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Tlwddding 1=, thersfore, tha

Economical Cheese Dishes

Cheese should form ora of the au.ﬂ-1
byw of the housskeepur who must be or
desires, 10 bo economical Cheese s of
veary h nutritive value, 1t In & iming. |
and ::.I.l not diffcult to digest if it u'

perly caten.

p?'.‘wo that has been subjecied lo heat |
for & long time la difficult of digestion,
but even then it 1s not bad for the sys-

tem  And cheese, like muta, comes in for|
much undeserved condeinnation, hecause
it i oftan eaten alter o very hearty meal

Doesn't i1 usunlly appear with the pie ut

a Thanksgiving dinper? At the end of |
u hearty men), choese should be served
souringly, and then in place of dessert

}-".r it is & hearty food In Itselfl sl
should be raken rother as a substitute
for other hearty food than as an edjunct
to L

(heene and Rive,

A complete Tood, conlaining mil tho ele-
menta of nutrition. is mads from boiled
ot and grated cheess. Add milk 10 the
rice while it is boiling, season o tavts
with salt and pepper, thefi Lurn lnto the
baking dish. Cover the top with graied
cheese and hrown If intomged for =«
tuncheon dish, when Lthers s not o meat
courss, 884 more cheese. Thin dish may
be, varted By leaving the milk out of the
hollad when it may be served with &
fom Sl saUTe. v

In Seap.

A standard dish may sometities (n
aried by the intreduction of a dash of
cheess. For tnstance, u plain broth, such
as mution or veal, s improved by the pd
P ;
added to the soup WIS TL 38 1A (80 10T,
but a pretty dish, Aled with grated
cheess, stands next to the turoen und a
tablespoonful or two In ndded tu Lhe serv-
foa of each plate

Cheese Macaron!, .

Taks & quarter of & package of
ronl, break It into lengths of abuut thros
iuches, and drop it into baolling salted
wiater, Cook rapidly for twenty minutes,
drain, and throw lnte very cold water for
Nn.m!rlgli.'!c, mares This will blanch it o,
pure white ‘and preévent lis tirning the
ugly greyish hue, which spolls the ap-

nea of the completed digh. Wil

1 l= blanching chop a quartesr of & powped
of mellow American cheess, or mensire
out & quartsr of & pound of grated Par
mesan. Rubd a tablespoonful of It Int
the samp quantity of flour, ndd n coffee-
vupful of hot milk, and stir over the
fire uplll 1t reaches the bolling poing
Butter the enamel o china linihg of »
baking dish wnd cpver the bBottom with |
——— i " .

wiak Uik

Two Trousseau

e (hr aketebes ths dulntls negligees
are shown that might he & parr of mwn:
Bride’s troussean,. The ome ou the ledi
Is made of batinte, trimmed wWith mneh
lace and embrobdery, mude gulle short
Im the hack and frent, nnd longer pyer
ihe hips, A blg bon fasieansd in the
middle of e bhack in mn jadividuni
tourh. 0Dg e vight Is = Tong wmailnee
wf fAgured sllk, trimemed with hands wi
shirring. Fhisn meoderl conld be repirn
duced eflectively In Agured crepe s
«fo-be morthing could

e mutines dainilly

Bnger

made by jour

MIwenty winutes

mw __:[‘hh latter 1s not |

mucaront, Duat with salt and pepper snd
sprinkle thickly with cheese ‘l'?u-n add
another layer of the macaronl, and so
coutinue until the dish s full, haviug |
cheese for the top luyer. Pour over this
the white sauce, add wnothar aprinking

chioese; one
per, half a i

Cheese Straws. 4

Uie pound eaca of flour, butter, and
. & pinch of cuyerine pep-
water, ond tenapooh«
ful of dry mustard, and a Hiths salt

of clicene, And bake in & muoderate oven | ':' flour, butter, and gratéd choess; :n:

twenty to [hirty minutes. It should be|
& golden brown color when served, |
or luncheons, the macaronl may be
cutl into smaller plecen after being bolled,
and then baked with s creamy choess
dressing in Individusl dishes or ramakin
shells
Never throw away the shell of a pine-
apple or Edpi acheeso. Fill 1t with bolled
maearanl and eream saude and set Igto
the oven oo n buking dish lned with|
heavy white paper and bake In 8 mod-
erate oven liffecn or twenty minutes. Thes
shell will provide the uecessury clicess
faver, and ne chopped or grated clivese !
should ba added 1o the cream drussing
Herpve thie shell on a paper dolley o fllil?
ed napkin.

And Teiuatoes,

From O wtaped fimatoes THee
from jesterday's dinner g Jozen stidks of
macaron! and some gruted Parmesan
cheese, the housewife miny svolve a pal
atable dinuer dish.  Cook the macaronl
In Bolilng salt water wnil tender - about
Lrraiin and iy in o Bak-

WITH M stratmed—to—
cup of ceream, -4 small
n pinch of eurry powder
tasio. [medge with Dery fine
bread crumbs wund plenty of grated Par
Hienan Chesse, dok u;-u-. butter, and bake
In & quick pyen nnth golden hrows
umfﬁl'ﬂ%"ni:—- “hnd ba {"" =

ing dah Tover
inaloes one-half
pinch of sodn,
and st

remove
wid  urated !
the oper-

some ol the
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Cheese souffla e i) AN
Wuncheon or supper disk. 1t ¢
as an ter.  Have ceuly o
quarter ind of rich American
clhipas, sratad it nopint of milk bito a
Aouble beler om diske 8 Ahlok - s, where
Wil nov barw, Soie o ow goart of stele
Larwiy imim., Feut xttire In
sG], New and tl
n minute, 10 longer
of cayende ang
from The e aa
cEED, wix lghtiy
beaten white iy TR L S
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Negl igées

utrlrﬂ one-tinlf tnch widse and
Kolden

the egg, well beaten, the seamoning,
Inst the water. Roll out thin, cut into
bake a
brown. Thess siraws are delicious
with salad

For Dessert. :

The resoureeful housewife will

find

Oheese an ever-present belp In time of

emergency.

It compuny Arrives upex-

pectedly for dinner, a roll of Neuchatel

T'!‘h-
ernokers and coffes, s an appetisin

. SOM

When dons-eaf1™
*the wkin lengihwise of the potut

A Parcel of

cheosa with & glams of Guava felly or
Imported Bup-leDae, served with
sub-
wtitute for the more elaborate pudding or
lte. If the Guava. or Bar-le-Dug are not

for the ng-ddllar—a-

of eggs, then Luke out of
the chafing

the
1 and sdd W
Sy el
urn
'
n
pe g

do, strawberries
A A Good Rabbit.

ADYy preserved small fruft will
preferred. L

wlowly and sti
Por that either delbctable or unsavory uoualy. wen are
compound known as Welsh rabbit nearly | WaY." {here is Nt danger of curdiing.
w-?' man has his favorite combinsion. rulz“"'h‘ﬂ- is smooth ‘“.::l Tmixed
A olub recipe that giv ulte satis-
faction is mixed ‘:l:' of bears It o | Plabante.
sists of two eggs, t ounces of Ameri-

lemon |

uice ,
Serve on hot plates with Mt[

Only he whe often composes a rabbil
cdn tell just the Instunt to take it Crofn
the fire. If cooked top short & time, the
result 18 tough, If too long, the checsa la'
apt to cupdle. From three to five minutes
Is the usual time. When &l Is Dot used,
milk or water mus' take ita place, but
in sich & cane no acld Nke lemon julce
can be uped. No cheess s better than
good American dalry for the muking of |
a mabbit, though recipes often call for

beer,

nf[l'lniun the whites, and beat
both until frothy, Melt the butter over
bolling water, mdd to It the beer, and
when hot add the cheess. HNtir until

smooth, then add all the sewson and
stir wgain. IllhrP the yolks and u‘fkﬂq:
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Appvilining Tommtoes,

the eenlep '-"--I platter. Place the
broken tomutves wround this, straln o »-:l p
an
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Some Table Linen Hints

The wonge of table loen who wants U
take It look its best works with a smail
water and & little wad of chees:

her wide. With tha cloth wet 1o
water shoe molstens any o ~
spots that appear.in the m c
the froning

Small frult napkine ke other fringe
articles shaken out mm frim
from Lalngics as poaeible while they arn
SUH damyp, mid shouid then be brushe
froe from  wonrls with o soft  brusl
Koyt “pecially for that purpose.

iy Uat of (bhe Lanandry.

(L]

re-i5 u suggeition for lengthening i«

of table ron which has really nin

o do with the laondry. The place
wipere inble nepkine generally begin
how wear B oon the creases and fold
ey the s st De- folded - fa-thase st
Huer Andofnirely, they grow more and
tote worn thet Bu, when thay begii
VHnL Lhe Ide, before the wars
reads hi by cut 9ff an Inch or

The nund
with the luoks

rees has much Lo Jdo not only
bu: with the life of the
tabie linen. Linen thut ls well lnunder !
Waite inwich longer than theat wh vl
put through strong bleaches, carelessly he
wWoung through roogh rollers bolled In W e
Istbwd Lodler and iromed thought.
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The Editor will be glad to receive and
publish favorite recipes and to answer questions.
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