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Cheese Fritters.

Cut some long, rather thin, strips of cheese.  lay
them in a shallow dish, the hoitem of whicl, is just,
covered with a mixture of vinegar, oil, and pepper.
Leave them tu 1his for ahout hall an hour. Make a
batter of two ounces of flowr and o Hitle salt, mixed
with three tablespoaniuls o tepid water and haif a
Lablespoonful of ofl or nmelted fat. DBeab all well {o-
gether and then add the stifily heaten white of an
egg.  Dip the slices of cheese into tids and fry o colden
brown in holt faf. Drain them well and  serve very
Lot laid upon toast and gwrnished with sprigs of parsley,

Macurent with Brown Sauce.

Required : Four onnces of macaroni, halt an ounce
of butler, hall an ounce of our, one cunee of crated
cheese, cayenne il zalt, erusts of fried bread,  Take
the macaroni and break it tinto piecees about two inelies
long,  ltave ready o gquart of hoiling water, inlo which
throw the macaront wlinle it is boiling very fast, Cook
for twenty minutes: then drain woll inoacolmdor, P
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dnd see that it is boiling before putting in the parsnips.
Fry them a nice golden brown. Serve in & vegetable
digh garnished with sprigs of parsley. These are simply
delicious, and ccoked in this way retain all their nour-
ishment.  They shotild be well draired whon taken out
of the fat, or they will he indigestible.

Charlotte Pudding.

Required - Kix ounces of white bread in small pieces,
one quart of nulk, two or thres cggs, half an ounce
of butler, suger and flavorig lo taste, a little apricot
Jwm. o Brealo up the bread into small pieces and put it
ito a bowl witly the milk. Cover it with a plate while
Wi soaking. When the bread is soft beat it well with
a fork wull there ave no moere lmmps left, whisk the yolks
of the egus and add the sugar and flavoring, beating
them well i, Spread a layer of the jam at the bottom
ot a deep dish, beat the whites of the egps lightly, and
addd to the mixture, which pour out into the dish and
el in the oven until it is nicely browned. This is an
Lteal pudding for elinldren.

1Tousehold Hints.

11 ene is froubled with a leaky fountain pen the
apphication of a little sonp to the threads of the screw
will work mawie. 11 the pen is emptied, theroughly
cicaned Hilled. and the soap apphed, there will be no
more trondile nndil the peu needs filling again.

A class water-hottle,  when  diseolored by hard
waler, can he ensily cleaned and msde te inek bright
Lopatome a hittle vinegar sd a painch of salt 1nto the
Besttlo s Tertime 1n ~tand {er abwrt {wo hinnrs, then rinsing
srtowirh elean water,

When cooling harieot beans aded salt to the water
fostoaind thes witl cook inoa thivd of the time and will
et preedd to Lo soaked nvermieht, '

T fsrnwn s stew when o ealouring is handy wash
the cutzde skins of e onions aiad eook them with the
e

When naling pasivy which is {o be served cold try
mixcng it with milk instead of water, and it will keep
Soevt sl cerispomueh lenrer than if water is nsed.

e ——— e

NOW 15

MAKES, INCLUDING TIIE FAMOUS
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THE MILLINERY DEFIES COMPARISON.
ASSORTMENT IN ALL THE LATEST NOVELTIES.

PRICES CONVINCE YOU.
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LAMBTON QUAY :
QUEEN STREET, MASTERTON

WE HAVE THE VERY FINEST
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