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? How to Prepare Gocoanuts 5

"What does the good ship bear so ful of srated cocoanut. vanilla, to fls- -

. THE DUSTLESS WAY.
All Dirt, Lint. Moth Eggs and Disease Grms removed fromrugs, portieres. wali. fn.jjg -- - v., v muun --actios, eicy oy

well?
AUTO-VACUU- PROCESS LET US DEMONSTRATE
PRICES FOR CLEANING-Ru- gs, ten cents per yard; Caretsnine cents; Portieres, fifty and seventy-fiv- e cents & pair; Mattr.!seventy-fiv- e cents and one dollar each. "

ARTICLES CALLED FOR AN D DELIVERED PROMPTLY :

NOTE. The fviii L'vacuum method n.if ro-mt- . .,..!.

vor and mix well. Fill into a border
mould previously rinsed out of cold
water and stand aside to chill and be-
come firm. Whip a cupful of cream
until stiff, and dry, add a third of a
cupful of sugar, . half a cupful of
grated cocoanut and vanilla to flavor.
Ateserving time turn from the mould,
fill the whipped cream into the center

tng-gu- wax. Ink or other stains, but will take out the dust and
UU. ttuu leave tne goods rresh, sw eet and clean. i

and sprinkle the grated, cocoanut Wilson Feaglerthickly over all.
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The cocoanut with Its stony shell
And the milky sap of its Inner cell."

'

As a valuable and. inexpensive acces-
sory to many culinary triumphs cocoa-nu- ts

certainly rank high, and in the
recipes which follow excellence and
practicability have been fully consid-
ered.

Cocoanut drop cookies, like all drop
cakes, are a boon to the busy cook, be-

cause they can be made in a very
short time, ift together one and a
half cupfuls flour and a rounding tea-spoon-

of baking powder. Beat one
egg and half a cupful of sugar until
light, add half a cupful of grated co-

coanut and a little grated lemon rind,
then alternately the flour and half a
cupful of rich sweet cream. Drop In
little pats on pahs which have been
buttered and dusted with flour and al-

low ample room for spreading. Sprin-
kle alittle grated cocoanut over each
cake and bake in a moderate oven.

ti n itME

A cocoanut pudding of unusual ex-

cellence is easily made as follows:
Cover a cupful of freshly-grate- d

breadcrumbs with two cupfuls of hot
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 juice, a very
iittle of the grated yellow rind, half a
teaspoonful of vanilla, half a cupful
of grated cocoanut and the bread mix-
ture. Bake in a buttered pudding dish
In a moderate oven until of a custard-lik- e

consistency . throughout. When
about done beat the whites of the
eggs to a stiff froth, add a fourth of
a cupful of sugar and vanilla to fla-
vor. When the pudding is done, draw
it gently from the oven, spread gen-
erously with beaten "quince or currant
jelly, cover thickly with grated cocoa-nu- t,

then heap the meringue over all.
Put back into the oven until delicate-
ly browned. Serve warm.
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Ebony Chairs and Tables
HAND PAINTED SILK SCREENS,
EMBROIDERED KOHAKU,
SILK UMBRRELLAS in white, pink and grey,
HAND PAINTED PICTURES in frames.

New goods by each steamer from the Orient

Some Dangerous
' Punches

Cocoanut Jumbles 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 eggs,
a cupful of freshly --grated - cocoanut
and two cupfuls of flour sifted with
a level tablespoonful of baking pow
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As "the punchbowl will be a prime
factor in the dispensing of good cheer
daring the coming 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
miniitf-s- . "Rwi.t the vnlks nf two esrsfs
with a third of a cupful of sugar, add . recipes from an authority are given.

shape of the kernels. Salt well, drain
pour over the rice two , tablespoonfuls
melted butter. Chop one-ha- lf

" pound
of lean raw beef, mutton or pork; sea-
son and fry in butter with one table-
spoonful minced onion. .When nearly
done add one-ha- lf cup English wal-
nuts broken into pieces. Put the rice
into a deep dish, then cover with the
meat. Serve not.' This makes a
hearty luncheon dish.

CULLED HERE AND THEKE.
The large French or Italian chest-

nut shelled, boiled and served hot,
make a very nice dessert, these be-

twixt and between days.
They are very delicious mixed in the

stufling of poultry. Boiled, chilled and
gia.te.d. they make a novel, garniture for
lamb ehops. '

,If you get a quart, shell them, blanch
tijem and then boil them till tender in a
syrup of granulated sugar, you will have
a base for miny delicate desserts. --Thev

' NUUANU, ABOVE HOTEL.

a level teaspoonful of flour, the cook-
ed mixture, slightly cooled, and flavor
with vanilla, lemon or wine. Turn
into a deep pie-pla- te lined with pastry
and bake in a moderate oven. ' Cover
with a meringue made of the whites
of the egg.

Champagne Punca. One. r pint of
champagne, two ounces of sugar, three-eighth- s

ounce of ah orange sliced thin,
juice of three-eighth- s of a lemon, two
slices of pineapple, three-eighth- s glass
of raspberry syrup; trim with fruits
and serve in champagne goblets.

Tom and Jerry. Take the white of
as many eggs as are needed, and beat
to a stiff troth, add one and one-hal- f

tablespoonfuls of powdered sugar for
each egg, beat yolks of eggs separate,
stir together and beat to a froth, add
as much carbonate of soda, as will cover
a nickel, mix , frequently to prevent

A Dainty Confection. Cut choice
figs into halves thrtfugh the blossom
ends. Sprinkle thickly the inside of
each half with freshly-grate- d cocoa-nu- t,

roll up tightly an$ roll in pow-
dered sugar.

Cocoanut Bars. Put two cupfuls of eggs separating. V hen serving, put a

DO YOU KNOW
the conditions under which your laundry work is being done?

YOU DO KNOW
if you send it to the r.r--

Sanitary Steam Laundry 'Phone 73 r

sugar and half a cupful of milk into tablespoonful of this mixture in a mug
a granite saucepan over the Are; stir ! with one wineglass of brandy,one pony Iof Jamaica rum; fill with hot milk, stir

well, pour from one cup to another,
grate nutmeg on top and the beverage

der, pat and roll out thin on a well-floure- d

board, adding 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-

ing and bake in rather a hot oven.

Cocoanut cake is always a prime fa-

vorite. The following rule is exceed-
ingly simple and delicious. Beat to-

gether until "thick and light colored
the yolks of five eggs and "two cup-

fuls of eugar, add the grated rind and
juice of an orange and then in suc-

cession half a cupful of boiling water,
the stiffly-beate- n whites of three'eggs
and two cupfuls of flour mixed with a
teaspoonful of baking powder and a
cupful cf grated cocoanut. Bake in a
sheet about an inch thick in a mod- -

. erate oven. :

Make a boiled icing of the two
whites of eggs which were reserved
from the cake, a heaping cupful of
sugar, half a cupful of water and the
juice of an orange. When cool spread
the cake with sbeaten quince or cur-
rant jelly," cover with the icing and
dust thickly with freshly-grate- d co-

coanut. Cut in two-inc- h squares for
serving. .

-- '.:''

until the sugar is dissolved, then boil
without stirring until it readily forms
a ball when dropped into cold water.
Remove from the fire, let stand a few
moments, stir until it commences to
thicken, then add . two cupfuls of
grated cocoanut fiJid vanilla to flavor.
Coninue stirring until of a creamy
consistency,-pou- r onto a baking board
thickly dusted with powdered sugar,
roll about half an inch in thickness,
cut qnickly into bars and let stand
until perfectly hard. '

are delicious in blanc-mang- in jelly of
any description, with whipped cream
and macaroons and with ice cream.

'Tis said that the proof of the pud-
ding is in the eating, but half its ap-
petizing quality is in its appearance,
i f Of the garnishing of dishes too little
fsthdught in ordinary households; but
trifling expense and some care will make
many Wishes agreeable to the eye as
well as the palate.
., All soft desserts, custards, etc., look
very pretty with a sprinkling of those
tiny colored candies called "tribbles."
These come in all colors, many in a
pound and may be kept indefinitely.

Candied fruits . add delicacy and
flavor to many dishes.

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

y Stoned olives, "pim-ola- s, capers, rad-
ishes thinly sliced or cut like flowers,
all assist in garnishing salads.- Always
harmonize the color of the dish and its
contents.

'
".

ENGLISH MUFFINS.
Scald one pint of milk and dissolve

Retail Cash Trade

is ready. It wanted cold, prepare and
serve as hot, only using cold milk. or.
water.

Imperial Eggnog. One tablespoon-
ful of sugar, one of eold water, one
egg, one-hal- f glass of fine ice, one wine-
glass of brandy, one pony of rum;
shake well, strain into a large .tumbler
and grate nutmeg over the top. When
making the above for a party, multiply
the quantity of each glass by as many
people as are to be served, and make
iri a large punchbowl. - -

Sherry Eggnog One tablespoonful
powdered sugar' dissolved in water, one
egg, one-fourt- h 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-hal- f

wineglass of Irish whisky, two
wineglasses of water; mix with spoon
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Cocoanut Bonbons. Prepare the
mixture as directed above, roll into
tiny bolls 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
oyer night, then dip into melted choc-
olate.

4--

Not long ago a young couple enter-
ed a railway carriage at Sheffield and
were immediately put down as a bridal

In
because the prices appeal to tbe housewife who would live economically

and well.

in it one iablespoonful of butter and
one scant teaspoonful of salt. When
lukewarm, add one-hal- f of a cake of
compressed yeast dissolved in water,
then s,ttr in sufficient sifted flour to
make a thick drop batter. Beat hard
for five minutes, cover elosely and
stand in a warm place to rise. When
light grease some muffin rings and
place them on a hot greased griddle.
Stir 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 ton of the rings, then

We Would Like Your Custom

and serve m mug.
Southern Punch. Tablespoonful of

sugar, water enough to dissolve, three
dashes lemon juiee; fill with shaved ice,
and add one-hal- f wineglass Jamaiea
rum, one-hal- f wineglass old Bourbon
whisky, one wineglass brandy; mix
thoroughly, trim, and use small glass.

California Sherry Cobbler. Three
tablespoonfuls of sugar, one pony pine-
apple syrup, fill glass with shaved ice,
addone.and three-eighth- s wineglass
California sherry, wine, then stir well;
dash with port wine, serve with straws
in large glass, and trim with California
grapes.

Vanilla Punch. Tablespoonful of fine
sugar mixed with a little water, juice
of one-fourt- h of a lemon, two glasses
of euracoa, one wineglass brandy, three-fourth- s

pony of vanilla cordial; fill
glass with fine ice, mix well, trim with
slices of fruit and serve with straws.

Ambrosia in orange cups Is deli-
cious, and it is equally appropriate
whether served 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 into halves and seeded, and pow-
dered sugar to sweeten. Stand aside
for several hours to chili and to per-
mit the flavors to blend well. In the
meantime put the orange cups into
cold water to become crisp and firm,
and scallop the edges if desired. At
serving time wipe them dry, fill with
the fruit mixture and cover thickly
with freshly-grate- d cocoanut.

Cocoanut spynge is an excellent des-
sert worthy or a trial. Put two cup-
fuls of milk into a double boiler or
into a pan of hot water. Mix a fourth
of a cupful of cornstarch, half a cup-
ful of sugar and moisten with a fourth
of a cupful of cold milk. Add to the
scalded milk, stirring constantly until
the mixture thickens, then only occa-
sionally. Cook fifteen minutes, take
from the stove, add the stiffly-beate- n

whites of three eggs, a heaping cup- -

Theo. --r;r Lansini

pair. But they were remarkably
and behaved with such

sang-froi- d that the other "passengers
began to doubt if their first surmise
was correct after all. As the train
moved cout, however, the young man
rose to remove his overcoat, and a
shower of rice fell out, while the pas-
sengers smiled broadly. But even
that did not affect the youth, who
also smiled, and, turning to his part-
ner, remarked audibly: "By ' Jove,
May! I've stolen the bridegroom's
overcoat!"

' .
If an act just signed by Governor

Stuart of Pennsylvania i enforced
trading in "rots and spots" spoiled
and cracked eggs will not be so re-

munerative in Philadelphia as it has
been for some years. The new. law
prohibits the sale of any eggs which
are partially decomposed or otherwise
unfit for food, under penalty of a fine
of from 1200 to $1,000 or three to nine
months in jail. Another new Pennsyl-
vania pure food law is one that pro-
hibits under penalty of from $25 to
$100 fine, the sale, of any adulterated
"soft drink," and will, it is hoped,
abolish the business in beverages made
out of coal tar dyes and chemicals.

93 aad 95 King St, Near Maunakea.

Extract of vanilla can be used as a
substitute for the vanilla cordial.

Egg Milk Punch. One egg, 'three
teaspoonfuls sugar, fill glass half full
cracked ice, wineglass brandy, one pony
rum, fill glass with milk, shake well,
strain into large glass, and serve with

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 eaeh,
close them, pile on a hot plate and send
to the table. For a second service they
should be toasted. '

A small drove of immigrants, each
tagged with a red ticket and ln charge
of a officer, reached the Grand Cen-

tral Station of the subway yesterday
afternoon. They were billed through
to some point on the New York Cen-

tral road, and had only a short time
to catch the train. The immigrant of-

ficer urged them on in the usual gentle
manner which must be applied to new-

comers who have no' appreciation of
the value of time. One elderly wom-

an staggered under a great canvas bag
which she carried on her back. Be-

hind her walked an able bodied man,
a member of the party, who was told
in pantomime by a man who was
watching the group to help the wom

New Goods just afrived

The B. V. &.
Underwear

For Summer Season., From $1.00 a Suit up.
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RULES FOR DIET.

YEE CHAN & CO.I
i.
2.
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Eat when you are hungry.
Drink when you are thirsty.
Eat enough, and then stop.
Eat what your appetite calls for. '
Train vour appetite and stomach by eating the great- -

an. He made no move in mat airec-tio- n,

however, but called two children,
who did what they could to ease -- the
woman's burden as she toiled up the
steps. And as the man who would
not help followed smilingly, one man
who was watching the crowd said:
"There goes a man who believes 5n
woman's rights to work for him."

little nutmeg over top.
-

UNIQUE RECIPES.
By Agnes Noyes Wiltberger.

Japanese Toasted Rice. Mold cold

boiled rice into elongated rolls two

inches thick, flatter, on three sides, and

toast over coals until brown.
Swedish Fruit Soup. Two cups

dried apples, one cup each of prunes,
raisins and currants, one stick cinna-
mon. Cook until tender, but leave the
fruit whole. When tender, add two
tablespoonfuls of vinegar, sweeten to
taste, and thicken slightly with either
sago or oatmeal. To be eaten coid.

This amount of fruit will make, about
seven quarts of soup.
Swedish Herring Salad. Soak three
salted herrings several hours in cold
water. Remove the (bones and as much
of the skin as you' can. Cut the fish

into little squares and cover with
sliced onion, using one-thi- rd herrin?
ami two-third- s onion. Cover with
vinegar, add a little black pepper and
one teaspoonful each of sugar, cinna-
mon and allspice. Let stand two
hours before using.

Armenian Rice Pilav. Cook one-ha- lf

teacup of rice in a sufficient
quantity of water to preserve the

ia a method of treating sickness with-

out the use of drugs, by expert mechaniOsteopathy cal engineering of the diseased parts. II

Tom (in restaurant) Excuse me, old
man, but would you mind paying my
cheek? I haven't anything but a $40
bill! Jack A $40 bill! Why, I never
heard of a bill of that denomination.
Tom Here it is a bill from my tailor!

Chicago Daily News.

It asserts tnat tne entire oouy-wi- yw

( est possible variety. ou are not a shirk; why should you
O let your stomach become one? Many foods are not liked the

first time they are tasted, such as oysters; hence, unless you
0 try a thing several times, you do not know whether you like
O it or not. Hence, never say you dislike a thing till you have
X eaten of it three times.

6. Regulate the comparison of your, food by the work
9 you do, using strong food when you-ar- e doing hard work,

lighter food when sedentary.
0 7. Don't let your doctor attempt to regulate your diet
9 by his own stomach.
O 8. Beware of the diet crank. All beyond this is foolish- -

0 ness and vexation of the stomach. Canadian Housekeeper.
r

form its natural functions, if meehanical freedom to act is given to its
muscles, blood vessels, nerves and flow of vital fluids.

If those who have received free sam DR. F. SCHURMANN.
ples of Forcegrowth will give it a

HOURS 8 to 9 a. a.
3 to 6 p. m.OFFICE 222 Emma Square.

fair trial, they will find that it is the
finest fertilizer in the world .for Ho-- t

olulu soil. Sold by E. O. Hall & Son,
Ltd.00000000COC0X


