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| Domestic

(BY MAUREEN.)

Potato Rissoles.

Mix six tablespoonfuls of mashed potatoes with
two tablespoonfuls of fine breaderuwmbs, oue tablespoon-
ful chopped parsley, one teaspoontui of chopped vuion,
two yolks of cgygs, one tablespoouful of milk, salt. and
pepper to taste. Form 1nte round, flat cakes, brush
over with the heaten whites of eggs, toss in breaderumbs,
and fry in smoking hot fat.  Serve hot.

Towmato Tudding.

Put eight fresh tomatoes into a saucepan, add two
tabiespoonfuls of butter, and allow to cook until tender,
then rub them througl a sieve. Beat two egpes well
together, and three breakfast cupfuls of milk, salt and
pepper to scasou, one-half pound of grated cheese, one
cupful of breaderumbs, and the tomatoes.  Well butter
a pudding-dish, put the mixture in, cover with buttered
<rumbs, and bake iu a hot ovew for thirty minutes.

Sealloped Parsnips

Cut four cooked parsuips into small dice. Butier
a fireproof baking-dish and put inte it a laver of thick
white sauce, then put on a laver of the cooked pavsnips,
sprinkle them witly salt, pepper, and a little chopped
onion. Repeat these Tavers until the sauee and par-
snips are used up. having the last laver sanve. Sprinkle
over the top with breaderimbs, dol with butter, and
brown in a Lot over. The anten may bhe omitted and a
little grated chicese mav he substiluted.

Vegetable P,

One breakfast cupful of peas. one chopped onion,
atie sliced carral, ovne sliced furmp, one stalle of celery,
two tablespocafuls of butters one teaspoouful of Jour,
two tablespoontuls of savo. pepper and =alt (o taste.
Cook all the ingredientz tosether 1o one cupful of water

until nearly ceoked, then put tnem inte & pudding-dish.
Cover with pastry, and bake in moderate oven until
done. '

Baked Apples.

Wash the apples thoroughly, remove the cores, and
cut the skin of the apple around just above wlhat might
he called the equator. Do not cut it deep. The
sl cub in this way will prevent the apple from burst-
ing.  Arrange i a deep pudding-dish; put one tea-
spoonful of sugar into the core spaces.  Pour in one-
half cupful of water for a large dishful of apples; cover
closely and bake in a quick oven for half an lhour or
nntil soft.

1lousehold Hints.

When washing woodwerk and paint always go the
way of the grain.

Furniture takes oun a better polish if sponged with
soap and water first and allowed to dry.

When a cake bales tou quickly on the top, make an
incision in the crust that the steam may escape through
it.

1 yvou wish {o 1ren your clotlhies homediately after -
vou sprinkle them, {ry dawping them with hot water.
Rolt them tightly for a moment or two, shake then sut
well, and iron with a liol irow,

Vegetables, especially eabbage, turuips, and onions,
chould be cooked uncovered. This actually prevents
the odor from permeating the house, and at the same
time the vegetable retaivs its color, and 15 more tender
and palatable.

It 15 a very vood plan to keep a pol of soil from
ihe garden on the kitchen sink. Wihen a ‘cooking
kuoife ” Tas Leen uwsed in preparing cnwomns or fish, stick
the blade in this and leave for several hours, then wash
and clean, and all smell will have disappeared.

ature or electricity.

A Trustworthy Watch for
Men .. .. ..

This i< our Twenty Shilling [.ever Walch in a strong Gunmeral Cace.
the finest imckeeper on the market at the price.

[t i bt so strongly that it will withstand rough usage, and is not affected by temper-
It will run on a hot stove, on the ice, or on a dynamo equally as

well as in the pocket.  Posted with a month's free trial on reccipt of remitiance.

Guarantced for 12 months—good for 20 years.
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