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. . s : z 1 sy Illlllll' Of i gyt OF Lo e wivs - dltepd thin aoed heata cun \ LA 1 WOWN or w e hrog 2 ! . -
! SV IECRIGE s BIGHRIL SROVE S ter and two cupfuls of grannlated si- I,mn-a- with two shices of onton. Thick: | [ thin slices and butter delicately, On n dough that can be kneaded. Knead,
\ diminution of the abundonce of the gor cooked il 11 thieKens,  Sie well Len with buttor und flour, as usund, and E one side sprend u' sweet or savory (raise and bake lke ordipary bread,
big fenst to which we sit down (B |00 v o the copsisteney of water fhen brown it Remove (he onlon and |38 o 6L LR RE 6525 26252525253 dainty and on the other n tudy ac- | Butter and enrrant felly mike a dell-

month it may be questioned i 1t hie | jep.

not improved the gualiny.

Cartnin it i that while the house-
keeper to todny hns legs (0 prepare to
meet the erition]l twentieth century ap
petite ench course must be A Rusta-
tory sonm In a Al serting,

'he usunl dishes present no dif-
onlty to the cupable gook, Practice
hag made porfection In 1hese Jone
mince, tmt there are many Hitle Wilys
of supplementing their delielpustickse
which may be new: many Title diin
tlea of which she muy be Unmwiars,

Clder jelly 18 0 iter<day method of

ald W gaarterpint of gtock, two drops
New Foarm of Bouillon of tabasco, n teaspoonful of lemon

This form of bouillon, o reiurn to!julee. Heat the lobater meat in this
the begloning of the LI of fore, will'and serfve In little individunl dishes op
boe new (o muny, 1 1s guite gonerally paper cnses, with o little finely mino.
‘Fogupided s delicious.  Simmer twoed phrsley, 7t omust be served very
ii[lhil_‘}i“lll’lll“ of tuploca in two quistts | hot. I
of eléur beel gtook wutil smooth. When Mulled grape jutce Is a new and
done the volks of raw eggs On | wellhked beverage which Is a particu-
the proporiton of one yolk for eacn |larly good choioe for the rfenst of the
twiy personsy in the bottom of the toe harvest, To nrepnre H griate the #ind
reen.  Now potir in the hot soup uml'nf agl Orange nnd souk It for & quarter |
Bedat wndll soup and eges combine nof an hour in ihe juice of a lemon.
Those who tnek time | Add a halfpint and a te
Put all these ingredients In n

Sorve n Hitle glasd onps

iy

i ety eream.
to prepare the Hitle eig drops Ahove | sugar

What Sort of a Seif Are You True To?

o correspondent asked
ta whether she should lesave her hus
'band and ohild, beciuso she loved an-
olhey
tukes exception to
made, and, advising the woman (o gol
with her new
Ishould at least be trite to herdelf”

ngaln under discussion,
aspoonful of |11Ke to akk my second correspondent,
i CWhag sort of sell should we Le true
tol”

It is Indeed true that we should be
true to ourselves. 1t we should take
o long, long Iook at )re, and st our
solf, and see thelr relation to ench
other, not only for the present timoe,
ot for nll thne, in declding such n
nuestion,

Now Is o part of eternity. We nre
not only living for the present,  Dut
we are living forever, Ani we are liv-
ng hére to grow, to learn, to At o
golves Lo go on Lo more wonderful au
mote glorfiong knowledge. In being
true Lo onrsell, whish way are we go.

Apropog of & recent article In which
for ndvice ax

mian,  another correspondent

the suggestions
loye, says, A woman

The original fg not now

Buy I shonld

questios

companiment, Put the two togelher
with the spread eides on top and
arown with & thick third slice of bread
buttered side down, Among happy
combinations for the flling are boil
ed bam or tongue molstened  with
mayonnaisge or n good bolled dressing,

ente filling for pul bread.
Nasturtium Sandwiches.

Take onethird coch nosturtinm
blogaoms, leaves and the seed pods
and chop. Spread thin slices of white
brend with mayonnalise (no butter),
cover with the nasturtiom mixture,
and sprinkled with either mineed pick-{roll the slices nnd tuck a blogsom In
o or ollvee, Pate de  fois  gras, 'the end of éach sandwich, These are
spread on one gliee of bread, and :.dn-liuhll'ull;' pretty to look at, as well
delicately shredded cucumbers or to- a8 plquant to the tuste. A simpler
mitoes molstened with mavonnalse  way of making them 18 to butter the
mnke another savory blend. brend lghtly and put the slices (o-

Club Sandwiches, gether with @ nasturtivm leaf Hghtly

For these, bolled chicken 18 better  salted Between,

ing 7 Arg we going forwurd 1o the

thun rvousted, and the durk mest is)

Devil's Food.

offering the apple julce which is con. degeribed miy find (hig potage guite a saucepan, ndd n guart bottle of unfor- | SHGHNI e o tria 1 Mg Wole HhNE: 1s
gidered by muny an  Indigpensable trifle more expeditions. ‘mented grape julce, four whole :-ln-.'pq'lm.mqh thullls ARt 1o -:\Il'fm'-
Item of the Thanksgiving meng, Taks A quick wnd good form of pudding 'and o pineh of powldorsd mace, nrhmlmgs' D'r B, That. hikks HOLkiax-oF
a quort of cider, making stire 11 fa Which halls from the Southern Sates It slowly fo the boiling point and sim. e S h'ul.nu i |'h" santad
quite fresh, add a tengpoouful of lemon calls for fve D= R T i ]mm.d"' ‘()I‘ :ihmlllk \:' L true to u;v
juice, enough sugnt to make It nereo- fine, o cupoof seedisd, washod rnlsing QW BOF FER02 R RFTIR DY LOIRE |IILp'-u-lf ‘lhm [ Il.lll:t'tﬁﬂl.l that considers
whly sweet amd heat it lnoa skillet. half o cup of bhutter, one oup of sugnr, | gether a cup of sugar and 1wo table- .l-ll li.m e Bllni'\' ‘h‘-‘ :umt of 1|ua..|-um”-
Dissolvoe i tablespoonful of gelitin in nnother of sweel milk, five e2is b cup spoonfils of water. Do not sy, bhot m:nll v that lu' -an'-': to xnoriiten: Pay
o litle cold water and pour the hot of (our untl ong tenepoonful of baking lallow It 1o cook tll v spins o thread. )!ht‘i'ﬁl '" acrifice lie ’;(.a -t-‘m.-\- fhant
fteat well, nke one hour | Poiir this gradually on the stiffty bmu--l' : ¥ .Bl e e Yol e
wn whites of two eges, and the grape A least willing 1o shoulider the vesulis
lightly [of 1ts own mistakes, and not usk some.
binly else to hear them.
For withouy doubt we all have two
Apple Pudding Pie. [welves, a lower sell that wmlldb lnzlly
Aty housekespers have apple ple [SUp fnto kelfishness and sell-indu -
enee and the shirking of responsibili-
(tles, and a higher self tells ns unsel
fishness and service und willingness 1o
do our share for the comimon gooil aye
the only things worthy of the time tan

Softenn n heaping tableafoonful p |0 womnn. Which shall we yield to?

trie und beautiful things of the un
soen but real world, or are we golng
buckwnrd to the husks of this one? i
the pussing temporal pleasures thit zo
and leave not o trace bhehingd, except
porhup @ smirched mind or o scarrid
conyalence?

The sweoping statement that we nre
bglng true to ourselves or lving our
individual Nfe 18 not sufMclent to al-
golve us, We nesd to fook through
this and see what {t covers. We do
not Nyve aloune In this world, We are
not here for the plensures of the mo-
ment. We want to jook from all shles
at what our true self Is, We want to
look sincerely, frankly., We do indeed
want to be troe to owrselvaes, not to
nggle and Nim-Nam and decelve our
true self with this pretense, not 1o
stal nnd wonnd our true self, and $et

quite ns good as the lght, Other u»-\ Devil's food Is one of the slmplest
soentinle are that the brend shill be land best of the dark cnkes. The in-
stnle enough to tonst nicely and the |gredicuts are: Half cup of milk, four
baecon delleately brotled, then lnld on ounces of chocolate, half eup of butter,
A ruck in o pan ln the oven, go that [three cupe of pastry flour, one aml
while It remalns erisp the slices re- (onehall cups of sugnr, four eggs and
maln Mat for spresding on the slices  two teaspoonfuls of baking powder.
of bremd. This preliminary work s Put four ounces of chocolate and a
done enrly enough to have vhleltunlhnlf pint of milk In a double boiler,
anl bancon perfectly cold before using, | ook until gmooth and thick and set
On the tonsted Luttersd bread 8 aside to .copl. Boatl a bhalf cup of bur-
plisced o lertuee lenf, On this are te to a cream. Gradually add one
thin slices of the brolled bacon. The ar L a half cups of gugar and the yolks
second slice of bread follows, and over of four egge., Heuat light and smooth.
this more lettuee, chicken tnd Imcml.:Add the chocolate and three cupa of
Mayonnalse in quantity to suit In- pastry four into which has been sifi-
dividunl preference is used with the ed the baking powder. Beat for five
lettuee, but should not be added until minutes and stir in the whites of the
just before the sandwiches are neoi- +m_u;li. which have been Dbeaten stiff,
ed lest it Hquefy and become absorb- |Bake in four layers. Put together

————

lnrge apples

T

-

ecider upon It. Stir thoroughly and powder
straln throuel a cloth, then chill in and eni with hard or brandy sance.
the refrigernior. li Is pretiy if mf,m.! When chestnuts are pot used g a|Jnice ot bolling point, dust
ed in o design of ¢4rs of corn or other vegetuble or as purt of the dessert with grited nutmer and sorve bnme |
seasunable emblems and served on n fourse they may fignre as a salad. | dintely,

A platter surrounded with a ring of Here fH ml-'lrul-' that w!ll_he found |
v spleed pears, |well worth while.  Boll large Spanisi
An Excellent Salad. [chestnuts in the proportien of six to recipes which are too sacred for ll.ll.-
A pretty salad to serve which la each guesi. Peel and blapch ind when pame of competition to be uttered in
specially appropriate for a meal where done soak them in French dressing their rugurd. Let her who is still open
the muin course ls fowl Is dressed on L4y onthe ice in the diessing 1o chill |!n conviction or who Is a beginner try

. individunl plites, ng follows: A bad Now miake @ gond st mayonnuise this most excellent one:
dressing and stir Into it balf ite qian- |

of lottuece Is arrunged on each plate
and on this a olrelet aplece of Beor-
mudi onion, green gweet pepper, Lo
mato nnd eucumber, Fresh dressing is
the proper acceompaniment.

To serve with the turkey or to fok
low closely npon it try cranberry wo-
ter ice. Plck over o guurt of fine
plump eranbervies and pour on them

tity of stirfy whipped eream. Put p
fles white lettuee leaf or itwo on enoli
plate. arrange six chestniots on the
Jeaf, and on them beap a little mound
of the white moyononise.

[ buttisr and combine It with one pine of
granuinied  sugar,.  Whip @ enp of
Lerenm to a froth only, Bent four ¢Rgs,
I\.\'hhum separnting, very light. Grate
putter and combine it with one pint of |

Creamed Lobster. ::mlu, Mix all together, Line two deap
l For ‘a delleate entree, or n ﬂuh‘lph- plntes or tins with paste and pour
course, ns you will, creamed lobster | in the above mixture, Cover with llw|

Which lo the end will bhring us soul
growlh and enlightenment and true
happiness?

When tempiation comes, for that is;
what problems of this sart really ure,
we are too apt to soolhe onr cole
solenes, il we have one, by saying we
must be true o ourselves, thht we

wp o g plnce an imitation that will
glve us an excuse for selfindulgence
and selfishness and negloect of duty,
Lot ug study this matter of our troe
sall a bit. One of Uresce’s wise men
gald, "Know thyself." 11 we did truly
know ourself, we might steer n safer
fand a more prosperous course in this

ol by the bread. Slces of peeled (oo (With a brown sugar fudge, to which
milo or one or two olives and slices 'a tablespoonful of sweet cream has
of hurd-bolled egg with pickles ehop- boen added while it is being beaten.
pred tine are varintions that can be In-'Chopped nuis may also be added to
iroduced as desired. the Hlling If desired,

Nut Bread Sandwiches. Old-Fashioned

“Fried Cakes"

These ate alwavs popular and de-
cidedly “flling.” To make the bread
senld a half cupful of mik, ndd a haif

Cream two (ablespoonfuls of swest
lard with a cupful of sugar and add
to this one cupful of milk, a teaspoon-

[ # teacupful of hot waior—boiling, 15 deliclous made in this way, Have!paste anll biake umil erusis  look MAave s right to Nve our individual 1ife. stage of omr existence. cupful of bofling water and when cool-|ful of mixed clnnamon and nutmes,
Cook till soft and reduced one-balf fts reads o pint of lobster ment cut luto| wholesomely brown. This rule xives TSy S vty . ed to lukewarm stir into it three-ltwo well beaten eggs, three table-

' ; S T D G L L L S SO B U S S O S S S IO S SOt i 4500
‘I- 3 original quantity and allow it to cool, dice and prepare the following mix. two ples. | fourths cake compressed yeast, dis|spoonfuls of baking powder and flour

ETIQUETTE OF A FORMAL DINNER

* By ELIZABETH BIDDLE.
The yreangementy for a formal din-
ner, whether there be wix or twoenty-
six guests, should be the same, Six
is o good nuniber. ns one servamt, if
well tralned, oan wait on that oum-
ber without difffieulty, The

will, of course, b glow, but It ean he

serviee

well done. The usiual hour for 4 din-

ner party is seven o'clock, but halt
past geven s preferred by many and
for nffairs
o'clock L& the correct how

The wbly should be coveresd with a
heavy felt or cottou-flunnel cloth,
Over this (s loid the cloth of white
damusk or of heavy linen and lace,
embroidered linen, open work, or any
style of cloth which the hostess muy
wish to nse. No one ean make & mis
take, however, In using o cloih of
heavy, fine satin damask, which hns
been well lmundered and with one
long ftold down the middle, The
table clothe which caonot be washed
are nol In good taste, aud pone bhut
thoge who cun afofd 1o have o new
one Tlor ilinner should evor
think of uslug them,

The unppkin should e large and
pever Tolded Wy aoey designs, bt
slmply folded I o perfect  sqoare,
with the mounogram corner showlng.

When oue speaks of the arrange
ment of each “cover” L means the
arrengdinent of the glasses, knives,
forks, spouns, «te, which are linld be-
fore each sest nt the table. The
Sgarvice” plate s the plute which is
Inld at the cover holween each course,
When i(he solled plate Is removed the
servios plate is lukd in s place, It
{8 nlga lnld at each cover before the
guests enter the dining room, These
platee should be the best ftendnch
plitos which the hostess possesses,

At the right of the gervice plate
pluce as mony knives ns will be re.
quired hefore dessert, exch one with
the sharp odge turned toward (he
pinte and o the order in which thay
will be needod, boginnlpg at the ex-
trema  right At the vight of the
knlves place the spoon for soup, with

very  curemonious eleht

oVvery

the inside of 1he howl turned api then |

the oyster fork or small fork for
cunapes, At the left of theé cover
ploce ny many forks na will be neoded
hefore the dessert, unless there will
be o grest mony courses, in whivh
case It 1s Dest to huve the necessary
forks lald ar each cover when the
course is served. Too much smull sii-
ver looks Hke a diaplay, Place forks

~In m.ord_ur In which they are to he

= - —_—T = —= F =

—_

| course from the puntry on individual

soup conrse.  When the soup plate is
Alter thig conrse the plate
P rwith portion of food on it is
A U placed ot the twhle in front of the
guest, and cloge to the edge ol the
tithle.
with the course [t should be placad
on the tray and passed to the
slde of each guest, belug held low
enough to enable the goest to help
himgelt or herself, with the right
hamd

with In,
the

nsed, the dsh fork a1 the extreme left
und the entree fork next; then the
lnrge fork for the roast, then the
fork for the game or salnd, a1} with
the tines turned .

At the upper right ‘he
plute, near the center, plice a goblet
or glags fop water, then, | wine Is to
e gerved, plnce the wine glasses In
the order in which they are to be
e, remoliing the glngs for water in
u clirele.

The nupking may be folded over
once with the hand, slipping between
the folds, but In sight, a dinner voll,
Lrendstick, or pleve of broad cut two
inches long by one and o hall thick,
Plare the napkin at the left of the hytler or maid in the palm of the left
forke, It there s room, otherwlse wand with a folded nspkin benenth
place them on the service plate. Thé | ihe dish, ’
dinner cards should be lukd on the CGustg should be geyved in rﬂm‘.lﬂn,
nipkin, beginning alternately at the vight and}

Fxtreme stplicity combined with left of the host and hostess, giving
an artlstle effect ls the order of the in opposite direction for each sue-
gy In regard to wble docorations. in Icmulu- COurse.
the center of the tuble there shouldl The more simpie way of serving s
e 4 low howl or basket of cut How- |y have the carving dove in the kitch-
erg, or one very ‘all vase flled with gy or pantry, then place the course
longstemmed  blossome.  This may on u large platter, accompanied Ly
he  surrounided by very small vascs Ime necessary serving fork or spoon.
MHed with sialler Mossoms, or aie- Place the hot plateg before the guedts
dium *size vases mny be stood ut the |and then offer the Hatters o ench
four corners of the table. The cénter guest, nt the left side. Fish may be
pleess of Howers should either be low | cut up o this way, also the ronst, If
enough for the guestg 1o look over i, |the game Is Targe, It ey also be cut
o high enough for them to sea each |Imn small pieces and serveg from a
other bepeath the flowers, platter.  If small birds are served

Smnll gllver or glasd dishes, uuu-lthe,‘- miay be placed on o platter and
tulning relishvs, bonbons, salled nues, | gffered to the guests in thig wny, or
muy b pliced gn the dinuer  one may be pluced on each tndividunl
the deeree of fashlon Bow  plate and ladd before the guest. Salad
g that they should be placed on ihe may be put nto & large bowl and
side ble, The same may be suld of {handed o the BueElE,
decanters of wine Caraffes are never To remove ench course. wait ontil
ploced on the table, the lee water be- overyone bhas fnlshed, then take the
ihg poured by the burler or wmiald irny to the Teft band and with the
whenevor At is necessary,  Butter ls right band remove the plates from

formul  dinner, | the vight, placing It on the téay, O
plites  are not . the plate may be removed without

uBlng o truy.  Never plie one plate on
wiys of gerving a|top of another when olearing ho
formal dinner, Dbotly eygunlly  good tnble, If 1t 8 ot venvenient to tike
form. The cholee may depend on- g0 mach time as it will 10 remove oo
'lln-l_\-‘ upon the tagte and conpvenlence | plate at a time, take one plate in ench
of the hostess, {hund, pot using a tray, thug remov-
" If there 1y scmeohe in the pantey :hlg two plates at a tme. If the kuoife
to help the butler or waltress, the or fork are accldentally left on the
most copvenjent form I8 to serve ench Ilalslu by n thoughtless guest, take
| them up nfterwards nnd put them on
la tray.

Thig form of seryving Is nol usually
followed ot o Iarge and very formal
dinnetr.

Wine ghould always be poured into
glassos from the right and should
follow tho serving of each course.

Bluek coffee in small oups,

hund of

I the method of wiways haviog «
plate before ench goest untll dessert
Ig followed, then the teay should bhe
dispensed with, Hemove the plites
from the yight with the left hand and |
pluce the following course or empty |
plates with the vight hapd also from
the vight. The dishes containing veg-
etnhles, ete, may be carried to the

e,

table, bt

never gerved at oo

therefore botter
neded,

There are two

plites,

The batler or waltress should earry
a tray o the left hand, on thig should
be pliced the plate contalning the
portion which should be taken to the
rlght slde of the guest and with the
right hand placed vpon the serviee

plate, This iy doue until wfter ihe fol-

removed, the serviee plote is taken | §
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USE FLATTERY FOR CURES

A A A e A

solved in three tahlespoonfils ench
Dbutter and lard, two tablespoonsful
molasses, n cuplul chopped pecans or

to make a soft dough, Rell out, cuc
into shapes, fry and sprinkle with fine
SURAY,

English walnut ments, o hall eupful

—EMMA PADDOCK TELFORD,

If anyihing g 1o be served |

left satisfactlon, amd NHnds that the world

mem'vr physical

Amd pow comes n very tonrned mnn, thoy need not hestow courtess nr sen-
o opeyehologist, u physicist and a phil-! tment upon thelr wives  Some men
ovaopher, who sevins o have Investl- | regerve thelr gtories of flatlery  for
gated the whole sabject to hig own |other men's wives, which makes par-
{ledlarly Interesting reading In the
divoreg courts,

Now, this learned man Is right in
s Mimdamentals, We do not know
whether or not a case of appendicitis

Is cursed with truth, or, rather, with
@ ek of Hes. Huambn beings, pare-
tlenlurly those of the feminine gender,
forments, It appears,
beeanse they are not buoyed up by
sofflcient Hutter, Whit women need
Is mot go much guinlne and lpecae us
o lot of white lles, When vyou go
home to the wife of your hosom you
are not Lo tell her that she looks had
and ought to have o aoctor ot once, | of bheart trouble would be cured In-
By no means. You must tell her that |stanter. The principal fact about a
she looks younger than she has for ! woman lg that she Is a womnn, She
veurs, nmnd that she never wus as lives on love. She is made for It and
dear to you, and that you are hardly normally can nol exist in good splrits
able to pull throngh yvour dally tasks | without |t, The greatest injury that

be cured by fattery, but If more men
winit home to thelr wives with cheer-
ful faces, with Jloving words, with
the most tender courtesy snd a box
of eandy or a bunch of violets, & lot

| hecause you are so distracted by can come to & woman is the feeling with a sharp knife.

thoughts of her, that she awakens no romantic inspi-

The remedy at Jeast is cheap. It'lrmluu In her husband, If every bus
costs nothing but effort, but, alus! band would tell his wife once a day
more effort than some men are will- thal he loved her, as well as show
ing o put forth. It 1s not because a it the world would be much happier.
man Ig too trothfnl to tell les to has! 1t Is not alone necessary to love your
wife about her appesarance, but be-| wife; you must show [t by a thousand
catse he hasn't the wililng mind. lt]thinsn that seem meaningless ,trifles
is too common for wen to presume to the men, but are the larger part of
that simply beepuse they are marvied 'life to a womnn,

lowed by cordials In tiny glasses s BOILING A HAM,
the lust course, snd should precede| ‘A ham should niways be gonked
the finger bowls. Some hostesies pro- overnight Lefore being bolled, thor-
ter 1o have the coffee und cordinls [oughly washing and serubbing with o
gerved |n the deawing room, fn which brush before putting it in the water,
cnse the finger bLowls ahould be |In the morning cover with fresh cold
planced before the guests after the |water and bring to a bojfl gradually,
sweer course s finished. The correct #nd cook slowly untll the small bones
method, howsever, 1s o have the cof- pull out readily; then set the vesael
fee and cordinls served at the dining nelde and let the meat cool in the
tuble, though elther method may bhe Water in which It was bolled, When
followed, ‘nenrly cold, draw off the skin without
These Instructlons are for the SUiting, trim ueatly and place In a
hostess who has seversl servants and buking pan lu a slow oven, first dost
who wishes to entertain in a way that ‘0% the top with brown sugar, and let
I# corfect, eithor very formally op Urown a little, Berve with ecider
only partlally yo. Hut the hostess *#1°0 # recipe for which was given
who has only one majd must content " fOW Weeks ago,
hepsell with giving an Informul din. ™ i i
ner, s romember that a very simple MILK FOR FLESH REDUCTION.
dinner daintily served, with congen- The simplest article contnining com:
Inl guosts, and o chiarming host and plete nourishment is milk, That ls Dr

hostess who offer the hospitality with | Mitehell's cure fop obesity, but he puta
a cordinl snd easy manner. is quite A8 | his patients 1o hed while be gives it 1o
1

antovabio 'ds’ Yhe Mo duborale el them, An amount of milk sufficlent

formul functlon that can be given | ox"the nopristitent: ofay Raglhy,. et

- : Ive porfon prosents digestive difionlt-

jes lfor mauy., It Is not the simple

CAFE AU LAIT, | lgquid diet it seems, but presents n

Two cups  sirongly made coffee, 'solld mass of curds In the stomach,

fresh snd hot: (wo eups of bolling Iime water makes [t more digestible.

milk, Steain the coffen froni the botler | fn the form of buttermilk. it is easler

Into the table coffes pot through thin to digest and mokes s very affective

mushin.  Add the bolling milk and set | vedoction diet, 1t s wise to take with

In & vessel of hot water, a “cosey™ of o it a Hitle gluten bread with butier,

thick cloth wrapped about five min-|since the fats bave been removed from
utes. Then it Is roady for use. the milk.

SOME GOOD CANDIES, 'sponge cake requires six eggs, threw
Pecin Nougat—=Stly together one cups of powdered white sugar, four
and one-quirier. pounds of pulverized €ven cups of sifted flonr, two fea-
sugdr, one pound of glucose and one- Spoong of cream of tartar, one tea-
eighth-pound of gelatine dissolved in ®Poon of soda, one cup of cold water,
a little ‘hot water. Whip or beat the #0d half of u lemon, Beat the eggs
mixture unrll It becomes lght and two minntes, add the suger snd beat
white, then stir in slowly one pound five minutes more: stir the cream of

"nnd Gne-quarter of SURHr which has tartar Into two cupn of the ﬂou!‘: add
or of cersbrospinal memngitls may ;Ui‘&ll cooked untll 1t halls, Now mix I to the eggs and sugar and beat for

Disgolve the soda In the
nlso. Wash the

in thoroughly one and
pounds of chopped pecsn meafs—not Witer and add 1t

onequarter one minute,

l\'ury fine; Hne o box on the bottom lemon; dry it and add the juice and

und sides, first with ordinary blank the rind, grated. Finally add the two
writing paper, then with paratfin Temaining cups of flour, and beat all

lp,npn;-' and pour in the cundy, press the ingredients together for one min-

ing It down to form & smooth, com- “e. Put the dough info two deep tins
LpRet mugs,  Lay paraffin paper on the *nd bake In a moderate oven,
Jtop and set aside to become cold and | e
dry. The wougil may then be read-! FRIED CUCUMBERS.
ly alipped from the box and nllee.l' Peel lurge cucnmbers and slit
The slloes should half, lengthwise, Lay into lved water
|I.u.: wrapped in paraffin paper, for one-half hour, Muke a batter of &
| Nut Balls—Melt an ounce of grany- beaten egg, 4 cup of milk, a dash of
‘lutml sugar until it turns a pale salt and a Inrge cup of prepared four,
Jbrown; add an ounce and a half of Beat hard. Dry the cucumbers on a
'I‘iuely chopped peean nuts, and sty ¢lean towel, dip them into this batter
over the fire a few minutes, Spread ond fry to a golden brown in deep faz,
on a butlered digh to harden, When Dralu in u heated colander and serve.
quite cold the candy Is chopped aml , == _ *>
mized with an egual quantliy of CHEESE BOUFFLE,
Il’renr.h cream,  Flavor with \-nullln.‘ ('ook together a tablespooniul each
rose or orange and roll into marbles of bulter and four, the latter henping,
"to be luid pside until gomewhat hard. Pour upon them o cupful of scnlding
ened, Melt chocolate and dip the ma- milk, and stlr untll smooth, Sel aslde
hles as for chocolgte crenms. A plece unill almost cogl, then beat the savce
of butter slee of & walnut gives the Eradunlly into four eggs, hemnten light,
chocolite a pecullarly soft, rich taste, und whip in a cupful of grated cheoge.
Tafly.—Boil two pounds of grane- Season with salt and coyenne pepper,
tated sugar with two-thirds of a cup and pour into a deep greased pudding
of water; ndd a third of a cupful of dish. Bake In a steady oven until
(vinggar, two tublespoonfuls of butier light and brown, and serve ut once.
And one of glycerine; took half an =
hour in a bright siusepan, and juul' THE IDEAL MARRIAGE.
'thoro pouring It out on the buttered, When the husband gets ready to re.
plate, add a saltspoonfil of soda. Bard hls wife s an equal partner ln
Flavor with wintergreen, or any pre- the marringe firm Instead of sn eim-
1f«rl'ta-‘.l asgence.  Pull until nice and ployes with one” shure in o milllon:
smooth, and cut Into pleces with the dollar company, or a8 merely a house-
lnhmlm. Let lie untll 0 week old be- kesper; when he I8 willlng to regard
fore using. (Mis income as much his wife's as his
Sy ,own anil not put her fn the position
RECIPE THAT MADE FORTUNE, of u beggur for every penny she gets:
The Berwlck sponge cake has beon When he will grant her the same priv-
{famous thronghout the norihern por- leges he demands for hlwself; when
(tions of New Hnglunid for fully three- he is willing to allow his wife to lve
quarters of a century. The particulanrs ber own life in her own way without
of fts history are told In & manuscrpe frying 1o “boss” her, we shall hnve
cookbook now in the possession of more true marriages, hipplewy homes,
Miss Isabells Gordow of La Grange, & higher  clvilizovon.—Orison SWoul
HL According to this nuthority, Wil Murden, In Sucoess Magnzine,
lam Briggs, fojured fo o rallroad e —_— .
cident, promised not to sue the coms| NEWEST LETTER PAPER.
pany provided it would agree to bulld Some of the proitiest note Bt his
him o restaurant at North Berwlek, & very narrow border of blbe, pink,
Me,, and there stop every traln for gray, lavender or red and one initin)
five minutes. This was done us ot the top set in u ring, of color the
agretd, and in twenty yvenrs Briggs re- oxaet shade of the border, Corrasponsd-
tired, made rich from the sale of his ence cards also ave thus bordered aud
lwoudcrml sponge cake. The l’.erwlukllre VOry pretiy,
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