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- off and put upon the molding-board.

1ust tha % T PRo

ough on ice—either > n pans
filled with crushed ice, or directly®on the
ice. The dough should be thoroughly
chilled and then small tions broken
If
the dough is flattened into a cake before
chilling it can be handled more easily
afterward.

When placed upon the molding-board
roll it at once, but do not touch it with the
hands, as it will immediately soften,
and all benefit of the chilling will be
lost. Use a spatula or knife to transfer
the cakes from the board to the pan.
Throw the scraps back to chill again,
a2d when all has been cut except the
scraps, press them together, chill and
cut. In this way no extra flour has
been worked in and the cookies will be
uniform in consistency.

When it is not possible to use ice it is
a good plan to stir in a little less than

5 the required amount of flour, and as each
portion is lifted on to the board, as much
flour as necessary may be worked into
that particular portion. As the scraps
are thrown back each time mix them
with the soft dough, and then proceed as
before with a fresh portion on the board.
. The recipes given below are such as
can be used at various times, some call-
ing for sour milk, some for yolks of eggs,
and others for the ordinary ingredients.

SOUR MILK COOKIES.—

Light brown sugar 3 cupfuls.
Butter (creamed) . . 2 cupfuls.
Sour milk 1 cupful.
L A AR RR T

Nutmeg grated 1 (small).
Soda 1 teaspoonful.

Flour to make soft d.ough.
ALMOND COOKIES.—

Sugar, powdered or

light brown 2 1-2 cupfuls.
Butter 4 1 cupful.
Sour cream . 1 cupful.
L DT i il e S !
Extract of almond 1 teaspoonful.
Soda . 1 teaspoonful.

Flour to make soft ;iough.

MACAROON COOKIES.—

Powdered sugar 2 cupfuls.
Butter 1 cupful.
Milk, sweet 1-2 cupful.
Egg yolks A
Eggwhites;, . [ .9
Baking-powder . . 1teaspoonful.
Vanilla 1 teaspoonful.

Flour for soft d'ou;gh:

Cut into oblongs and spread the top
with the unbeaten white of one egg and
sugar enough to make a rather stiff
ste. Sprinkle with cinnamon.

P 19 cn ful.
Rolled oats . 2 cupfuls,
Baking-powder 2 tablespoonfuls.
Vanilla . . . . .1 teaspoonful.
Flour to make stiff.

Drop from a teaspoon on to buttered
pans, placing two inches apart. Put a
raisin or an almond on top of each. If
the oats are allowed to soften in the

dough for a little while before baking it is

impossible to detect the oatswhen baked.
SAND TARTS.—
Butter . 1 cupful.
Sugarie b 1 1-2 cupful.
Egg whites 3 beaten stiff.
Egg . . 3 beaten well.
Water . . . . . 1tablespoonful.
Baking-powder . 1 teaspoonful.

Flour to make stiff.
Roll very thin, cut into diamonds and

sprinkle granulated sugar, cinnamon
and chopped almonds over the top.
S'S.—
Butter 1-2 pound.
Sugar . . 14 pound.
Lo e 1 pound.
¥ggyokes . . .. . . .6

Cut into strips and roll until about
half an inch in diameter. Form into the
letter S, brush with beaten white of egg
and sprinkle with granulated sugar.

PLAIN COOKIES.—

Butter . 1-2 cupful.
Sugar . 1 cupful.

o h i S
M%ﬁ( o et ledeapiol

Baking-powder .

2 teaspoonfuls.
Pastry flour

2 or 2 1-2 cupfuls.

Mix like cake; chill dough and roll
very thin. Bake in ho{ ¢ven. The
dough may be divided into four por-
tions and flavored as follows:

To 14 add 1 teaspoonful
lemon or vanilla;

To 1-4 add 1-2 cupful cocoanut
or nut meats;

To 14 add 1 ounce melted
chocolate or 1 1-2 tablespoonful of
cocoa with a little lour and vanilla;

To 14 add 1 tablespoonful
mixed spices and 1-2 cup chopped
raisins, citron and almonds.

Proportions for
spices :

of

mixed powdered

1-2 teaspoonful cloves.
1-2 teaspoonful allspice.
1 teaspoonful mace.
1 teaspoonful nutmeg.

3 teaspoonfuls cinnamon.
SPRINGFIELD COOKIES.—

Powdered sugar . 4 cupfuls.
Butter . 7 1 cupful.
o RS IRRD
Vanilla 7 . 2 teaspoonfuls,
Baking-powder . 2 teaspoonfuls,
Flour . it 8 cupfuls.

Roll very thin and drop into sugar be-
fore baking. :
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1 sheet. Spread liberally

8l cake, when well made, are good.

| lard substitutes, with two tablespoonfuls of
| butter.
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into a saucepan and let come to a boil.
‘Cool slightly, add other ingredients and \
mix thoroughly. The mixture should eders.

not run when

‘tablespoon.

i
&

.'?{'4cupu \RS’ ASSOCIATIO! & 8
4 cupfuls.

. 1-2 teaspoonful.
HA . 4 teaspoonfuls.
Cinnamon . . 2 teaspoonfuls.
Cloves . 1-2 teaspoonful.

Put butter, water, molasses and sugar

Butter .

ngtr}; flour. .
Sada). . . . -
Ginger

ley always do. They will find “mighty
enough to fill their columns for seve?al

file for copies of the proceedings from

dropped an inch or more
on to a greased pan. It will

ead slightly in baking. Drop from a

Bake in a hot oven.

be published in proper form for refer-
desiring the same should gsend their

Tk i the | already done so, to the Secretary, A.
wast‘;tu,r 11;?111: i:l:gat case the mixture is |Ui8. Every member presel.)t th.at. was
not heated. W. A. wiLson.  lers renewed his membership, with one

% WHEl\fP:cady to mold your doubt do so before his year expires.
light br'ead into loaves, |.assion.

i o = pece of dougt [ )y reading the by-laws, note that their

i70 to suit your family, and wprk imo.it a

gﬁleﬁp"‘mf}:‘l of lard. . Let 1t get b‘]‘gh‘ y a payment annually of the member-
e ol vt lh:\l-lhi:l}iil“tr O&g d our membership last year after the
tracted honey and a sprinkling of sugar, d secure one additional member during
and as evenly as possible. Begin on the ongest Swine-Breeders’ Association tu
long side and roll up as closely as you can. g %
Cut off in pieces of about one and a hall ry agrees to secure as many new me '
inches and stand on the cut edge in a +ill secure in the next twelve PSR

o .d baking-dish. Let rise again, . : ST ; .
l?zllglegr:aiitelicfwu lg)rown and cat while 3 received while this is being written.

warm. These are delicious. . ...... mentioned for the next place of meet-
*| Virginia Holiday REAM one-half g.1600ti0n to the meeting. We think

' ound butter with ;i

ihes ahal?—pound of pulver- will farnish the best inducements for

ized sugar. Add the beaten you‘fs O.ff Sié‘l the one chosen by the executive com-
, three-fourths of a pound of siite ; A ! g

‘feliisr and one tablespoonful each of almond hering, either ; already the toplc.s are

and rose extract. Make into a dough and gtions had as to the proper parties to

. : i 11 balls. .
sphraegs awétIanﬁzdh;r:Iﬁnénitr?tosr:l}?e e oi f animals and talks on score-card ap-
each and bake in a steady oven. These of the next meeting. These subjects

little cakes will flatten slightly in the he programme of SR . sexi
baking. : P
3 Regal Christmas Jumbles are Good ames of the members, and will be put
LD-FASHIONED Christmas jumbles are, all get aboard the Swine-Breeders’

expensive; simple ones, like t.he fruit
Mix half a

cupful of carefully rendered suet, or any of the

ers present, representing six distinct

Dissolve a teaspoonful of soda in two 8aid *in the entire meeting that any

tablespoonfuls of water; stir it into onle cup-
ful (half a pint) of New Orleans molasses. ; g
When foaming, add a cupful of strong boiling Berkshire breeder this year. There

flee: add this to the shortening; mix, and J 3
Z(édezltezspoo:fbult)f ;mmmon. a tablespoon- 1&t favored passing this office around
If this rule should be

ful of grounfd ;glinge‘r, zu;d iuf?hclizilt Cflllc;)l;:‘ﬂtso year to year.
make a soft dough, abou e . .
Roll the dough hal? an inch in thickness; cut lude any assumption that the many

with a round cutter, and bake in a mode.r-‘ o B 5 ot Yakd
ately quick oven for fifteen minutes. This are glad to kno at int ;
receipt, omitting the soda and rolling the .o plenty of members who can preside

dough thin, may be used for snaps. Snaps B
musgt be baked in a slow oven. :lves and the Association.




| AGRICULTURAL REPORT.

d President Vivion were appointed a com-
te Railroad and Warehouse Commissioners
or regulated, and to provide for means to
rountes. This will affect the many cases
b road unnecessarily long, simply that the
shipment on the lines with which his com-

olutions reported, asking the co-operation
State, tendering thanks to the Commercial
riculture, suggesting the appointment of a
prt judging, asking recognition by and an

y appropuatlon by the Leglslature, asking that the State Experiment

Station be placed under the control of the Board of Agriculture, that
reforms be made in the management of the Agricultural College, and
finally that more stringent laws may be adopted to prevent the dissem-
ination of the swine plague.

The following officers were then elected for the ensuning year:
President, S. P. Harris, of La Mine, Mo.; Secretary, A. J. Blake, St.
Louis; Treasurer, H. C. Sydnor, Corder, Mo.; Vice-Presidents—For
Berkshires, W. N. Brisky, of Independence; for Chester Whites, J. C.
Canaday, of Bogard ; for Victorias, A. G. MeClelland, of Kirksville ; for
Yorkshires, J. M. Kennedy, of Bedford; for Duroc Jerzeys, W. C. Addy
of Parnell; for Poland-Chinas, C. G. Sparks, of Mount Leonard.

On motion, adjourned.

AR~

THIRD ANNUAL REPORT -

OF TUE

MISSOURI POULTRY ASSOCIATION.

Macon, Mo. Dec. 11-14, 1894.

" INSTITUTE PROCEEDINGS, AWARDS AND BUSINESS MEETING.

(Exhibition of 1895 will be held second week in December. Location to be
determined later.)




D. W. D. 8.:—To make charlotte russe, first line a number of
| moulds, a bowl or other deep dish with a thin layer of cake. Thin
spor;fe-cg.ke that has been divided when cold into two layers of
- equal thickness by means of a long, sharp knife is considered
| most attractive; but halved lady-fingers, or pieces of any plain
. cake cut half an inch thick may be used to line the dish or moulds.
‘ Charlottes are made with and ‘without tops, according to taste or
- convenience; and when the supply of cake is limited, stiff paper
. may be buttered and laid in the bottom of each mould, cake being
- placed only at the sides. Whatever cake is cut away in trimming

the forms to shape may be crumbled or sprinkled over the bottom.
Fill the forms with whipped cream seasoned with four tea-spoon-
fuls of fine sugar and a tea-spoonful of extract or three table-
spoonfuls of sherry. To make sure that the whipped cream is
[ sufficiently stiff, stir into it lightly but thoroughly with a spoon the
{
|
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yuld soon be settled in

nd old Missouri is con-
‘he ear-marks of scrubs.
jtate. There is nothing

: : 2 is one we are
stiffly beaten whites of two eggs to each pint of cream. Arrange F Ho0ord Meigne

the top of the forms neatly, or cover them with a layer of cake;

t ' Missouri much of this
Qe the chanoRI. . __.—»3 and successful breed-

[ : A
Py Che"y Dumplings—Th€§e 'madc like apple dumplings and served inators, their work says
with a sauce made of the juice of the fruit are delicious. A
An old-time method is to make a thick batter, using two cupfuls of [ W& will have no room
flour, two eggs, two teaspoonfuls butter, one tablespoonful sugar, two faith in their ability as
|us.

teaspoonfuls baking-powder sifted with flour, one cupful water and one
cupful stoned cherries. Drop the mixture by tablespoonfuls into boiling
salted water (a few at a time, as the water must not stop boiling). A
| Cover closely and cook twelve minutes without uncovering. Take from be a thing of the past)
the water and serve on hot plates. To make the sauce, cream together s
a cupful powdered sugar and a tablespoonful butter. Add gradually one banner for all true fan
} beaten egg and a half cupful of cherry-juice, beating constantly. ers must encourage the
scrub to come up higher. Insist upon quality rather than quantity;
give value received in all your dealings, and help to rejoice while the
serab slowly and surely vanishes from the poultry yards. In the future,
as in the past, we shall consider it an honor to be classed as a genuine
serub-exterminator. The scrub must go.

DISCUSSION BY ALEX. MAITLAND, RICHMOND, MO.

The serub must go, for economy’s sake. Before taking up the
serub subject I wish to correct a little mistake made in the catalegue,
as regards me being the President of the State Board of Agriculture,
That honor belongs to my friend, Wallace Estill, of Howard county,
Missouri, the gallant Missourian who carried her flag so far to the
frout in capturing nine of the ten premiums offered at the World’s
Fair on thoroughbred Angus cattle.

While this World’s Fair is in my mind, let me call your attention
to an article in the State Board's report for 1893, entitled * Missouri
at the Fair,” gotten up by the Executive Commissioner, J. K. Gwynn,
and our worthy Secretary, J. R. Rippey, which contains a list of the
exhibits and premiums of Missouri at the fair—a record unsurpassed,
from an agricultural standpoint of view,'by any State in the Union, or
any country in the world, showing more logically than any arguments
I can use the necessity that the “scrub must go.” Just think of it:
Missourians to beat the world, including Old Kentucky, on saddle-
horses, jacks, mules, Berkshire hogs, Angus cattle, and even down
Vermont on Merino sheep!
uestion every business man asks before engaging in any
Will it pay?’ This subject seems to divide itself into

©©
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3 mix
2 s then add some kind of | =
jelly or fruit (to suit taste) in bot-

tom of pan, then pour in the mix-

ture.

deep pan. For

yolks of seven eggs, one glass
of sugar, one of creani, two handfuls
of flour, a good sized piece of hutter

one-half of the whites beaten

all together

e tapioca, and soak it over night in enough water to cover
he momin& add the milk, and place the tapioca on the back
range to soak for an hour, but do not let the milk boil ; then
the beaten egg and the sugar, spice, salt and butter. Bake for
| a moderate oven. e T ; a
riBeR :—The following excellent recipe for Nesselrode
is given in “Dainty Desserts,” published by us at 7d. or 15

Written for the Missouri Ruralist.

Place a crust in a

filling,

avis Pudding. ]

D

 Jef!

1 pint of shelled almonds.
- 13 pint of shelled chestnuts.
1 pint of grated pineapple.
% pound of French candied fruit.

e

Bake in a moderate oven, take

g-

This is.

out and sgread the other three whites
on top, with two tablespoons of su

ar; place in oven to krown.

J
\

i St oy
e only).

1 taglg-sspoonful ofy vanilla extract.

+ table—?)oonfuls of wine (this may be omitted).
1 pint of water. . r
1 pint of sugar. ;

.1,

small portions at a time, mix thoroughly,

Beat stiff

and mince
ggs, add three table-

one pound of stew-

chestnuts half an hour, then rub off the black skins and
kernels to a paste in a mortar. Blanch the almonds and

TONE
prunes.

sn minutes, take off, cool

and serve with whipped creamr with any

S

ed

ix thoroughly the.whites of four e

54
g

s and chestnuts with the cream, rub all through a sieve,
the candied fruit and the pineapple. Stir this mixture

_preparation, add the flavoring and half a tea-
eeze the same as ice-cream. :

Prune
Pudding

R

a very creamy rice pud-

% recipe makes
For five persons allow

put in baking-pan, bake twenty minutes.

spoonfuls of sugar, a small portion at
a time to the eggs, whip the prunes

parket. This is 8

S

a moderate
can

proportion

in

Bake

o
o
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2 eggs. 3 OSSR S § 8k
14 tea-cupful of sugar. Rl s..'§ ST oy
1 pint of milk. % 53 "53"7‘._.,“5-‘3
14 tea-spoonful of salt. : &= Sosuke
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doubled if desired.

oven.

excellent; just try it.
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i ) EAT to a cream
| Cherry Pudding one-half cupful of
P butter and one cupful
\\ of sugar. Add two eggs beaten lightly,
\ one cupful of sweet milk, two and a half

Chocolate NE quart of sweet
Pudding milk, one-half cupful
of sugar, four well-beaten

eggs, three tablespoonfuls of corn-starch
(or fine flour), two ounces of chocolate,
one teaspoonful of vanilla. Put on milk
to boil, moisten corn-starch with a little this

cupfuls of flour sifted with two teaspoon-
fuls of baking-powder and a pint of stoned

u] cherries. Put in mold and steam two cold milk and add to boiling milk, then with
i , hours. Serve with cherry sauce. To, add the well-beaten yolks of eggs and
i make the sauce, beat to a cream one cup- ~ sugar. Stir constantly until rather thick. BB8-
Il = ful of sugar and one-half cupful of butter. Take from the fire, add vanilla and pour vere
| ' into baking-dish. Beat the whites of
i §o!ved in a half cupful of water, and the = cggs well, add two tablespoonful of 4,3
} juice dran}ed from the cherries used in  powdered sugar, put on top of custardand d as
{ the pudding. Cook until clear and | set in the oven until brown. 1
| thickened, Mgs. L., Tempe. " T GUEEN STRAWSERRY BUBDING.—Cream |

s NE pound of figs] ~ together tablespoonfuls of butter
| B Pudd h 85 and one and one half cupfuls of e
18 Pudding O chopped fine, one 'the beaten volks of éﬁg;:ggs,g;i:%UI%:veg i:‘:x%?:isa%(}

o ~ I pound of raisins, oneybread-crumbs soaked in one quart of sweet milk; turn

) of cinnamon, one-half teaspoonful ofl‘pveagas soon as the custard is firm in the center, draw
" cloves, one cupful of sugar, one cupful ofyit to the front of the oven, spread with a rather thick
milk (sweet), three eggs, one pint of | and sweetened strawberries, and

“ Add one tablespoonful of corn-starch dis-
|

layer of crushed a

grated crums, one-half teaspoonful of Qpreaé over them a meringue made with the whites of

‘iz:)lt. St:jr well together, steam for threeiéb:gk %{i‘g:’heaggenhagit; :ﬁ?gﬂ ogfhgﬁw‘i:‘ei f_uﬁ‘r;‘ﬁ“t

sl scive I;Véth hardsauce. _ ___ quites. This is delicious cither hot or cold and with or
Prac 'DDINGS.—Pare and: rub without whipped cream. s

; j ander sufficient fine, ripe ' Select an'experienced and reliable mer-

make one pint of pulp; add 1ave ac i
. ; ad ces

1 e g e to, and be govgrned by their
beaten, one dessert-spoonful " to ship to. The man who wants to buy
: vith four tablespoon-m for you on commission wants a larger
e sugar. Mix thoroughly and nigsions afford
n Ps. Place these in a drip- :
‘Bake- full of hot water, anq DOth dressed and alive, are now sold by

- 1 8 Jmoderate. oven. Make S i
-merlpguevv;r.itﬁ hre t&iblespoonfuls"o‘; ,'0 strongly the improvement of the stock
;)\;%a’.r -::;_;d whites of the eggs, OT and fatten them sufficiently to be pre-
B Py M the cups just before the Nice handling—great care in dressing, so
3 - puddings are done, and sift 1 £ i e
& 5 : oo ¢ = plump, clean and attractive, is very import-
T and badly handled stock comes to every

@

1 of fields for supply, not only of this, but
Jhe prices have steadily declined and small

sweet
pourediOWever, has hardly kept pace with the
g:{other products, and poultry raising still
m, twoaying products of the farm; and as we
e e in a position to advise yon intelligently.

cupful of chopped suet, one teaspoonful,into a buttered pudding-dish, and bake in a moderate |
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THE HOUSEHOLD

M. G.:—Tomake English beef soup, take the
cracked joints of beef, and after putting the
meat in the pot and covering it well with water
| let it come to a boil, when it should be well
skimmed. Set the pot where the meat will
simmer slowly until it is thoroughly done,
keeping it closely covered all the time. The
next day, or when cold, remove the fat which
| hardens on the top of the soup. Peel, wash
and slice three good-sized potatoes and put
{ them into the soup; cut up half a head of
white cabbage in shreds and add to this a pint
of Shaker corn that has been soaked over
| night, two_onions, one head of celery, and
I| tomatoes, if desired. When these are done,
| and they should simmer slowly, care being
| taken that they do not burn, strain (or not, as
4 preferred) the soup and serve. The different
!

1

varieties of beef soup are formed by this
method of seasoning and the different vege-
tables used in preparing it after the joints have
been well boiled. Besides onions, celery, cab-
bages, tomatoes and potatoes, many use a few
carrots, turnips, beets and force-meat balls,
seasoned with spice. Rice or barley will give
the soup consistency, and are to be preferred
to flour for the purpose. Parsley, thyme and
sage are the favorite herbs for seasoning, but
should be used sparingly. To make %m‘ce-
meat balls add to one pound chopped beef one
egg, a small lump of butter, a cup or less of
bread crumbs; season with salt and pepper
and moisten with water from stewed meat;
make in balls and fry brown, or make egg-balls
by boiling eggs, mashing the yolks with a silver
spoon and mixing with one raw yolk and one
teaspoonful of flour; season with salt and pep-
per, make into balls; drop in soup just before
serving.

amount of breast meat. The pullets ¢
The capons of this ¢

heavy thighs.
from 13 to 14 pounds.

&7 Cream Tomato Bisque—Put into a

saucepan one quart of canned tomatoes,
or the equivalentin fresh ones, peeled and sliced,
and one small onion. Cook twenty minutes,
then rub through a sieve and return to the fire
to keep hot. Meanwhile boil a quart of milk in

* a double boiler, thicken with two tablespoonfuls

each of butter and flour creamed together,and
stir constantly until smooth and creamy. Sea-
son the strained tomato with a teaspoonful of
sugar, and salt and pepper to taste. When allis
ready to serve add a teaspoonful of soda to the
tomatoes and then the boiling, thickened milk.
Stir quickly and serve at once with croutons.
If liked, a little minced parsley may be added
fo the tomato five minutes before the milk is
turned in.

If you use the bouchées for the first course
of your dinner, you may like a clam bisque for
the second, instead of tomato.

&7 Clam Bisque—To one pint clams allow
i one pint of milk, one cupful of cream
one tablespoonful of butter, two tablespoonfuls
of flour, a small slice of onion, one blade of
mace, one tablespoonful of minced parsley,
half a teaspoonful of salt and a quarter tea-
spoonful of pepper. Pick over the clams and
rinse in cold water; reserve all the clam
liquor; chop the hard part of the clams and
cook in the liquor until it boils; strain, melt
the butter in saucepan, add the flour and cook
two minutes, then pour in the hot liquor and
stir until thick. Have ready the milk and
cream that have been scalded in the double
boiler with the onion and mace; strain these
out and stir the hot milk into the thickened
liquor. Add the soft part of the clams
chopped, the minced parsley, pepper and salt;

cook ten minutes and serve.

They cross well on many otuer varieues.

Mongrels or Pure Breeds?

By Mrs. E. A. Creel. Carrollton, Mo.

About twelve years ago fate had led me to join my fortunes with

those of a farmer lad in grand old Missouri.

Residing the greater

part of my life in the city, everything was new, strange and delightful

on the farm.

. Having always had a love for dumb animals, and espe-
. cially the feathered pets, it is not strange that I soon became inter-
~ ested in my husband’s first purchase, consisting of a dozen so-called

Plymouth Rocks, afew mixed fowls, and a gift frou'i‘__‘i dear old friend

of fifteen pure Brown Leghorns.

My first summer’s work gave me seventy-f
‘which to start in the winter, besides my orig
was now fully aroused, and ’I'"de'termined

, for when in
s the best

PR 0 By




Lémon plays a prominent partin the Preparation of sardines
on toast, a dainty dish for breakfast, luncheon or tea. Having
taken the sardines from the can with great care, wipe them with
a cloth, and lay them on blotting-paper to absorb whatever oil
isleft; then dip them in lemon juice, roll in cracker
crumbs, place in the oven, and brown carefully.

When done lay them on narrow slices of toasted
' bread, and arrange a border of lemon slices and
leaves abouf the edge of the dish. Sardines thus

EPORT.

r8 as well, is evidenced

frepared may also be offered on slices of lemon cut t two sessions, with the h. When th h Col
engthwise and placed on large lemon leaves. _ . #@0..ss0ciation did not have slowly the bgiling cream and rub smooth. en the oysters have s, Coloma.
RopErTA:—With fish may be served potatoes and tomatoes in : : H poiled in this sauce, they are ready for the paper cups and should aon White-
any form, also cucumbers, onions and green peas. If the fish is bere is one who regrets i sant R 02 4w tabie. - K6 e e A a1
800 ived with curry seuod 48 a0 accompaniment, rice should also be on the part of members or puff-paste shells, the shells should be heating in the oven to be in  ; 3d, 93, M.
served; if dressed with a cream sauce, any kind of potatoes, except K wliat itin tod a L. rea]&mess for tltxe 1mrfned1ts;te :e:;u:}gre?j‘z:; g;:tt::: o B 3d, 953, M
[Vey : : T H it is today, an e e M plini o
' fried, will be appropriate.  Fish is so delicate that a vegetable of o L.' china s%oﬁf)ped shells, first sprinkling the oysters with fine crumbs 7{, C. W,

I pronounced flavor should never be served with it. Therefore,

| onions should be made as dainty as possible by being boiled in a
large quantity of water, which should be changed several times;
they may then be drained and dished with a cream sauce.

ed diligently for the up-
yuld have been fruitless
have worked hard first,

N

~ways: they may be boiled in th |
. may be drained and dipped i%the aten v
 cracker crumbs and broiled on a wire gridiron over fresh coals.
| In either case, the oysters are
 boiling a pint of cream for every pint of uncooked oysters.
| the cream is heating melt a heaping
' when it boils stir into it two heaping table-spoonfuls of flour.
 When this has cooked three minutes, being stirred all the time, add

and browning them quickly in a hot oven. Bach shell is set upon a
pretty plate and carried directly from the oven to the table. This
| is the easiest plan, and oysters are said to be more wholesome ghurg ; 2d
94 when thus eaten than they are with pastry. ?

éme may be cooked i two T NI
liquor until ruffled or they 1
“beaten yolk of egg, rolled in |

CREAMED Ozsmxs.—o;'se‘e'rs

dropped into a sauce made by
‘While 20

table-spoonful of butter, and
th, Macon ;

- . samnanoanan Xr Bro. Ra i
SipNey Carton:—To prepare devilled oysters: Open the properJ s

R. L. D., Brooklyn, N."¥., asks how to choose a good lobster. If 1t one object in view : e
possible, always boil lobsters at home. If alobster is cooked when  of the grandest State quantity of oysters, leaving them on the * half-shell” in their own }d, 94, Clen-
purchased, the tail should be stiff and elastic, so that when it is bent de jiquor. = Add’to each oyster a few drops of lemon juice and a little  Myo g
out it will spring quickly back; otherwise you may conclude the lob- Th salt, pepper and butter. Place the shells earefully on a gridiron f 7
ster was dead when boiled. Choose a small lobster that is heavy in ;504 muech® rival over a clear, bright fire, and boil for a few minutes. Serve on a Wood; 2d
roportion to its size. Those with hard, solid shells streaked with 1 . 956! napkin with bread and butter. Devilled ham is an excellent dish P 1 ’
vill be found full of meat, while those with thin shells are th the result that we 19 and affords a most satisfactory method of utilizing remnants of cold ' en—1st
~ The male lobster is Ereferred for eating and the female for biihe amotint ¢ boiled ham. Allow one-third of fat to two-thirds of lean; chop . F. Wood.
d soups; the latter has a broad tail and not so many claws ™ ia N the meat as finely as possible, and to every quart of it allow Plata. Mo.:
male. = A . ...r successful meeting, 3d 7 A
1vE :—For lemon-stewed fish select white fish, as it does not i - 1 table-spoonful of white sugar. 1783, same.’
eak while boiling. Place a quart of waterin a sau’cepan, and add i tolcontmue il 1 teﬂ'spol‘;mul of dry mustard. owe B
two or three sliced onions, four wiiole peppers, any preferred spice, ate officials to such an M 1 salt-spoonful of cayenne. s
“and three or four lemons. Boil until the onions are soft; then cutyp to help build e ) 114 cupful of vinegar. ‘er; 2d, 90,
| up and season the fish, and put it in. After the fish is done, pour oft | o e H Coclkerel
the water and add two yolks of eggs, sugar to taste, and a tea-spoon- Ming 0Ne of the most 1 Mix the seasoning well with the meat, and press the whole in a YOCKerel—
ful of corn-starch, all well beaten. Add the juice of three lemons the head of the stat ' bowl. Itis ready to serve at once. o orland, Mo.
or its equivalent in vinegar, allow the whole ™ come to a boil, and i i it Pt Aqua Maria:—Prepare pickled oysters as follows: 951
gerve Boby . . a position to press our Pe L fa
A SusscriBer:—To serve oysters on the half-shell, clean the 2 quarts of oysters.
. shells thoroughly, open them carefully and place those to which the g 1 tea-spoonful of cloves. Shelbina
:gatem adhere upon an oyster plate, arranging them in a circle about policy of the past, by H R i B | :
_ the outside of the plate, with a piece of lemon in the center. y have on hand, after Bi i i R T Mrs,
Friep Ovsters.—If the perfection of fried oyste i ‘ w & “ cinna Mrs.
| they sbould bo parvoiled slghtly jn dheir own e Pond s 1 shape for a successful Y 05 o e i
00! l:;d, f:rail:ied and rollz(% in fine crumbs that have been seasoned [ Vinegar Foster.
: Bt g : v : o
with salt and pepper ter this they should be dipped in mayon- or it takes birds to make 2d, 92, C.

W  Place the oysters over the fire in their own liquor, and cook just

naise, rolled again in crumbs, fried one minute in smoking hot clear 8.; 2d, 92
A" long enough to “plump” them nicely; then skim out, and ringe 7 <™ 3 ’

lard and drained on thick butcher’s paper. Large oysters of uniform)er of birds go on record
size are best. Thg crackers are cut in two, browned in the ovenp hibi ;
and served hot with the oysters; or they may be toasted. One B8 sshibitors will Gswn

‘them in cold water. Add the seasoning to the liquor in the stew- kerel—1st,
94 pan, and gently simmer over the fire for fifteen minutes. Remove i1
. the liquor from the fire, and when it is cold add sufficient vinegar " st, 931,

O e e Toadah o deuicont aagee 1t ¢
gherkins w2 placsd upan the o cooped singly and in Rl ks s ool sl Tos gt dolEg ST " Temins,
pens 8o that they can be properly classified, which will facilitate judg- liquor to be made acid is uncertain. Place the oysters in a three- N U88; 3d,
ing, prevent birds being overlooked, lessen the number of attendants ﬁ:’; 3:51 ﬁf?ea%}eioﬁhﬁéﬁ if,hzw?;ty mii‘,f&““’“’“ tl!}}ﬂy i
and the work of our secretary and superintendent, and present a much 93"”'7'5”0}106’.‘-——075%:5876?%# # “ i “&:ﬂ Hedalia ; 2d,
more attractive appearance. of oysterson the stove to boil in vn liquor. m% edalia; 2d,

Fourth—That as an association, we draft resolution setting forth
the discrimination shown by express companies against the advance-
ment of the poultry industry and the shipping of thoroughbred fowls,
by reason of exorbitant charges, and asking their investigation and
consideration of our claims; and that a copy of same be se
of the different companies. W e

TEN

93, Degin to boil, skim carefully, and turn {
18{ when they have been well drained, set them asid
1st of the oyster liquor in a sauceps

into it a heaping tea-spooniut

~when it
mixed

of cold water,




| a napkin; garnish with potato croquettes and parboiled oysters.

— 5 T
I Baked Salmon ' -
.CLI’,_A\\ a four-pound salmon, and fill
! with a dressing made of a cupful of
ibread-crums, half a cupful of finely

chopped apple, a little chopped parsley

sz! onion, salt and pepper to taste, and

moistened with a little fish stock and a

beaten egg.

place in a baking-pan together with a

little water-and a small piece of butter.

Bake in a fairly quick oven for about

- an hour. Baste

same. | often, so that

BOILED HALIBUT WITH HOLLANDAISE SAUCE, Cover three 9 93 1.2, Miss Or | i paper

| pounds of halibut with lukewarm water, salted, and acidulated with k(‘('[)b’ moist.
vinegar or lemon juice. Bring quickly to the boiling point; simmer half Thicken th

e

Place on
§ r Place
Serve with Hollandaise sauce.

an hour, drain, remove the bone from the centre, and the skin.

gravy slightly.
Serve, decora-
ted with pars-
ley, slices off
lemon and rad-
ishes. |
But cod is
B i the beef of the
fish tribe, and like beef it lends itself to
more combinations than any other vg
riety. And the Norwegians considg
the finest delicacies parts whig
American discards.

™., ©Oue won ursy, secona

in the third breeding pen

parsley in the space occupied by the bone.

Rocks and Indiax
a provision was
the premiums in

ffered last year by J. E.

R l'fCIIx\l'FFl*f OF FISH. Make a sauce of two level tablespoonfuls of
butter and flour, and half a cupful each of cream and fish stock. Season.
Add a pint of cooked fish, made fine, and the beaten yolk of an egg.

Turn into buttered paper cases and bake, Sift cooked yolk of egg on
top. Above this put a ring of cooked white of egg with a celery plume
in the centre of each.

jecoad and third on pullet,
B. Red Games.

; Zexpa:—Lobster di Newburgh is made thus: For six or eightcond and three third

, ns use the meat of a lobster weighing about four pounds . .
‘pt:;:her with the followinig b s ) pounds, hurgs. This was his
4 tabl fuls of butter. tea- ful of / :
yt - e-spoon 4 ry‘ }}iﬁpi?x :};ﬁ:ﬁa nf_ PEPPET.  \ng, Many prizes were
b Es 7 ‘ gherry. 4 eggs (yolks). 1th.
2 ten-spoonfuls of salt. A light grating of nutmeg. € ’
d prize hens all scored

Cut the meat of the lobster into small, delicate slices, Put the but-were 95.
ter on the stove in a frying-pan, and when it becomes hot put in : :
the lobster, cook slowly for five minutes, then add the salt, pepper,Whlte Dorkings; they
nd eg, and simmer for five minutes longer. - !
the eggs well, and add the cream to i s
3’"& the cooking mixture, and stir con-gle pen, scoring &% to
8 mﬁ from the fire, and pour into ar the 10 highest scdTing

trian, bits of puff paste may be

.,,5;' %ot:ftoast psped‘;-.we {mstle same for the Asiatics.
istantly after the cream and beate A
dosﬁln. 43 y e th;# ;Golden pheasants that

Brown were the only cont. <,
excellent SPe"iS{;fh ,ﬂ ,,

Wrap in oiled paper, and (

|

|
|

Atut little cooking. Care must be taken

. = (YL Iy “!» - N e
Boiled Salmon with Mayonnaise .
)OILED fresh salmon with mayonnaise
forms an appetizing change, when fresh
fish can be obtained. For the purpose, gg0CIATION MEETING.
select a thick, fleshy portion, wrap in a
clean cloth and simmer in salted, boiling I 4
i water till thoroughly cooked, allowing ten 3 to discuss theories as much as to call
minutes to the pound. Then carefully lift (aa] details which, as I have learned by
out of the water, thoroughly chill, remove A f
the cloth and cut the fish into slices, or scess with poultry on the farm.
large flakes. Garnish with lemon cres-
cents and cress. Serve with mayonnaise. FAT BREED ?

Spiced Salmon yne will be asked when he begins to talk

SDICED salmon is good at all times, but /] do you think are the best 9 The idea

especially so in hot weather, when the {oad i
| appetite needs a little toning up. For this that it is necessary to have some new
Y dish the canned fish, provided it is of first poultry pay. This is a mistake. The

| quality, may be used. Stand the can in a sreed he has profitable would better not

% pot of boiling water and boil hard for
Y thirty minutes. Take out of the water, ill not add in the least to his profits. I

open and drain off the oil; turn the fsh . g
out on a platter, pick out bones and skin; at the breed of fowls is of no conse
that the how of success should first be

then sprinkle with salt and pepper, cover
with cold vinegar, add a few cloves, also as, and then it will be time enongh to
great many times by

215

p farmer, as they
aers, have fair size
8 character that I
ter five or six years’

roup. This may

a few whole allspice and stand in a cold 4
place several hours. Then Iift the fish mistake made a
out of the vinegar, flake it with a fork and poultry business. They seem to think
{ serve on a bed of crisp lettuce. Lo X :
s - ‘N TASH soft clams buy a few eggs, and raise a half-dozen or
Fried Clams and drain them® poultry, and then build a few pens to put
E: on a soft cloth, wi- Th t k
ping dry; then dip each clam first in beaten he road to success. ey may not know
egg and next in bread-crums, and againh Rock, or a case of roup from cholera,
|in the egg and crums if much breading is 2
|liked. One dipping, however, is general- n to succeed with so many breeds, ?s
|1y sufficient. Have a frying-pan contain-rom some of them. Those who start in
|ing hot fat an inch deep ready for the fry-. have a lot of second-
ling. Test the fat by dropping in a bit of ay are very apt to havh i _s /
crum: it should color to a golden hue at once. yut the second season, and the lingering
Lay the clams in the fat one at a timeyp they know not why, they never “had
but as quickly as possible, and cook them § i y
Hon both sides until brown—not longer ut all of their stock in trade.
|| than five minutes, however, as this deli-1, There are two breeds of fowls which
lcate shell-fish, like the oyster, requlres5 to me, to the farm ; andiWhere one is
H that the fat is not too hot, else the clams} fitted np so he can properly care for
|will burst and not be as fine as they i b
should. Cover the pan in cooking, leav- e bGSt_at the start. Thereis no question
ing an open space at one side to allow the yultry is more profitable than mongrels,
Blescape of steam. Serveveryhot: ___secure a start of somekind of well-bred
" Fish FLAKfElaS ﬁ(;le a}f I])fossfible aire in shape to care properly for it. It-
1| Ti cupful and a half of any_ o :
i T cold fri)sh. Add two weli-start, but there is anQ@BHbt but what it
peaten eggs, a cupful of milk and salt ‘
|and pepper to season. Fill small but-
tered tins or cups about half full, set
in a pan of hot water and bake about
twenty minutes. Turn out on 2 hot
platter and pour over them a cupful o
cream or tomato sauce to which a tiny
bit of mustard has been added. Garnish
with
If




i b SRR
1 L. E. C.:—The recipes for ﬁr oom ' dauss uRd ol G i i
i : sauce and
WE j given below are taken from “Th Pattern OOOkJBoo;.h’few
MUSHROOM SAUCE.
PORT,
1 40-cent can of French mushrooms.
2 cupfuls of stock.
2 table-spoonfuls of flour.
| » 4 table-spoonfuls of butter.
| Salt and pepper to taste.
ﬂ:ﬁe the li)utter on the stove, and when hot, add the flour, and stir fieor. TRy M 8
very brown. Gradually add the stock, setting the pan back © thev have nroven
out, of the fierce heat. en these i di
e o Ingredients have been well ¢ O g I
‘ Pﬂg'ethﬂogether, boil up once, add the liquor from the mushrooms & S'g g
| §-£1 e salt and pepper, and simmer gently for twenty minutes k TR 1y
} o n} off any oil that may rise to the top, add the mushrooms, o i b g %
i" e I“mg;ﬁve muws more, pour the sauce over the steak, and serve ) 'g} ,: 2 5"% ]g
; ks € = ] 1
' Mgs. B. 8., Delaware, Ohio:—We do not know “Creole ” sauce p =z 3 EE E,’O g i
. by that name, but give below a recipe for Spanish sauce, which is ‘< g £ ; Bg .
 the finest of brown sauces. a8 T PS8asls
{ - AT b= g
4 : 114 pint of consommé, Heg tz 2 = :g om
3 table-spoonfuls of gelatine. als BF " EHRS e
4 table-spoonfuls of flour. B ~S B
4 table-spoonfuls of butter. - ko 38 Ha & 5.vor,
2 tahle-spoonfuls of chopped onion. sl 27 3e=38
1 table-spoonful of chopped carrot. & SR mE® ed
1 table-spoonful of chopped celery. he¢g o+ 2geg nd-
1 ounce of lean ham. B me s e
4 }‘% bay leaf. gl E £ & & he
%, sprig of parsley. g 8 &5 .§8¢8%
} G s :C il
1 % 3 [T 1 S S~ =
- Saltand pepper to taste. .5 5. 3 Eg:éiz
Joak the gelatine for an hour or more in a-quarter of a pint of the n| = i—;g‘g-ﬂ .
nsommé, Cook the butter and the vegetables together for ten e Eng8s
minutes, being careful not to let them burn; then add the flour and bi & ETS2E to
cook until brown, stirring all the while. Draw the saucepan back, E gL 3‘% t
' and gradually add the pint of consommé; boil for three minutes, . B “EEES "
| stirring all the time; then add the herbs and spice, and put the 1,3 %gl=gor
| mixture back where it will simmer for two hours. At the end of g SE =R
| that time add the soaked gelatine, and cook for fifteen minutes fassed
‘ longer. Skim off the fat, and strain. It is now ready to be served €8 not provide her any
as a simple ish sauce or as the foundation for various fish and & Sges
| meat sauces. e i '8 25473
Perpita:—To make Bearnaise sauce, take the following ingre- i é 5 oy e E
dients: SZEdy
4 eggs (yolks only). (= =B R
4 table-spoonfuls of butter. g TEwio
14 tea-spoonful of salt. i @g. 25 g
14 salt-spoonful of pepper. 2 g §'-'S 5
1 table-spoonful of tarragon vinegar. 4 = 2R = od
1 tea-spoonful of chopped parsley. = g8 s 8E s
1 “' B tarragon. 2.0 b o i
Y % ‘ onion juice. e E E-% 2 §3
ST e 53 P egsTE
Qtir the butter in a hot cup until perfectly soft and creamy. Place Ege e N
'the yolks mﬂ_“'tlli% salt and pegper in a small clean sauce-pan, !é‘ 3 BERE -
and beat th t with an egg-beater ; then add one-third of | | 3 ‘
the butter, until smooth: add another third, and beat \S
' again; and ie balance of the butter, and beat until all !-g
is perfectl, ly add the vinegar and onion juice, and O
| sauce-pan in another of boiling water, andh :
| beating all the time with the egg-beater.
the chopped parsley and tarragop,

BT e (Baa Sieh e B VR it

- i3 B e, ks A i 3
Tue New Cook: — The following recipe for caper sauce is that
followed by many of the most, gkilful chefs:

Two table-spoonfuls of flour.

One table-spoonful of lemon-juice. 219
Three table-spoonfuls of capers.
One-half cupful of butter.

One pint of boiling water.

One-eighth of a tea-spoonful of pepper.
One-half tea-spoonful of salt.

Beat the flour and butter to a cream, and add the boiling water. wd, grasps her

Set1 the mixture on the fire, and stir it constantly until heated to the in the air, and

boiling point; then put in seasoning, lemon juice and capers, and s 1

gerve either in a separate dish or by’pouring over the meat it is to whirling to the
: _~ dinner -quietly

:k in the fence,
The wife and

accompany.
{ Spanish Cooking : ng on oOr in the
Sauce or Salca—Toast some green peppers until the skins peel
easily, and also peel the same quantity of ripe tomatoes. Remove
seeds from peppers and mince tomatoes and peppers very fine, add |,
onion also minced fine and salt to taste. Add also a little Vinegar to FIRBROS. In the
suit th(:. taste.’ L eavasas RS SR SO cited each time-

v

this exciting drama is gone through with, and for an hour after none

of them can be seen. They have found hiding places all about the

premises, and if you watch you will see them stick out their heads occa-

sionally, after the racket has all quieted down, in order to see if itis
safe for them to venture out. If there are fifty hens on that farm, that

Sunday dinner cost at least half that many eggs, for hens are sure to

stop laying when scared in this way. They will not stop all at once,"
for they cannot,but in a few days there will be a decrease of eggs.
Then again, that is rather a barbarous way to kill a hen; and last but
not least, she is really not fit for human food after having gone through
such a chase. The way to catch chickens is to quietly pick them off
the roost at night, or as quietly pick them from the ground in day-time,
for, if properly treated, they will be 80 tame that this can be done.
The way to get a hen’s head off is to caut it off at one stroke, and it is
useless cruelty to wring it off.

I might give other illustrations of how hens are cuffed around and
frightened,and the quality of the eggs which they would produce cuf
down, but I think I have said enough on that subject. Quietness,
contentment and comfort are necessary adjuncts of egg production,
and this should not be lost sight of for a single moment in handling:

fowls.
DISEASES OF POULTRY.

I was tempted to write the disease of poaltry, for there is practi-
cally only one disease that causes any great loss among the fowls of
the State as far as I know, so that when I have described this one dis-
ease and offered some suggestions as toits prevention and cure, I have

very nearly covered the ground of poultry ailments.
Let me, in the fewest words possible, describe this disease, solyon

bout half closed and a thin
sely red, and when the




( OLp SuBSCRIBER, New Orleans:—To make Columbia or American

chutney, use the following:

14 peck of green tomatoes.

i 220 [ 4 green peppers.

{ 2 large onions.

1 | g\ll of salt.
i S?e, 1 % “ grated horseradish.
for the dlﬂﬂ }? pint of lemon juice.

. ] 1% * * vinegar.

you will ﬁnC 17 % “ gugar,
and tongue, 1 table-spoonful of ground cloves.

| 1 3 o “  cinnamon.
stance, and ¢ 1 g “ @ gllspice.

and become| Chop the tomatoes, and drain them through a colander for an hour,

of contact W  Chop the peppers very fine. Put all the ingredients in a kettle,
red. Or vo heat very slowly, and cook for an hour, stirring often. Pour into
3 y pint jars, and seal.

have anythin™ ~*4 b:_For India chutney use the following ingredients:
may hear a g
become very

breath, or sh

she will refui
of water ver;
again, she mz
feathers, her

all of which ¢
starts to wall
being too wes
has gone bey:

toms point to
consumption 1 Indian Soy—Four pounds of green tomatoes, one pound of onions, t
it i8 not eaus¢ two pounds of cucumbers, one-half pound of salt, one ounce of pepper-
corns; two ounces of chillies, a blade or two of mace, one ounce of whole
and €an DO M cloves, one or two ounces of bruised ginger, two ounces of mustard seed, !
and enough vinegar to cover. Chop the vegetgbles, put in a colander
rear ARG gl g lop >getables, 1 )
o orop of sprinkle with the salt and stand aside to drain over night = In the morn-
Whatever ing add the spices and vinegar. Boil to a pulp slowly, then press 1

b through a sieve. Use small bottles. - Put a couple of cloves and a
mucous MemDY cpiji in bottom of each. - Seal tightly. Excellent with fish. !

susceptible to an attack of this germ, as a strong, healthy fowl can re-
sist its ravages and throw it off, even though it finds its way into the
system. The disease is not caused by drafts, dampness, nor anything
of that kind, but all of these furnish favorable conditions for an attack,
as do also filthy quarters and dirty drinking vessels, or impure food.
This disease must have a name, and we call it roup. Some call it pip.
This, however, refers more especially to one form of the disease, but it
is one of the most dread diseases with which the poultry keeper has to
contend.

The treatment must be persistent and heroic if one has any hopes
of success. Prevention in all diseases is better than a cure, but thig ig

2 quarts of tart apples, pared, cored and sliced.
2 % Y green tomatoes, finely chopped.

1 pound of raisins, stoned and finely chopped.
3 cloves of garlic.

1 shallot.

114 pint of brown sugar.

1 ¥ “lemon juice.

134 *  vinegar.

1 gill of salt. :

1 tea-spoonful of cayenne.

1 table-spoonful of powdered sugar.

Grate the garlic and shallot. Put all the ingredients in a large
stone jar, and let them stand over night. In the morning place the
Jjar on the fire in a kettle of cold water, heat slowly to boiling point,
and boil for six hours, stirring constantly. Heat pint preserving
jars, and after filling them, screw on the covers carefully. This
pickle will keep for years,

,

. especially true of this disease, as it is so very contagious and the

germs have such tenacity of life. In the line of preven
quarters is one of the things of first importance, a8 8
hen-house should be kept absolutely clean.

T B esome sauce for the or- B
A Sosscriser:—Chutney is a ed at any large grocery.

din

cook to make, but it ma ed 3 : %
By adding coriander seed to the fol English recipe, we shou
say “ corlander chutney” could be ; ' 9293
14 ponnd of sour apples.
by AR ted mostly to i
i 1, % % raisins. :
& }2 “ v figs. ppey, who was i
5 « & prown sugar. \ |
’ }yi ounce of eayenne pepper. Secretary was

1 if ~ “ powdered ginger. Jgmme RS ;“, -

1 “ & garlic. rprpe BR

v i ig PN Ehallots ld § % go‘; n 1 aaig:

1 §” pints of vinegar. woESE 15 8523

i 7 1 ¢ * lemon juice. Mo 5 & L

@ 14 pound of salt. Oﬂﬁgh @b ,Sé:grg :

B S B E

1 isins, figs and salt togetherina a{S B8 7€ % 2w g

¢ ) et app(}eihzgma:éo:s,pii%: r’a:;?imarilsé the pepper, gigger, garlic @2 2103'50 " é ;%’ §* i

¥ o g 4 59 : / i lemén. |y 9 Th= 5 :

: W i ther, add the vinegar an 28 2 o AR y
and il Mix ol wel fope ok ill be even (at ejE % 8< b =257 % !
tio . m place where the heat will be ev E® g ESS ‘
juice, and set in a very war ir the mixture twice a day. When (Bg2 . Bo84 4
least 130 deg.) for a month. Stir A ek ol g gg85 |

| top, and bottle it. e th » 80 > 823 {
' s x_nott;]th tixast:grpizd& I:l)l‘(l)l;ll(zlﬁ‘bzbiﬂacgd in glass jars. Both the shz 5.8 % b .’ﬁ G-Eq?] }‘?
iy t is the chu it 4 282 % f
; l fﬁ;ﬂ part and the chutney ar¢ E_segi_fggﬂgtvggﬂgﬁé}}oi% ‘n nqn-Kuel‘v'g q,,S__?_P »n % g . é’ i
F 11— We have never heard of the pickle you mention, (&g & | =78 il
- Avxt Divan:—We % R HEgT S: i
i) 7 but the following, in which green tomatoes and cabbage are e RS | EI‘ foh- o |
B A and which may be kept all Winter without difficulty, is very ets oyf pi, i o.s:! 1828 il
f made, and is delicious with game, poultry and, indeed, mea g E';; ‘E: §'§'€’2 ;
g S8 'E.a P S
X all sorts. RAGAN PICKLE. 8”3 : ;g t g.,: g"a
6 quarts of green tomatoes, sliced. < E 2° ) S8 g g
1 small head of cabbage, cut as for slaw. 5 S5 rg,g E i
3 onions, thinly sliced. é i .,sg RS g g
14 tea-cupful of salt. o % o g 2
3/4 “ @ ** sugar. S5 t Bs QJAE'Q
1« % (scant) of mustard-seed. . 53 F 4 5.9 53
1 1 “ “ i celel’y’asqed. ) r“’% ;g : 3 b';g %
1 tabie-spoonful of whole allspice. H2 3 8 GRS eE
1 “ “ i i black pepper. 5 e = - i
% “w i i “ cloves. é-ggég; <3] B0 !
G 5 “ #  gtick cinnamon. 83k 'g = :.

Vinegar to cover.

Place ‘ i lain-lined
te layers of tomatoes and cabbage in a porce
kettle, {mg th% onions, salt, sugar ;u;lc]l seeﬁi ;qix;aslv%nozg: :‘:&:}1
3 . . . . o |
layer. Then add good cider vinegar until the wbo By era.
the range to simmer until the tomatoes and cabbag
:tlzll%eien:ll; te:dergto permit of being readily pierced ‘Vl:lt:.l!ll a forﬁk;
When the pickle is nearly done, add the spice, which should
froken in small pieces, not ground. : ‘

"ﬁﬁb@fﬁﬁ;ﬁgﬁ{m}fﬁ“ﬁm ts

i |

wly
to

sl

e vinegar as slo

rood

gh
in the vine,




A SUBSCRIBER :—To p

1 peck of green tomatoes.
1 dozen medium-sized onions.,

3 green peppers.

1 tablespoonful of cloves.
2 tablespoonfuls of mace.

1 pound of sugar.
1 head of cabbage.
1 pint of salt.

1 tablespoonful of
1 tablespoonful of
1 tablespoonful of

Vinegar.
Chop the tomatoes,

fine, but separately ; place them together in a

jar and sprinkle the salt

jar and at the end of twenty-four hours drain
off all the juice and brine that has formed and
cover the vegetables with scalding hot vinegar.

Cover the jar tightly and
cooled drain it off. Ch

finely; add them and the rest of the ingredients
and enough fresh vinegar to cover.
well together and simmer slowly on the fire
until the vegetables are tender.

wide-mouthed bottles.

o r———

READER :—Pickelette is made thus:
4 meaium-sized cabbages,
2 quarts of vinegar,
[ 2 tablespoonfuls of good mustard.
I | 2 tablespoonfuls of cinnamon.
i 2 tablespoonfuls of celery seed.
1 tablespoonful of mace.
‘\ | 1 quart of onions.

repare piccalilli take :

2 pounds of brown sugar.

black pepper. 2 tablespoonfuls of black pepper.

allspice

2 tablespoonfuls of turmeric.
celery seed.

1 tablespoonful of allspice.
‘ 1 tablespoonful of alum.
Salt.

Chop the cabbage and the onion very fine,
place a layer of the cabbage in a stone jar,
sprinkle this with salt, add a layer of the
onion, another sprinkle of salt, and so continue
until all the onion and cabbage is used. The

|| next day drain off the brine that has formed,
||scald the vinegar, sugar and spice together,
and pour it over the contents of the jar. Cover
the jar closely and the next morning drain off
|| the vinegar, scald it again and pour it on the
| vegetables., Do this three mornings in succes-
sion, and on the fourth morning put all together

onions and cabbage
on them. Cover the |

when the vinegar has
op the green peppers

Mix all

Put up in

Norwegian
Pickled Cucumbers

LACE the cu-| in a preserving-kettle, place it on the fire and
cumbers (small)t heat very slowly. Cook but five minutes after

twenty - four hours.
new brine, boiling
bers.

Lay them in a dry
flower,

this enough boilin

jar and pour over them a cold brine| al]o\\'.!lxt:m a fg\\' moments longer.
strong enough to float an egg. Let stand' pack in small jars.

Continue this for three days.
Then take them up and dry on a towel.grown tender pods.

of dill and bits of horseradish.

7 the kettle is really boiling, when the vegetables
in a stone crock Ol"shun]d be tender enough. If they are not

When cold

ATHER from;
your nastur-
tium beds the half-an

Soak them overyy

Next day pour al Pickled
hot, over the cucum-| Nasturtium Capers

jar with bits of cauli-hight in salt and water. The next day

silver - skinned onions, branchesPour off the salt water and soak them

Pour overdgain in clear cold water to freshen them.gg
g vinegar to cover,Put in bottles and cover with cold

stand one day, then boil up the Vinegar‘vinegar to which has been added to each®»
land pour hot over the pickles.

If cucum-quart one tablespoonful of sugar, one- ig

bers seem too hard, cook them in thehalf dozen pepper-corns, a teaspoonful of
boiling vinegar a few minutes, and pourcelery seed and another of mustard seed.

the boiling vinegar
time. This method

Peppers

Fill with a

seeds.
lows: To two qua
\cabbage add four
‘two tablespoonfuls
[two tablespoonfuls
‘two cupfuls of chopped celery or one-half'

teaspoonful of celery seed.

'peppers as solidly a;

not to burst them,
back on. Lay in jars or crocks and cover,
\with hot vinegar. To one gallon of vine-
gar use about half water if the vinegar is
very strong; add four cups of sugar and al
teaspoonful of mixed spices; any spic

ked extra well can

hree weeks and w

of a large hotel here in Norway. COld meats a'“if‘?“' B T i
=~ CH GOGE raups Wpuay. | UAGWR oW (it "Sall one half peck of
pers, wash clean, cut off!

the tops and scrape out all

peppers and set away where cool.
do not need sealing. Fixed in this way:
[tney will be ready for use in from two to,

over all for the thirdCork tightly and set away on the pickleik=
is.used in the kitchenshelf. This makes a delicious relish with

8¢ pep green tomatoes, one quart of ripe tomatoes,

two large cabbages, one dozen white onions
and two dozen cucumbers. Mix them and
sprinkle salt well through them. The fol-
lowing morning drain off. the brine and
cover them with boiling vinegar, one and
one half gallons, in which has been boiled
one pint of grated horse-radish, one half
Pack. the| pound of mustard-seed, one half ounce of
sposiic, akingcare oot ios bt v ot oy
and press the tops ground Mm’m and four ot
They should be kept in jars
b@t when you wish to

the vinegar from t

mixture made as fol-
rts of finely chopped!
large onions, abouti
of the pepper seed,,
of salt, and either

be used. Cover the ..

1 k until the next

 Dix Progies—Mrs, Wd ohnstown, R e
g’ Ohio, asks foz;l 8 recipe to n;:.lfte" - gld . o

 first thing to do, of course, before you can

3h::e is ltg “catch the hare.”” In thig4=a§e,'ﬂrot grow i

. your cucumbers. You want nice lar traight ones,
b {uch as you cin get(t:')y planting Vs"lhig:h o (?rn: . &?13
& | : ng Green on good ri , pre 1 5
g:l I:a %l;g;reedof :agdy loam tl?at has recently been in xpect that the difference
 clover-sod. Keep off the beetles, which in some yea'rl: blior thi adnritios 3
is a hard problem to solve. Persistent sprayin mtd ' ;
Bordeaux mixtu‘reb to wgﬂ a .ll\lttge 1?1227???1& e;}etahe' cticable here. There are
‘ i ne, has been added will be ' :
L'orn;!xltasp?i};’‘evhe’altl's and save them from the beetles, al- business, and others are
though it may be that we will have less trouble from
\insetcts after the last severe winter than we have had for
P many years; At the same time make sare that you.DA.
| have the dill. If you buy a five-cent paper of new
seed, and sow it in any spot in the garden where it\d, Ont.
‘has half a chance, even if soil and cultivation are ngt
‘as good as that usually given to onions, lettuce o; r; ‘~nce (Ontario) was yet but
jshes, you will probably have plenty of dill, an t txs i S of
'is liable to reproduce itself, weed-like, from yenrhego ring hom
year if you don’t take pains to eradicate it. sb. Bt collentell it originlly
~ you have gathered a lot of pickles (picked just before =% ;
~ the seeds begin to develoF), nice, smooth and straight, 7ithin many miles of the

it . say seven inches long or longer, soak them for twenty-

hem
hours in clean, fresh well-water, then brush t
fc?:;n with a stiff br’ush, and pack in layers alternating d, however, were favor-

‘ _leaves and some dill-plants, all
L;J:Eic}t‘nzle; m:hgsfri’:toe avkeg, barrel or crock, weight mg of dry,decayed wood,

‘them down with a cover and stone, and finally pour'a  ,.ve do we find condi_

| weak brine (a cupful of salt to a bucketful of water)

| over them. That is all. In warm weather the pickles)y ags these hollow giants
will be good to eat in ten days or two weeks. oy 5 pan@s breadth in
Pa RN oW Yok Tavier” oI of absorbent, a solid trank above,
-hole” for an entrance, they gave
tion, surpassing that of any modern

i -trees that our earlier bee-keepers
m rums,” the progeny of which, modi-
icumbers, lo of new blood, constitute the pres- -
The box-hive succeeded the
yutjst known method of housing bees.
t came into use in Canada, I am un-
o introduced it. Both it and the

r advantages understood, some years
* * * * £ *

ce then, and it is not too much to
hee-keepers have made a place for
| they have no reason to

: ies employed in bringing
on of our own people,
ent application of
principles involved
racteristics may be



/ l.lHarper’a‘Ifér@y :—Delicious potato salad may be s e'-%'fwthe
| fo gwmﬁ directions: Boil about three dozen small German potatoes
until well done but not too soft; slice them while hcge and add about
8;3 dessert-spoonfuls of oil and two t.able-spoonf’uls of vinegar.
 Chop a small onion and a little celery very fine, and add, toge er
:Z?Ith two dessert-spoonfuls of capers, a liftle chopped parsley, and
alt and pepper to taste. Now make a thin mayonnaise sauce with »
gtxl, vinegar, dry mustard and the yolks of three eggs, and throw E
'IG over the potatoes, mixing thoroughly with a wooden spoon.
arnish with lettuce, a few pieces og lemon, and cut beets i

PORT.

This manifests itself
enterprise, as well as
sured for the industry

Mkrs. A. H.:—Orange salad is a delicious and novel relish for is ai

g s ‘ el e :~ght them this aid. In
S o LR pace s bollows My oix orunges for siation is th

S8 - persova. e rind of one, add the juice of one lemon, o i

‘ e e-spoonfuls of salad oil or melted butter and a pinek of
| cayenne pepper, and pour this mixture over the oranges, i i V3 ist it had

‘ S existence 1 ad no

it salad: Slice o ' : . :

il of su;’;f‘:;?&gf::;:g;fﬁz working with that'end in
onful of maraschino, and then place t 0f Parliament, with an

‘hour.  This is nice to
te for new ATNBEE Ti‘;’:v"mt;ei‘:lrg ,and the free publication
L on it secured the ap-

uI' in favor of lemon juice.

7 d never be cut wi i

: } with a knife,

risp yellow leaves apart, wash them in ice-cold water, shal?:gl :g: t? e
Just before serving pour over P ofifer upger e

- water off, and place in a salad howl.
¢ a_dressing composed of one salt- i
xed, two table-spoonfuls of best, olive i)gl(,)(;gfdu})r?ﬁ Staallglzl-]s(;)g:g: By e
granted and ex-

!‘lmmﬁliggxed to a cream. Garnish with capers and 101@Y;
. cago honey shows, and

_Tavrore: The “Pattern Cook-Book” [som-
ves the following recipe for potato salad:
se new potatoes, if possible; but if old
ones only can be obtained, do not boil them
quite so long as for other purposes, but
leave them somewhat underdone. Slice
the potatoes rather thinly; arrange a layer
of slices in the salad dish, cover lightly with,
any dressing preferred, put in another layer 886,
‘ of potatoes, cover as before, and so continue f th
ster; then dry the lojfuce well, and plac until all the potatoes are used. Then serve. .
Sk e SR i (e foom of o Ph “e .J| Potatoes and beets are often used together. f yet
i wmes $6 Bah aie s 1 Ste 3 ti Cut them in thin slices, and season with
Besing the' on - flat, dich engt "|salt and pepper. Rub the yolk of a hard- SARy
‘ > W Kibster in ok ahiall 1 boiled egg through a sieve, and chop some lcing
85 & earepoontal of dressing on top of arsley rather coarsely. Arrange in the
Hholohiter. . Giarnish withssmgcaper sif?',p t}? salad bowl alternate layers of potatoes,
unded coral &t;er‘all, and place 1;h?37 claws o?:‘ ] ?:ets,d?ggt,sparsley ang iy e Ltl‘ial
lobster a GAREap: : gredients are used, reserving quite a
To make ms edge of the dish. {;oodly pgrti?n of the dressing fg:)r q1:he top poPle
1¢elayer, and placing egg and parsley on to i
cog the dressing f01g gs. gargish. yOniong s,
thinly sliced and sparingly used, are often dele-
te :orgz‘nged in alternate layers with the pot\a,- htion
INifp iRt 15 ake chicken salad aTWaySTisE™]
fat fowls. Rub the chicken with salt and pep-

following directio;; uf‘:)rmu T
e taken from “The Pattern-
taking the meat from af
coral should be carefully laid
0 @g;neatm dice shapes, and ¢
ol place until wanted. To a 7
; 2;0 heads of lettuce 4
f ~ mayonnaise dressing.
Wash % tuce well, and lay it in icg- )
water for at least an hour. "At serving
time stir part of the dressing into the lob-

yora-
tten-
1blic

—

ality

> per, place one small onion and one bay leaf in- The
f, side, wrap with a napkin, tie_securely, and Ve
steam for three hours or until a fork can be 0 in
owl 2l easily turned round in the meat. When the d
2 "9 | chicken is cold cut the breast into pieces not rded
B £ {50 small with a knifeand sprinklewith French not
dressing. The dark meat should not beused if | DO
a pretty salad is desired. To two cupfuls of | gngd
“hicken allow one of coarsely chopped celery,
ot more if liked, and keep the celery crisp uniil pffer-

r wanted. Make a mayonnaisé dressing, stir part
ADOT ¢t into the celery, and place th ter on a
g thin layer of lettuce, O else a1

upon the salad dish, anc
ié the celery prettily about |
" chicken mixture in the
| ramaindar af e D

Chicken Salad

|

day before it is to be used. Select a plump
one, medium size, with white firm flesh. "
| Put into a kettle of boiling water, to which
a sliced onion, a couple of bay-leaves, a
stick of celery, or a half-teaspoonful of
" | celery seed and a slice of carrot have been
| added. Bring quickly to a boil, then push
back on the stove where the water can be
| kept just below the boiling-point until the

chicken is tender, but not stringy. This
will make the dark meat almost as light
colored as the white. Take the kettle from
the fire and leave the chicken in the broth
overnight. A short time before serving,
take the flesh from the bones, rejecting
all skin, fat or gristle. Cut in dice-shaped
pieces and measure. Take nice white
heads of celery that have been cleaned,
freed from string, and crisped and cut into
the same sized pieces as the chicken.
Allow enough to make two-thirds the
quantity of chicken. Toss chicken and
celery together, add enough of the broth
in which the chicken was cooked to make
rather moist, season with salt, pepper and
a little lemon-juice, then add enough may-
onnaise to cover each piece of celery and
chicken. Toss lightly again, arrange on
crisp white leaves of lettuce in the salad
bowl or individual salad cases and garnish
| with celery tips and olives. Put little dots
| of mayonnaise over the top. A cupful of
" chopped English walnuts or almonds
L | makes a nice addition to chicken salad.

Sgitheead BOIL one pair of me-
Salad

dium-sized sweet-

breads in highly season-

ed white stock. When tender, drain and
put aside to cool. Cut them into half-
inch cubes, chop an equal amount of
cold - boiled tongue. With a little liquid
aspic jelly stick pieces of sweetbread and
tongue together. Put onice until ready to
serve, -then marinate with this dressing:
%1 Mash the yolks of two hard-boiled eggs;
‘add a little mustard, salt, pepper and
one teaspoonful of sugar; mix with one
tablespoonful of salad oil, then add two
tablespoonfuls of vinegar and four of

as good.

Cut up an apple,
if in season, the so

The cucumber should be cut Very

i ason add a green Pepper @
v little red pgppe*
1 and cover with €1th
sonnaise salad ife J

~nf

It is better to cook a fowl for salad the

F FRESH rice is used .
cook a cupful, but _th naise on each.
left-over from dinner is jus
It should be cooked, however,

so that the grains are dry and separate.
( some celery stalks, and,

lid ends of cucumbers
—_the ends that are usually cut off and
discarded before slicing the seeded part.

THIS is a Froeligm
salad, and mest

delicious. Cold

cooked vegetables can be used, but if

you are cooking string-beans for it do not 231

cut them into strips; merely trim them.

For the dressing take six tablespoonfuls

of olive-oil, one tablespoonful of tarragon °

vinegar, one tablespoonful of white vine-810g

gar, salt and pepper, the yolk of one egg, the

Cauliflower and
Bean Salad

Yalittle chopped parsley. Trim the beans,

throw them into a saucepan of fast boil-
ing salted water, and, with the lid off thejon !
pan, boil them until tender. Drain off
ithe water and put the beans in a dish of pro-
cold water for ten minutes, then drainrest
them well. Break a nicely boiled cauli-; s
flower into sprigs when cold, and pile”
them up in the center of a salad-bowl. If self,
the flavor of onion is liked, first rub the. g4y
inside of the bowl with a slice of onion or’
garlic. Mix the oil, vinegar, salt and pep-

per; pour half of this dressing over thegggi.
cauliflower; beat up the yolk of an egg,

add the rest of the dressing gradually to

it, then toss the beans about in this mix-yund
ture and arrange around the cauliflower., th
Sprinkle with a little chopped parsley 8

P o PEEL two cucumbers, i1iDg
Salad and place them in cold geds
water to become crisp. Do

not use salt in the_water, as is sometimes

recommended, as it wilts them and any
makes them indigestible. Slice and ar-

range them in a bed of crisp lettuce ot
leaves. Wash one large cucumber, cut not
two slices from it, and remove the cen- 31404
ters to form rings. Cut down the skin 1. S
of the cucumber to form petals, place one 10D8
ring outside and the other ring inside the,gme
peel. Put it in the center of the sliced

cucumbers and serve with French dress-2 €X-

ing.
', S‘U"‘E‘Lg‘(}mm tomatoes of equal Will
size; scald and peel hint.

cover with cracked ice, let stand until 1

chilled ; scoop out the centers, leaving firm™ ™2

and perfect shells. Take one-half can of pro-

French peas and a- small can of shrimp

and a little celery salt. Mix with mayon-

naise dressing, fill tomato shells with thisy, &8

mixture and place a spoonful of mayon-ly. g
Serve on lettuce leaves. _

JELECT firm, ripe

REPARE a pineapple g0 ;30
by cutting slices straighti~ = &
- across and removing the core Z b
with a core-cutter, or purchase canned= 8=
pineapple which will be cut in this %58
manner. As this is to be served on indi<2 _ &
vidual dishes, chill bleached lettuce and S=
place a large leaf or several small ones on”t & ©
each plate. Lay a slice of pineapple uponey §
: vity with thick ma “E 3
-walnut halves ta
le around the edge -3
e lay broken bunches EE

into sections,

mix with a

yonnaise dressing, and serve in

ishes lined with crisp lettuce

Decorate with larg

€ raisins.




|

I

d
|

;{ %

SALAD IN ToMATO-cUps.—Form the
‘cups by removing a slice from the top,
‘and with a teaspoon scoop out the in-
'side, leaving only the thick portion.
|Garnish at the base with water-cress and
‘sour cherries, and fill with celery and
|nut salad; cut erisp celery fine, add
‘about half the amount of powdered pea-
nuts, mix in two spoonfuls of cold
co?ked peas, then blend with mayon-
(naise. = e
- EASTER SALAD.—Prepare
soft, well-seasoned cottage-cheese and some
' mayonnaise dressing. - Make the cheese into
balls about one and one half inches in diam-
eter, then carefully flatten until about one
fourth of an irich thick. Be careful not to
break the smooth edge. As each round is
prepared lay it on a flat platter or molding-
board, then carefully cut out the center of
each cake. With a silver knife cut erisp,
tender lettuce into shreds, and arrange it on
@ platter (ready for serving) in the form of a
nest. Place a cake of cheese in the center
| of each, and fill the hollows with mayon-
naise. This simulates a poached egg very

‘.ﬁ(;iretmi; The salad is quite delicious.

[@"" Chestnut Salad—Make a slit with a
1 penknife in the outer skin of three dozen
Put into a saucepan of hot
Drain and

large chestnuts.
water, and boil twenty minutes.

| | plunge into cold water until the skins loosen.

Peel, cut into quarters and dust with salt and
pepper. Peel four large sour apples, core and
cut into pieces of similar size to nuts. Cut
some of the dark meat of a cold roasted turkey
or duck into pieces of the same size, and arrange
on lettuce leaves in the salad-bowl or on indi-
vidual plates. Sprinkle over them two table-
| spoonfuls chopped mixed pickles and dress with
|a French dressing of oil and vinegar and serve.

1 r Asparagus Salad

[ RAIN and rinse stalks of canned
‘ asparagus.
red pepper (canned Spanish peppers)
third inch wide. Place three or
stalks in each ring. Arrange on crispt
and yellow lettuce leaves and serve with
French or mayonnaise dressing to which?
has been added one-half tablespoonful ory

|more, if you prefer, of
tomato catsup. '
52 E !Cheese balls and 1
crackers should be served with this
course. - e ki
| Verpant:—To make cold slaw: Shred
place it in a salad dish. For every pint and

one-

¥
1 pint of vinegar.
114 tea-spoonful of salt,
% “ [ “
, “

Cut rings from a bright. .one blade of mace, one-half teaspoonful

fourl When done, press through a fine sieve;

' serve on lettuce leaves, and garnish

[ Sru

| taking one off large red
one onio celery heart
for each ‘tomatoes.

| mayonnaise dressing. Fill to
tuce leave: in a ring of

], SALMON SALAD:—Remove the skin and ‘p]ying

mes from a can of salmon and flake!
Ithe fish dwell; sea.sonHwith salt, lemom;e Fape
jJuice and pepper. ‘Heap the salmon in-
ightly inte the hollows of crisp lettuce gly in

<z 1y . 1@aves dressed with mayonnaise dressing, vetion.
a quantity of dispose on each a couply

e of slices of cu-
cumber and pour over them a little more
mayonnaise sauce. t very
For the salad select small, firm, but per-
fectly ripe bananas, and remove one sec- an un-
tion of the skin from each. Carefully takei hand,
out the fruit whole, and with a small
French potato-cutter stamp them into ce, but
balls, rolling each in a little lemon-juice
prevent discoloration. Marinate these to
tiny balls in a French dressing, and return
to the skins.  Serve each on an individual €, Pro-
plate surrounded by a mound of crisp aritable
lettuce hearts. Cheese marguerites are

thes to

ymed-of

choice, unsweetened crackers, sprinkled for the
thickly with grated American cheese, sea-
‘soned with a little salt and paprika, and
heated in the oven until the cheese is soft
and smooth.

Nlowing

French Salad

. ; discuss

AlN the hiquor Iirom

| half a can of peas, addt‘ out of
one pint of finely cut celery, the de-
one cupful of blanched and
broken English walnut meats, and one
cupful of tart oranges cut into smalll wounld
pieces. Toss together lightly, garnish withpa anq
tender white celery leaves and mayonnaise.
Set in a cool place until wanted.
Cook together, for 15 min-y qo ig
utes, one-half can tomatoes,
one bay leaf, four cloves,

Tomato
Jelly Salad.

honey

€ it was
add one-third box gelatine—which has
| hbeen soaked in one-third cup of cold wa- bel on
ter—and stir until dissolved. Add two r
tablespoonfuls of Tarragon vinegar, and label
pour into wetted molds. When firm ld not
gl it,

It is sufficient,

of salt, and 10 drops of onion juice.

with mayonnaise.
guarantee it, it is all right.

ee it.

cabbage very fine, and 1] Dadant’s honey.

a half of cabbage allow: . o respects. When g.

one has less than he

- perience in thig Loney-
r Shs e first

i

e
le. Th

it saves much time and troubl

h

possible,

0 make

crank ;

hat is tu
is

p t

mayonnaise use, if

s whi

i

1p

which place the raw yolks of two

until perfectly cold

To make mayonn ssing, break the
yolks of ‘two_eggs into"EWide bowl and et
them on the ice, or where they will become
very cold (the secret of a creamy mayonnaise
dressing lies in keeping all the materials ver
cold, and taking care throughout the work);
also chill half a pint of oil. If a good egg-beater
is at hand the dressing may be made in a ve!
short time. Beat the yolks thoroughly, ad
two salt-spoonfuls of salt and one of white |
] bepper or paprika, and beat again. Stir in, L

drop by drop, a little of the oil, and beat ||

q with a silver fork or a wooden spoon; very
gradually put in more oil, and beat always

n in one direction. When the mixture begins

to thicken, add a little vinegar taken from
1]} two tablespoonfuls, beat in more oil until the
preparation again thickens, then add more
3t vinegar, and so continue in alternation until
... all the material has been used, when the dress-
‘a ing should be thick and creamy. Should
A the mayonnaise curdle, begin with a third
egg yolk, add a small quantity of oil to the
)y €22, and then by very small quantities add

the rest of the dressing. At times a dressin

1f may be quite firm when left, only to be foun
curdled and disappointing w?len the time
| comes to use it. This third egg process will,
however, invariably restore it. The onion juice
is obtained by grating the onion, holding the
grater over the dressing and letting the juice
T| drip into it. If preferred, lemon juice diluted
with one-third water may be used instead of
? vinegar. Tarragon vinegar is sometimes used

ng instead of the ordinary kind. %
Mayonnaise Dressing. Put the yoia. 2f two eggs
g .Z‘a»y into a cold, clean soup-dish ; with a silver or wooden
2 R . | fork slightly break them; add half a saltspoonful of
sticks, and over this place a cloth sufficien
. . , half a pint of olive oil. After adding the first gill |
t0p of the hive. An old gram-sack makes ! of oil add at the same time a drop or two of vinegar.
It is better to measure two tablespoonfuls of vinegar
into a small dish by vourside, so that vou will be sure
il (2 iy
and tuck all down snugly inside of the hive not add any more seasoning to the dressing. This
the hive cover. The idea, iS to make the C( dressing may be kept for a day if covered and put in
3 a cold place. i i 3
fectly tight, so that there is no upward drauf A FLUFFY MAYONNAISE.
the eggs are used to make it s
food, and as it moves upward, it consumes 41t is anythr;;g bt:lf; delicious. A
. oy s mayonnaise is made with one 1
it until it reaches the top of the frames, whel ZETCo 0 h o boontul of
gelves in contact with the sugar candy. ;eex;; p::esaﬁb;a:goaqnﬁul .
arising from the cluster will keep the sugar | mhijs ol be thoroughly mixed
placed in a double boiler and
thus provided with sufficient sugar to tak by Ty etodt
A . . it into a cup of ppe!t
weather, to die or to come out inthe Spring| .4 it wiil be lighter and more
i he subjectalable. ] ; ——
The fOllOWlﬂf AT fewf(:lflt 4 sti‘:)n b French Dressing is a mixture of oil and vineg
ing the meeting by means of the que -
‘i materials to suit the vegetables over which it
| poured. Use garlic, onion, Worcestershire sauce
: | tablespoonful of tomato ketchup, and salt and peppe
¢ What is the most desirable honey pavsage s - %
e o

Set thi

tea-spoonful of

t ggpour !

i

half-pint of
=

, put half a tea-

proportion of salt

g away on ice when fini

pint has been

spoonfuls of vine-

table-spoonful |

then beat again and add the

eat the mixt

B
n the same wa

Remember to beat continuall

gar and the flavoring mentioned ar

and a pinch of
L

o
shed, and mix

quantity of
g dish.

eggs. .
nstead

i

sauce 18

lai

ure a littleand add as
ever

pepper,

lre wheels a few times and then add a

0

constantly until ke thi
y in a cool place until wanted. 'This quantity

y until half a
Three tea-
e sufficient for

y.
A tea-spoonful of mustard may be

Save a small

after it is placed on the servin

ch a dressin

, and then add a level
Beat all together
ain beat and the;

gar.
p six whole eggs and add a

spoonfuls of salt, two of white

g be not liked, use three yolks
persons.

If the flavor of mustard be desired

or liquid mustard with the above

et the dressin
, beat u

oonful of vinegar;

quantity of oil and vine

before, after which add oil i

used.

of cream. Ag

yenne pepper.
g

ass jar, in
drg

it with the celery when needed.
®

he ice
sugar, two salt-spoonfuls of salt, one of white

cayenne. Turn t
; then set it awa

sufficient for fifteen

dded

f desjged

the salad
m

pepper.

1

oil is not fancied
egar, three tea-
spoonful of ca

]
c
B
a
a
<
a
*h

1 and two ezgs.

spoonful of
If sori
ble-spoonfuls
ot water over the fire and stir

of oil and a tea-sp:
Seream

& same
a
E
&
2

upon t
is

pa) B

by ag
<ol
o
=and
~over

f

g

wou

&
e
=)

salt; now add, drop by drop, stirring all the while,
purpose. Over the cloth place two or thre
to get the proper amount. Season the salads, but do
As I said before, the cluster always for] Bottled mayonnaise is half
can eat it without any trouble. I have nev e otieiol SEiM Eots s el
in the proportions of six tablespoonfuls of oil

‘When serving with a lettuce salad
| two of vinegar. You may season it with vario

made thereon.
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ont to handle, and

F. A. Richardson—I use for my

by proper labeling you get a ver ‘ o o
L. D. Stilson—I run for ex y, and I put all}of v
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nd excellent: Peel 18 s S no

~a-quarter of an inch thick. ongS S"a.'é"g—_g‘p? s g

| used, allow two pints and —Ezo:__awg%c =38

| force-meat mixture: 3-3.;7?‘5%:21-85‘8“6_2

: > & S O SESEeia - &

1 pint of bread-crumbs. 5Ff. n_lE888 a9 ¢F

hle- ful of butte: S oR8sERigs e 9

1 table-spoonful of butter. cLLYLog8¥ 000

TR Y sy augar. H- 28 %a™E Todas

= BB ~? = g =
! 1 tea-spoonful of salt. oY ;"u:;’ggé“’"’:;mp §
| ; 17 “  pepper. C'F_O_:_:"'C.""-‘Edgg_ég
| S~ 5 B T < o0 2
A : i 2,080 288g 2
- Mix the sugar, salt and er with the crumbs, and then add the| © gegoc " H4°gT 8

J ’ ¥ N . o Qo 8 5 > O N,— O

butter, thorouihly incorporating it. Place a layer of tomatoesin| = ¢ |* © o'y £ = L L g
the baking-dish, thena layer of the force-meat, then another of the] ¥ £ | E =S E“Z=2<5 5
toes and another of the force-meat, and so continue until alll & | »'E s5°2525 8 §
 the material has been used, finishing with tomatoes. On each slice| S 2o dg™ zagE
| of tomato exposed place a piece of butter the size of a walnut, add| &35-2 ‘é S X SRT a
o R v 3 i 2.0 b g8'so'd\8 O 0
a sprinkling of salt, pepper and sugar, strew with bread-crumbsl —— =2 ° 2.2 5, A% e =

 cover the dish, and bake for half an hour; then remove the cover,
and bake until brown. This makes a very appetizing supper dish.

Livurrco:—To make tomato fritters, use the following:

1 quart of tomatoes.
1 egg (yolk only). :
1 tea-spoonful of salt.
{ Y o * pepper.
} Bread-crumbs.

Stew the tomatoes until they are reduced to a pint, and set aside

to cool. When cold; add the seasoning, the yolk of the egg, and

sufficient bread-crumbs to make a thick mixture. - Drop by the
i' spoonful into hot fat, and fry the same as doughnuts.

J. D. 0.:—Make a tomate pudding thus: Grease a pudding dish;
place in it first a layer of sliced ripe tomatoes, then a layer gfbread
crumbs and grated cheese seasoned with salt and pepper, then
| another layer of tomatoes and another of crumbs 7an<f cheese, and
‘80 continue until the dish is full, finishing with crumbs and cheese.
Add a few bits of butter, and bake in a quick oven for twenty
minutes. i B

l
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mey of California must
se the question.

ite in a week.

1ave used a great many
ver. We find that glass
I have a package here
ze has some advantages.
mers, and we can offer

g that to us, and £t

stomer who getsit. I
3, but I find that the
when the honey is all

or four pars-the most de-

| 5 OLD cooked beans may! parsnips a | T HREE
d . arsnips a la - he :
%E:zﬁs C B ooked  this \\'ay,q Franaise "~ nips, a little lcm(m-r1 marketing
though freshly cooked ones; juice, one egg, some

lare, of course, nicer. To each pound of bread-crums, and one.tablespoonful of
beans allow one tablespoonful of butter, chopped parsley. Peel and wash the two pound

lone teaspoonful of chopped parsley, half a parsnips, and if large, cut

lteaspoonful of lemon-juice, salt and pep-/in plenty of boiling water, containing a

per. Cut the beans into fairly thin little salt and lemon-juice.
shreds, wash them in cold water, then lift out and drain well, br

in half; COOk;g will give

When tender,'nts, Bring
ush over with

cook them in fast-boiling salted water. well-beaten egg, roll in crums and put on 1
When the beans are tender, drain off the a grcasudh baking—l.)zm in a 'hoL oven to-pound size
|water and dry lightly in a cloth. Put brown quickly, sprinkling with the pars-, selfsealer

|them in a clean frying-pan and toss them ley. Dish in a pyramid, and serve

with

gently in it over the fire until they are melted - butter sauce. For the sauce,
dry and very hot; then add the butter, melt one heaping tablespoonful of butter

parsley, lemon-juice, and a seasoning of in a saucepan, stir in one
salt and pepper. Make them very hot, of flour until smooth, then

tablespoonful
add gradually

land serve in a hot vegetable-dish. __| 2 quarter of a pint of milk, a quarter ofa

Peas and Riced ASH a quart of pint of cream, stir until bo

boiled, as it causes the outer skin to crack AliBamn J

and slip off. Instead, add one dessert- | Baked Beans
spoonful of sugar to half a gallon of water

so will try :&idmg thele
and two or three sprigs of mint. Do not guice of an orange or the glt'at_ D!

use baking-soda; it renders them insipid. rather tart apple to the nexv ,
Cook in an uncovered saucepan. Drain,‘beans, they will ﬁnil 1t .2

iling, then add jg different

peas in a little |a dust of pepper, a few drops of lemon-!A
g 5 running water. Do |juice and a little salt. Rub through a the Same.

= { 3 : inter i
not put salt in the water in which they are ! fine sieve. : IF THOSE CEBo ng re
have never done hey can

Cook-Book” gives the
plant or salsify: Wash
h, place them in a kettle
d boil slowly for an 239
ain off the water; and

following directions for stewi 04
the roots with cold water using g i,
with plenty of boiling,  salted w
hour, when they will be nearly done. ; : 1
" when the roots are cool enough to handle, scrape off the dark skin. o :
Cut them in slices, return to t%xe kettle, add hot water, and simmer within a certain
fifteen minutes. Drain again, nearly cover with milk, and thicken Rt to acorl
the milk to a cream with a little flour that has been stirred to a
paste with cold milk. Season to taste with butter, salt and pepper, that tree was
i Sﬁgfies% fey ulsity, holfiRpRgPt the skin, Sios, 80 T %er within the
~Grace Eyxix :—Oanned mushrooms should not be boiled, as they tain extent.
are already cooked and a sect;:tx,d Poilinfguonly mg‘%h:%int?fm;us}% fature? What
i 1 is as follows: - ; :
dainty method of preparing them igallst dissemi:

L rooms allow

s ; eg?n?:}k m‘ﬁ” efore the hand
1 tablepsp?onﬁll ?‘f guttei. move to a new
a0 4 e d our. A
Salt and pepper to taste. The sage-bush
L & ._shards and vine-
5 'Put the butter in the stew-pan, and when hot, add the flour, mix

until smooth, and add the milk. Stir continually until the liquidd pasturage by

i. il : add the mushrooms, salt and pepper, and s.tir. until wpll taste of a bee-
3 gg:t,e;.h er'!l‘ake from the fire, add the beaten }Zolk, stir it well in,

| land serve. ve a home, and

| Stewed THIS is most wholesome, Scalloped P oFaloes ' n ean
& Endive but not very well peeland slice in thin slices, crosswise, as be
known. Six heads of en-yany potatoes as you will need, providing
~ dive, three-quarters of a pint of stock, gene;‘ouslv for “coming” appetites. Dropather
- one tablespoonful of butter, one table-them in a pan of cold water as fast as| pay
spoonful of flour, lemon-juice, salt and pecled. Butter a large pudding-dish, and,
pepper, and croutons of toast or fried qraining the potatoes, put a layer in the small
bread. Cut off the stalks, outer leaves, hottom. Season with salt, pepper and
and green portions of the leaves, leaving plenty of butter, and sprinkle lightly with
‘only the white part. Wash the white/fiour. Add another layer of potatoes, andlence
leaves very thoroughly in several waters repeat the seasoning, dredging with flourjeven
and make sure they are free from insects.|Qyer the top layer of potatoes put more h
IBeing very curly, it is rather difficult to bytter, and, if you like, a thin sprinkling of "¢1©
make sure of this. Rinse the leaves iNigrated cheese with the flour. Then pounduce
ean cold water, then cook them for ten on hot milk until you can see it between., ot
minutes in plenty of boiling salted water. lthc top layers. Cover and bake for an’ o
‘Drain Weu and Chop them. Melt the.}hom in a :h()t oven, uncover and brown,} nice
butter in a saucepan, stir in the flour,jand you will have a dish, hearty yet deli-y the
add the stock very gradually and stir cate and one universally approved. Serve
until it boils, and cook for five minutes;'lwith thin slices of boiled ham or tongue. the
then put in the endive, about two tea- | QOME  two hours tpaag
“spoonfuls of lemon-juice, salt and pepper| Fried Eggplant before dinner-time
to taste. Let all simmer until the endivel peel the plant and slice
is tender; heap it in a hot dish, and gar-it quite thin; sprinkle each slice with salt;poney.
ish with the croutons of toast or friedlay slice upon slice and place a plate upon i
o -~ R T T [ the top. The salt will draw out the dis-lance
Frijoles for the | | HE urri}-‘gr% a5 .alagreeably bitter flavor. Half an hour be- at a
Camp Kettle . aimfaz;,vorr wit‘ilantlllx; fore serving, wipe each slice dry, dip in
. Bic . 5 beaten egg, then in cracker dust or brcad-lever
exicans and American residents in the| '~ “e o o0 1
uthwest. The red and black beans; Lo 4 plenty of hot fat.;er of
) Lay a piece of soft brown Wrapping-paper g gcag
in a colander; and upon it place the slices
they come crisp and brown from the ©NU@
jirying-pan, keeping the whole hot. The| are
aper will absorb the oil left by the fry-
Serve on a hot platter, the slices) tWO
: geachother. .o Sug-

ans overnight, then put on to boil in
ted wateruntiltender. While they ares
king, fry two good-sized onions, slic
in bacon fat, then add half a can ¢

ach one must know
dd that those bee_

s el

{_moments, then
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M Il | Stuffed Sweet
e i1t Peppers
il

no

f
i i | AKE
[ peppers, cut out
|stem and remove
seeds and white
membrane, reserv-

'1 six large
\
\
‘ ling these for the

cob (

' boiled eggs sliced and placed over the greens, A
other delicious way of cooking spinach is by add
several slices of bacon while it is boiling. Vléhen !
spinach is tender, drain, and turn into a chopping- 1
‘bowl, and chop both the spinach and bacon very fine;
toast some slices of bread, pile the hot spinach on -
them, and dress liberally with butter and pepper, and
salt if necessary. ) 5 o
not leave tne 8~ Somie cooks boil it in a large

ays of A
: class of nlants g, p quantity of salted water for
‘brcad -crums, one Cooking. 30 minutes. Others boil it in

icupful of cold chicken or veal choppedivery little water and in less time than 20
fine, and one teaspoonful of onion minced minutes. If the natural bitter taste is
fine. Moisten with broth or water fromliked, the latter mode is preferred. When
‘ the boiled peppers, add the inside ofcooked it may be drained, chopped fine, |
peppers chopped fine, and season withS¢asoned with salt. pepper and butter, and @

: A s )
salt and pepper. After filling the pcp—;f)?éiedogggs lgtlffe dpl:;te;; dw:ltr}(l)u:‘ll(liceilt}.,

pers, place in a pan, put bits of butter onThis furnishes a dish rich in nitrogenous
each and pour around them broth orelements, and forms an acceptable main |
water from the peppers. Bake twentydish for a light Sunday dinner. Another
_Jminut_es. __ Mrs, A. L. H.. Mesa. favorite mode of preparing spinach, is to |
B Stuffed Vegetable Marrows cook and season as above, form in an ob-
long mound on the dish, and serve with |

(HOOSE the smallest vegetable mar-{an egg sauce made as follows: Stir over |
rows you can get, and after scraping ;the fire until smooth, a tablespoonful of

5 A inside Putter and one of flour; add gradually half
lem lxghtlyd?lﬂiséde. ,510021) the;n ;’r&?ez a pint of boiling water, stirring steadily;
th the handle of a silver spoon. take from the fire and add another table-

all the seeds have been removed fill t1:1em spoonful of butter cut into bits, a tea--
ightly with a stuffing composed of onions spoonful of lemon juice or sharp vinegar,
that have been chopped and browned insalt to taste, and a dash of white pepper.

utter, chopped raw beef and uncooked Then press the yolks of two hard-boiled
rice in the proportion of three-quarters of €ggs through a potato ricer or a sieve,and A
meat to one-quarter of rice, adding chopped2dd to- the sauce. Bring to the boiling

e point, pour around the hot spinach, and -
‘mint, pepp{?r a.nfd Salt~d IIf ytohvé;azsef:ﬁgserve at once. Of course any other kind
|tomatoes slice a few and lay of greens, dandelion, milkweed, cowslip

{stuﬁ'ed vegetable marrows after these havegr beet tops, may he served.in the same.
'been laid in the stew-pan, but if there areway.

Cut from

Succotash— Boil

I

istuffing. Cook the
(| peppers in boiling
I water until tender,
| lremove and stuff
§i| |with one cupful of

qual

quite tender.
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sized t

he sk
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move t
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acker crumbs, fry in hot
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and cut in thick slices
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e e
e in boil-

RoOASTED ’IloyArogs,:—Pl L :
medium-

(1 lin water will do, or even good stock alone.ing water for a l}lil_l"ute sou:

‘ Nearly cover the vegetable marrows withsized tomatoes; drain, 8nd.pare_.them§
water or sauce and let them boil till theneatly, then cut away the tops without .
‘meat is quite cooked. detaching them entirely, and remove

i
!‘ ‘ | Beat up one or two eggs and place themthe seeds with a teaspoon. Put a tea-

o0

|
i 'no fresh tomatoes, tomato sauce dissolved;

in a small saucepan on the fire, stirring allspoonful of good butter into each to-
the time. Add the juice of a lemon, but domgtO, seasoning with a little salt and
| not allow the eggs to boil. ~As soon as theypepper; cl?se the tops, then .lay the
appear to be thickening scald them withtomatoes in q-lbutte?ed baking-dish,
* lthe sauce from the vegetable marrows.moistening each one with a litPIe sweet-
Lay the stuffed vegetable marrows in aoil. Put them in a hot o ‘and bak:
dish, and pour over them the sauce thatten minutes. Plac : a'hbt*di“sh,
lhas been made with the lemon and eggs."nge. Yoo ‘.e S _a' el ?
IThis sauce is considered delicious and is S
‘ : i isi ripe tomatoes and remove the
ig::e};eappremated o Ep.g_hs_h iy 2 tx')is done by plunging them
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A Suggestion as to Vegetables=—ive.
more than two kinds of vegetables should
e served with a course. Lamb finds its ap-
R priate accompaniment in potatoes, peas,
:i& :lt azl:gtgg(o)is ﬁsfll:ec:;1 gﬁ:{m&s-m plenty |ispinach or asparagus. Roast mutton calls foryg
of water. Cut and scrape the corn from |[salsify, spinach, turnip, cauliflower or potatoes.
~ |eight or nine ears or use an equal [Roast goose demands onions creamed, prune or
| quantity previously cooked. (If cooked [chestnut stuffing or souffiés, Hubbard squash,7e
| corn is used it will not take quite so [and apple sauce, of course. - Roast beef aﬁih-l
. |long to make the chowder.) Wh  the |ates with carrots, cauliflower, onions, squashlbe
- | potatoes and corl;: arg tenderb?dd';(‘;t;l_le‘ or string-beans. sh
2 SpGON-
ulzrg)ggtgingu%&dagm;g&t?n :sgable- Creamed ' Onions—Cook in boiling,
spoonful of flour. Allow it to boil up: hghtly-sa'lted water until tender, drain
{ season with pepper and more salt, if jand put in a white sauce, made from two table-
need, and serve at once. _ spoonfuls each of flour and butter, a half tea-
o’rwich O C. L, BURNS. -*Spoonful salt, a quarter teaspoonful pepper

i 5 and a pint of warm milk. Put the butter in adll
granite saucepan, and stir until it melts and &
bubbles, being careful that it does not brown. P
Add the dry flour and stir quickly until well g
mixed. Pour in the warm milk, little by little,
stirring vigorously until perfectly smooth andlU=
creamy. Add the seasoning and pour over the e
onions. s ]

In Cooking Young Onions—7The newest,ge
nicest way is to cook tender in boiling salted

Pork CHOWDER.—Cut half a pound of
salt pork into strips and fry a light brown;
add five good sized onions sliced thin, and
fry them a golden yellow. Add two quarts
of sliced raw potatoes, seasoned with salt
and pepper; add cold water until it shows
above the mixed potatoes, pork and onions.
~ | Cover, heat slowly to boiling point, and

’ simmer about 40 minutes upon the range o
. | or in the oven, as most convenient. Mix lwater, and serve on slices of buttered toast,
 two tablespoonfuls of flour with half a cup | like asparagus. Season with salt, pepper and, to
. of cream or rich milk; stir lighél}l' into |’4 little butter. o
theboiling chowder and serve. A delicious j1 - i o )
dish for gle winter supper table. |, Baked Onions—Baked onions occupy an
e T— . sty ooored place even in the invalid’s dietary, -
4 ALICE :—To make fish chowder, cut a pound being often allowed in sanitariums when other

of salt pork into strips, and soak it in hot water ¢18 Ott€ d. Select large mild°d
for five minutes. Place a layer of pork in the vegetables are tabooed. ~Select la g'l .
bottom of a large tin pail. Cut four pounds of onions, and bake in their skins until ¢ (;;-g a
sea bass or cocF into pieces two inches square, ,oughly tender. This method of cooking the
and lay enough of the fish upon the pork to lJ;ows the center to steam in its own juicesV=&
| coverit. F OIFOW with a layer of sliced raw po- {When ready to serve remove the outer jacketih o
1 i:iag?es, th(]-:n a thin layer of chopped ohniogl, % lhuncr and season. mmod
b e parsley, summer savory or any herb' of = seee—0 z o
e | that slzm, a¥1’d salt and pe rger light}lly. Next STEWED ComrN-puLP.—Take six e.ar#mr
" | add a layer of Boston cracEers or pilot or see green corn, and with a sharp knife ecutng

. biscuits, broken rather fine. Then begin again a thin shaving from e,wh rawpf _"k,ﬂ'fw

nels, or score each kermel, and ‘

the back of the knife scrape out th

| order until all the fish is used, having crackers
§ ontop. Pourover the whole enough water to
& cover it, place the cover on the pail, and set the
| latter in a large kettle of boiling water. Let it
| simmer slowly three hours, or less if the fish

. with alayer of pork and repeat in the same
. e8

ulp, taking care to leave the hulls on of
Ehe cob. Heat one and one half cupf\gz

~ and potatoes are already cooked, and serve of rich ilk to ' iling, ad(j;;the Mfirs
with slices of lemon.._ __.___ ____ 450k tweniy or thirty minutes, and seasst-

Z B W
C thooned porp ia'd Of Anely lson wifhissls anARCHEI S oot ruwing

chopped pork in a stewpan
A Chowder, cook a short time, and add

- eight potatoes that have been cut in
thin slices—four sliced onions and the
juice from 25 clams. Cook two and a
half hours, then add the clams, and 15
minutes before serving pour in two

. to keep every bee you own at work

it it is not necessary to do this, nor is

‘he better way is to supply them with
hen have them repay you as soon as

Sof. 4

Devilied Tentoe = °an afford to do so. This plan does

5 h‘HESE make an excellent summerlOne have an “ax to grind,” and that you

§ | breakfast or luncheon dish and mayg fyrpigh the grindstone.
be broiled over gas or a clear coal fire | i : P
~or pan broiled in the chafing dish asmixed with timothy seed, two pounds o

~ preferred. Cut the tomatoes, whichg & - ARy i lent
- |should be firm and fresh, in thick slices. cre. Four p P ¥

Brush over with oil and broil fijuifk!‘ v

(‘?‘fe‘f‘:ﬁ:m"g ;;uil"’élaé’ia{f;’coﬁ'ﬁing" fortich I deem of sufficient importance to
I refer to what is known as sweet

itec in waste places, such

I know some look

ek el bl L v




C. N. Z::—The following is an excellent recipe for cheese
straws: 1 o G 4 s Rl

3 table-spoonfuls of flour. :
-3 table-spoonfuls of Parmesan cheese. ] ~
i 1 table-spoo of butter. * i
1 table-spoonful of milk.
14 salt-spoonful of salt.
14 salt-spoonful of pepper.
fis % salt-spoonful of nutmeg.
‘ i 1 egg (yolk only).
{l ' Mix the dry ingredients, and add the milk, the egg, and the butter,
~ goftened. Mix all well with a spoon, and when the dough is
; h, divide it into two parts. Roll these very thin, cut them
narrow strips three inches long, and bake in a slow oven [ETlES
_ fifteen minutes. These sticks may be served either hot or cold, ¥
| and they may be arranged in bunches of six or eight, each bundle -
. being tied with narrow ribbon, or, they may be piled on a plate in

. log-cabin style.

Section 4058, Revised Statutes, requires agricultural societies to
annually report to the State Board of Agriculture the number of mem-
bers, the financial condition of their society, and quality character of
property owned, the quality and cost of improvements, the number and
value of premiums awarded at their annual fair, the number and char-
acter of animals and articles exhibited, etc., ete. _

Section 4059, Revised Statutes, requires Stafe Board of Agricul-
ture to compile and faithfally report all facts and statistics collected
from the agricultural societies to the General Assembly.

Each year a compliance with this section of the law is attempted
on the part of the State Board of Agriculture. Blanks are prepared
and sent to each society in the State, but we regret to say that the
responses are not as prompt and frequent as we might expect.

If it is important that these statistics be compiled and published,
some penalty should attach for non-compliance with section 4058 on
the part of the agricultural societies.

We are impressed with the opinion that these reports should be
made much more complete than was even contemplated by the present
law; that the State should be more directly connected with thése soci-
eties, should aid in protecting their solvency, should look after the
interest of stockholders and see that exhibitors are secured in awards
made them by providing that they shall have first lien on gate and
other receipts of the association, by stringent laws to prevent the en-
tering of animals or articles out of their class; declare the ringing of
horses a felony, punishable by imprisonment, carefully guard the inter-
ests, and liberally encourage Missouri breeders and exhibitors, and
provide for publication of what we are doing, what we have, and the
steps we are taking for the advancement of our agricultural and live-
stock interests.

The present law providing for the collec gz, Bt
~ without means of enforcing a compliance, is Practic: ve, is

i ey
\




Eggs with Tomato Sauce—Boil the required number of eggs’
for twenty minutes, drop into cold water, and when cold
emove the shells. Cut a slice from each egg so it will
tand, then cut the eggs in half; take out the yolks, season withesseeeeesioeeccees ...l $12,000
lll salt, pepper, butter and a very little onion juice, mash them to-
| getl}crz add milk to make the mixture quite moist, and beat®®f°=°®°*-***"°=**** %’g(o)?)
lunitil light and smooth.  Fill the hollow whites with this mixture® **®'""""""""""""" 2,000
nd heap up in mounds. Place on a platter that will stand TN G e !
eat and put them into the oven for eight minutes. Have
omato sauce to pour around them when cooked, and garnish.
Speed rings—
Trotters—Total all ages, number ......... P AR PPN < AT 48
Best time, aged horses ..........ccccevevencnees e it 2:4
Best time, 3 years 0ld......c.ceevneiarenrencraienns g A 2:34
Best time, 2 years old.......... a 74 2:37
Pacers—Total entered all ages. ............ L .
Best time, aged horse.......ccoeenvannes o 2:1(7)3
Best time, 3yearsold ............0 CeHEymain g o 4 s am b ARUEs s o s 2:
Live-stock—
Roadster OTEeB.......co.coeeerecrssssssacns Tio s v R oo i) o PR 75
Saddle horses ............ s e sesoesidosssant G s bos v Ao o > w88 85
Total number of entries ...... o SRR R SRS AR 235
Total number of premiums paid..........oovuiuennns conernnaianns -onne 68
Total amount of premiums paid...........coovviiunnnns i el $5050
Expenses other than for premiums..... ....covvunanns e 300
| Hotal Tecolpis. ..ccooveoccscds R i s o v o s g s 6325

C. F. CLARrk, Secretary, Mexico. W. J. Borrs, President.

-

| the yolks.
| spoonful of baking-powder.

SWEET AND SAVORY OMELETS FOR EA

By EDWINA B. PARKER

Lemon Omelet—Put the yolks of four
eggs into a bowl with a tablespoonful of

| sugar,beat until light, and add the grated

rind of a lemon. Whip the whites of the
eggs to a stiff froth and mix lightly with
Then stir in a fourth of a tea-
Pour in the
omelet pan in which a tablespoonful of

| butter has been melted, and bake in a

moderate oven for ten minutes. When

| done, cut the omelet in half, put on a

hot platter, with the following lemon
jelly between the layers and serve as
quickly as possible.

Lemon Jelly—Take one-half cupful of
sugar, a tablespoonful of butter, the juice
and rind of one lemon, two well-beaten
eggs, beat together and stir over the fire
until thick.

Friar’'s Omelet—DBoil a dozen apples, as
for sauce, sweeten to taste and add a ta-
blespoonful of butter; when cold stir in
four well-beaten eggs, and turn the mix-
ture into a greased baking-dish. Sprinkle
bread-crums over the top and bake in a

moderate oven.

Peach Omelet—Dice three or four soft
peaches, cover with sugar and put them
aside. Make an omelet from six eggs, a
pinch of salt and a tablespoonful of rich
cream. Drain the peaches and add to
the omelet, just before cooking it. Heat
the sirup made from the peach juice and
sugar and serve with the omelet.

Omelet Soufflé—Break six eggs, sepa-
rate the whites and yolks. Add four ta-
blespoonfuls of sugar, a teaspoonful of

1 corn starch and a tablespoonful of brandy

to the yolks of the eggs. Stir these
together well for five minutes. Th.en
froth the whites and add to the batter with

a pinch of salt and a dust of baking

powder. Put a tablespoonful of butter
in a frying-pan; when it is hot tufn the

, the fish.

omelet in, and place on the stove. As
soon as it begins to set, put in the oven
and let brown. Serve sprinkled with
powdered sugar.

Opyster Omelet—Scald a dozen and a
half oysters in their own liquor, then
drain and cut into small pieces. Beat the
whites and yolks of six eggs separately,
add salt and pepper, a fourth of a tea-
spoonful of baking-powder and half the
oysters to the yolks of the eggs. Then
mix with the frothed whites and turn
into an omelet pan in which a tablespoon-
ful of butter has been melted. Make a
brown sauce and add the remaining half of *
the oysters and serve piping hot with the
omelet.

Curry Omelet—Beat six or eight eggs,
separately, add to the yolks a half tea-
cupful of grated coconut, a teaspoonful
of curry powder, a spoonful of lemon-juice,
salt and pepper to taste and a dust of
baking-powder. Fold in  the frothed,
whites and bake in a moderate oven.

Kidney Omelet—Skin two lambs’ kid-!
neys, dice them and fry in butter for five
minutes. Make an omelet from six eggs
beaten separately, an ounce of butter,'
salt and pepper. Add the chopped kid-
neys and pour into a well-greased omelet
pan, stir until it begins to thicken, then
put in the oven to brown.

Fish Omelet—Free from skin and bone
and mince a teacupful of salmon or any
cold fish. Prepare a plain omelet and add
Serve with a cream sauce. i

Mushroom Omelet—Put the yolks of six
eggs in a bowl, beat until light, add a

| spoonful of cream, a cupful of chopped

mushrooms, salt, pepper, a dust of ba-
king-powder and the beaten whites of
the eggs; serve garnished with fried

ymelette is made as
efoge eggs until stiff
colored. Add to the
o
ST o t for
‘mix the whites and
the butter melted in
mixture and let it stand
or three minutes where
at; then set it in a brisk

e thrust into

- mushrooms.

fg;llhein from f
omelette
| one half




anothéri

ped in paraffin-paper or g
:rea.d;g/to.l‘em.- eI il 57
WICHES~-GRARAM DEEAD,
espoonfuls of fresh grated
poonfuls of tomato
baste, spread on but
Cuf in oblong pieces,
‘ ES.—Cut entire-wheat
e day o in slices nearly an inc
in three-inch squares; with
ife cut around a little less than
side the edge, but not quite
; and carefully scoop out

[
er. | ‘
: Delicious sandwiches may be made
of cottage cheese. Cut thin slices of
. whole-wheat bread, butter them slight-
Ly, place on one slice a crisp heart leaf
| of lettuce, put on a layer of cheese
- with a dash of Pepper, cover with an-
@bﬁ(/r fice of bread, press together ang |
cut into triangles. . Other sandwich |
combinations are chopped olives with |
" cheese, chopped English walnuts and

| chopped onion with cheese. This last
co makes an excellent. sang-
CUT one-half-inch

Spread these slices with butter and cot-

on top of the other, alternating the dark-
colored bread with the white. When well
pressed together, slice through the four
layers, cutting tkem into as thin slices
as possible.

Cottage-Cheese

Sandwiches put in plain,

mixed with CTess,
chopped nuts, chopped olives, chopped
preserved cherries, or lettuce. For a

cheese and olive sandwich, cut brown
bread into very thin slices. Lay between
two of these slices, sandwich fashion, a
| filling made of cottage-cheese in which
| has teen mixed chopped olives. ‘

of Sweet cream and a little salt,
p in g]
thin lightly with butter, and between

mayonnaise with cheese or 3 very little |

Harlequi x
Saﬁfﬁvﬂgs slices of both brown -
and white bread. .

tage-cheese, and place four of them one I

THE cheese may be |

SANDWICHES No. 1.—To ¢,
lid meat add two tablespoon,

smooth paste. Spread th

of bread place a thick layer of the
meat, ; il
SANDWICHES No. 2.—To each
meat add a little salt, one tab
of lemon-juice and three tablespoonfu
butter. Let this last be soft enoyeh
whole can be worked to a smooth .

Spread the bread with this Dbaste, using no [ton, on

butter. S Alissourt
. ! I ‘WO cupfuls of cold
|
Asla)s(;\cvligﬁs cooked beef, eight i

———or ten pimentos, two
tablespoonfuls of mayonnaise, one-half
teaspoonful of salt, white and graham

|

bread. Run the beef and olives through
the meat-grinder, using the medium cut-
ter. Add salt and mayonnaise and mix $4C00
thoroughly. Spread between slices of
white and graham bread. The tougher %888
portions of roast can be utilized in this 500
way in a very appetizing manner.
Mgrs. H. C., Charlotte, N. C.
: HIP some olives fine
st | nd moiston wih 5,18
mayonnaise.  Slice bread 8

in thin narrow strips, and spread one-half  9: 35

with the chopped olives and the other i 13
half with caviar. Press together and  1:50
put in pairs. 5

43

[m (CUT thin slices of white ;g

| bread, and butter.

sggvcvlffh"es Cover with finely shred- ?g
| ———'dea, crispy lettuce, ther. 30
| a thin slice of broiled or roasted chicken. 53
+ Cover with another thin slice of buttered 105

bread, press with a knife and cut in
small oblongs, diamonds or other fancy

1 shapes. 8y ..o aident

AMmIiTy:—Sandwiches 3 la Parisienne may
be made with fish, poultry, game or an meat
at hand. In this instance fish is usel : Free
the fish from skin and bones, mince it fine |
and season with salt and pepper; then place
it in a deep dish with two hard-boiled eggs
finely chopped, some chopped capers and‘
[ sufficient mayonnaise to mask the whole,
Mix this well 4nd use itas filling for the sand- i
| wiches, stamping them out in rounds, squares |
or finger shapes. press them together and
butter the tops—the latter an unusual addi- 1
tion. Sprinkle on half the sandwiches a lit- |
tle finely chopped cress, if procurable, and
the hard-boiled yolk of an egg rubbed
through a fine sieve; and on the other half the |
chopped cress and finely chopped white of
egg. Alternate the sandwiches aggdx_n‘g}g‘\
the fillinos - F

e 1
To Serve with
Black Coffee licions

black coffee after "(11 3
To make them, spread 204

257

ves into fresh butter and addinx"m‘s?n- N COUNTY.
ng to taste. Another way is to wash one pint
‘of fresh cress, pick off all the stalks, and put

e in rapidly boiling water for two
&hmne':liet:esﬁ:nfgg;ddymir ;:fxnd toa smooth €tion 333 of the Missouri Statutes :

L ’ ¢l

e, and add one teaspoonful each of T
on-juice and lemon-juice, a dust of nut-
and a dash of white pepper. When cold
nto six ounces of fresh butter worked

,cream. Spread the bread for sandwiches

ral Association, held at Cameron on the

L e e S $2400
Blnut meats, then with another slieot 1700
febuttored bread. These are espeeially .., ... . 107 11 Tttt 2000
ty. - B OB R . ..., { 5000
g B NI o <« =+« + 0o sone  oeeonsvnnnnnnl i 200
Ribbon Sandwiches ew and in good order : - ‘
THESE sandwiches are extremely |
dainty and are entirely new. Have .
a loaf of both graham and white bread,
| and butter the bread on the loaves, cut- 45
|| ting them into thin slices and use one of 2:30
| each for the sandwiches, Spread be- 20
'| tween them a filling made from a cream 2: lg
| cheese mashed to a paste, one heaping 50
| tablespoonful of minced sweet red pep- 4
pers (canned) and a little finely shred- 50
| ded lettuce, moistened with about a 20
tablespoonful of thick cream. Press the 50
slices of bread lightly together and with 10
the tips of the fingers placed in the 22
middle, foll the sandwiches over in the 57
Same manner as a jelly cake roll, R R S e e S £ ( 50
| Pmg each in waxed paper and securely 10
twisting the paper at both ends. gg
. ¢ Zi 1
% SLHNDWhlch Ra[zns S Nentries. ..., Tt JJ 72
v WICHES.— hO ﬁﬂ ................................ 2
seeded raisins andponeefgilft}? .................................. ’ 100
e ) 50
ayonnalse dressgng’ and spread .............................. g(%)

well-buttered pieces
IS makes the most
at can possibly be o

"'.' thin slices of bread ab

, heap them with

of steam
delicious
ffered to

..........................

R. STURGEON, Secretary.

5. Place them in a pan and piit
1N 2 quick oven. They should toast - g
Y, that the cheese maly not n}l,elt 1005
on a hot dish, and
them if the distance is long betwang
and dining-room, :




