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Dainty Dishes of Dates.

There in a food, very cheap and
very abundant in thls country, to be
had of the grocer, but it ia a food
out extensively used, probahly be-
cuuse of fts very abundance and
cheupoess,

‘This s the date, the dried palm-
fruit. 1t is prized at its true worth
by the pesple of ite own natlve coun-
try, who almost live upon ita sugary
Rubstunce, bnt strangely ignored
here.

Kxcellent dates muay be bousht at
sixpence the pound enywhere, and
these are very suitable for cooking
purposes. Less carefully packed
and a little erushed, the same qual-
ity of dute may be obtained cheaper,
25 the fruit, in these cheap cases, is
ull massed together.

The date is a drupe on zcecunt of
ity xtone-containing nature. Tts soft
fleshy puip eontains more glucose or
fruit sugar than any known fraoit,
exceprt the fig, which excels it by &
very little in this respect. But over
six-tenths of its entire substance is
pure sugar, of the grape-sugar vari-
ety, which is easler to digest than
enne-angar.  Only one - fifth of its
pulp iz water, and it has nearly seven
per cent. of Hesh-making mattee, in
thix respect being superior to the
prized bhanana, and also to the fig it-
self, whieh has but six per cent. of
froit card.

Though the date has so much more
fibre than the banana, it has less
than the fig. which eontains half a=s
much apain of this indigestible ma-
terinl. Tn the case of the date, stew-
ing softens the fibrex wonderfnlly,
and stewed dates make a most agree-
able dish, eaten with milk puddings.
Fven prunes de noet excel them for
daintiness.

- shivuld not be omiltted

Though a g may contain nearly &
third more salts than dates, et ithe
lntier hold a very falr gquantity, see-
ing that it amounta wo over one and
u-half parts per hundred; therefore,
those who like dates may eat them
with confidence in spring, koowing
that in this way they are absorbing
Wi agreeable quantity of Nature's
medicines. 1)ates are 80 nearly like
figx in actual compusition that it is
not surprising that, in their action on
the body, they are stmilar. A gentle
laxative, and an uider of digentive
uction, like the date wnd the Aag,
from chil-
dren’s diet, .

Most children like dates, therefore
it will be found a simpie matter to
give them one of the most pleasant
natvural physics in this way at dinner
daily in shape of a date dessert.

A date-shape is made by stiffening

n small quantity of cream, or, failing
this, milk, with gelatine, then filling
up a mould with stewed dates and
this jellied cream. When set the
shape will turn out solid.

Tt is well to stone the dates hefore
stewing. The cream should be flav-
pured with any essence liked.

lxate jam is 8 novelty children en-
juy. Again the fruit should be stoned
before boiling. Dates can be em-
ployed in puddings in exaetly the
same way a8 raisins, and a rolly-
poly oursery puddlng made with this
dried fruit instead of plums will be
hailed with nleasure. In the winter.
when fruit is scarce, the date ought
to enjoy maore popularlty, especially
where there are children. o date
cake made with a thick layer ot the
fruit between puff-paste, makes a
niee tea-dish.

In ordinary coackery it should e
remembered that dates and figs go
well together, also dates and rhu-

barb keep excellent company. A ple
made up of equal parts of stoned
datex and rhubarb baked under a
crust, will be found a pleasant
change in spring from the ordinary
crude rhubarb-dish, as the compact
substance of the date will mingle
luecioumly with the juley but some-
what sour pulp of the healthful rhu-
barb, epring's firat produce from the
garden. Rhubarb and date jam is
succeasful mixture, and rhubarb
stewed with dates ia slways liked
better by children than rhubarb
atewed alone. The dates give the
“body” richness and sweetness that
rhubarb undoubtedly lacks.

Dates and apples make right mix-
tures also. The malic =cld in the
apple-juice counteracts, in .. measnre,
the gresat sweetness of the dates,
while the date sottens the apple's
acidity. Equal quantities of sapple
slices and stoned dates will take the
place of jam in a roly-poly pudding.
and be weltomed as a change.

Dates in custard make an agree-
able change. A ginger pudding made
with dates is really hard to beat in
the list of hoiled peddings. A pud-
ding basin i3 buttered, filled with a
fairly stiff batter well flavoured with
wround ginger. and the batter is
made black with dates. If the bat-
ter, which, of course, has been sweet-
¢ened to taste, be wtoo thin, all the
dates will go to the bottom, making
a “cap’ pudding. 1f the batter be
nicely stiff, however, the dates will
be dispersed throwgh the pudding
like raisins, and this 1s the correct
mode. As ginger i3 a carminative and
an aider of digestion, also a des-
troyer of flatulence, and dates are so
beneficial in aetion. sueh a pudding
as this i3 the sort to have in winter..

When there is much stale bread
in the house, a date pudding, either

baked or bolled, will aid in getting
rid of it. The bread is all buttered,
and & layer is set in & pudding dish,
then a layer of dates, then moare
bread, and so on to the top of the
dish, All the econrents are acaked
through with & rich, sweet custard,
then baked or boiled according to
taste,

A date cake can be made for tea
to take the place of ptum-cake. The
dates are stewed first and carefully
drained, then used in the same way
as raisins.

If very thick with dates, children
like it all the more, but it is apt to
be a littla heavy when there are
many dates.
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What to Wear With Them.

A woman who has a red face will
not wear emeralds. A woman with
a poor complexion does not improve
it by pearls.

Those lovely snd innocuous orna-
ments really derive their chief lustre
from a transparent skin, ag they de-
pend largely on reflected lighta. A
woman whose face, however beauti-
ful, takes greenish tints in the sha-
duws should avoid rubies, especially
pink ones, and roseate topazes.

A face may have these greenish
tints without damage to heauty, re-
member, Every face has a greai deal
of green in it, as A portrait painter
will tell you. Giotto painted the love-
liest angels conceivable, and all his
pupils made the shadows on girls'
facen startlingly green, and the eyes
green, too, sometimes, and yet we re-
ceive the impression of exquisite de-
licacy and brillianey.

5till, red is the complimentary of
green, and if the dress should be pink,
and ro help for it, the jewels nearer
the face ought to counteract it.
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Beat all comers for Quality.

Gold Medal Jams.
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Best Value in the Market,

Gold Medal B
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