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 beat the whites stiff and mal-e lit-
tle nests by putting the beaten
whites into muffin rings or small
cups; drop the yolk of an egg 1nto
the centre of each nest, and put
the nests and the contents into the
oven to brown. Garnish a platter
with parsley, and serve the eggs on
buttered toast.

‘ HOME

Selected Reeipes.

Grape Wine. — Wash and stem] Cottage Cheese 1Pie.—Take one
grapes and squeeze through a|pint of cottage cheese, seasoned
coarse cloth. Allow one quart ﬁpf‘b with salt and pepper, the stiffly |

beaten yolks of two eggs, one-half
cupful of granulated sugar, one-
half cupful of sweet cream, and a
dash of nutmeg. Work all the 1n-
gredients together and fll one pie
crust. When the pie is baked, cover

water to each three quarts julce
and three pounds brewn sugar 9
four quarts juice. Let stand in
an open receptacle for six weeks,
covering only with piece of clean
cloth, then bottle,

Pork with Chestnuts.—Melt but-|it with the beaten whites of two
ter in a pan and put in a roasting |eggs, sweetened with two table-
piece of pork with a little onion. |spoonfuls of sugar. Let it stand in
Brown well, and add some bouil-|the oven a moment. It is good
lon. Cook over a moderate fire, |served either warm or cold. _
and when the meat is almost done | Cuecumher Fingers.—Cut white

or green cucumbers into thin slices
lengthwise, sprinkle salt over them
and let remain in a cool place for
three hours. Then wipe away all
moisture and dry the slices care-
fully in a cloth. Dip each slice 1n
beaten egg, then in ground bread
crumbs or cracker crumbs, and iry
them in a frying pan In butter un-
til they are golden brown an both
sides. It is a pleasant change to

add roasted chestnuts without their
shells. Then finish the cooking,
and serve the pork with chestnuts
arranged round it.

Honey Cookies. — Mix together
one cupful of honey, one cupful of
granulated sugar, two eggs, well

eaten, two level teaspoonfuls of
soda, and a little salt. Add flour
enough to knead into a2 scit dough,
and let it stand overnight. In the

morning roll out the dough, and |[serve cucumbers thus with salmon
cut it into fancy shapes. Bake in |instead of with the usual dressing
a slow oven. of pepper, salt and vinegar.

Bull’s EFye.—-This is a variation| Orange Marmalade. Quarter

from the usual forms in which eggs | slice and thin as possible one dozen

appear at the breakfast table.|oranges and four lemons. Do not
Take as many eggs as you need, |peel. Remove seeds. Weigh, and
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Nations may war and soldiers may fight,

shed

Must always and everywhere be thrice daily fed.

The dessert for now
==and always

So economical—so tasty—so easy to make and good to eat
Your folks don’t grow tired

that you should serve it often.
of dishes made with
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And Emperors totter 'neath their divine right;
- But the King in his palace and the vokel in his
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to each pound add 'threm pints
cold water. Let stand over night|
or for twenty-four hours. Let sim-
mer until rind i1s very tend>r, auu
set, aside for another twenty fouar
hours. Then take sugar and frmt,
pound for pound, and cook until

mixture holds up peel. It will
thicken more upon standing. 8o
do not let et too thick. Stiz oc-

casionally while cooking to prevent |
marma- |

baraing. Any amount of
lade mav be made, using one lemon
t0 every three or four oranges and
three pints of water to a pound of
freshly cut fruit. Seeds may be
cooked separately and the' water
added afterward., if bitter marma-
lade 15 wanted.

To Cook Celery.

How many housewives know that
celery can be cooked in at least

of {

three different wavs without a re-
sort to white sauce!

The French eook the hedarts delis|
ciously as ‘eelery au jus,”  and|
make several variations of the dish
by additions to the meat stock in

which the celery, after! being |
bleached, is cooked. The hearts
cooked in this way, the !coarse

branches used for celery soup, the
leaves cooked for greens, one may
feel that they have utilized a bunch
of celery to good advantage.
Celery cooked in meat juice, eat-
en the moment it 1s ready, 18 one of
the most delicious compromises be-
tween a vegetable and a meat dish,
and even tough threads of cellulose
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-ever; ‘to keep theleaves clean.

% i, i ""‘Hmmn; _ "'
r : B : s e . r o
i S RO | B peetrvt ey ol O
' b AL MR ECTIONS
o

)

ria .u A“

e
7
—
7
#‘
Z
Z
_
2

A

ﬁ

3

Powder as being the best, purest
and most healthful baking pow-
der that it is possible to produce,
CONTAINS NO ALUM

ingredients are plainly

MAGIC BAKING POWDER)
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We unhesitatingly
recommend Magic Baking
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présent in ' celery ‘branches—very
tough in‘the outér branches of a
stalk—may be softened ip this way.

To make the dish to perfection
nge only the firm centres, or about
four-of the inier stenis not broken
from 'the root.” Puore off the dark-
ened portiotl, of the root and 'cut off
the top where the leaves join the
outer stalks. This wiil lcave som=
leaves on the inner: stems, bub
{hese are as dainty as'pdssible when
cooked. Wash the prepared pieces
under running water. A brush is
sometimes used to clean the inner
portion, or they are_ allowed to lie
in salted cold water for fifteen min-
ates to remove bugs. Three cr four
good mnd mot coarse outer stems
may be, tied together and cooked 1n
the,8amme WaY . | i oep | 2

(elery in Gravy. . Parboil the
prepared. celery for five minutes;
rinse ‘and drain- Put to @éok very
gently in’enough'good meat stock
to cover, a small slice of salt pork
(do not. add any salt), and two ' or
thiée ‘oniofi¥.'” The 'Stock should be
almost cooked away ,-and be of a
fne brown :shade, as good beef
stock will he without: coloring when
the celery is done.''A seasoning
bouguet of a " little * carrot’ added

il helps to make ‘this dish ‘very deli-

clos.

. Rubber Plants.
The.rubber: plant is perhaps the
most: used home. plantand it justly
deskrves its popularity as it stands

éonfinement in ‘rooms better’ than
‘any other.

They do' best in' sandy,
loam with _a little ‘Teaf soil, and
should have, small pots in comparl-
son with the size of the plants. The
only eare which theyrneed is plenty
‘6f “sprinkling’ with''clear’ water | to
keep the pores of the leaves open.
They do-not need a great amount
of water at the roots, as too much
will tifrn the leaves yellow. When
this happens, 1t is well to stop wa-
tering for.a while. . Be sure, how-

not watched they will grow into
awkward shapes; this can easily be
avoided by pinching out the termin-
als, letting them grow only to the
size and form desired. To prevent
{he bleeding of the stem; slip a raw
potato ' hollowed * ottt to 'fit . the
wound and allow it to remaln on
until:the break heals.

Houschold Hints,

Shower hot water poured from a
height of a few feet over a sprained
anlkle.

A simple dessert is boiled rice

CORN

because there are half a hundred different ways to vary the

taste and the appearance.

Each new dish a new delight.

Keep a package of BENSON’S PREPARED CORN handy in
the pantry. It is a prime necessity in the making of sauces

and gravies.

Send a post card to-day for the
daintiest little recipe book vyou
ever saw. It tells exactly how to
use BENSON’'S PREPARED
CORN, and gives some recipes
vou will be glad to add to your
collection.

| Address Montreal Office
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' and stewed figs or prunes served
together with cream.

One gallon of ice-cream; if served
on plates, will serve 24} if ‘in sher-
bet glasses, 30 at least,
| Often discoloration on enamel-
| ware may be removed by. rubbing
| with a cloth dipped in vinegar.
|  Salt in the oven placed over the
[1_:;1‘:{111,;;‘ plates, will prevent the pas-
| trv from scorching at the bottom.
| Eat 'much fish. It~is cheap, and
‘math_‘f authorities assert it 'is more
healthful in summer than, meat

Fat many fresh jvegetables and
| friits. They @ are: plentiful and
chea and 1t s best 'to eat them
| whilé vou can.

Don't eat canned ' vegetables.

| Conserve the supply tor winter. In-
t stead, put up-all - the' vegetabjes
::i!l": f1
! A 5 5 -: T s ' "ol i Y Tl""; = ':I-I-l
Mice have a sireng anlipathy
! . Tot ] 1
I peppermint, and a:httie g1l
permint | sprinkled i;around. their
t}l_;r:_n'r_u will IH“]_'{!‘ keep them: aw ay.
The “addition'of strong:vinegar o
Phe addition of strong:vinegar or

11‘:[:& vOlu Catl

[

ditute sulphuric’ dcid to chlomde. of
lime materially ‘increases ibs efee
tiveness as a disinfectant,
Ordinary baking soda 1s.an excel-
lent cleaning  medium  for mud |
stains. Dampen a cloth; dip 1t into
the soda and.: rub.  the ' offending
aroie  1f pressing is” necessary do
4t on the wrong side of the material
| Vegetarians say that if a -ripe
marrow I1s sliced. dredged with
Aoy friend 1n clarified drip-

~ and
" excellent substitute

like marrow

jue

J-.;].; it 1s an
::'wr bhacon. [nvalids
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steamed and served with white
salce.

(et the trimmings from the meab
yvou buy. Remember that if the
butcher sells them again he makes
more profit on the trimmings than

on' the meat,.
ofe

INCREASING GRAIN PRODUC(C-
" TION., :

Many farmers, when urged to try
growing fall wheat, have excused
themselves on the plea that it did
not pay ; but it is likely that for the
next year or two, there will be
ready sale at good proces for every
bushel of wheat grown in Canada.
Every farmer should endeavor to
increase his: production of grain
next year by putting mto use every
acre capable of producing it. There
are hundreds of acres in (Central
and Eastern Canada  that would
successfully  grow fall wheat. By
preparing the land immediately, a
great number of farmers could sow
at least a few acres each this fall.
No risk 18 being taken in so doing,
as the extra cultivation for the fall
wheat ‘would increase the yield of a
spring sown crop In the event of the
wheat being winter-killed. The
land would need only to be disked
or cultivated to prepare it for

{ spring grain.

The grain prodnction can also be
increased ; by ploughing up the old
unproductive meadows at onca and
sowing to grain in the spring. They
‘shduld 'be plonghed shallow NOW
and packed and disked and kept
worked wuntil autumn, when they
should - be:: thoroughly ploughed
agaln, ready to be worked early

It

next spring. The importance of
‘plonghing the land for next spring's
«erop early this summer and keeping
it worked during the autumn ean-
not be too strongly emphasized.
Those who are now practising a
systematic rotation might profitably
inerease the 'grain orop area next
yvear, and to those who are follow-
mg the old meadow plan of farm-
ing, a better opportunity was never
offered to change to a systematic
rotation by breaking up the old sod
and putting in grain. It will pay
ta make use of every acre possible
in preducing grain, as it 1s sure to
be needed,—F.C.N.
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What an M.D. Learned.

A prominent Georgia physician
went through a food experience
which he makes publie.

“It was my own experience that
first led me to advocate Grape-Nuts
food and T also know, from having
prescribed it to convalescents and
other weak patients, that the food
1s a wonderful rebuilder and re-
storer of nerve and brain tissue, as
| well as musele. It 1mproves the
| digestion, and sick patients gain
| very. rapidly, just as-1 did iIm
| strength and weight.

‘T .was in such a low state that I

of pep-|

had-to give up my work entirely,
"and went to the mountains of this
irﬁiﬂ-h*,_ imt: LW I[T.*.rllt}l.H L-T‘u.‘l‘t‘ -L]id ot
improve me ; in fact, 1 was not quite
| as well as when I left home.

| ““My food did not sustain me, and
it becameé plain that I must change.
| Then . I began to use Grape-Nuts
i food: and in two weeks T could walk
a mile without fatiene, and 1 five
l'weeks teturned to'my home and
| talking up hard work
| again.. Since that time I have felt
as well and strong as 1 ever did in

my life.
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- “UAs Y [":_‘."‘:4':.‘1": who seeks to 1-‘:“1.[1
fall'sufierers. T consider it a duty to
-11“!1}{‘_‘. :E.'!E""I’- facts '!.Pl.[l..ll!;.l"rll ?\:jgna
igiven by « €lanadian Postum Co.,

' Wimdsor: -Ont.

Trial 10 days of Grape-Nuts, when
 regular food does not seem wo sus-
tain . tha body, works wonders.
{ ““There’s .a Reason.”’

E' ].-.'H.-k ‘]I} ]l!-‘.EfH. fil‘!‘ the ffj,1|!1'.'-:*-‘,
little book, ““The Road to Well-
ville.”’

Ever read the above letler- A new ons
appears from time to time. They are

genuine, true. and fuli of human interest.




