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.,i-mth . ;:--ﬁ-rd ago, and really the mized oues afe very
wi duty of mal uds meet are well- nice indeed.” Or yet again, “I am
nigh distracted with the worey jonging for a bit of reafly good cheese.
bility, . The , gost of living  Bay 1 used to enjoy the sccasional sceap of
almost driven domestic m Gruyere or New Zealand Stilton, but I've
: muphmdﬂn-ﬂw bad to be very stern with mywelf. When
s unquestionably o gresl mental relief I see it, 1 just say, ‘No, I won't be a glut-
achievad by unbardening the soul of thes ton,’ agd 1" shut my purse up tight.”
daily by comparing n with Avnother woman has regretfully cut out the
others, -‘:hiﬁ giving and o g the Shnday chl:cken. and yet another h-mdme
L makes every : . through the summer without once i
“We shall be ruined if this cort of thing ingher!u:ilywiththeomﬁoulioect::
goes on,” I hear constanily on the lips of or box of sweets, Little things, perhaps,
one or other of my women friends, bat they mean in the mass'a gredb'deal of
“First of all, pearly all our gro- flll‘-lenil and reaftiint, o . mia dhed
ceries  went up. And then bread ' : -, 5 i
got dearer. And then there was the dey And this cutting down of extravagatices,
summer, and we couldn't gek vegetables, and and “doing without” involves an enofmous
fruit is twice as_expensive as. .. And | increase of work and tbought. For the
vow there's another peany on . What .{luxuries have had to be replaced by cheaper
the really poor. are. daing L simply food, whose cooking is by no means so
don't know."” of these . simple a matter, “Bupny” has been a god-
bave & real practical valpe, m send to many a household of late. He has
of the sympathy evoked for “ihe really |pot yet risen beyond sixpence, and ho
poor.” There is a constant interchange of |makes- a very respectable dinner. With
ideas and plans for “masaging” and the addition of a little bacon and onion and
mancuvring to keep the standard of living | herbs, he makes a delightful brown {ri-
as neafly ss possible at its old level. ;, The |casee. With milk and breaderumbs, he
“doing withoiit” in most ids is mot becomes an even mere delectable dish, He
restricted io luxunes. There aie. fower may be stuffed and baked, or buttered and
evenings at the theafre, & less - ex. broiled. And what is left of bhim, cold,
1pensive ' frock Ih-t!#_iw “oe- ‘Imay be minced and seasoned to make a
caxions,” little feet are less dajatily delightful filling for tomatoes au gratin.
shod, there’s one row lem of lace ina tiny }{In one homsehold ‘of foar, a rabbit’ with a
summer frock, and muslin has done duly little bacon and onions.and tomatoes,’ has
instend of silk, last winter’s- dessses are gr- often provided two enjoyable meais:-
belllg anxiously looked over to see which [ Cheaper joints of meat, too, have been in
“will do again,” shoes are worn a little groater demand than usual, Not a few
hm,;ndpnfhnutntheﬁfrhr bhousewives bave had recourse more fre-
new soles and heels; there id more patching quently to the despised neck of mutton,
and daming done than of old, the new side- aiid bave discovered that it makes a very
board long Jm#ed up” for is still. in the sweet and toothsome haricot. - The -occa-
furnitore-abop, the bank aseount sional substantial joint has been responsible
hae hadl a smallen ineresse this wummer 1for wvery little waste. Even . the




and savoury stews, and inta shepherd’s pies,
beloved of children. 1t is surprising bhow
far a very littlc mest can be made to go
in this fashion; and even the very smallest
ecraps of “left over” fish have been found
an acceptable addition to “potato balls” for

father's tea. Fortunately, qwuahrll
Mo!th-a“mde" can be

of serving the same vegetables.
Mashed potatoes, for instadee, are quite
gloﬁﬁe@bythend&ﬁnnofuq.thub:te

egg” recipes, because contrivange, in cpok-
ing, dmc-talnﬁ nnu-lihtun freer déde of
cggs. A good “batter” recipe which re-
quires only one egg, and & small quantity of
butter, and is mixed with warm water in-
stead of milk, has been in constant use of
Iate in ore famity for the-cooking of fish, for
fruit fritters, and for Yorkshire pudding,
whilstumn;ml from the same house, en-
joying afternoon tea with a {riend, recently
exclaimed at the extravagance of a big
home-made sponge cake. “I haven't seen
one for ages. Nearly all cakes are forbidden
inonrhounnow. We have to bave little
* cookies,” or gingerbresd, b-m—ithhl
only one - egg, or ecopes.  -Many

bousekeeper has registered « nnh*e
of late to keep her own hens,
or at least to buy fresh ggs \rlnn they are
cheap, and to preserve them for the season
when they are scarce; and many another
bas realised that “no meat” bredkiasts are
better suited to the digestions of ber houvwe-
hold than the former reckless comsumption
of meat at every meal. Perbaps it is not

cookery-book. Volumes have been searched
most eagerly, {rom end to end, for “one



