
LADIES' I IOME JOURNAL Srplrrn bcr, 

n l l ic r  l r~r~r ls .  I t  is I~LIS~II I~~;IV~ (11 I Y I ~  a t  lr:~st L\UI :III(I ;I 

11:1lf l x ~ w l s  o l  r icc ( lurinc ~IIC! mf,;~l. 011c lays c low~ i  t l lc  
1.11nl1sticlis wl l rn  lI11- lxrwl is cml)ty. wli i lc LIII maid. !olio is 
SGIICYI 11r;tr by ,  rcl i l ls i t  frnni a \ ! ~ ~ r r ~ ( I r ~ ~ - c f ~ v r r r ~ l  Inr!vl. 
, ~ I r;l is :IS i n i l i r~ rL ;~~ i t  ;lnd t ~ ~ ~ c r ~ s s a r y  ;I p a r t  f ~ l  tl ic  1ii1~:1I as is 

I l lc ri1.r. ;lnd Illr~r is ;IS f l r f in i t~s :I k~rn i ; i l i t y  ill strvi lre ;ltid 
I r i ~ i l i  I .  I is s i c  I i s  i l i i ~ t  I ~ i ~ i r l l c s  t11;1t 
:II.I, Irr.lcl ill hot11 Iiilntl.; 'l'r;~ is s13rvrtl nncr  I r , f (~rc  Ilir c u ~ ~ t s  

;Irc SI\:III,~ :111(l ;~t;ii~i ; ~ l l r r  

I I l14>N l l i ~ ~ l i ~ ~ s l ~ ~ ~ ~ ~ : ~ y s ,  " I ' I ~ ~ ; I ~ ~ ~ ~ ~ ~ I I . " ~ ~ ; I ~ ~ I I  KII,,~! :III\~<#,I?, 
! W,, I U'III ~;II." ;III(I II~I>II ~ , ~ ~ i i , ~ \ ~ ( ~ s  1111. co\,rlli f ~ o r i i  OIV vie(. 

; ~ n d  snt11i t~o\i,ls, 1il;11.i1ig IIICII~ 211 t l i ~ ~  side o l  l l1 r  tr:~y. '1'11~- 

i i: L ricv II,!wI is llir~> l ~ r l r l  ill lllr Ic f l  11;11ifl ZIII~I l r o ~ i i  i t  o ~ i ( ~  l i l t s  
IIIIC ~ ~ ~ ( ~ u t l i l ~ ~ l  o l  rim w ~ t l i  1l1? cliopsticl;~. 'l 'lic 1 x 1 ~ 1  is t1i1,ti 
rc~)l;icc(l ; ~n f l  l l i v  sol111 lnnvl l i l l (%f l ;  ;III(I lrf11n i t  llir wll id 
parts arc ~YIII>II \v i l l i  Ill(> c l i f ~~~s l i c l<s ,  llir~i t l i ~ ,  l i q ~ ~ i d  s i lq~r( I  
[roni t l ic  I)I>wI, l i l l i nc  it. wit11 hr1111 li;~n(ls, s t i l l  li111~Iinc tiif! 
r l i r i l~s l ic l is  i n  1,11c: T l l c  ord~br o l  catinp t l ie nt l lc r  frxuls is011- 
lion;~l, l111t af1t.r Ilir si1111i is f i ~ ~ i s l i ~ ~ f l ,  1111% rim, i? lif>lrl ro l l -  
I~I I I I~I IS~~ ill 1111' 11.11 11:111rl i111fl 1':11c1i III~I\VI~CI~ 11it1.s 01 1111. 

I I l r  rll1ic.1. lrnsl i s r ;~ l cn .  ' I ' l i~. 
SI-I.III~~I t imv  i l is 11o11r1,rl I I ~  
fIlr111:1ifl i ~ i l o t l i ~ ~  r i c ~ ~ l i o ~ v l s .  
l r o ~ i i  w l ~ i r l i  r v w y  cr ;~ in rr l  
r i c r  Ii;~s hn.n r n l m .  Hr lo r r  
f l r i ~ > l i i ~ i c  i t ,  IIOWI,V(T. 1w.11 
e11rs1 ri~isfxs l i is c l i f ~ ~ ~ s l i c l i s  
ill Ill(* lea, IIICII r ~ q i l ; ~ ~ . r <  
L I i (~~ i i  on t l ~ f ~ i r s L ; ~ n t l s  as 1I1ry 
oricit ial ly wcrc hnrupl i l  Lo 
l i ini.  I V l ~ c n  t l i r ~ i i ( ~ ; ~ l  is ov r r ,  
somr one 111 Llir yr1iol1 says. 
" Gnrhiso .sntr~o."ur " T l ~ n n k  
vnu for t l ic  dinner." nnrl;lll 

\\III'I.I. IIIV .l;~lt;~ncsr would use a l ~ r o t l i  made l rm 
Ilsli. Inl,;lt o r  cl i ickcn h ro th  has hccn suhstituted 
rl .r i l~l 's as I 11;lvc c i v ~ w  tl icln. Cclcry  leaves havc 

su l ) s l i L~~ l r t l  f ( ~ r  t l le u ~ i c o ~ r i m f ~ n  trefoi l  and a lew other 
s;iry ; ~ f l ; ~ l i l a t i ~ ~ ~ i s  tn;~clc. . 

I'isli 111 ;III I(i11rls. 111 wli icl i  t l ic  1;1l1nnrsc have an  unll 
f . l i r~irc. :~ti(l ;In aliuntl;~ncr r i l  vcgctal~les, form the pri 
iLc11is o f  r l i r l .  M a n y  v c ~ r t a h l c s  wll icl i  are not i n  mc 
usl. ill Anicr i r :~  arc rcpularly usctl b y  tllcrn, such as 
root. ra l la f l i \ lm rux>t, hunlnclt root, r a p ,  celery cat 
l1.l.1;~. rtdo :lntl sonic tu r rn t y  var i r t ics  o l  heans, a l l  o l  
f1111iis11 a11 f ~ x c r l l c ~ i t  v;!l.ictv, 

' -I II~.I(I: Ii:~vr, h1.1.11 ~ ~ l ~ r ( i o s ( ~ l y  c ~ ~ i i i t t c t l  lnrm lhisdiso 1 rr:.ilws usitie t l ic  dclic;~tf! :III~ cllnice raw tun, 
i v l l i r l ~  is slicc~fl w;if~:r l l ~ i r ~  atl f l  sc~rvrd iced w i th  attr 
I I I~SI I IS ' I ' l i i n k i n ~  tIi:lt crle n ~ i d  rice:octopus, an 
i~icvit: l l i lc swrct hreaklnst a l u p  madc o l  lermented 
m i g l ~ t  not sn1111fl so ent i re ly  rlclicinus as they are i n  n 
n o  nicnti111i i s  triadc o l  them i n  t l ic rec ips .  

SAI'ANKSK I l ~ c l - .  IVasli  i n  a sicvc under running 5 

s l~ ;~k inrrunt i l  t l i c~wa t r r  runsr lcar .  l'hcn n u t  i n  a heavv 
t l lc  n t l i r ~  puests h;w Irrw. l l a v i n p i  I i r avy  I ld  Ll lal l i ts  t i ~ h t l y  and  &k wi thoul  bl 

As 101. lilr commnri l ~ ~ ~ a l  n~;~t~. r i ;~ ls  rlscfl, a ~ y  n r  nbrytr, over a low f lame lnr t ucn ty - l i ve  minutes, using two 
\ \ l ~ i ~ . l ~  is I I t f .  s:lllcr rn :~ f l~ .  lr1111i soy I1r;lns. lnrt i ls Lllr lounrla- l i a l l  cul i luls o l  cnld water to two  cupluls n l  rice. 'TI 
i I I f i l s  1111 i o l ~ t ; ~ i ~ i ; ~ l l f  a I y r c r s  al.;lilis wi l l  < land out  alonc. tcndcr, l i g l ~ t  and flaky. 
~II~III is;t!i unlt~rni1~1111vI r ic r  wi l i r  
t ~ w c l  ill c o o l k i ~ i ~ .  hu t  si11f.1, i t  IS OTSIIYII (.%UP). T n  a qu 
f l i l l i r ~ ~ l l  t o  oh1:1i11 111 AI~I,~~GI. i t  hoili11y water, add h a l l  I 
II:IS I ~ I ~ ~ I ~  n n ~ i l t r d  f r f ~ ~ i i  t l i rn. rcr l -  s lnnnfu l  o l  (~jinotnolo an( 
11~5.  ~'O{II is ;I u ' l i i l ~ * .h ra~ i  currl t l i r rc  minutes. Rcmove tt 
<inii1;11. III l o r ~ n  ;11id con i l n~s i t i n~ i  l rnm the firc and let i t  stam 
l , ! ~ ~ o l  I;II!I,~~III~I~SI~;II~~I is ~~IYIIIPI~IIV rrrcl lor  t l i rcc minutes. 
IIS,,II. ' l ' l ~ i s  ;111rl vari011~ ffw111s o f  str:lin t l l r o ~ ~ g l i  a cliecseclol 
s~~;~rvc.rrl ~ , r o d ~ ~ ~ . l s .  ~,iclilc.fl cinaf.r I ~ r a t .  and add salt t o  tast 
I,~II ;111fl t l ic ~I~I;II~III~-I~I<(~ / :n?r~~r~ l i a l l  a tal)lcspoonlul of 
11i;1v 111, IIIII;I~III.(I l r o r ~ i  IIIP l;~rc(, saucc. T l i i s  is the loundal 
< i l i w  \vl~(%rt- IIIIW ;IIV .I:II);II~I.SI.OI. I l~r~~u~,;~ntlm:~tiydi l lerentl  
C' l~ i~ ic*a-  r f ~ m m u n i t i r s .  I ~ a n i h n n  

A I< iw  in r<rvt.twl Irn\i~l. 
may  hc addcd short ly belon 

SOI~IIIIS, IIIIW~VI~I~. arc i n  cnnimnn I1 -0lst1yl1 1Clr;lr 501111). ing, such as one tablespoon 
II~I, ;IS ;~rr m ~ ~ s l i r f x ~ m s .  hot11 f i l  C ~ S l i i l ; ~ ~ h i  <Spi~ i :~ch) .  c r l r r y  Iravcs which have 
wI1it.11 ; ~ r r  nhI;1i11;11>11~ i11 :IIIII~-I I 1  Stakiyztki t v  l l ! ~ w ~ ~ i  (k1c:tI u ~ i l t r d  i n  l i n t  watcr, I i a l l a l  
any erocf\ry sLorc,. 'I'll? ~IJIII~IIII~~O wit l i  v<,~ct:~l~lc~s). o l  finely cl ioppcd mushroom 
( l i t r ra l  translation sourcc ( t l  K-- 'rcriy:~l<i (13roiIrd i is l~) .  

I; -0 Sunrrlnf~lir, (Sultr fish anfl 
a cupfu l  n l  green string 

I:is!c) o l  t l i r  r~:cil>~.s is a hol t le f l  s:~lnrl vrg~.l:~trlvs). boiled t i l l  tender and cut  k 
~ ~ f ~ w d c r .  :I 11roduct 01 (lie past ten C h n w a ~ ~ n i t l s l ~ i  (SLc:~n~cfl wise i n t o  fine str ips and o 
yr:lrs i n  S:lpan, w l i i c l ~  is hc iny cx- two  sliccs o l  hard-cooked 
~ x r r t c d  i n  largf: ;lrnourits and is Instead nl  the egg, amall 1 
now marketed l ic rc  in Amrrica. I - '~unaI'lsli(Itnworsni~~kol). 

J -1iicc Cakes. 
o f  some fine-grained whit4 

'l'liis lurnisl lrs scasoninp lor  most K -Tca. slightly steamed. is o f ten lu 
. l n~ ;~n rsc  ~l isl ics. :is flors ;~lno t l lc  $4 
111i1,rl ;III~I pri l tct l  l i s l~ .  I n l l ~ i t n .  . A ~- ( C n ~ ~ l i r ~ u e d  on Page 11 


