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t(pa '.pu'fllly; scrap 'i thoin and rinao,
and you havo thoin ready to fry.
No matter how largo tho fish is, do
not cut it lengthwise, but cut square
in two if too largo to fry whole.
Koll in corn meal or flour, have
plenty of fat in tho skillet and havo
It smoking hot, so as to sear tho
surface at once; lay your fish in, and
fry until tonder, but not falling to
pipcea. ,1,Mo. fat will npt scorch, as
putting tlio fish in cools it.

Candied Ciiorries Stone tho
cherries with it bruising; drain,
Wo'.ghj'arld to each pound allow ono
pftufrd .df. .sugar; add just enough
water to molt tho sugar, bring to a
boiliilg point and skim. PuJ; tho
cherries in, and push the vessel to
one side of thu range where they will
rpiniMiu.hojL, but :iot boil; .leave at
least an nbur; thon draw the kettle
over tho fire r.nd cook slowly until
tho cherries aro transparent; skim
and drai'- - sprinkle sugar over them
and place on a sieve in the sun or
in en oven to dry. The syrup first
used will serve for several pounds. of
chorries for drying. 'p

Marlborough PU Sltf' macaropns
rolled fine; one cu, of stowed apples;
three eggs; one-ha- lf pint of cream;
ono teaspoonful of almond extract;
two 'terispoonf""j of chopped citron.
RUH tho, above ingredients and put
into a dcop pie pan lined with, crust,-an- d

bAUo. For tho top use cither a
meringue mad- - of the whites, of eggs.
and sugar in tho usual way, or
whipped croa-1-

. Mrs. C. It. II.,
Arizona.

The abovo rocjp for Marlborough
pio has been overlooked, but Was
sont at tho ro.io of Mrs. A. O. Rv
Wo aro glad to give it, and thank
tho sender f r her kindness.

nonnested Recipes
Strawborry Jam--Measu- ro equal

quantities of itrawborrios, chopped
Die-plh- nt and sugar; boil very rapid-
ly for fifteen minutes, cooking only
two pints at a time; stir to keep
from burning, aiul pour into small
jars, or glasses, having them hot, as
you do jolly. Lot cool, cover with
mplfpd paraffin, and tie' a'1 piece of
writing paper over tho mouth of the
glass, or seal in jars. Pineapple may
bo. usod instead c' pieplant, if pre-
ferred. . '
'

: For Pineapple Jan., peel tho pine-
apple and cut qu ve fine, removing
tho hard, core; put over the fire to'
qpok in water o lough nearly to cover
Ity and b il until quite tonder. Ailow
throe-fourt- hs as much sugar as there
is pineapple, adding water to dis-
solve tho SUCniV hnil .nml alrlm U

Thdn add tho --pineapple and oobjc
slowly until t'.-- o fruit is clear. '"For
dissolving tho ugar, use tho water
drained from the, pineapple. M. N.
R.i, Iowa. -

For canning pineapple, make a
syrup 1- - proportions. of two and one-ha- lf

pounds of sugar to three pints
of water, and boil five minutes, skim-
ming closely; -- hen add tho pooled
and sliced pineapple. Let the whole
boil for five minutes, or until thor-
oughly hoatod through; then pack
tho slices of fruit into Nvell-scald- ed

"THE PICK OF
THE PICKS"
They are antiseptic and
peppermint flavored. ,

A delicious toothpick
Lot us send you a fifteen cent

box for 10 cents in stamps

CUTTER TOWER CO.
Established 1845

184 Summer St., Boston, Mnss.

cans or jars; fill all the spaces with
the boiling syrup, and seal immedi-
ately.

Tlio Yellow Peril
A schoolmaster, wishing to im-

press upon his class tho great popu-

lation of Qhina said: "Tho popula-
tion of China is so great that two
Chinamen dio every timo you tako
a breath." v.

This information made a deep im-

pression upon his young pupils, par-
ticularly one small boy at the foot
of tho class. His faco flushed and
ho was puffing furipusly.'

"What is tho matter," inquired the
schoolmaster with alarm. vVhat on
earth aro you doing, Tommy?"

"Killing Chinamen, sir," was the
answer. New York Globe.

TjatcMt Faiikioti r..

Aiitiauitics.H i",i
':

A tourist "doing" one df the many-ol-

inns of England" had ordered tea'
and a sandwich. The waiter wad-borin-

her with his tiresome (rescript
tions of tho historic- - connections bf
each piece Of furniture, "and'-'the

legends surrounding every 'Article in
.. ,.,..."tho house.

"So everything in tUd 'house hautt'
legend connected with it," she' d

When he paused. ! "Well, do'
tell mo about 'this 'quaint old hara
sandwich." Everybody's Magazine.

i !

Useless Question No. 41144
A theatrical journal, propounds

the question: "Should . ? actresses
wed?" Biit why ask,? Most of them,
do, to a very considerable extent.
Cleveland Leader. ,. , . ,
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TM extra toUc-h-
delicate finish'

J'V
In cool dainty ejects thattempt

: the appetite, isi given' with

MAPLEINE
'ih m,Vmi

Mapleine Bavarian, mousse, par-fai- t,

ice cream, frosty cakes,

these jare few u'njssttdns for

refreshing dishes with- -

this delightful flavoring. (i.,i

lo1'. boltlo 20c

.mi. I.

vGet.lt Xrom your gfrpTjpr
or write. . . s u

Crescent Mfg. Co-- :

Dcpt. S, Seattle Wn!'
. Send sump for Recipe Uook
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;Uf aninitr I'tfl'Ae )Wr" f0; wt.of invon- -

II alllCU lUCao tions wanted by
ofTprcjl.ror In volitions. Our four

lookd sont trW. 'Patent secured or'lco' Roturnoil
VICTOR J. EVAN8 & CO., Washington, D. 0

ESTEY
NEWYORK

on the name bbard of a
- 4

piano is equivalent to
sterling' on silver ware.
Durability arid',,'jsiweej;
lasting; tone quality is

. .assured,' while fh pnee
is no more thali' isi;'pften
paid for instruments of
interior quality, , ,

.

Differenf Ato&m''7&
grands, uprights1 ' and
players at various prices
but the quality is ;alwy.
the is.ame 4' ", ' ;

i

. ESTEYucceMhas
.been supreme fqif; oveW

sixty-eig- ht yeari ;,V '

Fq? palo by promiqnt def-
ers tllroughout ihd "' Vrdrldi

Estey Piano Co
i wvprv,,v
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