefully together,
Bake In a cake pan 50 minutes, When
ready to usg for dessert turn the
cake on to a chop plate or loe cream
dish, over which pour cranberry
jelly, which should be just cooled
hafnreoj;ourlns Heap a spoonful of
whipp cream around and on top
and serve at once as a dessert. An-
el food to which you have added
cupful of cherries sliced In very
thin rlnqu may be used in the samas
manner in place of sponge oaks.

Weber Hashed Browned Potatoes
Material—Cold bolled potatoes, 4, but-

tar, 1 teaspoonful; cream, % oup; salt,
1 teaspoon; red and greéen peppers,
bowl and knifs,

Utenslla—Choppin,
tsglupoon meas rfn. oup, steel mtldler.

{rections—Chop the potatoes, not too
fine, also the pappers n.nd add the salt.
Put the butter into the spider and when
melted add potatoes and peppers;
pour over the cream. Do al thil
over a quick fire, then cover and
ush to the back of the stove or turn
he gas burner very low and cook
slowly 156 minutes. Turn out cares"
fully on a hot platter garnish

e table,

-




