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While degenerated modern diges-

tive machinery has brought about u

diminution of the abundance of the

big feast to which we sit down this
month it may be questioned if it has

not improved the quality.
Certain it is that while the house

Add Juice n good-size- lemon,;

keeper to today has less to prepare to the beginning of the bill of fare, will

meet the critical twentieth century np-(b- e new to many. .It is quite generally

petlto each course must be a gusta- - regarded as delicious. Simmer two

tory gem in a fit setting. tablespoons of tapioca in two quarts

The usual dishes present no diffi- - of clear beef stock until smooth. When

culty to the capable cook. Practice done put the yolks of raw eggs (In

has made perfection in these lone the proportion of ono yolk for eacn

since, but there are many little ways two persons) In tho bottom of the tu-o- f

supplementing their deliclousness teen. Now pour in the hot soup and,

which may be new; many little daln- - beat until soup and eggs combine in

ties of which she may be unaware. ja frothy cream. Those who lack time

Cider Jelly is a latter-da- y method of to preparo the little egg drops above

offering the apple Juice which is con- - described may iind this potage quite a

sldercd by many an indispensable trifle more expeditious,

item of the Thanksgiving menu. Take A quick and good form of pudding

a quart of cider, making sure it U which hails from the Southern States

quite fresh, add a teaspoonful of lemon calls for live large apples chopped

juice, enough sugar to make It agree- - j flue, a cup of seeded, washed raisins,

ably sweet and heat It in a skillet. ,
half a cup of butter, one cup of sugar.

Dissolve a tablospoonful of gelatin in another of sweet milk, five eggs, a cup

a little cold water and pour tho hot, of flour and one teaspoonful of baking

cider upon it. Stir thoroughly and 'powder. Heat well, bako one hour

strain through a cloth, then chill in 'and eat with hard or brandy sauce,

the refrigerator. It is pretty if mold-- ) When chestnuts are not used us a

ed in a design of ears of corn or other vegetable or as part of the dessert
seasonable emblems and served on a, course they may figure as a salad,

platter surrounded with a ring of Here Is one rule that will be found

spiced pears. well worth while. Boil large Spanish

An Excellent Salad. chestnuts in the proportion of six to

A pretty salad to servo which is
specially appropriate for a meal where
the main course is fowl is dressed on

individual plates, as follows: A bed
of lettuce is arranged on each plate dressing and stir into it half Its quan-an- d

on this a circlet apiece of Ber-tlt- y of stiffly whipped cream. Put a

muda onion, green sweet pepper, to-- ' nice white lettuce leaf or two on each

mato and cucumber. Fresh dressing Is Plato, arrange six chestnuts on the
the proper accompaniment. i leaf, and on them heap a little mound

To serve with the turkey or to fol- - of the white mayonnaise,
low closely upon it try cranberry wa-- i Creamed Lobster,

r
ter ice. Pick over a quart of fine' For 'a delicate entree, or a iish
plump cranberries and pour on them

'
course, as you will, creamed lobster

a teacupful of hot water boiling. Is delicious made in this way. Have

Cook till soft and reduced one-hal- f Its ready a pint of lobster meat cut into
original quantity and allow it to cool, dice and prepare the following mix

ETIQUETTE OF A

By ELIZABETH BIDDLE.

The arrangements for a formal din-

ner, whether there be six or twenty-si- x

guests, should be the same. Six

Is a good number, as one servant, If

well trained, can wait on that num- -

her without difficulty. The service

will, of course, be slow, but it can be

well done. The usual hour for a din- -

ner party is seven o'clock, but half--

past seven Is preferred by many and

for very ceremonious affairs eight

o'clock is tho correct hour.
The table should bo covered with a

heavy felt or cotton-flanne- l cloth
Over this Is laid the cloth of white
damask or of heavy linen and lace,
embroidered linen, open work, or any
Stylo of cloth which the hostess may
wish to use. No ono can make a mis

laundered In

should
How-ar- e

one for should
think using

Tho napkin should and
never folded fancy designs, but

folded perfect square,
with the monogram corner showing,

When speaks the arrange- -

ment each "cover" it means the
arrangement tho glasses, knives,
forks, spoons, which

knives for with
of the

small fork for
of

tho dossort, there
courses.

best have the
cover

servod.
IooIcb a display..

th order

the
a syrup made a quart boiling

two cupfula of granulated su-

gar cooked till it thickens. well

freeze the consistency of
Ice. little glass cups.

New Form Bouillon

This form of bouillon, to return

each guest. Peel blanch when
done soak them in French dressing,

the ice in dressing to chill,
Now mako good mayonnaise

FORMAL DINNER

used, fish fork the extreme left
the entree next; then

large fork for tho roast, then the
fork for the game or salad, ari with

tines turned up.

At the upper right hand of
near the place a goblet

glass for if wine to
1,e survei1' l'e the wine glasses
the order In which they are

reachIng th(j glagg for water ,

circle.
The napkins may folded over

with hand, slipping between
folds, but In sight, a dinner roll,

breadstlck, or of bread cut two
Inches long by one and a half thick.
I,lacu tl,e na"kin of V10
forks, If there is room, otnerwise
place them the service plate. Tlid

should be laid on the
napkin.

surrounded very small vases'
with smaller blossoms, or me- -

dlunrsize vases may stood at the
four corners of the table. The center
Piece flowers should either be
enough for the guests it,
or high enough for them see each

beneath the flowers.
Small silver or glass dishes, con-

taining relishes, bonbons, inns,

If there U someone in the pantry
holp tho butler or waitress, tho

most convenient form is servo each
courso from individual
plates,

Tho or walti'oss should 'carry
a tray tho on should
bo placed plato containing tho
portion should taken to the
right sldo of tho guest with tho

hand placed upon sorvlce
plate. This is done until tho

take, however, in a cloth of Extreme simplicity combined witn.

heavy, satin damask, which an artistic effect Is tho order of the
been well with one day regard table decorations. In

long fold down the middle. Tho the center of the table there
table cloths which cannot be washed be a low bowl or basket of cut

not in good taste, but ers, or one 'all vase filled with

those who can afford have a new blossoms. This may
every dinner ever

of them.
bo largo

in
simply In a

one of
of

of
etc., are be'

of
of

in

be by

be

to

In

bo

foro each the table. The etc., may be pluced the dinner
"sorvlce" plate is the plate which table, but the decree of fashion now

laid at tho cover between each course. Is that they should be placed the
the soiled plate removed the side table. samo may bo said of

service plato laid in its place. It decanters of wine Caraffes aro never
is laid nt each cover bofore thu placed on the table, the ico water ts

enter tho dining room. poured by tho butlor or maid
plates be tho best ten-inc- whenever it Is necessary. Butter is

plates which tho hostess possossos. never served at a formal dinner,

At the right of the service plate therefore aro not
placo many knlvos as will bo ro--. needed.
quired before dessert, each ono with Thero aro two ways of serving a

the odge turned toward tho formal dinnor, both equally good

plato and in the order In which they form. Tho may depend on-wi- ll

bo needed, beginning at the upon tho tasto and convenience
tremo right. At tho right of tho , of the hostess.

placo the spoon soup,
bowl turned up; then

the oyster fork or
At the loft the cover

placo as many forks as will be needed
before unloss will

be a great many In which
caso it Is to necessary
forks laid nt each when the
courso is Too much small sli-

ver like Place forks
In ln which thoy are to bo

of wa-

ter and
Stir

and to water
Servo in

of
to

and and

on the
a stiff

tho at
and fork the

the
the'

plate, center,
or water, then, Is

to bo

be
once the
the

piece

at the Ieft

on
dinner cards

filled

of low
to look over

to
other

suited

to

tho pantry on

butlor
loft hand, this

tho
which

and
right the

after

using
fine has

and to

and none very
to

laid
seat at on

is
on

When Is The
is

also
These lug

should

butter plates
as

sharp
choice

the inside

canapes.

ture: A dozen canned mushrooms,
sliced thin and heated In a cup of their
juice, with two slices of onion. Thick-

en with butter and Hour, as usual, and
then brown It. Remove the onion and
add a quarter-pin- t of stock, two drops
of tabasco, a teaspoonful of lemon
juice. Heat the lobster meat in this
and servo In little individual dishes or
paper cases, with a little flnely minc-

ed parsley. It must bo served very
hot.

Mulled grape juice is a new and
well-like- d beverage which is a particu-
larly good choice for tho feast of the
harvest. To preparo It grate tho rind
of an orange and soak it for a quarter
of an hour in the Juice of a lemon.
Add a half-pin- t and a teaspoonful of
sugar. Put all these ingredients in a
saucepan, add a quart bottle of unfer- -

niented grape juice, four whole cloves
and a pinch of powdered mace. Bring
it slowly to the boiling point and sim-

mer ten minutes.
Now get ready a syrup by boiling to-

gether a cup of sugar and two table-spoonfu-

of water. Dov not stir, but
allow It to cook till It spins a thread.
Pour this gradually on the stiffly beat-
en whites of two eggs, and tho grape
juice at boiling point, dust lightly
with grated nutmeg and serve imme-

diately.
Apple Pudding Pie.

Many housekeepers have apple pie
recipes which are too sacred for the
name of competition to bo uttered in
their regard. Let her who Is still open
to conviction or who Is a beginner try
this most excellent one:

Soften a heaping tablesfloonful of
butter and combine it with one pine of
granulated sugar. Whip a cup of
cream to a froth only. Beat four eggs,
without separating, very light. Grate
butter and combine it with one pint of
pulp. Mix all together. Line two deep
pie plates or tins with paste and pou

in the above mixture. Cover with the
paste and. bake until crusts look
wholesomely brown. This rule gives
two pies.

soup course. When the soup plate is
removed, the service plate is taken

with it. After this courso the plate
with the portion of food on it is

j placed on the table in front of the
guest, nnd close to the edge of the
table. If anything is to be served
with the courso It should be placed
on the tray and passed to the left

'side of each guest, being held low
enough to enable the guest to help
himself or herself, with the right
hand.

If the method of always having a
plate before each guest until dessert
is followed, then tho tray should bo
dispensed with. Remove the plates
from the right with the left hand and
place the following course or empty
plates with the right hand also from
the right. The dishes containing veg-

etables, etc., may be carried to the
butler or maid In the palm of the left
baud with a folded napkin beneath
the dish.

Gusts should be served In rotation,
beginning alternately at the right and
left of the host and hostess, giving
in opposite direction for ench suc-

cessive courso.
Tho more simpio way of serving Is

to have the carving done in the. kitch-
en or pantry, then place tho course
on a large platter, accompanied by
the necessary serving fork or spoon.
Place tho hot plates before tho guests
and then offer the platters to each
guest, at the left side. Fish may bo
cut up in tills way, also tho roast. If
the game Is large, It may also be cut
into small pieces and served from a
platter. If small birds are served
they may be placed on a platter and
offered to the guests in this way, or
one may bo placed on each individual
plate and laid bofore the guest. Salad
may be put into n large bowl and
handed to the guests.

To removo each course, wait until
everyone has finished, then take the
tray to tho left hand and with tho
right hand remove the plotes from
tho right, placing It on the tray. Or
the plato may be removed without
using a tray. Never pile ono plato on
top of another when clearing iho
table, if it is not convenient to take
so much time as it will to remove ono
plato at a time, tako ono plato in each
hand, not using a tray, thus remov-
ing two plates at a time. If the knife
or fork aro accidentally left on tho
table by a thoughtless guest, take
them up afterwards and put them on
a trny.

This form of serving is not usually
followed at a largo and very formal
dinnor.

Wlno should ulways bo poured into
glnsses from tho right nnd should
follow tho sorving of each courso.

Black coffco ln small cups, fol- -

3 B a i b a i ohbsES. B cry 6 WSjmk-- I
What Sort of a Self Are You True To? it Is indeed true that we should bo wlth tho 81)rcad sldeB 01l t0) and

Apropos of a recent article In true to ourselves. But wv should take crown wlth a thIck thlrd Bltco ot bread
a correspondent asked for advice as a long, look at life, and at buttercd Bido down. Among happy
to whether she should leave her hus- - self, theirnnd see relation to each combinations for the filling boil-ban- d

and child, because she loved an- - other, not only for the present time. cd hnm or tongue lnolstened with
other man, another correspondent but for all time, in deciding such a mayonnaise or BOod boiled dressing,
takes exception to the suggestions question. and sprinkled with either minced pick- -

made, and, advising the woman to go Now is a part of eternity. Wo nro los or 0Hves do fois gras
with her now love, says. "A woman not only living for the present. But snread on ono 8llco of brend and
should at least bo true to herself." ,we are living forever. And wo II v- - shredded cucumbers or e

original questio.-- . is not now ing hero to grow, to learn, to lit lnatoeB niotstcIled Wth mayonnaise
again under discussion. But I should selves to go on to more wonderful and ,nae nnother savory blend,
like to ask my second correspondent, more glorious knowledge. In being .Club
"What sort of self should we be true; true to oilrself, wbh way are we go- - vflr thpsn l.ntlnd Is better
to?"

Should we bo true to the self that Is
selfish, that Is Indifferent to the suffer- -

Ings of others, that thinks nothing of
duty, that has no regard for the social
good? Or should wo b true to the
self that is unselfish, that considers
the ties of duty, the good of the com- -

munlty, that is willing to sacrifice for
others, if sacrifice be necessary, that is
at least willing to shoulder the results
oi us own misiaKcs, ana noi asii um3- -

body else to hear them.
For without doubt wo all have two

selves, a .ower bn mm umu ...;
slip into selfishness nnd self-indul-

ence and the shirking of responslblli- -

ties, and a .higher self tells us tinsel- -

ns.iiu.-s-s uuu bwwco aim uu.iK..e
do our share for the common good are
trie only tilings wormy or tne true man
or woman. Which shall we yield to?
wmcn in uie euu win urmg us &uu,- -

grown, ana enng.uenmeiu anu uuo
hni",lness?

, , ,
wuen leiuimmuii comes, lur mm is

what problems ot this sort really are,
wo are too apt to soothe our con- -

science, If we have one, by saying we
must uo irue 10 ourselves, mat we
have a right to live our individual life,

USE FLATTERY F

And conies very man, they not bestow courtesy
and upon their wives Some

osopher, who seems to have investi-
gated whole subject to his own
satisfaction, and finds that the world
Is cursed with truth, or, rather, with
a lack of lies. beings, par-
ticularly those of feminine gender,
suffer physical it appears,
because they are not buoyed up by
sufllcient flatter. What women need
Is "not so much quinine and ipecac as
a lot of white lies. When you go
home to the wife of your bosom you
are not to tell her that she looks bad
and ought to have a fioctor at once.
By no means. You must tell her that
sho looks younger she has for
years, and that ' she never was as

to you, and that you are hardly
able to pull through your daily tasks
because you aro so distracted by

of her.
The remedy at least is cheap. It

costs nothing but effort, but, alas!
more effort than some men are will-

ing to put forth. It is not because a
man is too truthful to tell lies to ln
wife about her appearance, but be
cause ho hasn't willing mind. It
Is too common for men to presume
that simply because tney are married

lowed by cordials In tiny glasses is
tho last course, and should precede
the finger bowls. Some pre-

fer to have tho coffeo nnd cordials
served in the drawing room, in which
case tho finger bowls should be
placed before the guests after the
sweet courso is finished. The correct
method, however, is to have tho cof--

fee and cordials served at tho dining
though

nearly
neatly

hostess uakIB

very
sauco- -

herself with giving informal din-
ner, and thnt a very
dinner daintily served,' congen- -

lal iriiests. n nlmrmlni hnat
who offer hospitality with

cordial and easy manner. Is quite as
i,.oi.i ! ,

formal that can bo given.

AU LAIT,
Two cups strongly mndo coffee,

frosh hot; cups of boiling
coffeo from boiler

into tho table coffeo pot through thin
muslin. Add milk sot
In a vessol of water, a "cosoy" a

about five mln -

utes. It Is ready for

Ing ? Are we going to th"
true beautiful things the un- -

seen but world, or are wo going
to tho of this one? to

the passing pleasures that go
and leave not a trace behind,
pcrhap a smirched mind or a scarred
conscience?

The sweeping statement that wo are
being true to ourselves or living our

life is not sufllcient to ab- -

soivc us. we neeu to inrougn
this and see what It covers. We do
not llvo alone in this world. We are
..01 ne.e u.e pleasures 01 iuu ...u- -

ment. Wo want to look from all sides
what our true self Is. We want to

look sincerely, frankly. We do indeed
warn 10 uo uue 10 uu. serves, nui ,

Juggle and flim-fla- and our
true self witn tins pretense, not to
stab and wound our true self, set
np in us p.ace an imiiauo. u.at .u
g.vo us an excuse lor
and selfishness neglect of duty.

j i.iii, us siuuy uus iimuer 01 our ue
self a bit. One of Greece's wise men
sal.i, "Know If we did truly
know ourself, we might steer a safer
anu a more course in tins
stage of our existence.

OR CURES

now a learned or
psychologist, a physicist a phll-- ' timent men

the

Human
the

torments,

thoughts

the
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remenibor

the

the

wrapped
use.

backward
temporal

except

individual
iook

thyself."

prosperous

reserve their pounds tea-oth-

which cream tartar,
ticularly Interesting reading In
divorce

Now, this learned is right in

mayjheen

spirits'dry.

would prepared

necessary
thousand

chopped

table, method ho water When
followed. j draw without

cuttll,if' tr,m nnd

who several servants and lmn flrBt duat-wh- o

wishes to in'a way ,lnB brown and

Is brown Sorve Mor'correct, or
partially But wh,ch Sivnn

mnat ago.

an
simple

hostess
a

v

function

CAFE

and two
milk. Strain tho

boiling and
hot of

cloth
Then

forward
and of

real
husks

xur

at

deceive

and

and
11

'

A

should
boiled,

oughly washing with
before
morning fresh

water and bring gradually,
and slowly small

then
and

MILK FLESH REDUCTION.
simplest article containing

t"hoU'B obesity,

f Iat,cAnts bodt wh8
of milk

"
healthy,

person
It simple

but presents
mass ln stomach.

makes it more digestible.
easier

to digest makes a effective
reduction It wise to

a brcad with butter,
fats have removed

Sandwiches.
Cut brown or white bread wnfer

thin slices and butter delicately.
side spread a' sweet or savory

dainty and on the other
fMmiiinntmnnt. Till toirolhor

which
long our

are

Pate

delicately

Sandwiches.
nhlcken

need

than

dear

stories flattery aml one-quart- of
makes par- - ono of one tea- -

the
courts.

man

either

aro

let

was

to

let

for

seems,
of

On
one

tlin twn

arc
our- -

for

,, ..i i n... .ii, i

qulte the light. Other
sentlals aro that tho brcad Bhull be
atal(J enougn t0 iceiy and
bacon delicately broiled, then laid on

tho'ovont B0 tbat
wnl, it reln.llns tbo sllcea ,..
maIll at B,irenilllB ou the scea

,f b T, m.Pimlinrv U
enougU t0 bave chicken

,, ,)erfccUy cold ,)efore uslng- -

q the toasted buttered bread
placed lettuce leaf. On this nre to
thin slices hrnllpil linrnn. ni

Becod sce bread foIIow8i and over of
this more lettuce, chicken and bacon.

in quantity to suit in -

dlvldual preference U8ed the
,eUuce( Bnou,d not be adUed untu
just before are neod,

,egt ,t ,,quefy and hQCOmo al)8orb.
, . .b b d g.. f

mat0 or one or two oHves and B,lce8!n
of hard.boUed pckleg cho.
1)ed nno are varlatIong tHat can ln.

I

troduced as desired
Nut Bread sandwiches

Thege are n,ways poputar and
cIdedly "fluing." t0 make the bread
sca,d a cul,ful of m,lk( add a haJf
cupful of boiling water and when cool-

ed to lukewarm stir Into it three-fourth- s

compressed yeast, dis-

solved in threo tablcspoonfuls each
butter and lard, two tablespoonsful

a cupful chopped pecans or
English walnut meats, a half cupful

SOME GOOD CANDIES.
Pecan Nougat Stir together one

eigtun-poun- u of gelatine dissolved in
a little water. Whip or beat the
mixture until it becomes and

be laid aside until
ened. Melt chocolate and dip mar- -

hies as chocolate creams. A piece
ot butter size of a walnut gives the

'chocolate peculiarly soft, rich taste,
Taffy. Boil two pounds of granu- -

lated sugar with two-third- s a cud
of water; add a third of cupful of
vinegar, two tablespoonfuls of butter
and one of glycerine; cook half an
liniiM I. n 1 . ..1. . , ... '

unkiii Biuuuiuii, mm just .

before it on

white flour, half t6aspoonful salt
and enough whole wheat Hour to make--

dough that can kneaded. Knead,
raise and llko ordinary bread.
Butter currant jelly mnko a deli
cate lilting for nut brcad.

Nasturtium Sandwiches,
one-thir- d each nasturtium

blossoms, leaves and pods
and chop. Spread thin slices of white

mayonnaise (no butter),
cover nasturtium mixture,

tho slices and tuck a blossom In
end of each sandwich. These are

delightfully pretty to look as well
piquant to taste. A simpler

way of making them Is to butter the
bread lightly and put the slices to-

gether n nasturtium leaf lightly
salted between.

Devil's Food.
Devil's food one of the simplest

and best of cakes. The In-

gredients arc: Half cup of milk, four
ounces of chocolate, half cup of buttor,
three cups pastry flour, ono anil
one-hal- f cups of four eggs and
two tcaspoonfuls of baking powder.
Put four ounces chocolate
half pint of milk a double boiler,
cook until smooth thick
aside cool. Beat a half cup but- -

to a cream. Gradually add one
n half runs Hiiinr nnil ttio vnltra

four Beat light and smooth,
Add chocolate and three cups of
pastry into which has been sift- -

the bakIng Beat fly;

minutes and stir in the whites of the
eggs, have been beaten stiff.
Bake in four layers. Put together

a brown sugar fudge, to which
tablespoonful of cream has

boeI1 added while It Is being beaten
nuts may also bo added to

filling if desired.
"Fried Cakes."

Cream two tablcspoonfuls of sweet
with cupful of sugar and add

to this one cupful of a teaspoon-
ful of mixed cinnamon and
two well beaten eggs, three table-spoonfu- ls

of baking powder and flour
to make 'a soft dough. Roll out, cut
Into shapes, fry and sprinkle with flno
sugar.

EMMA TELFORD.

sponge six eggs, three
cl's powdered white sugar, four

spoon soua, one cup cold water,
an(l half of a lemon. Beat eggs
two add the sugar and beat

upon a cupful of scalding
milk, and stir until smooth. Set asldd
until almost cool, beat sauce
gradually into four beaten light,
and whip cupful of grated cheese.
Season with salt and cayenne pepper,
and pour into a deep greased nuddimr

Bake ln a steady oven until
and brown, and servo at once.

THE IDEAL MARRIAGE.

of pulverized oven cups of sifted flour, two
men's wives, susar, pound of glucose and one- - spoons of

bacon

tbn

sweet

his fundamentals. We do not know.w,lite, then stir in slowly one pound minutes more; stir cream of
whether not a case of appendicitis and of sugar which has tartar into two cups of the flour; add
or of cerebrospinal meningitis cooked until it balls. Now mix 11 to the eggs and sugar and beat for
be cured by flattery, but if more men thoroughly one and one-quart- 0110 minute. Dissolve the soda in tho
went home their wives with cheer-- 1 pounds o! chopped pecan meats not water and add It also. Wash the
ful faces, with loving words, with very fine; line a box on the bottom lemon, dry it and add tho and
the most tender courtesy and a box and sides, first with ordinary blank the rind, grated. Finally add the two
of candy or a bunch of violets, a lot writing paper, then with paraffin remaining cups of flour, and beat all
of heart trouble would be cured In-- j paper, and pour in the candy, press- - the ingredients together for min-stante- r.

The principal fact about a .ing it down to form a smooth, com- - ute- - 1ut the dough into two deep tins,

woman that sho is a woman. She pact mass. Lay paraffin paper on the ana bale ln a moderate oven.
lives on love. She is made for it andftop and set aside to become cold and'
normally can not exist in good Tho nougat may then bo read-- J FRIED CUCUMBERS,
without It. The greatest Injury that Hy slipped from the box and Peel largo cucumbers and slit in
can come to a woman is the feeling a sharp knife. The slices should half, lengthwise. Lay Into Iced water
that she awakens no romantic inspl- - be wrapped in paraffin paper. one-hal- f hour. Make a batter of a
ration in her husband. every hus-- j Nut Balls Melt an ounce of granu- - beaten egg, a cup of milk, dash ot
band his wife once a day(lated sugar until it turns a pale salt and a large cup of flour,
that he loved her, as well as showrown; add an ounce and a half of Beat hard. Dry the cucumbers on a
it, the world would be much happier, finely chopped pecan nuts, and stir clean towel, dip them into this batter
It is not alone to love your over the fire a few minutes. Spread and fry to a golden brown In deep fat.

you show It by a on a buttered dish to harden. When Drain In a heated colander and serve,
things that seem meaningless .trifles 'quite cold the candy is and!,'
to the men, but aro the larger part of mixed with an equal quantity of CHEESE SOUFFLE,
life to a woman. French cream. Flavor with vanilla, ' Cook together a tablespoonful each

'rose or orango and roll into marbles of butter and flour, the latter heanlnK.

may ln which It was boiled.
cold, off tho skin

Theso instructions for the "laco Jn a
1,1 a slow ove- -has

entertain that tho t0" wlth suear- -

either formally n llttle' wlth
only so. tho hostess n recl10 for
Who lmu nnlv nno mnl.l nnntnnt. a foW Weeks

with
nnd nnil

the

thick

BOILING HAM.
'A ham always bo soaked

overnight before being thor--

and scrubbing a
brush putting it in the water,
In tho cover with cold

a boU
cook until the bones

PH out readily; set tho vessel
aside the meat cool In tho

FOR
The com-

plete nourishment is milk. Thnt Is Dr.
euro tof but ho puts

t0 ' B,Ve '
sufficient

tho nourishment of a act-Iv- o

presents digestive. difficult-
ies for many. Is not tho
liquid diet It a
solid curds tho
Llmo water
In tho form of buttermilk, it is

and very
diot. is tako with

It llttlo gluten
since tho been from

j tho milk.

Two-Stor- y

In

a tasy ac- -

as good as es- -

loast the

a rnck ,n a an ,

,.

fof
, work

done eaHy

is
a

nf Tho
of

Mayonnaise
,8 witll

but
tho sandwlche8

ed

egg wlth
be

ha,f

cake

molasses,

j

hot
light

'to somewhat hard- -

the
for

a
j

of
a

num in u
pouring out the buttered

a

be
bake

and

Take
the

bread with
tho

roll
tho

at,
nB the

Is
the

of
sugar,

of and a
in
and and set

to of

1 nf

the

ed 1)owder. for

which

chopped
the

lard a
milk,

nutmeg,

PADDOCK

cake requires
of

or or
the

minutes,

Pour them

the

in a

dish.
light

"ve the
or one-quart-

to
Juice

one

is
""

sliced

for
If a

tell

wife; must

j

plate, add a saltspoonful of soda, gard his wlfo as an equal partner hi
Flavor wintergreen, or nny pre- - the marriage firm Instead of an em-ferr-

essence Pull until nice and ployee one' share In a million-smoot-

and cut into pieces the dollar company, or as merely a house-shear- s.

Let Ho until a week old be- - keeper; when he is willing to regard
fore using. his income as much his wife's as his

own and not put her In the position
RECIPE THAT MADE FORTUNE, of a beggar for every penny she 'gets;
The Berwick sponge cake has been when ho will grant her the same prlv-famo-

throughout the northern por- - lieges he demands for himself; when
Hons of New England for fully three- - l'o is willing to allow his to live
quarters of a century. The particulnis her own life In her own wny without
of its history are told In a manuscript trying to "boss" wo shall have
cookbook now ln tho possession of more true marriages, happlei homes,
Miss Isabello Gordon of La Grange, a higher civilization. Orison Swott
111. According to this authority, Mardon, In Success Mngazlno.
iam Brlggs, injured in n railroad ac- -
cldent, promised not to suo tho com-- j NEWEST LETTER PAPER,
pany provided it would agreo to bulhl Some of tho prettiest note paper has
him a restaurant at North Berwick, a very narrow border of blue, pink,
Mo., nnd thero stop every train for gray, lavender or red and ono initial
Hvo minutes. This was done as at tho top sot in a ring, of color tho
agreed, and In twenty yoars Brlggs re- - oxact shade of tho border. Correspond-tired- ,

mado rich from tho sale of his once cards also are thus bordored and
wonderful sponge cake. The Berwick are very protty.

1

ni i in Mi MUM

seed

with

with

dark

eggs.

flour

with

then
eggs,

with

with
with

with

wife

hor,

Will- -
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