HER FINAL EFFORT

Outdid All Her Former Successes
as Matghmaker Ex-
traordinary.

By LAWRENCE ALFRED CLAY.
(Copyright, 16 by the MiClure Newspi.
per By nitioate)

1t was anld of Aunt Mary Baker
of Wellsville, shortly before she died
at u good old age, that she had made
more matrimonlal matches than any
five women in the stale combined.

Bhe was only thirtyfive years of
age wheh her husband died, nnd in-
ptend of looklng sclemn for o yeor
and then marrying agaln, which she
could have done, she sald to hersell:

“No, no. There is work to be done
and my misslon shall be to do it

Did she mean that she was golng
Into the cause of tempernnee? That
ghe was going to smash show win
dows and set houses alire In  the
culse of woman'd rights?  That she
wus golng to work up a taste for
mutton fustead of misslonary In the
cannibal islnnds? ‘That she was go-
ing to furnlsh o hundred buckenws
and o llke number of sawbuks and
coax the tramps of Amerien to taks
off thelr coatn and got up n sweat?

Nothing of the sort. Bhe wasn't
even going to glve a turkey dinoer to
one hundred poor familles and glve
half of them a colie from overeating,

Aunt Mury's mission 'was to be the
bringlng together of loving hearts and
gtand by them wuntll & minister had
mada one heart out of the two. The
heartn wouldn't be loving hearts ex-
actly untll brought face to fuce, us
it wire. They would first be lonely
and discournged hearis,

She dido't propose to moddls with
the male and femule who' stood u
fulr chance with thelr ontural attrac-
tlons, but to seareh oul those on
whom nature had vented her epite by
glving them homely fucos, lop shoul
ders, protruding teeth, bowlegs and
other handionps. It was not only &
merelful misgion, but a glorlons one,

Aunt Mary waa called home at the
ege of geventy-two, and the number
of matehes she had arranged since
she took up the business averaged two
per yesr, Bhe Hved with relntives,
who found no fault with ber whim,
and she drove about the country with
an ¢ld borse and buggy looking for
deapairing hearts, Muny a  widow
would have besn glad of her nssist-
ance, but she would not glve 11, When
ghe had heard of o Bomeless old mald,
living from five to twenty miles away,
Aunt Mary would drive to the address
pod dutroduce hersolf,

“T huve come to areange o murringe
for you,"”

“But T nm so homely that no man
ever even walked lhome from prayer
meeting with me” might be the re
ply.

“Yeés, you are very, very homely,
but 1 hope to fnd a husband for you
He will be us homely ns you are, but
you must expect that I[lomely men
and women make the best husbands
and wives, You look to me to be a
good-hearted woman.”

“They say | am.”

“Are you quicktempered

N

"Gond nt housework!

“I am told s

“How about romance?™

“I've got over expocting a prines to
come nlong.”

“And the nge 18 aboul thirty-five?”

“About that,
business of getting murried, lsn't 107"

“My dear,” replied Aunt Mary, il
you were only eighteen you would fpll
in love with n young than because he
wore a eute necktie, A youth of twon
ty would fall in love with you because
vou sang alte, To mike o sensible
warringe you must mingle buslness
with It, at leant enough to know how
the first month's rent |8 to be paid”

“Hut who is the man?" would bo
nsked,

"I doa't know yet, but 1 shall find
one for you'"

And good Aunt Mary would go driv.
ing about the country asking: “Do
you hoppen 0 know of a4 homaely wid-
ower or old batch?

“How homely must he bo?"

“Well, homely enough to seare n
cow out of the road. If ho Isn't so
very homely In the faes then be must
have bowloge and be humpbaeked,"

And she wonld bhear of & man that
might fill the bill, and she would teall
im down and tallk to him, and it gen
erally ended In o marviage. 1t was
sald that shie had enly three fallures
in all those years, and one of them
becnuge an old mald foll into a well
nnd froee to death,

At length Aunt Mary set out to
make her last match. She didn't know
that It was o Oe her Inst, but she
reallzed that she had grown old. She
hnd run across an ol forty-vear-old
thint for homeliness beat all who had
gone before  She took a sensible view
of the situation, However.

"With my homely (ace 1 could not
expect o tman to fmdrry me unloss he
wanted to exhibit me sk o 8ide show
froak.,” the mald admitted.

“Then you are aware of your
looks?"

“When | can drive the plgs out of
the garden by merely showing my face
at n broken window pane; hadn't 1
ought to be awure?”

“Rut it len't the handsomest wife
that makes home the happlest.  Na
ture gives every man and woman a
feeling that they want a home Even
the birds have that feollng—a homely
bird us well ag o handéome one. Bome
man is waltlng for you to help make
a home."

“Then he'd befter hurry up before

but this I8 making a |

the Judgment day arrives!” laughed
the old mald.

As Aunt Mary bad about resolved
that this should be her lost cane, and
né her eyes told her that this wos
the homeltest woman in the United
States, ler pride ns a mateh-maker
witd aroused, Bhe lhad heard of ban
extraordinarily homely mun ffty miles
awny, and started to delve there, When
twenty mlles from home she met a
mun In & buggy and he onlled out to
her:

“Hello, Aunt Mary~1 was baund for
your house”

“Wanted to ses me, eh?"

*1 did and do. ‘Two years ago 1
muarried a girl for ber good looks, Bhe
didn’t know as much as & cat about
housework, and stie was bad tempered
und lazy,
with s drummer.”

“And you pursued them and killed

him?" querled Aunt Mary.

“Well, 1 pever heard that I did. I
I had purgued |t would have been to
thank them boih! 1 applled for a di-
voree Instead and got it"

“And now you want another wife?"

“Yen, but not s good-looking one.
I don't wunt ber even plaln looking.
Indeed, T want her bomely.”

“My mission, ns you know, has becn
to bring two homely people together,
but—"

"I want yout to make an exception
In my case. | nm o farmer, and lve
ut the croesing of two prominent high-
woys, There I8 not an hour in the
diay that o tin peddler, clicken buyer
or agent of gome wort or other s not
calllng to chin with the wife. 1 know
that the ons who ran away with the
drummer hod sixteen offers to elope
before he come along."

YAnd you want g wife that will scare
everybody away

“That's 1LY

“Well, I have on hand end ready
for Immediate delivery an old maid
thiat will vither delight your heart or
genre you out of the county. [ have
geen the homellest In the land, and
ghe takeg the medal over il

“Hag she lost & leg or an arm?"

“No."

“Qoodiempered "

“A homely woman Inyariably fa."

“Know how to bake beans,”

“l am sure she Is n good house-
keeper.”

“One mors question,” sald the man,
“Does ghe gnore?

“1 will guarantee that she does not."

He then told Aunt Mary all she
wanted to know and repeat to the
other party, and n dote was arranged
for the meeting

“"Remember,

it she Jsen't mightly

homely it's no marriage!” warned the |

tman ns they parted,

“Youll have to go to Afries to find
n homelier one!" lnughed Aunt Mary.

The date came for the meeting. The
man wiug on time, Aunt Mary was
there to muki the Introduction, The
couple shook hands and then stood
hack fand looked ut cach other, A
shade of disappointment settled on
eagh face, Aunt Mary was quick to
ohserve It

“Waell, lsn't she homely enough?"”

“Why, she's a good-looklng woman,”
wias the reply. “You led me to bes
lleve that she*wag n fright to see.”

“And she l&d me to belleve that you
wore a fine looking man!” added the
old maid.

Aunt Mary sat down from the weal:
ness of her knees, She had never met
glich o cpde beforé. Three or four
minutes went past and then she loos
oned & bit of pink ribbon pioned to a
curtain and Held It up.

“What's the color?"

“Cireen!” was the prompt reply of
one,

“Plyo!" was promptly replied by the
other.

Aunt Mury was saved
color blind

“Well, 1 did want a fine looking
lHusband,” auid the old mald, “but they
BAY o oman with o facp ke s squash
i always a good man,"

“And 1 didn't woant

They were

another hand-

game wifo, but I'm no kioker,” added |

the man. "Il get o shotgun and a
Bulldog, and 1 guess we can keep the
fellers away."

They had the thing turned anbout,
but they married and have lived very
happily, Dot the husbund wonders now
und then why even a chicken buyer
never calls nt the house

Wastage and the Consumer.

Oversupply cuts prices, especinlly
when the product is perishable. But,
the glutting of city murkets with

country produce does not lower the
cost of fiving, On the contrary, the
consumer pays for the necessary wast
uge. Co-operatlon nmong farmers and
oo l.'!‘{]“lﬂ.!‘llll. In distributlon is thers

fore A4 much to the ndvantage of the|
Thie |

oity dweller as of the producer,
i& the moral poluted by Doctor Meeker
before tha Amerloan Heonomie assocl
atlon. The unorganized condition of
the farming industey Is one of the
causes of the high cost of lving., The
ngriculturpl departments of pation and
stateo are busy teaching the farmer
how to ralse bigger cropd, how to se
cuire bettor ylelds of garden truck
This nlone 18 tenching him how to lose
more money and how to Increase the
cost of living in the city, When thess
governmental agencies teach the farm-
ers how to market thelr erops we will
huve the apparent contradiction ol
higher profils for the farmer and lower
cost of Hving for the eclty folk—New
York Evening Mall,
What 1t Amounts Te.

Lawyer—8o you want to start di
voreoe proceedings agninsl your hus
band? On what grounds?

Cllent—Incompatibility, artistic tem:
perament anid psyehle cruelty.

Lawyer—In other words, your hus
band 18 not making enough money to
sult you?—Puck

In six months she eloped
|
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N INTERESTING account of the
hirds observed during a trip in
Alaskn hag been published by
the Bmitheonian inatitution, as

raportsd Ly F. Seymour Herzey, who

[was in the fleld for A. C. Bent, collect:

ing datn and photographs for the com-

pletion of the "Life Historles of North

Ameriean Blrds."

Ler Bear, the party steamed northwurd
through the “inslde passage,’” where
the seenery was delightful all the way
to Ketchikan. From that point the
| Bear possed through Dixon's entrance
and headed for Unalaska. As they
nearod Unlmak pass various members
of the tubinares, or tubenosed birds,
wore notlesd, together with sooty
shearwaters, petrels and albatrosses,
As they approached the pass the num-
ber of birds increased to a point al-
most beyond bellef., As far aa the éye
could see masses of birds wers bedded
on the water; murres and puifine wera
pyarywhere, It was utterly Impoasl
ble to form any definite estimate of
the number of birda seen,” says the
author; “hundreds of thousanda does
not exaggerate their abundance.” The
ship seams to "ave lterally plowed its
way through them. The Bear lay at
Unalaskn three days, during which
time Mr, Hersey collected a number of
species peculiar to that locality.

After touching at St. George and St
Paul [slands, they proceeded on to
Nome, which port the ship did not ac-
tually reach on account of the lce, but
anchored out in the stream snd sent
the mall ashore by dog teams,

To the Yukon in Open Boat.

At 8t. Michael Mr. Hersey loft the
Bear end made arrangements with the
owner of a small open power boat to
carry him and his outfit to the mouth
of the Yukon river. They went
through the so-called “canal” between
St. Michael island and the mainland,
| but encountered a severe storm which
{forced them to land and encamp for
| three days. Birdas were plentitul in
tho nelghborhood of the camp and Mr.
Hersoy employed the time to good ad-
vantage, securlng many specimens of
EEEN,

Procceding onward, they arrived at
| the mouth of the Yukon and estab-
lished thelr headquarters at the wire
lugs station, eight milea from the na-
tiye village of Kotllk., The country all
around is reported very fal, making a
safo feeding ground for the little
brown cranes and geese, sinco it was
impossible to approach them unob-
served. In describing it, Mr. Hersay
says: "So bare and level {8 the coun:
try that a photograph of the river,
taken from the shore, shows the op-
posite bank as nothing but a stralght
Hne, such ns might be made across the
print with a ruler and a conrse gtub
pen.” Hero the author remained dur
ing the greater part of the breeding
geason. He found pintails and several
gpecles of shorebirds breoding abun-
dantly; gulls, terns and jaogers com-
mon, and redpolls, Alaska yeollow wog-
{alls, willow ptarmigan annd Alaska
longspurs also well represented in this
reglon.

Delayed In the lce Off Barrow.

| Later in the sutumer he returned to
Ib-‘omu and again embarked on the
| Bear, which stopped st many points
along the coast, among which were
|Golovin bay, Cape Prince of Wales,
| Cape Dyer, Point Franklin and Bar.
|row. Before reaching Barrow they
hanmunwred considerable lee and were
delayed ten days en rotte, At Barrow,
the northernmost point of this trip, the
leg conditions wera so bad they only
remained long enough to land the
mall and take aboard saveral men who
bad been caught in the ice the pre
vious season and obliged to winter at
Barrow. Among the newcomers was
W. 8, Brooks of the Polar Bear party,
who had been collecting for the
Museum of Comparative Zoelngy.

As soon aa the ship was out of the
lee her course was changed to west

and an effort was mode to reach
Wrangel island, where the ahip-
wrecked crew of the Karluk was

known to have wintered, but after try-
Ing for ten days In fog, snow and gon-
eral bad weathor; they gave it up and
put back te Nome for coal, stopping at
sevaril places oo the way., Mr, Hersey

A : il
JIUCH IV T2 L U BERROW™

Leaving Seattle on the revenue cut- |

left the Dear at Nome and took pas
sage on the steamship Victoria to Se-
attle,

It is interesting to note the fact that
Mr. Hersey found the Aleutian tern,
which has slways been scarce and
which was recently thought to be ex-
tingt,  Altogether he encountered
about one hundred of them and callect-
ed severnl specimens, This bird is
| larger and much darker than the com-
mon Arctic tern and has n pecullar
white forehead.

Another rare bird mentioned s Figh-
er's petrel, once represented in
museum collections by n single apeci-
men, and now by only three or four.
Although they have been observed fre-
quently, they are hard to collect and
their nesting pluces ars not known.

The Aleutian sparrow Is one of the
most Interesting birds seen, belng one
of the twenty or mare varleties of this
family that cover the United States
from east to west, occurring In British
Ameriea and Alaska ag well, In the
{slands of Alaska it reaches its great-
est development, being very much
larger than the ordinary North Amoeri-
can sparrow and sometimes as large
as & catbird.

Even the barn swallow wae seen on
the trip; this bird |s a true migratory
bird, traveling from this polnt as far
south us Argenting and Chile In the
winter months.

ENGLISH CORPORAL A SLEUTH

Officer Attended Meeting of Men Who
Were Trying to Evade Con-
scription.

Corporal Ayrea of the Queen's West
Surrey regiment described at the Rel-
gate milltary tribunal how he man-
aged to galn admiesion to a private
meeting held In a lurge house In &
fashionable portlon of the town, at
which there were present a number
of young men. It had come to his
knowledge, the corporal added, that
meetings were hell for the deliborate
purposs of obstrueting the military
service act. Tho young men and the
host quoted Seripture to prove that it
wis against the will of Christ to take
up arme, and he clted Scripture to
prove the coutrary., He came away
thoroughly convinced that the gather-
ing was for the purpose of assisting
the young men to get out of doing
military service,

A young man of twenty-four, a gro-
cer's assistant, the applicant for ex.
emption on conscientious grounds, de
clined to say {f the meeting, which
ha had attended, was held for the pur-
pose of assisting people to formulate
clalms for exemption.

The mayor asked: “You say you
nre & disciple of Jesus Christ, and
yet you will not tell the truth?”
| "It you mceuse me of telling a le
I refuse to argue with you," the ap
plicant replied,

was evidently sullering from a dis
ondered mind.—London Telegraph.

Clever Beggars.

Crust throwers, those strangely

chological moment and hurl them-
selves on it with wild cries, object,
gympathy and alma, have rivils In the
sonp eaters, who are sald to ruin thelr
gaining sympathy and undeserved
charitabla assistance,
ers recently arrested In New York
were asked what ailed them und each
shoved forth a feebly held card, dne
reading, "A Victim of Tuberculosis”
and tha other, "Help—Deaf, Dumb
and Starving." Their pockets were
wall linad with small silver eolus.

Conveniences for Travelers.

In order to keep ita patrons ndviaed
of the whereabouts of the strest cars
they may be awalting. the Durham
| (N, C) Tractlon company has ar
rauged for the erection of large clock
faces at street intersections. Instead
of hours and minutes belng displayed.
a8 on the ordinary clock, the nands
will follow the car on its trips, show-
ing the prospective passenger what
his approximate wait will be.

ALWAYS A STAPLE PUDDING

Good Reasons Why Rice Cooked With
Milk Has Remained a Favorite
8o Many Yearm.

Thers s perhaps no other pudding
of equally great food value which ia
#0 Inexpensive and palatable as the
eggless rice pudding, or crenmy rice
pudding, o8 It fs often called, It I8
but one of the several excellont ways
of cooking rice with milk, but it does
lend itself better to changes of flavor
than any of the other ways, 80 may
be used frequently without monotony.
Balked In individual dishes with rath.
ar gentls heat, and for al least an
hour and & half, with several stirrings
in of the erust which forms on the top,
creamy rice pudding is an attractive
dessoert, made more so by baking it in
glase and finally adding & meringue,
It {8 ahout equuily good whether hot

bla number of variations can be made
without once adding an acld fruilt
which makes It less digestible, The

gestible and palatable, and It is daloty
of flavor if just the stirred-in top is
&l to glve this.

The Reolpe.—To each eupful of milk
allow one tablespoonful of rlice gnd one
of sugar, or more If to taste, and one
plece of candied ginger about an inch
and a half long. Butter pudding dish,
{put into It the wellwashed rice and
|milk, with sugar and the ginger eut
|in bits; bake in moderate oven for one
| hour and a half, stirring in the top nt
least three times,

BRIOCHE IS SOMETHING NEW

Guests at Luncheon or Tea WIill Be
Sure to Appreciate This Dell-
cacy, Properly Made.

One cake yeast, one-hall cupful milk,
senlded and cooled, two tablespoon-
fuls sugar, four cupfuls sifted flour,
one cupful butter, eight eggs, one tea-
spoonful salt.

Dissolve yenst and one tablespoon-
ful sugar in luke-wnrm milk, ndd one
cupful of flour to make sponge. Beat
well, Cover and set to riee In warm
place, free from dpaft, untll light—
about three-quarters of an hour.

To the rest of the flour add one ta-
bleapoonful suger, buiter softened,
four eggs and salt. Beat all In well,
Add sponge mnd bedt again thorough-
Iy then the other four eggs, unbeaten,
one et a time; beating thoroughly.
Cover and let rise until light—about
four hours, and beat agaln,

Chill {n refrigerator overnight. In
the morning, shape by rolling under
hand into long strips about 27 inches
long and threefourths {nch thick,
bringing ends together, and twist like
a rope. Form into rings, place on well-
buttered pans to rise.

When double In size, glare with
white of egg diluted with water. Bake
In a moderate oven fifteen minutes,
lee while hot, with plain frosting.
Spread with almonds.

Fried Cream.

One pint of milk, onehalf cupful of
sugar, onehalf teaspoontul of butter,
volks of three eggs, two and one-guar-
ler teaspoonfuls of cornstarch, ona
tablespoonful of flour, one teaspoonful
of vanilla, & pinch of salt. Put the
milk into the double boller with the
sult and a samall plece of lemon rind,
When ecalded add the sugar—then
cornstarch and flour which have heen
moistened In a Httle milk; stir until it
(s thickened, then pour it over the
beaten yolks. Return to the stove for
‘hree minutes, Add the butter and
vanilln and strain Into & flat dish,
making a layer threequarters of wo
Ineh thick, It should be miade the day
before It s to be used. When ready
to cook cut into pleces three inches
long nund two wide, It should be cut
|with & broad knife blade and handled
| vory curefully. Cover edch plece with
sifted cracker crumbe, dip in egg and
gprinkle agaln with crumbs, They
must he completely coversd. FPry in
hot fat to an amber color, lay thiem on
n hrown paper in the open oven to dry,
sprinkle with powdersd sugar and
serve on & folded napkin. The crust
abould be erisp and the center creamy.

Mether's Ment Cakes.

Wish someone would try my moth
er's ment cakes ns & way of using
|leftaver lamb. Take pleces laft from
{efther lamb or beef, put through meat

[ gravy to make molst, Cook these in
ia saucepan until thoroughly blended.
A few minutes la suMMelent, Let cool
|and form Into cakesa. Set away in a
| cool place an hour or more. Make &

cléver beggars who carry dry bread.|batter of egg and milk and flour and |
throw It dnto the strects at the psy:|8 little baking powder. Dip in fthe

| cakes and fry a nice brown.
Hot Chocolate Sauce.
| One cupful of boiling water, one

health by the dlet for the purpose of BAUare or four large tablespoonfuls of

chocolate, pinch of salt, half cupful of

Two soap eat-| BUEAT, one teaspoonful of vanilla, Cook |

'all together slowly until it is the con- |
gistency of maple sirup, or thicker ll:
desired. Just bafore serving add one |
teaspoonful of vanilla. This will keep |
indeflnitely and can ba reheated. |

Larded Sweetbreads. |
Put them in cold water, remove the
pipes and membranes; cook them in
boillug suited water, with one table
spoonful of lemon julee, 20 minutes
and plunge into cold water to harden;
dry, lard them with strips of salt pork
and bake until brown, basting with
brown stock. Serve with peas,

Cup Cake.

One cupful butter, two cupfuls|

sugar, four cupfuls flour, half cupful
|-ﬂk.Mupmd a pinch of soda

or cold. More than this, & consider.

long baking moakes it both more di-|

'WITH APPLE AS BASIS

| SUGGESTIONS FOR SEVERAL AP
| PETIZING CONFECTIONS,

In Addition to Its Medicinal Virtues,
the Fruit Forms One of the Best
Foundations for Innumerable

| Dellcacies.

Apple Cobbler—~FPare and quarter
enough tart apples to fill a baking dish
three-fourths full, Cover with a rich
baking powder blscuit dough made
goft enough to stir, spresd it over the
apples without rolling, Make aeveral
cuts o the center to allow the steam
|to escaps. Buke for three-quarters of
un hour and serve hot with sugar and
rieh cream.

Coddled Apples.—Take tart, ripe
apples of uniform size, remoye the
cores, Place the fruit in the bottom
of a porcelain kettle; spread thickly
with sugar; cover the bottom of the
ketile with water and allow the ap-
| ples to slmmer untll tender. Pour tho
| sirup over the upples and serve cold.
| Apple Coneerve.—~For each pound of
| 'quartered and pared apples allow

three<ukrters of & pound of sugar and
half & pint of water. Boil sugar and
water until a rich slrup Is formed; add
the epples and simmer until clear,
Take up carefully, lay on plates and
|dry in the sun, Roll in sugar and
pack in tin hoxes lined with waxed
| paper.

Apple Compote and Orange Marma-
lade.~Hoil 12 tart apples in one quart
| of water until tender, strain through
a Jelly bag; add one pound of granu-
{lated sugar and let boil. Whila boll-
ing add 12 spples, cored and pared.

When the apples are tender, drain

them carefullyin a perforated skimmer,
Boll the sirup until it jells; fill the ap-
iptus with orenge marmalade and pour
|the sirup over them. Berve with
| whipped eream.

Crab Apple Marmalade.~Wash and
core crab apples and put them through
| the meat chopper. Put into a pre-
| perving kettls and add water until it
| ghows through the top layer of apples.
Cook until soft. Weigh and add an
equal weight of sugar, Cook untll the
{ mixture forms & felly when cooled and
‘paur into sterilized glasses, Cover
with parafiin,

Apple Custard—Beat the yolks of
four eges and add onehalf cupful of
sugar; cook for one or two minutes
and remove from the fire. Gradually
add one pint of grated apple. Pour
fntb a serving dish and cover with a
meringue made of the waell-beaten
whites of four cggs and three table-
spoonfule of powdered sugar.

! ——

' Chesss Croquettes.

Make a white saucs, using two ta-
blespoonfuls of butter, onethird cup-
ful of flour, two-thirds cuptul of millk,
Add onefourth teaspoonful of salt,
paprika, the yolks of two egegs, one-
halt cupful cream cheese, grated, and
one cupful of cream cheese cut In
small pleces.  Cool, ghape, allowing
one rounding tablespoonful to each
croquette, and roll in balls, Add two
tablespoonfuls of cold water to the
| whites of the eggs, dip In erumbs pre-
pared by drying the bread, and put-
ting through the meat chopper, Dip
in the egg then in crumbs ‘again.
Fry In deep fat and drain on brown
paper, This 18 & very hearty dish,
Igood for hard labor, indoors or out.

Honey Cakes,

Ona cupful butter or three-quarters
| cupful manufactured shortenings; one
and onebhall cupfuls honey, one tea-
spoonful soda, three eggs, three cup-
fuls nour, two eupfuld ralsing ehopped,
one teaspoonful salt, one and one-half
teaspoonfula clunamon, onehall tea-
spoonful nutther, two cupfuls nut
meate. Crenm the butter, Warm the
heney, dissolve soda io 1t ‘and mix
Iwilh butter. Then add flour, whicl
has been plfted with the salt and
spices, Tast of all, add ralsing and
nuts., Drop by tesspoonfula on  but-
tered baking sheets and baka in mod-
orate oven.—Mother's Magasine,

Attractive Dessert.

The Ingredients nesded for this are
a pint of cream, the white of one EEE,
half & cupful of sugar, half a cupful
of nuts, chopped fine: 12 Nga and six
@#8. Peat the cream until stiff

Bxemption was refused. The may. |thonper, €eason with salt and pepper. | With the white of egg. Bwesten this,
or remarked that the young man|® lttle onlon 1f Hked and butter or!add the nute and fruit, the latter cut

[in small pleces. Mix all thoroughly
|and put into & wet mold. Cover tight-
|1y and pack in salt and fce for four
| hours, This quantity will serve elght
| people,

Veal in a Mold,

This is a dish that can be prepared
the duy before and ean be served cold
for the next day's luncheon or din-
ner. Holl a knueckle of veal until ten-
der. Pour on the water in which it
was bolied and mince the veal. Adad
the minced veal to the juice and pour
In a mold, Add thin slices of hard-
bolled agg and place in a cool place,
and when cold place on the ice, Serve
on & platter garnished with parsley.

Apricot Ple de Lux.

Sosk apricots over night in cold wa-
ter, fill pie plate aa you would apple
ple, but do not put in any undererust,
then add one-halt cuptul sugar, & few
dots of butter and some ecinnamon.
Cover with & rich crust and bale,
Serve while warm and cover with
whipped cream.

Frankfurter Sausage.

Put the sausage in a saucepan te
the side of the stove, let them remaln
ten minutes without bolling, them
EETVE.




