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Sweetr PoraTto CusTanp.—DBoil four large
i sweot ‘mtnlm"s and mash them smoothly ; add
§ while hot two large spoonsful of butter and n
little sult. Take four eggs and beat light, n half
pound of sugar, teaspoonful of ground spice,
= tir in with the potatoes and thin with milk
“or eream ; muke a rich pie erust and roll it
thin; put on ordinary pie plates, fill with the
;'"i-lurii and bake brown. ’
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RICE APPLES.

Boil a quarter of a pound of rice in three
pints of water a quarter of an hour ; ftrain off
the water, and put to the rice, one pint of
milk, one pint of cream, a ftick of cinnamon,
and lemon fkin ; let them boil, and {weeten to
your tafte; beat four eggs, leaving out two
whites, put them to the rice, and let it ftand
on a flow fire a litttle; then keep it ftirring
till cool; pare and cut the core out of your
apples, and put them in a dith well buttered,
and firewed over with grated bread and fu-
gar; fo fill them with the above mixture, and
cover them over with it; ftrew it over with
bread crumbs and fugar, and bake it a fine
brown ; melt butter with fack and fugar, and
cover them before they go to table.
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ART of COOKERY :

T Caog Brrrs

not withored, are “‘"‘““l'lﬂ, when sweet, nd

aredl yoman Ty good baked, inn cov-
vield "n "l; nt fensy throp ],',l”!‘ lll"lll.ll.lil they
put theg, i]T.:l pressure of the fingers. Then |

2 cold water until the skin will |

Hip off rendi
endily, T
ot Iy. They are good enough with-

ArrLe WATER.—Ronst three or four g:ln(\_
appies, earefully preserving all the juice:
mut them in pl'l-e\m\- und pour on 8 quart ©
\«-'\1'\1\;; water. Drink when cold.

-lrnuinp_

put it in a botthe: add to it eommon whiskey §
shiakn tight, and in three or four
days it It |'|wl'|]irn3| na hl'nliIl;,‘:;
wiil "-“'Ij]"'l' wimost any length of time, and
> AL wih Lires rewdy o use, except in the £ it do not e i
Elident weRthor. w31 ot R i i L C cross the grain
np. It r|ni‘-th‘ . Il\"\':lll Illi-'Illll“u]r!]ﬂlr!l\l‘l'll.‘;ll:ﬂ\\“l\\;:rl::\‘v h’“'"—:" will '.|h: }:“'L with it ; otherwise the
HHlL nol evnpornte, The usunl cork stopper e *hivings I\hl‘l‘ |?I:l-"“ Hitle piscos, Weigh
Dokl not be ueed, 1y \\’.i'll Lecomoe L‘:h‘ rllr]ul *ugar to oYery n W Uwonh pound of white |
T e o W 20N g the jui ¥ pound of pumpkin, Squecze
Wpper, covering the hottle. hut ALting = - af wie: ip 8 el e oy 0

PuMrgxs Currs,—7p
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Fasmity Grue.—Creaek up the gine nnd ‘
|
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cel w sweet dry pump-
of the sceds and strings.
wings with n small jack-
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ICE-CREAM NO. 3.

Take 3
“wh 3y ]'”1'[:1 ol nut « e . . S % 1 .
nut butter to eact tomade by adding ) cup of lght
corn-starc} O each pint ol water), 3 eggs, 3 teaspoonfuls of

-starch 1 g i g ’ & _
boiler 11. 13 caps of sngar. Scald eream in a double
bolier, add ¢ n- . y . 1

orn-starch, cook five minutes, take from the fire,

Tl |
adtl eggs and surar : :
= b sngar beaten together, and flavor with 1 tea-

poonful of vamlla or lemon extract; cool and freeze.  Add
pint of fruit, if desired

Delightful Donut Recipes
For Hallowe'en

GOBLIN SANDWICHES

1 small can deviled ham
1 avocado pear
Worcestershire sauce

18 tested quality donuts
1 cup Brazil nuts

Toast the shelled Brazil Nuts in a moderale oven about
15 min., then roll fine with rolling pin. Add the deviled
ham and the pulp of the avocado pear. Season highly
with the Worcestershire Sauce. Split the donuts through
the center, spread lower half with the filling; cover

_‘l second half. (SERVES 6 TO 8.)
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1[_ ?1.@ RECIPES FROM WOMAN'S COLLEGE DINING HALLS
O&e 'erfbsb The majority of thege recipes wore originelly for large quantity. In reducin
I‘y .8}.. thom to 2 smoller number of scrvings the results may not bo exactly ns the origina
1222?Q6 preduct. Most rocipes given werc ruqueated by students teking the Homemaldng
SOLDIERS' SOUP 'eejab Courso.
(Soape 4 la Bataille) 'R ai?p
7,
Tlash well and chop fine a small white cabbage n
or lettuce (cos preferred), 1 carrot, 1 turnip, 3 leeks,
1 head of celery. Let these vegetables take colour - Apple Kucken - & scrvings
for about three minutes in 2 ozs. of good fat or .
butter. Add 3 quarts of water and a pinch of salt; 1 Egz w cup Milk
let it boil. Add five raw potatoes cut like the & s tigas 3 7, Moltod Oleo
vegetables, a handful of green French beans cut up,
the same quantity of green peas. Cook over a 1 ¢up ¢ Flour % tap. Vanilla
good fire for two hours.  The soup should be quite ) )
smooth; if it is not so, beat it well with a whisk; 1 top. Ecking Powder 5 Tert Apples
if too much reduced add more water. Season to | T b -
‘ ) & top S:lt % cup Sugar
taste; at the last add a little chopped chervil. A
bone of ham or the remains of bacon improve this % tap Cinnnon

soup immensely.

1. Bect oggo nd ndd gugr whilo benting.

2. B8ift tecgether flowr, brking powder, rrnd solt.

3. Add mill, relted oles rnd vonilla,
k. Sprecd brtter 3/4 inch thick in gronsed pan.

lea, Arronge sharp side down in rows on top of batter
n and sprinkle over top of apples and battor.

5. Feel, cor
Combine sugir nnd

6. Bake ot

cokoe 13 done ond npples tonder. (about 25 minutes.)




MAIN DISHES //:

3 TRITIOUS. ..THE VELVEETA WAY
. RICH, NU

l “R l R”]A! —_ a0 s cheese Od fastes—coom-
i
ne !)- on "JJ'('IJ this E5 fo
dinners—re . ; 2 I

the cheese food, V elveeta, to Eive i.il['l(.d with fall \'Egefmbles or lnf-'l“-'di

o v il —_ ‘ Ing O SMooth sau SS
I h . 8] g in SOmt'thl'lb (o] . |
yo SUJTIEK"'III'IE, dif gmnl o G I th {-(’5 .(:Il' ]]5}: ]OI ,C S. |
T s—and rich in nurrinon, . 'f-t [ 'ICI E']Hfly 2 AI‘.IO‘]JI:l.dl.OR{ 50 ‘01.]! |
‘ lilt'l\r( hin milk FfO(L‘iﬂilIl{i have Velveeta for sandwiches, too

1 chin
Velveera ISTIC :

milk minerals. An excellent foo

I. itami d G. And /

f ource of vitamins A an < .. / :
; S}‘l}:::t-ik;;c as milk icself. And hou . . ¢
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CORN RING iy

TH CREAMEO A\IUSHROOA’\IS
2 Bablespgyn, burrer 2 tablespopns ey
2 tah SSpoons oy, chapped Chiog !
¥ eup myf ! pimientg, chopped |
2 1h elveery 12 cups sofe bread Crumibsg
I'No, 2 G Sale, Pepper
cream seple corn 4 eppy
\ 1-"&-‘%\ ‘\hl:'c TEAM sauce wigy the burre;, flour ang milk, When thick.
o P ned and smoe, 3dd the slicey Velveea: gp,r unil je i Melee ],
i ‘.‘a "‘_ -'\. i L Add the €O, clioppe Ciion 1y Pimiento, epy IS, Seage
41‘&\‘!‘._'. A ..“x. 5 MBS 0 fagpe Add the p ten
3, 0e Tase .
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CR-F,A‘\J‘ED ‘\TI,-‘FI'IRUOMS
Db, fresh Mushrogms 1'% cups ricp milk
6 ablesnonns Burrer Sale, Pepper
412 lespoans four

4 tahle.
Huee wigg the feMaining
ur, milk and Sedsonings A g the saurdey mush.
€ar apain, (4 €30 of burrpy, Mmushrooms may he
of fresh m:s.'lr:mm!.jl
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