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THESE HINTS WILL MAKE KITCHEN WORK AN ART

Some Tempting Cake Recipes

Mrs. M. Lafran
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Orange Cream—Put into a cup the
rind of half and julce of one orange, one
tablespoon lemon julce and fill with hot
water. Strain and put on to boil. Add
one tablespoon cornstarch wet with
cold water and cook 10 minutes, being
careful not to scorch. Beat the yolk of
an egg with two heaping teaspoons
sugar. Add to the mixture with a tea-
spoon of butter and let cook until the
butter is dissolved, and cool. Fill cake
with cream and frost with orange icing.

Sally Lunn—Four cups flour, one tea-
spoon salt, two tablespoons sugar, three
teaspoons baking powder, three eggs,
two cups milk, two tablespoons butter.

Mix and sift the dry ingredients, add
milk slowly, the eggs well beaten and
melted butter. Beat well. Bake in
sheets or in mufin pans. This recipe

makes 16 muffins.

Recipes of All Kinds for the Lady of the House

2051 Pacific Avennue,

Alameda
Clam Ple—Take a quantity of clams,
if large chop them, put In a saucepan
and cook in their own liquor. Boll

three or four medium sized potatoes
until done, then cut in slices. Line a
pudding dish half way up its sides; put
in first a layer of clams and then a
few potatoes; season with salt, pepper
and bits of butter and dredge with
flour; add another layer of clams and
80 on till the dish is filled; add the
liquor in which the clams have been
cooked, and a little water if necessary.
Cover with top crust, cut places for
steam to escape and bake three-fourths
of an hour,

Ment Roll—Take your boiled meat
left from dinner, run it and a large
onion through a meat grinder, season
with salt, pepper and thyme, add
enough of the liquor the meat was
cooked in to make it julcy, being care-
ful not to get tooc much. Have ready
a biscuit dough rolled out till about

Jane Kemble,

ualf an Inch thick, over this spread
the ground meat and roll as Yyou
would a 1roll jelly cake; bake in a

greased bread pan in a moderate oven
about an hour. By the way, do you
know hot meat grinds easier than cold
meat? <

Striped Bass—One cup toasted bread
crumbs, four cooking apples chopped
fine; tablespoon of salt pork chopped
and fried; teaspoon of grated onion;
salt, pepper and thyme. Mix well and
stuff the fish. Lay it in the pan on
four slices of salt pork, bake 15 min-
utes, then add a cup of bolling water
and bake another 15 minutes; garnish
with hard boiled eggs and parsley.

Sand Tarts—One-half cup butter, one
and a half teaspoons baking powder,
one cup sugar, one and three-quarter
cups nour, one tablespoon sugar, two
eggs, one-quarter teaspoon cinnamon.
Cream the butter, add gradually the
sugar and the well beaten egg yolks
and one egg white; sift together the
flour and baking powder and add.
Chill the mixture, toss on a floured
board and roll thin; cut In squares,
brush over with the remaining egg
white and sprinkle with the sugar and
cinnamon mixed; cover the top with
rolled nuts and bake in a slow oven
eight minutes,

Celeried Oysters—Dry a pint of oys-
ters, season with salt and pepper, dip
in melted butter, then in fine cracker
crumbs. Cook in a hot buttered chaf-
ing dish. Arrange on toast, pour over
white sauce and sprinkle with two
stalks of celery chopped fine.

White Sauce—Melt two tablespoons
butter, add two tablespoons flour, salt
and pepper, then gradually one cup
scalled milk.

Fruit Rolls—Make a biscuit dough of
two cups of flour, two teaspoons bak-

ing powder, one-half teaspoon salt, one
tablespoon lard, two-thirds cup milk.
Roll to one-quarter inch in thickness.
Brush over with melted butter and
sprinkle with one-third cup of raisins
chopped fine, and two tablespoons cit-

tablespoons
cinnamon

ron chopped fine, two
sugar, one-third teaspoon
and roll up like a jelly roll. Cut into
pleces three-quarters of an inch In
thickness and bake in a quick oven 15
minutes.

Homard a la Parisienne

Mrs. Frank Bayly,

1716 Bay Street, San Francisco

ADD WHITE WINE WITH A LITTLE WATER, TO MAKE GRAVY.

Get thr‘e small live lobsters, split
them lengthwise and remove large in-
testine through center of body; place
in pan with meat upward, sprinkle
with salt, pepper and very little of
thyme, cloyes and cinnamon, Add
sliced onlons, butter (about two tea-
spaons or more on eéach half of lob-
ster), two lemon slices, parsley chopped

very fine over same, and last grate the
crust of French bread fine and sprin-
kle over the meat,

Add one or one and one-half glasses
of white wine with a little water to
make the gravy, putting same at once
in baking pan.

Cook in a quick oven and baste often.
Half hour i{s the required time. Serve
warm,

Good Things to Eat

Mrs. T. Clagett, Oakdale

One head 'y, one

one

Celery Sonp
t of water

flour te

soup. Boi
very hot

To Cook 014 Virginia Hams—Put ham
in eold water and s hours. If the
ham is only will do.
Then put on | " and set on a
slow fire com a boil for an
hour. Th i1 s r until the ham

wa

the t {ls down re-
boiling water. When done
ol, then skin. Lay the
the ham and set away

Macaronl Cakes—Take macaroni left
from the day before and chop in small
pleces. Beat two eggs and add to it
enough milk and flour to make a stiff
batte Fry in very hot lard, a spoon-
ful or less in each cake.

Virginia Spoon Cornbread—One pint

of white cornmeal, one pint of sour
cream and one of new milk, a tea-
spoon of soda and one of salt, three
eggs well beaten. Scald meal and add
eggs, about one at a time. Mix soda in
some cream and add last. Add new
milk and salt. Bake in hot oven half an

hour. If eaten hot dip out with a spoon.
A little cooked rice Improves fit.

Potato Rolls—One cup of sweet milk,
one of yeast, one of sugar, one of but-
ter, one of mashed potatoes, two eggs
and a liftle salt. Mix all together, set
to raise. When light make into dough,
then set to ralse again. About two
hours before needed make into rolls
and bake when light.

Twe Choic; Re

Clara Hampton,

Macaroni, Italian Style—Break maca-

roni  into inch len and put into
boiling ed water; boil rapidly for
$0 minutes. Do not cover quite tight,
as it will boll over. One cup of broken
gaacaroni 11 make a large vegetable
dishful While this is cooking, fry
three-quarters cup pork cut into small
dice to a delicate brown, with three
onions chopped very fi Add the
cooked macaroni, a little pepper, and
ecover with the ligquid from stewed to-
matoes Then grate into this two
tablespoons cheese and let simmer
gently for threé-quarters of an hour.
Butter may be i instead of pork,
AL preferred.

Strawberry Shortcake—Rub together

For Dinner

Mrs. W. A, Powers, 25 Race Street,

San Jose

Chicken Cream Soup—Take an old
chicken and cut into quarters; put in
kettle and add half pound corned ham,
small onion, and three quarts of cold
weater. Boll slowly till liquid is di-
minished one-third and meat drops
from bones, add half cup cooked rice,
salt, pepper and a little chopped pars-
ley.

Beefstenk Roli—Prepare dressing as
for turkey, take round steak, pound a
little, spread dressing over it; sprinkle
on it a little salt, pepper and small
pleces of butter. Roll steak, tie close-
ly, wash over with beaten eggs and
roll In flour., Put butter In kettle,
turn roll over in kettle until brown
ell over. Cover with water and boll
one hour. Thicken gravy with flour,
remove string from roll and serve hot.

Apple Custard—Pgre, core and quar-
ter half a dozen apples; grate rind of
half a lemon and stew together till
tender in a small quantity of water.
Mash with spoon, mix in half cup of
sugar and set away to cool, Beat
three eggs, stir in a pint of good milk,
add apples; stir well, put in cups and
bake 20 minutes. Send to table cold.

Sweet Milk and Soda

Many cooks look on In horror if you
use soda in sweet milk, but in this
recipe for devil's food it can bhe used
successfully: One-half cup sweet milk,
three-fourths cup grated chocolate,
one-half cup brown sugar. Put this on
stove and let come to a boll, then pour
it over one-half cup butter. Let this
cool, then add one cup brown sugar
and one-half cup sweet milk, two well
beaten eggs and two and a half cups
sifted flour. Now add one level tea-
spoon of soda, dissolved in hot water.
Bake 30 minutes.

Pork Cake
S. E. Th , Woodhridg

One pound clear fat pork, chopped
fine; pour over it one pint boiling
water, add one cup brown sugar, two
cups of molasses, two pounds of
raisins, one pound currants, one-half
pound ecitron, twe teaspoons cloves,
one of cinnamon, one of nutmeg, two
of soda, Mix as stiff with flour as
possible with epoon and bake slowly
threo hours. s

cipes for Dinner

Burney

to a smooth paste a tablespoon of
sugar with a half' cup ©of butter, then
add three yolks of eggs, well beaten in,
half a cup of milk, together and alter-
nately with two cups of flour into
which have been sifted three teaspoons
of baking powder. Roll into a sheet
twice as long as It is wide about a
quarter inch thick, trim it square at
ends, spread melted butter over half
and fold the other half over it. Prick
with a fork all over and® bake in a
quick oven., When done, separate the
sheets and put on the whipped c¢cream
and Dberries, a layer of cream and
berries between each layer of cake.
Garnish top with large berries rolled
in sugar,

Entrees

Tydla Wilke, 1733 Lyon Street, San
Francisco

Escalloped Tomatoes—Peel and cut

in thick gljces and lay In the bottom
of a baking dish (not tin). Over them
sprinkle breadcrumbs, lumps of but-
ter mixed with sugar, salt and pepper.
The pepper should be cayenne. Make
alternate slices of tomatoes and the
dressing, which should be quite thick.

Sweet Potatoes In Cases—Wash and
bake six large sweet potatoes. When
done, cut a small hole in the top of
each and scoop out the entire inside.
Mash fine In a saucepan over the fire,
adding two tablespoons of butter, a
generous quantity of cream; salt and
pepper, and the beaten whites of two
eggs. Fill up the skins with thls mix-
ture, set back in the oven, and serve
hot.

Two Good Recipes
Mrs. E. H, Dean, Union, via Westport

Soft Omelet—A dainty way to make a
soft omelet {s to take a saucepan and
place on the range until it is quite hot.
Then to every egg allow two table-
spoons of sweet milk. Pour the milk
into the pan, and as it bolls up stir into
it the beaten eggs. Keep stirring until
all 1s a soft, creamy mass. Season with
salt, pepper, a little butter and serve at
once. An egg prepared in this way Is
good for an invalid where a light, nour-
ishing dlet is desired. -

Gold Medal Fudge—Two cups sugar,
three tablespoons cocoa, half cup milk,
one teaspoon butter, half cup nuts. Stir
the sugar and cocoa together, add the
milk and then set on stove to boil
While boiling add salt to sult taste.
Let the mixture boil 15 to 20 minutes,
then add the nuts (any kind). Remove
from stove and beat until the mixture
snaps when beaten. Pour into buttered
tins and cut into squares.

Lemon Pie
Mrs. A. E. Day, Moss

Beat the yolks of four eggs and two
cups of sugar fogether until very light.
Add juice and grated rind of two
lemons and lump of butter. Last stir
in the well b?tcn whites, Bake with
undercrust. t Is not necessary to
cover top with meringue, as the whites
will rise to the top and brown. The
above makes one large ple.

Chestnut Dressing

Frances Goings, 10 Maple Street, Santa
Crus

Select 50 large, plump chestnuts;
take off the outer shell, throw them
into a deep bowl and pour boMing
water over them to loosen the skins.
It should slip off, as a beet peel does,
between thumb and finger. Drop the
blanched nuts into salted boiling water
—enough to cover them—and simmer
until tender. Drain and chop very fine,
remove the marrow from two bones,
cut very fine and mix with the nuts;
add salt and pepper to taste; molsten
slightly with sweet cream or new milk
and fill the turkey by the aid of a big
spoon. Do not pack in the dressing
with your hand.

Split Pea Soup

Anna B. True, 260 Twenty-sixth Ave-
nue, Richmond District

Take one cup of peas and soak over
night; in the morning drain, put on to
boil with one-half green pepper, one-
half clove garlic and plece of bacon
size of small potato; cut up Iin small
pleces. Cook all thoroughly; use one
cup of water first for peas to boil in,
then gradually add more to right con-
sistency of soup.

Veal Pocket

Amella Capurn, 1413 Kearny

Street, San Franecisco.

Get a plece of veal from the breast
and have the butcher make a pocket
in it. Stuff it with the following: Boil
the green part of a bunch of lettuce;
after it is cooked strain and squeeze
the water from it; put this into six well
beaten eggs, with olive oll; season with
pepper and salt, grated cheese and
breag and stuffed olives. Stuff the veal
with this. (If bofled you make a nice
broth.) Bake with potatoes and drled
onions, Slice thin after cooked.

Pot Roast With Macaroni

H. A. LeFever,

Take three or four pound roast
(crossrib is best), put in a hot pot and
sear {t; then add, chopped fine, one
medium onion, one gquart tomatoes
(canned or fresh), three or four cloves
of garlie, two tablespoons of ollve oil,
butter size of walnut, one teaspoon of
salt, pepper, thyme and sage, a pinch
of cloves and einnamon. Cook slowly
tor one hour, then add one pint of good
claret wine. Cook another hour or
until done. Turn meat often. The
sauce should be quite thick. Ior the
macaroni, take the required amount,
break quite short, plunge in boiling
salted water, cook until tender, remove
from fire, put in colander, pour cold
water over it, so it will not stick to-
gether; drain, put a layer on a platter,

Box 202, Quartsz

then a sprinkling of grated cheese,
then the meat sauce. Set in hot oven
until cheese is melted. Spanish sauce
improves this dish very much.

Spanish Sauce—Twelve large chill
peppers, remove seeds, cover with cold
water; boil 10 minutes or more: drain
the water off, throw away, add one
pint of cold water to peppers. With
the hand squeeze the pulp from skins,
removing same; then take a fryingpan,
put in one tablespoon of sweet lard;
when very hot add about a tablespoon
of flour or a little more; stir well, then
add the pepper, water and pulp and one
teaspoon of salt. When you have this
sauce, add two tablespoons, or more If
you like it hot, to the macaroni and
sauce,

A Delicious Southern Recipe

Mrs. C. F. Miller, 155 De Long Avenue,

For Cream Ples—One tablespoon of
melted butter and two rounding table-
spoons of sifted flour; cream well. Add
half cup of sugar and the well beaten
yolks of two eggs. Mix thoroughly to-
gether and beat well. Add one cup of
warm cream or very rich milk. Cook in
double boiler, stirring constantly until
it thickens. Let It stand aside to cool,

San Francisco

then beat in the two well beaten whites
and add vanilla flavoring. Serve coldin
pastry shells (previously baked and
cold), with whipped cream put over the
top. Or, If you are not going to use
whipped cream, make a stiff meringue
of the whites of the eggs Instead of

‘beating them into the fllling, and let

slightly brown in the oven.

Rice and Cabbage

Boll one head of chopped cabbage
until nearly done. Boll two cups of
rfce until nearly done. Drain cabbage
and place in saucepan; add rice. Fry
two cups of chopped bacon and one of
onfon. Fry to a rich brown; then add
two cups of cider vinegar. Add this to
the cabbage and rice. Let the whole
boll together until done, Last add salt
and pepper to taste.

“Everybody Eats Crackerjack”

Mrs. Edd G, l.ol‘,‘ R. F. D, 3, Healdsburg

QRN 70 300 LEGREES
BY . THE THERITONETER.

One pound granulated sugar, a Guar-

ter as much water, measured; half a.

teaspoon cream of tartar, dissolved in a
little of the water. Cook to 300 de-
grees by the thermometer or until it
will immediately form a hard ball
when dropped in cold water. When
hearly done, add four tablespoons of

molasses and one tablespoon of butter varied to

and cook again to 300 degrees or until
hard ball {s formed; pour over popcorn
and peanuts; stir until well coated;
work into solid mass, mold in drippin
pans, cut in squares. This amount of

of Line

Two Delectable Recipes

H. J, Rownd, 3153 Twenty-sixth
Street, San Franclsco

Chocolate Ple—Take four tablespoons
of grated chocolate, one pint of boiling
water, yolks of two eggs, two table-
spoons of cornstarch,six tablespoons of
sugar. Stir together and boll until
thick ke custard. Make and bake a
crust, put in chocolate filling, beat the
whites of two eggs, sweeten, flavor with
vanilla, spread on top and bake in a
quick oven until brown. Serve cold.

Egg Toast—Take thres eggs, beat the
Wwhites and yolks together, add one pint
of milk and a tablespoon of sugar. Cut
the bread the usual thickness for toast,
grease the frying pan with butter, dip
one pieec at a time, lay in pan and fry
brown. Serve hot or cold, When ready
to serve sprinkje cinnamon and sugar
over each plece.

Devil Food Cake

Mrs. Alma M, Neft, 2070 Sutter Street

Two cups of brown sugar; one-half
cup butter, one-half cup sour milk,
two eggs, one-third cup chocolate, one-
half cup bolling water on chocolate,
one teaspoon each of soda and baking
powder, one teaspoon each of cinna-
mon, cloves and =allspice; two and a
half cups flour. Bake in four layers.

How to Mix—Cream sugar and but-
ter; add eggs, cream again; add sour
milk and soda, then part of flour, then
chocolate, which has been allowed to
cool; then rest of flour which has had
bdking powder sifted into it, then
spices.

Icing—One ocup each of white and
brown sugar, one cup walnuts chopped
fine, one and a half cup sweet cream.
Boll sugar and cream about 10 minutes
do not stir. Take from stove and add
nuts. When cool spread between
layers and tep.

Rice Corn Bread

(Old Southern Recipe)

Miss E. Fay, Hat Creek
One and a half cups yellow corn
meal, one cup cold bofled rice, one
teaspoon baking powder, three or four
eEES, one teasp melted b » one
teaspoon salt. Scald meal and let cool,
8tir rice In milk, then add to the cold
corn meal. Beat well after the eggs
are added. Bake about three-quarters
of an hour, or until risen in the middle,

Carrot Pie
Mra. J. A, 8515
'.-l'tnﬂ. TR "

Sift two cups of stewed carrots, add
one and a half cups of boiling milk,
one cup sugar, a half teaspoon salt,
one teaspoon cinnamon, one teaspoon

ng cloves, a half teaspoon ginger and two

beaten lightlys Mix in order glven,

cooked syrup two pounds ple tin with te,
unpopped, shelled The pro- fill with above ﬂh{:::ﬂ “,&‘;toﬁ: gn‘
portion ot.myunt uts to popcorn may be -oven. This is an excellent

‘

moderate
vubstitute for squash pies,

' :
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OUR FRENCH CIRCLE

TO THE READERS

AM delighted to hear from many pupils that my method nleases so muck.
I feel proud to have contributed my humble share in this most satisfactory

result.

Let me insist upon the importance of repeating the exercises aloud. To
get the exercises written out correctly in a copybook is only the first step;

they must be learned and repeated—engraved in the mind
less until the pupil can apply it in practice, accurately and readily.
given many verbs, which are the key of the language, and the most

rules on the article, the genders, etc.

A rule is worth-
I have
important

With this, my last lesson, after showing you a path you can now follow

alone, I bid you farewell.

VINGTIEME LECON DE FRANCAIS

(Twentleth Lesson of French.)

French Pronunciation English
parler par-lay to speak
prononcer pro-nong-say to pronounce
demander de-mahn-day to ask
commander com-mahn-day to command—to order
desirer daysee-ray to desire
manger mahn-zhay to eat
compter cong-tay to calculate

parlez vous?
pronbncez vous?
demandez vous?
commandez vous?
desirez vous?

parlay voo?

mangez vous?
comptez vous?

pro-nong-say voo?
de-mahn-day voo?
com-mahnday voo?
daysee-ray voo? do

mahn-zhay voo?

k?

pronounce?

ask?

do you
do you
do you,
you command?
you desire?’—~do you
h? .
eat?
calculate?—do

spe

do

do you

cong-tay voo? do you
you count?
oui, je parle wee, zheh parl ves, I speak
oui, je prononce wee, zheh pro-nonss yes, 1 pronounce
oui, je demande wee, zheh deh-mahnd yes, | ask A
oui, je commande wee, zheh com-mahnd ves, I order
oui, je desire wee, zheh day-seer yes, I wish
oui, je mange wee, zheh mahnzh yes, I eat
oui, Je compte wee, zheh congt yes, I count
EXAMPLES

Parlez vous francais?

Prononcez vous bien l'anglais?

Demanderez vous le diner? (future
tense).

Commandez le dejeuner pour moi
(imperative mood).

Desirez vous le souper tout de
suite?

Mangez vous beaucoup?

Comptez vous bien?

Oui, je parle un peu francais.

Non, je ne prononce pas bien.

Non, je ne demanderai- pas
diner.

Oui, madame.

le

Qui, tout de suite.

Non, je mange tres peu.
Oui, je compte jusqu’ a cinquante.

CONVERSATION
Marie, allons au restaurant; nous dinerons et nous ecouterons la musique.

Tout de suite, ma soeur.

Vous commanderez le diner a la carte; que desirez vous, Julie?

Demandez le menu au garcon.
Garcon, apportez le menu, s'il vous
Voulez vous du poisson?

Voici le menu, mesdames!

plait.

Il y a du maquereau, de la sole, du hareng.

Je prefere la sole. :
Desirez vous du poulet, du dindon?
prefere le poulet.

e
{)esircz vous des epinards, des asperges?
Je prefere des asperges en sauce blanche.

Voulez vous de la salade?
Quelle salade?

1l y a de la laitue, de la romaine, de la chicoree.

Je prefere la chicoree.
Commanderez vous du- vin, Julie?
Non, je ne prends jamais de vin.
Voulez vous du fromage?

Je ne mange jamais de fromage.

Voulez vous des fruits, de la creme glacee?
{e mange toujours des fruits; mais quels fruits? :
| y a des poires, des prunes, du raisin, des peches, des abricots

{)c prefere des prunes. 7
emandez du cafe—une petite tasse.
Moi, je ne prends jamais de cafe.

Garcon, apportez la note, s'il vous plait.

Tout de suite, mesdames.

Comptez, Marie; voici l'argent et payez l'addition.

Partons maintenant.

RECAPITULATION
French Pronunciation English
allons (imperative) ah-long let us go
partons (imperative) pahr-tong let us depart
apportez (imperative) ah-por-tay bring
je prefere zheh pray-fayrr I prefer

nous ecouterons

noo ze-koo-teh-rong

we shall listen

rcon gahr-song boy, or waiter
e menu leh may-nu the bill of fare
tout de suite too deh sweet at once
toujours too-zhoor always
jamais zha-may never
poisson pwahs-song fish
maquereau mah-ke-ro mackerel
sole ' sol sole
hareng sha-rahng herring
dindon dang-dong turkey
epinards (plural) ap-pee-nar spinach
asperges (plural) ahs-payzh asparagus
laitue lai-tu lettuce
romaine ro-main romaine lettuce
chicoree shee-co-ray chicory
fromage fro-mazh cheese
fruits fru-i fruits
poires (plural) pwahrr pears
prunes (plural) prun plums
raisin (singular) rai-zang grape
peches (plural) paysh peaches
abricots (plural) a-bree-co apricots
le note lah not the bill
l'argent lar-zhahn the money, or silver
maintenant mainte-nahng now
payez (imperative) pa-yay to pay
tasse tahss cup
vingtieme vang-tee-ame twentieth

Adieu, chers lecteurs,

SUSANE GODARD.

Sole Nomnn&e

Mrs. E. Detta, 3561A Sacramento
Street

Obtain a large sized sole and after
it has been emptied, well cleaned,
wiped dry and the skin removed from
the back, spread the bottom of a bak-
ing pan with a plece of butter the size
of a walnut which has been rubbed
into some flour. Lay the fish down flat
in this and spread over and around,
the following ingredients, finely
chopped; mushrooms, a small bunch of
sweet parsley, one green onfon, a bit
of garlicc. Add a handful of bolled
shrimps, half a dozen oysters and
about two dozen mussels and (If de-
sired) a few slices of trufe. Season
freely, dashing in a little cayenne.
Cover the whole with bread crumbs
and pour over a glass of white wine
and half a glass of beef broth. Bake
in a hot oven for half an hour or un-
til brown and crusty over the top, and
the sauce slightly thickened through
clear.

If baked In a silver dish it can be
served directly from the oven. At any
rate it should not be broken.

Oyster Omelet

Lelta E. Aldrich, 345 Nerth Grant
Street, Stockton

Beat the whites of four eggs until
stiff. Beat the yolks till light; mix
with them the liquor from a one pound
can of oysters, two crackers rolled fine,
a dash of cayenne, and salt to taste.
Mix with beaten whites and pour into
moderately heated, well buttered pan.
Just before folding, lay the oysters
thickly over the omelet.

If preferred, the oysters may be
slightly minced, mixed with the ome-
let and poured Into buttered pan,
placed In the oven and baked until it
turne a delicate brown, Serve imme-
diately on hot dish. Garnish with
parsley.

Shrimps in Bell Peppers
Mrs. Pratt, 1700 Grand Street, Alameda
Half dozen green pers, h
pickled -hrulmpl. h‘l’rt’ twmxgﬁmu
bmdt:rn‘mb& one tablespoon mustard,
“‘h . teaspoon pepper,
utu.nlt:m‘udanctu::l: s g

Entree and Dessert
Mrs. K. E. Caserly, 1118 Alice Street,
Oakland
Delleate Pudding—Two-thirds cup
orange juice, one-third cup lemon
Juice, one cup water, three tablespoons
corn starch, a pinch of salt, sugar to
sweeten, whites of three eggs. Put

the fruit julce and water on the fire;
sweeten to taste, and when boiling
stir in the corn starch dissolved in a
little cold water; boil slowly 10 min-
utes, stirring to prevent burning. Add
the whites of the eggs stiffly beaten;
mix well, remove from fire and turn
into wetted molds; serve cold, with a
sauce made of the egg yolks, one pint
of milk, three tablespoons of sugar and
flavoring.

Corn Timbals—To a can of corn
pressed through a sieve, add one cup
of milk, one-half cup of cream, threes
eggs, whites and yolks beaten separ-
ately, salt and cayenne pepper to taste,
Mix and bake in timbal molds until
firm enough to turn out. Serve with
tomato sauce.

PARLEZ-VOUSFRANCAIS?

In order to introduce our method,
every student of French is invited to
take a series of French lessons free of
charge.

All lessons conversational, . with tne
principles of grammar taught through
practical application.

Puplls hear and speak the French
language exclusively from the first les-
son,

A special summer course for begin-
ners and tgr advanced pupils will be
given by Professor Marcel Clarinval at
the beautiful new quarters of the La-
fayette School . ¢f French, St. Paul
bullding, Geary and Powell streets.

For arrangements call at the Latay-
ette School of French.

Next lecture will be “Les Mer-

vellleuses Histoires de Maurice Master-
Mak"




