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C H IC K E N  W IT H  D R E S S IN G .

Soak on e-fou rth  b o x  of gelatin  in 
on e-fou rth  cup fu l o f co ld  chicken 
stock , then d issolve in three-fourths 
cup fu l o f h ot chicken stock , highly 
seasoned, and strain . W hen the 
m ixture begins to  th icken beat, us- 
in;' an eg g  beater, until frothy, 
then add one cup  of heavy cream  
beaten  until stiff and on e  cupfu l of 
co ld  cooked  chicken , cut in dice. 
Season with salt and pepper. Turn 
into qu arter pound baking pow der 
tins, first d ipped  in co ld  w ater, and 
chill.

D ressing— Soak one and one-half 
teaspoon fu ls of gelatin  in two 
tablespoon fu ls of co ld  w ater until 
soft, d issolve by standing in hot 
w ater, then strain. Beat the yolks 
o f two eggs, and add one teaspoon 
fu l o f salt, one and on e-ha lf tea 
spoonfu ls of sugar, on e-fourth  tea 
spoonfu l of pepper, a few  grains o f 
cayenne, one teaspoon fu l o f  mus
tard , on e-fou rth  cupfu l of lem on 
ju ice, and one-half cup fu l o f  hot 
cream . C ook over hot w ater until 
m ixture th ickens stirring constan t
ly, then add one and one-half table- 
Bpoonfuls of butter and the gelatin. 
Add m ixture gradually  to  the 
whites of the tw o eggs beaten until 
stiff and when co ld  fo ld  in one-half 
cu p fu l of cream  beaten  until stiff. 
M old  and chill.

Turn chicken  cream  from  m olds, 
cu t in one inch slices and arrange 
on lettuce leaves. P u t a spoonful 
o f salad dressing on  each slice and 
garnish with one-half English w al
nut m eat. Cut enough  celery  pieces 
to  m ake three cupfu ls. Break into 
pieces one cup fu l o f pecan o r  w al
nut meats, and brow n in a m oder
ate oven. M ix ce lery  and nut 
m eats, sprinkling with one-half 
teaspoon fu l o f  salt, and add to  one- 
half the salad dressing. Surround 
each slice o f  chicken cream  with 
celery  and nut m ixture. This is an 
extrem ely  choice and delicious re
cipe.

BE,EADS.

. Salt R ising B read .— B ring to  the 
boilin g  poin t one-half pint of new 
milk and one and on e-ha lf pints o f  
w a te r ; pour this boilin g  hot over 
three tablespoons o f cornm eal, add 
a pinch o f  salt, and let stand over 
night in a covered, vessel. In  the 
m orning stir in flour enough  to  
make a stiff ba tter and beat hard ; 
place vessel in warm w ater and let 
rise ; in m aking up the bread put in 
a  little  lard , salt, and sugar to 
taste, m old into loaves, and let rise 
again, and bake forty-five m inutes. 
I have tried  many recipes for  salt- 
rising bread and find this on e the 
only sure one. This recipe makes 
fou r  white loaves, soft, delicious, 
and healthy. J. B.

L ight B uns.— Set sponge for  
bread  at noon. B efore  going to 
bed take ou t ab ou t one quart of 
the sponge, add one egg, on e-ha lf 
cupfu l o f  sugar, a  lum p o f shorten
ing the size o f an egg, and knead. 
In  the m orning m old into biscuit, 
let raise until light, and bake. 
W hen don e touch over lightly with 
bu tter. This m akes the crust ten 
der. These buns are deliciou s and 
en joyed  by ever one.

P IN E A P P L E .

P in eapp le  P ie .— Line a pieplate 
with a good  crust, grate one p in e
apple, take one cupfu l of sugar, 
half a  cup fu l o f bu tter, one, cupfu l 
o f  cream , five eggs, the whites bea t
en to a stiff froth  ; cream  the bu t
ter  and sugar and yolks of the eggs 
until l ig h t ; add the pineapple, 
cream , and the whites of the eggs. 
P cu r  this m ixture in the cru st and 
bake in a slow oven. T o be eaten 
when co ld .

P ineapp le Shortcake.— P u t the 
p ineapple to be used through  a 
food  chopper. To the ju ice and 
pulp  add the ju ice o f  half a lem on 
and half a cupfu l o f sugar. L et it 
stand fo r  an hour o r  longer before  
using. A round individual short
cakes o f rich biscuit dough, un
sw eetened, range c ircu lar pieces of 
thinly sliced oran ges, taking care 
to  rem ove every shred from the 
outside and center of the oranges. 
O ver all pour the pineapple m ix 
ture. The flavor o f the pineapple 
is much im proved and enriched by 
t ' l j  addition o f lem on and sugar to 
taste.

spread scantly  with soft bu tter. 
P lace little  dots of cheese no larger 
than a half pea abou t an inch apart 
all over crust. Take a pinch o f salt 
betw een thum b and finger, and 
sprinkle a little on each cheese d ot. 
R oll the rest o f the pie crust. P lace 
it ov er  the p r e p a r e d  cru st, press
ing slightly. C ut in tw o inch 
squares, prick  with a fork  and 
bake.

Cheese M eat.— M ake a batter 
quite thick o f  on e pint o f  flour, one 
and one-half teaspoon fu l o f baking 
pow der, salt and pepper, and milk. 
Cut cheese on e-fourth  inch thick in 
ir.ch squares. D ip the cheese in the 
batter, coverin g  thickly. H ave 
ready h ot butter and lard , half and 
half. W ith  a tablesboon  d rop  the 
d ipped  cheese squares in the hot 
fat, leaving room  to  sp'read. Fry 
qu ick ly , turning to  brow n each 
side.

F A V O R IT E  D IS H E S .

G reen P eppers.— Cut tops from  
six green pppers, scrape ou t the 
insides, and let stand in co ld  water 
on e-ha lf hour, then wipe dry  and 
fill with the follow in g  m ixture : One 
cuj> o f co ld  boiled  rice, one-half cup 
of grated cheese, one-half cup  o f 
chopped nuts, on e-fourth  teaspoon- 
ful salt, a  dash  o f cayenne pepper. 
Bake in a m oderate oven  thirty 
minutes. Serve with boiled  lamb 
chops, garnished with d iced  cold  
beets.

F ru it F illin g .— Stir one ta b le 
spoonfu l of flour, on e-th ird  cup of 
bu tter, a scant cup  of sugar into 
the beaten yolks of fou r  eggs. Set 
this in a pan o f  hot w ater, heat 
thoroughly, but d o  not bo il, then 
add one small can o f  grated p ine
apple, five cen ts ’ w orth  o f shred
ded cocoan u t. P u t this in stove 
and cook  until thick. Set off and 
le t get co ld  be fore  spreading on  
the layers o f the cake. This is a 
m ost delicious filUng.

B A N A N A S.

Banana S a lad .— P are the bana
nas, cut into halves, and d ip  each 
half into a rich m ayonnaise dress
ing. W hile the fru it is Still m oist 
with the dressing lay it in to a dish 
o f finely chopped  nut m eat and lay 
each banana on a clean lettuce leaf, 
adding a border o f  nut m eats or 
salted alm onds.

Baked B ananas.— Peel six bana
nas and place in  an agate baking 
pan. M ix one-th ird  o f a cup fu l o f 
sugar with tw o tablespoon fu ls of 
lem on ju ice and tw o tablespoon fu ls 
o f m elted butter. P ou r this over 
the bananas and bake tw enty m in
utes in a slow oven, take out, turn 
ou t in to a dish and set aw ay to 
coo l. Serve with w'hipped cream .
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O Y A L
Y E A S T

M O S T  P E R F E C T  M A D E
We know and user* of Royal Yeast Cakes know that these 

are the best goods of the kind in the World. Bread made with 
Royal Yeast will keep moist and fresh longer than that made with 
any other. Do not experiment—there is no other “just as good.”

E. W  QILLETT CO. LTD. T oron to , C nt.
Awarded h igh est hon ors a t  all ex p os ition s . M ontreal
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C H E E SE  D A IN T IE S .

M ake a pie cru st of two cupfu ls 
o f  flour to tw o heaping tab lespoon 
fuls o f  lard  and one-th ird  teaspoon 
fu l of salt and w ater R oll h alf o f 
pie crust. Sprinkle with flour.

LACK OF PURE BLOOD

The Cause ot M ost Illn ess— Tbs 

Cure, E n rich  the B lood Supply.

An illness caused by lack of 
b icod  will be benefited and cured 
by a course of treatm ent with D r. 
W illiam s’ Pink P ills. These Pills 
increase the red m atter in the 
blood  and enable  it to  carry  to  
every  organ and tissue an increas
ed supply o f  oxygen , the great sup
porter o f all organ ic life. This has 
been proved  by cures in thousands 
o f cases not on ly in Canada but in 
aiJ parts of the w orld . M ore peo
ple to-day  ow e health and h app i
ness to D r. W illiam s’ Pink Pills 
than to  any other m edicine. One of 
these is M r. Jam es Starr, o f Gala- 
had, A lta ., who says : “ A few
years ago I becam e ill and very 
weak. Som e days I w ould have 
a hot dry fever and on others w ould 
be bathed in a co ld  sweat. I grew 
weaker and weaker until I  cou ld  
do no kind o f  w ork and was final
ly confined to my bed. I tried sev
eral d octors , who cost me consid 
erable  m oney, but did me no good, 
as I was still getting w eaker and 
weaker. I asked the last d octor  
who attended me to tell me fran k
ly if he cou ld  cure me, and he told 
me my case was so com plicated  that 
he did not think he cou ld  help me. 
I to ld  him I had heard a great deal 
about D r. W illiam s’ Pink Pills and 
asked if he thought they w ould help 
me. H is reply w a s : ‘W ell, they
wc.n’ t do  you  any harm and they 
may help y o u . ’ I sent for  a half 
dozen boxes at once and began tak
ing them. A fter taking three boxes 
there was no d ou bt thev w ere h elp 
ing me, and I continued  using them 
for some tim e longer. W ith the 
result that I am now as strong and 
hearty and can d o  as good  a d a y ’ s 
work as any man in my n eighbor
h o o d .”

These Pills are sold by all m edi
cine dealers o r  may be had by mail 
at 50 cents a  b o x  o r  six boxes for 
$2.50 from  The D r. W illiam s’ M e
d icin e C o .. B rcjfkville, O nt.

M artha was frying  doughnuts. 
She bent her slender form  back to 
escajie the sizzling, sjm ttering 
heat, while with her long fork  she 
rescued the crisp  brow n circles 
from  the bubbling fat, and d ep os it
ed  them in a large yellow  dish. D an, 
up from  the field, stopped a m om ent 
to look  at the p icture before  he 
said :

“ W ell, M atty, dou gh n uts? T h at’ s
good .

'" I t ’ s a scorcher o u t ,”  he co n 
tinued, perching on  the white- 
scoured table and helping him self 
libera lly  from  the heaping pan. 
‘ 'These 'are right n ice, M atty. M ost 
as good  as m other’ s. Y o u ’ ll catch  
u d  if  you  keep o n  try in g .”

A deeper flush than that born  of 
the cock -stove  and the hot day 
m ounted to  M arth a ’ s cheeks. Then 
a little gurgling sound held her at
tention, and the co lo r  d ied  away. 
It was a soft little  sound at first, 
bnt it grew in volum e until, los
ing all dove notes, it burst into an 
undeniable roar. M artha hurried  
ou t, return ing with her small son 
held in her proud arm s, the baby 
tears already  changed into smiles.

Dan bolted  the last crum b and 
held out his arm s. “ Com e here, 
buster ! H ello  ! G oin g  to  punch 
you r d a d d y ? ”

“ Isn ’ t he a d a rlin g ?  D id  mam
m y's baby have a nice nap on the 
coo l porch  ?”

“ You d id n ’ t let him sleep ou t
d o o r s ? ”  said Dan.

“ I t ’ s the best place for  him this 
w eath er.”

“ T h ere ’ s sure to  be drafts. M o
ther never let us breathe ou tdoor 
air when we were a s leep .”

It was on the tip  o f M artha ’ s 
tongue to say, “ T h at's  why you  
take co ld  so easily ,”  but she held 
her peace. She stood a t the w in
dow , hugging baby, as her husband 
walked dow n the pasture slope. 
Then she w ent to  her room , put 
baby on the bed , and gave him a 
darning-egg to play with.

“ I suppose she'd  face him north 
and give him a rubber r in g ,”  she 
thought. “ O baby, dear, I  wish I 
cou ld  do som ething right !”

“ Soda b is cu it !”  said D an, the 
next m orning, as he sat down to the 
breakfast-table. “ M oth er ’ s re
cipe ?”

“ Y e s .”
“ T h at’ s right. She made the best 

I ever ate. I 'm  going over to  H oul- 
ton to-day , M atty. Y ou w on ’ t be 
lonesom e if I leave you  alone, shall 
y o u ? ”

“ N ot with b a b y .”
“ H e ’ s on ly  le it  tw o, if they 

w eren ’ t like his m other’ s ,”  she 
said to  h erself, as she cleared  off 
the table . “ I wish I d id n ’ t mind. 
G ood  old  Dan !”

Suddenly an idea struck her. 
“ I ’ ll give him a treat, though 

h e ’ ll be w orse than ever. I t ’ s only 
a four-m ile drive. Baby want to 
take a ride with m am m y?”

N othing w ould have hurt M other 
W ild e ’ s warm  heart m ore than to 
know that she, with her tw o hun
dred  pounds o f flesh and her brim 
ming store of kindly intentions, 
was the skeleton in the c loset of her 
daughter-in -law ’ s dom estic h app i
ness. She had seen little of her 
son 's w ife. The w ooing and w in
ning had taken place in a distant 
tow n, and there they had boarded  
until D an had bought a small farm  
a few  miles from  his old hom e. It  
chanced, from  one cause and an 
other, that M rs. W ilde had not yet 
been in the new house.

“ M o th e r !”  cried  D an that n ight, 
springing up the steps in  surprise. 
“ W ell, this is all r ig h t !”

“ M atty w ou ldn ’ t take no fo r  an 
answ er. She d rove  over in all the 
heat. W hy, h a in ’ t the baby grow n ! 
H e ’ s the m oral o f  you , son, only 
h e ’ s g ot his m other’ s eyes.”

“ H e cou ld n ’ t have prettier 
o n e s ,”  asserted D an.

A fter  supper Dan lingered 'in the 
kitchen. “ I ’ m glad you  brou gh t 
m other o v e r ,”  he said to  M artha. 
“ Y ou can  learn a lo t  of things. 
Just ask her about corn -cak e to 
m orrow . That was a  b it soggy to 
n igh t.”

The smile that p layed about M ar
th a ’ s lips spoke m ore o f am usem ent 
than annoyance. Then she sa id : 

“ D o n ’ t say anything about it to 
her, D an. P le a s e !”

“ W hy, of course not, M atty, if 
you d on ’ t want m e to . B ut y o u ’ ll 
never learn if y o u ’ re p ro u d .”

“ I w onder w hat h e ’ d say if he 
knew that she made that corn - 
ca k e?”  thought M artha, when Dan 
had jo in ed  his m other on the porch . 
“ I ’ d rather h e ’d find fau lt with me 
than to te ll him. She w asn ’ t used 
to the oven ; it w asn ’ t a fa ir sam
p le .”

“ Y o u ’ ve g ot as nice a little  wife 
as ever w as,”  said M rs. W ilde, as 
her son sat dow n beside her.

“ T h at’ s s o ! ”  responded D an, 
heartily . “ Y o u ’ ll be a lot of com 
pany for  her, and you  can teach 
her your w ays.”

“ H asn ’ t she g ot ways o f her 
o w n ?”  returned his m other.

The next day M artha fell sick. “ A  
bit run d o w n ,”  said the d octor . 
“ P ut her to bed for  three o r  four 
days, and keep that staver o u t o f 
her w a y ,”  poin ting to M aster Baby.

“ I t ’ s a real stroke of luck that 
m other’ s h e re ,”  said Dan. “ You 
can just take it easy and get well. 
M oth er'll look  a fter  m e .”

“ H e w on ’ t miss me a m ite ,”  
thought M artha, and she choked. 
Then the choke turned into a smile 
as she rem em bered the corn -cake.

“ D oes M atty set her bread o v er 
n igh t?”  inquired M rs. W ilde that 
night o f  her son. But D a n ’ s m as
culine m em ory was not equal to  the 
occasion.

“ You d o  ju st as you  always do, 
m other, and we shall get a long  all 
right. I t  will be a good  chance to 
get things into shipshape o r d e r .”  

“ O r d e r !”  excla im ed M rs. W ilde. 
“ There isn ’ t a house in better order 
far nor n e a r !”

“ I guess there a in 't  much lack 
in g ,”  responded D an. “ But she

if I ’d  been so inclined. I m ust own 
I was scared abou t the b a b y ’ s sleep
ing ou tdoors. A  d r a ft ’ s a d ra ft  the 
w orld  over. But h e 's  a stout little  
fe llow , and I guess h e ’ ll stand it  
in spite of them . As for  cook in g—• 
w ell, I  never cou ld  have beat M at
ty, and Dan w ould have found i t ' 
o u t ;  but men have to  have things, 
pounded into them ! I  hope it won't^ 
be laid up to  my charge for  dece it 
in w ilful underbaking and a heavy, 
hand with the salt, and lettin g ' 
things get burned on  purpose. I t '  
goes against the grain  to  d o  d is -j 
cred it to  y ou r  ow n cook in g , with, 
your eyes open , bu t I  guess it , 
p a id .”

“ I t  seems real g ood  to  see baby 
fixed up on ce  m o re ,”  rem arked 
D an, as he sat dow n to  the supper- 
table that night. “ M other said she 
d id n ’ t have tim e to  wash and iron  
his white frocks. She said you  
m ust be real Smart to  keep him so I 
fresh. I to ld  her I guessed you! 
w ere.

“ Seem s like old  tim es,”  he ad-, 
ded. “ M other d id n ’ t use the good! 
d ish es .”

The n ext m orning Dan added  tha 
last d rop  o f  content to M arth a ’ s 
cup.

“ I d e c la re ,”  he said, “ I don ’ t, 
know when I ’ ve had such an ap p e
tite ! Seem s as if m oth er 'd  fa l le n 1 

otf a  bit in her cooking . Things 
d id n ’ t taste as they used. I ’ ve a l
ways thought her ways w ere all 
r igh t.”

But neither Dan nor M artha sus
pected that “ m oth er ’ s w ays”  in 
cluded the broad  and beneficent 
princip le of g iving up her own way. 
--M a ry  E. M itchell, in Y ou th ’ s 
Com panion.

V E G E T A B L E S.

Stuffed T om atoes.— Use firm, r ip e ( 
tom atoes. W ash and wipe them i 
dry, cu t a small hole in the b ios-, 
som end and rem ove the inside, be- 
ing carefu l not to break the s id e s .. 
M ince finely som e boiled  o r  roasted 
chicken o r  veal, add the tom ato 
pulp, chopped  nuts, a little  celery  
and on ion , and season with salt, 
cayenne, lem on ju ice, and p a rs ley ; 
add sufficient bread crum bs to  m ake 
a  rather stiff m ixture. Stuff the

does lots o f  things d ifferent from  j tom atoes with the m ixture, place in  
what you  brought me. up to. I 
toll her she a in ’ t got you r w ays.”

“ You tell her th a t? ”
“ W hy yes, but she’ s a bit touchy 

about it som etim es.”
“ Dan W ild e ! Y ou  are a  gum p j and slice thin tw o large cucum bers, 

if you  are my s o n !”  I Put in baking dish alternate lay-
This was all the com m ent she | ers of cucum bers and cra ck er  

made aloud, bnt when he left tho c ru m b s ; add salt, pepper, and dots

well buttered  pan, and bake until 
tender, basting with m elted bu t
ter. D ish carefu lly  and garnish 
with parsley.

E scalloped  Cucum bers. —  P are

room  she continu ed  the conversa
tion  with herself :

“ So th a t ’ s the way the wind 
b low s! D an ’ s a regular old maid. 
I  guess I  d id n ’ t  spank him enough 
when he was little , but he was 
always so good . ‘ My w ays,’ in 
deed ! P oor  M atty ! 1 guess that is 
my chance to w ork for  weal or woe. 
M any a h ousehold ’ s broken up for  
less than a m other-in -law .”  

M artha stayed in bed a week, 
grow ing rested and strong under 
ten der m inistrations.

“ Y ou  make D an so com fortab le  
he won t miss m e ,”  she said, w ist
fu lly , one day.

“ D on ’ t you  fret, M atty. D a n ’ s 
awful fond of you . Y ou  ought to 
hear him ta lk  abou t y o u .”

A few days la ter M rs. W ilde 
drove  off in the afternoon  stage. As 
the vehicle creaked  its asthmatic 
way along  the dusty road, the good 
w om an ’ s face took  on a half-am used 
half-pathetic expression .

“ I  d o n ’ t know  as I ’ ve don e any 
g o o d ,”  she m used. “ I know I 
haven ’ t done harm , and th at’ s say
ing som ething, for  it lay to  my hand

of butter to each layer. M oisten 
w ell with w ater. Bake th ree-qu ar
ters o f an h our in m oderately  hot 
oven. This w ill serve six peop le .

Stuffed B eets.— One can F rench 
peas, six medium sized beets. B oiD  
the beets and skin them ; heat th e ' 
peas a fter  the ju ice has been tu rn -, 
ed  off, and season them with sa ltj 
and pepper. Cut off the stem en d , 
of each beet so that it will stand- 
steadily and scoop a round p lace  ' 
in the other end. Sprinkle each ) 
beet with salt and pepper and put 
a tiny bit o f butter dow n in this 
little  w ell and then fill it  h igh  with 
the peas it will hold.
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F L A S H  L IG H T S .

The h appiest people in the w orld 
are not always the richest although 
any poor  man knows that they; 
ought to  be.

It is a com m on mistake for a m a n j 
to think him self a lady-k iller.

D o y ou r  duty to-day  and d o n ’ t ) 
w orrv about to-m orrow .

M IC A AXLE GREASE
is the turning-point to economy 
in wear and tear of wagons. Try 
a box. Every dealer everywhere.

T h e  Im perial Oil C o .,L td .
O ntario  A g e n ts : T he Q ueen C ity 0 7  Co.. Ltd.


