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The Star’s Cook Book

Veal Chops with Tomats Sauce —
Trim and fiatten the chops; dip In
raw egg, then In cracker dust; fry
slowly in lard or dripping; open ean
of tomntoes and deatn off Hguor, (Salt
the rest of tomatoes and reserve fof
Btewing or soup,) Pug the lguor into
saucepan with a sliced onlon, nnd
glew 10 minutes; steain out the onlon,
return Julee to the fire, thicken with
o large spoonful butter worked up in
a teaspoonful cornatarch; pepper and
snlt, boll up qulekly, and when yon
bave Inld chops upon o disgh poor
pauce over them and serve,

Veal 8tew.—Cut 4 Ibs. veal into
strips 2 Inches long and 1 inch thick,
peel 12 |arge potatoes and cut nto
slicer | inch thick, spresd laver of
venl on bottom of pot, sprinkle in a
Httle sult and pepper, then layer of
potstoes, Lthen layver of veal seasoned
a8 before, Use up venl thus: Over

Goose.—'This requires keeping, the
samoe ns fowls, some dayas before cook-
Ing. The goose (& best In the autumn
and enrly part of winter-—never good
In apring. What s cnlled a green
goose 18 four months old. 1t Is Ingipld
after that, though tender. Plek well
and singe the goose, then clean cares
fully,  Put the lver and gizzard on
1o cook a8 0 turkey's, When the goose
Ie wushed, and roendy for stuffing,
hivve bolled three white potatoes, skin
and mash the; chop three onions
very fino, throw them Into cold wnter;
sllr Into the potntpes n spoonfol of
butter, a little anlt and blpok pepper,
n teaspoonful of Nnely-rubbed snge
leaves: draln off the onlons and mix
with the potuto, sage, e¢te, When well
mixed, stuff the goose with the mix-
ture, Have ready u coarse needle and
thread, and sow up the slit made for
clenning and introducing the stuffing.
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SIMPLE TALKS ON HEALTH,
The Body a Grace or a Disgrace.

-

WHAT TO

GIVE H

ER

Why do most men show such an
ustonlshing lack of originality In send-
ing gifts to women? This will be con-
stdered a leading question by the men,
I am gure. Of coursge, I know Lhat
they are busy at their trades and pro-
fossions, but it secms to me that when
# mnan thinks enough of & womnn to
send her a gift, some thopght should
be glven to the gify, too. Flowers,

fonship comes with the appreciation of
the higher things na Wwell as the
murely frivolous,
e

A charming idea that will take gome
time and effort on the part of the
voung man ls to collect the autographs
of wall known players or sifigers and
pagte them in a smull leather volume,
which he presents tp the lady who

Inst layer of veal put layver of pota-
toes, Pour tn water il It rises an
inch over the whole, cover close, heat
1% mionutes nnd simmer an hour,

Sweetbreads.—Sonld in salted wa-
ter; remove stringy parts; put in eold
witer & or 10 minutes; draln In towel;
dipr In egg and bread or cracker
erumbs, Iy In butter, or boil them
plain,

i Veal Cutlets, Breaded.—Trim
| flatton the outlets, pepper and sult
and roll in beaten egg, then in
pounded crancker. Fry rather slowly
in good dripping, tuning when the
lower side le brown. Drain off the fat,

candles, books, and then still more
flowers, oandles, books, are the usunl
offerings. Not that a girl ever ob-
jeota to recelving any or all of them,
put a slight variation might be given
to the dozen ‘roses or bunch of vie-
fets, the five-pound box of eandy In a
gatin box, and the Intest best-geller.

A pot of growing flowers or ferns
will be equally neceptable as o wift,
and the giver will remain longer In
the mind of the reciplent than will a
box of perlshable cut fAowers. Saint

goes to the theater or opera with him,
Should the lady not know the opera,
send her the lbretio of it the day be-
fore the performance, and the day
after some of the music she vary much
fancied.

Many of these suggestiong If re-
peated ofton would be rather a drain
on the average young man's pocket-
book, so at any season of the year,
providing the sun is shining, take
jaunts Into the pearby couniry. Even
in winter, anyone who I8 fond of out-

A _full-grown goose requires 1% hours.
Roast it as a turkey, dredging and
basting. The gravy I8 prepared ns
for poultry, with the liver and gizzard,
Apple-sance s Tndispensable for roast
goose,

Roast Goose or Duck.—S8Inge, draw,
aud truss fowl: If an old one parboll
it; best stuffing for a goose Is sBage
and onlons, If & strong flavor of on-
lons I8 Hked, they should be chopped
raw, If this Is not the case, should
be bolled In 1 or £ waters, aud mixed
with bread crumbs powdered sope,
ault, pepper and extract naimesg 1o
taste, Fill bird with stuffing, sew up

Our body I8 largely what we mike
fl. It ean be orect, lithe, a pleture of
beautiful llnes: In o word, the em-
bodiment of grace, Or it can he fat,
clumsy, slooped, flabby in muscle, In
various degrees of dllapldation; in a
word, a disgrace. As to which it shall
be depends largely upon ourselves.
‘Ihe trouble 18 many of us let it gradu-
ally trend towurd the condition of
disgrace. Particularly do we do this
ns nge comes on. We think years are

and get on the other tack, One of the
first things to do lg to stand and walk
properly, This in {tself Wil tone the
pody up and get one on the right
roadl.

Merely (o hold up the hend or to
thirow the shoulders back {8 not get-
ting at the root of the trouble. 1o get
at the foundation of correcy standing
and walking, one needs to go to the
gpine. Keep the spine erect, This
roquires efMort, and it hag to become &

and

squeexe a little lemon juloe upon each,
nnd serve in a bot flat dish.
Stuffed Veal and Green Peas.—Take

with coarse thread, sprinkle salt over, |80 excuse for the stooped hick, the

habit,

Put it is worth acquiring, for

and set In pan with a little warm wa-
ter. Baste frequently, and do not take

flabby mugcele, the double chin,

But

it throws the body into the right posi-

Valentine’s mby and Easter are the

occasions for floral offerings, but I

door life enjoys a trip away from the
ety or town where one has bheen for

o
y . We are simply 1azs, that tion, and It has & good effect upon the | know of but one man who thought
large honeg from plece of loin of veal, they are not are ply Inz)

Stuff the cavities thus made with a
good force-meat of chopped pork,
cerumbs and sensoning. A few chopped

from oven untll thoroughly cooked.
Apple Sauce.~Pare, core, and sllce

tart apples, stew in water enough to

cover them until they break to pleces.

iz all, And we shouldn't try to dodge
the fact,

nerves,
A simple test for keeping the spl

ne

send o basket of spring fowers on
Decoration Day.

the last six days. The ocean is won-
derful in winter and yet how few who
live nenr the ocean think of boarding

mushrooms will Improve It. Cover the
sides with grensed shoets of thick
writing paper. Put oupful soup stock
or other gravy in the dripping.pan
» and baste well for 1 hour with butter
[ and wnter, afterward with gravy,

vight 18 to keep the neck pressed baak
against the collar. This holds the
gpine in {ts normal position, keeps the
pits where they belong, allow® the ab-
domen to relnx, and all the Internal
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Women like to have remembered
unniversaries of dates that have a pe-
culiar slgnificance just to themselves
and the man—the date they first met,

We get stooped hecause we won't
take the trouble to stand erect, Our
muscles become flabby, becanse Wwe
will not exercise. Our winist measure
gets large and our stomach arrest the

train or trolley to =ee it, But
whether it be In winter or In summer
make sure, young man, that there ia
a hotel or inn or even a farm house
somewhere In the vicinity, as bungry

Beat to a pulp with a good lump of
butter and plenty of sugar; serve
cold.

To Bake a Turkey—Let the turkey
Lo picked, singed and washed, nnd
wiped dry, Inside and out; jolnt only

-

Cook fully 18 minutes to the pound,
Take off paper during last 1% hour;
dredge with flour, baste with butter,
and brown nicely, Take up. Keep
hot while you skim fut from gravy.
Stir Into it % ecupful chopped mush-
rooms and a little browned flour,
Have ready some green peas, bolled
and seasoned, and make a cirele of
them about the veal when dished,

Veal Croquettes for breakfust can
be prepared the night before, and so
be remdy for the table In o few min-
utesfl Chop the venl Nne; mix hall
A cup of sweet milk with about a teq-
spoonful of flour, Melt a plece of
butter the size of an egg and stir the
flour and milk In it; then let it come
to a boll. Mix this thoroughly with
the ment: form It in balls or flat
cakes; lny on A platter; scatter a lit-
tle pepper and salt over it, and let it
stand until morning. Then beat one
egg very light; add a little milk; dip
the meat-balls in the egyg, and then fn
;:ru&-kor ¢rumbs, Fry tll brown in hot
ard.

Rissolees of Veal.—Proceed
rected for Chicken Rissolees,
tuting veal for chicken.

Rissolees of Beef—FProceed
rected for Chicken Rissolees,
tuting beef for chicken.

EGGS.

To Keep Eggs.—To 4 quaris air
slacked lime put 2 tablespoonfuls
cream tartar, 2 of salt, and 4 quarts
cold water, Put fresh eggs into gtone
Jaur, pour this mixture over them. This
will keep O dozen; If fresh when laid
down, they will keep many months,
It wiuter setileg away, so as to leave
upper layer uncovered, add

as  di-
substi-

as  di-
substi:

ore wa-
ter, Cover close, keep in cobl place,
Eggs Poached—Nearly fill frylug-

ptin with bolling witer; add a little
salt and vinegar. Break eggs one at a
time into wet sancer; slip from this
upon surfazce of wuter, Cook slowly 3

minutes; tnke up with perforated
sklmmer; lay carefully upon buttered
Lonst,

RELISHES.

Golden Buck.—A "Golden Buck" is
merely the addition of a poached egg,
rlm‘:h is put carefully on, top ol rare

t.

Made Mustard. — 4 tablespoonfuls
English mustard, 2 teaspoonfuls salt;
2 tenspoonfuls white sugar, 2 tea-
spoonfuls sulud oil, 1 tenspoonful pep-
per, vinegur to muake smooth paste—
that from celery or onlon plekle s
best., Hub mustard, oll, sugar, peppers
and salt together. Wet by degrees
with vinegar, heating very hard at the
last, when proper cousistency has
been galoed. Wil be found far su-
perior to mustard usunily mixed for
the tuble,

Welsh Rarebit.—Select richest and
best American cheese, the milder the
better, ns melting brings ont strength,
To make [ rarebits, take 1 pound
cheege, grate and put in tin or poroe-
laln-lined saucepan; add ale (old 1s
best) enough to thin the cheese sul-
ficlently, say about a wineglussful to
ench rarebit. Place over five, stir un-
til it Is melted, Have sllce of toast
ready for each rarebit (crosts trim-
med); put a slice on each plate, and
pour cheese enough over each plece Lo

cover it, Serve while hot,
Yorkshire Rarebit, — Same as
“Golden Buek,” only it has 2 thin

silces of~brolled bacon on top,
POULTRY.

To Roast a Fowl.—Time, 1 hour. 1
lirge fowl, 2 or 3
Lread erumbs, pepper and salt, 4% Ib,
butter. Prepare fowl for rousting;
put into inside bread crmimbs, sea-
soned with pepper, salt and plece of
hutter size of Inrge wnlnut, Ronpst at
n clear fre, busting well with butier;
just before done, dredge with flour,
and buaste nguin with butter. When
done, pdd little warm water to butier
in dripping-pan, or a Ittle yvery thin
molted butter, and straln over fowl
Serve with bread sauce, or Httle gravy
fu tureen if preferred,

Roast Chicken.—Singe and truss
carefully. Brollers, ns they are anlled,
are better without stufilng, unless
very large. Seuson with sgalt, put
&l bits of butter over meat and
place In pan with a llttle water; baste
ocvcaslonally and dredge with fdour be-
fore taking from oven. A spring
chicken cooked In any style is not to
be despised. But a wellknown epi-
cure once said:
“Ta roast spring chicken fa to spoll it
Just split it down

lurge spoonfuls

Lo the firge joint In the legs, and cut
some of the neck off if it Is bloody;
then cut 1 dozen small gashes in the
fleshy parts of the turkey—on the out-
side and in ¢ifferent parts—and press
1 whole oyster in each gash, then |
¢lose the skin and flesh over each
gash as tightly as possible; then stuff
your turkey, leaving a little room for
the stuffing to swell, When stuffed,
sew it up with a stout cord, rub over
Hghtly with Aour, sprinkle a lttle salt
and pepper on I, and put some in
your dripping-pan; put in your tur-
key, baste it often with its own drip-
pings: bake to & nice brown; thicken
yvour gravy with a little flour and wa-
ter. He sure and keep the bottom of
the dripping pan covered with water
or It will burn the gravy and make it
bitter,

Stewed Cranberries. — Wash and
look over cavefully., Place in sauce-
pan, little more than covered with wa-
ter. Cover saucepan and stew until
sking are tender, adding more water
If necessary; add 1 pound sugnr to
each pound of berries. Let them sim-
mer 10 of 12 minutes, then set away
in a bowl or wide-mouthed erock.

To Truss and Roast a Partridge or
Pheasant.—Time, 20 to 30 minutes.
Partridges should hang a few days.
Pluck, draw and wipe partridge; cut
off head, leaving sufficient skin on
neck to skewer back; bring legs close
to breast, between it and side bones,
piass skewer through pinfons and
thick purt of thighs. Roast and gerve
with a little gravy poured aver birvds,
und breadsaunce and gravy in tureens,

Fried Spring Chicken—Clean nnd
joint, then soak in salt-water for 21
hours.  Put in frying-pon equal parts
of lard and butter—in all enough ta
cover chicken. Roll ench plece in
flour, or dip in beaten egx, then roll
in eracker crumbs, and drop into the
boiling fat, Fry untll browned on
both sides, Serve on flat platter gar-
nished with sprigs of parsley. Pour
most of fat from fiying pan, thicken
the remalnder with browned flour,
add to it cup of bolling water or milk,
Serve in gravy-boat.

Fricasseed Chickens.—Clenn, wnsh
and Joint the fowls, lay in cold salt
and water for an hour. Put in pot
with 15 Ih, salt pork, ent in steips,
and eold water enough to cover them,
Cover close and hent glowly to 0 gen-
tle holl; when fowls are full size and
falvly tender, stew 1 hour or mare
after they begin to boil, When done

sentinl,
tire range of the dilapldation that goes
on in our hody and which changes it
gradually from grace to disgrace.

guze becaunse we anr more than fg o8
And so on through the en-

Not only is this change unplengant to

the eve, but it is bad for the henlth.
It s a sign of decay, of disintegration.
And one ghould not let himself go to
picces, especially as it I unnecessury.

For, In the heginning, this dilapidn-
tlon of the body doesn't come from
fIibhealth. It comes (rom [ndifference
and neg'ect. But It brings (ll-health.
Fot when one stands or sits improp:

orly, or does not take sufliclent exor

|
clse, oredts unwisely, bad health will
inevitably follow.

The one who finds his body Is e

eoming a disgrace, instead of an ex-
ponent of grace, should pull up sharply would only keep thelr spine erecl.

organg to elip inlo their natural poal-
tions,

A physician of Wasghington, D, C,
who is rapldly forging into the front
tank of his profession by reason of
hig wonderful cures, gays that & large
percentage of diseage is cansed by un-
natural pressure on some one of the
fnternal organs, Instead of operations,
he discovers what this pressure is,
removes it, and the patient geta well,
Those who have been operated on
agaln nnd again for varlous disorders
without success, have heen cured Ly
him by hls method. Wrong sitting and
guinding brings harmful pressure upon
the stomach, the kidneys, the liver and
ather organs. And mény ills from
which people are suffering in theae
organs might be cured if the people

casgion. ‘o8
pectant company, therefora, thiat gath-
e¢red about the long wible, wnd admived
its unique decorations.

A Travelers Dinner

(By Anna Marign Smith.)
A Small Travelers’ Club in subur-
ban town Just out of New York was
yovently entertained st & novel and
most successful dinner given by one

of the members to celebrate the vlose
of the club sesson.
which had summoned the guests 1o @
straveler’s dinner,” had furnisbhed no
slow to the special [eatures of the oo

The lnvitatlons,

It wns an interested and ¢Xx-

fn the center stool @ Jarg s oval

bowl or tub filled with water, its law
sides skilfally

panked willi  ferng,
smilax, and 1llies of the valley, from
which at egual intervals four strings
of Jttle “fHogs of all nations” weore

carried with gmilax to the chandalier,

Heneath, as |f riding at anchor on

add half-«chopped onlons, parsley and
pepper, cover pgain for fen minutes,
stlr up two tablespoonfuls flour In
cold water, then into 4 cup of hot
milk, and this in turn into 2 beaten
epps, then put In 1 large spoonful
butter, and pour all into the sauce-
pan; mix well, boll fairly, place chick-
ens on your dish and pour the gravy
over them and serve,

Chicken Pates.—Clhop meat of cold
chicken fine and scason well, Make
large cupful rich drawn butter, and
while on fire stir in 2 eggs, bolled

[toy steamship, made fo

{ha water In the Howl, flonted a lavse
represent
{he familinr transatiantic lner Two
broad bands of red. white and bl
crogsed (he table dingonally midway
betwasn fhe center and the ends:
and the candle ghades, of thin ecrep®
paper, displayed colors of Germany,
Tialy, Rusgin and Spain. Beside each
cover stood a small toy sultease,
pasted over with tiny tmitution labels,
and filled with bonbons, each cosd

hard, minced very fine, niso n little {having tied to ils handle a tag benr-

opped parsley, then chicken meat.
Let almost boll, Have ready some
patepans of good paste; haked quickly
to light brown, Slip from pans whila
hot, 1l with mixture and sét in oven
;u heat, Arrange upon dish and serve
it

Chicken Pie.—Take 2 fullgrown

ehickens, or more if smaull, disjoint
them, cout backbone,
convenient. Holl them with few
slices of salt pork In water enough to
cover them, let boll guite tender, then
lake out breast bone, After they
boll, and scum Is taken off, put in a
little onfon eut very fine—not enough
to fuste distinetly, Just enough to
fluvor a little; rub some parsiey very
fine when dry, or cut fine when green
—this gives pleasant favor, Season
woll with pepper and salt, and few
ounces good fresh butter., When nl)
I8 eooked well, have lguld enough to
cover chicken, then Leat 2 eges and
#ilr in some gweot cream, Line 5.
quart pan with crust made ke goda
biscult, only more shortening, put in
chicken and lquld, cover with orust
sime us lining., Bake till orust is
done, and you will have a good
chicken ple.

Chicken Pie, a la Reine,—Paste No,
4; 1 plump, tender chicken, % pound
sult pork, % teaspoonful each celery,
salt amnd thyme, 4 sprigs parsley,

. . press  with ‘Theavy
L the back and white pepper and salt to taste, Out|welght severnl hours. When served, .
keoht 16 chicken up In small joints, the pork 'cut in thin siices, ! (Continued on Page 21,)
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ete, small as+ghell,

ing the owner's name, {o
plee eard.

The opening course, in which the
travelors  were suppoged to  teke
leave of their native land, was the
Ameriean oyster, served in characters
fstle Amerlcan fashlon on the haif
Aliove ench plate Auttered the
Stars and Stripes, firmly plantsd io
the middle in the cracked Ice on
which the oysters lny.+

Next eame a SoUD, propounced In
finvor, wilh an assortment of letters
—— —
in neat scallops, stew gently in 334
pints water, until nearly cooked. Line
edge of pudding dish wilh the paste,
make lavers of chicken, pork and sen-
sonings, when used, sprinkle over the
chopped parsley; A11 with the gravy,
cover, ormament, and wash over with
milk; bake In stendy oven 40 min-
utes,

Boned Chicken.—Tioll a ehicken in
little water as possible antil meat will
fall from bones; remove ull gliin, chop
together lght nnd doark purts; season
with pepper and salt, Doll down lig-
uid in which chicken was bolled, then
pour it on mesat; place in tin, Avrap
tightly in cloth,

gerve am

s

made from noodle paste floating on
tha surfnca of each plate. A clever
guest spelled aut the name Scotland,
and the soup was recognized ns the
famous cockaleekle, made famillar
hy Scott.

The pdvent of the third course Wis
greeted with general enthnsiasm, for

‘though no one knew how It might

taste, It was n Joy 1o look &t This
was 1o all appearfinces a lavge ple,
vayed i a deep oval digh, lts erust
Beantlfully brown and flaky, and the
whol= get clesaly round with flaurt-
fug Mttle Swedish fiags, Thig was
n anlmon pasty, or pie. a popuiar digh
of Norwoy and Sweden; and with It
came hot sauerkrant, decorated with
the little Wnelk, white and red sland-
ards of Cermany.

The nrrival of the enires carrie!
the company intn Spain. This praved
to be stuffed pimentos, prepared aftar
a Spanish reecing, nnd dressed with o
very Spanieh sauce.  Thev
gorved In ramekins, each one being
spl npon o square yeilow paper dots
bordered with rved and having afnek
in its center the ved and yellow flas
aof Spain,

The roast course was entipely [Ital
jan, a tribute to what the
gonsidered the superviority of Italian
cookery, A voast of veal, prepared
in Tinlian fashion and  having A
“pocket” of deliclons Ttallan fores
ment, was #secomppunied by spinnch
and tomutoen eooked after 1{alisn
methods., Al these dishes were gay
with Italian emblems,

France appeared nevi upon the
menn in an appetizing digh of mush.
yooms a la provenculs. The mush-
rooms, prepared from a reclpe given
1o the hostess by o French Innkeepur,
were served upon MHitle eircles of
fried bLread, In the center of ench of
which was slewered a little French
fing.

Russla fugnished the salad, whicn
wii made aecording to n Russisn rec-
ipe, although one which might pos
sibly have been slightly modified 1o
sult the American palate. This wis
wrought on in n salad bowl whose
edge was fringed with the white, bine
and red of tiny Russian flags: laid ns
a border besond the green and white
of the lettuce and endlve. Swise
choese came with this course, on o
small Swigs flag ag a doily.

The degoprt woas the famous Ban
bury taria, of which everyone hal

hn=tnis

the date of an adventure, and s0 on.
An effort should bhe made also to re-
member the favorite flower, candy,
nhotel or restaurant, color, or even the
favorite tem and ciakes in the after
noon. The favorite flower amongst a
houguet of another variety Is a com-
pliment that ls not soon forgotten.

In sending a large box of mixed
bon bops have the center of the top
layer made of candied cherries which
are arcanged to form the letter of her
first name, Fresh or conserved frufts,
marrons glace, and even an attractive
hox of dellcious Frencl pastry would
certainly be getting awny from the
usunl thing,

Send her books by all means, and
Best-sellers, too, But ia there not a
particular collection she Is trying to
make or a perticular edition she is
trying to collect, a certain poet, es-
gayist or writer of fletion of whom
the iz very fond? Of course, there is.
Magazines she will like, but a yearly
subgeription to one will be more ap-
precigted than several separate num-
bers.

Bookplates, made to order, that re-
fleet the perdonality of the girl are
rarely thought of and yet they make
most unique remembrances,

Instend of always taking a girl to
the theater, vary It by obtaining tick-
ets for the opera, a concert, lecture or
exhibition. These last may sound a
bit “high-brow,” but the average
young man and girl seem to have a
dendly fenr of allowing each other to
discover that either has any greal
smount of real intelligence—or per-
hops 1 ghould say, intellect. Compan-

e —

people are not happy people, and some
ton and muaffing or lemonade and cake
will be a cozy rounding out of an aft-
ernoon’s ramble,

That men do think of unusual ways
of expressing their devotion is shown
in the following examples with which
1 have personally met.

A friend of mine laughingly demand-
ed a house and lot from a man and
the next day there came to her home
& miniature Japanese gar‘:len. with tiny
bridges spanning the streams, and &
small phgoda perched on a hill of live
green moss.
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“She shall think of me,” said one
determined male, and he sent thig par-
ticular “her' a set oi Jupanese wind-
bells, which he asked her to hang
where there was a draught, so that
every passing breeze should cause the
bells to tinkle merrily of him. u,

An architest sent to a homesick
Southern girl a mininture map of her
own state, the outline of which he
hed painstakingly drawn himself, with
& little complimentary verse writlen
in the center of the map on the blie
print paper.

One eccentrie swain gent his tele-
graph messages in the Torm of Jingles
to his lady love, and another felt an
ardinary two-cent stamp beneath him
fand her) for convering letters, and
used only special deliveries.

Some of these methods are rather
extieme, of course, and could not be
successfully copied by evervone, And
they mneed not be. For after all 1o
women the mére remembering means
far, far more than the actual gift.

There Ig 0 new way of combining
chops with mushrooms which will find
fuvor in the =ight of the men flolks
particularly, to  whom mushrooms
psually represent high luxory.

The chops must be cut thick, to be
gin with, say one and one-hall inches,
gud the butcher removes the hones in
order to facllitate the necessary roll
lng afterwari,

Several hours before they will be
needed sprend over the portion where
the hone was taken out with finely
thopped mushrooms, the latter sea-
soned with salt and a little pepper,
Then voll the cutlets, fastening with
wooden skewers. Sprinkle with olive
all, dust over with pepj.er and splt,
and k=ep i the refvigerator notll the
time for broiling nrrives.

Ag to proportlons, a quarter pound
of Tangl will serve for ahout glx chops,
Bave the peelings, the stems, ete., of
the mushrooms and pdd them, with a
binde of mace, 1o the stock which ls
te luy the foundation of the gravy.

Pan briol the chops in hot frying pan
with a tiny plece of butter, and huve
them nicely browned on the oulside
and adelfontely pink within M sult the
majority of tustes,

Now remove thom to a hot dish and
atdd to the julee In the pan & table-
spoonful of butter, and when this has
melied rub In g tablespoonful of corn-
starech, When it browns add the
stock. Cook tll 1t thickens slightly
and pour It ovar the meat through a
halr sleve,

A Delicious Pudding.

The name of Venetlan pudding will

be unknown to the averuge home e

terer who will, however, do well to

New Methods of Preparing |
Some Palatable Dishes

practice upon it against Sunddys and
#late occeasions In general.

Here Is the formuln in detail

Elght ounces of pistachio nuts nun
one ounce of bitter almonds earefnlly
blunched, then put through the meat
chopper or nut mill and ground to a
puste.

In a suucepnn on the fire put a cup
and a half of water, to which ls addeu
half & eup of sugar, Stir this over the
flume till the sugar is melted. Boil it
five miputés, add another cup of
water, also a teaspoonful of lemon
Julve and allow to cool.

Add the gyrup thus bbinined to the
nuis with one tablespoonful of orange
julce or orange Hower waler. Color @
delleate green wilh pure vegetable
coloring paste,

Put the mixture In the freezer and
s#tir untll smooth and stiff, Open the
freezer for a few moments to add tha
fellowing: Stiffly bentén whites of four
cees, mixed with four tahlespoonfuls
of powdered sugar, Btir into the
frozen paste and thoroughly beat uns
til comblned, Remove the paddle, ve-
pack and let it stend at least one hour
before serving.,

This g not a quick dessert, but it I
one Lthot repuys the labor Involved.

Frozen Nougat.

Another rich and begulling tidbit for
the cream freezer is prepared In this
WAy ¥

Brown delleately one-half  pound
shelled, blanched almonds, Add to
the nuts one cup sugar and place the
vessel contalning them on the slde of
the stove, where the sugar will melt
slowly.

Then when melted bring the mixture
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