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THE SUNDAY CALL.
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place on pieces of buttered toast and
serve with mc ted butter.

FRIED SMELTS—Clean, dip in beaten
egg and roll in cracker crumbs. Fry in
very hot fat and serve with any sauce
used for fish.

KIDNEY SAUTE—Brown an onion with
a small piece of butter. Piace the slices of

kidney in the pan and allow to cook
slowly. Season with a pint of red wine,
salt and pepper and one cube of sugar.

Cook until tender.

FRIED CHICKEN—Cut the chicken in
small pieces, dip in flour and fry in hot
pork fat. When the chicken is done make
a gravy of two cups of milk, a large
tablespoonful of flour. Season with salt
and pepper.. Lay the pieces of chicken on
toast and pour over all the gravy. Serve
immediately.

TRIPE COOKED WITH OYSTERS—
Cut half a pound’ of tripe or as much as
you need into small pleces. Place on
stove, cover with water to which a table-
sgonnful of salt has heen added. Cook for
thirty minutes., Take out the pieces of
tripe and add to the liquid, butter, salt
and pepper. Thicken with flour. Put the
tripe back, adding a dozen or more
oysters, heat oysters through and serve.

BEEF HASH—Use meat which has been
left over. Chop fine and add half as much
potatoes and one apple chopped fine.
Season with butter, salt, pepper and a
little minced celery. Serve on toast with
a poached or fried egg.

MINCED HAM-Use cold boiled ham.
Mince half a pound. Place in a frying
pan and add butter the size of a hen’'s
egg, a little water and some paprika,
When hot place on pleces of toast, and if
liked, serve with poached eggs.

BROILED SWEETBREADS — Parboll
the sweetbreads; place in cold water for
a few moments, then dry. Cut in long
thin pieces, dip in rzlted butter or olive
oil and broil a light brown. Serve witn
butter.
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pepper and plenty of butter.
oven a few moments and serve.

VEAL CUTLETS FRIED—Salt and
pepper the cutlet; dip in beaten egg and
then cracker erumbs. Fry in hot fat, but
fry slowly.

BROILED KIDNEYS—Split the kidneys
lengthwise. Broil over a clear fire; baste
with butter while cooking. When done
pour over them melted butter and season
with pepper and salt. To this list may
be added chipped beef, coafish cooked in
cream and ham and bacon. They are seen
often on a breakfast table, while the pre-
ceding dishes are not.

Wake Sood c;f/aa.

How to make good coffee is one of the
problems seldom solved in domestic life.

The coffee belongs to the chincona
family. The leaves are light-green and
about five inches long. The flowers are
white, very fragrant and grow in clust-
ers. The fruit i{s at first green in color
and then when ripening turns from green
to red. The fruit contains two eeeds,
grown tight together, These seeds are
the coffee beans.

Purchase your coffee freshly roasted,
grind it or have it ground and mixed
with, that is if you like, the proper pro-
portion of chicory.

Keep the ground cof-
fee in air-tight glass jars so that non
of its flavor is lost. The addition of
chicory 1is merely a matter of taste,
Eight out of ten people disiike it and
won’'t drink coffece which contains it.
That is, if they know:-it. Pure Java or
.;m'a and Mocha mixed are the best cof-
ees.

Now for the coffee pot. To those who

like coffee made without an egg the old-
fashioned filter pot is used. But I main-
tain and always will that coffee made
without eggs has a different flavor. It
i= not so good. It lacks richness. So I
use the plain, every-day coffee pot. For
four people use a good-sized cupful of
coffee. Beat one cgg and mix t}mroughg'
with the coffee. %’m in coffee pot add-
ing two cups of cold water. Allow to
come to a boil, then fill the pot with boil-
ing water, allow to come to a boil once
more, then set on back of stove to set-
tle. If it does not settle readily enough
pour in a little coid water. Have the
coffee cups warm, pour in cold or hot
cream as you like and then the coffee.
erve,
Just one more word. Be sure that the
fresh.
‘er use water that has been boiled for
u‘njg‘leugth of time. It makes coffee in-
sipid.

CPRGUS tas e
Peack Desserts.

Peaches make delicious desserts if pre-
pared carefully and servea daintily. The
following receipts are we.. worth trying,
now that peaches are cheap:

PEACH COBBLER—Line a granite
dripping-pan or other baking-pan with a ’
rich crust— a crust too rich for biscuit |
and not rich enough for pies; pare ;mdi
quarter some firm, juicy peaches and
stand them on end the paste-lined pan, |
crowding them clo together and mak-

Choice Receipts
Well
Worth Jrying.

sugar the peaches, putting them in a serv-
ing dish and chilling in the ice box. Be-
fore serving heap with whipped cream.

FROZEN PEACHES—Mash twelve or
fourteen peaches to a pulp, add one pint
each of sugar and water; mix well and
freeze. All frozen mixtures are better
if allowed to stand three or four hours be-
fore using.

PEACH CUSTARD—One tablespoonful
of cornstarch, one and a half pints of
milk, half & cup of sugar, one teaspoonful
of butter, yolks of two eggs. When cus-
tard has cooked thick and creamy set it
aside to cool. Peel half a dozen large
peaches, cut in small pieces and add them
to the cold custard. Beat the whites of
two eggs to a stiff froth, sweeten gener-
ously, add two tablespoonfuls of finely
minced peaches, spread over the custard
and serve at once.

PEACH PUDDING—One cup of sugar,
one of milk, three of flour, two eggs, one-
half cup of butter, two teaspoonfuls bak-
Ini powder. This should be spread over
a broad, shallow pan. On top of this bat-
ter place peaches, halved, peeled and
seeded. In the hollows put sugar, a bit
of butter and a drop of vanilla. Bake
and cat warm with milk.

FRIED PEACH CREAM-—Place one
pint of milk in a double boiler. Beat to-
gether two eggs, add a good half cup of
sugar and beat again, then add one table-
spoonful of flour, two tablespoonfuls of
cornstarch, a pinch of salt, all mixed to a
paste with a little cold milk. Stir this into
the boiling milk with a lergs <uap of finely
chopped peaches. Let cook about fifteen
minuies and pour in a shallow. greased
pan. When cold turn out and cut in
strips, dip in beaten egg and cracker
crumbs, fry in smoking hot fat, drain on
paper and dust with powdered sugar be-
fore serding to table.
-

Sweet Prekles.

THE PICKLE—Mix one teaspoonful
each of allspice, green ginger and cinna-
mon; half a teaspoonful of nutmeg and
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cloves; put them in an
pour in one quart of boiling hot

earthen jar and

vinegar

Cover and let stand two or three
Stir often. After the third day strain,

allow to settle and strain again. Place on
the stove, add four pounds of sugar and

The word comes to us from the Span-
{sh, and is deflned by our English lexi-
cographers as ‘‘a short midday nap.” The
deeper root is in the Latin sessum, *'to
sit,” or sessitare, ‘“to sit long.”

It suits riy present purpose to make a
composite of the definitions that shall
cover what the =siesta should mean
and be:

“A pauee in the day's occupations”
that shall knit up at least the cuff of the
raveled sleeve of care; a breathing spell
half way up the long hill of dafly toil; a
loosening of the tension of the human ma-

ing.a second ln‘,\'nr If the pan be deep. To | hine: an interim between forenoon and
the parings add water and boil for ten | eiornoon, devoted honestly, openly and
minutes; strain. add sugar and boll again | p.1jgiously to rest, pure and simple.

to the consistency of a thin syrup. Pour
this syrup over the fruit, dot with but- |
ter and bake. Send to the table as baked, |
pinnirg a folded napkin around the sides
of the pan. Serve w 1 cream.
PEACH BETTY ree cups of fine

bre mbks, one- a cup of granu- |

lat e ir, one heaping teaspoonful of |
I

powdered cinnamon and a dash of salt.

Melt two generous tablespoonfuls of but-

a laver of these in the bottom of a deep

|
pudding dish which has been well but- |
tered, then add a layer of peeled and |
quartered peaches. Continue thus until |
the dish is full, having crumbs on top.

This must be baked about forty minutes, ¢
keeping closely covered for half that time,. ‘

pi
Sdrve while hot with sweetened cream or
rich milk.

PEACH PUDDING—One dozen ripe
peaches, one pint of cream, one cupful
of bread crumbs, one-half cupful of su-
gar, cne wineglassful of white wine and {
« eggs. Heat the cream, pour over the
mbs and soak for two hours.

Beat the |

Cr
volks of the eggs with the sugar, add |
the moistened crumbs and cream, and

beat again; stir in the peaches mashed to |

a pulp and the wine, and just before bak- |
ing add whites beaten to a stiff froth. |
L the baking pan with pastry if pre- |

ferrad, or bake the pudding without
Serve with cream.

BAKED PEACHES—Wash and wipe |
nice ripe peaches, place in a shallow ba |
ing dish with just enough water to pre-
vent them sticking, sprinkle with sugar,
bits of butter and grated nutmeg. To be
eaten warm as a vegetable.
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To do nothing confessedly and deliber-
ately for an hour, or for half that time,
{s an impropriety in the sight of our aver-
age housewife, a misdemeanor in the es-
timation of her busy husband. He may
whittle a stick and she twiddle her
thumbs while gossiping with a neighbor
for half as long again without offense to
conscience. Not one in five hundred of
either sex has the moral courage to say.
I make it a rule to get an hour's clear
rest after luncheon (or dinner) every day,
and 1 miss it sadly when I do not
have it."”

A woman upon whom I was urging the
slesta as a work of necessity and mercy
told me that she was “opposed upon prin-
ciple to forming any habit the interrup-
tion of which would make her uncom-
fortable.

“If I take a rest at a certain hour every
1 should be sleepy always at that
hour, and sometimes that would be incon-
venient, you know."”

I retorted that the same objection ap-
plied to the formation of any habit, such,
for instance, as eating one's luncheon or
taking a daily bath, or a brisk constitu-
tional, or combing the hair, or brushing

I remarked, moreover, in my haste,
what 1 beg leave to repeat here at'my
leisure—that, in my opinion, not one of

e practices I enumerated was more es-

to my health of mind and body
than the midday rest hour. Were I
a dictator I would enjoin it by law,

PEACH TRIFLE—Pare, quarter and[and enforce it by the ccnstabulary.
i
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Leaving Utopia and theory, I would The latest Government census in India
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The busiest literary woman I know as- | FLUOUS HAIR
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“I seldom really sleep a quarter of an
hour,” she says. “Sometimes I only lose | L
myself for five minutes and awake mm!,_.i
over. Then I have a rapid bath, dress and |
am good for another half day’s work.”

She has condensed the life giving secret
into two words, “Lose myself.” l
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The above are from camp scenes at Lark-|gree of comfort and convenience excelled cept gas. The term ‘‘camping out’ usually|tures, however, demonstrate that at Lark-
spur, where the _season has just closed. The!only in the best of city homes, while ‘the suggests all sorts of discomforts contingent spur the advantages of outdcor life were
kitchen and dining-room scenes show a de-/mansion’ has all the comforts of home ex- |upon roughing it in the open. These pic-|combined with those of a city home.
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