
“ Pony and food, please.’’ This, we

are assured, is the almost general request
by customers entering a certain public-
house at the corner of a narrow street in

the City Road, London. What is meant

is a small glass of ale and a sandwich,
and a halfpenny for each is the price
paid. A large and profitable trade, it

is said, is being carried on with a com-

plete absence of drunkenness. This is

not the first halfpenny licensed house that

has been started in London. There is

-another on the Surrey side of the water

near the Elephant and Castle which, it

is understood, is doing good business,

not to say a roaring trade. The City
Road establishment was formerly known

as the Britannia, and the owners, a firm

of brewers, claim to have solved the tem-

perance problem. “No drink without

food” is the motto, though food can be

had without drink, and it is estimated

that 11.000 patrons bought sandwiches

during the first six days. There was a

profit on the food of 26 per cent. The

success of this experiment by the Col-

chester Brewery Company will doubtless

lead to similar methods being adopted by
other owners of public-houses in the

poorer parts of London.

COOKERY FOR LICENSED

VICTUALLERS.

(By “ Cuisinieb,” in “L.V. Gazette.”)

APPLES AND PLUMS

Chemically, the apple is composed of

vegetable fibre, albumen, sugar, gum,

chlorophyl, mallic acid, lime and water.

Furthermore, the chemists say that the

apple contains a larger percentage of

phosphorus than any other fruit or vege-
table. The phosphorus is admirably
adapted for renewing the essential ner-

vous matter, lecithin, of the brain and

spinal cord. It is, perhaps, for the same

reason, roughly understood, that the old

•Scandinavian traditions represent the

apple as the food of the gods, who, when

they felt themselves to be growing feeble

and infirm, resorted to this fruit to re-

new their powers of mind and body.
The acids of the apple are of signal use

to men of sedentary habits, whose livers

are sluggish in action; these acids serv-

ing to eliminate from the body noxious
matters which, if retained, would make

the brain heavy and dull, or bring about

jaundice or skin eruptions, and other al-
lied troubles. Some such an experience
must have led to our custom of taking
apple sauce with roast pork, rich goose,
and like dishes. The mallic acid of ripe
apples, either raw or cooked, will neu-

tralise any excess of chalky matter en-

gendered by eating too much meat. Tt

is also a fact that such fresh fruits as the

apple, the pear, and the plum, when
taken ripe and without sugar, diminish
acidity in the stomach rather than pro-
voke it. Their vegetable juices are con-

verted into alkaline carbonates, which
tend to counteract acidity.

The plum is an agreeable and refresh-

ing fruit, which may be cooked in a

great number of ways. There are many

variety of plums, the most esteemed being
Magnum Bonum, Victoria, Orleans,
greengage, and damson.

I will now give a few well-tested recipes
of fruit dishes.

Apple Charlotte.—This is a favourite

dish, and is one of the most enticing
methods in which apples can be sent to
table. Pare, core, and slice three

pounds of good cooking apples, and stew
them gently to a pulp, with a little sugar,
and the thin rind of two lemons chopped
small. Butter a mould well, line it bot-
tom and sides with thin slices of stale
bread dipped in melted butter, and fill
with the apple. Let the pieces of bread

overlap each other, so that the pulp may
not escape. Lay a thin slice of bread,
the shape of the mould, over the top;
cover it with a plate, put a weight on it,
and bake it for an hour in a quick oven.

Turn it out, and serve hot with sifted

sugar.
Apple Dumplings.—Take some apples

of equal size, and peel them. Cut them
in quarters and.take the cbres out, then

put them together again. Prepare some

ilaky or short paste, and roll out two

rounds for each apple. Cover each

apple with these, the two rounds just
overlapping in the middle. If cut with

a crimper they will look prettier. The

pioper way to. do it is to put the apple
on one round, moisten the edges, and

press closely. Then put the other round
over and press again. Bake at a moder-
ate heat, sift sugar over before serving)
and send sugar to table. A little spice,
or a clove, and a teaspoonful of brown

sugar may be baked with each dumpling,
but I do not think that any spice im-

proves the flavour of a good apple.
Boiled apple dumplings are prepared in

the same way as the above, .but a suet

paste should be used. Tie each dumpl-
ing in a little cloth, and boil for an hour

or more, according to the thickness of the

paste and the size of the apples.

Apple Fool.—Take two pounds of

apples, pared and cored. Put them into

a saucepan with a cupful of water, one or

two cloves, and sugar to taste. Let

them simmer till quite soft, and beat
them with a wooden spoon. Mix with
them, gradually, a pint of new milk,
boiled and allowed to become cold, sweet-

ened and flavoured.

Apple Pie.—Make a good light crust,
wet the edge of a pie-dish, and lay a, thin

strip all round. Pare, core, and slice a

sufficient number or apples, and lay them
in the dish with a little sugar, and any
flavour that may be liked, such as pow-

dered ginger, a few cloves, grated lemon

rind with the juice of the lemon, a little
ground cinnamon, etc. Lay a crust over

the top, and ornament with pastry cut

into leaves. If the apples are dry, the
parings and cores may be boiled with a

little sugar and flavouring, and the

strained juice added to the fruit. Bake
the pie in a quick oven for three-quarters
of an hour. It may be served either hot
or cold, and with or without custard or

cream.

Apple Custard Pudding.—Take a

dozen finely flavoured apples, peel and

core them. Boil them with the rind of

two lemons, half a pound of sugar, and

a cupful of water, until they will pass

through a sieve. Let them get cold,
then add to them a little butter, and the
whites of four eggs, well whisked. Beat

all together until the mixture is : mouth
and firm. Turn into a well-buttered
dish, and bake in a quick oven for about
half an hour. Sift a little sugar over,
and serve either hot or cold.

Swiss Apple Bidding.—Butt.r a deep
pie-dish. Fill it with alternate layers of
apple slices, sweetened, and flavoured,
and rusks which have been soaked in

milk and beaten with a fork. Let the

top and bottom layers be of rusks. Pour

melted butter over the whole, and bake

until nicely browned, which will take
about forty minutes. Serve with sifted
sugar.

Stewed Apples.—Apples are very nice
simply pared, cored, sliced, and gently
stewed with a little white wine, sugar
and flavouring. They are prepared in
fifteen to twenty minutes, and, served

with custard, are a pleasant substitute

icr apple pie. They may be mixed witj
plums or other fruit.

1 must hold over my plum recipes tint

next week.
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TERMINUS HOTEL, "E * t™01'™; J
McISAAC & WRIGLEY, Proprietors. I

The abova HoteJ >• handy to Post Office and Rai'way Station, thereby offering great facility to the traeelluigM
public of being able to leave by early train. Guests may depend upon being called Beautiful Oardeae

attached to Hotel, overlooking the sea, for the convenience of visitors. M
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Write for Samples & Price List (sent Post Free) and. save 50 per cefl
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I
JUBGBNT STREET and CHEAPSIDE, LONDON, and LIVERPOcB

(Telegraphic Address: “LINEN, BELFAST.”) ■

IRISH LINEN AND DAMASK MANUFACTURER»
t° ■

HIS GRACIOUS majesty the king, J
H.R.H. THE PRINCESS OF WALES,

Members oe the Royal Family and the Courts
of Europe.

Supply Palaces, Mansions, Villas, Cottages, Hotels, Railways, Steamships,
Regiments, and the General Public direct, with every description of

HOUSEHOLD LINENI
From the Least Expensive to the Finest in the World, H

Which, being woven by hand, wear longer, and retain the rich satin appearance to the

By obtaining direct, all intermediate profits are saved, and the cost is no nB
than that usually charged for common-power loom goods.

IBXSH LINENS —Linen Sheetings, 2 yards wide, 1/11 per yard; 2| yards wide, 2/41
yard ; Roller Towelling, 18in. wide, 3£d. per yard ; Surplice Linen, 10|d. per yard.
from 8/8, Glass Cloths, 3/11 per doz. Fine Linens and Linen Diaper, 9|d. per
Beautiful Dress Linens, all new shades, from 1/- per yard.

IRISH DAMASZ TABLE LINEN. —Fish Napkins, 2/11 per doz. Dinner Napkins, 5/6
doz. Table Cloths, 2 yards square, 2/11; 2$ yards by 8 yards, 5/11 each. Kitchen
Cloths, IHd. each. Strong Huckaback Towels, 4/11 per doz. Monograms, Initials,
woven or embroidered. (Special Attention to Club, Hotel, or Mess Orders.)

’

MATCHLESS SHIRTS. —Best quality Longcloth Bodies, with 4-fold linen frontsand miffs.
the half doz. (to measure, 2/- extra). New designs in our special Indiana Gauze
Unshrinkable Flannels for the Season. OLD SHIRTS made good as new, with
materials, in Neckbands, Cuffs, and Fronts, for 14'-the half-doz.

’

HUSH CAMBRIC ROCHET HANDKERCHIEFS. —“ The Cambrics of Robinson and
have a world-wide fame.”— The Queen. "Cheapest Handkerchiefs I have ever

Sylvia’s Home Journal. Children’s, 1/3 per doz.; Ladies’, 2/3 per doz.; Gentlemen’s,
doz. Hemstitched—Ladies’, 2/9 per doz.; Gentlemen’s, 3/11 per doz.

IRISH COLLARS AND OUFFS
.

—Collars—Gentlemen’s 4-fold, all newest shapes, from
per doz. Cuffs—For Ladies and Gentlemen, from 5/11 per doz. “ Surplice
Westminster Abbey,” and the Cathedrals and Churches of the United Kingdom. “

Irish Collars, Cuffs, Shirts, &c., have the merits of excellence and cheapness.”—
Circular.

IRISH UNDERCLOTHING.— A luxury now within the reach of all Ladies. Chemises,
med embroidery, 2/3; Nightdresses, 8/11; Combinations, 4/6. India or Colonial
from £10; Bridal Trousseaux from £6 13s. 4d.; Infants’ Layettes from £3 2s. 6d.
List.)

N-B. —To prevent delay all Letter-Orders and Inquiries for Samples should be addressed:

ROBINSON & CLEAVER, BELFAST, IRELANCfI
NOTE. Beware of parties using our Name. We employ neither Agents nor Travellers.
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