
tern. The eSect Is as if tfee beantlfoT
Cower design were framed In green

and Is chaining and tasteful. .*;">
An arm. chair <tt willow, painted

black and witha loose*cushion o*moss
green velvet, looks well in these sur-
roundings and seems £0 pick itself out
prettily. A little;second^ hand table
may be bought for a song and painted
green to match the woodwork of the
room; this, beside a sunny window and

with fern or palni at hand may be set
with teacups, and all the pretty para-
phernalia £f_ a tea^ser.'KiceV and produce

an effect, that LVmarveJously fine ccn-
sider!ng7 tTts origin and cosL v
ItIs wiifc such devices as

'
this that

a cottager'^nay be made delightful to
live in and most satisfactory from an
artistic pofr.t of view with small ex-
penditure.

*
There are cotton materials

In pretty flower designs that mar be
bought for 29 or SO cents a yard that
look quite as well as the more expen-
sive chintz when hunsr as window cur-
tains and used for sofa cushions. They
are not heavy enough, however, for

•^bverlng furniture, and with, them I
-would advise the use of denim or linen
taffeta for coaches and chairs. This in
plain colors shows up well with flow-
ered curtains at the -windowsi :
:A letter from a farmer's wife tells

me that she wishes t£ furnish her
parlor- In

-
cottage style. She has a

long, old fashioned sofa, vrhich Is
rather the worse for wear, and a hair-
cloth-, rocking chair In.the same con-
dition. The marble topped table, on
which she keeps her lamp and a few
books, looks cold and egly to her, and
her wall paper is **hideous." being dark

-brown with-red and gold Cowers In
it. She can repaper and paint her
woodwork, and she has snxed $100 with
which to furnish the room. I-would
say to her that she can secure an ef-
fect of refinement and good taste by
selecting a' scheme in Delft blue and
white for her little parlor. As the win-
dows are small, she must make the
room as light :coloring as is com-
mensurate with practical use. Itseems
to me that these clear, soft blues

Iadvise this mode of covering rather
than slip covers, because the latter
are prone to pulling into -wrinkles
and folds and thus becoming creased
and spoiled. A glazed chintz retains
Its beauty and freshness an incredibly
long time if ItIs fastened tightlyTriih
a smooth surface on the seat and back
of a chair or sofa. The stiff valance.
If carefully pressed, will also remain
trim and perfect "If properly put on.
The best way to fasten the valance to
the edge of the seat Is to turn over
the upp«r edge. and fasten with invis-
ible Etltches, leaving merely a little
rolled edge no larger than a cord to
project above the stitches. An up-
standing frill will, of course, be un-
advlsable. A couch or window seat
may be added to this, covered with
dark green denim. A beautiful de-
sign for the pillows for a couch In
plain green Is to cover large, square,
stiff pillows with green denim and on
top or front side of them, as they are
placed against the wall, sew a square
of chintz showing the -wistaria pat-

a^J white furnish the happy mean be-
tween the too dsllcats pastel tones -and
a darker 'and* richer "style oZ furnish-
ing. She should hang her slda -wall

with a paper having clear bine figures

in dark shades on a crezm white
ground

—
disks and art nuoveau figures

such as conventionalized Iris or th« tu-
dor rose design— thjjse are more effect-
ive In a parlor or living room than
floral figures

-
pure and sinpie. This

paper sSould- be" carried up to within
two feet of the celling and finished
with a picture mold corresponding with
the woodwork of the room. Above
the picture mold there must be a plain

cream white paper. This can also ba
used on the discolored ceiling. When

her Coor 13 pairried dark brown -Trith
a coat of shellac and laid with large

central rug of terry In old hlue, she
need not fear an effect of coldness, for
the dark floor obviates that. Wool
terry can be bought for $1 a yard la

soft shades of dull blue. The widths
should be sewn together and the rug

tacked securely and tightly to the
fioor. and, carpet paper padded with
cotton or layers of newspapers which
have the same etZect. may be used un-
der it to give warmth, tnd wear.

Xext, she should make a carefully

fitted cover of denim in the same dull
blue for her sofa, tacking on the box
pleated valance that surrounds It with

brass headed tacks. This cover, to-
gether with cushions *.t either end or
dark blue cotton velvet, transforms the
old sofa into a modern davenport of

muci stjle. She should also cover her

rocking chair ie the sasxs way and sh«
\u25a0will have enough out of her hundred
dollars to spare ten far a handsome
willow arm chair. This should have
upholstered -cushions of b!t;» and white
c»iico or*cotton scods of* any kind in
which the Cgura harmonizes with that
In*the wail paper. /

Curtaln3 of this cotton should ais*
be hung over other! of crtsi> whTre
muslin at the windows. The maslin
curtains, bearing a three Inch frill
(fluted over a.knife blade or p!nch»d in

the Cngers>. mttst b$ caug-t back naif
TTij^and tied with white cot!an cords

and tas3els. The blue and whits over
curtains must hang. In straight sorst3
on either.slde of the -wi^do-ar.

"With- the sofa, rocker antl willow

chair to give character and color to tha
room she may be free to Introduce the
simples* wooden chairs to fill, to the
furnishing. She isay make a cover for
her marble top table of the blue cot-
ton velvet by liningIttrith canton Can-
nel and edging it with sliver galloon.
This galloon can be foend at the furni-
ture stores In inch width at -'• cents
a yard. An edge of this braid would
also finish the sofa cushions hand-
somely.

To make a cot tag? bedroom what
It should be it must be simple in the
extreme, but it must aLso be made
dainty with white muslin and . white
paint en th» woodwork. Rugs in plain
coiors on a painted Coor give 2. better
c£T?ct than cheap carpeting, and Chi-
nese or Japanese matting with colored
small rugs are a compromise that is
always statiafaetor— .

Frencii chintz in wistaria pattern
can be caught for a dollar and a quar-
ter a yard and Is Quite wide. To cover
a stuffed chair with chintz fit It
carefully over the seat and back and
tack with strong linen thread directly
to the chair. A valance or petticoat
may be easily made by laying a
etraight flounce In very shallow pleats
and pressing them dOTrn vrithan Iron.
When this Is sewed carefully around
the chair It should cover the legs and
Just escape the floor. Nothing now re-
mains uncovered but the back of the
chair, and for this one may use plain

sreen eateen IfItis desirable to econo-
mize the chintz. One woman who cov-
eted a pretty, cozy looking cottage
parlor bought four stuffed chairs and
a divan at a second hand store for $25.
They were covered trith disreputably
faded tatin brocade, but the springs
were Intact and the frames cs good
as when each chair cost $30 or $SO.
After having them beaten and brushed
and -washed with antiseptics she re-
covered them In the Tray Ihave de-
scribed with chintz and thus secured
for $40 a complete set of beautiful fur-
niture.

trlth a design of purple wistaria and^
green leaves against a white or pale
green ground, and celling pals green-
er -white. This wall scheme Is equally
good If the paper Is pale in stripes

of two tones and the woodwork la
•white enamel. The floor should be of
d*rk brown wood with a plain rug of
dark green.

la. a cottage beircom Iwould go

*Bsrther etlll and advlae the use of the
yy-*i>en the walls above the walnscot-

Izs". cr «.t the top cf a plainplastered

i4T2.il ever the picture mold. A cot-
;iage parlcr furbished and decorated
•'in- .tic fello wing echeme would prove
[Very «.ttTß.ctive: Woodwork !a light

iffeen e=.t=:el, cr, IZ a cheaper scale
»ls "Ceslralle, la. plain green paint (this
:;Bh.o=ld be a cool preen

—
that Is, it

.'iiccllhitve no yellowtone); side -walls.
*::> to within three feet of the ceiling,

'.istperefl -witli x^rrotr (about two
"tnch.es) stripes ef two tones of light

;Kreen. corresponding wlta the -wood-
swork; picture mold placed three feet

celling painted to match- the
:!froodwcrk; above thia zsoldlnsr, paper

TEE
TrorrJ "cottage"* is so associated

•with intimate hcrr.e relations. Is
\u25a0 9 rsffxrestivv cf the pleasing

.6i£e cf a simple home life, that
\-"ltIs Urpcssible to separate !t from this.

VST th» -tungalcw e»ggests an out of
»£ocr IIZ*ar-d freedeni from cocventlons
**£.&restraint, the cottage, on the con-

[^rarr. leads us to think of cosiness and
riecluslen.
L «nould. therefcre. b« Just this
jjfci£erenc« in the ways of furnishing

*4fcza Ctttss It for habitation. The cot-
--tig? ytxlcr'ls never so beautiful to as
[its when It Is furnished with chlnts
..'covered chairs trd couches, and hunj

xt tie Trlndow* with tie same charming

4^£.tcriAL

Kate Greenleaf Locke

1 Owizg to ths large number of rec-
fpes tr.i household ideas that are be-
,fcg received every day, and the con-
tcqseat trpossibility of their all ap-
pearing in The Sunday Call en ac-
posit cf lack of space, several recipes
etc now being published each day in
the daily edition under the heading

•AFew Words With the Lady «f the
House." Itwillbe very much appre-
ciated if the ladies, in submitting

their.contributions, willwrite only on
cae gide of the paper.

$5 PRIZE

frTf.A*Itrasi*, 231« EacU avenue, Ala-
• .. xaeda w

•
Adelido-s German dish. Soak plcck

fcsl£ «.a hour in cold •water; then turn
c2*ii except heart and lights. 801l
cna boer: add cnion bay leaf and toas

*rhol9 allspice. Drain, then press over
S-ig—t, as It crust be cold end hard to
c-^t properly. Cut in tfcin slices, then
«ut tiese slices inlong, thin strips. <It
t&kes one hour to cut It.)

\u25a0TO prepare. gravy: Larg« plec« but-
ter anfl Cour well browned; add chipped

enicn and parsley; then coup stock to
siak« raCcient gravy. The Juice of
loor lemons and prated rind of one.
peeper, tale and a little paprika and
la«t t£d a tablespoon ful sour cream.-

German home majJe noodles with
{rJed bread crumis are to be served
mrtta this.

$2 PRIZE

-.
"

ESS and walnut Salad

ffr*rB. K.Smith, 101 Ranch. Sherwood.
V\ Callformla.Siell-the number of hard boiled eggs
desired; begin at the small end and
cut tee whites almost to the base into
\u25a0fifths lengthwise »nd remove the yolks.
."Turn back the white petals thus

Jcnned and with a email paint brush
£lppe<l In beet Juice tint them a deil-

iiasa tne yolks, add to them about
half their quantity of English -walnuts
chopped fine and mixed to a smooth
paste with any preferred mavonnalse
dressing.

Mold again Into balls, return to the
center of tinted petals, prick them witha fork to roughen the surface and place
on each of these imitation pond liliesa spoonful of golden mayonnaise over
tne center of each in a nest of exquis-
itely fringed and daintily colored let-
tuce leaves. Delicately browned cheese
straws prettily tied In tiny bunches
•with narrow gatin ribbon of pink Is
also served with this salad.

$IPRIZE
An Old Fashioned Codfish Pie

Sirs. n«y 3lUler 408 East Market street,
Stockton

Ltne a baking dish with good pie
crust or with a biscuit dough mad* as
follows: Sift together four cups flour,
three heaping teaspoonfui3 baking
powder and one teaypoonful salt; rub
In half cup shortening and add milkenough to make rather soft dough

—
\u25a0*

about a pint. For the upper crust
spread butter on twice, fold and roll
out. cut out a round piece In the cen-
ter. For the filling: Take one pint of
packed salt codfish, cover with boiling
water, let stand two minutes, drain andrepeat draining very dry. When dry
R^L.la3rer of. codfish In dish already
lined; spread bread crumbs seasoned
with salt and pepper over fish; put on
bits of butter and come cream saucemade by thickening one pint of boiling
milk with two tablespoonfuls of flour
and seasoned with salt and pepper:
break in three or four eggs according
to size of the dish, piercing the yolk
of each; repeat the codfish breadcrumbs, cream sauce and eggs, pat ontop crust and bake brown.

$1 PRIZE
Tomato Jelly

Margaret Sullivan, SIS • Fourteenth
street

Four teaspoons gelatine, quarter cup
cold water, two and a half cups
strained tomatoes, quarter . teaspoonsalt, two slices of onion, two cloves
two peppercorns. ' -*

X V17ANTED: New recipes, clever housekeeping ideas, new %\u2666
' \u25bc'" wrinkles that willadd to the beauty, comfort or cozuiess of the \u2666

©•. borne, for publication on this page, which willappear as a feature \u2666
\\u25ba . every Sunday. Prizes willbe awarded for these ideas. Put your best \u2666
*[.iawriting—not ever 200 words inlength

—
and send itin at once. For %

J\u25ba• the best ideas published each week seven prires willbe given. The \u2666
4 \u25ba
'first prize willbe $5, the second prize $2, and there willbe five prizes \u2666

{, of $1 each. No manuscripts willbe returned and no*payment will^%
J be a»de for any that isnet awarded a prize, though-some others may £
4> be published. Ifyou know anything at all that should be interesting '\u2666
<> to hecsekcepers

—
and most women do—send itin. Address Modern

J HouseketFer's Page, The Sunday Call, Ssn Francisco. %
\u2666\u2666»\u2666\u2666\u2666\u2666\u2666\u2666\u2666\u2666\u2666\u2666\u2666\u2666\u2666\u2666«\u2666\u2666»\u2666\u2666»\u2666\u2666\u2666»\u2666 \u2666\u2666»>\u2666\u2666\u2666\u2666»\u2666\u2666\u2666\u2666\u2666<>\u2666\u2666\u2666\u2666\u2666\u2666\u2666\u2666\u2666

Method: I—Soak gelatin© In cold
water. 2

—
Mix together the remaining

Ingredients and cook three or four
minutes. 3

—
Remove from stove and

add g-elatine and mix well; then straininto molds.

SIPkIZE
A Delicious Entree

_
lira. E. n. Aldrich, 618 Flfty-elehth

, street, Oakland
Class aad Rice

—
Chop fine one onion

aad a small- piece of ham or pork; adda bruised clove of garlic, one cupful ottomatoes and a little saffron water;
stew all together for a few minutes,
tr.en add a pintof well scrubbed smallclams; still In the -shell; steam a half
hour in a tightly covered dish; then
add one cupful of well washed rice amiabout one pint of water; season with
salt and cook until the rice is done.. Bohemian Chew Paste

—
Take equal

parts of sweet butter -and Roquefort
cheese and melt

'in a double boilerusing a very low flame. When of theconsistency of thick cream add cayenne
and Worcestershire sauce to tasteStir until foamy and spread on crisp
crackers. • *

$1 PRIZE
Nut and Raisin Cake

3lm. A. D. Scott, Aorato.
Three-quarters of a - cup of butter.

°?e?c CHP of su S^r» three eggs, one cup
of milk, three cups of flour, three tea-spoonfuls of -baking-powder, one cupof raisins, one-half: cup of walnut*
one-half cup of desiccated cocoanut
Cream the butter, add sugar gradu-
ally ana eggs, well beaten, illx and
sift fiour

"
and baking powder. Addalternately with:milk-to first mixture.Beat thoroughly. Reserve a smallftuantity. of the flour, to which add

the raisins :cut in.pieces, chopped wal-nuts and the cocoanut, "after It'hasbeen. ground in a meat chopper. Stirall well.lnto the 1cake mixture. 1Flavorend bake in moderate oven

$1 PRIZE
Home Made Enchiladas

Jessie Taylor. 2100 .Vl!«toa vray,
'

Berkeley.
Take two dozen chile peppers, wash,

and remove seeds, cover with water,
boll:until:tender, s drain

'
and -

add *one
quart of cold water or half, beef stock.-force through 'colander and^pulp will
separate from skin. One Mablespoon
each of lard and butter melted, add
pulp, thicken ;wlth.flour.as-for: gravy,
add one tablespoon each of

*
vinegar,

sugar,. grated eheese'and .onion;? salt. to
taste,; cook ; five-minutes, h;

Fry like pancakes, .one-; and one-half
cups white Hour, one cup cornr«meal,
one- teaspoonful of;baklr.jr powder.' onjs

egg. salt." :Take soup meat.; mince.v put
between v cakes;: pour.:chile t. sauce ;over
cakes. ;sfvrinkle -with \u25a0.•: grateti .-onion,
cheeae'and chopp**<iolives, s1

TTri.V: Is"auciyr»d; sayce for chile con
came and all Mexican dishes.

-
%

Suggestions for Baby's Ward-
robe

Hake flannel petticoats on. liEgh
necked flannel waist for additional
warmth-

in making long slips cut by any,
pattern, but cut lower edge of armhote
straight out to the selvedge, gather in
extra fullness with four tiny rows of
shirring and fasten to a little "stay"'
of proofs underneath. This gives a
straight seam under arms, the \ sloping
ones often stretch in laundering, and
ifdesired the garment can be shortened
a* Itis of the same width ail the way
up to the armholes.

Amost serviceable wrap or blanket ts
of double faced ef3erdown flannel with
edge of a simple crochot shelt stitch
and a row of featherstltchin? all round
about two or three inches from theedge. This 'does not draw- when blanket
is washed a« a binding does.

Do not sen- any tips to caps or bon-
nets, but have several extra pair to pin
on with dainty pins, as they nee~d fre-
quent changing and laundering. :.

The very best mattress shields' 'or
pad 3are of heavy canton flannel four
double. They can be unfolded for;fre-
quent

-
airing and washing while thequilted or tufted, ones soon become

lumpy and do not completely protect
the mattress.

• Put a babyiinto "rompers*' as soon as
he begins to'creep. Colored for morn-lag wear, white for best; fasten with
five buttons under the leg from one
leg band to the other to admit of re-
moving the napping. Baby is so free
and unhampered without skirt "thatcreeping and walking are easy for
him and falls infrequent. The rompers
also keep the underclothes clean and
the child warmly covered In sitting
down.

Some Tried Recipes

.Mrs. S. It. Coulter. Vox Go£, Toaopah.. Xevada
,;Corn Bread— One pint bread dough,

scald -one cup eern" meaU one teaspoon
salt, add one egg. one :tablespoon lard,
one tablespoon sugar. Mix .all to-gether and when light mix Into a hard
loaf with white floar. Greas* an • Ironpot; and d^op it into itand -when Blight
bake about i» :minutes or a little
longer slowly. \> r;

Atlaotle .. Cable
'
r*nddlns—-One -cup

light brown .sugar, two tablespoons
melted butter. »yolks,of tw» e^gs. one
cup water,' one pint flour.- two' te-a? poems
l*aking;powder.

-
Bake in three layers.

HaTe.ready<'one:pint apple sauce. Sea-
son
'

with
-

sugar ;and cinnamon. . One
teaspoon ...Ibutter, put

"
between

- teyers.
Beat the '•whites. .'Add;two tablespoons
sugar and cover ;the ;top and •brown.
Delicious ;with or without sauce. .:>.

\u25a0i. For.; the; ljiHß«lrj--r-Wash.all;delicate
colors ;'In

-
lawn; percale r;. and v Scotchgingham in starch water. 'Yon willbe

mnchr pleased; "With;results."

EasilyMade WholeWheat Bread
3lr». C. Pearce, ISIO Grand

"
>treet. Ala-

i|l»ilils : '"\u25a0- meda \u25a0*-"'; ,-\u25a0\u25a0'\u25a0-.".•>
"-

"':''-
iEfx four euj>fuls of wfcole wheat flour

with four, cupfals of -luke ;wartn water
angs three teaspoonf uls of

'
salt. :;Then

add yeas£ cake inra fourth ofa cupful-of .warra,.water.*'; Let this raise
over^ night and In:the morning add^sixcap ful.<of.whole.wlieati flour;and three-"
fourths :of a '\u25a0 cupfdt *of-molassesl* ;Stir
and :

- put ;\u25a0 in tins,.tilling/each tin.about

half fuiL "WTien raised, bake slowly
for one Lour. When cold and sliced
very thin this is very nice for sand

-
Mocha Cake

JlLss O. C. Stevena. IT2S Pierce Street.
Man FraaeUeo

One cup of granulated sugar, yolks of
four eggs well beaten, four tablespoon-
fuls boiling water, one cup of flour into
which ha^ been stirred one teaspoonful
of baking powder, pinch of salt and the
whites of the four eggs beaten stiff.
IPUIlss

—
Cream together three-quar-

ters cup of powdered sugar and one pat
of sweet butter (10 cent pat>. an eighth
cui> of strong black coffee, a littlevanil-
la and the yolk.of one egg well beaten.
Put between layers.

Corn Salad

Mm. A."\u25a0 M. Mi>!ntn«fc. .Watsonvllle. Cal.
One «lozen ear? of wftile sweet corn.

one "large i:ead of _cabbage t'oue that
will Ot in a Gve pound lard. can), fourpeppers fred chili '-is best), half cup
sugar. -two qsarts vinegar, twotable-
spoonfuis satt. one teaspoonful turmes
powder, quarter pound prepared mus-
tard. Dissolve the mustard in.ihe vine-
gar, chop or grind the cabbage and pep-
pers fine, mls. all aad let come to boil.
Bottle while hot. -

Economical Supper Dish
Mr*.W. W. Harris, Saaayvale. Cal.
Boil sufficient macaroni to cover a

pudding pan two inche3 deep. - Drain
when soft and turn Into this pudding pan.
previously, buttered- Make a-

-
sauce by

heating one large tablespoon ful of but-
ter or lard: then' add two table«poon-
fuls of chopped onion. .When this- be-
Rins to brown add one tablespoonful of
flour; stir •until bubbly and add one
large cupful of milk. When thick re-
move -1" from .; fire an>J add :two

'
cupfuls

of chopped meat: Either pot roast .or
brisket left .from dinner is excellent.
Season with"*salt and pepper. and turn
all over, the macaroni. Place bits of
batter on top and bake ;half an hoar.
Served" with • creamed potatoes "and a
tomato 3alad."Mt makes a substantial,
economical- supper. ;

Gingerbread

. Mr*. 31. J. Brlxard. Barliagame
\u0084 Two;eggs" beaten,;, light, one cup of

brown sugar, one cup shortening" <scant
half t butter ,and -\u25a0 half; lard),"-one cup
black strap" molasses, one cup sour,
milk/,one teaspoonful "\u25a0 soda (dissolve
In water), four ;cups- flour % (full), two
tablespoonf ul chocolate,: half - teaspoon-
ful each of,gtnger. cinnamon. .cloves.'
allspice, all sifted together- with fiour.
Bake" slowly.tin moderate -oven."\u25a0.-. The
above

"
makes two ;pans.

Spanish Beans .
.Mrs. J. Haimusien, l.",;0 Versailles

:;
'-\u25a0One and a naif cupfuls of Spanish or
brown- beans, .one can' of six
large - onions,:two 1chillipeppers, quar-
ter^ of;a. \u25a0 pound::of :'salt rpork or^baeoru
Soaki the beans*; over night. *In- the
mornIng:cover;well boiling,water
and Jboil'three' hours;t then add the saltpj>rk'<and ithe;peppers.-- . ,M ,"

" ;-
To;make

*the; Spanish ,sauce—^Paf two
tablespoonf uls 1of, fresh :lard-in a large
saucepau; add the .onions, sliced fine.

and three cloves of garlic, and fry to
a light- brown. Adi two- bay leaves,
the tomatoes, and silt an4black pep-
per to taste. Simmer an hour, stir-
ring frequently: then add the Spanish
sauce to the beans and boil-for three
hours together: salt to taste an boar
after putting together. Cook on as-
bestos mats to prevent burning.

Salmon Salad
Sirs. 5. 9. Vnucht. K. D. Route So. 1.

Box 90. -anta Rosa
Remove skin, oil and bones carefully

from half a can of salmon squeeze over
it juice of a lemon, set away until
thoroughly chilled. When ready to
serve add as much coarsely cut celery
as fish, meat of a -dozen English wal-
nuts broken "In pl-?ces, three smalt cu-
cumber pickles finely cut: pour over a
home made sal.vJ dressing and mix
with a silver fork, breaking: salmon as
little as possible.'

Cream Salad -
Dresalnsr

—
Fonr well

beateri eergrs. edd three-quarters cup
vlnejrar. then take half cup susrar. to
which add one teaspoon prround mus-
tard, half teaspoon salt, a pinch cay-
enne pepper: rub these well together
and add to vinefrar and es:f;s: then add
half tablespoon butter; cook until itcreams; after it cools thin with -plain
or whippet! cream.

Marrow Toast
Mit« Ellea Menu, Box 2. >a«_ Rafael

Take the marrow from a beef bone
and cut in half Inch bits. Put It on
fire, in salted 5 boiling water and boil
one minute: Drain it and put Insauce-
pan with juice of one lemon, a table-
spoon of chopped parsley, salt and pep-
per to taste.' -

Make some slices of
toast.- . Serve the marrow hot on toast.

Veal Sweetbreads :
Mrs. B. Wallace. '52V.7 Roo-«evf!t avenae,

.Berkeley

Veal sweetbreads are best- The Jto-
raent bong-fit put in cold water to soak
about -an

-
hour; lard them, or rather

draw a lardoon of por.k throusrb, centeror each "one and bo»! 20 minutes or un-
tiL entirelr. done: throw them* in cold
water for only a., few moments; they
will now, be tinn and white; remove
carefully the: skin'and little plp»^ and
put them in-. coolest place until ready
to cook a^ain; just before serving cut
them in even* sized >:pieces, sprinkle
over_ pepper "attd salt. egg. and crnmb
them and fry Ta bot lard. Ifsaute, put
inhot dish, tu*nover part of -lard, pour
cupful of milk, thicken • with Uttlo
fiour. let cook.:ittirrin^ constantly; sea-
son pepper, salt, .strain." pour over
swestbrertds; serve with cauliSower,
peas or asparagus tips.

• Lemon Jelly Cake
35 r«. JesmUr J. Tjrkrr. TITBeldea street," >>w Hoaterey

•One cup of -,granulated sugar andbutter the size^ of an egg. cream to-gether: add 1the beaten "yolks of threeeegs. one cvp -of milk, three cups of
sifted flour, two teaspoonsful of bak-ing powder, • one teaspoonful of ••alt-
Beat all together, until light, then beat
toa stiff froth the whites of three eggs.
add to the mixture one teaspoonf ui of
lemon 'extract. 1Place in buttered laT^r
ttns and bake "Ina quick'oven. Do not
WarjL;*;,* ; ::.- «»^ . -

I.pmoß Killiit—On» cup of sugar.
two eggs/ the juice and grated rind of

two leaxons; mix. set 03 tne stov*.stirring until dissolved, and* lee, coot
until thick. When coM spread betweenlayers of cake. Itis a very nice and

Nat Sandwiches

Mr*. D. hospp, 7C* Tcli-zrapi ATemr.
Oakland

Two thin slices of Pullman bread, cut
circular. The fillingshould b» made of
chopped, roasted and Salted peanuts,
mixed with sufficient mayonnaise to
spread easily.

*

Potato Cake
Mr«. J.. !>; Car! street

Two-thirds . of a cap of butter, two
cups of sagar. «ne cap of sweet milk,
four c^z?. whites and yolks. ;beaten
separately, one cnp mashed potatoes,
one cup of chopr>ed raisins, one cup of
ground chocolate, .two cups of Coot
<well sifted]*, two teaspoonfuls of bak-
ing powder, one tcaspoonful of vanilla,
hat/ teaspoortful of nntsie?. Bake 4)
minutes m aio-y oven. Wnea cold

Chartreuse of Vegetables

l*a!o Alt*
Uae a plain mold or a two qsart

bake dish with very thin slices of raw
bacon, have prepared some calf.boiled
string bear.', carrot* and turnip*.* Cut
the •latter into small slices and scat-
ter them all around tlie edges and bot-
tom of the pan about-~an inch thick:
fill up the middle with some chopped
veal; pat a plate over the top of no!d.
tie "a. cloth over thar. and pat it Intoa steamer .for an hour and a half.
Turn out upon a platter and serve
with cream or white 3auce.

-

Beefsteak Spanish
/

*
\u25a0 \u25a0_ Mrs. E. R. B-. <aaaailt«

Take a sjiee of"round "steak rathermore than an Inch thick: put on a pie
plate; add a littl* water to baste i:
,-.vith and bake for 2>i minutes; take.it
out and cover with a layer of onions
'chopped): bake until the onions are
rooked: take out again and put on a.
layer of sliced tomaio#».
iHot Pot—Boil ;a .little veal 29 min-
utes: 1.1k ••-» a few brains aad b*a; wttia
an egx and seaport: then pat ia v bat-
tTetl tifsh a layer of choppt»d veal aadchopped onion; then ar. layer ©* \u25a0 oys-
ters: then a layer of brains and art on
until the dish -ls» fulL- Th» top thooM
be cracker. Before patting in to &s>*
put tn the otsx>*t il«i«ior &!fl the yea!
broth. Cover and cook about one hoar.

MLw A. B. Clrcru "> V. Street. Saata- ,- f:»*;i
'

—
\u25a0'..

One Uxon ;rate*i i^oeggs, one eu?
sugar, one small cup swwt milk. on»
teaspoonful comstsrcfi- -Heat milk,adi
cornstarch. which ha* be*n mixed with
a little cold mUk. letting it,-coot a lit-
tle, then add . the sagar. egr. yolks.
grated rtnd and iulce of 1»eoc Beat
together ,we11 and bake about half an
hour. Do not let itcook too fa*t

—
bub-

ble and boil
—

or it will ccrdie- Beat
the whites and stir in two or tare*
tablespoonfuLs ssssr aad lifown fa
oven. When in a harry yoa can beat
the whites in with the.yolk.and bake in
pie. _ If":preferred. e*e half :enpfnl of
browned bread crambo an-l'.abofjt half
cop "water instead of*imtSc Ifyour
ecirs

'are small use -more .cmnitwc op

starch v Use casa may tx». Always C39
»bou: half a teaspoon salt to crust.
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