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“What does the good ship bear sn
well? *
The cocoanut with [ts stony shell

And the miiky sap of its inner cell.” |
il

As a valuable and inexpensive ac-{-es:
sory to many culinary triumphs cocoa-
nuts certainly rank high, and in the
recipes which follow excellence and
practicability have been fully consid-
ered,

Cocoanut drep cookies, like all drop
cakes, are a boon to the busy cook, he-
cause they can be made in a very
short time, Bift together one and a
half cupfuls flour and a rounding tea-
spoonful of baking powder. Beat one
egg and half a cupful of sugar until
light, add half a cupful of grated co-
cpanut and a little grated lemon rind,
then alternately the flour and half a
cupful of rich sweet cream. Drop in
little pats on pans which have been
buttered and dusted with flour and al-
low ample room for spreading. Sprin-
kle a little grated cocoanut over each
cake and bake in a moderate oven.

Cocoanut jumnbles are somewhat
richer and will be enjoyed by the
grownups as much as the little folks,
Beat half a cupful of butter and a
cupful of sugar to a cream, flavor
with vanilla or a teaspoonful of lemon
juice, then add in succession two egegs,
a cupful of l'reshly-gréted cocoanut
and two cupfuls of flour sifted with
a leve] tablespoonful of baking pow-
der. Pat and roll out thin on a well.

floured boara, addimmg more flour if
needed. Flour the cutter well and cut
into rings. If a patent cutter is not
at hand, a round biscuit cutter with
a thimble for removing the  center
may be used. Brush the top of the
cakes with milk and sprinkle with a
mixture of granulated sugar and co-
coanut, Allow ample room for spread-
Jdng and bake In rather a hot oven.

Cocpanut cake is always a prime fa-
vorite. The following rule iz exceed-
ingly simple and delicious, Beat to-
wether until thick and light eolored
the yolks of five eggs and two cup-
fuls of sugar, add the grated rind and
juice of an orange and then in suc-
cession half a cupful of boiling water,
the stiffly-beaten whites of three eggs
and two cupfuls of flour mixed with a
teaspoonful of baking powder and a
cupful of grated cocoanut. Bake in a
sheet about an inch thick in a moed-
eTRte Oven.

Make a boiled icing of
whites of eggs which were
from the cake, a heaping cupful

the 1two
reserved
of

sugur, half a cupful of water and the '

juice of an orange. When cool spread
the cake with "beaten quingce or cur-
rant jelly, cover with the icing and
dust thickly with freshly-grated co-
coanut. Cut in two-inch sguares for
serving.

Ambrosia n orange cups i deli-
clous, and it is equally appropriate
whether gerved at the beginning of a
meal or as the final course, It may
be accompanied with sweet wafers or
little cakes. Select six large oranges
and cut them into halves. With a
sharp knife remove the pulp entire,
pare off the white skin and slice, tak-
ing care to save all the juice. To
this pulp and juice add the juice of a
lemon, a ripe banana cut into slices,
half a cupful of diced pineapple, a
quarter of a pound of malaga grapes
cut Iinto halves and s=eeded, and pow-
dered sugar to sweeten. Stand aside
for several hours to chill and to per-
mit the flavors to blend well. In the
meantime put the orange cups into
cold water to become c¢risp and firm,

How to Prepare Cocoanuts
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ful of grated cocoanut, vanilla to fla-
vor and mix well. Fill intd a border
mould previously rinsed oyt of cold
water and stand aside to chill and be-
come firm. Whip a cupful of cream
unt!] stiff .and dry, add a third of a
cupful of sugar, haf a cupful of

grated cocoanut and vanilla to flavor.
At.gerving time turn from the mould,

fill the whipped cream into the center
and sprinkle the grated cocoanut
thickly over all

cocoanut pudding of unusual ex-
cellence easily made as follows:
Cover & cupful o f freshly-grated
breadcerumbs with two cupfuls of hot L
milk, add a rpunding tablespoonful of
butter, stir until melted and set aside
to cool, Beat the yolks of two eggs
with half a cupful of sugar, add a
tablespoonful of lemon julece, a wvery
little of the grated yellow rind, half &
teaspoonful of wvanilla, half a cupful
of grated coceanut and the bread mix-
ture. Bake in a puttered pudding dish
in a moderate oven until of a custard-
{ike congistency . throughout, When
gbout done beat the whites of the
cgegs to a stiff froth, add a fourth of
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GRATE Movssr —
Add to one quart of
pure grape jnlce one-
half teaspoon
clo've extract,
juice of one
lemon; (reeze as
for fce; then stir
in the stifly beaten
whites of two egge;
pack in a border mold;
cover wilh buttered paper;
place cover on securely
and pack in jce and salt
for two hours. When
serving fill the center with
little cakes, place a buach
of grapes on top and one
at the side. Unmold the
mousse onto a lace paper
napkin

a cupful of sugar and vanilla to fla-
var. When the pudding is done, draw
it gently from the oven, spread gen-
erously with bealen "guince or currant
jeliy. cover thickly with grated cocoa-
nut, then heap the meringue over all.
Put back into the oven until delicate-
v browned. Serve warm.
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Some Dangerous
Punches
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As the punehbowl will he a prime
factor in the dispensing of good cheer

during the eoming festive season, a few

Cocoanut Pie—To one and a half
cupfuls of grated cocoanut add a cup-
ful of milk and boil slowly about ten
minutes. Beat the yulks of two eggs i : =
with a third of a cupful of sugar, add  recipes froma an authority are given.

a level teaspoonful of fiour, the cook- Champagne Punch.—Oune pint of
ed mixture, €lightly cooled, and flavor  champagne, two ounces of sugar, three-
with vanilla, lemon or wine. Turn | eighths ounce of an orange sliced thin,
into a deep pie-plate lined with pastry | juice of three-eighths of a lemon, two
and bake in a moderate oven. Cover slices of pineapple, three-eighths glass
with & meringue made of the whites|of raspberry syrnp; trim with fruoits
of the egg. and serve in champagne goblets,

Tom and Jerry.—Take the white of

A alnty Confection.—Cut choice | as many eggs as are needed, and beat
fige intc halves th™ugh the blnssnm': to a stiff troth, add one and one-half
ends. Sprinkle thickly the Inside of  tablespoonfuls of powdered sugar for
each half with freshly-grated cocoa-|each egg, beat yolks of eggs separate,
nut, roll up tightly and roll in pow-, stir together and beat to a froth, add
dered sugar. a8 much earbonate of soda as will eover
a nickel, mix frequently to prevent

Cocoanut Bars.—Put two cupfuls "fll‘gu?‘i sopul‘.‘ﬂil‘lg. ‘?h(‘n St‘r\'ing. lﬂ.lt a
sugar and half a cupful of milk into tablespoonful of this mixture in a mug
a granite sgucepan over the fire: stir, with one wineglass of brandy, ene pony
until the sigar is dissolved, then boil [ of Jamaiea rum; fill with hot milk, stir
withount stirring until it readily forms well, pour from one ecup to another,
a ball when dropped into cold water, | Krate nutmeg on top and the beverage
Remove from the five, let stand a few | 8 ready. If wanted cold, prepare and
moments, stir untll it commences tolS€rve #s hot, only using cold milk or
thicken, then add  two cupfuls or Water.
grated coccanut eand vanilla to ﬂavur.i Imperial Eggnog.—One tablespoon-
CorMnue stirring until of a ('r(-l'am.\"tul of sugar, one of ('olo‘i water, one
consistency,-pour onto a baking board P%“j one-half glass of fine ice, one wine-
thickly dusted with powdered sugar,| 8888 of brandy, one pony of rum;
N ey N o 1hickn:~ss.|:‘hal“l wa_ll, strain into a large tum'h!er
cut ‘anickly. intor bers and 16t stand and grate nutmeg over the top. When
antil pe-rft:('tlv hard making the above for a party, multiply
R y ’ the guantity of eaeh glass by as many
people as* are to be served, and make
in a large punchbowl,

Sherry Eggnog—Oue

Cocopnut PBonbons. — Prepare the
mixture as directed above, roll into
tiny balls and then in powdered sug-
ar. Or wrap the mixture about nuts
or French fruit, then roll in the grated
nut. Or shape as desired, let stand
ayver night, then dip Into melted choe-
olate.

tablespoonful

ez, one-fourth glass of fine ice, two
wineglasses of sherry wine; fill glass
with milk, mix well, grate nutmeg on
top.

Hibernian Punch.—One teaspoonful
of sugar, three dashes lemon juice, one-
half wineglass of Irish whisky., two
wineglasses of water; mix with spoon
and serve in mug.

Southern Punch.—Tablespoonful of
sugar, water enough to dissolve, three
dashes lemon juice; fill with shaved ice,
and add one-half wineglass Jamaica
rum, one-half wineglass old Bourbon
whisky, ane wineglass brandy; mix
thoroughly, trim, and nse small glass,

California Sherry Cobbler.— Three
tablespoonfuls of sugar, one pony pine-
apple syrup, fill glass with shaved ice,
add one and three-eighths wineglass
California sherry. wine, then stir well;
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Not long ago a young eouple enter-
ed a railway carriage at Sheffield an:
were immediately put down as a bridal
pair. But they were remarkably self-
possessed, and behaved with such
sang-froid that the other passengers
began to doubt if their first surmise
was correct after all. As the traln
moved rout, however, the young man
rose to remove his overcoat, and a
cshower of rice {&]] out, while the pas-
sengers smiled proadly. But even
that did mnot affect the youth, who
also smiled, and, turning to his part-

ner, remarked aundibly: "By Jove, i . 8 =

May! T've stolen the bridegroom's|d8sh with port wine, serve with straws

,.‘-,-.}(.(,-nt 3 in large glass, and trim with California
- + grapes.

and scallop the edges if desired. Al

serving thne wipe them dry, fill with|
thickly |

and cover
cocoanut.

the fruit mixture
with freshly-grated

Cocoanut sponge Is an excellent des-
gert worthy of a trial. Put two cup-
fuls of milk into a double boller or
into a pan of hot water. Mix a fourth

of a cupful of coarnstarch, half a cup-|
ful of sugar and moisten with a fourth |

Vanilla Punch.—Tablespoonful of fine
sugar mixed with a little water, juice
of one-fourth of a lemon, two glasses
of curacoa, one winegiass brandy, three-
fourths pony of wvanilla cordial; fill
glass with fine ice, mix well, trim with
slices of frunit and serve with straws.
Extracet of vamnilla ean be used a
substitute for the vanilla enrdial.

BEgg Milk Punch.—One egg, “three
feaspoonfuls sugar, fill glass half full
ecracked ice, wineglass brandy, one pouy

If an act just signed by Governor
Stuart of Pennsylvania I8 enforced
trading in “rots and spots’—spoiled
and cracked eggs—will not be so re-
munerative in Philadelphia as it hn.s|
heen for some years, The new hn\'i
prohibits the sale of any eggs which
| are partlally decomposed or otherwise
| unfit for food, under penalty of a fine
of from $200 10 31000 or three to nine
months in jail. Another new Pennsyl.

As

of a cupful of cold milk. Add to the| vania pure food law is one that pro-|yum. fill glass with milk, shake well, tral rn:ul.“:\rnl l}ml -n-:.‘ai_w'_u oy -
scalded milk, stirring constantly until] hibits under penalty of from $25 to|stranin into large glass, and serve with} 1o 5 atch the train. The "““_‘“‘jrl":‘_t Itll >
the mixture thickens, then only occa-| $180 fine, the sale of any adulterated|little nutmeg over top. ficer “_"-'-f'-“T _”;"m on in T t'_‘““l"' genty
sionally. Ceok fifteen minutes, take| “=oft drink,” and will, it is h‘)‘iwﬂ" ooy A manner “T“‘"i SEHL s ‘IH‘“Hf = o=
from the stove, add the stifflyv-beaten: & ish the business in beverages maile UNIQUE RECIPES. comers who have no ﬂt':'r;‘t':"“mn o
whitaa . T === e : ; he value ime. One elderly wom-
whites of three eggs, a heaping cup-! out of coal tar dyez and chemicals. - 1. " e the valupe of timd -
SO i ; ) d By Agnes Noyes Wiltberger. an stagegered under g great canvas bag
SOOSOSISOSOSOSOOOOTOC0 SOSOSOOOOO0SO0Sn | Japanese Toasted Rice.—Mold  cold | which she carried on her back. Be-
- hine o -alltod ar ahle oliee nan
O | bofled rvice into elongated rolls two hind her walked an ahble bodied lllifl:
RULES FOR DIET b, P e L A andil B member of the party, who was told
e \ inchies thick, flatter on tiiree sides, ab ] in pantomime by a man who wus
toast over coals until brown watching the group to heip the wom-
. L Swedish Fruit Soup—Two <¢upgjan. He made np move in that direc-
1. Eat when you are hungry. dried apples, one cup each of prunes, | tion, however, but cailed two children,
2. Drink when you are thirsty. | raisins and currants, one stick cinna-; who did what they eould fo i":‘-;? [{v
3. Eat enough, and then stop. | mon. Cook until tender, but leave the| woman's burden as she lotled up LA
o : i Way X ¥ L3 i ol When tender. add twao| steps. And as the man who would
4. Eat what vour appetite calls for. PEGEY WIne : il I not Belp followed wunlinelv. one: man
s 2 R S : 5 it - . blespoonfuls 'o6f vinegar, 'sweeten (0| HOL Ol IRUWTE SHEAENe s s
8 5. Train vour appetite and stomach by cating the great- @&/ tabiess s Uninien aliahtls WS wEh r| who was watching the crowd —said:
3 s . .l a taste, and thicken slightly with either e z S
O - POSS ],::‘: \ :“‘H-]_\ 3 \ a1 are not a _..:h”'_[{ * W ;':}' gl](jt_]],l _\‘ﬂ“ ’ sagp or oatmedl Te be eaten i | *Ther Edwes man who bDelleves in
' - - - SAg atmea e A rMohte_ta rayele Tor him. "™
é let vour stomach become one! .\I:ﬁl_\' foods are not liked the lTu s gmount of froit will make aboot | Womans ght t" ot Fic SO m
(’1’ irst tiime thev are tasted, such as ovsters: hence, unless yvou | seven quarts of soup. | T ; - e 1d
L g 5 P 3 1 : = ‘ ot R | Swedis Jerriny Salad —Soak ree | om {in restaurant )—EXcuse me, ol
& iry a thing several times. vou do not know whether vou like | Swedish Herring Salad.—Soak whred) _20m inTesid e RSy
(\:’ AT el R 1ol P A 5 salied herrings several hours in cold | man, but w vou mind payving my
2 1t or not. Hence, never say vou dishike a thing till vou have | cnter. B e 18 < and as much | cheek? T haven’t anyvthing but a $40
O - g =l - - water, Ramove the Dones anda as it {4 bt . 2 = It ’
,;:-‘ cdaien or 1t I{II'('Q f1mmes. 8| of Ahe 8kin as Vol cam: Cut the: f bill? Jack—A £40 bill! Whv. I never
o 6. Regulate the comparison of vour food by the work Q| into 1itile squares and cover heard of a bhill of that denomination.
s Y : . ' 1 3> s ' i 1:ed herring m—Here it i=—a bill from my tailor!
Q vyou do, using strong food when vou- are doing hard work, 8 sliced onion, using one-third herring |1 :.’“ ?li:r Dailv Nows e YRS _
& - 1 ' - 2 wn thirds onior C with | —Vhicagn ALy Dews.
3 ligchter food when sedentarv, il twao-third nion.  Cover With Bl s
< . = . 3 o - | vineos add a littie T
Q = Don’t let your doctor attenpt to regulate vour diet i ides ‘: Itl Rty It those who have received free sam-
. - . - . hme tegepooniul eacn « : . wi —p i + - s
9 T'_' nis own -1l-!‘;};{'t"f'l, ‘ ) 20, a . . ! mon  and  allsplce plez aof F-'s'_'.'-eij_tf'-n.\':.'i' “'I'.I give it
6 S Beware of the diet crank. ATl he yOou this is foolish- ! hours hefore using { fair trial, they will find that it is the
A = . - 3 ’ = ~ o : = the wWorld y o |
¢ ness and vexation of the stomach.—Canadian Housekeeper. i Armenian Rice Pilav.—Cook one-| finest fertilizer in the rid f*_r fl*
half teacup of rice in a sufficient | relulu soil. Sold by E. O. Hall & Son,
COCO0OIVTOT OO OO0LC OSOTCOTOTC OISO OO0 OTOO0O quantity of water to preserve the| Ltd.

powdered sugar'dissolved in water, one;

shape of the kernels, Salt well, drain
pour over the rice two tablegpoonfuls
melted “butter. Chop one-half pound
of léan raw beef, mutton or pork; &ea-
<on and fry in butter with one table-
spaonful minced onion. ,When nearly
done add one-kalf cup English wal-
nuts broken into pieces. Put the rice
into a deep dish, then cover with the
meat. Serve Wot. This makes a
bearty luncheon dish,

CULLED HERE AND THERE,

The large French or Italian chest-
nuts shelled, boiled and served hot,
make a very nice dessert, these be-
twixt and between days.

They are very delicious mixed in the
stuffing of poultry. Boiled, chilled and
uzated. they make a novel garniture for
lamb ehops.

If yeu get a quart, shell them, blanch
them and then boil them till tender in a
syrup of granulated sugar, vou will have
a base for m:ny delicate desserts, . They
are delicious in blane-mangde, in jelly of
any deseription, with whipped eream
and macaroons and with ice eream.

"Tis said that the proof of the pud-
ding is in the eating, but half its ap-
petizing quality is in its appearance.

- Of the garnishing of dishes too little
is thought in ordinary households; but
trifling expense and some eare will make
many «ishes agreeable to the eve as
well as the palate, .

All soft desserts, custards, ete., look
very pretty with a sprinkling of those
tiny colored eandies called “‘tribbles.”’
These eome in all eolors, many in a
paund and may be kept indefinitely,

Candied fruits add delieacy and
flavor to manoy Jdishes,

Oysters, fried or scalloped and brown-
ed are much improved with a ring of
toasted ovster erackers,

Stoned olives, pim-olag, eapers, rad-
ishes thinly sliced or ent like flowers,
all assist in garnishing salads.~ Always
harmonize the color of the dish and its
contents,

&

ENGLISH MUTFINS.

Scald one pint of milk and dissolve
in it one tablespoonful of butter and
one scant teaspoonful of salt. When
lukewnrm, add one-half of a cake of
compressed wveast dissolved in water,
then stir in sufficient sifted flour to
make a thick drop batter. Beat hard
for five minutes, ecover elogely and
stand in a warm place to rise, When
light, grease some muffin rings and
place them on a hot greased griddle.
sStir down the batter and half fill the
rings. At first draw the griddle a lit-
tle to one side until the batter rises
almost to the top of the rings, then
draw forward. When the muffins are
brown on one side, turn them over, slip
off the rings and brown again, Pull
apart, lay a piece of butter in each,
close them, pile on a hot plate and send
to the table. For a second service they
should be toasted.

s
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A small drove of Immigrants, each
tagzed with a red ticket and in charge
of an officer. reached the Grand Cen-
tral Station of the subway yesterday
aftermnoon. They billed through
to some point on New York Cen-
short time

were
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Méchines

Outright
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THE DUSTLESS WAY.

Dirt, Ifint. Moth Eggs and Disease Germs removed from ear-
rugs, portieres, walls, furaiture, bedding, window-seats, etc,, oy

All
pets,
the

AUTO-VACUUM PROCESS LET Us

PRICES FORT CLEANING—Rugs, ten cents per yard;
nine cents; Portieres, fifty and seventy-five cents a pair;
seventy-five cents and one dollar each.

ARTICLES CALLED FOR AN D DPELIVERED PROMPTLY
NOTE.—The vacuum method ®ill not remove grease, palnt, ehe*-

ing-gum, wax, ink or other stalns, but will take out the dust and
dirt and leave the goods fresh, smeet and clean. : j

Wilson Feagler

1187 ALAKEA, NEAR BEF‘ETANIA :

DEMONSTRATE

Carpets,
Mattressas,

PHONE %%

r . ‘ - . .
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NEW GOODS
Ebony Chairs and Tables
' -
HAND PAINTED SILK SCREENS, 3
EMBROIDERED KOHAKU,
! SILK UMBRRELLAS in white, pink and grey,
HAND PAINTED PICTURES in frames.
New goods by each steamer from the Orient.
NUUANU, ABOVE HOTEL.
, :
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DO YOU KNOW

the conditions under which your laundry work is being done?

YOU DO KNOW
if you send it to the

13

Sanitary Steam Laundry 'Phone 73

| -:
Retail Gash Trade

IS COMING OUR WAY FOR

GROGERIES

because the prices appeal to the housewife who wonld live economically
and well,

We Would Like Your Custom

Theo. «F.- Lansing,

93 and 95 King St, Near Maunakea,

AT ¢ TS 3 SeaEESs O SRSISEER ¢ SRESR) ; REREIR - CEEEYE: ¢ SSERETR 7 cRTEEeE
New Goods just afrived

- The B. V. D.
Underwear

From #1.00 a Suit up.

For Summer Season.

YEE CHAN & CO.

King and Betkel,

|
|

1
|

| Osteopathy

is a method of treating sickness with-
outf the use of drugs, by expert mechani-
eal engineéring of the diseased parts.
It asserts that the entire body will per-
form its natural funetions, if meechanical freedom to aet is given to its
blood pnerves and flow of vital fluids.

SCHURMANN.
HOUES—8 to § & m,
3w 6p m

vessels,

DR. F.

musecles,

OFFICE—222 Emma Bquare,
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