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BAKED CHEESE AND 'I"‘)MAT.O.
Mix one pint of cenned tomatdes, one

cup bread crumbs, one-third cup grat-
ed or finely cut cheece, one-half tea.
spoonful salt, and pepper to taste.
Pour this into a buttered baking diqh.s
Mix one third cup bread crumbs with !
one tablespoon of melted butter and
two tablespoons of grated cheese.

ture, and bake about twentv minutes.

LEMON sUTTER, FOR SAND-

WICHES, ETC.

Halffa cup of water, half cup flour,
half cup sugar, one egg. sait.,” Boil the
water and add the flour, mixed toa
paste, then add jthe sugar, the egg well
beaten, and thé pinch of salt.., - Cook
untii stiff and creamy, teke off from
the stove, ard add four tahlespoons
of lemon juic:, and u tesspoonful of
grated rind. Spread be*ween slices
of bread for the children’'s sdndwiches,
It is also good for filling cekes. '

VEAL LOAF.

Three and a haif pounds of vea;
one cupful of bread crur=bs; one tea-
spoonful of sait; cne teespoon onion
juice; half ajpound of ha=:, two eggs:
hslf teaspoun pepper: -ulf teaspoon
sage; half teaspoon clov<s, half tea
spoon slispice. Chop the uncooked
veal and ham very fise; edd to them
all the other ingredients, <ae eggn well
beaten; mix thoroughly :2d press in-
to a square pan to mould Turn it out
on & haking psan, brush ' over with
veaten egg, &nd bake - a siow oven
for two hours, basting <'ree or four
o tablespoon
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a'l cadfes the mest . 'must be hound
firmly before cooln.mg to keep" it in
good shapk, mnd “it# xmproved ‘by be
ing rolied up in butter muslin,

For the pickle sprinkla the beef
with common salt for- one day, then

have readv one pound >f common
salt, one pound of coarse brown su
gar, ous-ter of an ounce of salt

petre, half anounce of ground black
pepper, hglf an ounce of ground al
spice, 2 heaped teaspoonful each of
ground mace, « cinnamon, cloves, and
nutmegz, six fresh bay. leaves (crush

of butter meited ina ha'i “ap of boil-
ing water. Serve c¢ol? it in thin
siices,
LIVER AND !
One pound of cal'f's liver half a
pound of ham. half a cup 7 gravy from

soup stock, one-cup fine rread erumbs,
veaten, minced onions
pepper and s:'¢, Boil the
dsshes, chop
and add the

and parsley,
liver and ham in separat-
them fine, mix togethe~

ed} and a dessertepoonful of thyme;
mix gll these ingredients well tol.
gether: rub the meat well with it]
every day for fourteea 'or sixteen
days according tu size; take it out;
rinse it with clear cold water under
a tap, roll itioto the form of a gal
artine, or bind it wnto shape with
strong tape or white cord; wipe 1t
dry.

Ta eook it put into a stew pan two
ocunces of beef dripping or fat pacon,
two omwons, two carrots, one . turnip,
four shallots, three blades of celary,
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Hatr Goods

OUR SPECIALTY
““Consider the postage stamnps
says Josh Billings, it makes its
Mark hy sticking to one thing til! |

it \rrives. - S0 do we. Qur suie s
Biasiness is th-e \lauufacturi

‘nd importing. of the latest f%h
opable Hair- Goods
possible prices.- We carry

the latest " novelties in Fanc.y
Bands, Nets, Barettes, Combs,
Etc. Give us a trial order tc
vrove the satisfaction we cin

give you.
Mrs. A.©. Winslow

The Helixhle Hairdressar -

Phon- 69Q-41
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soup stock, the seasoning and the
eggs. (Grease a daking dish, put the
nixture in it, cover tightiy aund cook
two hnurs, then turnou: and poura |
capful of drawn Lutter cver it. It is
nice cold witu,“ the drav 1 butter,
=PICED.-BEEY. . !
Spiced Bezi is an economical .dish,

which will apy=<ar to the housewife who
good tz''a ona small|
Thoagh the re-}

wishes ty set g
amount. of money,

cipe below calis fer/a big piece of |
meat, beef roked 3 this way is
really econonucel,-@s .t can always

be rebeated or ie deliciozs served cold,

Pressed spiced beef :ay be pre-
vared with sresh brisiet, thick or
thin"lank of Leef or the silver uide,
of the rourd. "From ten pounds np
wartds is the ‘best siZe. © (f the ‘thin |
fank’ is’ used' " the sxzin and bone!
should be removed hefore \pickling.‘*
The bones of the brigke. should e |
refnoved afier cooking, =zad the bone |
of tne round bafore g, and its

stiace filled with “frésh

heel ‘fat, 1In it

all ¢2t into slices; place the mest
on the top, cover, end. let ail fry for,
half a&an hoar: or,  if more convenient
browa the meat 1 'the oven, and
| lastly, add - the vegetables, slightly
fried,~edyver with “good stocks Add
one Tﬁ.ae;@mr’u! of penpercorns, two
blai=# of msace and a small bunch
of fregh berbs; letit stew till quite

gve all bopes and gristle
under heavy weights,
remove the tape apd muslin and
over with _glaze; decorate
some aspic jeliy chopped and
altoe 82me cue into pretty designs.
Harj hoiled eggs, cuginto slices, and
beelroot are &:80 an ap
propriste garni h

tender, rem
press it well

brash

with

alicad Lﬂl!“'j
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sona grata at the Court of Vienna,
and like ali the crowned needs ofl
the Baikan Statas, he was depised
and looked dewn upon not oa'y by
the Emperor and his eutourage,

bu: also by the Vienese in general.
Sarina | the chamberlain

many years he f‘g,u'tirly anhd hahd-
somely subsid zad \.),xe e «itor of tha

after his appointment as Frings of

audience with
in order to spare hims.If the hum'|

beipyg resaived by the E uperor he
decided to apply to Frau Salirath,
the “oid friend” of the

favorite simger of lith operas.
Fraveis Joseph gave'a house to
Frau Schrath at Isehl, where dar-

and often foliaws her: udv.ce

thrath a jawel case containing a°
vair of beantifa: eaeriigs with the
following rote:

the earrings my mother wore tu
the day of her leath, an’
you to aczept them and

Ferdinand of Balgaria,”

head was all but turned with jay,
a3d in order to create a faverahble ‘l»n S S el
impression with the Emperor he i

bag the bes® spzeimnens of hs col-
lection of
deemaents and  beralidry  papers,

of Bulgaria and his flunkey efiorts Which he presented t+ 'the
to secure notice from the greater momarch  for inepectice .
| course of the sudienne,
FFraneis Jussph
death and dia not hesizate
it. In fiet, he occisionally
el whils he glancal easually
the dozument< and

2ss ot crowned heads:
Ferdinand has never been per- |

audience,

Milan of
‘that duaring

he late Kiog

new this so well"

Neveé Freie Pr ssc t') comlde

When Ierdinand visited V egna
.« fadded:”
ulgaria, he waited in vain for an
I*raneis J seph, buac :
unt,

tion of leaving the city wihou?

der his ¢
S 'ad\roc«x 't:,‘
FEnperor,
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g the summer he visits frer dul)

Ferdinand of Balg “ma-sent Frau " = he

Oa -
“I deem 1t an hono: to-offsr yon l the. aeas

! I heen
I beg

intercede

ith the Emperor on my behalf,— From " th 3

A few days later Ferdinand was
ceived by the Ewmperor, H's:

i where tha
rried w'th hiw in a largzs [eather |

maniaserip‘s,

-

~ Onpea.‘);gen"u'ia L:
Ford peac
(,queﬂhagen 'oiay i
board the
the' pisaage -of which throash pare
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be in (Grin my fr
frontiecr  at  Warnemadds
tatferroon until Hwland i
reach persos in the parly is als
ito ahide by milit xr_,

1€ expaered 'hq.'

'The"F'ord Party
“Now In Germany

l o), Jan,
& par'y left
:.',- Zague,
train, for

'la'»"a‘ e from a.
larg: numhar of neutrdd soaniries
hm!Uﬁm‘l gather at thas Haigzae ior a
prot'&"tod peite ecanferause.
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