
Information for Cootts.

TRIPE SALAD.

Dried tripe may be bought in the market.
Cut in small strips. Add a little salt, and a
dust of peper. Scatter minced chicory or
waterjcress (the later is cheaper), make a layer
of twelve ripe olives chopped fine, a teaspoon-fu- l

of onion juice, four teaspoonfuls of oil
(more is better) and one of vinegar. Garnish
with parsley and it's ready to serve. Tiny
radishes, pretty as rosebuds, further garnished
this dish.

VEGETABLE SALAD.

The specimen exhibited looked like high art
in landscape gardening, being striped and
figured like a bed of foliage plants. Various
vegetables, beets, potatoes, turnips, carrots,
formed this. The French dressing, with the
addition of a teaspoonful of catsup, and the
same of Worcestershire sauce. This salad
was on a bed of dainty lettuce. Mrs. Rorer
in her family uses seven cases of oil each
year.

I'OTATOE SALAD.

The potatoes are cut up while warm, and
finely minced onion was added. Simply add
the French dressing.

CA111SAGE SALAD.

Shave a bowl of cabbage and stand in cold
water one hour. Dry in a towel and mix
thoroughly with this dressing: One pint of
milk, well-beat- en yolk of egg, a tablespoon-fu- l

of cornstarch, the same of vinegar, a bit
of salt and a dust of pepper. A sliced hard-boile- d

egg garnished effectively.

OYSTER SALAD.

Take 25 fat oysters. Drop into (a few at
a time) a kettle of boiling water. Let them
come to boil and put away where they will
become ice cold. Garnish with green peppers
cut in rings, a cup of chopped celery, a little
horseradish and cut-u- p mangoes. The
French dressing serves. Mutton treated the
same way is delicious.

SPINACH SALAD.

Little cakes of cooked and pressed spinach
rested on thin slice of tongue, it in turn rest-
ing on a slice of turnip. Celery was sprinkled
round, and, of course, the dressing.

MAYONNAISE SALAD.

Put the uncooked yolk of three eggs into a
clean, cold soup dish; beat them well with a
silver or wooden fork about one minute; then
add a half teaspoonful of salt and a dash of
pepper, cayenne: work these well together,
and then add, drop by drop, a half pint or
more of olive oil. You must stir rapidly and
steadily while adding the oil. Do not reverse
the motion, or it may curdle. After adding
one gill of oil, alternate occasionally with a
few drops of lemon juice or vinegar.

Just follow this exactly and you can have
no trouble with this exceedingly difficult
dressing. It was said that Delmonico used
but one egg to a quart of oil.
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FRENCH DRESSING.

Mrs. Rorer takes no trouble to conceal her
admiration of this simple, elegant and
nutritious dressing, and uses it where many
think only a mayonnaise will do: Four table-spoonfu- ls

of oil mixed carefully with one of
vinegar. (Vinegar is not a natural acid, but
the product of bacteria. Lemon is a natural
acid citric. It is sour. Vinegar has the
aroma.) Therefore a dash of lemon was
used. Flavor with onion, garlic, and a table-spoonf- ul

of sherry. Salad should be sour.
But, above all things, don't try to make it
without oil.

LOBSTER SALAD.

Mr. Lobsrer, entire, having cooked three-quart- ers

of an hour, rested on a bed of let-

tuce. The stomach of this scavenger is in the
head and is discarded. Don't break the shell;
it is used for garnishing. Use the mayon-
naise dressing, being careful, if you would
be a success, to have Tarragon vinegar.

This was a truly tremendous dish.
"Five Entirely New Ways of Serving

Beer' is the subject of 's final lecture.

The Alleged Humorists.

Excitement is often the cause of strange
telegrams, as well as other queer manifest-
ations. A man who had been one of the
passengers on a shipwrecked vessel was res-

cued almost by a miracle. On arriving at a
place from which he could send a telegra-
phic message he forwarded the following
dispatch to his brother: "I am saved. Try
to break it gently to my wife."

An Iowa judge was telling stories in a
hotel lobby, and he related an amusing in-

cident that had occurred in his court when a
colored man was brought up for some petty
offense.

The charge was read, and as the state-
ment "The Sttte of Iowa against John
Jones," was read in a loud voice, ths colored
man's eyes bulged nearly out of their sockets,
and he seemed perfectly overcome with
terror and astonishment. When he was
asked if he had anything to say, or pleaded
guilty or not guilty, he gasped out:

"Well, yo' honah, of the whole State o'
Iowa is agin this one pore nigger, I' se
gwine to give up right now."

At 8 p. M. the gas-ligh- t's gleam
Reveals young Cholly Smart,

He's calling on his lady fair
They sit this far apart.

At 10 o'clock the question's popped,
Their souls are filled with bliss,

If we could peep, we'd see that they
Aresittingcloselikethis.

A mother, indignant
very low in his class
wrathfully:

to find her little son
at school, exclaimed

"I am out of all patience with you, Jack
I should just like to know why George Jones
is always at the head of his class, while you
are always at the foot ?"

Jack hesitated for a moment, and then,
looking r squarely in the face, he
said, innocently:

"You forget that Jones has very clever
parents."

"What lesson do we learn from the story
of Jonah and the whale?" asked the Sunday
school teacher of a small pupil. "That it's
always safest to remain on dry land," replied
the little fellow.

v

Johnny, aged 5, was a guest at a church
wedding. "I'm never goin to get married,"
he exclaimed, after watching the happy
couple pass down the aisle. "Why not
dear?" asked his mother. "Because," re-

plied the youthful observer, "she's crying
and he looks sorry already."

Small Willie after eating two pieces of pie
at dinner asked for a third. "Why, Willie,"
said his father, "you must not eat so much
or people will call you a pig. You know
what a pig is, don't you?" "Yes, sir," re-

plied the precocious youngster, "a pig is a
hog's little boy."

,

Tommy looked up fiom his arithmetic
with a long-draw- out sigh and said: "Ob,
papa, I wish I was a rabbit I" "Indeed I"
exclaimed the" astonished father, "and why
would you like to be a rabbit?" "Because,"
replied Tommy, "I was reading in a book
the other day that rabbits multiply with
astonishing rapidity."

Two bills have been presented to Congress
looking to the upbuilding of the Merchant
Marine. One was presented in the Upper
House by Senator Hanna and the other in
the Lower House by Representative Payne.

In relation to the status of new territories
acquired by the United States reports were
received from the which has
considered to what extent the term "United
States" as used in the Constitution relates to
the outlying territory recently acquired by
this country. A majority of the

(comprising the Republican members)
reported in substance that Congress has
practically unlimited power in dealing with
these territories.

Merchants and all others who wish
to leach the best clats

of buyers in the islands those who have the
money to satisfy their wants should adver-
tise in

Austin's
Hawaiian Ultekly.


