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d:.h,ﬁ,poured-pver -toast, which
the stale bread as well as any s:le:;l;

amount of left-over fish.—Mrs. J, M
. Scalloped Corn — Two cups corn,
one cup milk, one or two eggs, threé
tablespoonfuls fat, one-half teaspoon
salt, pepper, one cup bread crumbs
(dry but not dried). Mix eggs, corn
milk, salt and pepper, and pour tnt(;
a baking dish. Melt fat and add
crumbs. Sprinkle over top of corn
mixture.  Bake in moderate oven
until firm, and crumbs are well
browned. Serve hot.—J. M. T.
Bread Cake—One cup thin bread
sponge, three-fourths cup sugar, one-
fourth cup butter, one cup flour, one
level teaspoon soda, one-fourth
grated nutmeg, on. egg, one-half cup
seeded raisins. Mix butter and
sugar together, add sponge and beat
well. Stir soda, ralsins and nutmeg
into flour and add to batter. Beat
egg light .nd add last. To make
doughnuts, buns or rusks use Eng-
lish currants instead of raisins. Bake
the cake at once. Let the doughnuts,
buns and :usks rise.—Mrs. Viola M.
Grand Muffins — One cup sugar,
one tablespoon shortening, one egg,
one cup sour milk, one and three-
quarters cups flour, one scant tea-
spoon soda in sour milk, one scant
teaspoon baking powder mixed In
flour, add one cup (together) raisins
and nuts chopped, one teaspoon
vanilla. This makes a dozen. They
keep moist a long while.—R. U. K.

Requested Recipes

Meat Pie — Cut meat into fairly
small pieces. Stew in saucepan with
a little water, left-over gravy or soup,
salt to taste, and such seasoning veg-
etables as onions and celery, if de-
sired. Thicken liguid with flour. Line
baking dish with biscuit dough, pour
in the meat f.1ling, cover with biscuit
dough and bake in a medium oven.
Many prefer to leave out the bottom
filling of biscuit dough, simply pour-
ing the meat and vegetable filling
into a large flat baking pan, covering
with biscuit dough and cooking until
done. The biscuit dough must be
light enough so that it will cook per-
fectly clear through. If the quantity
of meat is small, a little macaroni or
diced potato may be added. Such
pies to be at their best must be well
seasoned, . A large baking pan will
make a pie large enough for a full
meal for a family of six, and very
* little else will be desired.

Ginger Drop Cakes — One cupful
baking molasses, one cupful warm
water, one tablespoonful lard or any
kind of shortening, four and one-
fourth. eupfuls flour, one-half tea-
spoonful cinnamon, one-half tea-
spoonful cloves, one-half teaspoonful
allspice, a very little salt. Mix sugar,
molasses and lard together. Add
warm water; add soda in a little
warm water. Sift spices and flour.
Drop on greased pans. Sprinkle gran-
ulated sugar on top. '

3rown Bread — Two cups sour
milk, three-fourths tablespoon soda,
one cup each of corn meal, rye meal
and graham flour, one teaspoon salt,
three-fourths - cup “molasses. Mix
meal, flour, soda and salt. Add mo-
lasses and milk, put in a buttered
mold (one pound coffee cans will
serve), and steam three and a half
hours. Fill molds only two-thirds
full and cover tightly. One and
three-fourths cups sweet milk may
be substituted for sour milk.

Corn Meal Scrappel—One and a
half pounds of shin of beef (part

bone), one-onion, medium size; two,

quarts cold water, one cup corn
meal, one teaspoonful salt, one-
e’ghth teaspoon pepper. Cook slicéd
onion in beef marrow or suet, add to
water with meat and bone and cook
unt!l meat is tender. Let cool, skim

off fat and remove bone. To remain-
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No. S571—Girls’ One=Plece Dress—Cut
in sizes 6, 8, 10, 12 and 14 years. The
dress is to be slipped on over the head,
and it hangs straight from shoulder to
hem,

No., 8i82—Lndies’ Bungalow Apron—
Cut in sizes 36, 40 and 44 Inches bust
measure, The apron buttons down the
center back, and a narrow belt holds
in the fullness at the walstline,

No. 8600—Children’s One Plece Dress
—Cut in sizes 4, 6, 8, 10 and 12 years.
The dress buttons at the back.

No. S564—Minnens’ and Small Women’s
Two Gored Skirt—Cut in sizes 16, 18,
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Radiolite
Watch

32,25 to 3425

OOK at any one of thess five

day-and-night watches. They
all show the time as clearly in the
dark as in broad daylight,

Lvery man, every wotan, every boy
needs one of these 24-hours-per-day
waichies. They are rapidiy supplant-
ing theolder-style plain-face watches
which can be tead only in daylight
or artificial light. d

The Radiolite hands and Agures
contain real radium, Its wonderful
light-giving powers make them glow
brightly for at least ven years or more
withoutpreviousexposuretodaylight.

Ask your dealer now, to show you
one of these five utility waiches.
They are the most continuously ‘use-
ful watches you have ever seen,

ROBT. H. INGERSOLL & BRO,

Chlengo
Montrenl

New York
San Franclsco

Boston

Waterbury
Radiolite

$4.00

Jeweled

Midget R.dio:itc—s3-75

Radiolite
Two-in-Ono

i/ adiolite
Strap Wateh

$4.25

141-392 C

and 20 vears. The front gore I8 fitted,
but the back gore is gathered from
geam to seam at the slightly ralsed
walistline.

No, S601—Ladles’ Four Gored Skirt—
Cut In sizes 24, 26, 28, 30 and 32 Inches
walst measure. The slde plaits are
finely plaited, and each plajt 1s stitched
down to hip depth. ‘

No. Si6s8-—Ladles’ One Plece House
Dreas—Cut In sizes 36, 40 and 44 inches
The dress g to be slipped on over the
head, and it has a clever collar which |
is knotted loosely at the front like
'kerchlef.,

ing liguid add enough water to make
one quart. Add corn meal and salt
and cook one hour. Turn into a mold
cool, cut in slices and brown in fat.
Serve with or without gravy.

Helpful Hints

Try a cork for scouring knife and
kettles: it saves the dish cloth and
is always clean and handy.

In baking dark cakes or cookies if
you have no sour milk use boiled
coffee; it's just as good. -

To fry bacon nice and crisp with~
out curling up, add & little water in
the pan while foying. f

To clean fine lace, spread the lace
out on paper, cover it with caleined
magnesia, place another paper over
it and put away between the leaves
of a heavy book for two or three
days. Shake off the powder and the
lace will Le fresh and clean £8 new.

If you lLke whipped cream, beat
your cocoa vigorously with the Dover
egg-beater just before taking from
the fire. The effect is magical.

When clothes have acquired an un-
pleasant odor by being

kept from with a good top;

the air charcoal laid in the folds will
goon remove it.

When ironing,
cloth wet with kerosene.
will never stick.

Don’t throw away those small
pleces of soap. Put them all in a
Mason jar, add hot water and place
it near your sink. You will always
have on hand good fluid soap for
washing dishes, etc.

Nothing is better for cleaning tops
of stoves than a stick about a foot
long and an Inch or two inches wide,
with a plece of emery cloth run up
one side and down the other and
tacked in place. It is just
enough to take off the grease and
dirt and is easily washed after it is

used.

Cider may be kept sweet by can-
ning it in glass jars or bottles. Fill
sterilized jars or bottles almost full.
Add two tablespoensful of aggar Lo
the guart. Put the jar top on al-
most tight and plug the bottle tops
with abso-bent cotton.

rub flatiron on a
Your irons

gurround with

rough |

Put on a|
false bottom in a flai botton.ed can

water and bo!l hard for twenty-five
minutes. Tighten the jar tops. For
the bottles, use wel' bolled corks and
when Yry, dip them in parifiin or
WAaX,

In mak ng ples, cookies and bis-
cuft use smooth white paper to roll
'the dough out on, instead of a knead-
ing board. 'This is more satisfactory
and you will have no sticky mess to
clean, which saves time and libor.

To put away white dresses so that
they will not turn yellow, wrap them
in a plece of dark blue cambric or &
| sheet that has been deeply blued.
White silk dresses, good lace or
table linen that has been seldom
used, shou!d always be pult away
thus. Blue tissue paper will also
gerve the jurpose. -

To improve ordinary white paint,
dissolve a piece of caustic soda, the
gize of a marble, in halfl a wineglass-
ful of spirits of turpentine, and add
to a tow-pound tin of white zine
paint. Stir we.l before using, and
when dry .he paint will have a fine
gloss equal to enamel, al & very
much less cost.
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