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!' ABOUT THE 4
al HOUSEHOLD

The Eggplant,

Well seasoned and carefully cook-
#d, the eggplant may give in many
elisguises many varieties to the menu.
Many of the recipes given below are
from southern France, where the ege-
plant is the fayorite vegetable. When

choosing an eggplant select one of
medium size and firm, otherwise it

may be too ripe and full of grains in-
side. However great the virtues of
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the eggplant mayv be, remember that |
by itself it is quite tasteless, so sea- |

son and season well,
BEgeplant Salad.—Put in the
one eggplant, five green peppers and
two tomatoes. You will bake the
tomatoes first, then the peppers,
and the eggplant last.
skin, grain and drain off the
‘egetables. Use a silver knife.
range n a dish. : |
mm a half eup of olive oil fry a small :
onion cut into small pieces and half |
a cup of olives stoned and cut into
pieces. When the onion is slightly |
brown add everything to the dish. |
Salt and pepper to taste and add two |
tablespoonfuls of mood wine vinegar.
To be eaten cold. |
Broiled Eggplant.—Cut the egeplant
in two lengthwise.

Ar-

Gradually |

S

oven |

above |
|

On a moderate fire !

on, two eggs.

Put in a marin- ; hot water;
ate composed of two tablespoonfuls | lemon and the yolks of the egges, well |

of alive oil, one teaspoonful salt, one | beaten.
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Bake in a wmoderate o
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half teaspoonful of pepper and some | Whlen done make a meringue of the
]]EI'E[E}'. LER‘FH it to mari“ate fﬂl- an | ".".’hItEH ﬂf thE Egi‘_.','ﬁ Enll P]]E’ &N tﬂn.

hour or more. Broil and serve with | Brown in a very slow oven.
Lemon Souffle.—One cup of sugar

the marinate. |'

Fried and Au Gratin.—~When you ©one

tablespoonful of ‘butter,

twa

or other purposes be sure to sprinkle £rated rind of one lemon, ane cup of

it with salt and let it stand under a ' Mk, two eggs.
Drain  Sugar and flour together,

weight for about two hours.

Add

Cream the butter, |
the |

off the water, dry well and then fry. | uice and rind of the lemon, then the

For the gratin cover with either

mato or white sauce and bake it'f;:rri"""”EH"_‘I"Eimm:1 whites lﬂ?t‘
| pudding dish placed in a ]argerhpan

from fifteen to twenty minutes.

to- | beaten yolks and the milk.
Bake in

Add

the

For Fritters.—Soak the pieces two | half full of boiling water. This'is a
hours in milk; dry and fry, using the | most convenient pudding to make in

following recipe for fritter
One cup flour, two teaspoonfuls of |

ful salt, one-fourth cup milk, two

batter: | 8

hurry, as it does not need gz s4

The top is a delicious gouffle and
baking powder; one-fourth teaspoon-|DPottom a creamy sauce.

Lemon Butter.—Half eup of water,g

uce. |

the

eggs, one tablespoonful lemon jui-:.e,ihﬂ]f cup ﬁuur{ half cup of sugar, one
Sift the dry ingredients; add the well €22, salt. Bail the water and add the

beaten eggs, lemon juice and milk. | flour mixed to a paste. Then

Beat well. few
ahead,
Stuffed Eggplant.—Cut the eggplani;

lengthwise,

Prepare a

knife, salt and let stand for an hour. Juice and
Drain off the water; ecut the pulp | rind.

add the |
hours ' sugar, the egg well beaten and g4
pinch of salt. Cook until stif and

creamy. Take off from the stove and

Make incisions with a #add four tablespoonfuls of

a teaspoonful

and fry it for a few minutes in oil. for the children’s sandwiches.

Pound well; add four tablespponfuls
of pounded ham, a teasvoonful
parsley, salt and pepper.

with crumbs, to which may be added two eggs, one lemon. Line two plates |
Put over it a little | With pastry and bake.

oil and bake in an oiled pan for an|Put together

30me parmesan.

of | Water,
Sprinklﬂ'smﬂ:]]' three tablespoonfuls of sugar,

Lemon Cream Pie.—Half
one tablespoonful

cun

lemon
of grated
Spread between slices of bread

of

of corn- |

hl}u!'.ﬁ Of course you may use butter : !Ju_ﬂ the ":-‘FﬂtEI' .and add the r:nrnstarch,
instead of oil, but the olive oil blends MiXed with a little cold water, and

itself Dbetter with the eggplant.

1f  lemon juice.

Beat the volks of

the |

the

instead of ham you use hashed mut- €£€5 With the sugar, add a pinch of

ton, cooked rice and a bit of garlic |S8lt and cook all together till thick. !

and pimento you may call this dish Make a meringue of the whites and

‘eggplant a la Tureque.”

|spread over the top. Do not put to-

Eggplant and Tomatoes.—Peel the | 2ether till just before it is to be

egaplants; cut lengthwise in pieces
one-half inch thick. Salt, let stand
and dry. Put in a pan; cover with !
the pan and cook on a moderate fire |
for an howr.

Five New Ways to Use Lemons.

Lemon Pie.—Two slices
bread, two-thirds of an  inch
one cup of bhoiling water, one cup of |
sugar, one tablespoonful of butter,
the juice and grated vind of one lem-

|

' served.

— —

Household Hints.
Never throw away bacon rind.

Put

it in the ewen in a pan, then clarify

the fat and use for pastry.

Don’t throw away apple pari

of stale Stew them with a little sugar to
thick;  vide food

No mother
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usually it comes quite unexpectedly.
W @te prepared for every emergency if
you keep a small bottle of Sloan's :
Liniment handy.
pain killer ever discoverad.

! Sunply laid on the skin—
!| no robbing required—It drives
the pain away instantly.
really wonderful.

Sloan’s
niment
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Juice for your apple pies. |
should  allow nervous |only reneral
Weakness to get the upper hand of | made,
Iher; if she does worry will mar her
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War upon Pain !

Pain is a visitor 1o every home and

But

It i5 the dreatest

It is
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| F OR colda in the chest or sore i
:[ : throats, for rheumatism or
| ] stiffness; for sprains and crampas,

[ Bt “Vaseline” Copsicum brd ngs

' quick relief.

1 Vaseline -
L CAPSICUM i

Petroleum Jelly,
_ Made in Canada
{ It does all that a mustard plasier :
will do, I3 cleaner, easier 5 ap-

11 Ply, and will not blister the gkin,

i There are many other “Vaseline'
| preparations—simple home rem- §
| edies that should be in every

¢ family__*“Vaseline™  Carbolated,

j an antiseptic dressing for cuts,
insect bites, ete.; Analgic “Vase-
line,”” for neuralgia and head-
aches; pure “Vaseline,” for piles, {
chilplains, etc., and others.

El AVOID SUBSTITUTES, Insist an “Vace.
| Jine” in original packages bearing the
| name, CHEREBROUGH MANUFACTUR-

IEING €O, Consolidated. For =zale at all

| Chemiste and General Storee, Free book-
et on request, g

CHESEBROUGH MF'G CO.
{Consclidated)

| }11880 CHABOT AVE., MONTREAL ||
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(work in the home, and torment her
in body and mind.

Rub grease off knives first with
paper. Treat very greasy plates the
sdlme way. Save the paper thus used
for fire lightine,

i It is a ood plan to keep a supply
of old newspapers for spreading on
( the kitchen table when cooking. O1d
| catalogues and exercise books also
| come n handy for standing pots on.
‘ To remove fruit stains from tea-
cloths or serviettes anply a little pow-
| dered starch to the stained parts and
The starch
| will absorh all the discoloration.

In sewing on buttons if the knot is
'Placed on the right side of the cloth,
directly under the button, the thread
will be less likely to break and be-
| come loosened, and the button will
remain on longer.

{le&we for several hours,

oil of lavender on some small pieces
of blotting-paper and place them
among clothes yvou have stored away.

TIT]S i'n"; "L’E]‘}f Effe{r['i've f'.-.”' LEEPinE

- | moths awav.
. When Eﬂ}d'q Never isl:ll'l::aw yay & suds
with the following: | , ° away  soap suds.

Poured at the roots of trees and vines
they are most beneficial to the growth.
Used for mixing starch they impart a
gloss to the linen and prevent the jron
from sticking.

| Persons who are accustomed to use
tealeaves for sweeping their - carpets

| stitute some freshly cut grass. It
answers the same purpose and zives
a brighter and fresher appearance to
the carpet..

Much of the excellence of
cooked vegetables depends upon the
bproper use of seasonings and sauces.
i The seasoning selected should un-
deubtedly be suitahle for the dish, but
so much depends upon custom that
sugeestions ¢an
The Italian and some other
 races are fond of garlie, the Germans
| of summer savory of “bohnenkraut”
in string beans, and the English of
mint with peas. Each housewife must
| select the seasonings which her fam-
ily prefers, and endeavor to use them

may be most satisfactorily hrought
out.
e

SING ON WAY TO BATTLE.

Soldiers Rush to Front With “Tipper-
ary on Their Lips.

In the “black country” north of Ar-
ras, where the French and British
advanced together, as well as in
Champagne, the announcement of
| the recent offensive caused more joy
in the ranks than anything that has
im:vurrm.i since the capture of Notre
Behind the lines

' Dame de Lorette,
:there i1s a brick building turned into
' & bathhouse somewhere near where
' the French and British lines join. All
around it French and English in-
fantrymen mingled with smutty-
(faced miners and all had the broad
| smile. Tommy Atkins, disturbed in
| the midst of his douche by the news
that things were about to move, came
out half-dressed to get confirmation
of it, then dived back again. Present-
ly a swelling chorus of “Tipperary"
filled the building. French infantry
\filing out of their ouarters in the
| Works near by and assembling around
| their stacked arms replied with the
“Marsaillaise,” in which the black-
faced miners joined.
[ In a vacant lot adjoining

detach-

' To get rid of moths a few drops of |

and find they leave stains should sub- |

well- |

be |

|10 such a way that the special flavors |
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=] Formidable List of United States
| Raiiroads in Receiver’s
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Among U.S, railroads the interven-
|tion of the veceiver has been so fre-
quent, and has concerned =o many in-
| portant systems, that this official is
ho longer considered an omen of ap-

§ | proaching dissolution, but rather, in

cases, the promise of economical ad-
' ministration. igures issued by the
| Bureau of Railway News and Statis-
' ties, Chicago, show that there were
twenty-eight railway companies
' more or less mmportance in the hands

i
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! | of receivers at the close of the calen-
| | dar year
: 'frn'ij.'

1914, in :u-‘ttlitiw to nearly
minor roads. The combined
length of these larger railways opet-
| ated by receivers amounted to 19 44D
 miles, with a tota) capitalization of no
| less than $1,376,678,913. They include
' the St. Louis and San Francisco Rail-

road, with wexcellent services in the

| southwest; the Chicago and Eastern

Ilinois Railroad, with one of the best
services hetween Chicago and St
| Louis:

line mileage hetween many important
}cities in the Middle West: the Pere

St. Louis, Brownsville & Mex-

Capital Stock.
Birmingham &

SRR & P mh Bmw

Atlanta,
Atlantic

Cape Giardeau Northern.

E'Chi-::aga & Eastern Il

$35,000,000

T3 1 e et R SR et e R
Cincinnati, Hamilton &

TIaYton vt i e 8,248,615
| Colorado Midland ....... 10,000,000
| International &  Great

MNaorthepp i roreses 4 822 000
| Kansas City, Mexico &
I DY ety e S s iE Cho 25,000,000
' Louisiana & Northwest . . 2,180,000
| Macon & Birmingham ... 500,000
| Missouri & North Arkan-
T =R R R Wl 8,340,000
| Missouri, Oklahoma &
e Gallescaiis, S sy 8,474,000
| New Orleans, Mobile &
Gt prn s L e e 10,075,300

EUk]nhnmﬂ Central. .0, ,193 500

the Wabash, with its strong |
geographical position, providing short

19,449 | bonds was $1.376,

2,000,000 | 1876 to 1913, the records zhow

EH,HIT.SD[):’GIJELH!'{-{! length of 145,176 mites, anil

=
B S g .
BT ELE A
Pere Marguette ......... 28441200
Pitteburge, Shawmutt &

Northern ... . . oo i B Ty
St. Lonis & San Francisen 92.950.1C)
St. LHH:I'.-\, H['u‘ﬁ':‘,-i‘.'i.['t x &

Mexico LT e T 200, U0
oL, Lt‘”:" Ha‘il‘l I:I'“:-'ll.'l..in'i_l

& Texng 60,00

Nl hel Antonio,

Galf R o
Tennessep Central ......
Toledo, St. Louis & Wost-

o R e e At ML R
Trinity & Brazoz Vall:
Wabash B, "R feal o=l
"n.‘l."ﬂfx:-.‘t-.ai‘i-[’i.f."l:ﬁhnrv: Termi

........ L1l AT
L] : !'-N

AR B B 4T
19,947,500
:,E_I{J'I!L.r |

02 400 125

-

IT"‘lJ_
nal SaT N N e Sk 1000000
Wabash, Chester & Weat
o e i s 12000

Wisconsin & Michigan
Wheeling & Lake Iirie

1,500,008

30,000 )

§448.2945.289]
Funded Debt.
Atlanta, Birmingham d&
Atlantic e
Cape Giardeau Northern.
Chicago & Eastern Ili-

324,500, 50)
Lot} O6)

-------

| Marquette, serving thickly populated| nais ... ... . < =a= aa
| districts in Michigan; and the Toledo, Cincinnati, Hamilton &
r_ﬁt. Louis and Western Railroad, )BT R ) O S S 39 195,640
| | known ad the Clover Leaf Route, tra- Colorado Midland ... ... ) 532 (6
JvFrsinﬂ: the progressive states of In- | International & Great
(diana and Illinois. The receivership Northern .. i reoi..  D4:G94500
Eromr:l for 1914 is as follows: . IKans.:;s: City, Mexico &
' Mileage. OFient i i i oot 3089508
Atlanta, Birmingham & Atlan- ( Louisiana & Northwest . 2,300,000
it s PR ivev... 645|Macon & Birmingham .. 100,000
| Cape Giardeau Northern ..... 104 i Missourt & North Arkun-
| Chicago & Kastern illinois ... 1,283 ["= SRS ere e, e TDD36.9650
Cincinnati, Hamilton & Dayton 1,014 M‘fjs'i'm'h Oklahama « & e
Colorado Midland ..........., 8ag GUIE S e s 0206190,
Iuternational & Great Northern 1,160 | NE‘:‘-‘—'. Orleans, Mobile & - e el
i R (T e e
Ranaas ity Moo & b s PoriMascctieriiie
: Sl : ; o i - .1 - £ ¥
Louisiana & Northwest ...... 121 P‘ttﬁ'lf”*g' Shawmut, & i e
| Macon & Birmingham ....... 105 | hmth_f'r”* L O s ra 13,005
Missouri & North Arkansas .. 3655t Louis & San Francis- i
Missouri, Oklahoma & Gulf .. 233] €0 .......... SRR | 1 [ B
| New Orleans, Mobile & Chicago 403 | St: Louis, Brownsville & 1ps
Oklahoma Central ........... 136 Mexico . ML Q e s LZADEA0S
Pere-Maraquette o vl .. 2,323 | St Louis, San Francisco =
Pittsburg, Shawmut & North- I ‘fj Tf‘:‘;}: e T
I e e e 201 | D4 n ic, ivaide X .
St. Louis & San Francisco .. .. 4,746 1 X G::is o {;““ : ,I ..... . r}_;’:}b-ﬂu:r:
|1 en ee T LR Tl b

513§Tﬂ1eﬁﬂ, St. Louis & West-

1COLTNTERR a s T A
ot I_;{}HI.:I S:—ln Ft*anciscﬂ & o N B e s - bll}l (A
Texas H, e e T paag LTEMIEY &S BrazoztiV alley 3,160,000
San Antonio, Uvalde & Gulf:. 926) 15 Wabash RR. ........... 124194140
Tennessee Central ......... .. 294 Wabash-Pittsburg Termi- :
Toledo, St. Louis & Western .. 451 : 'naI IO R ETE Dbl 334
Trinity & Brazos Valley ...... 315! Wabach, Chester & West- >
[Webashi RB:sR-hl e e DIETg e el L e e 150,000
Wabash-Pittsburg Terminal . . 80 Wiscm:lsm & Mu:lug:;u'n 2 :.Sfrﬂ,‘j}n
| Wabash, Chester & Western . . o5 | Wheeling & Lake Erie 27.000.000
Wisconsin & Michigan ....... 124 |r e
Wheeling & Lake Erie ... .. 469 | B2, 282 (2

The total capitalization, stocks and
000, Eliminat
| ing duplications, the net rcanitaliza-
}il:ir.m 15 less than $60,000 per nmile,

In the thirty-seven vears, [com
na’
not ldss than 764 U.S. roads. «ith an

ey
A

i with $8,262,453,000 capital tock and
r funded debt, passed into 1ieoceivers!
 hands. Among these were 1ncluded
| such properties as the Northern 2a.i-
,fic, Atchison, Topeka & Santa o
| that were subsequently reoroaniz |
_'-a.nd placed upon a profitabie
| Other important lines which a2
eone into receivership in 1915 meiige
'!-:}Id established properties, such 13 i
' Missouri Pacific System; wvith 4
Iiength operated of 3,670 miles. Tliy
[ stock of the Missouri Pacifie 1@ "o
years ago was selling above aar, anl
115 still considered to bhe a1 pead it
considerable possibilities,

haiala,

‘ments of first-line troops took their
' last exercise at grenade throwing,
one of them breaking the record with
'a distance exceeding 30 yards and
| thereby gaining the honor of leading
' the march. Another group of soldiers
gave vent to their joy by a game of
leap frog. Meanwhile the artillery
had opened all along the line, drown-
ing “Tipperary” and the “Marseil-
laise.”” So rapid and continuous was
the fire that the discharges blended
into one long deafening roar. RBritish
and French troops brought up' from
the rear marched to their positions
waving caps and helmets, but their
cheers were unheard in the erescendo
of the heavy artillery that was join-
ing in with the field guns from the
rear. All along behind the lines was
passing a scene which to an airman
must have looked like the bustle of an
industrious swarm of bees on a busy
{!&}2

In perfect order and with-remark-
able activity Jlines of ambulances
made their way to the positions as.
signed to them; hundreds of ammuni-
tion motor cars rushed up to feed the
insatiable 3-inchers and the heavier
guns. Behind the batteries of the
famous ‘“‘soixante nuinze"” the empty
shells accumulated in such huge piles
as to risk becoming a mark for the
enemy and the men were detailed io
drag them away. What the prodigal-
ity of ammunition amounted to no
one can say even approximately. It

has been estimaced at a million  h g

in 72 hours.

USE ANY . JOUSEIF O

- i
RECIPE
with r Jack=an's foman B |
hake anything from i ' Vel ke e
hot from ihe uven 1t wan's SRR T ]
It makes most gdellciouns naking, raven
indigastion, 18 Very nuairitisangs
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why g leading physician <ax

send Lo humanity Eapecially )
nerridge; pancakes, and rems 1 -
Fully follow:. direcétions on giackKaiss ‘o
making porridge. For an gRoEY Bitaake
fagt, coolt the night before in a donbis
Laoiler without stirring and wairm in il
morning by setting in boilinz viler
vhile dressing. At grocers’. 19 anl a5
renta. RHoman Meal = made v 12 1Ty
Wenl o Toronto.
ll.:'l_. e — =
Cancer Experimenis.
Cancer investigations cost (e

lives of 87,253 animals in England and
Scotland during the year of 1914,
states a report issued by the Home
Office. Of these experiments, 21.746
were in the nature of inoculations and
were performed almost entirely :pon
mice to test vaccines. The Publip

Haalth []a;_sp;].rt_mu]‘.'[ sed -':lh'*f-f".ii.:'
over 24,000 animals in various ipert-
ments.
Compensatory.
Nature bestows her own vmpen-

sations: if a man is fat he is usually
endowed wit - | j:"”j.'. 1;‘#fiﬁ1!:‘-t']l‘ tera-
perament.




