'.Ehw wood ta har 3 x ﬂvomnist ia
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e suves, .
Only their aﬁtﬁaned boughs break
: sllence, weenink
Over their tallon leaves.
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QAH‘#TIES FOR TH’E DMNTY

oesviom

s«nnethmg nlce for a8 Iunc‘heon.

-

Chicken Moum '

~Scald one-hatf]
_cupfai of milk and}
ad to two well-{
" beaten egg yolks,|

stirring consfant-| .

Iy:
one-guarter
spoonfuls of malt,
On&elthth of a teaspoonml of white
. bepper; the same of chopped onion

add one andj {
tea-]

and celery salt, and cook five minutes] |
in the top of the double boiler, Mean-} | .

‘while soften’ one. tablespoonful of gela«
tin.in onehalf cupful of chicken stock
and add to the hot custard, together|*
with two cupfuls of cooked diceg
chicken. Whip one cupful of thick
cream and add carefully to the wmix-}
ture. Pour.into cold, wet, individus
‘timbale molds and chilt untii ge
Serve on lettuce. garnished with}
plmento {strips  and mayounaise or
* bofled dreliing.

Satmon Piguants.~Take ofie can o
Bdlmon.. Cut one onlor-into slices ang
cook in two tablespoonfuls of tmtter.
Mix together seven tablespoontuls o
flour, one-quarter of a teaspoonful or
#hilt powder; add to thé onien, m mixing
well, When brown add {wo cypfuls
of cold water, one teaspoonful of salt
angd three tablespoonfuls ‘of !getchup—
Cook untll hot ; add the salmon and re-
heat. Serve on buttered toast with
any green salad.

Chicken Neptune—~Wash and cook
two dqzen fresh shrimp; cook in boil-
ing: water for twenty minutes. Shell
" and» remove the vigcera. . Wash twg
. dozen large oystera and cpok them inj
their own julce until the edges -curl.]
Cook six fresh mushrooms and one-
half of a green pepper, choppeil fine,
in two "tablespoonfuls of  butter forj.
three minutes. Prepare a white sauce}p
with two tabrexpoonms of dbutter and
the samé of flour with a pint of cream, |
seasoning to taste; cook nuntll ‘well

“hletidted; them-tdd»th shrinip, oysters,
two cupfuls of cooked whxt meat ot
- chilcken, diced, one small can-of o
meat, the mushrooind and’ gréén “ep-
per and one-hal? of & piménto,. chiopped |
fine. Heat thoroughly and serve on
siuall pleces of buttered toast.
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Le WJSINDEN Do lt

Mnae “you & mew over stuffed
Davenport aad COhairs or mp-
B o Pemey Biltome,

; 2% Ll ancy OWS,
Cushions, Tsble Runners, also
sell materixis in Mohalyr, Velour
Tspeltq. otc.

LET US REFINISH YOUR
PORCH FUBNITURR

Don't forget the mumber
160 BROWN ST.
. Elw .lm .
Sldney Hall’s Som
_ Mahufacturérs of-
Boilers, Tanks, Stacks,

Breec"hmgs

We also do Repsiring, Forging, Fl
Welding, Blectrio and Aoetyréne
o Welding and Guttins ’

-~ AR Supplxes Came& in Stock

169-175. MILL STREET
Rochester, N. ¥.

Sngar Cured Hams and Bacon

SAUSAGE |
HUGO SGHRIENER
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Auto Bodies of Snecix!
Sleli m n'nd neﬂm\y

ook or b P

sudciemy, @
. night, become
yem:s ol ‘

lly as thongh no one elsé\had avelfored -with.
been two-years old. That made jand ors
nice, Yet Peggy’s brother had b
£l two years old right, in thui veéry o
family. - He-wa# almost ten nas ng |

But ‘Peggy was two.. Aud every one Abtique ut
fn the tiouse was shouting about- it jon thi
There was Becky, who was busy }
the kitclien talking to’herself now,

Becky didn't talk much in the ver.v 4 Lo Q
early morning. If you spoke to herftlon of . thﬁ bexutity hfnll sh
she mymbfed, And her mouth’ jooke®[among the latest
fuony, too, - Tt #went In and lopked
quger and her lps looked thin an
rather long and- were pressed t&ghu

pgether. .- .

“You musto't " ank
doesn't talk to you w IRty
up,” Peggy’s mother had saig, “3he ..
sensitlve about her teeth” F

Peggy Duzzled over that, Why- mt I

Becky sensitive nhnut her teeth st}
ong hour and not -at another?»t Sen~.
'sitlve, 1t seemed, meant the
beiig hurt in w.person’s feelin i

Now Becky was talking, 'y

“Bless her darlin® litth heart. ' & :!nlb
guess I will make her a cake.

- Peggy knew ilte wamn’ iupposedd:c
tiestr this, &nd yet sh
one room. to - anothie! : ‘
was - her birthday. -Oh, bt she uked
bamg- gent £rom ote room to nnother

It was exciting. They sent her lwxy.
1n guch ab 1ntex‘eat1nz way, . ‘

- “Hver Deborah Was too Dusy to talk
to -her. Deborah was very seldom as

hiisy as that. Deborah tsed to take|
ber walking in the afternoon. How
ghe lgved taking hold of Deborah’s
hand and golng down to the great
wharves aiid watching the boats, andj
the nice, round island right out In the}
water. ) ,

Peggy talked to herself and to Gyn,}
the little stufted: dog which had be-
longed to Peggy's brother, Peggy 'could.,
tatk now. She had been«&ymz n;om:

was just right for play-talk, - ‘No onef
‘could understand- her except grandmt. -
-and xrandmu WER ¥ ‘ry w!se.

“That's aII perfectly :
and Reggy and Gyp .understan

‘randma reany aid: know o
sinyone—~éven more. thiad hor mothe
and her daddy and her brotirer. <. ' :
Her brother came rushing towud One by on; the ﬂift
- her now. He was dressed in funny have attra gl‘ -
old clothes, with & big fat Which came]Creators;
down over his h‘ead. He carried & thur hxnmwérk’r

ing you at tiie back us it wag tbe regard :

éther way. - All of t
er brother rnng the b

the othets came alon

too. How Jolly

and funny  Agot

jMary and . Aunt Bay

Aliee lqoked. R

They F

ﬂght. The pro-’ #

{ cession hind start- §
“_ ed.

with . Peggy M
and _heér brother
!euding the way,
witiging  the bell
and shouting: ‘
Peg‘gy Bt

_ iWo years oll,

' Two yeurs old

B dqct(or A
1 given now, so often by the
Fuaslgn d ress a thrminm
,,Notmx‘x _ sver ott rs el

‘whh her hap-
¥

Iiay meant the -Same i3 blrth- polit '8 glven' fmpems to 't
; Bhe sat In ‘big_chalr betore the]sian manner of embelllshing yp-to-
‘ gldress, Some stunning things m R
frocks and uegﬂgm

! ny
5 tuch: ‘modernised vers m;.

two mﬁdju
l_garmer of 1t

such’ presen



op.e-.j-

