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STCH
MINC I

MAKE NO MISTAKE.

add the water yoursell

wsed to make
your own kitchen,
Buy 80,

ding or a batch of cookies.
Byracuse, N, Y,

NONE SUCH MINCE MPEAT comes in aintight packages
(the contents just moist enough to preserve all the qualities of
the frofts, spices and stock) not in mussy pails or in bulk, Itis
clean, pure and wholesome—quite diferent from the so-called
Yavet ' mince meats, but cheaper, because you do nop pay for
the "wet' as in (the other kinds, You buy the mince meat and
NONE SUCH i3 a home-made, pure
food, and is favored everywhere for making ples *like mother
All the goodnesses of mince ment made in
The users of 12000000 packages last year

No other mince meat, condensed or wet
NONE SUCH. Order NONE SUCH and stick o it. Hach ten
cent package contains enough for two ples, a friit ecake, a pud-
All grocers,

in a substitute for

Merrell:Sonle Co.,

TABLE AND KITCHEN.

EAT AND HOW

PRACTICAL SUGGESTIONS ABOUT WHAT TO
TO

PREPARE FOOD

CONDUCTED BY LIDA AMES WILLIS, MARQUETTE BUILDING, CHICAGO, TO WHOM ALL
INQUIRIES SHOULD BE ADDRESSED.

SUGGESTED MENUS,

Saturday.

BREAKFART,
Fruit.

CERH, Huacon,
Croumed Potatoes, i
Corn Dreacd, Coffee,
LUTNCEL :
Macaronl an CGratlin, Blewed Tomaloos,
Apple IKuchen, Lo,
DINNER.

PRED
ollew

Sunday.
BREAKFART.
Baked Apples,
Boston Baked Beans,
Raolged Brown Beemd,
Coffoe

DINNIZIT.
lony Soup,

Proadrie Chicken, Larded and Dealscd,
Mnsied Potatoes, Stowoed Celery,
Spdnach Salad,

Frozen Rice Pudding,
With Orange Compnte,
Cofloe.
SUPIPER.

Creamed Tobstor, Celery Sandwiches,
Bplead  Melon, White Cake,
Grape Julee.

Mondny.

BREAKFAST.

Stewed  Prunes,
Bacon,
Coflea

T Coreal,
Berambled Eggs,
‘T'oast,

JUNCH,

Lreamed Salt Cod, 1ot Potato Salad,
. Ralsin Bread, Tea,

- DINNER

Clam Chowder,
Eulied Muegrond, menlloped Tomatoes,

Parsnip Fritters,

Frult Salud,

Cheosn, Walers,
Caoffen,
Tuesday.
BREAKIAST,
Slived Bunanis, Croam,

Broston Hdaked Bean Cnkoes,
e

e Tomnto B,
Rice \WaMlos, Muaple Svrup,
Coffon.
LIUNCIT,
Cream  of e
Nut.nmd Cereal Cutlots,
Bpkoed RApples,
I =) DINNIER.
Soup,

i ey
e
Scalloped Polnioes,

. Cream ol R
Tamb Chops. :

1 == Buttered Peag,
" Laottuge,

f?rpm:u-n v Tarts,

Soun,
Brown Sauce,
Cocon,

Cuoffie,

VESETABLE OR ANIMAL FOOD.

i :
S'l,lLl:Icm:: of things as we find them
“'c-'l[ ust_ggeeept concluslons which are

ofi e results of many vears'

A I qulte
n o Jdiet
wigfaotory,

nlt Fll-b\ir-;:.-;.n'hn- Liellefs
yogeble that o »
prove anyihing but

miay

When  we eonstder how Tittle i-;i
known, by the mwjority ef people, |
about the proper preparntion of voge-

b &

cafgliul stuly of the disenses of the di-
gesflye gdgins, which are caused and |
j:n!}.' neetl by the Jdivt and hablis. And |
€\ illllll.!‘_‘]l wae mny eoncord with the | derstanding  of

regulated so 08 (0 conform to the sea=
son's change In ovder to mnke o perfect
diet, we may readilly understand the
vhief reasons why so many, who nmke
their so-called attempts to adopt o
“vegotarvian dlet, fall so ulterly. In
making the trialg one must take Into
conslderation thot nol only Ig it neces-
gty 1o understund the digestion and
proper assimilation of vegetable foods,
Lut they must kaow how Lo adjust diet
to thelr needs, making allowance for
thelr individual  Idiosynerasies;  and
having ascertnined to & reasonable cer-
tainty whot kind and amount of food
materials are required, they must not
overtax, weaken or impair the diges-
tive powers by eating too great a quans=
tity of food, or thot which is so imper-
foctly ecooked as to bhe unfit for proper
asslmilation.

We have quile suflclent evidence to
convince us that o lavge per cent. of
ordinary diseases i3 caused by exces-
sive ment eating, by which excess we
not only waste a large amount of tis-
sue-forminjz foods, but overburden the
kidneys, The Imperfect elimination of
this excess, or of the dead tissues of
the body by the kidneys I8 so marked
In results, that it is strange that we do
not take greater care to prevent the
possibility of dlsease arising from this
source, Iesulls just as dangerous and
unpleasant may follow a vegetable as a
meat diet when one Indulges In an ex-
cess of any ona of the important food
elements found in this class of foods,
Thiz s wvery noticeable when the
starches and sugars are (aken in too
great proportion to other parts. The
imperfect oxidation of starches and
sugar; the bolting down of badly
cooked starchy vegetables, such ug po-
tatoes, Is sure lo disturp any digestive
functions and absolutely certain to
bring disagrecable results to an acid
stomach. Meals in the average house-
hold usually contain an excess, if not
an extravagant amount of starch; this
with the sugar and fats which are in-
varinbly added throws the diet too far
oul of baiance, and even when the di=
mestlon of every one is quite normal,
dizcomfort is sure to follow. When
meads are entively avoided it f8 most
Imperative that one study the nature
ol vegetable foods more elosely, for by
the elimination of these tissue-forming
foods we are in danger of Increasing
the percentage of stnrehh In the diet
without o corresponding Increase in the
vigetable food properties which will
replivcce like propeviies in the tabooed
ments, Most peoople who attemnt the
vegelarian dlet without the clear un-
the nature of foods
which are ranked in this cluss, go too
far in substituting starch for meat, in-

|etond of trying the meat counterpart,

wheat, and its close allies, the nuts,
Many people would most undoubtede-
Iy enjoy hetter heath 1f they would

tuble foods—any foulds, for that matter | adhere strictly to a correct vegetable

Iy nourished on such a regime when
they can oblain twice the amount of
tiggue-forming food from the whent
grain that ean be pecured from ment,
especlally  when experience has, ot
ghould have taught them that they
ecannot perfectly digest menat, “'If the
gtomach only secretes a small amount
of acid and pepsin, and the pancreatio
digestion s good, vegetable foods will
perae mueh bLetter than meato.'

While we have ghown that starchy
foods In Iarge quantities, or out of proe
portion to other principles are harmful
In o groat many cascs—-in most cases,
woe may eny--and particularly hurtful
to those who have strongly acld stoms
nehs and weak pancreatic digestion,
thig fact does not In any wise crimis
ninte the vegetable gluten supplied by
whent, peas and beans, which, If prop-
orly treated, agree with Invallds better
than moent, unless perhaps, there are
some very pecullar individual condls
tions, which are posaible, but not coms
mon,

Bean Fluff,

Cover one pint of dried white beans
with two of warm water; add & ten-
spoonful of salt; and simmer gently for
an hour, When they are soft, drain
them carefully and presa through a
colander, allowing the hulls to remain
in the colander. ‘While hot add a
tablespoonful of butter, a seasoning of
salt and pepper to suit the taste, Beat
until light, and add twe tablespoonfuls
of milk or cream, and the well-beaten
whites of two eggs; turn into a baking
dish and bake in a moderately quick
oven thirty minutes. Herve from the
dish In which the fiuff {s baked.

Curry of Beans.

Chop one medium-sized onion and fry
a golden brown in a tablespoonful of
butter; add one teaspoonful of curry
powder and two teaspoonfuls of milk
and mix smooth; add one quart of
baked beans, and the juice of hall a
lemon and just a zest of the grated
yellow peel. When steaming hot, dish
in & border of bolled rice.

Benn Pannches.

Take two cups of slring beans, fresh
or canned; cut into inch lengths; two
cups of white beans, 1wo tablespoonfuls
of butter, julce of one lemon, one table-
gpoonful of minced pavsley, salt to
taste, Boil the two kinds of beans
tendoer in separate vessels; drain off the
water, put the beans together in a
sauecpan; add te them the butter, lem=
on, silt and poarsley, sile until thor-
oughly heated and serve,

Potatoes a la Custard.

Peel and boil gix large white pota-
toes; drain very dry and make smooth
and creamy, season with ealt, pepper
and butter and a little cream; press
through a colander so that it will fall
evenly and light as snowflakes Into
the dish; beat one egg well; and add
to half a cup of milk and pouar over
the top; bake fifteen minutes in n
moderately hob oven. It should look
like a golden brown custarid when tak-
en from the oven.

Spiced Sweet Potatoes.

Boil the potatoes the day before us-
Ing; peel while hot and when cold slice
them rather thick. In the bottom of a
baking dlish put bits of butter; sprinkle
sugar over the butter; place on this a
layer of potatoes, Alternate with but-
ter, sugar and potatoes until the dish
is full. Cover the tep with butler,
sugar and a teaspoonful of ground cin-
namon, cloves and nutmeg mixed; pour
over it o cup of water., Pul it in the
oven and after it begins to bake, mois-
ten it once or twice with a little butter
and hot water to dissolve the sugar so
ns to prevent its drying on the top of
the potatoes. To make this dish very
nice you must use a cup of sugar and
a cup of bhutter to two quarts of pota-
tocs, Bake in @ moderale oven,

Panned Onions, Creole Style.

Split oyster erackers in half, Butter
a deep dish and line [t with a layver of
the crackere, Sprinkle chopped S8pan-
ish or Bermuda onions over the crack-
ars; then pepper and sait; then spread
with a4 very thin layer of tomatoes, as
the flavor of the onlon must predomi=
nate in thls dish. Contlnue to alter-
niate the materinls until the pan is full,
having tomatoes on top. Add sufliclent
quantity of milk to come nearly to the
top of the pan and cover with buttered
bread crumbs, Bake one hour, This is
a dellcious dish to serve with turkey op
chicken,

Hold-over Tomatoes and Rice.

If you have w little left-over tomatn
left from dinner this is a dainty way of
utillzing it. Steam two-thirds of a cup
of rice in two cups of water In a dou-

—or about thely properties and uses; or | diet amd there I8 uot the slightest dan- | ble boiler, adding half a teaspoonful of
how the amount of these should be | gor of thelr not being well and propers | salt at the time that you pour the wi=
- - - - ‘__-__ —

cittf is used:

quarter 4 large
apples ; cook
tender with 34

Froe,

Pare, core and

cup of water; add
} 34 cup of sugar and set
away to cool, Make a pint
of any pgelatine ii‘“}’. H]ilit‘a -
Shredded Wheat Biscugt, fill with oy
the stewed apples; pour i
inch of the jelly into a long, shallow
pan, let harden; then place the biscuit
sandwiches end to end on the jelly and
¢over with the remaining jelly,
away to harden,
Any seasonable
instead of apples,
Jalit Shreddod Whole Wheat Biscuie
aad teast it for breakfast,

SHEREDDED WHOLE WHEAT BISCULIT
I5 sold by il grooers. b
Questlon® (Cook Book, Blustruted luvolurs,)
Address

The NATURAL FOOD CO.
NIAGARA FALLS, N.Y, .

A Scasonable Recipe

The human body is built out of the food eaten. A weak-
ness in the constitution means that one or more elements
of the body have not been nourished sufficiently or have
been over-nourished at the expense of other elements.
Stiredded Whole Wiheat Biscuit nourishes all the different ele-
ments of lhe body in correct proportion, Hereis one of the many
delightful ways in which Skredded

Whole Wiheat Bis- Tk

of an

fruit can be used

Bend for ‘The Vitsl

Made with

2=k =SHREDDED
BISCUIT

Cut ¥
his
Out)

= JAalllt'!ii1
Sﬁn(m:ﬁ

We would give Ten Thou-
sand Dollars if every person

in Scranton would just try it.
It needs no other adver-

tisement.

SCIENTAFIC EDDD: €0,
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[Kiichen Utensis

HAVING THIS #
Trade Mark

AreSAFE:

NO POISON

Isused In the coamel.
Send for Our New Booklet Showing WHY.
T W R

HOURE FURN IR NG RTOR b, Ml
* Lalance & Grosjean Mfg, Co.)
% NEW YORK, BOSTON, CHICAGO, !

FULL LINE

L. & G. Agate Ware

Always in Stock.

FOOTE & FULLER COMPANY
140-142 Washington Avonue.
i, IO T
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ter on the rice; cook untll goft, which
will vequire from hall to threc-quorters
of an hour. Remove the cover of the

boller and stir the riee ca Sfully with |
a. silver fork to allow the stenm to cg- !
cape and dry off the rlee,
left-over tomatlo, scagon quite
with salt, pepper, cayvenne and o little |
celery salt or minead parsley, Add to

in earefully and when the butter is
melted, pour the tomato over the rice,
sServe at anee g8 o vegetnble,

Maolabar Rice,

Cook tablegpoonfut  of  finely
chopped onion in two tublegpoonfuls of
hot butter in n stewpan, let it cook
slowly without browning until you
have a prononneed odor of the onian
add one cup of rlce which has heen
washed and dried; stiv it often wuntil
glightly browned; mix one quart of
Brong vegotable soup stock and one
pint of strained tomato, Senson highly
with salt and, cayenns Add it to the
rice and let it cook slowly on the back
of the stove until the rice is very ten-
der and the broth s all absorbed. Just
hefore serving add more salt it needed,
and pour over It two tablespoonfuls of
melted butter. Add two lurge ecarda-
mon sewd, split and turn Into o hot
dish. Omit the cardamon seed if the
lavor i3 not liked,

One

Rose-tinted Celery.

Talke the very tender inside stallks of
blinched celery; cut tnto inch length
pleces and soak in the juice of Very
red cranberries untll the delicate shade
of pink Is obtalned; shred one end of
eiach piece of the celery if you wish to
have It look like flowers, Mix this with
erisp white celery prepared in the same
manner, or arrange separately in little
nests of tender green lettuce leaves.
Serve with a plain French dressing,

INQUIRIES ANSWERED,

Mug, A, B, P, writes: Wil you please
fsend me o good recipe for making an
Inglish plum pudding, also a recipe for
a fruit cake?

English Plum Pudding and Fruit

Calce,

Our correspondent will find the
clpes she desires in the recent avtiole
published on the subject of Christmns
puddings and fruit cakes. If she has
not received copy of the same #lie can
probably do so by calling or writine to
publizhers of the paper,

Dressing for Salad of Celery, Apples
and Nuts,

The following dressing or mavonnaise

A

Jelly should be used with the above
mentloned salad:
Put one very cold egg yolk in a

chilled soup plute which huas been
rubbed with o slice of onlon: mix with
the yolk of one hard-bolledl egze, Add,
drop by drop at first, a half pint of
very cold, but not frozen, olive oil. Stir
constantly In one directton, with a sil-
ver fork. When you have o smooth
thick jelly add a few drops at o time,
#0 a8 not to separate your mayonnaise,
the following mixture: One teaspoon-
ful of salt, quarter of cayenne, half o
teaspoonful of mustard and half o tea-
spoonful of sugnr, mixed smooth with
two tablespoonfuls of lemon julce,
=

DOMESTIC POINTERS.

To keep seed-beans from heing caten
by weevils, put in u sieve and pour hall-
ing water over them; dry In the sunshine,
lemon ples and lemonada can bo madoe
without lemons by the use of acid phoss
phate and lemon essence, The ditferencs
eannot be detectad,

To tone down and beautlly ths com-
plexion, bathe the face In bran-water o
which has been added w fow drops of
namnonin.

or nouralgin, cut o thick slice of
hreéad, sonk one slde for a minwte n boll-
Ing water, rapidly sprinkle cayenne pep-
per over the hot slde, and apply o ties.
it will not blister as mustinrd does,

A spoonful of ox-gall in o gallon of
winter will sot the colors of almost any
goods. Boak before washing.

A teacupful of lye in o pailtul of water
will improve the color of blick poods,
Tauke o new Hower-pot, wrap In o wet,
cloth, pnd put over butter, and the butter
will keop ps upon oo,

A ruw onlon brulsed and applied as
soon ns possible to o bite of any venom-
ous thing, snukes Included, wil cure the
wound.—Woman's Home Companion,

-

Reply to Bachelor Howland's Inquiry
had

Chicago ance as e superintondant

of ¢ty schools a bchelor pamed lHow-
bind, whose gruffoess of wanng' and
love of neatnoss wora proverblal. Going
into the room of o yousg sod attractive

tewcher one day, Mpr. Howland took no-
oo of an untidy desk and a carclesaly
srranged bopksholf, and, polnting his fin.
ger at them, querlvd, bBrusguely

“What kind of & housckeepor do you
think you'd make?"

“Why, Mr. Howland, sve you looking

Heat the | &
highly | E

the rice a tablespoontul of butler, st | B

Fair Dealing, Quality, Low Prices

The heading to this advertisement is not merely a
meaningless expression, it is rather, a broad assertion that
has the true ring ot Fact. TFor years we have labored and
strived to give the best to be had in Pianos and Organs and
to do it at an honest price.

That we have succeeded and satis-
fied the exacting public is amply
evidenced in our rapid and substan-
tial growth. Hundreds of homeshave
been made happier by the music
from a Piano bought of Guernsey.

What Better Christmas Present

Can Be Had?

We Are Agents For
Weber, Sohmer, Mehlin, Schubert,

Wheelock, Stuyvesant,
Schiller, Kingsbury, Estey
and many others.

These instruments are the results of years of careful
study and exhaustive experiment. Musicians are loud in
praise of their purity of tone and freedom from injury from
climatic changes. They are ideals for home or hall use.
We solicit your inspection and examination of them.

And now a word about our system of selling for credit.
The word credit has a horror for some people, but as ap-
plied here it means convenience, comfort, luxury---it does
not mean the placing of the yoke of debt about your neck.
It is simply placing at your disposal the enjoyment of a
beautiful Piano or Organ, giving you the lowest possible .
price and permitting you to pay for it in small weekly or
monthly sums that are easily within your reach. It would
be as reasonable to consider your advance rent as an
obnoxious debt as to misconstrue a purchase made under
our equitable credit system.

J. W. GQUERNSEY,

31

4t

wi B

o 318 Washington Avenue.
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for one?’ was the humorously quizgioal
reply.—~New York Times :

Saturday Specials.

YORK STATE

Oc a Bushel.

BESTHOME-MADE PORK SAUSAGE

2 |bs for @50

t 4

CUT THIS GUT and bring it to any!
of our stores and we will glve you .'!-l!
EXTRA BTAMPS on a purchase of 50¢
or over, Good till December 20th,
1802,
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