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AS SEEN THROUGH WOMAN’'S EYES.

Suggestions on the Varloua
Uses of Stale Bread.

Cating your hreml upon the walers
may be ull right in o fipurative seuse,
Lut it is centainly oot right lo cast
your bresd into the garbage barrel in
uiny sense, Bread will get stale, but it

liun not outlived its usefulness by any.

meanys. You need stale bread almost us
much as you do the fresh.  ln fact, you
cannot well get along wml be up to dute
without it. The goml mun waunts his
toust for breakfast, aml for this stale
bread is an essectial, no watter whether
that foast be dry, butteved, milk, or
crenm.  You may also make a toast by
adding Lo the foasted hread the chicken
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gravy left from the dinoer of the day
lefore, or you may fry the stale bread
piter dipping it in milk and beaten exp
lone egg to a cupful of milk), wund it
wilt be welcome to all,

Stale Lresd also serves you by form-
ing the baaia for the croutons for your
soup, and is equally veluable when it
furnislies you caunpes whicu you spresd
with cheese, sardines, ham, anchovies,
or other mixtures. The crumbs of bread
are just what is needed for breading
of chops, for ment stuflings, croguettes,
and serve in pudding making s good
purpose.

1t is from extremely stale bread that
bread baskets and boxes are made, Cut
ithe loaf into piecen ubout three inches
yijuare, shape a4 desired, remove the in-
witle, bruxh over with melted butter, and
hrown at unee in a hot oven. ’‘lhe re-

sult is m mice cuse in which to serve
mushroomwns, mioced aweetbreads, or
gaine, asparaguy tips, peas, ete,

One uf the best puddings is made with
stale bread as the prime factor: Socak
two cupfula of bread in three eupfuls
of milk, add three beaten eggs, one ecup-
ful of sugur, half & teaapoonful of salt,
one tablespounful of butter, one-hal{
cupful of raizins, and some grated nut-
mey. Put in a deep earthen dish, which
has been buttered, and cock in & slow
oven, Wheno the top has ecruated, loosen
the wides with & Hat-biaded kaofie, and
pour in one cupful of milk. When the
top crusta the second and third time,
repent this operation, and then bake
until ne milk adheres to the testing
spool. .

Apother way of using up the crumba
in to bake the scraps umtil light Lrown
amd erisp, and pound while hot. Pour
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over thesse half m pint each of boiling
water mnd milk, cover &nd stewm until
soft. Add two tableapoonfuls of light
brawn augur, one-half cup of ruising, and
upice to taste, Pour the mixture intu

.o, wellgreaved pudding dish, sprinkle

with bits of butter, and bake about 20
minutes.

A chocolute and bread pudding can
be made as follows:—To two cupa of
fine bread crumbs add two tableapoon-
fuls of sugar, mix thoroughly and pour
into a well-buttered mould. Melt an
ounce of grated chocolate over hot water,
add carefully two tablespoenfuls of
sugar, a scant cupful of hot milk, twa
beaten eggs, and half a temspooniul of
vanilla flavowing, Pour this over the
eriimbs alowly, let it soak in for ten
minutes, place in a pan partly filled
with hol water, and cook until the ¢en-
tre in set. Serve with cream,



