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TARING A LESSON_ R AFPLYING GLULE,

it

work, and that of the kind that an
amateur can undertake with perfect
safety after she has had a few lessons

in the first pnrnciples of scraping,
gluing and varnishing.

UPPOSE g mirror frame has be-
g come chipped at the edge or a
" veneered corner has been cracked
off or a chair looks 1 and dingy. It
would mean quite a little expenditure
of money to have y oné of these

restorations made be e it is almost
always necessary to do over the entire
article even when the blemish is hard-
lyv larger than the palm of your hand.
is for such cases that a few practi-
cal hints are offered, with suggestions

on how to carry on the work more
thoroughly if one's interest goes 'to
that extent.

Your tools are the first important
point, and you can get a set costing
2100 or you cah manage fairly well

a few necessary ones costing one-
y this amount, including a carpen-
ach, if there is room in the
eur workshop for one. It is more
renient to have one; in fact, certain
s of cabinet work can not be done
bench. One woman had a

kind
without a
very serviceable bench built for $5 and

has lasted her through her first
small efforts into her advanced cabinet
work. The top of the bench should

measure four feet six inches by one
foot six inches, and the height should
suit that of the worker. For the av-
erage woman two feet slx inches is a
good height. A drawer and a brace,
which is used for holding boards when
they are being planed, will be found of
service.

Among the necessary tools are the
following: Saw, with a handle that is
not clumsy; two or three bench planes,
brace and bits, screw driver, two or
three long handled hammers, mallet,
compass, dividers, rules, oil stone,
wooden bench dog for use when saw-
ing, wooden clamps for holding glued
joints, shooting board for shooting the
edges of narrow woods, when finishing
picture frames, for example; miter box,
wood vemeer, sheets of maple or ma-

hogany, glue and glue pot, brushes,
varnish remover, varnish, plano felt
and pumice stone.
v HE #rlue pot and the application of
rglue are really the foundation of
successful repairing. In the first
place the glue should be of the very
best quality, and the pot should be an
ordinary double one, the outer com-
partment for holding water and the
inner one for glue, and never should
this pot be brought In direct contact
with the fire. A small quantity should
be mixed at a time. Break up a few

RUBBING DOW A

pieces and cover the bottom of the pot
with cold water, let stand several
hours and when soft dissolve over the
fire in the double pot. This will give
you perfect glue.

One of the simplest pieces of furni-
ture to repair and do over is a mirror
frame, A flat one is even less trouble
than g curved molding. If it is an old

frame and requires thorough over-
hauling begin by removing the old
varnish and eventually get right down

to th@ wood. There iS a varnish re-
mover sold for this purpose, and two
or three applications of this, each one
being wiped dry or scraped off before
the nert coat is applied, will soon re-
move every evidence of the old var-
nish. When it is necessary to scrape
smooth surfaces or parts that work
easier than with the liquid remover a
steel se¢raper made to fit the shape of
the hand will get rid of all traces of
the old covering.

Have the wood that is to be scraped
thoroughly clean and then see if any
blemishes need fllling up either with
cement or with a new piece of wood.
Any rough or broken places can then
be taken out by cutting with a chisel.
Be very careful to leave the edge of
the veneer or the¢ wood slanting, so
that when the new section is inserted
it can be slanted In the opposite way
and the two neatly dovetailed together.
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The veneer, which can be bought in
large sheets, should be matched as per-
fectly as possible with the grain of
the original veneer.

Take the plece of veneer, cut to fit
the place it is destined to fill, match it
darefully and see that all the edges are
trim and even; then glue both the
frame itself where the veneer is to go
and the new piece of veneer; lay this
in place and press down so that aay
bubbles will be got rid of and any un-
necessary glue will be pressed up be-
tween ‘the joining and rubbed off. The
less glue used in fastening two pleces
of wood together the ebetter. When
the joining has been made satisfactori-
ly fasten on a wooden clamp and leave
the frame for a day or so to set. TIf
there 1s another dog eared corner or
a hole to be filled up and the frame can
be worked on without displacing the
wooden clamp, the restoring can be
continued and the whole made ready
for the final touches.

EFORE beginning to apply the
B first coat of varnish use fine sand-
paper and rub the frame carefully
to get ria of any roughness that may
remain. In treating old furniture the
idea is to get down to the better part

of the wood, which shows up attrac-
tively after the varnish and a layer of

A. DELICATE PIECE OF GLUING

veneer have been scraped off. Holes
that are too small to require wood or
veneer filling can be cleverly concealed
by cement, a material that comes espe-
clally for this purpose and can be
bought in mahogany color or in almost
any shade of wood. Cheap furniture
repairers use much more of this tinted
cement than they do of wood or veneer,
and though the deception is covered up
very cleverly at first by the varnish
and polish it soon begins to show in
ugly streaks and patches.

The cement is melted first and the
hole filled, then the surface rubbed
smooth, and after the filling has dried
* tne frame or plece of wood is ready for
the varnish. To apply the varnish use
a clean brush which has no loose halrs,
dip it Into the pot of varnish and give
the frame a regular coat. Leave long
enough to dry and then apply another,
being careful in each coat to pass the
brush twice over the surface in each
spit and always in the same direction.
An ordinary mahogany frame, chair
arm or any flat piece of furniture usu-
ally requires about six coats of var-
nish, one applied after the other. Let
each dry thoroughly. When it is quite
hard (you can tell by pressing your
knuckles on it—soft varnish will show
a blemish) rub the entire surface with
the fingers to get rid of streaks and
lumps, then put on another coat of

varnish and let stand another 24 hours
to harden.

The polishing is probably more In-
teresting to the average amateur fur-
niture restorer than any of the other
work, for one reason because it s the
finishing touch and all the good or bad
work preceding will show up clearly,
so that it is a matter of great satls-
faction to find that joinings have been
made with geometrical exactness and
that the grain of the wood has been
well brought out. One clever amateur
polisher uses a piece of thick plano felt
about three Inches long and an inch
wide. This she dgampens slightly, then
dips into powdered pumice stone and
goes carefully over the entire var-
nished surface, rubbing and rubbing
and grinding down until the varnish
disappears and there remains a beautl-
ful rieh, smooth surface which looks
like well finished wood unspolled by

bright varnish. The present fashion
leans toward flne wood finished nat-
urally without stains, varnish and

other artificlal touches.

It is far harder handle large
pieces of furniture than the smaller
ones, although they are often easier to
finish successfully than the more deli-
cate bits. When there is a large sur-
face to polish or rub down the whole
must be done .evenly and each plece
finished at once, if possible.

to

e S T

; $5 PRIZE

A Seasonable Vegetable Entree

M. 567 Neorth Third street,
San Jose, Cal.

Stuffed Green Peppers—Seclect large,
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A Delicious Prune Pudding
J. 3. Jones, San Bruno.
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Delicious Meat Balls
Trowbridge, 617 Washington
Street, Santa Rosa.
, take
8 :{k
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B.

amily of f« 15 cents’
i and run i
or hav

halt

il
e your
a cup
green pepper
egg beaten raw, and
Mix ygether, roll into
fry in butt Nice for lunch.
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Veal Loaf
Fraser, 226 Durant
Berkeley.

as minced veal,
ong«

Mrs. D, Avenue,

aw

r half
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of milk and rolled crackers, one egg,
pepper, salt, sage, thyme and celery
salt. Form into a loaf; bake two hours.
Slice when cold with very sharp, thin
knife.

Wafers—One cup each of butter and
sugar, two-thirds cup of sour milk, one
teaspoon soda, two eggs, half teaspoon
salt, flour enough to roll Bake In
quick oven, browning slightly,

Wrap sandwiches singly in waxed
paper or in a damp napkin, with dry
cloth outside. Put potato salad in box
1ined with dry lettuce leaves. Add

olives, pickles and jelly to basket. It

is then complete,
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Stuffed Cucumbers

B. Ukiah, Mendocino
Cal.
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Cut cucum-

ngthwise

rom the fire

) “u‘ and remove seed and
1p; place in them the following mix-
ture, having it ready when cucumbers

are taken from the fire:
One head of cabbage, eight green pep-

pers, one dozen small onions chopped
very fine; add two tablespoonfuls of
mustard seed, two of celery seed and
two of horseradish: lastly, a bottle of
the best salad oil; mix all well to-
gether. When each shell holds all it

can, tie carefully with twine. Take
vinegar enough to cover all the stuffed
cucumbers; add brown sugar, allspice,
cloves and pepper to taste; let come to
boil, and while very hot pour over
cucumbers.
If properly made they are very fine.

$1 PRIZE

Household Hints

Mrs. J. G. Walsh, 1510 Fell Street, San
Francisco

Renovating Feather Pillows—One
of the easiest and best ways to reno-
vate feather pillows is to hang them
out in wvery cold weather, the colder
the better, and let them freeze. Then
transfer the feathers to clean ticking
they will be found fresh and

 —
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and
sweet,
To Keep Eggs Fresh—Fresh eggs,
olled paper, such as we use wrapping
butter, and shoe boxes. are the articles

cashPrizesior nouseholdldeas

ANTED: New

recipes,

clever housekeeping ideas, new

wrinkles that will add to the beauty, comfort or coziness of
the home, for publication on this page, which will appear as a

feature every Sunday.

Prizes will be awarded for these ideas. Put

your best in writing—not over 200 words in length—and send it

in at once.

For the best ideas published each  week seven prizes

will be given. The first prize will be $5, the second prize $2, and
there will be five prizes of $1 each. No manuscripts will be re.
turned and no payment will be made for any thatis not awarded a
prize, though some others may be published. If you know any-
thing at all that should be interesting to housekeepers—and

most women do-—send it in.

Address Modern Housekeeper’s

Page, The Sunday Call, San Francisco.

small box will answer,
then
pos-
with
that

needed. Any
Wrap each egg first in oil paper,
in newspaper. Pack as close as
gible In the boxes and fill spaces
sawdust, bran, or anything else
is perfectly dry.
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A Recipe for Scientific Cooking,
as Practiced at the Hearst
Grammar School

Gertrude McMahon, 620 Herman Street,
San Francisco.
Kedgeree—Two cupfuls cooked fish,
one teaspoonful of salt, one-fourth
cupful of butter, one-fourth teaspoon-
ful of pepper, one cupful of cooked rice,
one speck mace, two hard cooked eggs

chopped fine,

IFirst, melt the butter and add the
flaked fish to it.
Second, add the other ingredients and
stir over stove until hot. If .too dry,
add a little milk or water. Kedgeree is
an Indlan dish and is made of the sta-
ple foods ofglndia, rice, fish and eggs.
The fish and eggs supply the proteid
that is lacking in rice. Fish being a

ss stimulating food than meat, {8 a
etter fpod for a hot climate. The
melted butter or “ghee” gives the
needed fatty matter.

To Clean Carpets, Rugs, Plush
Chairs, Etc.

Mary Champ, 1711 South San
Joaguin street, Stockton, Cal.

Boil one ounce of soap tree bark in
one quart of water 10 minutes. Then
strain through a cloth and add one
gallon warm water, half a pint of am-
monia; two large bars of fine white soap.
shaved fine, and half a pound of borax,
and botl all together 10 minutes, stir-
ring continually. Pour into a four
gallon jar and fill with cold water. Let
stand until cool. It will then resem-
ble soft soap. After removing the dust
from the article to be cleaned, put a
little of the cleaner on and rub with
a brush; then apply a soft cloth, wet
with warm water, after which rub with
a soft dry cloth. Clean a small part
at a time, being sure not to miss any
part. I cleaned a large wool carpet
in this way and it looked like mew.
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Sponge Cake
Mrs. George H. Butler, Bio Vista, Cal.

Two eggs, one cup of sugar, one cup
flour (measure before sifting), one tea-
spoonful baking powder, half cup boil-
ing hot water; flavor to taste. Mix
yolks and white sugar; then add whites,
well beaten; then flour, with bakin

owder added; then add hot water, lllg

eat it thoroughly with egg beater
(which s the secret); put into slow
oven to bake. To insure a nice cake
flour and sugar ought to be sifted three
or four times. hen you once get
familiar with this recipe it is very easy.

Corn Tamales—Half can green corn,
three or four peppers, chogped, half cup
cream or milk, piece of butter size of
an egg three crackers, rolled, a little
salt. ‘Bake 20 minutes.

Pork Cake

Mrs, E, P. Hanson, 312 Third §
Petaluma, Cal. "

One pound of salt fat pork, chopped
very fine, Pour over this a half pint of
boiling water; when nearly cold add 1
pound of chopped raisins, % pound of
citron, 2 cups of sugar, 1 cup of mo-
lasses, 1 teaspoonful of soda, lpnutmeg.
ztte?pmtul-ﬂof clgea, 2k teaspoonfuls
of cinnamon, flour ma. p
Bake slowly, g . qu{u i

—

Owing to the large number of
recipes and household ideas that are
being received every day, and the
consequent Iimpossibility of their all
appearing“in The Sunday Call on ac-
count of lack of space, several recipes
are now being published each day in
the daily edition under the heading
““A Few Words With the Lady of the
House.’’ It will be very much appre=-
ciated if the ladies, in submitting
their contributions, will write only on
one side of the paper.

Eggs, Shirred in Tomatoes

Blanche Elizabeth Jenkins, 1723 St.
Charles street, Al d

Cut out circular pleces from the stem
ends of several tomatoes and remove
par{ otttho pulp. Season with salt and
pepper; also with onion juice and
chopped parsley, if agreeable. Break
an egg into each tomato and cook in a
slow oven until egg is set. Serve on
rounds of hot buttered toast. Tottage
ch erved with this dish gives an
exc: lunch. N ek

Poach s W reame elery—
Armte“u‘rg 1ly poached eggs neatly
on rounds of ‘hot buttered toast. Fill
in center of the dish with a pint of
celery cut Into inch lengths and cooked
in bolling water until tender, then
stirred into a cupful of cream sauce.
Serve all very hot. This is an excellent
and nourishing breakfast or supper
dish, especially for children,

Pineapple Omelet—Cook together two
tablespoonfuls each of butter and flour;
add one cupful of grated pineapple,
with sugar, pinch of salt. Add the
well beaten yolks of five eggs. Fold in
carefully the stiffly beaten whites of

the flve eggs. Cook two minutes in
buttered pan, dry in the oven, fold and
turn on to a hot platter. Dust with

powdered sugar and scors with a hot
iron. Serve with balance of pineapple.

Lima Bean and Chicory Salad—WasT
chicory and cut in ribbons, spread on
chilled plate; lay thickly on this first
lima beans that have been cooked un-
til very tender, seasoned plentifully
with butter, pepper and salt; garniéh
with hard boiled eggs, cut into dice;
sprinkKle over olive oil, vinegar, chopped
green pepper and a few flnely chopped
peanuts. An excellent salad.

Egg and Tomato Jelly Salad—(Cook a
pint of tomatoes, a bay leaf, a clove, a
slice of onion and a stalk of celery for
15 minutes. Add one-fourth of a pack-
age of gelatine; strain; chill four cups;
press half a cooked eFB dripped into
the jelly agdinst the side of each cup;
when set fill cups WIth the jelly.
Unmould on shredded lettuce, dressed
with French mayonnaise; garnish with
stuffed olives or walnut pickles, .

Ripe Grape Catsup

1imann, 8 Harm
Mrs. Marie B‘: -d,' Cal. on Court,

Five pounds of apes, boiled and
strained; then add 2 ounds of sugar,
1 pint of vinegar, 1 tablespoonful each
of cinnamon, cloves, allspice and black
pepper; 5{ tablespoonful of salt; boil
Until thick. This is fine and will' keep
for years.

t Chill Sauce—Twelve ripe
tomatoes, not two ripe: 4 green’ pep-
pers, 2 large onions, 2 tablespoonfuls
each of salt and brown sugar, 1 table-
spoonful of cinnamon, 3 teacupfuls of
vinegar, Peel the tomatoes and onions;
chop separately auite fine; chop pep-
“&ho“andaggge "‘I'Oggn t% o:')hke dothe;
n ents. ed an
it will keep & long time. :

* Squash Glace

Henrletta E. Rubsam, 59 South Eleventh
street, San Jose, Cal.

A simple but very delicious greserve
or glace can be made from the scal-
lope@ summer squash. Take one that
has been allowed fo remain on the
vine until the shell has become very
firm and hard and the flesh yellow. For
five pounds of squash thinly sliced, take
three pounds of sugar, one lemon thinly
sliced and the juice of another. Make
a thick syrup and let the squash boil
slowly for about two hours, or until it
has become transparent and the juice
a rich syrup. Remove from the fire
and bottle. To vary the flavor, pre-
served ginger can be used instead of
the rind of the lemon. This makes an
excellent sweetmeat if spread to dry
on plates, and it can also be.used in
cakes in place of citron.

Quick Cucumber Pickles

Mrs, E. D. Sweetzer, 736 Mendocino
avenue, Santa Rosa, Cal.

Take large but not too old cucumbers,
split in quarte lengthwise. Put in
strong brine g\“nx!et remain over night.
In morning heat strong vinegar, whole
spices, a stick of rseradish and onion
and boil well; pack rickles close In
glass jars and pour vinegar over and
seal as other fruit. -
KCM’F“ Oootky

ept in a
cup shortening, f butter and half
lard, one and a half gu.n sugar, half
cup of sour cream, one poonful bak-
ing "di four cups flour; flavor with
lemon. oll out very thin and sprinkle
with sugar before putting in the oven.

crln’lp as Long as
WO eggs, one

To .Remové' Paint Spots

Mrs. B, Lorey, Valley Ford, Cal.

To remove pnlni{ spots from any kind
of cloth, also silk, wipe off instantly
with a piece of cloth; then lay a sheet
folded a number of times flat and lay
the stained part of material on that;
rub soap on a toothbrush and dip in
warm water and wash the pajnt away;
the sheet will absorb the water. When
the paint is extracted move the mate-
rial to a dry part of the sheet and with
clear warm water wash the soap away.
Rub with a dry towel and hang up to
dry.

Shirley Sauce

Mrs. H. Shandel, 328 Surrey street, San
Francisco

Fifty ripe tomatoes, 12 large green
peppers, eight onions, 12 eups brown
sugar, six tablespoons salt, 12 cups
vinegar.

Put tomatoes over and when thor-
oughly hot add chopped onions, peppers
and other ingredients.

Boil two hours or longer until thick
euough.

Sweet Pickled Pears
Mrs. John Richter, 805 Lincoln Avenue,
Alameda

»

One-half peck pears, 2 pounds brown
sugar, 1 pint best vinegar, 1 ounce
stick cinnamon, cloves. = Boil lug.r.
vinegar and cinnamon 20 minutes. ip
the pears, peeled and halved, into hot
water, then stick each half with 3
clove Put into syrup and cook until
soft: bottle and_:_e_sl.__

Melons for Winter Use

Mrs. C. Peterson, 905 Devisadero street,
San Francisco

Take watermelons about this time of
tho.year and cover them with a thick
coat of varnish, being sure to have
them thoroughly covered to insure air-
tightness. Put away in a cool, dry place
ané they can be served all winter.
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—t All Good Ideas and Recipes Will Be Publishedin Turnon This Page orin The Daily Call

Watermelon Sherbet
Mrs, Annie Grover, Colusa, Cal.

Remove the red part of the melon,
crush it and strain the juice from it.
To three quarts of juice add the juice
of one good sized lemon and three cup-
fuls of sugar, or sweeten to taste and
freeze. After freezing a few minutes
add the beaten whites of three eggs.
Then freeze hard.

Maple Jee Cream—Two cupfuls of
maple sugar and half a cupful of water.
Cook till a thick syrup. Cool, then add
one quart of cream and one and a half
pints of milk, also the beaten whites
of tyo eggs and a pinch of salt; then
freeZe. Two cupfuls of maple syrup
and half a cupful of brown sugar may
be boiled for the syrup instead of the
maple sugar,

Piccalilli (A Very. Old Recipe)

Mrs. Willlam F. Kalch, 522 Forty-see-
ond avenue near Point Lobos, San
Francisco

Slice half a peck of green tomatoes
and salt them over night. Let the
water run off. Cut fine like slaw two
heads of cabbage; slice a quarter of a
peck of red onions; one dozen green

peppers, cut fine; two horseradishes,
grated fine; a little of white mustard
seed; three dozen cloves. Put in a

stone jar. Boil enough vinegar to cover
and add to the vinegar one cupful of
white sugar and one dozen cucum-
bers, sliced like the tomatoes. First
put salt on the cucumbers to take out
the polson.

Potato Cake

Mrs. W. J. Hocking, 1448 Pine street,
San Franecisco

Two cups of sugar, one cup of Putter
(scant), two cups of flour, one cup of
mashed potatoes, one cup of grated
chocolate, one cul; of chopped walnuts,
half cup of sweet milk, four eggs, one
teaspoonful of cloves, cinnamon and
nutmeg, a pinch of salt, two level tea-
spoonfuls of baking powder. Mix but-
ter and sugar first, then potatoes, next
eggs, then milk, chocolate and spices;
last nuts and flour. This cake will keep
from three to four weeks. And you may
only take four tablespoonfuls of choco-
late and one cup of ralsins’'if you like;

Potted Pigeon

W. Gogin, 2087 Howard Street, San
Francisco

Clean and stuff with dressing made
as for turkey. Sew up and truss; then
put them in a kettle with water to
cover and boll half an hour, then take
up and drain. Roll in flour and fry
brown in pork fat. Thicken the liquor
in which they were boiled with flour
and season with t, pepper, cloves,
made and catsup (little) to taste. Sim-
mer pigeons In this gravy for two hours
and serve in the ognvy If you choose
add half a glass claret.

To Remove Fruit Stains
Mrs. Carl E-g:-l. n7 l!'llt::-th Avenue,

Dip the material where stained In
water, then wring out the surplus
water. Hold taut and pass beneath, not
too closely, a4 lighted sulphur match.
The fumes of thesulphur will cause the
stain to disappear like magic,

Luncheon for Wash Day
Miss Etta Johnson, Grass Valley, Cal.
Cold Corned Beef, nicely sliced.
Baked Potatoes.

Bread and Butter.

Pickles.

' Mince Ple and Cheese.

-0

Fig Biscuit (Original)

Mrs. E. G. Spencer, P. 0. Box M, Woed-
land, Cal.

Cream three-fourths of a cup of sugar
and half a cup of butter, adding a well
beaten egg or two egg yvolks. Sift half
a teaspoonful of salt, two level tea-
spoonfuls of baking powder and one
cup of flour and stir into the other
mixture. Add mere sifted flour till stife
enough to roll out on a well floured
board. Roll out half at a time, enough
to cover the bottoms of one or two well
greased square or oblong tins to the
thickness of three-eighths of an inch,
not more. Place a layer of fig paste
(mine was fig marmalade spread on a
platter and dried In the sun) all over
the dough and cover with another layer
of dough. So proceed till dough and
paste are used up. Sift a little sugar
on top and bake in a rather moderate
oven. When done let it stand 10 or
15 minufes before cutting into oblongs
and removing from pan. The wf“
keep some time if locked up, as
Harland said of her gingersnaps,

Cucumber Salad Pickle

Amy MePeek, 11368 East Twenty-second
street, Oankland, Cal.

Fifty medium sized cucumbers peeled
and sliced rather thick: one quart on-
ions peeled and sliced; salt well and
let stand three hours. Squeeze well
and cover with following dressing:
Half a cup olive oil, one quart cider
vinegar, two tablespoonfuls celery seed,
half a cup of mustard seed. Mix well
and cover. Will be ready for use In
two days and will keep all winter with-
out sealing.

Cream Lemon Pile—One cup sugar;
mix with tablespoonful flour; add julce
and rind of one lemon; next add yolks
of two e#gs; then add one pint of milk
and, last, the beaten whites of the
eﬁgs. Bake in lower crust for 25 min.
utes in a slow oven. Better than
“mother used to make.”

Fruit Punch
Mrs. W. E. Miller, Oakdale, Cal.

One dozen oranges, half a dozen lem-
ons, one can of sliced pineapple cut in
cubes, one can of white cherries, -half
a dozen sliced bananas, four cupfuls of
sugar, one gallon of water and flve
pounds of ice. Color with raspberry
syrup.

arfon

To Get Rid of Ants
Mrs. M. E. Uhlharm, 507 Park avenue,
East Oakland, Cal.

So many house keepers are com-
plaining of small ants that infest the
house, perhaps a little hint for thelr
extermination may be useful. Get a
small bottle of oil of peppermint, leave
uncorked on pantry shelf, and ants
will disappear, also flies if the bottle
is put in the room uncorked.

Hair Strengthener L
Mrs. M. Petersen, R. R. No. 1, Bex 176,
Petaluma, Cal

A preparation that has been in use
many years and has been proved effica-
clous for strengthening the roots of the
halr, is made by taking a pint of bay
rum, half a pint of clear alcohol half an
ounce of castor oll, quarter of an ounce
of carbonate ammonia and half an
ounce tincture of cantharides. The
must be thoroughly mixed.
to promote the growth of the halr.

Boil as many eggs as required very
hard; cut them in halves anl lay on
flat dish. Slice an apple and small
onion and fry together in butter. Stir
in a dessertspoonful of curry powder
and one gill of stock, and simmer for
ten minutes. Pour round the eggs an*®
serve hot with Dboiled rice.



