{
|
i

r

O
‘l»--\'c the waist-line, while for an un-

AGE,

> & CRARLE.SS DXV YER.: - E ditor.

HAT BEvErRY WomAN OUGHT To

" OOH' Anybody ecan make
bread,” I fancy [ hear one of
you say.

That may be true, but what
kind of bread—good, bad or indifferent ?
That makes all the difference in the
world. The truth is, there 1s nothing
in the whole range of cooking that is <o
uneven in its results as bread. That is
the experience of the majority of cooks,
amateur and professional. T was talk-
ing on this subject once with the very
capable woman who was at that time,
administering kitchen affairs for me, and
who always had the most delicious and
toothsome bread

“You never szem to make a mistake,
Mary, or to have bad luck with your
baking,” T said

“There's no need of either, madam,”
was Mary's reply. “It 1s just lack of
care When I make bread I put my
mind to it, and sce to it that it is right.

And then Mary made a statement that
qumte contradicts the one made by the
gitl who received the proposition for
this lesson so cavalierly:

“And not evervbody can make good
bread, no matter haw hard they try
There's” Nellie, now”—Nellie was her
assistant, whom she was teaching to
cook—"it's no use to try to teach her:
shie never can do it; she's too heavy-
handed ; she'll never make a cook. I
was telling her that this morning.”

Aloriness Necessary in Cooking

At first I didn't quite see what Mary
meant, but [ found out by watching
The girl moved clumsily; she touched
things as though her hand was of iron:
she clutched rather than held whatever
was in her grasp; there was no hght-
ness, no alertness to any of the motions
She was just “heavy”; that described
her better than any other word would
have done. [ have seen a few people
Iike her since, and T have found out in
every case that they were not good|

quickly us possible It

ally used is the convenient compressed |
yeast, but when my pupil had her lc"‘}
sons in bread-making she had first of all
to learn to make yeast, as housekeepers
then depended almost wholly upon home-
made yeast ’ ’
And even now, if one lives at quite a|
distance from town., and the grocer
doesn't come regularly for orders, it is
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SUGGESTIONS |

When you have to take some veast out | trouble the first time and possibly the | elastic ball, put it back into the ml!iﬂg!

pour it out kept, and be

t convenient to have one's yeast jug| <u that the cc 1s replaced at once
10 go to when there is bread to be made ; You will notice t the potato 1s not
[ know housckeepers who never let|cooked, but 1s grated raw. N many |
themselves get out of this necessary!of rules that are in use call for
article, generally using the last cupful | boil potatoes. 1 do not suppose that |
with which to start a new supply. | the yeast 1 celf is any better made with|
It is no difficult matter, this of veast|the uncooked potatoes, but it "»l"—f“i
making, as you will soon discover. The | better [
dread of undertaking it 15 far more than| It 15 more like to turn sour [
the real task of doing it, as is true in <o | when the cooked p used,
many thing You will need the follow-|zny cooked vegetal spoil T ]
ing mgredients in the given (\Tn;u}f(‘i{tnﬂ"1)'7!‘ kly than uncooked ones. It is cer-|
!' inly more tryving, both to fingers and|
Simple Ingredients | patience, to grate the raw potato than |
One large potato, to mash the cooked one, but the result
hops, loose, one pi will | tter, and isn't that worth taking
one heaping tablespoonf {a little trouble for?

heaping teaspoonful of
ing teaspoonful of salt,
teaspoonful of ginger
cake dissolved in half a cupful of luke
warm water or half a cupful of yeast
Wash the potato well, pare it, and put it
at once into cold water. If you neglect
to do this the potato will discolor and
spoil the appearance of the |
Steep the hops in the ba
Mix the fi sugar, §

ar

in a large bowl, then

mnto this flour mixtur

boil for one minute, then strain it

the potato and flour, and mix it as|

should thick
like starch with no cooking, but if it fails

THE BREAD BEFORE AND AFTER RISING ‘

cooks: no matter how conscientiously |

they tried, they could not succeed. It|
was the hopeless heaviness of their
movements |

] give you this piece of information |
for two reasons: To show you that the|
girl who jumped at her conclusions
jumped in the wrong direction, and to
give you some information that may
stand you in stead in time to come when
it shall fall to you to look for the new
maid.

Before we begin mixing the bread 1
have a word to say to you ahout the
yeast for making the dough rise. {

Yeast J
In these days the yeast most gener-

to do this put it over the fire for a few
minutes.

Allow for Fermentation

If it is too thick add a little more boil- | Eneading
ing water until it 15 the consistency of You need not make hard we of the
cream; set it aside to cool, and when it | kneading; it 1s a matter of dexterity
i1s lukewarm add the yeast. Put it in a ther than of rength, hghtness and
warm place to rise until it 1s frothy and | quickness of touch r er than heavy
light, beating it down every half ur. | bearing down upon t What you
Whern it is risen sufficiently, put it in a|want do is 1o get mixed, so
jar or a glass bottle, cork 1t and keep it{that every particle ¢ permeated |
cool. Don't fill the receptacle; you'll be [ with the yeast, and it shall be perfectly
likely to have an explosion if you l‘(»,‘ mooth and free from lumps. Use onl;
and find your yeast anywhere but where | the tips of the fingers and the ball of
you put it. Remember, the jar not over|the hand, press lightly and do not break |
two-thirds the smooth crust that will form under

full, to allow for fermen-
tation.
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Up-to-date Method of Acc

BONING A

WAIST

omplishing this

Dressmaking Detail

HE boning of a waist lining is
an important operation upon
whizh depends much of the

success of the finished gar-
ment, There are several methods by
which this may be done, the one es-

sential point in all being that the lining
shall he stretched at the waist—a dis-
tance about one inch above and one inch
below this line~and eased the remainder
of the bone's length.

It was not so long ago that whale-
bone was considered the only material
possible for use in a good gown; there
were substitutes of horn and steel, but
all were open to one objection or an-
other, the principal being that they bent
out of shape or wore through the gar-
ment. The invention and perfection of
featherbone has proven a boon to dress-
makers generally. Whalebone 1s now
both scarce and expensive, and a de-
pendable substitute 1s welcomed.

Featherbone

The usval method of applying feather-
bone to the seams of a waist is by means
of an attachment, fitting any machine,
that the manufacturers supply for the
asking, together with instruction for its
use. The seams should be finished either
by binding, avercasting or notching and
pressed open before the featherbone 1s
applied.

The height to which the btones shall
extend depends upon the si‘re O( the
figure stouter figures require higher
honing than those that are slender. The
general rule for 36 bust measure 18

extend the bones about five inches

usnally stout figure they sometimes reach
to the armhole on the back seam of the
under-arm piece and extend propor-
tionately on the other seams. )
Make a mark for “height of bone” on
each seam: a pin will answer, but 1t 15
a good rule in dressmaking to make
all important markings with a thread

The attachment is placed in position on
the sewing-machine, the featherbone
slipped (wrong-side up) through the

channel provided for it and in such way
that the needle will pass through the
exact center in sewing, and the at-
tachment is screwed down tight se it
will not slip

Usizg the Machine

Have the bone extend one inch be-
yond the machine needle and one-half
seam

inch beyond the mark on the

open seam over it, the stitching of the
seam at the center and the prassure foo
over the left-hand turned . :

seam, Take the first stitch one-halt inch
below the mark on the seam, measure

and cut the required length of bone
Stitch close to the stitching of the
seam, but not in it. Push the matenial

toward the needle in order to ¢ase the
seam to the One inch above the
waist-line begin to stretch the seam and
one inch bel the waist-line begin ag

to yush the seam toward the nee
sewing

On the under-arm seam the stretch-
ing may continue to the bottom of the
waist; this stretching corresponds to the

bone

“springing” of whalebones inserted in
casings attached to the scams, the
amount of “spring” being varied en the

different seams according te the figure
Finisking the Top

To finish the bone at the top, rip the
covering down one-half mch, cut off

one-half inch of bone and und
ing, turn the end of the outside cover-
ing over the end of the bone and tack it
at ecach side, leaving one-half inch of
the bone unattached to the seam. A bone
must be placed at cach front edge before
the hooks and eyes are sewed on; for
this purp there 15 a special kind of
ancovered featherbone called “hook-and-
eye bone”

[t is advisable to have a seam allow
ance of three-cighths inch on all sean
edges; this mcans that the {
represents the cutting-line, and
line, three-cigl ¢f an wch inside this
edge, will be sWINg ]
one 1% certun z able ¢
the three-eighths of an inch accurately by
the eye, it will prove a wise plan
make a pencil-mark at this dist
from the seam edge and run the tracing-
wheel along the penciled line

This precaution is especially advis
able at the under-arm and the shoulder
seams where alterations may be
sary, as it will permit wide seam allow-
ance to be made in cutting, without en

r cover-

line L

10 g

ince

neces

line.

Marking Material

The tracing-wheel will do the work
on linings or other materials on which
it will leave a mark; on woolens the
sewing-line must be marked ATE
ferent manner. When

in a
goods trare along
.

the ¢ of these

for height of bone Lay the presseds

cutting woolen
Comtlet o

& { Beginning Broad-Making

| we dan't want to undertake too much '
heginning—will make a single loaf
or a pan of biscuits. You can increase
¢} proportions as you desire a larger
quanti but 1 1d mal my experi-
ment with the oaf
{ ( cupful of milk or water, luke-
1 one-half a teaspoonful of salt
f sugar, one-
qu veast, or one
quAs lissolved in one-

boiling m th

to cool

| cutting allow one-half inch or

Necessary |tacks, which, as the

with tailors’ chalk. In

[
And now

your
y are quite clean,
nails in arder, and
gimn

1 going to give you—fa

an warm water,

Milk Bread

Milk bre
and smoother
with water

more delicat

ad, 1

think, is finer-grained
than bread that 1s mixed
and [ have an ideca that it is
ind at the same time more

nourishing.  Still, water bread 1s good,
ind where milk 18 not easily obtained,
v 1S too expensive to use for mixing

su will, T am sure, find no fault with
11s substitute.
If von use milk

double boiler:

must heat it to
mere scald-
meg will not da, it must be bailed. This
prevent the dough from turning
sour while rising. as it often will do In
warm weather unless this precaution is
taken
After the milk has bozn boiled turn it
into the <ing bowl and set it aside
1] lukewarm add the
yeast, then the flour,
ifting. Mix it thor-
oughly with a_knife or spoon, and then
when it is well mixed and is stiff enough
to knead, turn it out onto a well-flovred
board, and knead it until it 15 soft and
elastic and can be worked without any
flour

1s to

alt, sug
neasured after

proper kneading. You may have a little/

warm place, | second, but in this, as in most things, [ bowl to rise over night.
| practice

M okiNG GooD BrernDp «+ +

the last. See that it browns properly
—a lovely, soft, golden brown with not
a hint of a scorch—and that it has a
hollow sound when you rap 1t with your
knuckle

Having mastered bread-making, you
may call yourself a cook

discouraged but keep on trying until you [ thing else that fits closely, to keep out | how necessary an article bread is, how

succeed,

SEE THAT IT IS BROWNED PROPERLY

And let me tell you as a secret that
there is no better exercise for the chest
and arms than this, and if you have a
flat chest, flabby muscles and drooping
shoulders, just- take up bread-making
You'll be surprised what it will do in
the way of development |

Leotting Bread Rise

So soon as the dough 15 a smooth,

SOUND WHEN YOU RAP IT

on the outside, but the whole mass may
be kept soft

Be sure you put it where it will not
be in a draught, or where it will be sub-
ject to no marked change 1n temperature.
Then you may go away and leave it, for
the busy veast 15 doing its work and get-
ting 1t ready for your hands in the
morning

And there you find 1t beautifully riscn,
ready to make into the loaf or the bis-
cuit. When well risen it should be
double its origmal bulk; work it over in |
the bowl, doubling in from the cdgcsi
toward the center until it 1s smooth; let
it rise agam, which 1t will do quickly, |
until it 1s double its bulk, then shape it/
mto a loaf and set 1t to rise in the pan
in which 1t 1s to be baked.

Baking

Let it mse until it is light, then bake 1n
an oven in which you can hold the hand |
twelve seconds without getting too hot. |
At first you will have to ask advice, and |

1}

GOOD BREAD

take counsel with someone to whom |
bread-making is not a novelty, until you |
have come to know by vourself when the
oven, the bread or the rolls are “Just |
right.”

Bake your bread from three-quarters |
of an hour to an hour—watching it care- |
fully all the time, but more carefully at

| the air, so that no hard crust will form |inseparable from our every meal, you

AND HAS A HOLLOW

will realize the importance of knowing
thoroughly how to prepare this funda-
mental food.

To sweeten the week’s lesson, how-
ever, I am giving yon some additional
household suggestions

Conserves and Marmalades

Conserves are superlative preserves
There is no difference between the two
in proportions of fruit and sugar, the
old-fashioned rule of “pound for pound”
being followed in the majority of recipes
for conserves, but the method of cook-
ing the fruit after the sugar is added
makes the difference, a flavorful one,
between “conserves” and “preserves.”

When making preserves the fruit is
cooked in the syrup to the “done” degree
only, a careful housewife taking great
care her peaches, plums, pears or what
not do not lose their fair proportions
throngh over-cooking, but in making
conserves, of which there are two kinds,
the soft and the dry, long cooking 1s
the rule.

Conserves
Soft conserves demand a slow fire and

a long time over it in order to reach the
necessary condition of smooth firmness,

T | It scems adry|
) ! Cover it with |and uninteresting branch of proficiency | French call Raisiné will give a very
makes perfect” so don't get|a clean bread-cloth, with a pan, or some- |in that line, I admit, but if you consider

& &

NOW

Iior when done the fruit must be cooked
{down to a nich velvety mass that can be
| molded, and thinly sliced like cheese

| To prepare dry comserves the fruit
18 cooked in a mich syrup until the latter
has “struck through.” The fruit is then
drained from the syrup and the cooking
process continued in a cool oven, or, bet-
| ter, under glass by the rays of the sun
lThn kind of conserve is usually packed
in sugar for keeping, and is eaten from
| the fingers like candy

The following recipe for what tha

choice conserve: Skin four pounds of
grapes and cook with one pint of water
until the seeds are free from the pulp,
rub through a fine colander, add four
pounds of ripe pears peeled and cut into
small picces, and cook over a slow fire
until reduced to three-quarters of the
amount ; then add sugar in the propor-
tion of three-quarters of a pound for
every pound of fruit and one pound for
every pint of water. Cook unti]l a drop
of the conserve on a chilled plate will
keep its shape.

Turn into small glasses or gallipots
and place in a cool oven for nine or ten
hours. When the cooking process is
finished the conserve should be stiff
enough to slice smoothly. For apple
raisné cut in small pieces two and one-
half pounds of high-favored cooking ap-
ples, put them over a slow fire with ore
pint of sweet cider and simmer until
soft; then add an equal quantity of
chopped sceded raisins, one cupful of
water or cider and four pounds of su-
gar; cook very slowly, until the above-
nentioned test will apply successfully,
'ru‘. through a fine colander and put in
small jars.

Served with tiny balls of cream cheese
or a fluff of whipped cream, and accom-
panied by unsweetened wafers and choc-
olate, raisiné makes the finest kind of a
'hmchf:ﬂn swecet.

A conserve made from citron melon is
very good. Make it in the proportion of
ten pounds of melan, eight pounds of
sugar, four large lemons and one-fourth
pound of green ginger root. Pare and
cut the melon in small pieces, then cover
it with lime water made of 32-1b. of lime
and one gallon of water. Let it stand
for five or six hours, then drain, cover
with cold water, bring to the boiling
point and drain again, Put the mclon,
the lemons, sliced, and half of the sugar
in the preserving kettle and set away for
twenty-four hours; then add the re-
mainder of the sugar, and cook over a
slow fire for five or six hours
~ A “dry"” conserve, a Turkish conceit,
is aleo made of citron, and will preve
a practical novelty to many. It is good
for a luncheon sweet or to serve with

ice-cream. Pare and chop very fine a
‘ fresh citron, cover it with slightly salted
water and boil until tender; drain and
cover with diluted white wine vinegar or
lemon juice and let stand at least twenty-
four hours. Drain again, cover with a
thick sugar syrup made as for canning
fruit and slowly boil until a thick green
paste results, then add one-half cupful of
rose-water and continue cooking until a
little dropped in ice-water can be rolled
in a firm ball. Pour to the depth of one-
half inch into oiled pans, cover with
glass and stand in the sun—or in a cool
oven—ior twelve hours. Cut in fancy
shapes and pack in layers, with granu-
lated sugar between, in air-tight boxes

Tomato Marmalade

We are so accustomed to look upon
the humble little green tomato as fit only
to play the part of “supe” in the mixed
pickle-pot, that it is hard to associate it
with a toothsome marmalade, but this
fruit—for the tomato is a berry—really
shines as a marmalade ingredient. Peel
the tomatoes and cut in halves or quar-
ters, Add the sugar, allowing about
thirteen ounces for every pound of fruit,
and stand away over night. In the
morning add one lemon.

more he- |

vond, then make a second .-l,.nl.-i'nc.l‘
three- of inch mside the first |
and 1 long line with tailors’

cloth was doubled

before cutting, will mark both sides alike

Tallors' Tacks

is turned over at the top, forming a
little pocket, which is to be left free
from the secam for one-half inch, as was
the featherbone. The casing is then run,

lightly fulled, to each edge of the seam,
the center of the casing over the stitch-
ng of the seam.
[ In order to “spring” the bones it 1s

lailors' tacks are made by taking al- | necess: to sew through them, and in
ternately one long stitch (an inch or [order to make this possible they should
more) on the upper side and two short | be soaked for about an hour in warm
stitches through the y lavers of cloth | water. Cut the end of the whalebone
t underside Use basting thread, | round and scrape or shave about one-

d, and do not make

a knot in the

g the chalked

line, then cut every It end of thread,

eparate the two cdges of the cloth |
slightly and cut the threads that are
between Ihe short ends will remain

in the cloth and mark the seam-line.

Inserting the Hook-and-Eye Bone

The hook-an?-eye bone is stitched in
the fror without the boning attach-
ment te to the inside af each front
cOge inch- trip of hias crino-
line, making the basting threads in the
ine of the tracing

| the watst on th n-
ide upperr t; place out-
side the traced line an - curved
ide down and the tep of the bone not
juite so high as the boning of the dart,
stitch through the center of the bone

Turn the front of il waist under
from top te hottom at traced line
and make a row of stitching one-eighth

of an inch inside of the {ald edge

|  An inch and zne-quarter is about the
| correct spacing of the hooks and eyes
| sewed on alternately, the hooks so their
lends will eome one-ecighth inch inside
the "! AY'] 2 "‘l' Ves |!V\‘
same distance the edge. Hem
g of the lining or a length of

casing to the inside aof the waist,

|covering the sewing of the hooks and

Using Whalebone

When whalebone 15 emploved, single
hone-casing ust firsl be sewed to the
| seams One inch of the bone-casing

| half inch with a knife or scissors blade
to make it as thin as possible

Push the bone in the casing and up
into the little pocket. Sccure it here
by - taking or three stitches with
[ twist through the center of the bone
and to each side of the casing. An
inch and one-half aowe the waist-line,
sew through bone and casing again.

“Springing’”’ tho Bone

It 15 to be “sprung” across the waist-
line by pushing the bone into the casing
as tight as possible, 'so that it bhends
hiy rounded, and holding it so
hy sewing through bone and casing onc
inch below the waist-line

There is a third method of honing
that is less work than either of the two
described, though it is not considered
| s0 desirable for a costume waist

One-quarter inch additional seam-al-
lowance must be made at every m
edge. The seams are not pressed open,
but are stitched together threc-eighths

|of an inch from the hirst row, making
{a casing for the bone which is slipped
[in and tacked as previously described.

Trimming the Bones

All the bones should be cut off one-
half inch above the lower edge of the
‘\\.n\!; a bias strip of crinoline is then
| basted around the bottom, stretching
the outer edge of the bias, where neces-
sary, to make-it it uncu-lhlj- : both crino-
line and waist are then turned over
| three-cighths of an Inch and basted,
| after which the turned-up edge is catch-
stitched to the crinoline that extends
above it

! e e

WOMAN IN BUSINESS

dangering the accuracy of the sewing- | ‘»\ppcurance, Earnestness and Diligence

Necessary Business Assets

r of what is called“gump-

grace to teachable women, so it
is always surprising that more workers
do not fit themselves to absorb it. You

-SS life calls for a Iargc"c;m impart, but if you haven't “gump-

tic which is only another word for

it also imparts this rare | common-sense, with it, the knowledge'

{15 almost useless.
And common-sense never comes to the
woman who does not want to receive it.

may have all the learning the colleges | Remember that, you business womsen

who have failed to get on in the busy
world. If you have failed, look within
for the cause rather than to any out-
ward condition or circumstance. There
| are cases where workers ars not appre-
{ ciated, and are underpaid, but a gcod
! worker can always leave the uncongenial
place for a better one

Neatnesa a Stepping-stone

The untidy woman can never succeed
in business life, simply because no man
can like an untudy woman. He may have
to keep her in his office for some reason
other than that she does her work well,
but he endures her rather than takes any
satisfaction out of her work. And the
untidy woman about her personal ap-
carance is nearly always untidy about
her work. It takes the scverely plain
woman with the neat business suit, the
absence of trimmings, the plain hair-
dressing and the perfect cleanliness of
body to turn out good work.

One business man confessed to his
wife that he had to move his desk be-
cause every time he lifted his eyes from
his work they rested on the frowsy head
and sotled collar of his stenographer
She would have been greatly surprised
to know what he thought of her, as she
appeared in her worn-out party finery,
with her hair done in the Jatest and most
exaggerated style, day after day, but she
was not concerned cnough about the
welfare of the office to notice little
things

Some women wear out their soiled,
best clothes in their kitchens and
themselves very economical, while
|others who have no kitchens regard an
office or store as the proper place to get
the last bit of usefulness out of their
garments.  If you can only have one
dress, let it be a neat, serviceable, plain,
clean office dress by all means.

A Ploasing Appearance an Asscet

And for vour own sake, and the sake
of the people who must work with you,
learn to do your hair without puffs and
rats and somebody else's hair. A simple,
natural arrangement, that leaves time for
cleanliness, is a thousand times better
{than the elaborate structures some
women build up on their heads.

There is trouble ahead for the man
who must take into his office the woman
who has been spoiled at home. Very
frequently it happens that a man who
has allowed his wife to rule the home,
and who has never denied her anything
he could possibly afford, dies leaving
his family perfectly destitute.

Not having character enough to man-
age his finances in order to lay by for
the rainy d and lacking the patience
and firmness necessary to educate his
wife along this line, the man drops out
of his place leaving a spoiled, almost

"helpless widow to do whet she can to-

ward supporting the children and her-
self. That woman will wear the patience
entirely out of her employer unless she
has sense enough to know circumstances
alter cases

There are many women of that class
who have never learned that mmportant
lesson in business all over the land to-
day, as weary employers can testify.
Their way is always right and every-
body else is in error. If anyone ven-
tures to disagree with them, tears are
called into requisition, and the average
business man hates tears worse than he
does poison.

Businoss as Businoss

Perhaps the greatest nuisance of all in
business life is the woman who is only
working until she gets married. Now
all women have in their hearts the fecl-
ing that when the right man comes along
the position will be cheerfully given up,
but the successful workers are not out
hunting up the right man. They are
quictly and carefully attending to their
duties, knowing that ideally happy mar-
riages are not made by the woman in the
case doing the courting.

The entrance of a man—any man—

into some places of business is the sig-.

nal for the women workers to “sit up

and, not only pay attention, but demand
{it. They spend more time trying to at-
| tract attention than in doing their work,
| for they regard marriage as release from
| bondage, and therefore everything else
1s secondary.

IWorken, not Martyrs J

| When a young girl gets it into her
head that she 1s a martyr because she
must earn her own living, the next
thought that naturally follows is that
some man ought to support her, and she
sets herself to work to czapture a hus-
band. If half the time she spends in
thinking and dreaming and planning
about getting away from the “drudgery”
of business life were ¢pent in doing her
work well, she would be a success in
any walk in life. .

And when the worker i3 a widow benf
on matrimony the situation becomes in-
tense. Pity the bachelor or widowes
who employs a designing female of this
type! If he deecsn't sigh for a lodge ir
a wilderness very shortly he must be
made of flint

The ideal business life permits the em-
ployer to choose his helpers, but in real
life they are often thrust upen him, and
lie must bear the consequences with
what grace he can muster.

NEW IDEAS

IN COOKING

Appetizing and Inexpensive Novelties for the Talle

Hutspot

Hutspot is a Dutch dish with a his-
tory, and is eaten with especial relish
on the anmiversary of the raising of the
siecge of Leyden, during which time of
hardship it had its origin. Beef, pork,
carrots, onions and potatoes are the in-
gredients.  Proportions do not matter,
though there should be about twice as
much beef as there is of pork. Coock
the meat and carrots cut in small pieces,
until the latter are nearly done, then
add the other vegetables cut small, a
generous piece of butter, and simmer
until cooked.

Stuffed Onfona

Stuffed onions, cooked in papers to
retain their homely savor, are very
toothsome. Parboil the onions, throw
them into cold water, and when cool,
remove the centers with an apple-corer.
Fill them with a piquantly-flavored
sausage meat, wrap them in buttered
papers, place them on the rack of a pan
containing an inch of water and bake in
a quick aven for three-quarters of an
hour, h
serving, sprinkle them with pepper and
salt and secrve with melted butter,

Remove from the papers for |

Date Meringue

Wash, drain and dry the dates, stane,
and cut them in small pieces. Spreacl
one cupful of these aver a platter and
sprinkle with lemon-juice.  Whip suf-
ficient cream to make twe large cup-
fuls, and sugar to sweeten; fold in the
stifly-whipped whites of two eggs and
¢tir in lightly the pieces of date. Ar-
range in a deep glass dish in alternate
layers with macaroon or spongq-c;nk:
crumbs which have been very shghtly
moistened with a little fruit-juice, or
serve in glass dish by itself with a
delicate nut cake.
Date Randwiches

Mix equal quantities of date pulp and
finely-chopped English walnut  meats.
Moisten shghtly with a little soft but-
ter or sweet cream, spread the mix-
ture smoothly on thinly-sliced bread,
cover with another slice, and press light-
ly to make them hold together,
Date Sandwiches, No 2
“'Mix equal amounts of date pulp and
finely-chopped preserved ginger, moisten
with a little of the ginger syrup, and
spread over lightly-buttered bread, Cov-
er with another slice, and finish as for
{other sandwiches.
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