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yolks and whites of one dozen eggs
and beat the yolks until thick and
lemon-colpred, and the whites to a
dry froth, Add the yolks, then the
whites to the creamed butter and
sugar; add one pound of flour (sav-
ing from this quantity one-third of
a cupful with which to dredge fruit,
which is to be added later). Now
put in two teaspoonfuls of cinna-
mon, three-fourths of a teaspoonful
each of nutmeg, allspice and mace;
half a teaspoonful of cloves, and two
tablespoonfuls of lemon juice. Beat
this well, and then add to the dough
the folowing mixture of fruit: Three
pounds of raisins, seeded and cut in
halves; one pound of currants, one
pound of citron sliced very thin,k and
one pound of finely chopped figs.
Dredge the ralsins, figs and currants
with flour and beat into the cake
dough. Butter and flour a large
round pan; into this -put a layer of|
the cake mixture, dredge the citron
with flour and lay half of it over the
batter carefully, cover with the re-
mainder of the batter and lay the
rest of the citron on top; cover the
pan with a buttered paper, tying it
down about the rim of the pan; then
put to steam for three hours; then
lake for one hour and a half in a
glow oven. The juice and grated
rind of one large lemon will improve
it.—I1. N.

The above recipe is given by re-
quest, as Mrs. F. - H, tells us she
found it one of the- finest cakes she
ever made, but has lost the recipe.
This cake should be made six weeks
béfore it is to be used, After it is
made, it should be kept in a tightly
covered jar or pail, and frosted the
day before it is to be used.

Some Nut Cakes
For the cake, take one cupful of

UPWARD START

After Changing from Coffce to
Postum
Many a talented person is kept

back because of the interference of
coffee with the nourishment of the
body. 2
- Thig is especially so with those
whose nerves are very sensitive, as
{s often the case with talented per-
gons. There is a simple, easy way
to get rid of coffee evils and a Ten-
nessee lady’'s experience along these
lines is worth considering. She says:

“Almost from the beginning of the
use of coffee it hurt my stomach, By
the time I was fifteen I was almost
a nervous wreck, mnerves all un-
strung, no strength to endure the
most trivial thing, either work or
faun.

“phere was scarcely anything I
ecould eat that would agree with me,
The little 1 did eat seemed to give
me more trouble than it was worth,
1 finally quit coffee and drank hot
water, but there was so little food
I could digest, 1 was literally starv-
ing; was 80 weax I could not sit
up long at a time,

“It was then a friend brought me
a hot cup of Postum. I drank part
or it and after an hour I felt as
though 1-had had something to eat
felt strengthened. That was
about five years ago and, after con-
tinuing Postum in place of coffee
and gradually getting stronger, lo-
day 1 can eat and digest anything
I want, walk as much as 1 want.
My nerves are steady.

“1 pelieve the first thing that did
me any good and gave me an up-
ward start, was Pestum, and I use
it altogether now instead of coffee.”
“There's a Reason.”

Name given by Postum Co,, Battle
Creck, Mich. Read “The Road to
Wellville,” in pkgs.

Ever read the above letter? A new
one appears from time to time. They
are genuine, true and full of human
interest,

butter, two cupfuls of sugar, three
eges, one cupful of milk and four
cupfuls of flour with which two tea-
spoons of baking powder have been
gifted. Cream the butter and sugar,
add the milk, gradually add the
flour, beating, then the well beaten
eggs; bake In layers., For filllng,
boil three cupfuls of sugar with
three-fourths cupful of water until
it “spinsg"” or threads. Whip the
whites of three eggs to a stiff froth,
and pour the boiling syrup over it
slowly, beating rapidly until it cools,
Spread the layers with the icing,
sprinkle with chopped nut meats, and
put the layers together. When cold,
cut into blocks and ice, if liked.

Almond Squere—Blanch a pound
and a quarter of shelled almonds by
pouring over them boiling water to
remove the brown skins; pound into
a paste, sprinkling in a little sugar
as you work. Beat this paste with
an ounece of flour, four ounces of
sugar and the beaten yolks of four
eggs. Butter little paper cases, fill
them with thig mixture, dusting the
tops with flour and sugar; bake in
a cool oven, and watch carefully;
when a delicate brown, remove from
the cases, ice and decorate with
candied cherries or slices of crys-
talized fruits.

Cranberry Jelly

Wash and pick over two quarts of
cranberries; place over the fire in a
granite kettle and cover with a quart
of cold water; let simmer until the
berries are soft, then strain through
a jelly bag; measure the julee, re-
turn to the kettle and boll twenty
minutes, then add the same amount
of sugar that you had berries at

first (two quarts), stir until the
sugar is dissolved, and ecook five
minutes longer. Dissolve a table

gpoonful of gelatine in a little cold
water and add to the jelly; turn into
individual molds and serve with
whipped c¢ream. This jelly may be
cut into squares and used for gar-
nishing.

—

Soup Stock

In making soup stock, use only
good meat, well flavored, for you
will get out of the kettle only what
you put in. There should not be
more than one-fourth of the weight
bone, and this must be chopped or
broken. A quart of water to one
pound of meat is the usual allow-
ance, but for a very rich soup, half
the quantity of water may be used.
The meat should be cut into small
pieces and put into cold water, and
left stand on the back of the range
for an hour or so, then drawn to the
front where it may be slowly brought
to the boiling point, and any scum
rising on it should be carefully taken
off. Let boil steadily for half an
hour, skimming frequently, then
closely cover the kettle, draw it
back where the water will barely
bubble (simmer) for six to eight
hours, then the soup should be
strained to remove all bits of bone,
shreds of fiber, gristle, none of which
now contain any nutriment. This
stock may be “canned” as one cans
fruite or vegetables, air-tight, and
gset in a cool, dark place, using as
wanted. It is best not to make a
great deal at one time, but several
quarts will soon be used up. If
bones are boiled very hard, the lime
in them is apt to be set free, and
the soup given a milky appearance.
This stock should be made the day
previous to the one on which it is
to be used; when left to get cold,
the fat can readily be removed, and
the stock be poured carefully off of
the sediments in the bottom. Or,
if the stock jellies, the sediments can
be seraped off the bottom. From this
stock any kind of soups may be
made by the addition of various im-
gredients. For ordinary family
gsoups, all meat trimmings that are

bottled for use in making gravies,
sauces, or a bowl of soup for a deli-
cate appetite, The water In which
any soup meat is boiled should boil
down one-half. Stock may be made
of any kind of meat or fowls, but
the meat generally used for soups

Is beef. The tough and coarse parts
are all good for soup making: Iif
cooked at a low temperature, the

stock 4s not so apt
ing a8 when kept
perature,

to “jell"" om cool-
at a higher tem

. Some Tested Recipes
Tomato Jelly—8oak one-half box

of gelatine In oune-half cupful of wa-
ter for thirty minutes; then set in a
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sweet and clean and any bones from
which the meat has been used, should
be slowly simmered for some hours,
and the trimmings and boneg should
not be kept very long at a tiffe, but
put on in a stewpan and simmered
for several hours, then strained and
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2690—Ladiecs' Princess Apron, in Sus.

pender or Bib Style.
dainty material is used for the deyel-
opment of aprons of this styile,
medium

Petticoat
nalnsook or
mrtticont
the dress wounld hbe
the light colarcd sheer moaterinls while
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or flannel, thoa cap bYeing of embraold ,‘ rd
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2602—TLadies’ Beven-Gaored Skirt,
Closing with Buttons Down Left Side

of Front and Having Habhit Back. This
maodel

fhirt-Wiist
sleting 'of & Tucke

more serviceable for the every

tire of the roung girl than one of
these jaunty Iittle shirt-walst sujts de-
veloped In serge, Panama cloth, mo-
halr or any of the novelly mixtures,
Threo sizes—18 to 17 years.
2323 — Ladies” Jumper, A prelty

model for volle, cashmere or taffetas.
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vessel of hot water 10 melt. Stir
the lquid golatine into three cup-
fuls of strained tomatoes previously
seagoned with  one teaspoonful of *
#alt, one-fourth teaspoonful of ped
pepper, half a teaspoonfu! of oulon
Julee and orve tablespoonful of elrong
vinegar. Pour this luto favey-shaped
molds and put in a cold place to
|harden,  Berve plaln, or covered
|ulth mayonunaise dressing.

{  An excellent cake may be made of
(dried apples, and it may be elaborat-
od by the addition of fruits and nuts
If lked To make M, take lhrm;
feupfuls of dried apples, soaked over
‘night and choppod fine; cook - thosg
in two cupfuls of New Orleans mo-
lasses (not corn syrup, or sorghum)
and let eool. Then add one cupful
of sugar, three<-fourths eupful of but-
{ ter, three beaten oggs, one t -
ful each of cinnamon and cloves, Bne

cupful of raisins and two feagpoon-
fuls of soda. ’
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THE COMMONER will supply its readers with perfect fitting, seam
patterns from the latest Paris and New York styles. The de-
practical and adapted to the home dressmaker.
to cut and how to make the garments with each pattern. The
ese patterns 10 cents each, postage prepaid.
ining the {llustrations and descriptions of 1,000 seasonable
misses and children, as well as lessons in home dress-
11 of helpful and practical suggestions in the making of your
jled to any address on receipt of 10 cents.
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