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Fudge Cake

Cream together one cup of sugar and
one-half cup of butter, add two eggs well
beaten, one-half cup of flour, SUAres
of Ited chocolate One poonful

v Ha and of chopped Eng-
lish walnut aother nuts, of ferred
Bake twenty mtes in a pan

and, while still warm, cut in h sqUAares.
vegetables
III-:IIII_'.”["I,i.._',r;,| . '“_1_ Peanut Butter
ted pear , and
at hopper, then mux
One quart of peanuts in the
ke a pint of butter. S. W.

Chocolate Creams

¢ a fondant in thiz manner:
. without stirring, two cupsful
sugar, one of boiling water
a teaspoonful of cream
ull dr’l-]'pr'li

ol tartar

11, :-.i

inksgiving

a loy upper, in cold w a creamy
FOOC not ball. 1f, v n tested, it is too hard (like
any one wants ) add a hittle more 'r, bring to the

; ”"'_[_ boal ¢ nd time. When

varm, and then

Al ind test a
done set aside until ¥
stir rapidly ‘with a woden paddle untl it
forms a white cream too thick to stir,
'urn out on the molding board and knead
il cream Make into balls and

red while the dinner is get-
| then reheated just before until soft

tea 18 s¢ or it may be eaten cold. dip in m «d chocolate, vsing hatpin or
It consists of: One can of salmon, half toothpick use unsweetened chocolate
cup of melted butter, two beaten eggs, for coating creams, as it melts much
one cup of r d cracker or better than t ither kind. Shave or grate

with pepper and a it into a b , and put enough paraffin in
cayenne as § taste. Mix all to- to make 1d thin, Set over a tea
gether d pan and steam or kettle to Vit . When it is
bal all melte ell creams and

alad, a green one (let- place on a ghtly greased platter
pr rence E M H.

nd cored n t
Bolled Salad Dressing a pint

5 b

with or
ihle and o water into a pan, an
teaspoonful salt, pinches of mustard and put in the apples and
I Then add ¢ tablespoon- ounces of ginger (whole).
and set dish in hot wa- mer until transparent (the apples
» warm, add four tablespoon- be wli r the syrup
wegar, Cook until it cochineal should b
with custard or cream

» yolks of twe
| 1ful gran

Mayonnaise of Salmon

Niayonnalse Dressing
tl nain f eold botled salmon. 2 large

quarter
add one cupful
wdd very slowly,
with the egg beater

hen, when it

mng

ths ;
will be

A Simple Cake

F'wo one-halt cup « tter, one the dish,
| one cups of n top of the
ers cup of milk, with PR
Beat the eggs with the
and add the sugar. flour g Iliellelau- Salmon Pie
i - Tal T k f " eaten,
o (melted), the
! 1k I cup
i zels. ing
ma laver If a « Ived in
desired it n I pread with 1er, bake
beaten to a
Chocolate Icing | Wuls pow
For whick will be r : and 3 Juice
1 cup of Baker' d three baked s on top and
s eups IWo slightly brown m oven ;
heaping teaspo cornstar te A 3
spoonful of van and cup of milk.
Put the grated ¢ ¢ with the other Berlin Salad
ingredients in a saucepan and cook until re sardines in pieces an
thick and spread on the cake. dish en put over ti

But if chocolate cake is not wanted, for peeled and sliced tomatoes,

not everyone cares for such a rich cake, of cold thin shiced cucumber
the same cake may be used and spread with a little finely chopped
instead with i erisp let-

o erving pour
Lemon Icing
Grate the peel of one lemon in one
pound of confectioner’s sugar, then add
one-quarier cup of cream and one-half | -
teaspoonful of vanilla. Mix well and it  Split the chicken down the back,
15 ready to ead on the cake. season with salt and pepper and
Then another and newer cake is@ dredge well with flour both sides.

Smothered Chicken

Put into a bake pan a small cup stock
and a quarter pound butter. Arrange the
giblets on the bottom and on them lay
the chicken, breast down, Cover the pan
clasely and baste every ten or twelve
minu Alls about ffteen minutes to
the pound in-roasting, When tender take
out the chicken and a hot platter,
Mash the giblets, add a cup rich eream and
serve with buttermilk or beaten biscuit.

Chicken Gumbo

for this.
fricassee.
granmite kettle or deep vpan, and when
hot add the chicken. Fry a rich brown,
watching and turning carefully,

When
fried a good 1 add a tablespoonful
ur and let 1

pieces a

woniul lard in a

then add enough hot
n cover. Add
epper pod without
te, Cover and sim-
er.  About

mer

{ r is t

fifteen SEY g add f Y
oy sters When the oysters
cockle et back on the range

and’ spriy a tablespoonful of fine
f Stir and serve imme-
with a h 1 tablespoonful of
m each plate or soup bowl.
Crab Gumbo

Fry two tablespoonsful flour to one of
e flour is browned, but not
Add a chopped onion, a

chopped Irish potato, a tablespoonful
minced parsley, red pepper and salt and
fry until the vegetables are colored. Add
the meat of cight bard-shelled crabs that
have been scalded and cleaned and three
pints of boiling water. Cook thirty mn-
utes, When ready to serve add a tea-
spoonful of powdered sassafras rubbed to
a paste with a sponful of butter. Stir in
the soup until well mixed, then pour im
hot tureen and serve with rice, Filee
should never be put in until nearly ready
to use, as it spoils quickly if left stands
ing .

Butter Cakes

Sift together one quart flour, a ted=
spoonful salt, half a teaspoonful sugar and
two large teaspoonfuls baking powder.
Add a pint and a quarter of milk and mix
into a batter a little stiffer than fo
cakes, Have the pancake griddle
evenly all over and lightly greased ar
it lay the muffin rings. Half fill with the
batter and bake until ! » o
of the rings. Turn ca y with ake

rner. | hey should not be too
1 all cooked, pull each in ha
delicately, butter well and serve. Ei
muffins are also made with yeast
case sift to one quart flour, one teaspe
ful salt and a half tcaspoonful sugar, /
a cup and a half lukewarm w
a half yeast cake dissolved in so
er, leat the dough thoroughly
i place to rise
nrs Shape

cover and set in a w
will take about five
dough on a well-floured molding
into flat, oval preces about twice e
of an ecgg. Lay 15 griddle
slightly heated : ¢ on the stove
to rise gradual ; hegin
bring the griddle forward and bak
turmng frequently. The entire pro
rising and baking on the griddle w
about half an hour. The muffin
be a buff color when do Pull aj
butter while hot,
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Presideat
of the
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Co.—Makes
This
Wondertul
Free Offer

groat colored
Wao ask

Greenvilla

by i

Py, Butbing.

we ho 1
ir lucky stars that you answersd this ad.

¥
B9 in cash besides,

washiers abeolutely free and 00 1 gash Dewides,
once and give full shipping directiona.  Add
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ness,
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3 Tt i . nll.. ol‘!‘l w itmng‘
Mothers of Daughters, 1 will
cures Ley 3

ireen

and robust

lien you write to us we will explain just how i e
that we can afford to give these splendid waslers away frea, Our
silotin explains everything.

d Ia that you h
20 ench which we

Just our falth lo you

Weglve you the regular 88,00 |

rite for Your Frea Washer Mow—do ltrightaway. Let ns prove to yoo thal we *
free—let us prove Lo you that we will giva you one of thess wonderful

i T will only ot one cent to ba cony

sa me parsonaily—Cass 7. Wright, President.

Profuse, Seanly «

entirely free Lo pro
me, sasily, quickly and
cost you nothing 10 glve

1
get our modey back,

I’'ll Give You a

Greenville Washer
and $4.00 in CASH

Ahsolutely FREE

lfymvl!ljnq\w out four of m{ BL00 chacks tp iour of your
riends—that's all thers o to do- h tha
washep free and pay you & dollara ploce for handing out
Fioass don't think that we are trylog to fool you—don's think Lhero
1% & string o this offer—thers ls NOQ string to this ofler. We do ei-
acily as wo sy
nouncement. W

nothing nwwn, 1751 give yo

i

M we dido't this paper would not print this an-

g of you for the washer—we give
and absolutely free, You

- don't bave i
wosay. Al
ur friends t

L the same

w many times yon hava been fonled by frea sde—

1 here, for we glve you e washer free and .00 in
™ I8 no canvassing to do-no work t nothing
@ checks to give away and yo
wd 10 bo true, but It's tru

Fou can
W st
n. Wa ask

& our faith in the washer, abd our faith

eod for 12 yeare. Goarantead to wash onflare
rantsed (0 make hanid-ruk
tirod armas, maore la
i oifers, but won't g

k. It wily
o hero. ¥ou 1) thank
e ville Washer freo and

wod, B0 Wi Lo b

White Street, Grecnville, Michigan

FREE TO YOU, MY SISTER.

Free to You and Every Sister Woman Suffering from Woman's Ailmients,

1 am a woman
1 kn woman iMerings,
I have found
T will maill, free of an
with 11 petion
ailme

e
know

Periods, Uterine
Growths; aleo palns In the bhead, back and
bearing down feclings, mervousness, creeping

In,
feellng up the spine, melancholy, hot flushes, weonrl-
kidmney an
wenknesses peeuliar to our sex,
want to send you a complete ten days’ treatment
to you Lthat you can eure yourself

blndder troubles where caused by

Remember that it
aatment & comp

Just spend me your
ha :rrl'm"hl for

lan T
t home
says—""Y
cured the th my hom
yme teeatment which spoedily and sffees
Irregular Menstruation (a Young

.
you to ladies of your own Jocality who kmow and will i
Home Treatment roally eures all women's discases, and

Just send me your Address, and the free, lem

-
irs, alwo the book. Wrlte to-day as you may not ses thiw offer again,
M. SUMMERS, Box 417, NORTE DAME, I

ND., U. B, Ay

ents & weelc or leans




