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Tips for the Cook
Asparagus Salad.—Drain canned as-

paragus, and let stand exposed to the
air one-half hour. Put in ice-box or
cold place, and chill. Arrange one-
half the contents of the can on a bed
of crisp lettuce leaves and put a Jyand
of the following mixture across the
middle of the bunch: Finely chop the
white of one hard-bolied egg and add
one tablespoonful of pickle, finely
chopped, three-fourths tablespoonful
of canned pimento or red pepper, fine-
ly chopped, and one-half tablespoon-
ful of finely chopped parsley. Make a
dressing by mixing four tablespoon-
fuls of olive oil, two tablespoonfuls of
lemon juice, one-half teaspoonful of
salt, and one-eighth teaspoonful of
pepper. Pour over asparagus and
serve.

Squash Muffins.—To one-half cup-
ful of canned squash add one-fourth
cupful of sugar, one-half teaspoonful
of salt, and one-fourth cupful of
melted butter; then pour on gradually
one-half cupful of scalded milk. When
mixture is luke-warm add one-fourth
yeast-cake, dissolved in one-fourth
cupful of lukewarm water, and two
and one-half cupfuls of bread flour
(once sifted). Cover and let rise over
night. In the morning cut down, toss
on a slightly floured board, and cut
off pieces of correct size to two-thirds
fill buttered individual tins. Cover, let
rise till light, and bake in hot oven.

Tomato Bisque Soup.—Put one-half
can of tomatoes (quart capacity) into
a saucepan, and add one-half onion,
peeled and sliced, four cloves, eight
peppercorns, one sprig of parsley, one
stalk of celery, cut in small pieces, and
a bit of bay-leaf. Bring to the boiling
point, and let simmer twenty minutes;
then rub through a sieve. Add one
teaspoonful of sugar, one teaspoonful
of salt, and one-third teaspoonful of
soda. Melt three tablespoonfuls of
butter, add three tablespoonfuls of
flour, and stir until well blended; then
pour on gradually, while stirring con-
stantly, the hot mixture. Bring to the
boiling point, and add one quart of
scalded milk. Serve immediately. If
used for a ladies’ luncheon, serve with
croutons, in bouillon cups, with a
spoonful of whipped cream on each
portion. For the croutons, cut stale
bread in one-third-inch slices and re-
move crusts. Spread sparingly with
butter, cut in one-third-inch strips,
and strips in cubes. Put in a pan, and
bake in a moderate oven until deli-
cately browned.

Tomato Fritters.—Cook one can of
tomatoes, six cloves, one-third cupful
of sugar, and three slices of onion
twenty minutes. Rub all through a
sieve (except seeds) and season with
one teaspoonful of salt and a few
grains of cayenne. Melt one-fourth
cupful of butter, add one-half cupful
of corn-starch, and stir until well-
blended; then pour on gradually, while
stirring constantly the hot tomato mix-

ture. Bring to the boiling point, and
let simmer two minutes; then add one
egg slightly beaten. Turn into a but-
teied shallow pan, spread evenly, and
cool. Turn on a board and cut in
squares, diamonds, or strips. Roll in
crumbs, egg, and crumbs, fry in deep
fat, and drain on brown paper. Serve
with cold sliced roast lamb or beef.

Chili con Carr.e.—Cook two pounds
of beef till it falls in pieces. Then
add six large sweet red peppers, cut
in long narrow strips, one large onion
minced, one small clove of garlic, and
a large cupful of ripe chopped to-
matoes. When the vegetables are
done, add salt to taste, and serve.

Lemon Jelly Soften one box of
gelatin in one cupful of cold water
and add three- cupfuls of boiling
water. Stir till dissolved and add one
and one-half cupfuls of sugar and one
pint of lemon juice, straining the gel-
atin before adding sugar and lemon
juice.

Grapefruit Jelly. Soften one-half
of a box of gelatin in one-half of a
cupful of cold water, add one cupful
of boiling water, stir till dissolved, and
strain through cheesecloth. Add one
cupful cf sugar, the juice of one lemon
and two cupfuls of grapefruit juice and
pulp.
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