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A LESSON IN ECONOMY

The housewife of today told how the
veal, r o nd blended with the rice,
Beasor W istened with a lit-
tle stock, would appear with honor as

r etles; how e tomatoes, heated,

ned with a littje

w i be passed
roquettes, while the
we  would be
mpting macedoine

of mayonnaise

I

fror the es while

tea

to let it get bitter by
em. We will ice it for
And for dessert there is a
fruit on the sideboard. We

yusly, you see.”
u spake the amazed maid:
“And it was meself that was wonder-
ing whatever could be done with them
scraps! If you hadn’'t told me better, I
should ¥ the meat on cold and
warmed the little dabs of vege-
tables rate and sent them in in
three Saucers. As for the rice, that

would have gone into the garbage pail,
I guess "Twas too little to do any-
thing else with

NOTHING TOO SMALL

*“Of course,” commented my friend,
“I improved the occasion by sayving that
no left-over was ever too s all to be
used, but 1 doubt if she took the les-
son. The price of econ al living is
eternal vigilance on the part of the mis-
tress (by courtesy), but Maggie has in

her the making of a good cook and is
willing to learn. The entree is a new
fdea t0 her. Yet she has lived with one
rich family for five years. 1 suppose it
made mno difference to her former
‘madam’ how many ‘dabs’ went into the
garbage pail.”

“Yet 1 warrant that the husband of
her madam let not so much as' a post-
age stamp go into the office wastebas-
ket,” I 1ojoined. ““Will the rank and file
of women ever learn and practice ‘busi-
ness methods’ ?”’

If I harp somewhat too persistently
upon this string, it is because I am
ériven to it by the ceaseless clamor of
certain reformers for rights and respon-
sibilities for which they contend we are
ripe and ready.

Returning to our simple entree, I ob-
serve that it s not my purpose to treat
it as a *“filler” betweéen more dignified
dishes, but as an important part of the
family meal. To fllustrate again from
everyday experience: It was my hap-
piness 10 be a welcome guest last week
at the "“bungalow” of another yvoung
housekeeper. The summer home, of
which she took possession for the first
time this season, is a mile away from
the nearest grocery, and the butcher
calls three times a week. On that par-
u;;xel:r day one of ll)he numerous ilis to
w country butchers’ ¢cirts are liable
had delared his coming. Lunthesn time
found the hostess with four guests in
the house and never a sign of Steak,
chop or roast. Country folk eal]l these in
e large, general way "“butcher’s meat.”

We knew nothing of the disaster until
later in the afternoon, when the tardy
arrival of the vender gave the well-bred
Women an opportunity 1o explaln and
laugh over the complication at which
she had never hinted until then.

©ur first course was cream-of-tomato

whipped
Next, we had kippered herring

soup in mantled by

cream

cups,

accompanied by delicious stuffed pota-
Then came a cheese souffle that
was a miracle of flavor and fluffiness
accompanied by tomato sgauce, <ncum-
ber salad followed, with crackers and
cheese. Homemade ice cream and cake,
with iced tea a la Russe, completed
the menu. The table was daintily laid
and a great bowl of roses held the place
of honor in the center,

The little hostess is the daughter of
my dear friend, and I had a brief con-
fidential chat with her after the rest of
the party had gone.

“We live simply at all times,” she said,
frankly. “Harry has his way to make
in the world, and we are paying for this
little lodge in the -wilderness that
promises health and hapniness to our
boyvs. T did mean, however, to give you
a more Juxurious repast than 1 set
before you today. That luckless butcher
promised to bring me by 10 g'clock this
morning a dozeéen soft-shell crabs and
a pair of brolling chickens. When he
telephoned from a house six miles away
that he could not get Lere before 4

toes,
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SCHQOL for HOUSEW IV

By MARION HARLAND

gether to a smooth cream. This done,
2dd a cupful of milk into which you
nave stirred a bit of baking soda to pre-
vent curdling. A bit the size of a green
pea is enough. 8Stir gently until thor-
oughly incgrporated with the roux, then
add gradually eight tablespoonfuls of
grated dry cheese, a libemal pinch of
paprika and half a teaspoonful of salt.
Have at hand three eggs, whites and
volks beaten separately. Lift the sauce-
pan econtaining the cheese mixture from
the range to the table and stir in slowly
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bit of soda, a tablespoonfu] of butter,
as much salt as will lle upon a dime,
and half as much paprika. When it
heats, stir in five tablespoonfuls of dry
cheese, grated fine—Parmesan is the
best, if you have it. Arrange in a cov-
ered baker and set in a quick oven for
five minutes. Uncover and brown light-
1y and very quickly.
{ Cheese Timbales

Heat two cups of milk to scalding,
adding a bit of baking soda. Have

, ready five eggs beaten very light. withe

- eARs el Larate (S

out separating yolks and whites, and
five tablespoonfuls of grated ch

o'clock my heart sank woefully. I could
do nothing but eountermand my arders
and get up an impromptu luncheon of
such things as my ‘emergency shelf’
affcrded. didn’'t apologize, of course.
My mother told me years ago that ‘an
apology is the least acceptable sauce
one can set before a guest’ After the
poor man appeared at the gate I told
the story as a joké upon myself.”

1 thought, and I said, that she proved
her breeding, her good Ssénse aud nar
excellent housewifery by the manner in
which ghe met the mishap. And I laid
away the tale for the very occasion
upon which I am now using it Had
her mother’'s teathing not embraced the
art of tossing up entrees, her luncneon
would have been a wretched failure in-
stead of the paiatable repast all of us
acknowledged it to be.

Cheese Souffie

Make a roux of two tablespoonfuls of
buttér and the same of flour, cooked to-

the beaten yolks, then fold in lightly
the stiffened whites. Pour into a but-
tered and heated bake dish and bake,
covered, ten minutes, Then increase the
heat and uncover. It should puff high
and be 6f a. golden russet color. Send
at once to the table, and have hot plates
ready for it. It falls quickly.

Cheese Cups

Cut stale bread into slices over an
inch thick, and pare off the crust. With
a tin cake cutter, press hard upon each
slice, taking care not to have the edges
ragged. The cytter should be larger
than those used for cookies. With a
smaller, cut half through each round
and dig out the erumb, leo,vlnﬁ enough
to make a bottom for the ‘“‘cup.” Butter
the rounds inside and out and set in the
oven to dry. When they n to color
ever so slightly, fill each—full—with this
mixture:

Stir together in a saucepan three ta-
blespoonfuls of ¢ream, in which put a

eese—
Parmesan, if you have it. Pour the hot
milk upon the eggs gradually, beating
al] the time, then mix in the cheese and
a saltspoonful each of salt and ptw‘lka.
Pour into well-buttered ‘“‘napples” or
timbale cases and set in & pan of boil-
ing water in the oven. Cover the pan.
As soon as the timbales are fairly “set,”
or firm, turn out carefully upon a hot
flat dish and serve with hot temato
sauce. Serve at once, thin
slices of buttered whole wheat or gra-
ham bread with them.

The merits of quick cheese en

are too little known te American coo!
These are but a few of the many that
may take the place of meat dishes at
luncheons.

Calf’s Brain Croquettes
Wash the brains in lce-cold water,
clearing them of bloody filbers. Now
ut them into a saucepan and cover
Seep with beiling water. Cook fer th

minutes; drain and lay In iced water.
When they are cold all through, wipe
and lay on ice for half an hour to
etiffen. Now beat to a smooth paste.
Have at hand a good drawn butter and
beat the paste into this until it is stiff
enough to handle; add a tablespoonful
of sifted flour, or enough to etiffen it
well; next, the beaten yolk of an egg to
bind the mixture; season with pepper
and salt and a very lttle finely minced
parsiey. Make the paste into croquettes,
flouring your hands well; dip in beaten
egg, then In cracker dust and set on the
fce for several hours. All night will
not be too long in hot weather. Fry in
deep fat. They are very nice.

Cape Cod Croquettes

Pick cold bbdiled cod or other firm fish
into fine bits with a fork. Have ready
hal? the quantity of cold mashed po-
tato worked to a smooth cream with
drawn butter. Season to taste with salt
and pepper, and, if you like, with =a
dash of catsup or Worcestershire sauce.
Form into croquettes, roll in beaten egg,
then in fine crumbs; set on the ice until
very cold and stiff, and fry in deep lard.

Vegetarian Croquettes

Blanch nut kernels by scalding and
stripping off the skins. Set on :he ice
until erisp. Then pound sor run through
your vegetable press, Prepare an equal
quantity of mashed potatoes; mix with
the pounded nuts; work in melted tut-
ter and a few spoonfuls of cream, with
pepper and salt to taste. Now beat in
the yolk of an egg to bind the paste.
Form into croquettes; roll In egg and
cracker crumbs, and set on ice until
stife

Fry in deep dripping or other fat, and
drain in hot colander from eévery drop
of fat. Serve immediately.

Chicken and Spaghetti Croquettes

Mince cold cooked chicken  fine and
mix with an equal quantity of cooked
end cold spaghetti, also chopped. Sea-
son with salt and paprika. Have over
the fire in a saucepan a cupful of white
gauce (drawn butter), stir in chicken
and spaghetti and cook to a boil. Add
the beaten yolk of a raw egg and, If
you like, a teaspoonful of onion juice
with a little finely minced parsley.
Tura out upon a platter and, when cold
and firm, make into croguettes. Dip
into beaten raw egg, then into cracker-
dust; set on the ice unti] stiff, and fry
in deep fat.

You may substitute veal for the
chicken, or lamb. In the latter case,
use cold boiled rice instead of spaghettl
or macaroni,

Serve tomato sauce with any of these
croquettes.

Ragout of Beef’s Tongue

Cut into dice an inch long the re-
mains of a fresh tongue which has
been boiled oOr braised or roasted.
Cover with a mixture of salad oil and
one-third as much lemon juice. Leave
in this for two hours. Turn into a
saucepan; season to taste with salt,
fn.prika, onion juice and minced parsley,
hree or four chopped ollves, and haif
a mushrooms eéut into
“‘.“..ﬁm""‘ eag  sunad’ b tam "W
u on
rago ﬁlmtg: add half a .’h.l
.hl ice, with . *r‘iw ltabm] of
u a

o stock and a tuwmwé-
en bouquet. Cover closely and sim-
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IMPORTANT NOTICE

CAURE of the enormous

number of letters sent to

the Exchange, I must ask
contributors to limit their com-
Mmunications to 100 words, except
in_cases of formulas or recipes
which require greater space. I
want all my corréespondents to
kave a showing in the Corner,
and if my request in this respect
i compiied with, it will be zma-
sible to grint manymore letters.

Buttermilk Soup

HAVE had s> many helps from your
I ©xchange that I gzladly reciprecate by
the !regipex\.’or buttermilk soup

ca v R

sendf

quantity:

One-quarter of a cup of yice. haif a pound
of prunes, two guarts of fresh buttermilk,
brown sugar and salt to taste, a little riour
for thickening. Cover the rice and prunes
with cold water and boifl until they are
tender, Pour in the buttermilk then and
bring to a boll. Add the sugar and salt.
Some Iike it Sweeter than others. Thicken
to the consistency of broth with flour or
cornstarch. Boll for & minute and serve.
This soup may be ten either warm or
cold, and it may made without the

nes if desired. It is very wholesome for
nvalids. “Buttermilk pop”’ is the same

thing as this. I am sure, 4
DET HE HAUSFRAU (Depere, Wis.).

Did not I prophesy that our German
housemothers would justify my faith in

their ablility and good will toward
others of the guild? 1 have two more
recipes for uttermilk soup (pop),

which will appear in good time. It
may seem an odd compound to those
who have never tasted it I am
assured by those familiar with it
that it is quite as palatable as
koumiss and as wholesome.

Casserole Cookery

T shouid be very grateful for some recipes
for casserole dishes and & good formula for

caramel icing.
girs. V. V. (Detroit, Mich.).

The rules for cooking in the casserole
are so nearly the same in most cases
that a few general directions are a'l yvnn
need. I subjoin one recipe that shoul
be a raithful zuide with a dozen others,

Mutton Chops en Casseroie

Trim away every bit of fat from the
chops. Mutton tailow is not palatable.

Sear the chops in a little butter in a
frying pan, turning them, that every
part may be cicatrized. Lift the meat
from the fat and put into the heated
casserole. Cover closely and set in
boiling water while you fry in the same
fat a siiced onfon and a carrot cut into
dice. Drain and lay these among the
chops. Now add a cupful of good stock.
If you have no other, strain a 10-cent
can of mutton broth and use. Cover
and set the casserole in the oven for
forty-five minutes. Add th®n a dpzen
potato marbles cut with a gouge and
parboiled, and half a dozen white but-
ton onlong that have been parboiled.
Cover and cook again for twenty min-
utes or more, until the meat is very
tender. .Drain away the gravy from the
chops, keeping the latter covered and
hot while you prepare the gravy,

Put the liquor from the casserole into
a saucepan; thicken with browned flour,
adding a teaspoonful of kitchen bouquet
and a tablespoonful of tomats catsup.
Boil up pnce, pour over the meat, put
back the casserole, covered, into an open
oven and let {t stand five minutes be-
fore it goes to the table,

Chicken, veal and liver may he cooked

in this way. All will be savory and
tender.

Rice and Liver en Casserole

_Boil a cupful of rice until tender.
Work into it a tablespoonful of butter
and season with salt and paprika.
Grease the casserole well and press in
it the rice, like a thick lining of the
inside. Set dway untll perfectly cold.
Meantime, boil a lamb's liver; drain
and chop fine. Heat in a ucepan a
large cupful of stock. If you have not
enough, eke it out with the salted liquor
In which the liver was cooked. Thicken
with browned flodr; season with tomato
catsup or sauce and kitchen bouquet;
pour the gravy upon the minced liver;
stir well and fill the hollowed center of
the rice HnlnF with it. Strew bread-
crumbs thickly on the surface; cover
and cook half an hour, or until bub-
bling hot. . s

A cheap and a savory dish.

Caramel Icing

Stir into a half cupful of cream a
pinch of soda to prevent curdling, half
a cupful of sugar and a tablespoonful
of butter. Cook until it “ropes,” take
from the fire ahd stir into it four ta-
blespoonfuls of burnt sugar {caramel)
and vanilla to taste. Cook again one
short minute and cool suddenly. When
quite cold. frost the cake with it. Set
in the hot sun to dry.

-

Peach Shortcake
May I contribute something to make your
mouth water?
ai -ﬂc;u A into basin

£ift 2 cupfuls

DakiNE Bowes Aod teaspoonful
ng pow an

Work into this tablespox

butter and

cake pan, the rest into another. e pans

must ':e well buttered. covered ten

e 'thﬁn ci'x? > cagefully  tat lyes,

eac carefully o

usigg a !‘orkﬁ. t eto tear she . tux

each lower £ _aAnd co wi 8] m

sweetened ' peaches. . PreR:to ‘while

the cake is in baking. place t um
ot “é‘? -pl&t uh:' .v’nh" hfp;:ea

ayer cakes] an )

cream. PERCY (Loulsville, Ky ).

A favorite contributor with us all.
She says her little say, and steps
gracefully aside ta make way for
the next in line, y

A Lonely Lover of Books

I see that “Ida A." of Philadelphia,
offers books to the readers of the Ex-
chan as ““would value P,

ls:. or to such 5
I certalnly would and should be gl in-
deed to have them. I.live odt in the coun-
try, six miles from our county town
twelve miles from a railroad, and o
get very lonely. My greatest enjo(vmont is
reading. ously to
to me—

frej, charges to Owenton,
¥ao rta, on Louisyville and Nash-
ville Rallway. A, D. (Owenton, Ky.).
We efiter your address in our books
with sanguine expectations of pass-
ing it over to dozens of other book-
lovers. Sydney Smith wrote a charm-
ing essay upon the life of one who -
lived "Twelve Miles From a Lemon.”
Your . “twelve miles from a rallway
and six from town” has a flavor of
backwoodsism that seldom creeps into
our Corner. You must -have your

books. = T
A Rose Pillow
Klmll*‘ let me know th

TR B. n.'L.“:E.ﬁm',.. Pa.).

Pick the rose petals on a dry day, or
at least when the dew is off. Spread
upon papers in a window where the dry
air can play freely over them, but not
in the sun, which would shrivel them
ipto scentlessness. Turn them often
during the day. lLeave them in the
house and in a dry place at night.
When they are quite dry, scatter #*
little rose powder and as much pow-

« dered orris root among them, and if

‘ .

- mail

you can afford to get as much as a
teu%o‘ontul of genuins attar of roses
K::m ve fragrance whichis

pe
retzu are fully desiccated before you
ncloSe them in the cover. If they are
:it all humid, they become offensive in

me. ’
Coloring Raffia -

Can you or any of our mem

a recipe for a

ne‘enr ' want some of the y shades
our ers used

“t s at . The u%
¥ try”’ { 4 sundry formulas,

they require two Impossii

the country and summer. I use og
dyes: but ile are convenlent, ¥

The query is passed along to the work-
ers in the popular art of raffia weaving.
Some of them must have overcomée the
difficulty that confronts our
member. I shall be glad to help her
along this line.

W anted—Recipes for Conserves
peared 1 the Brchange wn Setnent rectpe

for straw ..
ita

J
used it thi “‘lt ﬁ and
=0 yﬂ;bl‘tb..mmu.hmzt
u to
oadi e.E.. in -?ﬂw envelope?
8. L. V. Z. (Harrisburg, Pa.). -
We cannot engage to send recipes by
, @ven to our best correspondents.
And to this objection is joined, in your
case, the fact that we have no data to
guide us in a search through hundreds
of papers, beyond yvour impression that
the r!selp‘ was published a year ago In
May or June. e best we can do is to
print your requesft, with the hope that
some careful soul secured the formula
at the time and kept it—not too safely,
but well. As It is too late In the season
for you to use it this.year, we allow
ﬁnve %‘ot time {or :ge ;earch. Youhmay
ready for the berry and che
season of 1911. .

, Bar-le-Duc -
That you are not the only housewife
who puts things away too safely for her

own comfort, we have evidence in the
next letter:

Pleaze send me the recipe for bar-le-duc,
:'hlycrih inter, T read; -
winter, > 2

Some and T have lost .tg‘t r’ecly T e

e M. E. L. (Lynchﬁrg. Va.).
gain am nonplused! As you have
been informed by letter, it is a matter

__ duli side,

oflgtﬂmoudhbwmlmwreclpel
to sent by mail. And an hour's
search of papers containing the Ex-

: Mim of last winter have
E'm‘mt ctory. Will the woman

ho euts out and keeps (where they
may be found) recipes from our Corner
be merciful and copy out this one for
us? It is too late for this year, but
“M. E. L.” will not let it slip through
heér fingers again.

Churnless Butter

Several of our readers have asked ques-
tions as to making butter without a churn.
I think I can tell of a very simple way:

I put my cream into aun earthen pot and
stir it with a tablespoon until it ‘‘comes

..* It generally takes three-quarters
hour. sometimes less and sometimes
r. I have also made it by putting it
into & quart jar and shaking it. The butter

‘comes™ in about twenty minutes.

® Mrs. W. C. L. (Tamaqua, Pa.).

My good ‘“Marie” used to make what
s sold in American markets as ‘‘sweet
butter,” that 1s. saitless, in a glass
syllabub churn. Some of uys prefer this
to salted butter. But this was veritable

churning. So is rocess of beat-
mg‘:ho cream witg a . and shaking
it .. J:r I think t our inquiring

TR g Jrehest e
er
tating the cream at all.

burying it in a thick in
for a d‘.y. Did you na' her

Offers @ Home

I will Tiv. free room and board to sume
respectable Protestant young woman desir-
to come west for her health, One who
be company for me at home and go
out with me sometimes. Perhaps “'B. ?’
D.,"” of Norristown,

letter?

th,
less lonely in the :vrz;ln ge::ent. e
Mrs. J. B. W. (ﬁ;ﬂt&l, Ariz.).
The arrangement might be emi-
nently convenlent for both parties if
references were exchanged, and tne
result of a correspondence mutually
agreeable. But careful inquiry on the
part of each should precede a decision.

. Special Notice

Such an immense mail pertaini t
the other side of the maid and n:;llxges:
question has been brought to my desk
that I am constrained to hold a special

um week, based
important matter. If there be ﬂn?ﬁ
side to the shield, let us look at it 84
not, we will do our best to burnish the *

mer slowly three minules longer.

It followed exactly, this recips will
prodiuce & savoly ragout, foreign as i3
may seem.

With a dish of macaroni seasoned
with cheese, It makes a nice luncheon.

Entfees based upon Isft-overs con-
tribute so much to the palatableness of
ramily fare and especially, when taste-
fully garnished, impart such an air of
elegance to the table, that no house-
mother, with a just appreciation of the
ipfluence of environment upon character
and behavior, can afford to disregard
the study of poesibilities and combina~
tiens.

Notging that adds beauty to every-
day life, and brings brightnessg into the

home, is a trifle.
Dignify work and it ceases to be
drudgery. Beautify the commonplace

and you will find yourseif interesied in

Family Meals
For a Week

SUNDAY
BREAKFAST .
Melons, cereal and cream, stewsd kide
neyvs, cream toast (baked), buttered dry
toast, tea and coffee
LUNCH
Calt's brains crog
wheat bread and b
crackers and cheese,
cantaloupes, ginger ale and m
DINXNER
Cream pea soup, roast fowls, rice cro=
quettes. succotash. homemade ice cream
and cake. black c
MONDAY
BREAKFAST
Frult, cereal and cream, bacon and sggs
rolls, toast, tea and coffee

LUNCHEON
Cheese souffle, potatoes boiled whola with

parsiey sauce, baked succotash (a left-
over), cresses and radishes, fruit, tea.
DINNER
Pea and tomato soup (partly a left-
over), chicken scallop with spaghett!, egge-
plant, young beets bolled with tops on,
peaches and cream with cake, black coffes.
¢ TUESDAY
BREAKFAST
Melons. cereal and cream, bacon and
epples (fried), catmeal cones (hot), toast,
tea and coffee,
LUNCHEON

Salt mackerel with tomato sauce, stuffed

potatoes. oatmeal scones (toasted), baked
pears and crokies, tea.
DINNER
Clear soup a la Russe (with poached sggs
on the surface), beefsteak. onioms, mashed
and br potatoes, berry Mm'.nﬂ

with hard sauce, black coffes.

WEDNESDAY
Meilons. cereal and cream, bacon, boilad
fresh egms. quick biscuits toast and tes.
i LUNCHEON
Beefsteak and onion stew (a left-over),
tato cakes (a Jeft-over), salad of voung
g:su (a left-over) with French dressing,
and chm‘purs and peachea,

— DINNER
oS RIS e pn o
THURSDAY
AST
WTEE ERLmL T e

LUNCHEON
Mince of nettes
RSB R s
. tek.
DINNER
boiled mutton,

ﬁuﬁ soup (.mhcm.

warermeloms
— o
FRIDAY
- BREAKFAST
brofled
e el . S
LUNCHEON

abd fried in batter;

Boiled mutton,
baked tomato and cucumber
cheese.

sweet
salad, crackers and
DINNER

Scotch broth (based liguor in which
mutton was W),ﬁﬁ;-&qmnx. riced

otatoes,

ge‘ns)' ml‘er\hy s lima
Instegd t menu for

Saturday, fm nm..oae er;: ne

day, with which has

come to me By & line of ex-
planation. Xml Bot the use to which
the writer w her work to be applied,
will she excuse the Mberty I am taking n

Incorp::-__t_i_n' it In our ity Meals for

a We
s BREAKFAST
tmeal €
——— and raisins, baked aggs, toast,
LUNCHEON
Cheese crackers, - c
s cocao.-m potato salad. coffee cake,
DINNER
Asparagus soup,
- t:“' “'r”‘ beefsteak roll, bests,
RECIPES
Baked Eggs
Break into buttered dish the requisite

number of eggs, k eac i

placed so that “l;c?t ‘;;:éeh' ?)2

:uglt;xkel: v:l‘x’lt: upon each a bit of auuer an
per and It

tge whites u'e" and - o

eepi

serve.
Cheese Crackers

Spread the crackers lightly with t
.mf brown slighjly in the‘ovci). H.nb:‘eatdg;
Some grated. chcese, seasoned with salt and
Pepper. stréew this upon the hot erackers
and return to the oven to melt the cheese.

Beefsteak Roll

K Remove the
with

a_ tablespoonful o
chopped onfon, one

of sait and a quarter teaspoonful of sage.

Moisten with hot water, seaso: eak
with salt and per and o tl.‘:dutho
stuffing upon it. Roll tightly and’%lnd with
ma‘c:tkd’;lo ‘t:‘o lfommou from oozing
out. D n a fryi pan; dredgs
the steak with four, layrfznﬁ\ the hot 1:1

on all si nsfer

gld‘ brown quic] des., Tra
0 . h‘khi g. If cover the meat with
water and h con‘n in a steady oven
ma :.wo_rtiokm“n ‘\.Y:ea half ‘dome, turn the
. v
ar swve, gravy with browned

A. F. N. (Lake Geneva, Wis.).




