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GOOD HEAT at LOW COST 

Attractive 
Blue enameled tops and chimneys, 
together with black founts with bright 
Alaska steel handles, make a very 
attractive Healer that can be used 
in any room. 

Low Cost to Operate 

No. 2 

I gallon of oil will burn in this 
Heater for 2 7 hours, thus costing 
about I cent per _hour. 

The Sh:;;m;;;ad;;;;~;;; r,m~~~d• L Mont,eal TOR:N1'0 Wirlnipegj 
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'-AV ALITnE EACH Y{EEK 

GI llt.il 
Store you will 

Find poocl furniture 
al price.r you 
can afFortl 

to pay 

WE FURNISH THE HOME 
AND 

CLOTHE THE FAMILY 
ON EASY CREDIT TERMS 

@uR CREDIT IS GO~D HERE l 
To acquaint Toronto citizens with our wonderful display of 
House F umishings and wearing apparel we are making 
special price inducements in every departmeoL We know 
you will enjoy looking through this handsome showing e,"en 
if you do not intend to buy. Come in To-day. 

.. THE HOME"S WAY.. OPEN AN ACCOUNT 
IS THE EASY WAY'" PAY S\.00 WEEKLY 

HOME 
STORE OPEN 

EVENINGS 

FURNITURE CARPET CO. LTD. 
COR. QUEEN & PARLIAMENT STS. 

A RECIPE FOR A HAPPY LIFE. 

Taki' t\ lar~ quantity or Ch,•rrfnlnt's 11ud let it silmnn· witho11t 
stoppiug. I'nt with it II bl'innniug h11sinful of K indncs., tb('n add a full 
1-uNlsure of 'l'ht>ught f,,r Otht'r P l'1•pll'. )J ix into these a pHin_g table-
spl\cmfnl of $~ mp11tht. Flnvor with ,•$SCUl.'E:' of C'lrnrit~,. Stir well 
t~~ht'r, and 01('11 l'l\l'('full~· strniu off 11ny grnius of $elfis.hne s. Let 
tht:- wholt> ht• si>r,·ed witl1 Lo\"e so11e,•. and F ruit of the Spirit. 

AUNT HANNA'S 

COOK BOOK 
. Compiled by the Ladies of Ward 2 Patriotic Association 

of Toronto. 

l'JHlel' tht> Poh-on11ge of-
LADY HE!\1DRY, 
LA.DY HEARST, 
LADY' KE){P, 
1ms. w. D. 1fcPHER.SOX, 
i\IBS. R. A. Pl"'XE, 
:u:RS. A. E. GOODERH.A1'I, 
l\IRS. CRARLE SHEARD, 
MRS. lLlRK R. IRJSR 
1fr,. E. B. R:YCKNAK, 
:.\JRS. R. C. SQHOLFIELD, 

Proceeds to c-0mplete Payment on Motor Ambulance purcb"5~d for 
the Base Hospital and to aid in other 

Patriotic Work. 



l<or Light and Nourishing Foocl it's 

Always Safe to Recommend 

CHRISTIE BISCUITS 
T he purest of all pure foods- biscuits just as 
near pe rfection as first-class ingredients and 
scien tific baki ng, by twentieth century methods, 
ca n make biscuits. 

Christie Biscuits mean the best ingredients 
money can buy- all fi rst-class table q ua li ty-
mixed and baked in the Christie scientific 
way and packed in dust a nd da mp proof tins 
a nd pa ckages to assure lasti ng goodness. You 
may heartily recommend Christie Biscuits , if 
you want to recommend th e best biscui ts on 
the ma rket- not because we say so , but 
because th e particular- hou.sewives of Canada 
have p roved t hem so . 

N.B.-Onr ½ephy1· Cream Sodas crnsh•d i,i Cream or J?r~sl, 

S,ce•I Jfi/k. M1·tainly do »uike a light and nom·i$hi,ig bre«!.fllol. 

CHRISTIE, BROWN & CO., Limited 
TOROHTO, ·oNTARIO 

Foreword 
'l'IH,i•e 111'(' <•ool< hook~ 1111d 1•1wk hooks, ,j11xl ns there Il l'(' 1·.<l<'k" n11(l 

vooks, 'l'his ix 11 <·ook houk 11lt b,v il ,t'11'. II d<l1'~ 111tl [1l'\'ll'l1tl tn dN1l 
with 1·,·1·r~· d!'t11il i11 t h1• p1·1·p11r11t i1111 ,rnd st'l'Vi!I A' ot' fot>d, 1n11· d111•s ii 
111lc111 pl In 1·,•111·111l1«1c• ,·v,•1·.r thin i:- 1h111 h11~ li~11 11 xnid or 1\'l'it l1'11 011 tlti~ 
pnllilh- lopi1•. 

'l'h,• 11i111 hns lw,,n to f11rnixh II hook l'or hn11s11ll1•1•p1•1·s 1111d t'or lhnx(' 
(l(' fl\' (' l'll j!'(' I l'1ii11i111r 111ld (•u p11 hilit i1•s, l'(\11~, q111•11il.,· \\ ,. hnv1• (llin1 i1111lr1l 
n111(•h thtll w,1x nu•1·t·l,1· ll11•0 1·t• l i1·1d . Pl·nrtil·nll ,Y l\\'('l'.Y 1·1·l•ip1• h11s h,·11 ll 
1111I t o thr Ir.it t,y 1hr 1•0111pil('l's of lh1• hook. or h.v wom,•11 on Wllos~ 
j111lµ-1111•11 I lhc•y ('011 1(1 l'l' i,r, so th11I in ,,,mli11 µ- <>\II thiN hook IIH',I' 1\•,•l 
lh~y 1\l'1' doi11µ- 11 r p11 I sc• r l'i1·,· to lhl' ll111 11s1111<ls or honsc l< 1•1• p,•1·s lo who111 
they 1•01111•, u11d ii 11111_1' tw. r,lso, lo lhos1· who ~i t 11I th1•i r ltnspilnhl~ 
111n1t1•s. 

l•lxt r11vngn11,•r nlw11,1·s II t'oll,v i11 I h1•sc 1l11,I'~ h1 cnmrs 11 c1·il11c ; 
~'hri[t -ulwnys II vil' ttH'- in !h,'so d 11.1•s ht11•01Hl's I\ 11>1lion11I duf,1•. 

N. H.- llsri·s of' t his hook ti.t'1' nskrd 1,1 p11lrv11iiw lh !>S<' 11h,,so n11'-1•r . 
tiso111l'11ls >1J)p,w1.· i11 ii. 'P~11• llo11~t•s 11r1• n·pnl11hl1· ; the ~01Hls urc wo1·lh,\', 



OLEOMARGARINE 
A Table Delicacy- A Kitchen Economy 

" IJ. A." llraod Olemar,inrinc l• 8 whole,omc, n111rhlou, and economical 
1prcod Jor brcud. I t it excelle111, 160, for cooking. II mnkct light cake• and lloky 
prmry. 

"1-1. A," llrund Olemargi,rlncluhipped 10 Che P,rocerin , moll quon1i1ieuoo n 
ohcr it i1 churned, and I, alwoy• lrct b end uniform In Allvor whco it reach .. y<,u. 

Think whot you can •nvc '• H . A. '' Brand Olernor~nrinc co•i• st Jea,t one4 

tblrd le11 than creamery butter. At your Oroccr, aod !Jutchcr,. 

THE HARRIS ABATTOIR COMPANY, LIMITED 
Toronto, Canada 

Conada Pood Boord lllankol 1,.,.nc,o No. JG.I. 

Phone North 435 

for 

Everything 
in 

HARDWARE 
836 YONGE ST. 

[HOWARTH'S HARDWARE 
6 

TABLE OF MEASUREMENTS. 

4 t.easpoonfnls of liquid ... . . ....... . ....... . .... . 
4 tablcspoo)1fuls of liquid ...... ½ gil l, 1/4 eupfol or 
l tablespoonful of liquid ... ... .. .... .. .......... . 
l pint of l iquid .......... . . . .... .. ....... . . . .... . 
2 gills of liquid ... . ..... . ..... ....... . 1 cupful or 
1 kitchen c\lpful. . . ............................. . 
1 quart of sifted past ry flour .................... . 
4 cupfuls 0£ flour .. . .... . .......... . .. 1 quart, or 
2 rounded taiblespoonfuls of flour .. ..... .. . ...... . 
] rounded tablespoonfnl of granulated sugar .. . . . . 
2 r oundetl tablespoonfuls oE grouod spice . . .. ..... . 
1 heaping taJblespoonful of powdered sugar .. . .... . 

• 3 cupfuls of corn-meal ...................... .... . 
11/2 pint o.f corn-meal ........................... . 
1 cupful oC 1buttcr .. . ..................... . ..... . 
1 pint o.f ·butter .. . .. ......... . . .... .. .. . . . ..... . 
1 ta,b]cspoouful of ·butter .. ... ... ... . ..... .... .. . 
B\ltter the size of nu egg . .. ... ...... . .. . ... . ... . . 
But ter the size o.f a walnut ...................... . 
1 solid pint of chopped meat ........ ... .... .. .... . 
10 eggs ........... . ....... ... . .. . ... ... . .... .. . 
2 cup.fuls of granulated sugar .... ....... ... .. . .. . 
1 pint of granulated sugar ... ... .... . . .. . . . .... . . 
l pin t of hrowo sugar .................. . . . .... .. . 
2½ cupfuls of powdered sugar . ... . . . .. . .. ... . ... . 
1 cupful o.f rice ..... . ..... ..... ... ....... .... .. . 
l cupful of stemmed raisins ................ . .. .. . 
1 cupful of cleaned and dried cnrrants .. ... ... . . . . 
1 cupful of grated br cad-erum'bs . .. . .... ... . .. .. . . 
8 rounded talblespoonfuls of flour ...... . ......... . 
8 rounded tablespoonfols o·f sugar .... . .. . . ...... . 
8 roundccl ta:blespoonfols of 1butter ..... . ........ . . 
2 gills .. . .. . .. . .. ........... ... ...... . . . .. . ... . 
1 common tumbler . . ... . . . .... . ....... .. . ...... . 
3 ta,blcspoonfuls of grated chocolate ............. . 
1 pint ... . ..... . ............ . ........ . .... . ... . 
1 pint .. .. .. ............. .. ....... . .... . ...... . 
1 ounce . . . ..... . ...... . .......... .. ........ .. . 
1 ta,blespoonful . ... . .............. . .... . ....... . 
16 drachms ...... . . . ..... ..... .. . .............. . 
16 ounces ..... .... . ........... . ............... . 
4 gills . ..... . . . . . ............... . .......... · · · · 
2 pints ......... . ... . . ....... . ........... . .. . .. . 
4 quarts ......... . ................. . .......... . 

BREAD. 

1 tablespoonful 
1 wineglassful 
¼ ounce 
l pound 
½ pint 
1/z pint. 
l pound 
1 pound 
1 ounce 
1 ounce 
1 ounce 
1 ounce 
1 pound 
1 pow1d 
½ pound 
1 pound 
1 ounce 
2 ounces 
1 ounce 
1 pound 
1 pound 
l pound 
1 pound 
7 ounces 
1 pound 
½ pound 
6 ounces 
6 ounces 
2 ounces 
l cupful 
1 cupfol 
1 cupful 
1 cupful 
1 cupful 
1 ounce 

16 ounces 
4 gills 
8 dr'ms(l/4 gill) 
l/4 ounce 
1 ounce 
1 pom1d 
1 pint 
1 quart 
1 gallon 

One qt. liquid, 4 tsp. salt, 3 qts. flour, ½ yeast cake if set a t uigl1 t, 
2 yeast cakes if set in morning. 

PASTRY. 
01rn l iquid, 4 flour, 1-3 as much shor tening. 
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MANUFACTURERS OF 

RICHLY CUT GLASS 

61 ALBERT STREET 
TORONTO 

SELLERS-GOUGH 

TIIE LARGEST F:XCLL"SJVE F UR 
l!Ol'SE 11' TIIE BRITISH EMPIRE 

FURS 
W c manufncturc everything we sell. 

We guoran1ce the quality. We show 
the most exclusivt dt?signs. Our values 
nre the best. Our prices arc the 
mvsl modcrote. W e show the largest 
collection of fine monufncturcd F U RS 
in CANADA. oll the year through. 
\\/c hnve the best focili1ies for storing 
your FURS during the SUMMER 
months. 

\Vrile for Cnrologue. 

The S ellers -Gough Fur Company 
LIMITED 

224-250 YONCE ST . • TORONTO 
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Compliments of 

SAM 

McBRIDE 

Imperial Yacht 
An ideal package for sending 
overseas, containing one-
half pound of Sweet Milk 
Chocolate wi th w h O I e 
Roasted Almonds and en-
closed in a Dis t inctive 
W rapper . 

For Sale At All Good Stores 

Hooton Chocolate co., 
Limited 

60-76 Duchess Street 
Toronto 

TEA BISCUITS. 
One lil1uid, 3 flour, 3 tb, p. far, 2 lps. bakinl! po°""Jt>r. w 1 enp flour, 

1, 2 t p. soda 10 l t up :,our milk. 1 :! t,p. soda .ind 11 • hp. t·re.11.lll 1ar1ar 
to 1 cup flour. 

CAKE. 
One cu1> liquid, 2 cups flour. 

MUFFINS. 
One cup liqui<l, 2 cup~ flour. 

MEASUEMENTS OF SUBSTITiJTES EQUAL TO ONE CUP 
OF WHEAT FLOUR. 

Barley . . ..... .. ........... .... . . ... ... ..... . 
Bnclnvheat ....................... . .. . ...... . 
Corn flour. . . . . . . . . . . . . . . . . . . . . . . . . . . . (scam ) 
Cornmea 1 ( eoa rs<') . . . . . . . . . . . . . . . . . . . ... . ... . 

P._ cup;;. 
~s ..: 

1 

Corumeal ( fillc) ...... .. ..... .. .... .... l :,.Cillli) 1 
Corn starch . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 3i ·· 
Rye flour ........................... . . .. ...... 1 
Potato flou r .......... . ........................ ~i ·· 
Rice flour.............................. ... . ... ;$ ... 
Rolled oats (ground in meat chopper ) . .. ........ l1" ·· 
This table will help you makl' good griddle ca.kes. mufi'iJ. cakes, 

cookies, drop biscuit~, date an<l rai~in br.-ad. without u:-ing an~· wheat 
flour. 

You will not need any ll<' \\' recip<'s. Just use the one your famil~-
has a lways liked: but fo r cnch eup of fl our use the above table. 

The only difference is the snbstitut<' fo r wheat flour. Everytlling 
else remains the same. 

Cautions : 
1. The hat ter often looks 100 thick, and ometim,'. too thin, bnt ~-ou 

will find t.hat if you l11n·<' mcasure1l as J?h·en iu th<' table the re uh 
will be good after ha king. 

2. Bake all substit ute mixturl'S more slow!~· and a little longer. 
3. Drop bis<iuits a re better than rolled bi.cuit when snbstitme.s are 

used. 
4.. Pie cr usts do not often roll well and ha,·e lo b<' patted on the pan. 

Tbey do not need 1=hilling bcfor<' baking. 
GENERAL RULES FOR CAKE MIXTURES. 

1." Use fresh butter, eggs, pastr_,: flonr aud flue white su~ar. 
2. Oven must be read~- when cake is mixed aud pan,; well greased. 
3. Always sift flour before m<'asuring: th<'n mix aud sift witl1 

baking powder three times. 
4. Butter should be creamed, s11g1n: addNl gradnall~·. tht'u both 

worked together. 
5. Yolks and whites o.£ eggs ma~· be beaten se1>arat el_y and ~-olks 

11dded to butter and sugar. 
6._ J\Tilk aud _sifted dry ingredients arc added 11lternati>l~-. then 

ilavormg and whites of <'ggs last. 
7. Wheu fru it is added ,n-e a little of the flour to cover it and 

add just before the whites of eg~. 
~- Tf only yolks of eggs arc added, cakes are richer: if whites they 

are h ghter. ' 
9 
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No matter who's cold or where, 
the Perfection Oil Heater can 
be brought into action in an 
instant. Chases chill from cold 
rooms. 

Easy to carry. Strong, reliable, 
good-looking. Gives clean, odor-
less, economical heat. Cheaper 
than coal or wood even when 
these are cheap. Ten hours of 
glowing warmth on a gallon of 
ROYALITE COAL OIL. 

Dealers everywhere. 

IMPERIAL OIL .LIMITED 

BRANCHES IN ALL CITIES 

• 

For best results u 

ROYALITB 

COAL OIL, 

9. Time for baking varies "·ith size and shape of cake. 
Layer Cakes . .. . .. ......... . .... 25 to 30 minntcs. 
Loaf .... . ............ . ........ 40 to 50 minutes. 

10. If peel is used, it is cut very fine and distribntcd in lnycr 
through the cake. 

11. Cake will be finer if beaten in tead of stirred. 
FOUR TESTS OF GOOD BAKING. 

1. Cake golden bro,rn. 
2. Shrinks from sides of pan. 
3. When touched with finger it r ebounds. 
4. When tried with knitting needle, knitting needle comes out 

without any sponge. 
SOME OF THE CAUSES OF FAILURE. 

1. Uneven heat causes uneven. cake. 
2. Too hot oven makes a cnke·: (a) coarse and sticky; (b) rises 

and falls over ' sides. 
3. Too much butter, jarring o,·en or moving cake \\"ill make it 

heavy. 
4. 'l'oo hot an oven or too stiff a batter will cause it to come up in 

centre. 
QUALITIES OF A GOOD CAKE. 

(a) Light and tender. 
(·b) Rises evenly and does not crack. 
(c) Fine, even texture. 

OVEN TESTS. 
Slow oven-Browns paper in 3 to 5 minutes. 
Jlfoderate-Browns paper in 2½ ·to 3½ minutes. 
Hot--Crisps paper in•2½ to 3½ minutes. 
If dark 'brown in 5 minutes, it's hot enough for pastry or thin 

. 
If light brown in 5 minutes, hot enough for pound cakes. 
If dark yellow in 5 minutes, 'hot enough for sponge cakes, 

mer ingues and puff, paste. 
BAKING. 

Essentials of successful home bread making: 
1. Good fl.our. 
2. Good yeast (Royal). 
3. Dough of the proper consistency. 
4. Control of temperature at all stages. 

Flour- Remember that flour always improves with age if stored 
tmder proper conditions. Any place which is dry and free from odors 
is suitable. The odors of tar, kerosene, gasoline, etc., are readily taken 
on by flour. Always sift flour as required. Keep in a warm place, or 
warm before using. 

Consistency of Dough- If flour -has had considearble age, dough 
should be made up fairly slack. If flour is fresh, make slightly stiff. 
The tendency is to make a dough too stiff. Make as soft as can be 
handled without sticking to hands or moulding board. In cold 
weather, when temperature of dough is apt to ·be a little below normal, 

11 



8230 

REA L REFRESHMENT 
is in every cup of this delicious tea. The tender 
young leaves of "Salada" yield many more cups 
to the pound ihan does low-priced ordinary tea. 

JOSEPH SIMPSON SONS LIMITED 

KNITTING MILLS 

8 Berkeley St. TORONTO 

12 

it is wiser to have the dough fai rly slack . Jn "·arm ,Yeather the reverse 
is the te11Cle11cy, and the dough should be made a trifle stiffer. 

J3eing able to judge the proper consistency comes wi th experience. 
Control of Temperature--'rhe tencleney to get doughs t.oo warm 

is just as gscM as to have them chilled. On account of the increas: d 
temperature in summer, and th,e reverse in winter, it :''on~d be wise 
to set the dough sligh tly cooler in summer and warmer m wmt.er . . 

When dough is mixed, place where temperature can: be kept fairly 
nnifonu. Avoid plamng it too nea1· a stove or radiator-never place 
dish con'taining dough or floor. Even if it seems wa,rm there is always 
more or less draught on the 'floor. Remember the cooler the dong_h 
the slower it. will work. l.f the dongh has become cool, to remedy this 
pla.ee the dough in a slightly warmer place. If the dougl1 has become 
too warm, monld into loaves sooner than usual. 

A sponge is ready to talce when it is fnll of bubbles a.nd just 
begins to drop. 

A dough is ready to take when an impression of the finger causes 
it to begin to sag. 

Bread is ready £or the oven "·hen the, dent made by pressing the 
finger 011 the loaf will l'cnrnin. , 

Baking.-The black sheet-iron pa,ns are the best for ba,king bread 
in. Bread is best when baked in individual loave.~, n1ther than several 
loaves in a large pan. Brea cl should be placed in an oven which is not 
too hot, but one that will canse the 'bl'ead to begin to hro"·n in about 
fifteen minutes. Then reduce the heat and bal,e slowly a,bout half an 
hour longer. Remov,e bread a,t once from pa~,. and place on a ra,ck, or 
where all surfaces will be exposed to air, to cool. When cool put in 
bread tin, which has been cleaned and a,irccl. 

CHARACTERISTICS OF A GOOD PIECE OF MEAT. 
1. ,Characteristic odour of a fresh p iece of meat. 
2, Strea;k of fat through the lean, aud other fa.t should be light and 

stt•a,w-eolored. 
3. The itesh should be firm. 
4. It should be a good rich red color, with no phosphorescc,uce. 

CARE OF MEAT. 
1. Keep cold aud free from dirt. 
2. Remove from papei· as soou as it comes in. 
3. Wipe wit,h a da,m.p cloth. 
4. Remove any !bone dust. 
5. Never leave meat stancli,ig on a tin cl iiih. 
6. 1f it is to be kept for any length of time, hang it np. 

VEGETABLES. 
Two classes of vegetables: 
1. The strong-smell ing vegeta,hlcs such as onions t urnips ea,bba <>e 
2. The mild vegetables,, sueh as dorn, carrots, etc. · ' " · 
The strong-smelliJ1g ~cgctab les requirn two watc-rs when cooking. 

It should be allowed to boil a•bont 5 minutes in the first water• then the 
~va~er should be changed, and if the pan in which the strong ~egeta,ble . 
is tightly covered tlie odour cannot escape as readily. 

13 



NORTHERN ONTARIO 

Breaking Land Clay Belt District 

The Great Clay Belt of Northern Ontario extends 
westerly from the inter-provincial boundary between Quebec 
and Ontar io for over 400 miles-varying in depth , north 
and south, from 25 to 100 miles and more. It is safe to say 
that from 65 to 75 per cent. of this vast expanse is good 
farm land. The soil is rich and deep and produces in 
abundance practically all the crops grown in old Ontario. 

RAILROADS 
A settler can ride from the big cities of Ontario or the 

West in a Pullman if he wishes almost to his own door. 
This is something new in pioneer life. 

Our literature descriptive of this great country may 
be had free on application, 

Write to 

G. H. FERGUSO 1, 

Minister of Lands, Forests, 
and Mines. 
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H. A. MACDONELL, 
Director of Colonization, 
Parliament Buildings, 

TORONTO, ONT. 

REFERENCE TABLE OF FOOD CONSTITUENTS. 

1. Water-'Beverages (water, milk, tea, coffee, cocoa), frui t and vege-
talbles. 

2. Mineral Matter-(!) For ,building- Milk and eggs, lean meat, fish, 
seeds; (2) For regulating-Pruit, vegetables, mineral waters. 

3. Protein- Milk (cured), eggs, lean meat or fish, seeds. 
4. Sugar- Fruit (juice) not starchy, vegetaible juice, milk (whey). 
5. Starch- Parts of plants that serve as storehouses, tubers, roots, 

stem, seeds. . 
6. Fats- Milk (cream), egg yolk, meat, fruit, oils, nuts. 

EGGS. 
Composition. 

Water ......... . ...... . ................. . 
Protein ............... . .......... . . . ..... . 
Fat .................... . ................ . 
Mineral matter ....... ...... ; ............. . 

Yolk. 
50% 
16 
33 
1 

Methods of Preservation. 
•Co,1er pores in shell iby : 
(a) Packing in salt, ·bran, sawdust, brine or waterglass; 
(,b) Coat shells with fat or wax; 
(c) Wrap eggs in paper. 

Tests. 

White. 
86% 
13 

½ 
½ 

1. Shake egg, ·holding near the ear. If contents rattle it is some-
what stale. 

2. Drop in cold water. If it sinks it is fresh. 
3. Hold egg ·between your eye and Ii.gilt. TE clear it is fresh. 
4. Rough a:ppearance of shell denotes freshness. 
The unlbroken yolk of a.n egg may be kept from hardening by 

covering it with cold water. If not used next day cha.nge water and 
keep in cool place. 

MILK. 
General Composition. 

Water, 87%; solids, 13%; fat, 4% ; carbohydrate, 5% ; mineral 
matter, 7%. 

Catibohydrate Lactoise- Turns to la.et.ic acid when milk sours. 
Mineral Matter- Phosphates of lime aud pota.sh, which go to build 

up •bone. Little iron in milk, so eggs are. better for a11 anemic person. 
Fat-Finest emulsion in Nature. Should always be ttto inche-s of 

cream on a quart lbottle. 
Common Adulterations. 

Starch, to thicken after water 'has been a.dded. Coloring mattr r. 

The tone of the Nordheimer pleases the musical ear. 
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'"'~•• A.,. .. , !!!!'1-,~~_.,..,..,..,.e,..,,.,, ,..,,..,,..,,..,,..,,..,,~,,~ 
~ji' ~,..,.,,.,,.,,IIT,I///T,11///. ,,.,,.,..,..,...,...,,.,~ ... ~! ~1,,,~--------~. r·--····----~t~ .. , 
I I I ---~ I~ I Iii Iii 
111 Hydro Current :II 
1'1 • h H 111 111 1n t e ome 111 11 ! a willing, efficient, tireless servant that ; ! I ; 11 makes for economy and comfort all the ; i 
i ;-, year round. 11 
I!~ ELECTRICAL COOKERY means beauti- , 11 ~!Ill, fully cooked food, a saving in weight and , l; 11, flavor - to say nothing of convenience. 'l l 1, ! Electrical cookery "doesn' t cook the cook." ! 11 ~I• ELECTRIC HEATING makes a most l ! I 1 I valuable auxiliary to your furnace. Hydro I = 1, I heaters are portable, clean, odorless and I 1 I I always ready for service day or night. I ; I 
I , Drop in and let us show you our appliances. 11 
Ill lli 11 I Toronto Hydro Shop I I I 
1·1 ! 282 Yonge Street ! 11 ; I ! Phone Adelaide 2120 ! I; 
i I Branch : I I 111 Gerrard and Carlaw- Phone Gerrard 761 I 11 
1~1 ,11 .. s.ief-'•----·--·----------------••i), .t, ... ~.,,.,.,.,.,.,,.,..,.., _____ _,,.,,..,,..I~ 

I:!! ... :"I~~ ,s_~ - ~.a7,.,-~~_.,..,,..,,,..,..,,.,,..,,~~ ... ..,.~~ 
. 
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TIME-TABLE FOR COOKING VEGETABLES. 
Lin~a Beans .................. . 1 hour or more, oak o,·er ni!!:ht. 
Str1ug B eaus ......... ......... 45 min. to I hour. 
B eets, x~w ................... 30 to -!5 min. 

'' Old .... ..... ...... ... .. . 3 to 4- hours. 
Cabbage .... . ..... .. .... ... . .45 to 60 min. 
Carrot ............. .. ....... 30 to 45 m.in. 
Cauliflower ...... . . ... ....... 20 to 30 min. 
Celery ........ .. .... .. ....... 30 to 4-0 min. 
Corn . . . ....... ... . .......... 10 to 20 min. 
Jfacaroni ..................... 30 to 45 min. 
Onion .......... . ........... 45 to 60 min. 
Par nips ..................... 30 to 60 min. 
Peas ............... . .......... 30 to 45 min. 
Potatoe .... . ................. 25 to 30 min. 
Rice . .................... .. . . 20 to 30 min. 
Spinach .............. . .... ... 30 to 45 min. 
Turnips ...................... .45 to 60 min. 

APPETIZERS. 
Canapes may be sen·ed either hot or cold. 
The appetizers should alwa~- b e on tlie table when the meal is 

announced. One is ~en·cd to each person, and should re, t on a tiny 
<loil.v laid ou a medium sized pla te. 

Among the best lrn0\\71 appetizer are the following: 
CANAPES. 

These are madl' from stale white bread. cut in quarter-inch \ices 
and then shaped with a cutter into t'ircle. abont the size of a tea 
biscuit. Squares, trip , triangles and rings are al o , uitable forms 
for canapes. 'l\hesc pieces of br ead are then either fried in deep fat 
and drained ou blotting paper, or tl1e~· may be santeed in just enough 
butter to keep them from burning. lt is also po sible to toast them or 
set them in the oven until they turn a delicate bro\\·n. "\\-hen fini heel 
they should be nicely browned on both sides. 'l'hey are then read:-- to 
be covered with any mixture preferred, either fish , eggs, chee e or 
game. 

SARDINE CAN APES. 
Fla.ke the sardines with a fork and sea on with lemon juice, salt 

and a few d rops of Worcestershire sauce. Spread the prepared bread 
with this mixture and decorate b~r placing in the centre a small circle 
ot' pickled beet. Cu t a slice from the enc1 of a large olive so that it 
will stand fl'rmly and place this in the centre of the circle of pickled 
beet. A narrow border of fine ly chopped pickled beet may be placed 
around the entire circumference of the canape with good effect. 
Garnish the plate with .fom· thin slices of lemon, placed symmetrically. 

WATERMELON COCKTAIL . 
·with a ,·egeta:b]e cntter prepare small balls of b r ight pink water-

melon, having the balls no larger than marbles. Chill rhoroughly. 
DraIU the liquor from a small bottle of )[arasehiuo cherric6, chill. and 
at serYing time pour over t\le ·watermelon ball . Gamish· with mint. 
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NORTH 1300 NORTH 1300 

DEER PARK LIVERY and GARAGE 
We Have 30 Cndillac Cars at Your Service 

All Eight C~lincle.1·s 

We Specialize for 
Wedd ing and 11,enirc Pn.-tic,._ 

Corner Yonge and Rosehill 

Mason & Risch Pianos 
Satisfy the Most Exacting 

11The Home of the Victrola" 

Mason Risch, Limited 
230 Yonge Street 

& 
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A J)rctty fancy is lo moisten lh<' rdgr of ra,·h ,•o,·ldail f.(las8 IH•forr 
filling. lnvrl'I lhc J,.:lass in fi11ely 1·hopprcl llli11t. 'J'his will le-ave !l lirrr 
of g:rrcn adhe ring lo the edg<• ol' t Irr J,.: lass. 

ORANGE MINT CUP. 
Srparnlc a ra thrr sour 01·a11:,.tc• into srl'lion, a1ul n'movu llw tlrin 

skin with a pai1· ol' sc:issors . Ohill thor·ouglrly, pla~r in :,.t luss, 8pt·inklr 
with powclrrcd s11gur a11d pour ovrr 011e te11spoo11 <)Mh ol' pinN1 ppl1•, 
lemo11 j tr ice a nd f!herry . Hpl'i11klr wit h chop1wd rni11t, 1111d garnis h 
with an upright sprig ol' mint in tire c•cutrc of thr glass. 

FRUIT COCKTAIL (Orange ancl Grapefruit). 
i t ix equal quantitirs of di,·Nl orangr und g ra prfi-11i l p11lp. 

~p r inklc with suga r a11cl a little lemon j11i(•(', or sh,' rr·.v ii' liked. Plac·c 
on ice until t hornu ghl.v chilled. l bivr gh1ssrs <,hilled thal the whole, 
when sc n ·ccl, may be icc Mid. J\t the la st momrnt (ill the glf,sHcd wit h 
the i'l'llit mixture, sticking lit t le we<lires of rn,sh c11· preserved pi11 ra ppl c• 
here and there ancl ga l'llishing with ('ilhn tandicd 1,r· .\'l aras,·hirH, 
c·he r r ics. 

GRAPEFRUIT STRAWBERRY COCKTAIL. 
Ont frui t in ha lf and carefull y r·emove the p ulp, IPaving- t he i11nri· 

white skin as l ining. Plac·c these shells in ~old wall' I' lo krep firm . 
"Mix eq ual quantities of g-rnpcfr11il pulp and sl rawbc l'l'i(•~. s p1·i11klt\ 
\\'ilh s uga 1· and add a littl e s herry or r11m, ii' flavor o l' liquor is likNl. 
At sc,·ving time, fill t he shell s with lhc mixi11rr, pla<,i11g la1·gc•, htttHl-
some be rri es on lop as cl<lcora tion . 

STRAWBERRY AND PINEAPPLE COCKTAIL. 
Juice of t·h rce o n111grs and one lemon , swrcle11cd to taste , kcepi11g 

the mixture n1ll1cr tart. Pl ,1ce 011 ice. J1 11ll , wirnh 1111/1 rl l'air1 
thoroughly some large, fi11c sl1·awbcrric·s: also <·ul into il ic<' seve ral 
slices of pineapple. At scr\'i1rg l ime cul t he l,c•rrirs i11\ o hall'es, mix 
them wit h the diced pineapple, plii<,e thc•m in g lassrs and 1·over wit h 
lite frui t juice. One large, pc rfrl't b,•1-r.v set 0 11 a tiny tir~le of pi11e-
appl~ may decorate the top of cac·h cocktail. 

SOUPS. 
TOMATO SOUP. 

One J)eck tomatoes, 6 ()11ions, put l11rough meal chopper, 2 heads 
celery cut io s mall piecrs. 

B oil together thoroughly, th en st1·ai11 and bottle hot. Can be 
used as a clear tonrnto soup or by m;ing cq1.1al quantity of mill, makes 
:i. delicions c ream of tomato soup.- Lady U earst. 

PLAIN ECONOMICAL SOUP. 
Take a co ld roast-beef bone, pieces oC beefs teak, the Tack of a cold 

turkey or c hicken. Put t.hcm iuto a pot with 3 or 4 q(s. of w,1te r, 2 
car rots, 3 turnips, 1 onion, a Cew cloves, p epper and salt. B oil f he 
whole gently fou r honrs; then strain it throug h a colancler , mashing 
th e vegetables so th at they will all p(!SS through. Skim off the fnt, 
ancl return the soup to the pot. M ix one tablespoonful of flour with 
t wo of water , sti1· it into ~he soup ancl boil the whole ten minutes. 
Serve this soup witb sippits of toast. 

Sippits are bits of dry toast, cut into a triangular form. 
A seasonable dish about t he holidays. 
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Success is nssured if you use a MODRRN GAS 
UANGE for your culinery efforts 

AN ALL GAS Kll~CIIEN 
Save8 time and labor , and is eas ie r to keep clean . 

GOOD GAS LIGHTlNG; H OT WA T E R always at hand, 
supplied by a GAS WATER H EATER ; a modern GAS 
IRON and a GAS R ANGE, al l go to compl ete every 
housewife's ambition, an all gas kitchen. 

Mode rn up-to-date Gas a ppliances are al ways on view 
at ou r showrooms, 12-14 Adelaide St. W est. W e also have 
lady demonstrato rs who will ca ll on you to explain and give 
practical demonstratio ns in the m ost economical way of 
cooking by Gas. This servi ce is free to you. Phone 
Adelaide 2180. 

THE CONSUMERS' GAS COMPANY 
Show Rooms, 12-14 Adelaide St. West' 
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NOODLE SOUP. 
Boil a shin of b(•cf till tender, tukc ont the hone and strai11 the 

liquor through a colander ; then season to Lastr and add the noodles, 
wh ich ltl'C made a~ l'olloll's: Break I egg int.o a bas in, add flour enough 
to make a stiff dongh, rnll ont n'r.l' thin ,111d sprinkle li~htly with flou_r, 
the n roll up as ,vo11 ll'Ot1ld n rnll a jelly cake 1111<1 shc·c up 111to th 1_n 
slips, shake out and put into the soup. Hoil about 10 minutes, and it. 
is read,r to serl'e. 

NOODLES. 
, tir sufficient llom into a slightly beaten egg to make a very stiff 

dough. Add salt, knead, and roll as thin a. possible. It shou_ld b_e of 
almost papcr-lik~ th inuess. CoYer the molding b/\ard on which 1t 1s 
,pread with a towc•l and let the dough remain untouched for a half 
hour. T hen ,·ut ill fa• cv small shapes usi ng a ·t,•rench vegetable cntter. 
Dry and, "·hc11 needed; place in boiling wa ter and let 1:_ook rap id ly 
for fifteen minntcs. 'J'his dough may also be rolled, cut 11110 t hreads 
and used likr maca roni iu soup. 

NOODLES FOR SOUP. 
Beal up one egg 1 ight. atlcl a pinch of sail and flour enough to 

make a ,·er.,· stiff dough: roll ont very thin, like thin pie crnsL, dredge 
with flour to keep from stic·king-. ! ,ct it remain on the bi·ead board to 
clrr f:or an hou r or more: tlwn roll it u p into a tight sc1·oll, like a sheet 
of n.1.usic. Begin at th e end and slice it into slips as t hin as stn1ws. 
After all ,11'e (•ut., mix them lightly together, and to prevent them 
sticking keep them llo11rcd a little until .vou arc ready to drop them 
into your sou p, which should be done shortly before dinner, for if 
boilrcl too long the.v will go to piec·c~. 

SUET DUMPLINGS FOR SOUP. 
'l'h rec cups of sifted Hou1·, in whi,·h 3 teaspoonl'uls of i\l agic baking 

powder liavc bern iftcd: 1 cup of fi1wly chopped suet., well rubbed into 
lhe fl our, 1Yi th a (ca~p<>o11ful of salt. \Vet all with Sll'Cet milk to m.1kc 
a d ough as stiff as biscuit. ~lake intv small ball s as large as peaches, 
\\'ell floured. Drop into the sou p th rcc-quart(•rs of an hour before 
being served. '£his rcl1uires steady 'boi ling, being closel.v co ,·ercd, and 
t he eovc1· not to bo removed until lakcn up to ser ve. A very good 
form of pot-pie. 

EGG BALLS FOR SOUP. 
P ound i11 a mo rta r one teaspoon ful of ha m or tongue; add the 

yol k of a hard-boiled egg, a little •boiled and finely m inced parsley, and 
a. ca 011 i11g of grated nutmeg i\nd Cayenne pepper. When mixed, add 
the yolk of a raw egg and fo nu t he ma~s in to s n1all balls. Plunge these 
in to IL saucepan of boil ing milk, poach for tll'0 or t hree minute ·, add 
them to t he hot. oup, fo r 11·hich they arc made, ancl scr ve.- "Oscar," 
of 'l'be W aldorf. 

PEA SOUP. 
Put a quar t of dried peas into five quart.s of ll'ater; boil Eor four 

hours : then add t hree or four large ouions, t \\'o heads of celer y, a 
carrot, t" ·o tu rni ps, a ll cu t up rathe r fine. Season with pepper and 
salt . Boil t wo hours longer , ,md if the soup becomes too tl1ick add 
more water. Stra in throug h a colander and s tir in a tablespoonfn l of 
colt bu tte r . . 

Se rve hot, with small pieces of toasted bread placed in the bottom 
of the t ureen. 

21 



MILK and 
CREAM 

Without a chemical analysis and bacteriolgical exam-
infllion it iff impoaRible to judge the quality of milk. 

T herefore, b11y from dairies of proved integrity only. 

"f\cwnre of being offered too much for your money.-

some thinit& are too cheap in quality to be anything but 

dear in price." 

CITY DAIRY COMPANY, Limited 
Phone College 2040 Spadina Crescent 

Returned Soldiers 
'l'hf1 H N.ul om,,,, "' tlrn ffoJ;lt(;,a' Atd OornminiMl {)f Or.toriQ (in.eqrp()n.l'.ed by 

Hf1N1i!ll J\l'L,"' tl111 ,.,."1-.loiurit;: c,f 0 ntAr1o), h "" :ito. 1 JO c,,J)~p Ht.rf)41,, TM'/)'I)(.()'. 
'fh<, J)ul,llf• nrt, turtlh1II)' tnvite,I fo co,1,p,m1t1.t W'hh ru, in "6rur1ns; soilftble- e-mpff.t7• 

ITIM~ I , untl tn (l'()illfC (,llillr t1,,lr,/11l W(trk for r<-t1.1rn,•d tl)ld1cr• tifld t.JJ,;fr d,ti,e.rtd:t!nliJ. 
WMou,_. /1,r Lhtt VMH1tl1mrif ftc, edurli.tfo11 of r1•tunwd $-01.t:ljMJi whr, haYft bf#.JJ-

dl,w,hl1•1l fu, 111 t~rov,1n~ Ll1r-1h, fryw r{•IPmfnJi 1.l1r,ir forrru,r ON!UJ,Ution ... bAV4J n(J,W' betn 

111,,,v j1lod., ftn<l 01,y tfltrn w ho 'r(J(CllrtlJi Ma 1HM1J1Uil{ l-0 1,,. tt( 1Wt;h ta 1111-turP. iu, tr,; 1>Dtialf: 
1!111 l(r (I,,, 1,0llf•(H, td 11,Mif; tlfl.Ctl!A 11 l"N1UC-tk( tq rnakt tapJ,l1r.4tit}n to .)fr, W. W. 
fhdu;I, Aur,,,rl,•t<indoM. qt .E1hi(•11Llt,n for ftr•t.urn1>4 I-lnltUr-r•, So. J J 6 Cnl1ege S1.re,f•t. 
rr,r(mtr,, whMt foll J,1Htir11lt1r;i will b<, tcltul ly h1M1it hed, :an,J ,.r-rnn«ement" ,u. om:e 
mud,, fr,r Ii l,rnn,1 f:o r,nitl,I(: tho•e ,,.nlli.lc•d to oht11in nrn,.,., r-,t fn1tr·n~Uon. iu ,tw. 
Ji:ultJ"•' t• , 11IL1d1lfl 10 t,J,cfr r,IB.l"t.lr•ulnr ifillibhiltt.1. 

(1·, B•ldfl)jo.n tri g 11Ui11g fntlrlJt•l it,n (t'N•, th,,- fllJ[IJ)l',rt of l.hf' 11,,tdier ~nd h11 fomUJ' 
r,r tlr,1)t1Jidl{,n1• during ll1,, r,,}1fo1L M rc-tmlnlng 1rnd foT tmv month ttft~r it 11, com• 
,,lt.111111 IK J)t'l1t Mo,1 ffJr1 111!t>&,.,11Mc to -<·,,le. 

(!,s.~1•11 wl,or,, f1lfl•l1UJlrl(U) flfr tho f4m1He1 ot #hldfor~ I• rM,uirPd are fh1Uy re.ported 
l,O n•• uw• vlf, will 1l1101kfuUy rP1•vlvc iUbl"r'iJ,tlon, to our "R,-lfof Fnnd.'' Su.t.,.rrib~ ,,r,, 1h 111'18 fund fll"l! fUOtllr(ltL tllM. payrnent, ( r,,111 -.nm,, ar,. mndP. ,,nit •her ear~ful 
,,m,,1,,1 1nV(H1IIJClf11fofl "' ~,.,, mtf'lt,c M ''""" f"fHU!, u:m) pq.rtif!uhs.rt will bi.: lumhrhe.tl no 
MtJIH1Kf lit •uht•rlh<ir4 IUI t.r, Lht> dhH1t1Jltlim r,f thf•ir doMtfoJJ\. All don~t'iona •h1>UJd ~~,!;;:r1~(i1}~~f'~11l\~'1r.;~:.~rr,.1~ir;,~~~- Rohlier1J' Aid Cmmr,t.afon, ,.nd in e11tb rau ,m 

w-,.i,::i', ~;r:r!~~~/·~~:1~ tJift"O·f•lit1rK,;, iror fur1h,-r pnrtlrulnr,c $IA to our work pleue 

W. H. M"PlfF:llRON, K.O .. lf,r,P., Ohni.-m1rn. ,J. W,\RWJCK, Rt-<-rtlar,. 

22 

PEA SOUP. 
One cup dried split peas, 2 q1s. water, J pt. milk, 2 tsp. butter or 

dripping, 2 tsp. flour, l OHion, pork or ham bone, salt and prppcr. 
Soak peas overnight, it1 morning pour off water, p11t peas in pot 

with water, boJ1e and onion. Cook fo r hours (or longer in a fi reless 
cooker), then press through a sieve, return to pol, thicken with butter 
and flour, adcl milk and seasoning. 

CELERY SOUP. 
One and a half eup celery, I pt. stock, 2 cup/< milk, ¼1 cup butter, 

¼ cup flour, ½ tsp. onion juice, pepper and salt to taste. 
1. Cook celery in boil ing water until vc r.r soft, press through a 

stra.iner (there should be 1 pt. celery stock and pulp) . 
2. Melt butteT, adc1 dry ingredients. 
3. Adel milk and celery mixture, and cook nntil there is no taste 

of starc11. 
.'\otc.- 'l'he ontcr stocks and grrrn lcaYes of celer~· niay be uscd.-

)[cs. C. A. 13. J enn ings. 
MILLINGATAWNY SOUP. 

Five cups white stock, I cup tomatoes, J/ 1 lb. onions cut in slices, 
1; 1 lb. carrots cut in ctlbcs, 1 pepper finely chopped, ¼ cup celery cut 
in cubes, l apple (sliced) , :I eup ra11· chitkcn (eut in disc) , ½ eup 
butte r, 1-3 cup flour, 1 tsp. C'nny powder, blade of. mace, 2 cloves, 
sprig of parsley, salt aud peppe1·. 

Cook vegetables and chicken i1\ butter until brown; add flour, 
Cuny powder, mace, cloYCS, parsley, . totk an<l tomato, and simmer 
one hour. Strain rcscr\'C chic·kcn and rub ,·cgctablcs through sieve. 
1\(ld ehiokcn to strained sonp, srason with salt ana 11rpper, ancl serve 
\\'ith boiled ricc.- Prince (:corge. 

SPINACH SOUP. 
Four cups sto<,k, 2 qts. spinach, 3 cups boiling watcr,,2 cnps milk, 

1/,1 cup butter, 2-3 cup flonr, salt and pepper. 
Wash, pick over and cook spinach :~O minutes in boiling water , to 

,vli ich has been added one.fourth teaspoon powdered sugar and one-
eigh th teaspoon o[ soda ; dq1in chop, and ru b through sieve; add stock, 
hea.t to b9iling po.int, and add milk, and season with ~alt and pepper.-
Prince George. 

ROYAL SOUP. 
One cup stale bl'ead crnm'bs, ½ cup milk, yolks of 3 liard-boiled 

eggs, l ½ cups scalded milk, 3½ cups stock, 2½ tbsp. bu tter, 2½ tbsp. 
flour, breast meat f:rom a boiled ch icke.n , saH and J)eppcr. 

8oa,k bread cruml)s in milk , add yolks of eggs r ubbed through a 
sieve, and chicken meat, also rubbed througb a. siern. Add gradually 
milk a.nc1 chickch stock highly seasoned. Bind with butter and flour 
cboked together, and season "·ith salt and peppe-i.• . .....1Prince George. 

CREAM OF TOMATO SOUP. 
. One-half can tomatoes, 2 tsp. sugar, ½ tsp soda, 1 qt. milk, 1 slice 

cm1on, 4 tbsp. flour, JI,; tsp. pepper, 1-3 cup butter. 
Sca ld ini lk with onion and cl~ieken milk \\'ith floe cliluted with 

cold \\'atcr un til thin enough to ponr, being carcfol that the mixture 
is free from lumps·. Cook twenty minutes, stirring coustantl.v at first. 
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McBRIDE'S GARAGE 
& AUTO LIVERY 

133 to 145 Pears Avenue 

Cadillac Eight Touring 

Cars and Limousines 

The Real White Way 
Houeehold linens laundered by this process 

has the snowy whiteness that all 
housewives appreciate. 

Prompt Service 

WE KNOW HOW 
Phone Main 7486 

NEW METHOD LAUNDRY, L.IMITED 
Cor. Queen and River 

Telephones: 
Hillcrest 472 and Hillcrest 1024 

WORTH KNOWING 
The Trade Mark~ 
of the " Winged Wheel" is 
an absolute guarantee of 
quality and workmanship. 
When you buy a watch see 
that the case has this re-

is t e red Trade Mark 
,tamped on the inside. 

All cases so stamped are made 
a.nd guaranteed by 

The American Watch Case 
Company of Toronto, Limited 

The largest makers of Watch Cases in the British Empire 
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Cook tomntoos with sugnr fifteen minutt'~, ndrl sodn. and rnb throng-h 
a -sit'YC; oombino mixtnrrs 111H] ~t.rn in into tnre<'n rwn but te r, sn it n11d 
pl'pper to t11sto. - Pr ince George. 

POTATO SOUP. 
One 111.1d onc-hnlt' cnp hot r iced potnto<'S, t qt. milk , 2 ~lice. or 

onion. 4 tbsp. lrnttcr, 2 tbsp. fl onr, l/2 tsp. snit., V,1 tsp. cr lcr.v sn it , 1,. tsp. 
pepper, frw groins oJ' Cnycnne, l tsp. (lhoppt•d pnrslcy. 

l. S'cnld milk with onion nnd ndd slowly to pofatoc~, then press 
through n st l'I\Ul('r. 

2. :Melt butter nnd ndd dry ing redients. 
3. Add milk nud potnto mix.t.urc 1111d cook 11111il there is no tnste 

of rnw stnreh. 
4. Just 'be.fore scrvi11g udd chopped pnrslcy. 
Note.~old potatoes mar 'be used nnd hea ted with the mi lk.-

Mrs. C. A. B. J ennings. 
TOMATO SOUP. 

Ono qt. tomntocs .. l good-sized onion, 24 whole cloves, 2 tsp. 
sugn.r, snit i1nd pepper to tnste, l qt. wnt er. 

Boil nil together well nnd strnin: th('n ndd flour to thicken a little, 
nud II good-sized piece of butter.-Mrs. E. 13. Hnrdy. 

LIMA BEAN SOUP. 
Oue-hnlf II.>. Limn bc,rns. 3 cups tomnto juice, onion snit, celery 

snit, pnrsley. 
B oil the •bc1111s till n sort mush, then pound to n thick crentn ; ndd 

the tomnto and enough onion nud celery salt t.o tnste, nlso pnrslcy. 
Add salt 11ml pc1>pcr. Serve V()ry hot aEter huviug strained. Use the 
water the benns hnvc •bren cooked in ns well ns the bcnns. Rice cooked 
may be ud-ded.~Mrs. Arthnr VnnK011gh11ct. 

TOMATO BOUILLION. 
One pk. tomntors, 6 lnrgc onions, 2 bunches ccll'r~r. Chop, boil aud 

st rain, rel.urn to the 'fire 1111d ndd: 1-' cup of s11gnr, lf.! cnp (small) 
snit, ½ cnp meltc-d butter, 1/:1 cup flour mndc to a pnstt• before add ing, 
¾ tsp. Cayenne, or to t.uste. 

Cook five miuntes, then put in sonlcrs or bottles with parnfinc 0 1.1 
top (nir tight ).- Mrs. Arthur VnnKoughuot. 

FISH. 
Wheu fish ure fresh the eyes nre bright, the gills red nnd the ll~s(L 

firm. 
Eels mny 1be stewed, fried, pickled or urnde into chowder. 
Flounders-The s11111U ones fried. '!'he hu-ge ones are eut from 

the I.lone, skinned, brooded nnd fried in deep Ent. 
Haddock is espocinlly good for boiU11g, chowder, deviling nnd 
Hake is used in the same wny ns codfish 1111d bnddoek. 
Halibut is good for boiling, .flying, for II crc111ucd diah nntl for 

snlads. 
Herring is best when fried, but may bo used in tho snme wny ns 

other small fish. 
Fresh Mackerel is good ·boiled, bnked or fried. 
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DAJSY ASll 

(}l'r;N 

, .• ,,,,t,1v1W'" l!'itli 
UAlHl' AHII Hlfr'l'ICII 

'I' ll~ ))11l,y h 1h tllf1~r1J111w11 111J1,vc I, 1111l1111u, Ii ~lvn, 11n11(,o, lfo rfd11111l,,11 
It h 111111 prtn,11111(1 rn11ulfll, "" ,ir~ul 11ft111u1h '" ,,,11111,111 ,,, '"' '"""· Ii ,,1111 ,,. 
lll~~ wllhflllf hen1ll1111 11,e 111111~ i,y ,1,111)1,Y \' '" '"" lho ,,,.. "" ,, lmn"I, ''"" ' '" • 
111hlo, "' ~" 111111,1o11~l11;111,wlly wllh lho 11,111 lo, wl1ful, 11 n, 1111,Y 11 111111l11111 lu 1l1• 
loo, , l'hl1 will pn1lllv1• '/ 011p,or111~ lhn 111111,; 1111111 111" v11 f1111IJln 1111l1111111 ~f//1I, 
U1111I 111;,l ,,.trn, e1111 1l11"1 f,11 10111/Jvntl ,rnu, lhoh •~111111111• co111111,11111111111 wlrh,1111 
oulll1111 1h11 ul1t1i1111, hllo1\~ll1~1 II I, 1h11 hle11I 1i11M, 1111ly lhn h"•l 11111lfl1l11I l1 
11,i11I 111 l11 n11,11ul11u1111u, 111111 Ir wlll 11111 l11(1•n 11 11nl)', 

MI\NUl'A 11/hlO ON l,V eV 

SORl!N BROS,, TORONTO & MONTRl!A L. 

FREEK IIAR.DWAK~ 
NOlt'l'll ill/Ill! 

ODS YONQE S'f,, 0111,. SI, Mt11•>1 

Ill VOUA ICl'l'CilltN KQUUll•tU) 
wlllJ ull !he 11 111111nil (llll1 1111d p11 111 1111d 
uot1kl111l 11tc111ll1'f We u1my 11 lll1flu 
,took ul 

Kl'f'CHKN IIAllOWARE, 
' l'h~rc 1, shuy, ,on,011il11~.11cw 11i ,11 wi ll 

h~lp 10 11111kc wurk 0111lcr, !;oil ul1ou m,() 
look oYor 1out 111101, 

WHY WORRY? 
' fItrn,o 11twlfr I" 1, 111.11M "'1t,N J IA Y w,,.,,. 11 " 1f#U)11 

A(ll'J',l'l'(!I I IYl\'l'M II 110 \Yf~IL WMH lll,fl l, 11'611 
'11J111ttt 1trt.1 li1111d1t,1IM 1,I llll!IM.t wo11dnrft1I h1h1,, 1nvhi~ 
ulMlth11~ lti uao lti f t111tl.dn I l wn11l1i•.-i f'lutlJ1" 
1u11.1rh1lu,c11 wofl, tlU111t 11l,MJl11111ly hi.I 1011 ti, VJ tl1t1 
lllu111L t/il1rl111 

1n u um11,r ,,. ou1.11111,,d It)' 1h11 lh1l11 11Nltt(llt11,0 
"' 

your ~l l(1ljlJII u, hwhtlt,r 1tu1 n1ul l,1 11,1111tw11orlt{l(l,J, 
Atik f1 )r IU,e11nuut 1111d llhtunl ,cOJ1 11111t11111 I trlhl oft,ir, 
\Y,, nl11,1 1111J ktJ ol1Ktlrh1 ood )1111111 110w1t WflJll1l111 
111,101tltm,. . 
J{hully 11IAlt1 wld11h 1>'1~~ lt11.fl'ttNI" ,YdtJ , 
Ad,1111.-19 11111 J•tllillll11ill}', 

T. Q, S. MORRIS 
Nlnatec;n Hundrod W11her Co. 

3117 Yo•8• lhrut, 'l'oro11to 

Perch, both "·lrite and yellow, are brst fri()d. 'l'hc lnrge ones ma~, 
he ·plit 1111d b1·oikd. 

Pike is used in the sllm<' way ns p,•reh and pickerel. 
S8JJ11011 is brniled, l>11ked. boiled, d,,vilrd, srallopcd, or made into 

n siilnd. 
Sea Bass is .good fo r frying, brllili11g, 1111d the large ones for 

b11king. 
Shad is good 1"11t>n bak ,,J or broi led. 
Shad Roe is 11 ·cd for salads irnd eroquet ll'~. 
Smelts ,n·e br,•,idell an,\ fried in deep t,1l, or fried liko olhcr small 

li$h. 
Red Snapper is best wheu boiled or se.netl with butter, parsley 

$:tu('e or lemon sauce. 
Spanish Mackerel is- best when broiled. 
SUllfi.sh i$ lw$t when fried witb a little biteo11 drippings. 
Striped Ba.ss is fried or broiled. 
Large Sea. Trout, ~omctimes called Steak b'ish, is good for baJdng, 

broiling. boiling, frying. drviliug nnd chowder. 
Small Trout or Brook Trout is at its he. t wh r n f-rird. 
Tullibee can 'br rooked in 1hr ~arnr mnnnrr as white fish, and is 

IM,t broik<l or frirrl. 
BOILED WHITE FISH. 

('l'tikcn rrom ~l rs. A. W. Ferr~r•s Cook Book, Macki nac, 182-!) . 
'l'he most dt•licnt<' mode of rooking white fi sh: Prepare t he fish 

as for b1·oiliug, laying it open: put it into a dripping-pn11 with the back 
down; nN\.rly COY<'l" with. water: to on<' fish two tn blcspoonful~ of salt : 
co,·er tight!~• 1md simmer (not boil ) on<'-half hour. 

Drc$s ,•rith gnw_v, a littk bnttl'r and pcppct·, and gnmish with 
hard-boiled eggs. 

BAKED WHITE FISH. 
Wash carefully, drr, onll st11ff ll"it h brNld ernmbs wr ll seasoned . 

::lew np w ith twine and pnt in 1t pan, ll"ith cnongh ll"atcr to keep froiu 
s~orehing. 

Baste t'rcqncnt ly wi th \iutter ,rnd wnter, and ~crvc with egg sauce. 
SALMON LOAF. 

One e1\n snlmon, 2 bllsp. butter, 3 C{l'.gs, ·½ cup bread crumps (good 
measure), l/2 (lUp milk. 

i\fix 1\II toi?el hcr and steam in a buHered dish Olle-half or thrce-
qnartHs of an liour. 

Sauce.- One cup sweet !llilk, hea ted and thickcn<'<l with 1 fusp. 
corn starch. .Adel the liq nor from fish , a. tbsp. but ter, l egg, 1 tsp. 
romato catsup. Serve hot. 

SALMON PUFFS. 
R~moYc lhc skin and bones Erom .l I'll. of canned snlmou, ehop t h e 

n,cat lint-, and acid 1 tbsp. of melted bntter l ~ltsp. of salt, the same of 
white pepper or pa prika, 1/~ cup of fine s~ft bre11d crnmbs, 1 t bsp. of 
1<>10011 juiec or vincg,n·. nnd 3 well-hc11tcn eggs. 

nlix M1orouihly , and pa<' k the mass in s ix or r ight cups, filling 
rncl1 cup even full. ct the cups at, 011rc in n pan containing hot water 
thnt dO('S not reach their tops hr 11carly an inch, and bake for one-half 
hour. l C the ove11 is very hot, 1;,,v a sheet of thick paper over the cups. 
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We buy our Coffeea GREEN 
and Roast them fresh EVERY DAY 
\Ve con give you bcucrcoffcc (or Jes~ money 

In steel cul coffee the full siren~tb 
ond fl uvor is rcrnincd 

l\OY.\ L ELECTlU(; c.;OJ'Fi:.J. ~Il l.I. 
\l 

J. A JOHNSTON 
Tel. North 1638 775 YONGE ST. 

JOS. RUSSELL 
BRICK MAKER 

:x:x:: 

OFF.CE: 

42 BLAKE STREET 
TORONTO 

PHONE GERRARD 323 
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The Largest and Wealthiest 
Fire Insurance Company 

in the World 

Royal Insurance Company 
ol Li•trpool, ENC LANO Lla,lleJ 
ESTABLISHED 1845 

Noted for its Prompt 
S e ttlement of losses 

PERCY J . QUINN, 
Loca l Mans ger, 

27 W e llington Streat Eut, 

TORONTO, ONT ARIO. 

Phone Main 16 44 

Grace's 
Dairy 

424 Ontario St. 

'l'urfi out upon ii hot platte1·, into the centre of each pnff thrust a sp1·ig 
of pur8loy or cclC!'y 0 1· a clove, and pour about fhcm any good fish 
8UUCC. 

EMERGENCY SALMON. 
. .Put a ;,an of HHlmon in a pot or boiling watc1· 1111<.l hoi l for twen ty 

mu1uteij. l lll'l.l out 011 a hot planer and sr rvc with egg or parsley 
SUIICC, 

RELISH FOR RAW OYSTERS. 
'l'wo tb~p. finllly-choppcd whil e onions, 1 tsp. of l~nglish " made" 

mustard, 1 cloz. drops of 'l'ohnsco sauce, ½tsp.of- sal t, l t bsp. of horsc-
1·aclish, 1 sltsp. ot white pepper, 1 gill strong white v inegar. 

1\iix, let stand a fow momlluts and put a very little on each oyster. 
-John H. Zi rngihl, llotcl l' roquois. 

TARTARE SAUCE (for Fish). 
Yolk of I egg, ¼ tsp. d ry m usf'a rd, gcncrt.,.,~ p in<,h salt, 1 dcssp. 

viucgar; slit· well together. Drop olive oil in s\o"·ly un til it thickens; 
tbcn faster un t il you 11sc J 1/~ cups. Add the juice of 1 lemon, 1 tsp. 
~hopped pickles, 1 tsp. grated onion, 1 tsp. "apcrs, l tsp. parsley. 
Serve vct·y co ld.- J)-lrs. R. Cl. Smythe. 

PLANKED SHAD. 
Use for this purpose a pluuk of hardwood lieat the board very 

hot, split the fish dow n the back, lay the skin side next to plank and 
fasten in plucc. Brnsh the fish ovc1· with olhc oil or melJ·cd butte r, 
s-prinldc wi th salt a nd pepper and squeeze a l ittle lemon juice over 
fho flslt. Keep hot mixtut·c of' ·butter, lemon jnicc and Cayenne pepper 
to baste the fish freq11cntly until the surface i~ b rown and the fish ti1•n1 
and Jlaky. 

'l'wcnty-fivc to thirty minutes in a hot oven will be required. 
W hen ready to serve, place fish, plank und 11 II, 011 a large platter and 
garnish with c ress or parsley and lcmon.- 1'1 rs. 1". R .Bra11d. 

SALMON LOAF. 
One can s1dmon, pour off the liq11or irn d h ccp it; put salmon in a 

bowl after removing bones aud beilt with a fork, add I cup milk, 2 
eggs (well !beaten) , 1 cup bread cru mq)s, ~alt and pcppe1· to taste. 

Put into IL mould aud st.cam l½ hours. !::>erve hot with sauce in 
side dish. 

SAUCE FOR SALMON LOAF. 
Add 1 pt. mil k to l iquor, bring to a boil, thc11 mix 2 small tbsp. 

corn starch. Pepper and salt to taste, and add befo re serving a well-
beaten egg.-Mrs. Casey. 

SALMON CUTLETS. 
Mix 2 wel!Jbcaten egs, ·2 Vbsp. melted hutter, % cup rich milk, %, 

tsp. paprika, ½ tsp. salt, and dash of nutmeg, with 1 cup soft bread 
crumbs and 2 cups shredded salmon. Form into cut lets egg a nd crumbs 
and fry in deep fat. 

Serve with H olla ndaise sauce.- Mrs. E. J . T,ennox. 
JELLIED SALMON SALAD. 

Take a piJ1t of canned salmon; drain and remove the skin and 
bones. Mince fine; add 1 tbsp. of lemon ju ice, a dash of red pepper, a 
tsp. of minced parsley and salt to taste. Mix together and biud with 
11ny prepared salad dressing and a tbsp. of powdcl'ed gclatiJ.1e dissolved 
iJ1 ¼ oup of water . 

Fill small moulds and set on ice to chill quickly. Turn out oii cri.~p 
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Let this Mark be your guide when purchasing 

BUTTER, EGGS, MINCE MEAT 
PEANUT BUTTER, WORCESTERSHIRE 

SAUCE, MAPLE SYRUP, ETC. 
You are 11ure then of the best your money can buy. 

ASK YOUR GROCER 

Westminster Hotel 
240 Jarvis St. 
TORONTO 

Quiet, refined surroundings, yet close to Shopping 
and Theatre districts 

Excellent Cuisine 
Tea Room open till midnight 

E uropea n Plan 
Rates $2 .00 per day and uJi)wards . 

Church car from Depot to Gould St. to rear entrance 

80 

l<'ffnc<1 lrnv<'~, g-Hrnish wifh sliecd olil'CS and se rve with cucumber 
SlillCC 0 1' .\fn,1•01111oisr. :iJi~s Cox. 

OYSTERS. 
OYSTER FRITTERS. 

s,,Jc•c•I plump, g-oo,1-sizrd o.,·strrs; drain off the juice, nml to n c·up 
of 1his j11ict• ndd a <·11p of milk, n lillk salt, -~ well-beaten eggs, and 
flonr e11011gh to make baller like griddle-cake~. gnvclop an o.vster in 
11 spoonful of this batter (~omc cut them in llah·es or chop them vrry 
fine ), then fry in b11t101· nnd lard, mixed i n n l'rying pan the same as 
we fry cg-gs, ll1rni,1g to fry brown on both ~ides. 

Hrncl lo the tnhlc wr_v hot.- D~lmonit•o. 
FRIED OYSTERS. 

'f11kr large o_vste 1·s l'rom their own liqnor and pln<:r into a thickly 
folckd nupkin to dry 1hen1; 1h,•n mitkc hot 1111 01111t•r of bntter and .larcl 
in a thi(•k-bottomcd frying p11n. cason the oy~ters \\"ith pepper and 
salt, thrn dip each inl o rgg a1Hl crnekcr crnmbs rolled fine 1rntil it will 
1,d<r 11p no more. place (lw,u i11 the hot grea~c and fry them a. delic11te 
l>row 11, l11rning thl'n1 011 bot h side1< by s lid i11g a broad lmifc nuder them. 

$crvc <·risp u11<l h1,t. !-<0111c pn•for Iv roll oyskrs in t'Orn meal or 
Jlo ur, hut l hey a rc• 111t1t'h n1orr c-1·isp with cig n1Hl cracker crnmbs. 

OYSTERS FRIED IN BATTER. 
Sca ld the o.vst r rs in th <•i 1· own liquor, and dniin them thoroughly · 

on II rloth. 1-'or 1~ pf. of oy. ters fake 1~ pt. o [ milk , 2 eggs, irnd su~-
(• icn1 flon r to nrn kc t he hntlrr prpprr and sa lt, a nd 11. little n utmeg if 
liked. \\!ix the batter in the 11~u11l way and put the o~• ters in it. Then 
drop them, one at a time•. in hot lnrd, l'ry ll light browu, drain a.nd 
$el"Ye. 

DEVILED OYSTERS. 
'f11·enty.ftve ,1ice, fat oysters. 1~ 111. crra111 or milk, tbsp. butter, 

2 tbsp. flour, tbsp. chopped p1ll'~l~.v, yolks of 2 eggs, sal t and 
Cayenne lo tasto. 

Drain oyste r~, then cnt them in two 11nd drain agai11, rub butter 
and fl our and sti r into cream wh~n boiliniz: when it tl1iekcns take from 
fir~ and add <'ggs, pnrslt•y, i-N1so11i11:;: 11 11d o_vstcrs: pnt in riu~.ikens, 
~prinkle with bread cl'umbs, dot with butter nucl bake twenty 1.mnutes. 

FRITTERS. 
BATTER FOR MAKING ANY FRITTER. 

1'wo cups flou1·, 1 egg, ½ t sp. baking powder, pinch of salt, 1 cup 
milk. 

With n goon fritte r batter manr exeellent eutroic~, as well as 
desserts, are possible, which, i.f propc1·ly fried a11cl dr1u~1cd, _may be 
c11li1·dy frrc from l,l'rcnse. 'l'hcr may be nn·icd almost 1ufimtely by 
saucrs and offer li111illcss methods ot' change in shape and ornamen-
tation. All fresh frnits ancl cmlllecl l'rnits drai ned from their s~-rnp 
may be dipped in batter nnd used for Critlrrs. 

BANANA FRITTERS. 
Pare 6 bananas cu t each in two. and Sl)lit carh half. Place tl1e 

pieces in a bowl with 2 t bsp. o.f s11gar and 3 tbsp. of or ange juice or 
win·e, and let this preparation stand for one hour. Then make a bat~r, 
and cook the sa.me as apple fritters. 
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IF IT1S 

EASIFIRST 
IT1S 

GUNNS 
TRY EASIFIRST 

For every shortening and frying purpose. 
It is healthful, pure, economical, and will 
make your cakes and pies delicious in flavor 
and dainty in appearance. 

IT SAVES MONEY 
• 

GUNNS LIMITED - WEST TORONTO 

APPLE PRITTERS. 
:Yake a ba,.H of l cup ,,f milk, :? cups ~f dl)ur, 11~ heaping tsp. 

c£ baking p1>wder. l't'u ~5 ka· ·n -epara;ely, a pineh vi salt and a 
,Jr;p. of sugar. W'a.rm ,he milk. a,id th• yolks. well-beaten. and the 
,~. then ;.he dour wi,h ·h.,. hakin~ J>(,Wder il:ten in. and the beaten 
.-li.i;es.. 

Stir well and add sli<-es of , our applfs. being careful ro get the 
'il,t·er all Ot"er them. Drop by ~pooni'ul, in ho• lard and fry. 

SAUCE FOR FRITTERS. 
One cup sugar. yi,lks of :l e,,o-gs. 1-1 eup lemon jniee. gm,ed rind 

i;f 1 !emon : pur yolks into the powdered ·n.;ar. beat Yery light, add 
:-1:mon juice and r'..nd. 

Se. i. in ho, wa,er un;il it berrins ;;o :lticken. then add whites, 
-ell be:l;en.. -

CHEESE DISHES. 
P ARSLEY BUTTE.&. 

Bea: 3 tbsp. of bmrer to a cream. and then add 1 tbsp. of lemon 
juitt. 1 of chopped parsle~-. l:! tsp. of salr. and 1_ tsp. of pepper. 

Bea .. these ingredients iD;.o :he bmter. and i. will bE' read~- for u ·e. 
I, is nice .o ·pread upon iried or boiled fish. and also o,·er poiato ball·. 
\Then in.ended for ·he latter, howe\'er. one-half tablespoon oi lemon 
juice v.i.1.1 be enough. 

CREESE AIG&ETTES. 
One-half pin; ho; wa;er. 1 oz. butter. 4 o-z. ilour. 2 oz. grated 

cheese. 2 eggs. a little cayenne and salt. 
Pm but.er and hot wa;er in pot o,·er litt. and when bnner mel -

cir in doll!' ngorous!y umil qui·e smoorh and ,hick. then take from 
:ire and siir in eheese. salt, cayenne and yolks o i eggs. Lasily add 
1rhues 1rhipped s,iilly. stirring ligh,Jy. Have ready a saueepan of water 
Mt qui;e boiling: into ..his drop a teaspoon quite full of mixrnre. 
This should swell in;o rough irregular shapes. The~· _hould be a wry 
ligh.; amber in eolor. Drain on bloning paper and sen·e at once in 
s.ilt"er dish. 

MA.CA.RONI AND CHEESE (No. 1). 
Xine stieks of macaroni. 3 tbsp. hurter. 3 tbsp. flour. 2 cups of 

milk. salt and pepper. 1 enp gra;ed cheE'St'. l cup bre,,d cru~bs. 
Break maearoni in;.o rwo-ineh piee.e·. cook in a largi' amount of boiling 
sal.oo water : when ,ender pour into a eolandE'r and run cold water 
through. 

) fake white sauee. melr ,he bmter. add flour and then the milk 
aiid_ seasoning. Add ,he ehee e and macaroni, turn into a buttered 
baking dish, eot"er with eromb and bake until brown in hot o,·en . 

CHEESE STRAWS. 
_ Six oz. flour, 3 oz. butter, 3 oz. grated cheese. a little cayenne and 

sa.l:, yolk of 1 egg and a liule milk. · 
, R_nb ,ogefher flour. bmter and ehePse, add salt and cayenne. and 
:?rm into a firm dough wi7h egg and milk; knead on ilour board "ery 
:•ih,ly and roll to 1-1. incb thick: cut imo narrow trip" and bake 
111 modera;:e oven UDtil crisp and a light brown. · 
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IIOTEL C,\RLS- IUTll, T OllONTO 

NOTICE TO oun P,\TRONS, 
Banquets, Juncheoos, wedding breakfrts~ or any o ther kind of _ca~eri~ng given 

to the Carls-R ite receive the personal atten11on of our able Comm1sstar_y Oepar!-
mcnt. Phooe Main 6304 or Main 7060, ask for chief Steward, who w,11 submit 
samples of menus and lowest cost for same, E . M. CARROLL. Preaideot 

Compliments of 

l\1URRA Y-KA Y 
Limited 
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Compliments of 

F. W. HUMPHREY 
Wholesale Grocer 

4 7 Front Street East 

WELSH RAREBIT. 

O1tc-q1111rtcr lb. ch eese (gra l<• t1 )_- 'Ii <·up t'l'('n m, ½ or I tsp. 
mustard, ½ t p. sa lt , c11yr 1111 r , l rg~. 2 tsp. buttrr, dr,v t,oa~t. 

Pnt the chrcse and milk into doub le bnilrr, mix the mu~lard, Ralt 
:1 11d cayenne : adrl the <:'frg and bc11t \\'Cll. Whrn the chr<'SC iR melted, 
stir in the mixture of' dry ing1·edicnts an <l th<' egg: then lht' hnt:Lcr, 
aud cook until i t thickens. St ir constant!~, : po11 r it O\'Cr I oust. 

MACARONI. 
One-qua rter lb. macaroni, ·1 cup g-ral"cd chc<' e, 2 cnps whi t·e san<'c, 

2 cnps buttc1·c<l cn11n'bs. 
Break macaroni in one- incl1 pi<'r<'s, cook in large amount of boil ini:t 

salted water. '.Vhcn tl'nclcr pour in to n <'olancl<'r an<l r nn cold water 
tJ1ro11gh it. Make the sance, add thr ch<'csc and maca roni to it, nnd 
pour all in to a bu tte red dish . Cover wi th crnntbs and bnkc u ntil 
brown. 

White Sa.uce.- 'l'hre<' th. p. bntt<'r, 3 tbsp. 0our, I t·sp. sni t, white 
pepper, l cup milk, 1 cup stock or wn t<' r.-'M1·s. lfngh Kcnn<'d~r. 

CHEESE PUDDING. 
One cnp µ-ra t<'d r hcrsr, ·1 cup b1·eacl cn1mbs, l cnp milk, l r g(! 

(bollten), J tsp. hnttct·, % tsp. snit nnd mixed m11stnr<l, wi th n d11sh 
of cayenne. 

Fill a buttered puddinir dish wit h altcrnat<' layers of ch!'esc ancl 
b1·cad crnm'bs. Mix thr <'ggs, milk and srasonin~ toirrthcr and ponr 
over t.he top and bak{' unf-il sci like custard. 'l'his ,rill r equire about 
6ftecn minntes.- Mrs. l\'far_v B. Dippol<l. 

SPANISH MACARONI. 
Two cups macaron i, cooked in salted boil in g- wat·<n· nnt il t.endcr , 

drain, 1 medium-sized onion ; fr~, nntil II light brown ; 1 can toma.toes, 
or same amoun t of fresh ones. 

Put macaroni, onion and tomatoc~ togethrr and seasoll with salt, 
a piuch of cayenne pepper and sugar to taste. Boil np and serve J1ot. 
-Mrs. Will Cross, Prcnta, Calif. 

CHEESE MUFF. 
Butter 3 or 4 slices of bread ancl place in baking dish ; between 

slices put salt, pepper aud grated cheese. Bent 2 eggs in 1 pt. of milk 
and pour over the bread. 

Grate cheese on top and pnt in oven for one-half honr.- Mrs. 
Gutzeit. 

WELSH RAREBIT AU GRATIN. 
Prepare 6 thin slices of toast. Cover ench lice wit.Ii Swiss cheese, 

c~t half an inch thick. Lay the111 in a dripping pan and dust l ightly 
with pepper or spread made mu~tard over . 

Set in hot oven t ill well mcl tod (llbout ten minutes) . The addition 
of a dropped egg to each slice makes what is called a Gol1en Buck.-
Mrs. L. S. Hooper. 



CARVING TABLES RANGES TEA AND COFFEE URNS 

Wrought Iron Range Company of Canada, 
f Limited Monufocture rs o 

HOME COMFORT KITCHEN OUTFITS 

FOR HOTELS, REST A UR ANTS A ND INSTITUTIONS 

RE-TINNING AND REPAIRING A SPECIA L T Y 

DISH WAS HERS POTAT O PARERS 

•·YOUR DIFFICULTY PR- VES OUR WORT H" 

Office and Showrooms ; 

149 KING STREET WEST TORONTO 
Phones Adelaide I 788 and 2489 

• WASHABLE CHAMO-SUEDE 
GRIFFIN GLOVED-WELL G LOVED 

PERFECT IN FIT 
style and appearance. E asily washed 
and reasonable in price. Above all 
economical. 

Double Tipped 

SILK GLOVES 
Enjoy the richness and dressiness of 
Qyeen quality silk gloves without extrava-
gance because they wear well and wash 
well. 

EVERY PA IR GUARAN TEED 

Compliments of 

GOODYEAR 
TIRE CO. 

EGGS. 
CHEESE RELISH. 

Ona-lrn l~ H,. c1·c1uu ohL,c,c, l thsp. l,ntfct. :.! ~1·N•11 p0ppcr~. I liu·gL· 
J3<'rtnudn (llllvn, 1 stnlk .idery , 11 littl,• pnprilrn. 

MnRh chC<''-'<' on,1 b111kr lo u smooth pnsh•: dlt)p fi1w onion, (:<'l<' r." 
1111d peppers, 1Hld to <'hc<•,c, 1111d 1lnvo1· t<' tn,;t<' wit h p1qwilrn. 1'111 
in ico box to hnrdcu. 8er,·<' with hot tons t ,•d <·n11·h•r:a. )I r:1. Hrndkl. 

ALPINE EGGS. 
'ix t•gg:;, ½ lb. ch<.'e ·c, :; ozs. hnLtt•t·, chopped Jllll' ·lcy. J)<ll'P<' l' 

and snlt. 
Hutter n sh11Uow tin 1111d , li11c il wit h n(lnl'l,v nil lhc ohc"~'', c11t i11 

,li<·e~, hr,•n k n,,.,,. th i~ rhr cigs wi1ho11 t hrcnkinA" th,, yolks, nnd scu~1, n. 
0 1·111c wh,it rcnonins ol' th,• ,•h~rsr nn,l 111 ix with lhc 111,r, lcy. Lny I his 
O\'C l' tlh· lop, 1111d upon it thr romoinrlcr oC lhc bnt tcr eut i11 ~m11 lt 
pieces. Bnkc in II qui~k ,n·cn 01·1•1· 1011 minu tr~. l<l11 011gh l'o r six 
pe.r. oo..~. 

OMELET (Good), 
Vi ve rggs, h~ut;•n hCp111·01vl,\', h1·11 t ) olk~ 11111 il c r(l11 111r 1111,l whi t,•~ 

until dr,v : odd I th,p. milk to cm·h t'l!'ll, 1S l$p. snit , dn. h or p1qwikn. 
H nvc p n 11 good 011d hot, 11, l<l 11 ir,•n,•1·1111~ p i~1•1' ot hntr cr, mn kc 

~nrl! Rides of f)H n 11 ro well i,:r c,N•d. ;\tld s t inJy h!'ntl'n "hit.,~. l\lr n<l 
t 11 rufQlly ; p11 t iuto p1111 , 1111tl ,·ook fi ,·,· 111in111t•s o,·,• t· sll')W fi 1·1· : th,'11 
put in mofl t•r11f1• 11\' f• u a ho11 f fiv ,• min11 f<'s lo hrow 11.- ,\Ir,;. l•'<'-rh rnc,ho. 

RICE OMELET . 
'rnkc u t·np or e11ld J,uil.•d 1·ic-1•: l orn "'<' r it 11 1•11p o l' " nrui 111 ilk, 

11(.)<l 11 thxp. c,r 11w lt NI bn tt !'I', n l1•v1•l t,p. Clf ~n it , n d11sh of p,•pp1•,. 
i\l i.x well, ll1<• n utld lhrrt• 11 l'll-lo,•11 11'11 ,·i:i:~. P11 t 1\ L11 l,l1•hp0011 ol' 

lrnttr r in n flyinp- pun . \\' l1t•11 it lwµin,., 1,. hoil p11t iu tho omolot. f-<c L 
in n hot o,·L' ll ; n,. sou11 u, it i~ ,•11ok,•!1 th ronj!h fo ld 11 do11hlc . S ('r \'!' 
on hot dish. ,\I r« . • 1. Hobin" "'· 

FLUFFY DUFFY OMELETTE. 
Vour et:gs, I pt. 111ilk1 I t h,-.p. h11t l,·r (ht•11p i11µ), I lh~p. Oona· 

( l1 1.111ping) . 
llc11t milk, m,• lt 1,utt,•r 11nd ~fir int ,, fl o111\ 1\ clcl th i to hcnt C>d 

milk, 1111!1 ~f ir lill lhick. 1\dd lo th i,-. ~1\11<·,• tlw ho11lt>11 yolks, n1Hl !,rut 
bt·iskl,v. Hrul wh it<'>< ,-liff 11 11,I fo ld in to 111ix111rr. :,\l nry 'l'n,1'101·. 

CURRIED EGGS. 
Boil 6 eggs :JO minu te-., 1hc11 plung,' in ('old wnt r r, !'Uf in qunrtc rs ; 

fry 2 tsp. choppcrl on ion in J tb8p. hnrt cr until niN•l,v l,row11(•d; add L 
large tb~p. flour mix<'d wilh 2 tsp ( '11rry powder. Add slowly cups 
milk. 

Lcl boil one• minute ; 111ld pepper nnd sull lo In. tc. Pour the 
Curry sn11c£> Ol'Cr the h,1 rd-hoilccl eggs ond serve- in II low dish with 
n border or boiled ric-e.- i\frs. Lorue P. M,1rshnll. 
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CROQUETTES 
MEAT AND POTATO CROQUETTES. 

Uold rice 01· ho11ii11y 111 11,v 1,,. i;11hs lil11l 1•d f'm· pr1l11lo1•s i11 rnakuig 
lhcso Ol'oq11ot1cs, 1111d fish 11111.v IH' 11s1·d i11 pl 111•1• or n11•111 . ,\,! i11r•,· ,1 i.lir•,, 
o_f onio11 line Alld p11I into II sll'11·1>1111 will1 l 11,s p. of' htr flr•r·; 11J11•11 ii 
srnrmi•rs add l level lhsp. of' s if'tNI /lour ; sti r 1111tif s111 011 llr 1111<1 fr,,1111, 
1wrl fh t• n add % 1·11p of' rnill< a11cl s11ll 1111d pcppr•r· ; Jr,i ii, boil i.f il'l'tr;~ 
1tll the lime. Nrxt add I <• up of' fi11C'ly r l1flppc•d N1ld 111eat

1 
1111d llH• 

1m111c qn1111fil y of ,·old or hot 111aslwd pol11l or•x, a11d s prc•111l 011 11 J)lat r• 
lo cool. 

Wil rn eool C'11011g-h, f'or111 ii into lilflc roll s or ball1, dip lhr m in 
hc·u!cn rgg, 1'!!11 in 1·n1111l111, uncl fry in hol lard a hotrt t~vo mi1111lr~-
1111l1l of a dcJrr11tt• hrow11. ll<•movc thf' rn wirh a s kimmc•r 1111,l dt·nin 
rm brown paJwr· .. 'l'lw 111ixt ure rrrusl he well -~<•a1,011 cd before if is ijf:L !? c:ool, _ns whl'11 rt hc•eo111<•s n,:m, i11 cooling, 1waso11i11g 1·:u11wt be• addr•d. 
l l_rc. mrxt11rc. should lw q111lr• Mid lwforr sliaping is unrfr r·takr•n. 
Drv1d<' _Ilic mrxt111·c• !'vc•1rl,v 111111 ca,;h <·11tle t 11 r c·r·oq11ctlr may be• of tlr 
fiUlllC SJV.e. I 

MEAT CROQUETTES . 

0 . 0111' tbsp. hult1·r, 2 lbs p. /1011r, I c:11p milk, I½ p ints rhoppcd rncat, 
nron to Lasle, ))111·,;ll'y, s1t11 and pr pprr·. 
.11 :v~el~ .t1;c1 l>uLf('r , arid tire fl our, sti r 1111til sn,oo th 1111•11 s ti1· in the 1111
1 c w uc.1 taH 1!0<'11 h1•1llcd) Hlowly, a11d cook u11 tii Urick · add rncat 

~111< soaso11 u,g ; n11 x well and lr l c<,ol , '!'hen forrn in cro, i'iol,fes· roll 
}\"1'1111!:lR. "\Vlwn i·cady to fr,v roll i11 <'gg fhP11 c1·u111hs I J•'ry i,'1 hot 

11 unlr IH·own -,\Jr·s. ,Joscphirw J,. ll ugh~s. · · · 

PLAIN BEEF CROQUETTES. 
Chop li111• i11 a wooden !Jowl soni,, r Id . , 

mix in twicr lhl' q uantily of w 11 · 0
1 1 I O,tst or 1·01·11cd beef, a11d 1• ·SC!lliOIH'< JOI ninshcd t t · 13 · I one egg 1111<1 wor·k ii, in wilh lh!J 111 .188 .1 1 1 , •

1
· . P O a ~rs. . e,t 

cakes. Roll either in flout· 01, ,, ',;' ' 1d1< s l,tp<• t 1c rnrxLurc rnlo little 
deep fat. gg 11 11 · <·racker crumbs a nd fry in 

CALIFORNIA CROQUETTES. 

, ' . A Good Meat Substitut 
I wo hra p111 g- <:ups <·old mash,•cl JO( e. 

lsp. c·hoppNI ,1·11l11 11 ts, sail ancl Jr,~<',. aloes, I Lhs p. chopped onion, 2 
togrt ~wr wi_t h yolk of I r•gg. 1 11 to t:istc, ½ ts p. sage. Blend 

:-ihape rnto r•akcs, d ip in bc11t rn c ,, . 
c·r1m1bs. l•'r·y 1111[il brown ·rnd ' 'C. g~,

1 
and i·oll 111 h l'cac.j or· cracker 

' ! \V 'JI · ' ., •r w• wrt 1 J)<'' t•· I . I · •' rs. 1 aJ'd lt11•hardson, Berkeley, Gal if. ' ., < one 111 w 11tc sauce.-

POTATO CROQUETTES. 
. Mash pot_ators fiJ,c•, Reason with salt 

wrth s~v<'ct mrlk and 1 cg-g, wc,11 heater, , pepper nnc'I butter . )foii;tcn 
.M,x thoro!1ghly; make up in small ·. . 

crum·bs. Fry 111 hot lard. ]I f r·s . • J. 'r 1; 
01~~- Roll, Jn l'/!~ a11<1 ('l'acl1cr 

· cti ,c, St. Gathar1ncs. 
38 

LUNCHEON OR SUPPER. 
TWO DISHES FROM ONE SLICE OF LEAN HAM TWO 

INCHES THICK. 
Dish No. 1-

CoY<'l' \\'ith ,-we!'t 111ilk am! hnk,• 1111lil trndc•r (about an honr and 
a half) .. M O\'C to hot dish ; thirken milk, \\'ith llonr, salt ancl pepper 
lo tastr. Put in nbout :! cupfuls of c•old <'11opprd potatoes and ½ tsp. 
chopped parsley. 
Dish No. 2-

Chop lcft-oyc•r ham, and mix with II li ttle \\'hitc sauce and pour 
oYer tol\St. ?\ice with ,·rgctabh•s mixed \\' ith the ham into hasb.-
- :\frs. $taffol'd 'l'ho111a~, Chicngo. 

MEAT DISH. 
Scnr mecl iurn-Si1/.r sirloin ~trnk in tbsp. but ter, roll i11 flour; put 

ie roaster ,rnd coYer witlt tllirk sl il'rs of potatoes, 3 01· 4 larire onions 
(sliced) and 3 $\\'CE't g-r·een ])<'JlJ)t'1·s cut in slices. Sprinkle all with 
flonr 1111<1 dol with b11Ltcr. 

Acld pint of water a rid bake in co,·ercd roaster fo r one honr. 
Thicken gnwy: add salt and pcpper.- .\frs. C. Hankin. 

BEEF LOAF. 
T"·o lbs. stewing b,,cf (boiled and chopped), % cnp chopped 

onions, 1 tbsp. dripping, cnp bread cnnnhs, 3 tbsp. cntsnp, 1 tsp. 
salt, dasli of paprika, sairc to t a~t<'. 

1\Iix into 1011£ and hHke about fo r t,,· minn tcs.- l\farira ret l\f. 
MEAT LOAF. 

One egg (\\·ell beaten), 2 lbs. minced beef, 1 onion (choppNl fine) , 
1 good cup cooked tomntors, I <·up bread ernmbs, 1 tbsp, ,·inegar, 
salt ancl pepper to taste. 

:\Iix well ; pnt in greased pan and COYCl' with tomatoes. Do not 
use the juice. Bake abont one hour.- Mrs. ( i. B. Hunter, T,ondon. 

EXCELLENT MEAT LOAF. 
One and a-half lbs. round steak or beef cntt inirs, ground fine; add 1 

tsp. salt, a l ittle pepper, 2 cups bread crumbs (uot. flue), 1 Spanish 
c,nion (chopped); wet with milk (not too soft). 

Mix thoroughly; h11\'c butter browned in fr~,iug pan. l\Iake loaf 
in shape: put pieces of butter on top; add boil ing " ·nter, and bake 
abont forty minntes in hot oven. J£ it browns too quickly put cover 
over i t. A ,·cry good wartime rccipc.-:Mrs. li. J . .\facKay, Port 
Rowan. 

WAR PASTRY FOR MEAT PIE. 
One-half doz. medium-sized potatoes boiled in salted water. l\[ash 

and_ ad~l l tbsp. butter, ¼ cup sweet milk, a little n1orc salt, and beat 
until hght. 

. .A_dd just enough fl onr to make a soft dough; dot top of 
pie with small pieces of butter , a sprinkle of flour and bakc.- Lady 
Hearst. 

39 



MADE-OVER, MEAT- SHEPHE&D'S PIE. 
One cup cold minced meat, 1 cup Mid mashecl pr,tat1w~, 1trna1I 

piece of onion, grnvy or stock, 2 tbsp. milk, 1 tsp. butter, 11alt, p!!pr,,•r 
and other sea.~onings. 

Chop onion very fine and mix it with meat an<l g,·avy and 11.r,y 
other seasouings, salt and pepper. Put these in bottom of IJ11ki11g- di~h. 
H eat milk and butter and beat potatoes into this until isrnootb. Cow:r 
the meat with the potatoes, like a crust, aud bake in a moderate '>Ven 
untif brown. 

VEAL STEW. 
. Cu_t 4 lbs. veal into strips, peel 12 large JJotatoer-i and <iut into l)ne-
meh shecs. Spread layer of veal in bottom of pot. Spri.nkfo with #alt 
pepper and a little onion, then layer of potatoer-i, repeat tlle !/amt'. 
Over last layer of veal put layer of slices of salt pork, and lastly pot a 
layer of potatoes. 

Pour over water un til it rises an inch over the C()'.tltcnts and cow,r 
closely. Let come to a boil, then simer one hour. 

SECOND CUT OF BRISKET. 
Four lbs. brisket, l cnp boiling water, % 3Dla!l onion, salt, p epJ)er. 
H a ve t_he bnfoher remove the bones, roll and tie the meat. P at 

the bones mto a. pot with the brisket for they improve the flavor 
wonderfully. Pollr the boiling water :,ver the meat and wok very 
slowly over th~ Simmerer for four hours. If ncces.'!ary, add a little 
more water it cooks, but be sure not to use too much water nor to 
cook too qmckly. Some beef may bec:omc tender in Jess than four 
honre. . After the meat has cooked_ for an hour add the salt and pepper 
and ornons. Served cold and thmly sliced this is delfoious.-Thrifl. 
Cook B ook. 

GOULASH. 
One lb. chopped steak, tbsp. butter. Brown steak in butter· add 

2 cups tomatoes, 1 la:ge 01;11on, 1 ~-recJJ pepper, 2 cups cooked v~rmi-
celle!., l cup of_ water m which vcrmicclle was cooked. 

::;ca.~ou ,,·1th salt and pepper; bake one hour. Serve with bot 
cream;d potatoes. (Beef cuttings can be used inst<:ad of steak).-
)Irs. 2.lex. Kay 

" lfOGAN STEW." 
• . Take 2 lbs. of round steak, scar each side in butter and put ill the 
L~yrng pan, then pnt on a layer oi raw potatoes, cut in slices about ¾ 
mch thick, over that a _layer ~f c,nions, then a can of tomatoes, and on 
the top some macarom prev1ouJ1~y cooked in salud water. Salt and 
pepper to taste. Cover and bake m moderate oven for abont two hours. 

BROWN STEW WITH DUMPLINGS. 
Take roond f;teak, cnt in inch pieces and roll · fi Jla d · · 1 h f • · f · m our. ve np-pm~s. an< _ ot er a . m_ . rymg pan; put in the pieces of meat and fry 

until orown. "Pour boiling water on meat and Jet ·t b ·1 11 b 
pu t i::i. kettle and ,,few gently until meat is tAnd 1 Seoi up w~ h' t · b ' er. , a.son wit sa1., p~ppe r, onions, two_ or t ree cloves and a bay leaf. .About twenty 
mmnres b~fore sen·mg add dumplings made as follows, 1 Cll .flour 
I tsp. ~akmg powder, 1/2 tsp. salt, ½ cup cold water P ' 

Mix well and drop the dough in small =oo e_.,"_ t f · -., nuw, on op o stew. 

I 

WALLS OF JE.RICHO. 
'1'111•1;0 c11pH chopped 11t.1,11k, 1 U,Hp. h1J l. lllr , 3 eups ir111Rl1ccl potatoes, 

1,un11to MtlHIJI, pepp,w and 1ud t. 
h'1·y HI.Mk 1,o ll nlco l))'(1 W11 · p11L i11 a cli11h a11 d surround with 

m11Hl1oil, votr1l.()Cij, (!ovtl1· pot.all)(:~ h1)re u11d t,hel'c wit,h catRup or any 
Jduil ul 1·cd Hnnrio.- M r11. 'I'. It Ma<'d ,lllald . 

BANANA STICKS. 
l'ccl lho hananuH, 1;11 1. i11 HI.rips 1111d lei, them soak in lemon juice 

oJIC l1t1111·; thc11 111.ick clov1Js Into iii cm. '1'1vo IHrna nas arc enough for 
~Ix p,irH1111H. A rld 2 l,IJ1111. hu Um• a11d I or 2 ,,f' 11ug,u-. Cover them with 
ulor/l t 1111 11 hnlrn twr•nty m'r11ut1JH. 

h!c1•vo wi i,11 l,coJ'ijLOnlc or <d1opR.- Mr1;. Jo:. .). Lennox. 
PORK TENDERLOIN WITH G·REEN PEAS. 

W1tsl1 tc11dc1:l11i11, c11L in inch pieces a11d boil one aud a-half hours. 
Whr,11 cookocl adcl J/:i <;up of milk, pepper and Halt to taste, p iece of 
hut.Lor tht; Rl1/.0 of 1111. egg. 'l'hickcn with flour; boil for two or three 
mi11 utoH. AJd one car, of green pcaH wbich have been washed and 
d1•aincd , 

8 ,11:v/l at once. Tf Rm·vccl with hot liiHcni ts, put biscuits around 
~he pl11Uc.i:.- M 1'8, .J. J<. C. 

POT ROAST. 
'J' w11 tiJHJ), v i11 cg1u:, 1 fA!J). b,·own su~or, ½ tsp. soda, 1 qt. boiling 

wal,CI.'. 
' Aclil l't/ilHL, awl 1Joil Lwo <Jr three ho111·R, according to s ize of roast. 

Boil vc1·y Rl<)W; add JlJ<Jl'C wrtlcr if' nccdl)d1 a JiUlc at a time. Very 
l(IJ(Jd.-MrR. ,J. K 0. • 

CASSEROLE OF RICE AND MEAT. 
!,inc a mo11l<l with rice (c,old . boiled ) having first gcnerou1,ly 

buttered the n1 oulc1 and covered with d ry ln:cad crumbs. Have the 
rice al><>11 L onc-holf' i1rnh lhic,k. Mix 1½ e11pfnls of cold chopped 
mc,ll. (veal 01· J,cef) witl1 l I.Hp. chopped ri;11·1;ley, l s ltsp. thyme, one 
Altsp. pr,(1per, 1 ff lt.11p. rniu·,jonun, I ff llsp. powdered celery seed, 1 tsp. 
8alt, J. iffJ). choj)pcc1 or grnicd onion, 2 1,l)sp. cracker crumbs, 1 beaten 
Cl{g, 

Moi11to11. with hot 11tocl< ot· milk Lill about the consistency of dNp 
hat~ct·. -~'ill the mould , and <Jithor bake or steam. Serve with tomato 
Haucc. · 

VEAL OR LAMB MOUSSE. 
'P11 t cold veal or la n1'1> through min.cci·. Cut a t hiek s lice of bread, 

ovar whielJ p(inr enough hot milk to soften. J3m1k up with a fork 3:nd 
mix with the mincllil mciit. 81lfllll)n highly wi th salt, pepper and omon 
j11i<:c. Add onr, egg, and put in mon ld . 

Dake in ov<m a:J)01)t twenty mi1111tcR. TC yoii have an.y co~d gra:vy 
ndd Rome tomnf/J cat1111p · fll rain and pour aron ntdhc dish in which 
you .11ci:vr, t,hc mouHRC. .if J1ot, make a sauce of milk and tomato.-
J\fr11. If. 'I'. ,Jeffery. 

JELLIED VEAL. 
. 'l'ake l<nlJ/:kl c r,f. veal ; Htew it t ill tho bones separate from the 

moat. 'rl1cn pick over (l1t1:cf:11lly, 1·cmoviJ1g all gr istle and bone. Chop 
mc,ut llnoly, RCllf!Oll to taste with pcppcl' and 11alt; add a little finely-, 



1•1l1,pp1•d n11 1,lll 111,d p1n•11l1•y, Add I ·l,Hp, i.coltd,i111J tQ ~f,111,J,; f,h(m 111:al 
1111 IIJl{f' ll101•, ' 

h il 11 ll1• M 111' h111·d-l111ll!,d •'1,(/,(11 i11 111,f,J (l /rl ,,r· l,Cf'IIIIIW diHh i /Jilt 
1111111t, 1,11,,1 111 1•111•1•1'1ill.v, 111111 1,,1 111111111 ovo ,· 1ii1<tlf.. Call Im m:id,, ;,, 
1m11dl WJlll tl. M1·H. W, ,I . M11 rHl11tll . 

BEAN LOAF. 
'l'wo 1• 11pH l!(11Jl111d wlillf: lw1111H1 I r:11p ll1·.,11d 1w1wdJH, 2 U>Hf). to1,1:11.() 

('i il HIIJI, i,hOflJlt"I 1111 i111111, I f,r•1tl (•11 HI,(/,(. 
Halt 111111 popp1•1• lo f11H!1•. ffo lrn n111•-l111II' lw11 r.-Mr11. (). l(ru,kir,, 

COLD :BEEF AND LAMB. 
I ,11y 11ll1•,1u of' .,,,,111 in <•11 •111• rrilr• ; 1llld vr•gr1l,11blcR, Nill'ry1 1:arrr1t.H, 

pu11N, IH,1111H, 110L11LtJ1iH Hllrc·d vrr·y Llri11; 11011Ho11 lo ta1110 ; 11dd lhruc 1:upH 
(}I' llf rwlc, Mnl,o 111 Hlow r,vr n l'rJ1• 1rn ri l10111•, 

'fOMATO RIOE. 
1'1 111•" (l 11,Hp, td' ,.;,.,, 111 1111• J11i1•1· 1'1·0111 I ,:an or. tor11nto,111 (11l,rai111idJ. 

Ad el I l'IIJI of' 111111p 1,,•,,(t, (or lioili111( witf/lt'), $1'/ll!O ll with ½ fHf). 1/f 
n11lf, 1111rl 11 111,1 IHp, 11 1' p1•pp1·1· ( hlill'k 01· wlrif c) . Mix woll und boil for 
:10 <i r· :11; 11ii1111l cH, Hli1·1•i111< r,•,·q111•11l ly. •rl, orr ndd I fHJl, or butter and 
II 1,lmp, 111' l,(J•11f (l(l ,.1, ,.,,H(•. 

Kti1· I lt111•1rng lrly 111,d """" i11l1, u g 1·('111!f'fl baking 1liRl1. 8 pri11klc 
l>rund 1•1·11111pM 111111 H11111II l11111pH ol' '11rtlo1· r1vc1· top. J3ako twi;l vc 
11ri1111ti•H. 'l'lriH d iHli 1•1111 be· 1111,do cq111illy nice for ii llccond day hy 
nto11 11d11g i'ol' lwr·nly 111i111111,M, 

CASSEROLE. 
0111• 1•11 p 1·1111· 1·i1·1·, 2 1•11p11 111 i11<'1:d r11ent, 11,1 c11p ht'Ca<f or c racker 

C\1'11 1111)~. llol w11l1•1·, HJ<Hilc or ~ruvy lo 111oi111r11 ; Hult,, pepper and other 
HCIIHOllllll(M, 

13~il I lro ri'.w in w11tcr rr11d Hu ll. l'r·cpai·c unc1 111 ix the other 
lng1·01 lionl H. l,r n,· 11 h11 J11•1•1•d 1110111<1 with 11 IH1ll'-i11cl°I! Juyor o.f r ice 
wrJI pr,okr•d dow11 . 1'1,clc i11 1111• 111r11i, 111ix1 11r11 a11d cover w iUi rice' 
Kl:01u11 J'o1· _lill'l1C•'111111·t,·i·H 1,1' 1111 lu,111·. 'f'111·11 0111, of' the rnou ld and scrv~ 
wrtlt to1n111 r, H1111M. ll r<•<• 001,kH i11 lrulf' 1111 lrou,·. 

VEGE1~ABLES. 
WINTER SQUASH BAKED 

C11 L i11 two, l11 k1· 011L 1111• Rr<alH, u11d p 11 t i11 tho ovon to bake in 
J111lvcH, Who11 d()r,r, Hc·r11 p1• ih l' Aq1111Hh 011 t o l' t he Hhcll 1 ld 
!1utlcr 111,t: MC11~011 i11 g. f l' 11,.. 11qu11Rlr i11 vory ilt·y r, liWc ma~t 1• 111 
rrTI pr·ovcR , t. • wee cream 

OREAMED OABBAGE. 
0110 lrrn.d m1hli11g1•1 I fl 1Hp. l111 Llc 1·. 

. ' 11 t ccilJIJ11!((' '.' fl .Ht1111II 1111d hoil in fhr·re qrrarts or watci· r 1• n11.11utc.~, 1,hr 11 p11l 11 ."' N1li11rd<ir and let the cold wator run 0 11 i O lC)l 
ii lH c1·1Hf); 11111 IJfl<•l< 111 lhc lcc• ttlo arrd cover w ith mill,. l)lnn '' l u

1
n
1
lil 

"" o /I • · 1 ·, 1 f' 'I -11 ' , " u one tn > e-ry,,o n ou1 111 ll 1. 1 o o • it• 1111 < ndd lrn ttcr nnd acaso · f 1 /l/1(1 Joi, it coo l, Hlowly fo r· 1111 hoi'n· or so. lL ia li1 · , n 1~v0rt I sa t, 
M. 1,. Ous1011. · cc ca11 r owcr.-

, OREAMED .~EW POTATOES. 
H1,u11l now pol11l.orR rr ro dc• l11•io11s wlicr, H/•i·vccl , ·11 

Jo'or 2 dor.. /l 1111dl pol.nfo('~ 11 111,w 11/~ pt. of' mill( J u~~l n t 1oa.m. sauce. 
[lisp. or (:01'1181111'(:lr , 'I lHp. ol' H/111. ' p, O Jll ltCl', Ph 

MoiRto11 Lir e cornHl11.l'C;h i11 011 0-l1111 r cup of tho m'll I h 
o.f tho n1il k on tho flro nnd wl1 011 scald ing ·J,ot acJ'd \ t ace t o 1·ost 

4:2 • 1c cornstarch 

mixture. Cook until agai_n scald ing, set 011 the Jiaok of the fire, aud 
add the butter a_nd R~lt. !lave the prJlutoes pccleu pcrfoctl,v, with nrJ 
speck of the thin skin to be scc11 b0ilcd unti l tender and d1·ai11cd. 
Pla~e l~1ese in the set'v inir dish, po1;r over them. the sauce, dust with a 
SJll'l!]klmg of pepper, and sorvc at once. 'Phis makes a par ticularly 
nice dish f.o r luncheon. 

STUFFED PEPPERS. 
Cut a slice from each stem end of 6 lat·l!e (!rccn peppers : remo,·e 

secus and parboil fifteen minu tes. .\1ix I pt. of finely chopped cooked 
meat (veal or chicken prcfcrahly) \\'i th ½ cup of moistened bread 
crumbs; add salt, pepper and 1/~ a gratrd onion. 

Stuff the peppers wit.h this mixture and s tand then in a dripping-
pan into whieh bas hecn put one tablespoonful of hutter, the remaining 
half onion sliced and a half-pint of water or stock. Bukc fifteen 
winutes, hasting frcque1ttly. 

POTATO BALLS. 
Mix cold mashed potatoes with beaten egg yolk ; make into balls. 

J'lace on a buttered pan; make a dcprcssi<m in the top of each ball, 
put a bit of butt.er iu the depression, and brown in the oven. · 

FRIED EGG-PLANT. 
Take slices of egg-plant about an inch thick, pare, and let stand in 

salt and water for two hour,~. "\V'ipe dry, di p ill egg, roll in cracker 
c1·t11nbs, and fry brown in hot 1rntter. 

BAKED BEANS-BOSTON WAY. 
One la,·gc cup beans, parboiled one-half hot1r ; r inse- well in cold 

water. Put slice of £at pork in bottom rJf bean pot, put beans in and 
add the f.ollowing : % tsp. salt; ¼ tsp. pepper, ½ tsp. mustard, 1 tsp. 
brown suga r, 1 tbsp. molasses. 

Pu t s lice of pol'i< on top, cover with bot water, and bake slowly 
seven or eight hours, adding more water whc11 e, •et" t he beans become 
dry.- Mrs. H a1·olcl Lloyd. 

POTATOES IN CASES. 
Bake pot.a toes of equal size; when done and still hot cut off a 

small p iece from each potato, scoop out carefully the inside, leaving 
tbe sk in w1brokcn, mash the potato well, seasoning it with plenty of 
butter, pepper, salt and grated cheese. Return it to potato skin wit.11 
a spoon, allowing it to protrude about an inch abo,·e the skin. Leave 
the tops rough and return to oven to lirowu. 

BAKED BEETS. 
Beets retaiu their sugary, delicate ila\'or to perfection if they are 

baked instead of hoiled. 'l'urn them frequently while in the oven, 
using a knife as the -fork allows the juice to run out. When done, 
remove the skin and serve with 'butter, sal t and pepper on the slices. 

CUCUMBER CUPS. 
'l'his makes a dainty dish for luncheon. The vegetable unpeeled 

ia cut into sections two inches long a11d cookecl 1rntil tender in boiling 
salted water. 'l'he centre is then scooped out of each section, leaving 
one-half inch thickness all round the sides, as well as on the bot tom, 
thus making pretty green cups of tba vegetable. These cups are then 
filled with creamed chieken, sweetbr eads, mushrooms or any deliciite 
white fill ing which has fo r a foundation white sauce. 
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POTATO DROPS. 
'ro one pouud of mashed pniatoes add two well-beaten egs:·. 

~fter all is "·ell mixed, the preparation is· dropped by the spoonfn! 
m to plenty of boilino- fat and friend until a golden brown, then care-
folly draine,I on soft paper and ,crved with a garnish o_E ~arsley. 
Each spoonful is made to retain the shape of the spoon hy d1ppmg ti1e 
spoon in boiling water after eYcry using. 

BAKED PARSNIPS. 
Peel and wash some large, hollow crowned parsnips : cut them 

lengthwise into quarters, and steam them for one ,hour. Take them 
ou t and place in a baking dish with a little salt and meat drippings. 
and bake till nicely browned. Drain, put them on a hot dish, and 
serve. 

PEA VOL-AU-VENT. 
Remove crusts from a small baker's loaf aud cut out centre in 

such a way as to leaYe a box-shaped case ha\·ing walls one-half inch 
in thickness. Spread inside and out with butter. Place in dripping 
pan and bake in a slow oYen until delicately browned. Remove to 
serving dish and fill with creamed peas.- ::V[rs. L. S. H~oper. 

POTATO BALLS. 
Boil as many pota toes as you require, mash well and add butter, 

salt, pepper and milk. :Make into balls, dip th~m in well-beaten egg 
and roll in biscuit crumbs. Place in the oven till brown.- :.\Irs. Hugh 
Kennedy. 

TIPPERARY POTATO SCONES. 
One and a-half cupfuls fl.our, 1-3 cup butter, 1 cup mashed pota-

toes, 2 tsp. baking powder, ½ tsp. salt, 1 egg. _ 
Sift flour, salt aod baking powder together, aod after addmg 

mashed potatoes rub in the butter lightly ; make a soft dough by 
addin"' the egg (well beaten ), and if necessary a little milk. If pota-
toes h~ppen to be moist no milk is r equired. Divide dough into th_ree 
parts and roll in rounds one-half iuch thick. Cut each across twice. 
Bake in quick oven or on a griddle, and when done split and butter 
hot.-Miss Hulda Westman. 

BAKED ()"t-J'IONS. 
Put six large onions into a sauc:,pan of \,·ater, or milk and water 

in equa-1 proportions. Add salt and pepper, and boil until tender. 
when done so they can be easily mashed, work them up with butter 
into a paste. Cover with bread crumbs and bake in a moderate o,;en. 

If preferred they may be boiled whole, put into a baking dish, 
covered with butter and bread crumbs, aod then baked.-"Oscar," of 
The W aldorf. 

POTATO CAKES. 
Boil and mash 1 doz. potatoes, add 2 cnps of sweet milk, a little 

salt and a small ½ cup of melted butte,._ 
When cool enough add half a cake of yeast, then add flour to 

make stiff enough to roll out, and cut in small squares. If \,auted_for 
tea make them in the morning and leave to raise.- 1\Irs. A. J . MacKay, 
Port Rowan. · 
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SURPRISE ROLLS. 
Cut top from ~nuch_ or hrcad rolls: hollow out, put in oven until 

l1~ated !hrough. Ftll with /!T<'e11 p,,as, whicl1 have been hented in a 
r1rh wlnte saurc, well seasoned. l'nt on lids and senre at oncc.-Mrs. 
J . K. C. 

POTATO PUFF. 
Ouc cup mashed potatot•~. ~.1 cup milk, 1 ei;rg. 
Rent the yolk and whit~ separntrl.,·- Add the yolk to the mashed 

potatoe· aud then the milk, and lastly the white of the C"'I! bca.teu 
stiff. Pnt in baki• I! dish and bake in oven nntil browned. " 

POTATO PUFF. 
Three cups nulshed potatoes. 2 tbsp. butter: beat to a cream. Add 

2 eggs (whipped light ), ] 1·up milk ( weet), suit to h1ste. 
Beat all togelhcr, and bnke in a hot oven to II light. brown.-

)frs. C. D. Lloyd. 
POTATO PUFFS. 

'l'i1 ke mashed pot a toe and make in to a paste, with one or two 
eggs. Roll it ont with a dn t of flour, 1111d ent round with a saucer. 
Haw re11cl,v some cold roast meat, chopped fine aud seasoned; place 
them on the polaroes, and !'old oYer like a puff. Bake £or a few 
minntes.- 1\Irs. Casey. 

SOUTHERN SWEET POTATOES. 
Boil until tender six or cig-ht swrrt potatoes : pare and sl ice them 

length11"isc. Tn 11 pndding dish put a la~'er of grnnnlatcd sugar, then 
a la.1·er of pota t.ocs, rcpe,1ling a ro11plr of times. Then pour hoiling 
water on them un til the snf!a1· is dis olYrd. Cook in slow oven until 
the sugar begins to candy on the polaloc . . - 1\l!·s. K B. l{,yclnnan. 

PIES. 
PIE CRUST. 

Two and a-half cups sifted flour, 1 cup shoJ-tening, half la.rd, half 
butter (cold), pinch of salt, 1 heaping tsp. baking powder, sifted 
through with the flour . 

Rub thoroughly Ilic shor tening into the ·flom. 1\fix together with 
half II cup cold \\'ater, or just enough to fo rm a rat.her stiff dough; 
mix as little as possible, just cnongh to get it in shape to roll out. It 
must be handled ver~- lightly. 'J'his r ule is for two pics.- 1\frs. Rugh 
Kennedy. 

PIE CRUST. 
Three cups flonr, 1 cup hll'd, pinch of salt.. _ 
1\fix with cold water (use a .fork) . Roll or spread with hand; cool 

and nse.- 1\frs. \V. R. Jackson. 
PIE CRUST. 

'l'wo and a-hnlf cups sifted flonr, pinch of' salt, 1 tsp. 1\[agic baking 
pow9~r, 1 cup Crisco or ½ Crisco and 1/2 ' buttcr . 

Rub shoi-tening· in ilour: and wet with half a cup cold ,irater, or 
m:rough for paste.:....,Jifiss J cmkison.. · 



SOUR CREAM PI~, I eup sour rrr nm, \I~ tsp. 
,-r 1- , o'' •l C''""S :11 cnp gnrnnlnt otl s11!!!~111,J) enrrnuts or rnisins . 
,l O ,, ' l ""'' •• I' ·(ldll ,,, ' . . 11 t1 f 

(lf oiuunmon or elon s. I ~ ts_p. o .' rrdth ."ors o ff, s t1rr111g n 10 nnc. 
:Mix oil tog<'thcr nnd bo1) 1111~3;,,it \\'hitos of <·~ir,; for top.- 1\frs. J. 

13nkc in crust like cnstnrd Pl('. 
F . 'Russell. LEMON PIE. . . 

. ,. (lonr. rind nnd J111co 0£ l 
l · it r r 2 tvsp. 011<' cnp sngnr, . enµ 11 1 ' • c 0 r II w11lnnt . . 

l,•mon •1 oo-gs pi1•rc ol l111t tr r the SI?. :ti cokl \\'i,t,•r: n(hl :sug nr nnd 
B;ll~c "pnstrv in tin: mix ·flour "'1. 1 : 110 ,,·h ites for thP meringue. ' · Jl •cscr n11g • " null j 11 ico of lemon. Heat Y~l ' \ 1 

, · hd - ~rrs . \ V. n. Mr P lH•rso11. 
•\.dd the but ter nfl<-r tbr filmg 1~ coo ' .MON PIE . . ADYS' LE · 

AUNT GL ,olh ol' 2 c o-o-s, bntt c r tho s izr 
'l'iro tbsp. corn stnrch, l cup · ngnr, } ' "'"' 

of 1111 cig, ,jnicc and rind of 1 le,uonil 0 1 .. IHld ouo n11d n qnnrter cups 
:;\l ix cor n s tnrch nnd 811l!''1.\ tngf t\ i,•i· ond t i·nn~p11ro11t : then ndcl 

r old wntc r. Cook slowl_,, 111111 i·cu 1 ji;i~c nnd "'l'nl°Cd rind ol: lemon. 
yolks of ,•g{?s, ll"cll bcutcn, bu tter unc " 
- ".\Lis~ i\foud Bromley. EMON PIE. 

CREAM L l , ,, . . 
fl ' >h or salt mix \\' () L AC1(1 JlllCC 

One cnp sngm·, 1 l_bsp. Olli', _P1111'.~ [ ') ()"O'~ (\\:Cll bc11te11 ) , 1 tbsp. 
and lit tlc o-rnt r d r md ot 1 lemon, o , ~ o - c.,. ... 
mdtcd butte r , ] eup milk. . • ndtl lus t. Bal,o in one cn1 t in 

B ent whites of tlro eggs st1n nnd 
1nodernto oYen.- ~I rs . B. B. i l oorc. 

LEMON PIE. 
J u ice nnd n-ratcd rind of 1 lemon,_] cup sugar , yolks o.f 2 eggs, 1 

tbsp . of coru st;rch inn cupful ot' boiling _witlrr: . .· 
Cook iu n double boiler . Use the 11·l11tcs ot eggs fo r mcr 111gnc.-

:11Iiss J·cukison. 
LEMON PIE FILLING. 

(For One Large Pie.) 
One cup sugar ( ll"hit c) , 'l t.bsp. butter, 1 egg (yolk only ), 1 le mon 

( rind and juice) , l. cnp boiling water , 1½ tbsp. com st~r ~h. 
Dis oll"e com sta rch in n little cold wnkr : then stu· J1\ lhe cup of 

boiling waler . M ix nll togethe r ; th en cook in a donblo boiler . Cook 
p ie crus t, then spread filling· in am! bent the white ol' egg and spTcnd 
on top. P nt back i n the Ol"CU to brown.- U. A. Ball, 1817 Yonge St. 

RAISIN PIE. 
One cup rn1s111s (seeded ) , ] cup s ugar , l. cup hot w11t,e r, l. t.bsp. 

corn stnrch, jnice of one l emon and rind chopp ed fine. 
Boil nntil thick , tl1 en rn11 kc n, nsnnl.- i\frs. J . V. M oore. 

RAISIN PIE. 
Oue cnp seeded rnisins , 1 cup cold water, 1 t bsp. sugar, 1 tbsp. 

corn starch, 1 level tsp. sn It. 
Put raisins in sanccpnn with cold water; brinir sl owly to boil. 

.Add su gar , sal t and corn star ch , w hich has b'len mixed w ith a little 
eol~ water. Boil three minu~es; p our into pie tin, lined with crn t, 
wlule hot ; cover and brush with cold milk. Bake in oven with quick 
bottom h eat. L emon flavor may be ndded if d esired.-M:rs. Arthur 
P. Reed. \ .,, 

MOCK RHUBARB PIE. 
'l'wo cups r h opp,•<] rhnharh ; add n lift le IH,ili111-( ll'a lc r anrl allow i t 

to steam fo r five mi nu! rs. Pour off \\'a l Pr, add ,vollrn o f 2 eggs, a piece 
of buttc1·, 1/~ cup. bl'Ow n sngnr, 1 ths p. flour wi!li 2 of wnt c r. 

Use whites fo l' top a11<1 brown in ovr11.- i l1·s. It 'IT. Cn mcr on . 
APPLE PIE. 

Two,_cuys sifted no u1·, J ½ ts p. of salt,% <:11p l•:as ifi rst, ¾ cnp ice 
,rnler. 1' 11l111g: 2 la rgc g1·ccn apples (s licQd thin ) , ½ cu p sugar,¼ tsp. 
of nu tmeg. 

. . Sift fl our and salt and cn t Eas ifi1·st i11to no111· with knife un t il finely 
d1v1ded. Add wate r,. mixing t ho1·oug hly . R oll out pastry ahont a 
quarter of a n _inch tl1!ck, 11.ncl li ne pie phltc. P ill with thinly-sliced 
a])liles and spr rnklc w ith sugar 111Hl nutmeg. Then cover with past,·y 
mid bairn rn moderate oven until brown. 

MINCE PIE. 
Th_rec-q1\arters cup_of fl our, l tsp. of s 111p1r, ½ tsp . of salt,½ cup 

of Eas1firs t, 1/.~ cup of 1cc.cold wat<'r, I ½ fo 2 c11ps of G111m's mince 
meat. 

Sift flour a11d wg,ir and sal t fll' o or thr<'c times in cold howl ; then 
~ork the l~11si first in quickly ll"itl1 a knife (silve r p1·r f<'rrecl ). Add th e 
ice wa ter g radually : toss on a nnnr~cl bot11·c1. roll ou t snvcral times (do 
not lrnca~ ) , a_ud let it s_tancl _for an hour or two- if p ossihlc ov<'r night. 
Flour 11. t m pie pla te, hue with pas t r.v, add th r mince meat; cover a nd 
cook in a good hot oven. 

LEMON RAISIN PIE. 
One cup sugar, 1 lemon, l cnp raisins, l cup water. 
Chop lemon and raisins fine. Cook in ll"atc r th1·ee-q11artcrs o f. an 

l1our. Bake wi Lh two crusts.- 1\frs. Baiton. 
MEXICAN DATE PIE. 

One-half cup s ugar, yolks of 2 eggs, 1 cup sweet milk, 1 s mall 
(:up dates, ch opcd fine. 

Line pie _plate with rich crnst; cover with d a tes. Mix egg yolks, 
sugar and mill, and pour over elates. When baked out stiffly.beaten 
whites on top and brown. Very g-oocl.- 'l\Trs. A. E. C mnmer . · 

PUMPKIN PIE. 
. Peel, cut up and steam pumpkin, mash aJ1 cl press out wntcr: leave 
in enamelled saucepan to dry, one cup to each pie. Add 1 
or 2 eggs and suffic ient m ilk to make eustard, heaping tsp. of gini?er, 
about ½ tsp. of c innamon, and if you h nve some sweet c ream add a 
couple of tablespoonfuls. 

Sweeten to taste. Bake in puff-paste shell, in very h ot oven.-
Mrs. Cressman, Que'bec. 

PUMPKIN PIE. 
One pt. squash (str a ined ), ¾ tsp. of ginger. ¾ eup brown sugar. 

Add gradually l. pt. of milk and 1 or 2 eggs. Salt to taste.- 'Mrs. E. 
R. Ryckman. 

BANANA PIE. 
Bake crust, slice four bananas, sprinkle a li ttl e sugar over th em. 

Th:n add the following: Yolks of 2 eggs. 1 tsp. corn starch, ½ r-up 
white sugar, 1 tsp. butter, ¼ tsp. vanilla, ½ cup sweet milk. 

Boil and cool before pouring over ·bananas . Beat whites of two 
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ful f sugar and put on top. Return to ov~n 
rggs -with one teaspoon . o 
and. brown. Excellent.-)[iss Armstrong. 

BANANA PIE. · · 'lk .., l b h tter 11,, cup bo1hng m1 ·, -, ar!!t 
Two eggs,½ Cl~P sug?r, I r sp.lt \ ts' .' corn starch. 

bananas, l tsp. vamlla, pinch of sa ' cld ~-olks of eggs. well hf:a!en: 
. ~1ix. sugar _and butter to~c~!!rio\oiling, and if not t~ick eno~gh 

5t1r m slowly milk an~l sal~-- r~ \ TJanas and stir into IDJXture arter 
add corn starch to SUit. . Slice I e ah •t to a stiff froth with a t.;a. 
it cools, and add fla1·ormg. Beat ~~[ rs J . s. Lloyd, Xewmarke·. 
s poon 0£ sugar pot on top, and bro,, n. · · 

POTATO, OR POVERTY PIE. . . 
Th. . . l d and takes the place of lemon pie: 1 raw pota,o. 

1s 1s rea goo d . d d juice of l lemon 1 c:-np size of a teacup (grated), the grate rill an •. f , "' • · 
ranulated sugar, l cnp hot water, butter the size o an eg,,. 

g Cook in double boiler and bake between two crusts as for apple 
pie. It is better serYecl cold.-1Irs. Hector )[cLean. 

WASHINGTON PIE. . 
One-b.alf cup batter, 1 cap white sugar, ½ _cop ~11;, 1 ~up corn 

i;tareh, 1 cup flour, white. of 3 eggs, 2 tsp. 1fag1c bakm., po" de~. 
Bake in two layers; put peaches betwe~, and ~er,e with whipped 

cream or plain cream.- ) frs .. J . G. Coram, 4,0 Parliament St. 
MINCE-MEAT. 

One bowlful of meat, chopped fine, % of a bowlful of suet chopped 
fine, 2 bowlfuls of apples chopped fine, 1 bowlful of brown S1J~ar 1 
teacup of brandy, 2 nutmegs grated, two de :p. of cinnamon and c!o,es, 
1 dcsp. of allspice, 1 lb. of raisins, 1 lb. of currant , ½ lb_. of cn~on, 
1 tsp. of salt, 1 cupful of molasses, cider enough to make it the r1gh1 
-~onsistency.- )frs. 1L S. Borns, Buffalo. 

MINCE-MEAT. 
One-half gal. cider, 1/2 gal. molasses, 3 lbs. raisins, 2 lbs currants, 

2 lbs. dates, 5 lbs. meat, 1 lb. suet, 3 oranges, 3 lemons, 1 oz. cinnamon 
(ground ), 2 tsp. ground cloves, 5 lbs. brown sugar, 1 bsk. apple.s, 1 
pt. vinegar,½ lb. citron, handful salt, 3 nutmegs.-}irs. F. B. Stratton. 

PUDDINGS. 
CARROT PUDDING. 

One cup suet (chopped), 1 cup brown sugar, 1 · cup ra isins, 1 cup 
currants,. 1 cup grated carrots (raw) , 1 cup grated potatoes {raw-). 
1 egg, a little chopped peel, 1 tsp. ) I a.gic baking soda, salt and spiee ro 
taste. 

Mix all together and steam in a mould for three honrs.-Lady 
Hendrie, Government House. 

CARROT PUDDING. 
One cup each of carrots and potatoes (raw grated ) 11!, eu])S 

bread crurbs, 1 cup flour, 1 cup chopped suet, i cup rai~u ,-1 cup 
currants,_½ cup_ mixed peel (cut fine) , 1 lemon put through minee,r, 
1 ~bsp. _mixed spices, 1 ~bsp. molasses, 1 cup brown suoar 1 fap. -jjOt'ftl 
llllX~d 10 a _ small qnant1ty of y;·arm w.ater. = 0 ! 
· Steam th- hours . ..:..iLady Heat~ . .. · = ... ,_ • . · ••• , •-· 
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PLUM PUDDING (No Eggs). 
Eight tbsp. flour, mixed 1Yith 1 lb. white hread crumbs, 1 lb. 

chopped suet, 1 II.,. granulated suo-ar I lb. minced candied peel, 1 lb. 
cun-a1;1ts, 2 lbs. raisius, 2 grated n~1tu;egs, 2 tsp. each of ground cloves 
and cmuamon, ½ lb. chopped almonds, 1 lb. peeled carrots, 1 lb. raw 
potatoes put through the mincer, juice and rind of 1 lemon, ½ tumbler 
!Jrandy. • 

)!i..'C all dry ingredients first. This is a rich pudding and will keep 
a long time.- 1\'Irs. R. A. Pyne. 

STEAMED APPLE PUDDING. 
One-half lb. suet, chopped fine. 4 cups flonr (measure after sift-

ing), 2 tsp. )fagic baking P°'nler sifted " ·ith the flour, a pinch of s:ilt. 
1\ux soft like biscnii dough with milk and roll about three-quarters 

of an inch thick. Butter dMp pudding dish ancl line it with the paste; 
slice apples thin and fill di. h. S1,eeten to taste : grate nutmeg OYCI' 
the top and cover \\'ith the paste. Pinch edges together well, and 
steam t"·o boors. f:;pn·c with pudding saure.-?lfrs. Montgomery. 

SUET PUDDING. 
One cup suet (chopped fine), 1 cup molasse., 1 cnp sweet milk, 1 

cap raisins (chopped ), 3 cups flour, 2 t. p. cream tartar and l of soda, 
2 tsp. ground gingH, pinch of salt. 

Steam th ree hoar.. An excellent cheap pudding.-Mrs. Charles 
Keddie. 

WHOLE WHEAT PUDDING. 
Two cups of \\'hole wheat flour, ½ tsp. soda, ½ tsp. salt, 1 cup 

milk, lf2 cup mola ·. cs, 1 cup of stoned dates, 1 cup raisins, and 1/.1 cup 
uut meats. 

P ut the frui t i.n the flour and mix until thoroughly :floured; add 
soda, salt, spice to taste, milk and mola ·cs. )fix well and steam three 
hours iu closed mould. Sel'l'e with any good sauce.-Mrs. Henry 
Simpson. 

GRAPE NUTS PUDDING. 
One pkg. Pure Gold lemon jelly powder, % cup sugar, 2½ cups 

hot "·atcr, 1 cup grape nuts. • 
1-Iix and let stand nfteen minutes. Add one cup of raisins, one 

cup of chopped nuts, juice o.f one lemon (add other frui ts if desired). 
Stand till set.-From P'rench Cook. 

TAPIOCA PUDDING. 
One cup pearl tapioca, 1 can pineapple. 
Pot tapioca to soak over night in cold ,,atcr, drain through the 

colander ; put back in pan and pour boiling water on it and let it boil 
until it is clear like starch : then add pineapple cut in sma 11 pieces, little 
salt and sugar to taste. To be eaten next day with cream.-E=a 
Gaston. 

APPLE AND TAPIOCA PUDDING. 
One and a-half cups tapioca, 5 cups boiling ,,at.er, 1 cup sugar, 

1 tsp. salt, 12 tart apples. 
Soak the tapioca eight hours in cold water ( to cover); drain . add 

boiling water and salt; cook in double boiler until t ransplirent. Core 
and fiare apples, arrange in buttered pudding disb ; fill caYities " 'ith 
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• d b k · a moderate oven till apples sugar pour o,·er the tapioca, au a c Ill 11,,.. are s~ft. Serve with cr eam and sugar or cream sauce.- •1SS A. 
Armstrong. 

BLACK PUDDING. 
One and a-half cups molasses, ½ cup butter, ½ cup sugar, 2 cups 

sour milk, 1 tsp. soda, 3 cups pastry flour, 2 eggs. . 
:Mi.'C butter and sugar, then add eggs and molasses, sour milk and 

soda. Flavor with nutmeg. Steam one and a-half hours.- :M:rs. A. E. 
Cummer. 

FIG PUDDING. 
One cup finely-chopped beef suet, 1 cup dry brca~ crumbs, 1 cup 

figs, 2 tbsp. treacle, 3 eggs, ] cup brown sug_ar; ad? vamlla and nutmeg 
to taste, 1 small tsp. of soda, l½ tsp. Magic bnlnng powder, 1½ cups 
flour, or more. . 

Serve with sauce. Steam three hours.- Mrs. W. Scholey. 
APPLE DUMPLING. 

One cup flour, 1 tsp. baking powder, 1 level tsp. salt! 1 tbsp. Easi-
first, 4 tbsp. milk, 4 small apples, 4 tbsp. sugar, ½ tsp. em~amon. 

Sift the flour baking powder, salt, and add tlie Eas1first. 'l'hen 
add the milk, tos; on floured board, roll out into a thin sheet. ·wipe, 
core and pare apples, place on dough (enough for each apple), fill 
centr e with sugar and cinnamon. Draw dough up around apples to 
cover. Steam or bake until apple is tender. Scnc with cream ru1d 
sugar or a sweet sauce. 

Easifirst may be used over and o,·er again for deep frying, or aficr 
using for frying, if strained 11nd allowt'd to cool, may be used for 
shortening in the finest cake. Easifirst does not carry the flavor of 
articles fried in it. 

FIG PUDDING. 
Take l ½ cups chopped flgs, 2 cups bread crumbs, 1 cup molasses, 

1 tsp. soda, 1 cup choped suet, l cup Graham flour. 
Miilc enough to moisten. (Dates may be used instead of figs.) 

Steam about three hours.-"Airs. R. Bell. 
LEMON SAGO PUDDING. 

Two and a-half cups water, ½ cup sago, 3 tbsp. golden syrup. 
When thoroughly boiled add the grated rind and juice of one 

lemon. Eat with cream when cold.-Mrs. R. A. Pyne. 
BREAD PUDDING. 

One cup molasses, 1 cup suet, 1 cup brown sugar, 1 cup currants, 
1 cup raisins, nuts and peel to taste, 1 small loaf brown bread soaked in 
cold water and squeezed out, 1 tsp. cinnamon, 1 tsp. ground cloves. 

Steam three hours.-Mrs. C. H. Beavis. 
YORKSHIRE PUDDING. 

Five large_ tbsp. fl?ur, pint milk, 2 eggs, ½ tsp. salt. 
Put ~our mto basm with salt, and stir gradually into this enough 

of the_m1lk to make a smooth batter without lumps. Adcl the rt'st of 
the milk and the eggs, well beaten. Bake in shallow tin or under 
roast beef if preferred. Pour around roast beef about twenty minutes 
before it is done.-Mrs. J. 

The Nordheimer Apartm~nt Upright-a most remarkable small Pia.Do, 
c,o 

SAUCES. 
SAUCE FOR BOILED RICE. 

J3cat th<· yolks of:! rggs with Sllf?ar rnough to rnakc it quite sweet. 
.\dd a teacup of c•r·rHm or rnilk and the juice and grate<l peel of two 
lemons. 

SAUCE FOR SUET PUDDING. 
Dutter size of an Cl-(g, ·1 r·upful powdered sugar , J or 2 eggs (w}1itcs 

and yolks beaten separately) , l tsp. varrilla.- Mrs. M. S. Burns. 
FOAMY SAUCE. 

One cnp sugar, I cup butter, ·1 egg, 6 tbsp. hot water. 
Beat the sugar, buttei- and yolk of egg together. Acld the hot 

wate1· a little at a time. Then have the white of egg beaten stiff and 
stir in. 

LEMON SAUCE. 
Two lemons, 1 cup sugar, butter size o( an •egg, 2 eggs, beaten 

separately. 
Put the butter, suga1· and lemon in a pan and let it simmer, then 

add the eggs and let it boil np slowl.v.- )frs. William 'ritus. 
LEMON BUTTER. 

One lemon, 1 egg, 1 cup suga r, J tbsp. bu tter, 1/1 cnp water. 
'Cream lhc butlH arrd sugar togeth er, add the wel l-beaten egg, 

mix the water, lemon juice and grated rind together ; then st ir all 
together and cook until it th ickcns. 

GRANDMOTHER'S SAUCE. 
Cream together a cnpful of sifted sugar and half a cupful of 

hutter, add a teaspoonful of ground cinnamon and one Cf!g, well beaten. 
Boil a teacupful of milk and turn it, boiling hot, over the mixture 

slowly, stirring all the time; this will cook lhe egg smoothly. It may 
he served cold or hot. 

FRUIT SAUCE. 
Two-thirds of a cupful of sngar, 1 pt. of raspberries or strawber-

ries, 1 tbsp. of melted butte1· and 1 cupful of hot water. 
Boil all together slowly, removing the scu.m as fast as it rises; then 

strain th rough a sieve. This is ve ry good served with dumplings or 
apple puddings.-)frs. J. K. C. 

A GOOD PLAIN SAUCE. 
A good sauce to go with -plain fruit puddings is made by mixing 

1 cupful of brown sugar, l cupful of best molasses, ½ cupful of butter 
1 large tsp of flour ; add the juice and grated rind of 1 lcmon lf? nut~ 
meg (grated ), ½ tsp. of cloves and einnamon. ' -

Whe~ ~hese arc all stirr:ed together, add a tea_cupf~il of boiling 
water; stir rt constantly, put into a saucepan and let 1t boil until clear. 
then strain. ' 

The name N ordheimer is your insurance. of value and satisfaction on a 
Pia-no or Phonograph purchase. 

I 11 1;&'1 *fl'! 
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EGG SAUCE. 
• dd tbc whites of hard-boiled cg"$ 'l'o " rl ordinar·y ·wl11lc snnce a J d O .,., " ' t t ·eer or c 1oppc very me 

which have been put ,11
th~·ontgll)" t·hs?a~coc rir r~ne ordin ar y-sized fish. . 

'J'wo eggs arc s111. 1c1c11 .,1 , UTTER 
WHITE SAUCE, OR DRAWN_ B _ · 

) ,. t lJ of fl <>ur· 111ixc<l with water un t il smooth, ½ tsp. of salt, • 1ve s . , . · . . 
1 hen poii r hofiing wat<Jr 011 i1 ti ll it thickens ~o t h<J <lo!1s1s_tency 0£ ci cam. 

.Add butter haH the sir,e of' an egg. n oil fi v<J m mutes. 
TO MAKE GRAVY. 

'J'akc the roast out of the pan, pour ~ll the drjp~ing of~ but a 
1al,lcfipl)OJ1ful, put a dessc rlspoonful or _a l ittl_e _m?re of ~ou r m pan, 
mix till smooth then pour ])oiling wa ter in un t il it _1s as thick_ as cream. 

You will Ji'ave no Jumps, and will never req uire to str aw. 

SALADS. AND DRESSINGS .. 
POTATO SALAD. 

fn 4 tb~p. of vincgnr melt a piece oE butter the size of an egg. 
.A<ld to tl1e warm mixt11re 1hc bcnt·cn yolks of 3 eggs, 1 tsp. mustard, 
Rugar· and salt, anrl 11 little whif·e pepper. 

P ut into do 11blc boiler to rh ickrn . . Jnst hefor c ~er vinl! add a small 
1cac11 pfnl of crr·am, 11J1d pour over salail ma clc of s ix, co ld boiled pota. 
tMs sli(·cil, one sl iced cucumhcr, one gra ted small onion. Ser ve very 
cold. 

POTATO SALAD. 
Six slices of bacon, cnt in to very s11111ll squares. Fry nntil brown, 

and then skim out of fhc fat. 'l'o thi$ l'at, wl1 c11 a little colcl, add two 
eggs, a little salt and prppcr, onc-haH tcaspoonf11l of corn starch st·ir red 
in g1·ad ually. 

Cook un t il eream.v. A luyc t· of potal oes sliced thin, then dressing 
un cl a little of the bacon, and so on 1111fil d ish is (ill.eel. 

POTATO SALAD. 
);'our cups col<l boiled potatoes (diced) , I cnp cclct·y cut in small 

pieces, 1 cucumber <nit small, a11 cl 1 onion ehoppccl ve ry fin e; add salt 
to taste. 

_Mix well with dress ing. f-;erve on lettuce ancl giiroish with strips 
of pimento or chopped beet.---'Mrs .. J. K. C. 

BEET SALAD. 
. Cook _beets_ till ve ry . oJ't; when cold cnt in small dice, cu t celery 
m small d1cc, mix a f'.ew shelled walnu ts. 

Mix all with salad dressing, and serve on shredded lettuce. 
CABBAGE SALAD. 

• Two eggs, small piece of b11ttcr , 1 tsp. snit, 2 tsp. mustard, 3 tbsp. 
, ugar, 6 tbsp. vrnega~·, small qt1antity of cayenne pepper. 
. Choose fi~m, ~vlute cabbage, let it stand in cold water for some 

tune to mak e 1t cr1sp r_cll'y well r chop fine. (;It iinpt'o.ves it to cho ·t,vo 
or thr~e .app_les wi~h i t such as Nor thern Spies.) .A£tcr beatitt,Pe·o>gs 
and mixmg bn_gredients properly, set in double boiler aud stir ,~ntii it 
come~ to a 011, then take off at once. When cold add a little ci,eani 
or milk ( two or three tablespoons) and m.ix w<,ll. Pour over cabbage. 
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WALDORF SALAD. 
Cut nice, teuder ce lery into clice shape. Take King or Greening 

ap~les, and cut the same. Use half apples and half celery, and place 
on ice. 

· Dressii-ig £or Salad: _'l',~kc yo lks of three eggs, put into it the oil 
,·ery slow!y, and bea~ until it clears the plate and for ms.a ball . Then 
,1dd to_ this 1/~ tsp. of dry mustard, ½ tsp. of sugar, ½ tsp. of salt; a 
very _lit tle ca?cn_uc pepper, and the juice of 1 large lemon, and then 
beat it back t ill 1t fo rms a thick cream. 

'l'his salacl requires more dressing than any other- Mrs. G. W. 
i\Iillcr. 

SWEET SALAD. 
Two oranges, 2 bananas, 2 slices p ineapple, 1 tbsp. cocoanut (or 

more), 12 or 14 grapes, ¼ cup cream (whipped ), 2 tbsp. lemon juice, 
Oranges peeled, all white taken off, cut (with scissors) iu to small 

pieces. Put a ltemately in dish pieces of orange, banana on top, orange, 
pineappJe (cut in small pieces) , grapes (stoned), orange, ba.uaua and 
grapes; lemon juice poured over ; add cocoanut. Other frui ts and 
nuts may be added, such as dates, figs and walnuts . 

SWEET SALAD DRESSING. 
One.half cup sugar, 2 tbsp. water, ½ tsp. vanilla. 
Water and sugar boiled to string lightly ; ½ teaspoon Ya.nilla 

added; pour on salad. Whipped cre am poured on when serving ; red 
jelly ornamentations on top.- ?IIiss H uJcla West.man. 

A DELICIONS SALAD. 
Green pepper, cream cheese, 2 chopped olives, 4 walnuts, lettuce. 
Cut off the large cud of a fresh, green pepper and remove the 

seeds. l\fash a £res[! cream cheese, mix with it the two chopped olives 
and about four chopped walnut meats. Put this mixture into the 
pepper tightly and place iu the ice box to harden. When r eady to 
serve, cut into th in slices and put on !et tuce.- Ollic. 

FRUIT SALAD. 
Four bananas, 2 tbsp. chopped uuts, ½ a ci·eam cheese. 
Take bananas and p eel " ·hole, sprinkle chopped nuts 011 bananas 

and cr eam cheese ; put through ricer. Serve in a mould at side of 
plate. Serve a.II on lettuce leaf. 

FRUIT SAL4\,D. 
One can pineapple (clraii~ !or two hours) , 3 ora_nge_s, 12. marsh-

mallows (added just before m1xmg salad), 1 grapefrmt (1f cles1red ). 
Dressing: Two eggs (well beaten), 1 tbsp. sugar, 2 tbsp. lemou 

juice butter size of a walnut (melted) . 
Cook over hot water until very thick. Before serving add about 

half a pint of whipped cream. This will serve eight •people and can be 
used as a dessert. 

FRUIT SALAD. 
Cut and mix too-ether oranges, bananas, cherries, pineapple and 

M:/l,laga grapes un til" you !1ave_ about one p~und in ~ll. Ad~ 1 cup 
chopped nuts, and then nnx with the followmg clr essrng : Juice of 3 
lemons, j uice of 2 orange~, ? eggs, ½ cup sugar, ½ cup cream. 

Beat the eo-a-s with Jmce of orauges and lemon, add sugar and 
boil. Whip theb~ream and stir into this mixture and set away to cool. 



WEET BOILED DRESSING. 
S . rch 3 tbsp. sugar, ½ tsp. salt, 2 tb$p 

One egg, 1 tbsp. corn sta iik 1-3 cap vinegar, ½ cup whip!Jed 
butter ½ tsp. mustard, 1 cup m ' 
cream: dash white pepper. t ·h uuar salt, pepper and mustard in 

Pat beat~n egg, corn s arf1 ; mo~th 'and light;_ then ~dd milk and 
the double boiler au~ beat ''.~t r heated to boihng pomt, with the 
when smooth pour in the ;n~~: c~nstantly until it thickens. Remove 
butter. Place on the fire au1c ~ 1 at in the whipped cream j ust before 
and beat set away to coo · e 
servin". ' i'\ice for frui t salads. SERVE WITH SALADS 

" CHEESE WAFERS TO ." 
T k 11 It waiers spread with batter ~ad cover with grated 

a e sma ~a • r Brown m oven. P ut cheese 
cheese and a little cayenne peppe · tt flat dish and dot with ?Cd 
throa<>h a ricer. Arrange on a pre Y • t l ds 
eurra;t jelly . 1fakes a delicious accomparument o sa a . 

TOMATO JELLY. . , 
One pint tomatoes scalded (a few ?rops of red _colonng) . Cook 

until done with slice of onion and stram through ~,eve so as to get 
rid of seeds. Season with I tsp. of alt, dash of ca; en~e pepper; add 
to it ½ pkt. of gelatine, white of 1 e~g or sheJls of 4 eggs. . . 

Strain through jelly bag. Put ID moulds. Be sure and have 1t 

highly seasoned. 
TOMATO JELLY. 

Soak ¾ oz. of gelatine in 1/:i cup eold wa_ter. ~oil 
1
together ~ r 

twenty minutes 1 can tomatoes 1 ba)'. leaf, 1 shce omon, ½ tsp. dned 
celery leaves, 6 cloves, 6 pepper berries; add 1 tsp. salt, _1 tbsp. lemon 
juice. Press through strainer and add to softened gelatme . . 

When dissolved strain into moistened moulds and chill. Serve 
with ) Iayonnaise dressing.- ~Irs. A. H. Birmingham. 

TOMATO JELLY. 
One-half can tomatoes, 2 cloves, 1 bay leaf, 1 slice. of onion (thick), 

J tsp. salt, 1 tsp. sugar, 1/z tsp. pepper, ¼ box gelatine (soaked) , ½ cup-
ful of water. 

Boil together tomatoes, spices and onion. .Add soaked gelati11;e, 
stir until gelatine is dissolved, and then strain into moulds to set. Fill 
centre with celery or chicken salad. 

ASPARAGUS SALAD. 
Cook two bunches of fresh green ( or canned, white being the 

nicer ) asparagus, drain well and chill. Lay on plates three o_r four 
pieces, according to size, and garnish wi th two th in sl ices of puneuto 
laid across the asparagus. 

Serve with cheese straws and good F rench mayonnaise. 
OHEESE STRAWS. 

One cup flour, 1 tsp. salt, ½ cup grated cheese, 1 tbsp. butter, 
1 tsp. baking powder, 1/2 tsp. white pepper. 

Sift flour, baking powder , salt and pepper together ; work butter 
into the sifted materials, add cheese, mix with water like pie crust, 
roll out into a thin sheet, cut in narrow strips. B ake in moderate oven. 

DELICIOUS SAUCE FOR COLD MEAT. 
One small cup vinegar, 1 tsp . sugar, 2 tsp. mixed mustard, 1 tbsp. 

ca tsup, 1 tbsp. Worcestershire sauce, 1 tsp. salt a little cayenne pepper. 
Mix well.- Miss Armstrong. ' 

LUNCH SALAD. 
oak one en,·elo= of I t· 6 . . . th . _ . r- ge a toe ,e mwates ID a cap of cold 

water. en dJSSOh e m l ½ caps boilin t Add h · · f 3 iemons and ¼ enp - Wh g wa er. t e JUJCe o r d th• ) 2
1 sugar. en it begins to et add 3 tart apples 

s ice m , cup celery (cut iu mall pieces) H cup nut meats 
1. chopped). , 72 

erve on lettuce lea,·es with mayonnaise.-Mrs. L. P. )Iarshall 
CELERY AND EGG SALAD. 

. ~t yolks of_ 2_ eggs until very light and creamy. Add 2 tbsp. 
vme.,ar or lemon Jmce, 1 tbsp. sugar, 1 tsp. mustard salt and pepper 
to taste. ' 

Cut celer., fine, arrange in salad bowl with alternate la,ers of 
celery ~nd bard-boiled eggs. Pour dressing over and garn~h with 
hard-bolled eggs and tender celery lea,·es.-Mrs. A. Cummer. 

SALAD DRESSING. 
Take 4 ~b p. butter, 1 tbsp. flour, 1 ibsp. sugar, 1 tsp. salt, 1 tsp. 

mustard, a little ca~:enne pepper, 1 cup milk, ½ cup vinegar, 3 eggs. 
_ lrelt butter; snr flour, salt sugar, etc., together ; beat eggs in 

milk; cook o,·er steam. Beat the ,inegar in after remo,·ing from 
sto,e. Delicious dre -ing for oysters, potatoes or salmon. 

SAUCE FOR ALL FOODS. 
Put into an earthen vessel in a heater for 24 hours 2 gills water, 

2 gills of vinegar, 1 gill of verjuice 2 gills of white wine, 1 oz. of 
ground mustard seed, 1 2 oz. of black pepper, ½ tsp. of ground ginger, 
~:? tsp. of mace, 1; 4 t p. of clo,es, -l oz. of salt, 4 bay leaves, 2 ozs. of 
pounded shallots, 1 dry, bitter orange peel, and ½ gill of lemon juice. 

After all these barn infused for two days, strain the sauce th.rough 
a fine siern, put in bottles, and keep it to use fo r cold meats.-Bar th 
Bianchi, The Lenox. 

SALAD DRESSING. 
One tbsp. mustard, 1 tbsp. sugar, 1 tsp. salt. Stir these ingredients 

well together with tl1e yolks of 3 eggs; then add ,ery gradually a 
quarter of a large bottle of oil, afterwards adding, al o ,cry gradually, 
three-quai-ters of a cupful of good cider \"inegar. 

Place this mixture in a double boiler, stirring constantly until it 
thickens. One tablespoonful to two of cream will dress a salad for 
four persons. Will keep indefinitely. 

SALAD DRESSING MADE AT THE TABLE. 
The yolk of a raw egg, 1 tbsp. of mixed mustard, ¼ ts p. of salt, 

6 tbsp of oil. 
Stir in the yolk mustard and salt together with a fork until they 

begins to thicken. 'Add the oil gradually, stirring all the while.-
Mrs. S. 

SALAD DRESSING. 
Two eggs, butter size of an egg, 1 cup sugar, 1 tsp. mustard, 1 cup 

milk ¾ cup v:iile,.,ai· ¥2 tsp. salt, pepper to taste, 1 tbsp. flour. 
Mix all t<>gether' except heated vineg~r and whites of eggs, which 

are put in separately at the last.-Mrs. Kitchener. 
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PERFECTION MAYONNAISE. 
Two tbsp. flour, 1 beaping tbsp. mustard, 2 tbsp. s~i~ar, !}sp. ; 11~!' 

½ tsp. pepper, piece of butter size of au egg, 1 pt. null,, 3 og Y , 

½ ctM1p_ vindregar_. d' t t ther add butter. mix and add milk 
ix y mgre rnu s ogc , ' fl ti · 1· . the 1 add 

c~refully and the well-beaten_ egg yolks. Cool~ tll~ 1 1
\\7\ji kc~ £or 

v1negar, last very slowly. Will make about t" o pmts. P 
weeks.- Mrs. Furbrasb. 

CREAM DRESSING. , 
Mix ½ tsp. of salt, 2 tsp. mustard, 2 tbsp. brown s ~1gar,. 3 _tbsp. 

melted butter, 1 well-beaten egg, 1 tbsp. flour, ½ cup nnlk or cream, 
1 cup boiling water. 

Stir over hot water until creamy. Take off stove; then add one-
half cup vinegar, a little at a t ime.- Mrs. W. J . Ma1·sha ll. 

SALAD DRESSING FOR NUT SANDWICHES. 
Two eggs (well beaten), 2 tbsp. white sugar, butter size of an egg, 

¾ cup malt vinegar, 1 tsp. mustard, pinch cayenne, salt to taste. 
·cook in double boiler aud thin with milk or ci:eam.-Mrs. Hughes. 

, SALAD DRESSING. 
One cup vinegar 1 cnp brown sugar, piece of butter size of a 

walnut, 1 tbsp. musta'rd, 3 tsp. corn starch, 1 tsp. salt, p inch cayenne 
pepper, 1 egg. 

Put vinegar, sugar and butter on to beat. Beat egg well, and add 
little milk ; then mix iu mustard, corn starch and pepper and one-half 
cup milk. Add this mixture to the hot Yinegar, and let thicken 
slowly .-1\Irs. F. W. Humphrey. 

SALAD DRESSING. 
Take ½ cup Yinegar and ¼ cup water ; put on stove and h eat. 

Mix together 1 beaten egg, % cup sugar, ½ tsp. salt, pinch of red 
pepper, 1 tsp. mustard, 1 small tsp. corn starch, dissolved iJ1 ¼ cup 
milk. 

Add this mixture to the hot vinegar aud boil till as thick as good 
cr eam, stirring constantly. :Beruo\'C from sto,·e and add one teaspoon-
ful butter.-oirs. Henry Kirby. 

, SALAD DRESSING. 
One egg, 1;~ cup_ of sugar, a pinch of snit, 1 tbsp. of mustard, 1 tbsp. 

of flou_r, 1 cup of Vl.llegar, 1 cup of warm water, 1 tbsp. of butter. 
)ki: egg, flour, mustard and sugar together to a smooth paste. 

add warm water, vinegar and but.tcr, and cook till thick.-11'1rs'. 
Ho\\·~eu. 

BREAD. 
. Oue cup mashed potatoes, 1 cup suga r, 2 heaping tsp. salt 2 h ea . 
mg tbsp. lard, 1 qt. warm water, 4 qts. sifted Purity flour '1 Ro il 
yeast cake. ' Y 

Have fl our warm. ~Ii."' potato, sugar, salt and lard (melted) until 
smooth; add water, which should feel only lukewarm to the fi . 
D. l I ak · h' · ll"CI S ~sso ve t ~e _yeast c ·e m oue-t 1rd cup lnkewarm water, add t~ 
mixture, st1rrmg all together. Add the flour lit tle by little b t' ·t 
smooth. "When half the flour, or less, is in beat it five or t' ea. mg 1 
· · h b h ' Ii. b ,.. ' en mmutes lift1ng t e atter 1g a ove tu.e board, to stretch 1·t •' dd 1 • • ..:.>. as muc l 
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flour as can be stirred in, theu turn dough out upou the board nnd 
knead thoroughly, working in Uie r est of the fl our. Set in n. warm 
bowl, grease to~ of dough witlt In.rd, cover O\'Cr YCr.r wnrmly nncl allow 
to stimd over n_1ght. Early in the morning turn dough out on floured 
boar~ and ~ut mto about five equal parts. Witl1 ns littl e handling as 
possible, prnch these pieces into the shape o( loaves and 'put into 
greased pans and stand in a warm place to rise one hour. Bake in 
!nod~rate oven one hour, or lougcr, or 11ntil, when turned out of p1tn, 
it wilt not burn the hand when placed fo r a moment on the bottom of 
th~ loaf. Stael loaves in a windy pince when cooling to make crust 
er1sp.- Mrs. A.ndrcw 'l'ay lor. 

CORN BREAD. 
Two cups of siJted meal, ½ oup of Purity Oou1·, 2 cups of sour milk, 

2 well-bcateu eggs, '\.<'J cup of molasses or sugar, L t SJ). of snit, 2 tbsp. of 
melted butter. 

Mix the meal aud flour smoothly and :xradually with the milk, 
then the butter, molasses and salt, then the beaten eggs, and lastly 
dissolve a Jcvd lea.spoonfu l of: buki11g odn in a little milk nnd bciLL 
thoroughly all togother. Bak<' nearly 1111 hour iu we-II-buttered tins, 
not very shallow. This recipe cun be mnde wit-11 sweot milk by using 
baking powder in pince of soda.-St. Charles llotel, N~w Orleans. 

BROWN BREAD. 
011c cup of Jndfon men!, l cup rye flour, I cnp sour milk, 1 lt1rge 

<>up molasses, 1 tsp. soda, 1 tbsp. snit. 
Steam two and OIIC-halt hours and bnk<' from twr•nty minutes lo 

one-h.a lf hour, depending upon heat of o,·cn.-J. Cr,rlyle. 
NUT BREAD. 

Four eu1),q s ifted Purity flour, 4 t p. baking powder, 1 cup ugat·, J 
c.up chopped walnuts. salt to ta»tc, 1 egg (well bcntcn), 2 cups s weet 
milk. 

Mix a ll dry ingr<'die11ts, ncld !nilk and egg. Pnt into a well . 
greased pan. T,et stand .for twenty mi1111tC$. Bnk<' for one nnd a-half 
l1ours in oven same as for bread (slow). This is doliciouil cut tbio nncl 
buttered for aftcrnoo11 tea.- ~l l'!l. 'I'. R. .Armstro11g. 

NUT BREAD. 
Four c llJ)S of Purity flour, 1 cup of suga r, 2 C!(W,, JJ~ lb. of w11h n1ts , 

2 cups of milk, 4 t p. of Mugio bakiug powder. 
Let rise twenty mi11utes.-Mrs. W. J. Thomson. 

NUT BREAD. 
Two cups Purity flour, ½ cup broken walnuts, ½ cup raisins or 

chopped dates (or bot.h), ½ ccqi white sugar,% cup sweet milk, 2 tsp. 
Magic baking powder, J/2 tsp. snit, 1 egg._ . 

S ift fl oor salt, broken walnuts, 1lng1c bnlrn1g powde r am! sugar 
togct.bor. Kdcad into loaf and let r i~e. half no hour . . Bu.k c in slow 
oven for three-quarters of an hour. '.1111s makes one lout- Mrs. B. B. 
Moore. 

HEALTH BREAD. 
Two cups ·bran, 2 cups Pu.rity flour, 2 cups sour or buttermilk, 1 cup 

seeded raisins, 1 tbsp. sngnr, 1 tsp. soda, 1 tsp. salt, 1 tbsp. la rd or 
dripping. . 

Bake in loaf pan.-Mrs. C. E. Mn.nnmg. 
8T 
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SOFT GINGERBREAD. 
One eopfal sugar, l cupful hotttr (or ½ cupfal lm_tter and ½ 

enpinl lar~~, 1 eupfnl moJa.,,s,.s, 1 cupful s;,mr eream ,,r mrlk, cupful 
seeded rarsms, l tsp. mixed mace and r;innamon, 1 tsp. gmger, 1 
rounded tsp. ,,f iroda, !!iited h,i<·e with 4 cupfuls of Purity fl<,u r , 2 eg!,,"'-

P nt raisins in last, well dredged in fl,111r.-Jlrs. )I, S. B1Jrm;, 
Batialo. 

" AUNT AGGIE'S SOFT GINGERBREAD." 
One scaot cup butter or snbstitnte, 1/2 cup l,mwn sugar (cream 

these together), salt, 1 scant eup black molasses, 1 tsp. g inger, 1_ ~!>p. 
cin.namon. Beat all this together thoroughly. ..\,Id 1 cop !><>•hng 
water, 1 tsp. soda, dissolved in lukewarm water. Beat well again, and 
add 1 well-beaten egg, l½ e,11ps Purity floor. 

Bake in deep pan in slow oven.-Jfrs. Richard "bortill (age 84), 
Balinfad, Ont. 

MONKEY BREAD. 
One cup Graham flour, 1 cup raisins, l L'llp buttermilk or sour milk, 

¾ cup brown sugar, 3 tsp. molasses, 1/4 e,-up white floor, 1 tsp. baking 
soda, salt. 

Bake in baking powder tin.- )Irs. W. R. J ackson. 
BROWN LOAF. 

One cop white flour, 2 cups Graham floor, 2-3 cops of baking 
molasses, 2-3 eop brown sugar, 1 tsp. salt, 2 scant tsp. soda, 2-3 enp 
raisins, 2 cups buttermilk. 

Let stand one hour and bake three-<iuarters of an hour in a low 
oven.-Jlrs. R. R . Cameron. 

GRAHAM BREAD. 
One and a-half cops Purity .flour (white), 1 ½ cups Graham fto11.r, 

4 tsp. sugar, ½ tsp. salt, 1 tsp. soda, 1½ tbsp. butter, l egg, 1½ cups 
sour milk. 

)Gx and sift dry materials, pot in butter. T hen add milk and 
well-beaten egg. 'Pot in a greased pan and bake in a slow oven one 
hour. 

DATE BREAD. 
One-hall cup of br_own sugar, 2 cups sour or buttermilk, 1 cup 

c:hopped dates, ½ tsp. of salt, 2 tsp. of soda, 3½ cups of Graham flour. 
Bak~ in moderate oven for one honr.-)Irs. J. Robinson. 

SOFT GINGER BREAD. 
One-half cup sugar, ½ cop batter, % cop molasses, 1 tsp. each of 

ginger, cinnamon and cloves, 2 tsp. soda dissolved in 1 cop boiling 
water, 2½ enps flour. .Add 2 eggs, well beaten, the last thing before 
baking. 

Bake slowly. T h.is may be used for an economical fruit cake bv 
adding f:rnit as desired.-11iss J enkisson. • 

GINGER BREAD. 
One cup brown sugar, ½ cup ch~pped raisins, ½ cup hlackstrap, 

1h cup butter, 2 eggs, 1 cop sour milk, 1 tsp. soda, 1 tsp. cinnamon, 
2 tsp. ginger, I tsp. cloves, flour enough to make a batter. 

Bake in a medium oven,-~Crs. Hugh Shaw. 
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HOT WATER GINGER BREAD. . . 
J' .·, fl ,. 1 tsp sodo 1/i, cup bot111,., Oue cup molusscs 3 cups u1 1 Y ou , · ' 1 , . " 

• " ·' J 4 I uclfod b111fo 1• ¼, c:up vrowu water, 2 lsp. g111gcr, l/2 tsp. sa L, L JSp. 1 , 

sugar. • 1· t ti 11 Add water to 111olussc•s. Mix u11<l sift dry 11Jgl'C~ ,on ~• , 1011 1
1
11 

1
r 

water au<l mol-issca mixLure nnd the mclLcd bultci·. 1 our 111 •0 a S la 
low l>uttorc<l p'u,·, nud hake tweuly-/ivc minu tes in a motlcratc oven. 
Mal'garet. 

GINGER BREAD. 
One cup o[ bt·ow11 sngar, 1/~ <• up _ot b11Ue1:, 1 egg, 1 c~1.p o~ molusscH, 

1 cup of cold water 4'/4 cups o( l'ur, ty flour, 1 dsp. o.f ginge, , 1 dsp. of 
baking sodit, 11,, ts1;_ of cloves, pi11cl1 of' sal t. . 

Dake iu moderate oven ouc-hnl!: Lo tb1·ec-qual'lcrs 0£ an hour.-
Mrs. Fred J lan,bly. 

GINGER BREAD. 
A good c·11p of lH1ftcr ni,d Junl 1,1ix:cd, ½ 1i1<g. slicl<y raisins,-½ C\IJl 

molasses, 1 cup b1·ow11 sugar, J Jsp. of soda 111 as much waLcr us d1~-
solves it, J/4 <·11p of milk, swerf or som· (a~d 2 tsp. cream tal'Lar 1f 
sweet) 2 cups l'ur·iti• J1011r (fi if'1 rd), I tsp. ging~r. 

B~at sugiu· mJCl
0 

egg, melt. butter !" li~1u id OJJ _at.01•0 and add to 
sugar and egg, add g i11g<•r and of her sprees ,r ,rou wish, U1e11 fl ~m· aud 
raisins, aud lnsl thing p11l io soda dissolv,cd m watc1·. Bake Ill slow 
oven.- Mrs. Arthur Va11Kougl1Jlcl. 1_ 

DATE BREAD. 
Two eggs, 2 cups b1'ow11 suga,·, 1 tsp, so<lu, ¾. cup o( bu tter, '1/2 cup 

water, l lb. chopped dates, 10 cc11ls wo,:th chopped walnut.s, 
2 good cups Purity flour. 

Bake iu two luycrs or a deep pun. 
Icing for Same- 011e CllJ> icing sugar, 1 ts p. van illa, 2 t.bsp. eocoa, 

2 tbsp. strong coffee, 1 tbsp. mcltrd butter.. 'l'ako hot coffee and add 
butter which melts. 'J'hicl<eu lo a paste with sugar and cocoa.-
Mrs. Arthur VanKoughucl. 

OATMEAL BREAD. 
'l'hree cups hot. oatmeal mush, 3 t.bsp. shorlcu ing, 1 lsp. salt, %, cup 

sugar 01· molasses, l-3 to whole yeast cairn, 1/:t cup luk()'lvarm water, 
4 cups whi te J'uri ty flout·, ailo11 l 4 cups enti re 1_l'heat. flour. 

Add the shortening, sa lt a11tl swcoteofog to t.he mush, cooked as 
for breakfast; when cooled t.o 111 kcwarm aclcl the yeast softened in the 
hal.f-cup of lukewal'!n water, and the fl our. Mix very stiff with flour, 
and knead until elastic. Finish as other bread.- 1\'l'rs. Corbridge. 

. SHORT BREAD. 
Six oz. Purity ilou1·, 4 o;,;. butter, 2 oz. Cruit sugar, 1 oz. ground rice 

(powder) . 
Knead butter and sugar logethcr, work in s ifted flour that. has 

been mixed with the rice un l il quite finn. Roll out, but not too thin. 
Notch the edges by p ressing with thump and fi rst finger. Ont into 
any shape desired. Prick the top with a fork.- ) frs . W. D. M:cPhcrson. 

WHEATLESS GINGER BREAD. 
One-half cup com_ syn1p, Y:t lb. fat, 1½ oz. baking soda, 2 ozs. sal t, 

1 oz. ginger, ½ oz. cmi?amou, '1/2 oz. mace or allspice, 6 eggs, 1 qt. 
molasses, l l/2 qt. sour milk, 3 lbs. barley fiour.- John M:cGall, bakers' 
chef, Queen's Hotel. 
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SHORTCAKES. 

'Ph rec hard-boilorl egga, yoll<H of 4 rggH f <·up augnr 2 1:11 pa butt.er, 
5 or 6 cupfi Oour, cr 11Rhccl loaf sugn.t·. ' ' 

PrcRs Y?lka of har<l-hoi lcc1 Cf{/.(H U1 rn11gh Ri~v~, hcr,1. raw rggs ai,d 
acld h_~rc)-·borl<id eggs to them, add Rlll{lll' g rad1111lly i work in tho h11f,t()I' 
a~<l Rif t. m the fl o111:. WhM u amoofh mass t itl<c sm/Lll 11ir·1:cs :incl roll u~ 
wit.b hands on boitrcl 1111 til tho thick11c•!-ls or lifl Ir finf((Jr, cr<,HR ends n~rl 
r resR them togcthcl'. Dip top in rgg white. Rl ightly hcntrn, then rn 
crushed loaf angal'. Pla1:e 011 wcll -grraRccl tins a little cliRtancc npart 
nnd bake nnt il a golden colol' in a mo(lora f'c oven. T,et c•ool i:n 'J)an 
before removing.- Mrs. Corbridi:(e. 

MUFFINS. 
BUCKWHEAT MUFFINS. 

One Cl!]) bnckwhcat fl ot,r, 1 cup wholo whcnt fl onr, % tsp. Rftlt, 
4 level tsp. bak ing pow<lcr, 1 woll-bcnt,<'11 egg, l c11p milk, ¼ C'llP 
molasses, 2 tsp. melted fat. 'lk 

Beat molasses int.o ogg, add the mrlf c<l fltt ; add nltcrnntely m_, 
and b11ckwl1eat flour, then add wh ite fl our in which salt anrl bakmg 
powdicr have been sifto(l. Bake in gem pans.- Larly TTcarst. 

WHEATLESS MUFFINS. 
One cup barley fl o111·, l cnp rolird oals. 1 _eup m!lk, n -pinch of snlt, 

J tbsp. of fat, 2 tbsp. of. sy rnp, 4 l$p. Mai:(1C ·bak rnl{ powdcr.- Jolm 
l\foGall, bakers ' chef, Qnec,n 'ii Hotel. 

DATE MUFFINS. 
Cream z t,bsp. butter 0 1· snbstitnf c with 11.i r np su1,:11r: ad_cl 2 "'?11-

beaton cg-gs then J cup mil k : add 2 rups fi CJ111· and 2 tsp. Magic l)akrng 
powder,· b~~t thoro11ghly ; add a pincl1 o.f solt and 1 011pful of da.tes 
cut fine. TI 11 1 N 1 t Bake in a qnick oven.- Mrs. Vv. o a(ay, 1 cwmar <c. 

BRAN MUFFINS. 
'ix 1 cu) bran with J cup ft o11 r and % tsp. sal t_: add 1 tbsp. 

1 M . 1 tb~p buter •a.nd lh tsp. soda in % cnp so11r milk ; beat wcl!. 
mo ai:Ct~' be ~ade with sweet milk acld 2 tsp. bakini:( powder and omit 
soda; 1 beaten egg may 'be addcd.- 1\frs. R J . T.,cnuox. 

GRAHAM MUFFINS. . 
0 G aham flour l cnp flour, ½ tsp. salt, 8½ tsp. Magic 

. no eup ; ,..~ 1 cnp milk, 1 egg, 2 tbs. bu tte!' melted) 
bak mg_powder, i~t e;:y 81j';gr~dients, add m ilk and ~g, _ then melted 

Mix and ed muffin pans twenty-five minutes m a moderate butter. Bake 111 greas . 
oven.- Mrs. C. A. B. J enmngs. 

BRE-AKF AST MUFFINS. 
ll and whites ·beaten separately: add to yolks ½ 

Tht1ee eggs, yo <S; ilk 1 tbsp meltecl butter, 2 cups sifted fl our, 
tsp. of salt, 1 cu;. swec :ae/ the~ ; ild whi tes CJ T eggs, beaten stiffly. 
2 tsp. Ma~ic ba ffimgtpo -0 a brisk oven. '!'his makes twelve muffins.-Bake JO mu n ms J • • 
Mrs. E. B. Hardy. 
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CORNMEAL MUFFINS. 
Three-quarters cnp cornmeal, 1¾ cup$ flour, ½ tsp. soda, ½ tsp. 

salt, 21/2 tsp. sugar, 1 cup milk, 1 egg, Z½ tbsp. butte1· (melted). 
Mb: and sift dry ingrecl ients; add milk and egg, then melted 

butter. Bake in greased muffin paus twenty-five miuutes in a moderate 
oven.-M:rs. C. A. B. J ennings. . 

MUFFINS. 
. Two cups Purity flour, 2 tsp. Magic baking powder, 1 tbsp. sugar 

pinch of salt (sifted together), 1 egg and 1 cup of milk. Now add i 
tb$p. of melted butter. 

Put into hot gem pans, well greased with butter. Bake in quick 
oven.-Ada A. McRae. 

GRAHAM MUFFINS. 
T,l"o lbs. Graham flour, 2 ozs. baking powder, 2 ozs. fat 2 tbsp. 

rcoru syrup, ¾ pt. niilk, pinch of snlt.-John :\IcGall baker chef 
lneen's Hotel, Toronto. . ' ' 

Breakfast, Tea and Lunch Cakes. 
SCONES (Extra. Good) . 

11 Two tbsp. g_rannlated sngar, butter si1.e o.t: egg 1 egrr 1;1 tsp salt 
2 cup swPet milk, 2 cnps /lour, 2 tsp. l fagie baking p;~vdcr ½ cup 

currants.- Mrs. Frank Marshall, Toronto. ' -
AUNT SUSIE'S HOT BISCUITS. 

lard.One qt. /lour, 1 tsp. soda, 2 tsp. cream of .tnrtar, 1 tsp. salt, ½ cup ,.,,. 
Pt ut_s

1
kod_a 'and cream o.f tartar in /lou r. Rnb in lard and mi..---c 'with 

~wee m1 mto a soft dough. 
HOT OATMEAL BISCUITS 

salt, 1~~bs;riu~~:~:, a1 t~~: tr:t;;al~a~~;;~ the grinder), pinch of 
Mix with sweet milk. If a sweet bis ·t · · 

1·aisins and cinnamon. Bake in hot ovencu~f '.8 pArefJerrcd add sugar, 
Rowan. ' i s. · • l\Iac!Cny, Port 

HOT BISCUITS. 
Two cups flour, 2 tsp. Magic baking powder short . . 

an egg, salt. , enmg size of 
Beat an egg in cup, fill cup with cold water and . 

dozen. (Ho t oven).-1\frs. Genzert. ' mtx. Makes one 
HOT BISCl'ITS. 

. One qt. of flour, 2 tsp. of ba kini soda 4 ts of 
httle salt, ?utter size of an egg, mixed with ;our !·ilk cream of tar tar, 

Bake m hot oven twenty minntes.-:\frs. Fl'Cd Hamb] 
MARY'S HOT BISCUITS y. 

F out cups flo11r, 2 tsp. cream tar tar 1 tsp soda 11 t 
butter or lard. ' · , 12 sp. salt., 1 tbsp. 

~dd one well-beaten egg in enough water t 
Put m hot oven; when biscuits are raised r d ho make a soft dough. e uce eat 

OAT CAKES . 
Two lbs. oatmeal, ¾ lbs. rye flour 3 · £ 

skimmed milk, ½ tsp. baking soda 'P;z:. ft, 3 ozs. syrup, ¾ pt. 
baker's chef, Queen's Hotel. ' c O salt.-John McGall, 
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JOHNNY CAD 
One egg. 3 lbsp. brown SU!ra a -

34 eup eoznmea.I. 11,:, cups or i 'tJ cop sour milk, small tsp. soda, 
shonen.ing, melt~ and pm~ inol~ : - Bou.r~

1
1 tbsp. bacon dripping 

mg.-_. rs. lliude Bromley. 
JOHNNY CAD. 

Six tbsp. of Indian m al 3 tbs fl 
silc,-a?" <>-3 tsp ~- 1 e , P- ou.r, 1 egg, 1 cup milk, 3 tbsp. 

• - · ""'-""> t P. cream of tartar. salt.-:llrs.. Genzeit. 
CORN CAD 

,.__tt One_ eupfo.f corn.meal, 1 eop of fioor, 2 -tSp. of :\Iaaic bakina pwder 
uu N 0 an e-· .... - h "' e ' 

,f 
.,,. • ,,.u- toget er. then add I eoo 1., cup or -gar I cup o sweet milk. .,.,,, - ~" , 

Bake hrenty minutes..-:llrs.. Fred Bambl_l"". 
JOHNNY CAD. 

ho lbs. eo~eal. 1 I~. barle~- 8.onr. I lb.. rice flour, ½ cup syrup> 
-l eggs. ½ cup fat, - qlS.. milk. ½ 0%.. soda or -! ozs. ~(a .. ie bakin .. pow-
dtt.-John lleOall, baker ·s e.bef. Queen's Hotel "" ., 

RICE PANCAKES. 
~o cops ~Id boiled r(tt, I pi. ff.our, 2 tsp. )fagic baking powder, 

1 tsp. _sugar, I ½ tsp. sah. lntle more ,ban •~ pf. sweet milk. 
• Sift to._.oether flour: salt. sugiir and baking powder: add riee. free 
nom ~ps, diluted ,nth beaten egg: add milk: mu: well. Bake on 
kl ~ddle and sen-e with maple S\""rnn-Libbie llitehell South Dakota. . ... , 

PANO.AXES. 
One cup oI flour. 1 cup bread crumbs, 1 tsp .. salt. 1S4 cups of but-

tl'nnilk, 1 tsp.. soda. -1 tsp. melted fat. 
Sift flour, salt and soda to~ther: add ball the milk and beat till 

smooth. Stir remainder of milk and add the fat. and beat mi.rture 
..-ell Pour by spoonfuls on buirl'red hot griddle. Yon may add one 
l'Dp oI co-rnmeaJ or Graham 0onr in place of bread erumbs.-lbs. 
R. Wood. 

LBllON BISCUIT. 
'h.o cups while sug-ar. 1 enp lard. 5 l'ls.. worth oil lemon, 5 ets. 

.-orflt earbonate ammonia. I pl sweet milk. 
Beat the milk. put the earbonate ammonia in (!uiekly. lfu until 

hiller stiff, roll out thin. Bake in a quick. hot o-.eu.-llrs.. Henry 
Kirily. 

DOUGmroTS.. 
One pl. milk .• 1 enp butter. 2 large potatoes, I 1~ eups sugar. 1 yeast 

take. enough floor to ma: a sponge. 
llix this early in the e.ening. K t>ep all ni_ght in a Yery W1U'ID 

lllaee. In the mom.ig add two eggs. one and one-hall eups su,,.aar and 
~ugh ftotll' to make s.tuf dough. "\Then light roll out in balls. Cook 
Ill wd.-llrs.. W: S. E"(-eringham. 

DOUGmroTS.. 
One egg, I eup brown SUe<>ar, 1 eno bnttermilk or sour milk, 2 tbsp. 

~ ed butter, ½ tsp. baking soda, ½ tsp. baking powder, ~ma. 
PlllCh of salt.. 

. Flonr eiiough to roll out soft : &y in hot lard. If these are cot 
small tea bislnlif eutter the,· ril coo.k as little balls.-ll:rs. B. B. lloare. • . . 
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O RECIPE FOR DOUGHNUTS. 
½ ts/e c? white sugar, 1 heaping tsp. Easifirst, 2 eggs, ½ tsp. salt 
3 cu.ps· flnu ~eg, 1 cup sweet milk, 3 level tsp. l!Iagic baking powder' our. , 
and :~ sugar. and Easifir~t together. Add well-beaten eggs milk 
ingredie1:.:g, ftft flour, b11:kmg powder and salt twice, mix with' above 

E 'fu' ro out, cut with doughnut cutter, and fry in hot Easifirst 
using f; ~ay •~e used_ over and over again for deep frying, or afte; 
shortenin . ymg, if strained and allowed to cool, may be used for 
articles li~ !~eset cake. Easifirst does not carry the flavor oi 

BUCKWHEAT CAKES. 

1 lb 0: c~uph co;nfl syrup, 3 eggs, a pinch of salt, 1 pt. skimmed milk 
chef; Quee:, H~tel.our, 2 ozs. baking powder.-Jobn llfoGall, baker '~ 

JOHNNIE CAKE. 

l A One-half cu. P sugar, butter si,,,e of ~n e"'g 2 em•s 1 cup milk 
vUp cornmeal l " fl n · "' ' .,., ' ' Baker. ' 7 2 cups our, " tsp. bakmg powder.- ?ilrs. G. R. 

C 
OATMEAL DROP CAKES 

r eam to.,.ether 3/4 c J • • ¾ cup milk, i"cup white ii;o~t:!°fc:~i t!{!l-P ·brow'nd su1gar, 2 e~gs, 
1 pkg. dates. • .,.,. ., ,mg pow er,. tsp. spice, 

. Stiffen with oatmeal and drop ·on 
Irish. to buttered pans.-Mrs. Mark 

FRIED CAKES. 
Two eggs, 1 eup white SU"ar 1 c p t -1k . 

powder, 1 tbsp. butter, flour to thi~ken. u swee mi. ·, 2 tsp. bakmg 
deep~~£. out on bake board, form into de ired shapes, and fry in hot, 

GRAHAM GEMS 
Three and a-half cups Graham flour 1/; cup bro 

$alt,½ cup raisins, 2 ctips milk (sweet) 2'tbsp b t te wnbsnt_gar, ½ tsp. 
Magic baking p owder. ' · 11 r su s 1tnte, 3 tbsp. 

. _Cream but ter and sugar, add flour, sal t and m· -
ra1sms, lastly the baking powder.- Mrs. Graham. ilk alternately, 

CLAN ROLANDS. 
One cu{.l fl.our, 1 tsp. 1fagic baking powder ¼ lb b 

together; add ¾ cup corn starch beat l -e"g and :i, : · £ utter, blend vanilla. ' ., 72 up o sugar, 1 tsp. 
Mix a!J together ; drop in small teaspoons. Place together with 

raspberry Jam. Ver.v good.-llfrs. Graham. 
BRAN GEMS. 

Two tbsp. of brown sugar, 2 tbsp. of lard or lard a cl t 
1 s mall tsp. of salt, 1 cup of sour milk 1 tsp of s d ca· ul ter, I egg, 
milk, or 1 cup o.f sweet milk and 2 ts~ of iiagico ba k' iso ved m the 
cup of bran, 1 cup of flour. · a mg powder ), 1 

Bake ten to tweh1e mintes. If warmed over pl · 
iind pin securely. • ace Ul a paper bag 

When using "Good H ealth Food " (2 pk 25 t 
do not use an egg, and use only half a cu j· mil ~ s.: T_. F.laton_ Co.), 
the above recipe.-Mrs . .A.. L. Scholfield. P k. Qmte as mee as 

OATMEAL GEMS. 
u 9ne C1;1P. oaU!lleal, 2 cups flour, 1 heaping tbsp. 

0

shorteniug 2 tsp. 
»'1•a0 1c baklll"' powd 1 t b ' ,'> . ., er, sp. rown sugar pinch of salt enough milk to 
matrn stiff batter. ' ' 

Bake iu patty pans.--'Mrs. Edmund Bristol. 
GRAHAM LOAF. 

One-half. cup brown sugar, 2 tbsp. butter, 2 cups Graham flour, 
1 cup sour.milk, 1 tsp. soda (mix in flour ), pinch of salt. 

Bake n1 slow oven about thirty minutes.- Mrs. J. W. Percy . 
GINGER BREAD. 

Three-quarter~ cup brown sugar , ½ cnp shortening, ½ cup 
molasses, 1 tsp. gmger, 1 tsp. cinnamon, 1 tsp. cloves, 2 tsp. baking 
soda, 1 cup boilin g water 2 e"'"S 2½ cups flour 

Bake slow.- Mrs. J . W. P°e~dy. · 
DATE LOAF. 

One cup of dates, 1 cup of boiling water, 1 small cup of gr anulated 
sugar, ll/2 cups of flour, 1 tbsp. of butter, 1 tsp. of baking soda, 1 egg, 
½ cup of walnuts. 1 tsp. of yanilla, and. pinch of salt. 

Cut dates up fine and add soda and boiling water. Mix well and 
put out to cool. ·Cream sugar and bu tter, add egg, well b eaten, and then 
mix in dates, flour, nuts and vanilla, and bake in a slow ov~n forty-five 
minutcs.- Mrs. F. W. Humphrey. 

NUT LOAF. 
One and a-half cups .llour, l ½ tsp. Magic bal<ing powder, pinch of 

sal t, 1 egg, l CllP milk, 1 cup sugar, 1 small cup walnuts.-1\f rs. William 
Crawford. 

NUT LOAF. 
Four cups ftqur, 1 cup white sugar, 1 eup chopped nuts, l½ cups 

~weet milk, 2 tsp . .cream tartar, 1 tsp. baking soda, 1 tsp. salt, 1 egg. 
Mix all dry iugredieuts; then add well-beaten egg and milk. Let 

raise twenty mi1rntes in loaf t in. Bake in moderate oven.- Mrs. J. 
K. C. . 

NUT LOAF . 
Three-quarters enp wl1ite sugar , 1 tbsp. butter , 1 egg, 1¾ cups sweet , 

milk, 3 cups fl.our, 2 tsp. l\'.Cagic •baking powder; 5 cts. worth walnuts, 
2 cups chopped dates. . 

Mix sugar , butter , egg, milk; sift fl.our and baking powder; add 
walnuts and dates, .and le'1: rise in pan twenty minutes. Bake for 
three-quarters of an bour.- i lrs. W. A. K emp. 

DATE LOAF. 
One pkg. dates, 11/z eups Euglish walnuts (don't chop dates 

or walnuts), 1 cup granulate~ sugar, 1 coffee cnp flo~r, 2 tsp. Magic 
baking powder ; sift over frmt, nnts and snga:, and mix well ; 3 ,e>ggs, 
yolk and whites beaten separately, 1 tsp. :,amlla_. 

This batter looks dry and lumpy. b11t 1s all right so. Bake slowly 
one hour. Slice thin.- Mrs. R. Marshall, Calgary, Alberta. 

COFFEE LOAF. 
Two eggs, 1 pt . sweet milk (warm), piece of butter size of an egg, 

~/2 cup white sugar, small tsp. ~alt, fl.onr to make a good. sti_ff batter. 
· Dissolve half a yeast cake m lukewarm water and mix m batter 

add n.u,t.meg to taste; put to raise in the tin it is to be bake,;1 i_µ. Wh.e~ 
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baked put melted butter over the top while still wa_rm, th_en sprinkle 
with sugar and walnuts, chopped fine. Have all ingredients warm 
when mixing.- Annt Fanny. 

DATE LOAF. 
Two cups sour milk, ¾ cups brown sugar, ¼ tsp. salt, 1 tsp. soda, 

3 cups Graham flour, 1 pkg. chopped dates. . 
iBa.ke in moderate oven about one hour or a httle more.- Mrs. 

James qairdner. 
BR-AN LOAF. 

'l'wo cups bran, 2 cups white flour, 2 cups sour milk, 1 cup brown 
sugar, 1 cup seeded raisin.s, 1 tsp. soda., ½ tsp. salt. 

Bake in slow oven.-1\'frs. George P. Batson, Ottawa. 
WALNUT LOAF. 

Two cups sifted flour, 2 tsp. Magic baking powder, ½ tsp. of salt, 
1 small cup of white sugar, ¼ lb. chopped walnnts, 1 cup milk, 1 egg, 
beaten together. 

Add to the above dry ingredients. Butter pan; let rise for one-
half hour; then bake in a slow oven for one hour.-Ada .A. llfoea. 

OATMEAL CAKES. 
One cup sugar, ½ cnp butter, 2 eggs, 4 tbsp. sour cream, 1 level 

tsp. soda, 1 eup oatmeal, 1 cup flour, 1 tsp. mixed spice, 1 cupful raisins, 
½ cup cropped nuts, dates, etc. 

Bake in muffin tins.- i\irs. E. B. Hardy. 
HARD TACK . • 

(Good for Overseas.) 
9ne c~p sugar, 1 cup flour (sift befo re measuring), 2 eggs, ½ tsp. 

Magic baking powder , 1 cup dates, 1 cup broken walnuts. 'Y" a.sh dates, drain, add da.~es and nuts to the jpix'ture. (Be sure 
a.nd sift the flour before measurmg. ) Bake in a flat pan. When baked 
cut in strips and roll in icing sugar while still warm. Bake in moderate 
oven. Good £or ove-rseas.-1\frs. James Gairdner. 

SPANISH BUN. 
Thr~e eggs, ½ cup butter , 1 heaping cup brown sugar , ¾ cup 

sweet milk, 2¼ cups flour (1 tsp. soda, 1 tsp. cream tartar sifted with 
the flour). r r"if 

Ba_ke in shallow pan in slow oven. Save out white of one egg and 
beat stiff. Add two tablespoons brown sugar and one teaspoon cinna-
mon; spread on cake when cool. Put in oven to bro,vn.- Mrs. A. Bell. 

SPANISH BUN. 
Cream together _l½ cups_ brown sugar, ½ cup butter, yolks of 

2 eggs, 1 cup sour milk, to which add 1 tsp. soda · add whites of eggs 
beaten very stiff, 1 tsp. cinnamon, a. little nutmeg 'a.nd 2 cups flour • ' 

•Bak,e in shallow pan. Icing-Beat together one egg one-half· cup 
granulated sugar, one teaspoon cinnamon.-J. Meader. 

1 
~AND TARTS (Good) . 

. Cream ½ cup_ cook~g fat and 1 cup sugar, 1 egg, 13/4 cups fl.our, in 
which 2 tsp. Magic bakmg powder has been sifted . 

. Chill; roll quite t~in; cu~ with diamond-shaped cutter, brush .. with 
white. of egg ~nd sprmkle with granulated sugar mixed with a small 
quantity. of cmnamon. Place half an almond on each and bake in 
moderate oven.-Mrs. Georg~ W:ood. 
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BUTTER TARTS. 
One egg, 1 cup brown sn ½ 

nutmeg. gar, - cup butter, ¾ cup currants, a title 
Beat together a,nd put in uncooked shells.-11-irs. A. D. :YieLea.n. 

BUTTER TARTS 
One cup of bro,m suga 1 tb b · 1\fix d . r, sp. utter, 2 eggs, 1 eup currants. 

t Dan cook Ill dou_ble boiler tmtil thick. Line tart tins with 
pasde. t rop a Sm'<lll portion of above mixture into each and bake in 
IDO era e oven. 

LEMON BUTTER FOR TARTS. 

1 tb 
One tuflpfnJ 

1
°£ water, 1 egg, ½ cupful sugar , 3 tbsp. lemon juice, 

sp. o oar, tsp. of grated lemon rind. 
. Put water on to _boil, add the flour, which has been mixed with a 

litt!,e cold water until s~ooth. Boil for ten minut($, then add egg, 
which has been beat~I: with sugar and salt. Bring to a boil, r emove 
from fire and '.1-dd JUJCe and r ind of lemon, and beat two minutes. 
)\Then cool fill mto tart shells or spread on toast.- 2\[iss Hulda West-
man. 

DOLLY CAKES. 
Half-cup butter, 1/z cup white sugar, ½ tsp. salt, 1 egg, l ½ cups 

cocoanut, 1 heaping cap flour, sifted with 1 tsp. Magic baking powder. 
Mix to stiff paste and drop on buttered pan with fork. Bake 

light brown.-Mrs. R. W ood. 
WALNUT CAKES (for Overseas, About One Dozen) . 

One-half lb. sugar, 2 eggs, ½ tsp. salt, ¼ tsp. bitter almond, 
1 sca.)lt cup sifted f1011r, 1 tsp. Magic baking powder, ½ lb. walnut ment, 
broken in quarters. 

Drop on larded t in, one-half tespoonful for each wafer. Bake in 
hot oven for fi fteen minutes.-Mrs. W. D. McPherson. 

ROCKS. 
One cup butter, beaten to a cream, 11(2 cups granulated sugar, 

gradually beaten in· 3 eggs, yolks and wh1~ beaten separately; 1/2 
tsp. gron)ld cloves, ¾ tsp. ground cinnamon, 1 _lb. dates ~chopped_), 
l cup walnuts (broken not too fine) , 1 tsp. bakmg soda dissolved Ul 
tbsp. hot water, 2¾ cups flour; add whites of 3 e_ggs, beaten stiff. 

Drop in buttered pans. Bake rather qmckly.-Mrs. Charles 
Webster, Aurora, Ont. 

. SCOTCH FANCIES. 
Two eg~, 1 small cup sugar, 2 cups rolled oats, 1 tbsp. flour , 1 tsp. 

baking soda, pinch of salt, few chopped nuts, 1 large tbsp. butter , soft 
enough to beat in at the last. . . 

Beat eggs and sugar and add dry mgred1ents. Drop .a teaspoon 
for each -cookies far apart ou buttered pru1.-Lady Hendrie, Govern-
ment House. · 

FRUIT JUMBLES. 
Chop 1 pkg. Dromedary dates, ¼ cup but.terl ¾ c_up sugar, 2 eggs, 

11 lb ln t 1 tsp vanilla 1 small tsp. soda mixed m 1½ cups flour. 
14 . wa n s, . ! t· "'I A E Cu Mix together and drop m buttered tart ms.-11 rs. . . mmer. 
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DATE MACCAROONS. 
One cup grauulated sugar, 1 lb. blanched almonds, whites of 4 

eggs, 1 lb. dates. 
Beat whites of e"'"'S stiff• add sugar gradually, then add dates 

and almonds chopped°fine. Bake on buttered paper in a moderate 
oven.-Mrs. Corbridge. 

ALMOND MACAROONS. 
. One lb. shelled almonds, 1 lb. dates, 2 scant cups granulated sugar, 

whites of 5 eggs, 2 tsp. vanilla, li ttle salt. 
Mix dry ingredients; add well-beat~n whites. Drop on buttered 

tin and bake.-Mrs. E. B. Ryckman. 
MACAROONS. 

One egg, 1 tbsp. melted butte,r, ½ cup white sugar, 1 cup rolled 
oats, 1 teacup shredded cocoatnut, short cut, ¼ tsp. of salt. 

Bake in hot oven about ten minutes. Drop same on buttered pan 
in teaspoonfuls.-i\frs. Ida Armstrong. 

DAINTIES. 
Th!·ee-quarters cup white sugar, 1 enp shortening, 2 eggs, ½ cup 

so~:n: nulk, 1 tsp. soda, 1 tsp. ground cloves, 1 tsp. cinnamon, ½ lb. 
ra1s1Ds, ½ lb. daoos, few shelled walnuts, eut fine. 
. ~dd flour until stiff batter. Drop dessertspoonfull in tins. Bake 
111 qmck oven-Mrs. Ida Armstrong. 

DATE JUMBLES. 
Tw9 heaping'tbsp. butter, 1 cup brown sugar, 3 °eggs (well beaten), 

l cup walnuts (chopped), 1 lb. dates, 2 cups flour, 1 tsp. ,cinnamon, 
~/;1 tsp. cloves, 1 tsp. soda dissolve-d in hot wa.ter, ½ tsp. salt. 

D_rop from spoon on pan and bake in a modera.te ov-en.-Mrs. C. 
Querr1e. 

ANISEED JUMBLES. 
Cream 1/z Ct\J) butter with 1 cupful of granulated su"'ar • add 1 

well-beaten egg and ¼ tsp. salt; sift 2½ cupfuls of bread° fl.o~r with 
~/2 tsp: o_f soda and :½ ~.sp. baking powder. Add to the egg mixture 
and stir ml cupful of milk 01· sour cream and½ oz. of aniseed (or auy 
other flavoring desired). 

Drop from a spoon on a buttered 'baki:ug sheet.-Mrs. G. P. W ood. 
GINGER DROPS. 

One egg, ¾ cup brown su~ar, ¾ cup ~ olasses, ½ cup melted 
butter and lard; ½ cup swe~t milk, 1/~ tsp. gmger, ½ tsp. cinnamon, 
dust of nutmeg, 1 tsp. Magie soda, dissolved in scant cup of warm 
wate-r, 2 cups flour, or more. 

Drop on buttered tins.-Mrs. W. A. Kemp. 
PECAN MERINGUES. 

. . To the white of 1 egg add 2_ tbsp. powdered sugar; beat the whites 
shff, !hen add the sugar. Put m the nuts, a few at a t ime and drop 
the kiiss on paper. . ' 

. Bake in a moderately warm oven-they must be very light color 
almost white, when done. T)!ree eisgs will make a good plateful. ' 
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OATMEAL MACAROONS. 

11 
9ne-h~lf tbsp. butter, ¼ cup 11.our, ¾ cup rolled oats, 1 tsp. 

l'fagic _bakmg powder, ¼ tsp. salt, ¼ tsp. vanilla, ¼ cur> sugar, 1 egg. 
. Cre~m butter ~nd sugar, i~dd egg and dty ingredients; £hen all 
togeth-e•1 · ~dd va1111la, drop mixture in balls size of a ten-cent piece, 
about two mches apart on greased pan. Bake fifteen to twenty m'il1-
utes.- Mrs. W. Dallimore . 

OATMEAL MACAROONS. 
. One cup brown,su~ar, ½ .cup domestic shortening, 2 eggs, 2½ cups 
rolled oats, 2 tsp. i\[ag1c balong powder, vanilla and salt to taste. 

_:Crea,m sugar, shortening and eggs to!l'(}ther, then add oats and 
bakmg powder, etc. Drop far apart on greased tins.-Miss A. B. Read. 

COCOANUT DROPS. 
. ,One C\IP sugar, 2 sod_a crackers rolled fine, 2½ cups cocoanut, 

whites of 3 eggs beaten st1ff.--1i\frs. C. E. i\'fauning. 
CORNFLAKE KISSES. 

. Whites of 4 eggs and pinch of salt, 1 cup o.C granulated sugar, 
1 cup of broken walnuts, 1 cup of cocoanut, 3 cups of cornilak-es, 1 tsp. 
vanilla. 

Beat the whites to a stiff froth and add sugar, nuts, coeoanut, 
cornflake-'! and vanilla. Drop on buttered tins ·and bairn to a delicate 
brown in a moderate oven.- Mrs. F. Vv. Humphrey. 

CREOLE KISSES. 
Three eggs (whi tes only), beat nntil stiff. Put into a basin and 

beat in on-o cup of granulated sngnr. Beat over steam until a crust 
forms on the sides and bottom of the basin. 'l'ake off the steam and 
add 1 tbsp. of eorn starch, 1 t.sp. of vani lla, 3 cups of corn flakes (or 
as much as you can stir in), raisins, peel and nuts. 

Drop wit,h a fork 011 a buttered ba,ki11g sheet, in small pieces. 
Bairn a light brown, rather quickly.- Mrs. A. L. Schofield. 

VANILLA WAFERS. 
One-third cup shortening, 1 cup sugar, 1 egg, ¼ eup milk, 2½ 

cups flour, 2 tsp. Magic baking powder, 2 tsp. vanilla .. 
Use general rules for caR~. Make into a dough and chill 

thoroughly; roll out thin, an~ shape with floured cake-cutt_er. Place 
on greased pan and bake m moderately hot ovcn.-MtSs Hulda 
Westman. OATMEAL MACAROONS. 

One tbsp. butter, ½ c~p sugar, 1 egg, l/4 cmp flour, 3/4, cup 
rolled oats, 1 tsp. Magic bakmg powder,%, tsp. salt, ½ tsp: vanilla .. 

Cream butter and add sugar; ·add egg, beaten very light: Mix 
fl atmeal salt and baking powder, and add the other mncture; 
a~r~~nilla. Drop on buttered sheets and bake in moderate o,ren.-
Miss Hulda Westman. DATE MACAROONS. 

One lb. dates, ¼ lb. almond~, ½ cup flo_ur, % cup sugar , ½ tsp. 
Ma ic baking powder, 1 tsp. vamlla, s~lt, whites of 2 eggs . 

gDrop by spoonfuls i~ buttered tm. If not soft enough may be 
steamed after baking.-M1ss Hulda Westman. 
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COOKIES, ETC. 
OLLIE 'S SNAPPY" GINGERSNAPS. 

Three cups flour, 11/2 cups brown sugar, ! large cup corn syrup, 
good ½ cup butter, 1 heaping tbsp; ground g1!Jg_er . 

Boil sugar, syrup, butter and gmgcr ten mmutes. Tl~cn add flom· 
_gradually. Put aside to cool. When cold, roll very tJ1m and bake. 
Watch carefully as they burn quickly. 

ROCHESTER GINGERSNAPS. 
One cup of molasses, 1 cup of sugar, 1 heaping cup of butter and 

dripping muced, 1 tsp. of cinnamon, 1 tsp. gi~ger, 1 _tsp. of soda: 
Boil this slowly togethe~ from five to eight mmutes; let 1t cool. 

Then mix with fl our and roll very thu1. Cut into strips one inch wide 
and four inches long. Bake on floured tins in a quick oven. This 
will never fail if directions are followed with good care.-Mrs. C. A. 
B. Jennings. 

BROWNIES (Afternoon Tea). 
Two <eggs, 1 cup sugar, ½ cup flour, ½ cup butter, 2 squares 

baker's chocolate, ½ cup chopped walnuts, vanilla. 
Bake in sheets and cut in squares.- Mrs. E. B. Ryckman. 

DATE TURNOVERS. 
Paste-'rwo cups flour, 2 tsp. Magic baking po"·der, ½ cup lard 

½ 1lup butter. ' 
Cut into flour and make into turnovers. . 
Ffi!ing- One lb. dates (stoned), 1 cup sugar, 1 cup water. 
Boil and cool.- Mrs. Montgomery. 

MARGUERITE$. 
W_bitcs of 2 egg~ beaten stiff! 1 cup nuts chopped fine, ¾ cup 

pulverJZed sugar. Stir together st1Jl'ly-be-aten whites sugar and 2-3 £ 
a cup nuts. ' o 

Take forty saltine, ?r any kind of wafers and on each of these 
place one tcaspooB of ,:nuxture; spr inkle, with ~uts and place in oven 
to brown.- i\frs. J . K. C. 

FRUIT COOKIES 
Five tbsp. bu~ter, ½ cup ,~ugar, 1 egg ·1 cup flour 1 t b k " 

powder, 1-3 tsp. c1miamon 3 tbsp. raisins' a fe h ' sp. a mg 
little salt. ' ' w c opped walnuts, a 

Bake in moderate oven.~ M rs. w. Dallimore 
OATMEAL COOKIES. . 

Three cu.ps oatmeal, 3 cups flour 1 nup lt d 1 s ll t b k" d ' me e ard or drip · ma sp. a mg so a, 1 cup sugar• mix w · th b ill prng, 
Make either th ick or thin. Very nice m1ad toh_ nkg 1:vater. . . 

--Mrs. J. K. C. e lC , 1ke tea b1semts. 
PLAIN COOKIES. 

One-~alf cup lard, ½ cup brown sugar 2 
tsp. Magic baking powder. ' eggs, 2½ cups fl.our, 1½ 

Roll very thin. Dripping is better than I d .£ 
--Mrs. Char1es G. Keddie. ar 1 you have it. (Good). 

FRUIT COOKIES. 
.. Two eggs, 1 cup butter, 1½ cups sugar 4 . 

ra1SJns, 1 cup chopped walnuts J/4 tsp ' cups flour, 1 cup chopped 
with the fl.our. ' ·1 

• nutmeg, 1 tsp. soda mixed 
.Add one-half cup hot water to mix.- M:· M 
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HE,RMIT COOKIES. 
. _One and a-half cups su~ar, 1 cup butter, 3 eggs, 1 large C?P 

raJSms (ehoppcd), 1 tsp. Magic baking powder, flour to roll out.-Miss 
iVI. 'l'hompsou. 

HERMIT COOKIES. 
One-third eup butter, 2-3 cup sugar, 1 egg, 2 tbsp. milk, 13/4 cups 

flour, 2 tsp. Magic baking powder, 1-3 cup raisins, ½ tsp. cinnamon, 
¼ tsp. cloves, ¼ tsp. mace, 1/4 tsp. nutmeg. 

Cream_ b11tter, add sugar grndua!ly, then raisins, eggs (well-
beaten) aJ1c1 milk. Mix and sift dry ingredients and add to first 
mixture. Toss mixture on a floured board and roll thinly. Shape 
with a small round cutter. Place on a buttered sheet and bake in a 
moderate oven.- Miss .A.. B. Reid. 

BRAN COOKIES. 
One cup brown sugar, butter the size of an egg, 1 egg, 1 cup raisins, 

1 cup sour milk, 1 tsp. baking soda, 1 dsp. molasses, ½ tsp. salt, 3 cups 
bran, 1 cup fl.our. 

.A. few chopped nuts may be added.-Mrs. P. R. Lamb. 
, COCOANt1T COOKIES. 

Three eggs, ½ lb. butter , 1½ cups granulated sugar, 3 cups flour, 
3 tsp. Magic baking powder, 2 cups shredded cocoanut, 2 tsp. essence 
vanilla, 1 tsp. essence lemon. . . . 

Mnx with fo1·k, aJ1d bake m a quick oven.- Mrs. T. Dalhmore. 
OATMEAL COOKIES. 

One cup of lar~, 1 cup sugar, 2 eggs, 1 cup of milk, 3 tsp: of 
Magic baking powder, 2 cups of oatmeal (ground), 1 tsp. of salt, a little 
nutmeg flour enough to stiffen and roll. 

,Date Filling- One lb. of dates, _l cup of sugar, 1 cul? of water . 
Boil and spread bctwee11 cook1es.-Mrs. George Gilmore. 

OATMEAL COOKIES. 
One-la!£ cup bnttcr lf2 cup lard, 1 cup brown sugar, 2 cups 

oatmeal, 3\ups flour, 3 tsp. Magic baking "powde;r, ½ cup milk. 
Roll out thin.- M. Bready. 

OLD ENGLISH TEA CAKES. 
One lb. flour, 1 lb. white sugar, 6 oz. butter. Rub the butter, sugar 

und flour together a11d add 3 tbsp. of ci·eam and the well-beaten yolks 
of 3 eggs. . li t d h" 1· <Gath el· the crumbs togctl~er mto ttle c ,es, an. P?-t a t m s ice 
of lemon peel on each. Bake ma mode-rate.o en until mcely bro,vned. 
-Mrs. T. C. McAree. 

CAKES. 
WAR CAKE. 

- . One cup brown sugar, 1 cup water , 2 cups raisins1 1-3 cup lard or 
shortening, 1 tbsp. molasses, ½ tsp. nutmeg, 1 tsp. cmnamon, ½ tsp. 
cloves, ½ tsp. salt. . . . 

Mix all to',,.ether - put m saucepan and boil for five 'mmutes. Let 
eool; then add° two c~ps fl?tlr with one-half teaspooi: baking powder, 
one teaspoon soda sifted with fl.01.1r. Beat for five mmutes, then bake 
in a moderate oven.-Lady Hearst . 



Phosphates are 
the bone-making 
material of food 
and have some· 
thing to do with 
the building up of 
brain and nervous 
matter. 

Alum isadanger-
ous mineral acid. 
It not only posses-
ses 110 food value, 
but destroys the 
nutriment of the 
food containing it. 

The use of ordinary kinds o r baking powder is 
not attractive to the woman that regards purity 
and nutrition as important factors in home baking. 
Women are coming more and more to realize 
that Magic Baking Powder is the perfect baking 
powder, and that foods containing it have increased 
nutritious value. 

MAGIC BAKING POWDER 
CONTAINS NO ALUM 

E. W. GILLETT COMPANY, LIMITED 
TORONTO, CANADA 

WINNIPEG MONTREAL 

____ __.,_ ____ _ 
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CANADIAN WAR CAKE. 
arwo c_ups b~·own. sugar, 2 cups hot water 2 tbsp lard 1 pkg. 

sec es~ r~is~s,. t.sp. salt, tsp. cinamou, 1 tsp. cloves.· ' 
Boil ui~redieu'.s fh·c m111utcs afte r they b~giD !.o bubble. When 

cold ~dd ~hree eup::s_ flour, one teaspoon soda dissolved i11 one tea.spoon 
hot I\ ater: Bake m two loaYes fort_v-fiye minutes in a slow oven. 
Improves It to be k-ept II week or louger.- ~1rs. Mark Irisli. 

WAR CAKE . 
. One cup ho~ _water, 1 cup milk, 2 ~ups brown sugar, 2 tbsp. of 

butter, 1/~ lb. ra1sms, ½ tsp. ciruHimon, 11:, tsp. 11llspice, ½• tsp. salt, a 
little nutmeg, 2 tbsp. margarine. - -

Boil all togethe1· for fh·e minutes. Wheu cool add t,Yo cups 
Graham fl~ur, ouc ~up white flour, one egg (beaten) , and one t,easpoon 
of soda dissolved Ill hot water. J3akc in a moderate oveu.- Mrs. E. 
B. Ryckman. · 

CANADIAN WAR CAKE. 
Mix ¼ cup of butter substitute, l uup brown sngar, 1 cup boiling 

,rnter, 2 cups scc<]ed raisins, i,2 tsp. salt, in a saucepan. Bring to a 
boiling point and boil five minute . Cool, and add 1 tsp. o[ gronnd 
ginger, 1 tsp. o.f ground cinnamon, v~ t p. of ground cloves, 1 tsp. of 
soda, 2 cups flour, all sifted together. 

Beat well, ponr into ·wcl1-gt·eascd and papered breud pans and 
bake in a slow oven for an hour.- M .. \. Ball, 18 l7 Yonge St. 

WAR RECIPES. 
One cup grannlnted sugar, I tbsp. butter (creumed together), 

1 egg, stirred in butter a11d sugar until crc11m.v, :Y. cup sweet milk. 
Fill enp with hot water (one whole enp in all ); L¾ eups flout·, 2 tsp. 
Magic baking powder siftcu. three times toi:iethcr. 

When mixing, add a little !lour to the sugar, b11lter nnd egg mi.."ture, 
then a little milk, more flour and mot·c milk, and so on. lt ensures a 
lighter cake. This foundation can be u~cd iu the following ways as 
a cake: 

L&yer Cake. 
As a loaf cake, using Carraway seeds, peel and rn.isins, or as a 

. Ginger Cake. 
Use 1/~ cup brom1 sugar, 2 tsp. ground ginger, instead or 1 cup 

granulated sugar. 
As Drop Cakes. 

Use less milk, and add peel, raisins ancl n little spice. 
As Drop Cakes, 

By leaving out the milk and nsiog ½ cnp co1·11 sy rup and a little 
ginger. 

Same Foundation for Desserts. 
Bake in two layers, using our as a cake; put the other in II glass 

d ish. Crush 1 pt. 0£ fresh strawberries with ½ cup sugar, spread on 
cake. Make a custard ½ pt. milk, yolk of 1 egg, a l ittle sugar, ½ tsp. 
corn starch. When cold pour over the cake; wbip the white of the egg 
stiff; add 1 tb. p. s11gar aud 6 o:r 8 crushed berries, heaped on top. Fresh 
ehopped peaches or canned peaches are very good. 

Lemon Pudding. 
,Cut 2 lemons in slices, put in the dish in which pndding will be 

ser"ed; add l cup sugur, 1 cup water, 1 t.sp. butter, stick of cinnamon. 
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• f M k a cake batter . Pour half of it 
Let them simmer until so_ t. a e hot Use the other half 

on the lemons, and bake until. brown_; served l~ms are equally nice 
as a cake. Bake~ apples, apricots. 01 ca~; cfear sauce. Bak-e in 

Use as a plam Cottage Puddmg, WI 
mould. Madeira Pudding. 

Bake in gem pans, put a little shredded cocoanut or almond on 
top of each. Serve with hot chocolate sauce. 

As Ginger Pudding. 1 , 
Use instead of granulated sugar ¼ cup brown sugar, ,2 c~p corn 

syrup, a little 1ess milk, 2 tsp. ground gmger, ¼ cup chopped preserved 
ginger. Make a clear sauce of 2 cups water,½ cup brown sugar, 1 tsp. 
butter, 2 tsp. (level) corn starch.-M:rs. A. L. Schofield. 

ORANGE CAKE. 
Beat to a cream the yokes of 4 eggs \vith 1 CtW o! granula~ed 

sugar to which add the whites of 2 eggs beaten strff, ½ cup milk, 
alterdately with 1½ tsp. of Magic baking powder and 1½ cups of flour. 
Bake in three layers. . . . 

Filling-Whites of 2 eggs (beaten stiff), to which add 1 cup 1crng 
sugar; then add grated rind and jnice of 1 orange. . 

This should be lik-e thick cream. Spread between layers while 
warm. To what is left add enouglt icing sugar for a stiff icing for top 
and sides. This is a delicious cake.-Mrs. Hector McLean. 

PERFECTION ORANGE CAKE. 
Two eggs, 1 cup sugar, 1 tbsp. melted butter, ½ cnp sweet milk, 

1 tbsp. orange juice, 1 tsp. grated rind, 2 tsp. Magic baking powder, 
1½ cups flour. . 

Add more '.if batter seems too thin. Bake in square pan in 
moderate oven. When eold split and fill with the following : Put into 
a cup the gr.~ted rind of one-half an orange and the juice of one. whole 
one, one tablespoonful lemon juice; fill cup with hot water, put on to 
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Icing-Juice of 1 orange, juice of ½ a lemon, a little butter some 
o.f the grated rind of the orange; icing sugar to make thick eno~gh to 
spread.- Mrs. A. J. MacKay, Port Rowan. 

PLAIN ORANGE CAKE. 
One cup milk, 1 cup sugar, 2 cups flour, 2 eg"s 2 tsp. Magic ·baking 

powde~, juice and grated _rind ~£ 1 orange, 1 tb;p: butter. 
l\lIJ.X well and bake either Ill layers or in sheet. 
Ice with or~nge icing, made. as folio:"~: olk of 1 egg, juice of 

½ ~n o~·auge, or whole orange if more icrng lS desired. Add sugar 
until thick enough to spvead. Add a little butter.-Mrs. J. K. c. 

GOOD, PLAIN CAKE 
. One cup raisins (chopi;,ed),. 1 cup sugar, i cup sour milk, butter 

size of an egg, 1 tsp. soda: m1xed m flour, 10 cts. worth chopped walnuts 
ftour to make a batter hke sponge cake. ' 

Bake in slow oven. Mother's cake. 
SPONGE CAKE. 

One cup corn flour, 1 cup, sugar, 4 eggs, 2 tbsp. lemon flavor pinch 
of salt.--J ohn McGall, bak-er s chef, Queen's Hotel. ' 

. WARTIME LAYER CAKE (Very Good). 
Two egg~, 1 tbsp. put~er, ½ cup sugar, ½ cup black molasses, 2 

cups flour, '."!th 1 tsp. bakrug soda added and pu t through sifter. . 
Add boilmg water to make a thin batter. Bake in three layers rn i~1. s6~w oven. Put butter icing between layers and on top.- Mrs. 

KING EDWARD CAKE. 
One cup brown sugar, ½ cup but ter, l tsp. cinnamon, ½ tsp. 

nutmeg, ½ tsp. sal~, cream a.Jl together; 2 eg'gs (well beaten) , 1 tsp. 
soda,½ c~p sour milk, 1 cup chopped raisins, 1½ cups flour. 

Bake m tw_o layers in slow oven. But together with 
Butter I cmg- Eigbt tbsp. icing sugar, 2 tbsp. melted butter; 

lllilk to mix.-1\frs. R. Wood. 
COONTOWN CAKE. 

Two eggs, ¾ cup sugar, ½ cup sour milk, ½ cup butter, ½ cup 
molasses, ¾ cup currants, 1 tsp. soda, 1 .good cup flour, 1 tsp. mixed 
spices. Bake in two layers. 

Filling----Chopped dates, cooked in a little water or bake in loaf. 
-Mrs. J. W. Barton. 

WHITE LAYER CAKE. 
One cup sugar, 1¼ cups flour, 2 tsp. Magic baking powder, pinch 

salt. 
~fix dry ingredients together. Let one cup sweet milk come to 

a boll; then pour over other ingred ients slowly and stir until a smooth 
creamy mass. Add one teaspoon butter a.nd the whites of two well-
beaten eggs; fold them in gently. Be sure and do not beat after 
adding the whites. iBake in layers in moderate ov-en. l\'lakes a deli-
cious cake for whipped crea.m.-Mrs. J. K. C. 

QUICK LAYER CAKE. 
Two eggs, 1 cup sugar, 1 cup milk (scant), 2 tsp. Magic baking 

powder, 2 tsbp. melted butt-er, 2 cups flour. 
. Mix; bake as usual. Put any filling preferred between layers.-
Miss Evelyn Crawford. . 

SUNSHINE CAKE. 
Sift 1 cup fine granulated sugar and ¾ cup flour separately ; beat 

5 yolks until thick; beat 7 whites of eggs until light, but not dry; 
add a dash of salt and ¾ tsp. cream of tar tar; beat very stiff. 

. Stir in the sugar lightl_y, then the yolks, t!ien add a lump of sugar 
which has been rubbed with a lemon and dissolved in one teaspoon 
each of lemon juice and orange juice. Add the flour, turn in tube pan 
and bake in a slow oven filty minutes.-Lady Hendrie, Government 
House. 

SUNSHINE CAKE. 
Yolks of 4 eggs (beaten light); add 1 cup granulated sugar (beat) 

1 cup granulated sugar (beat)! 2 cu~s in all. Adel slowly 1 cup •boiling 
·water, 2 cups flour, 2 tsp. Magic bakmg powder; fold in whites of eggs 
beaten stiff; £favor. ' 

Makes one large and one small Angel Cake. Bake in a slow oven. 
-Mrs. Charles Webster, Aurora. 
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ERFECTION LOAF CAKE. 
p and 2 tsp Magic baking powder 

One cup fruit sugar, l ½ cups_flou: cu ·add 2 tbsp. soda (not 
sifted three times; put 2 e_gg w!11ktes 1

~ t~' dry ingredients. Beat 
melted) but ter ; fi.11 cup with mil • an a 
eight minutes (no less) . V ry nice to serve with ice 

Bake•m loaf ti11 in moderate oven. e · 
cream.-Mrs. J. K. C. RUIT CAKE 

CHEAP WHITE F · 
Pieee of butter size of an egg, 1 cup sdugar,. 1 ~nfu ~~:r~;iml 

raisins 1 cup sonr creafn, 1 egg, 1 tsp. so a mt.ice , 2 
cups :fl.~ur, nutmeg and cinu~mon to taste. 

Bake in slow oven.~Olhe. . AKE 
SNOWFLAKE C . . 

One and a-half cups sugar, 1 cup butter, 1 cup ~weet _milk, 1 cup 
corn starch, whites of 4 eggs, 2 cups ~our, 2 tsp. ~~agic bakmg powder. 

Cream butter and su<>ar • add milk slowly; sift flour, corn starch 
and baking powder thrc; ti_~es. ~lix in sugar and butter ; ~dd the 
stiffly•beaten whites. Bake m a shallow pan. Bake carefully, n o not 
have oven too hot.-Mrs. Henry Simpson. 

CRUMB CAKE. 
One cup granulated sugar, 1 cup butter ~ 2 cups flour; m~ together 

until they cbeam. Then take out 1 cup of mrxtnre and lay as ide for the 
top. Into the remainder mix (dry) 1 tsp. cinnamon, 1/2 tsp. cloves, ½ 
tsp . nutmeg, 1 cup raisins, ½ cup citron peel. Then add 1 cup sour 
milk, 1 egg, 1 tsp. soda. 

Pour into a bak-e pan and co,·er evenly with the cup of mixture. 
Bake in a moderate oven abou t three-quarters of an hour.- :\frs. C. J. 
Gibson. 

LOAF CAKE. 
One-half cup sweet milk, 1 cup white sugar, 1½ tsp. Magic baking 

powder, 3 eggs (whites only), ½ cup butter, 1 2-3 cups flour, ¼ lb. 
lemon p eel.-Miss Church. 

CORONATION CAKE. 
Two eggs, 1 cup white sugar, ½ cup butter, 1 cup sour milk, 

½ tsp. soda, 1½ cups flour, 1 tsp. Magic baking powder, ¼ tsp. cloves, 
¾ tsp. cinnamon, ¼ tsp. nutmeg, 1 cup chopped raisins. 

Icing- One-quarter lb. sugar, moistened with a little butter and 
milk.- Mrs. P. R. Lamb. 

CORONATION CAKE. 
1' bree-quarters cup butter, 1 cup brown sugar 2 eggs 1 cup 

raisins, ½ tsp. cinnamon, ¼ tsp. allspice, ½ tsp. 'nutmeg, ' ½ tsp. 
cloves and ½ tsp. salt; 2 cups fl.our, 1 tsp . of bakinu soda . 
dissolved in 1 cup sour milk. 0 

' 

TMs makes a very nice plain spice or fruit cake.-M A Ball 
DATE CAKE. . . -

One cup sugar, ½ cup butter, 2 cups oatmel 2 cups flo 1 cup 
sour milk, 1 tsp. soda, 1 lb. dates (chopped). ' ur, 

Bake in slow oven.- ) frs. J. G. Coram. 
DUTCH CAKE (Dessert) 

Separate 2 eggs; add to yolks ½ cupful of i:uilk · . 
of butter that has been melted without browning i ~i'Jd~ 1 th?· 
flour, sifted with a r ounding tsp. of 1?aking powd~r. up O pas ry 

Beat thoroughly and then fold m the well-beaten whites of the 
76 

eggs. Pour th is in to a shallow greasccl pan. The batter for Dutch 
C~kc sliould not be OV<H· an inch thick in the pan. Cover the top with 
shced peaches (or apples); press them down in the dougb. S prinkle 
over ha lf a cupfu'l of sugar and ~ake un t il pcaehcs are tender . Cut 
wto sqnares and scrv,c warm with c ream or a hant saucc.- Margaret 
Westman. 

COCOA CAKE. 
One cup sugar, 1/:.: cup butter , 2 egg~, ½ cup milk, l½ cups flour, 

3 ro~nded. tbsp. cocoa (scalded in hot water), 2 tsp. van illa, 2 tsp. 
Magic bakmg powMr.- ,John B. Zirngihl, Fl otcl Iroquois. 

CHOCOLATE CAKE. 
Two cups of brown sugar, ½ cup butter, "'½ cnp sour milk, 2 eggs, 

scant tsp. soda, ¼ cake or chocolate or 4 tsp. or coco ; over which pour 
½ cup of boiling water. Let cool, and add to above. Then sift in 2 
cups of flonr. 

Beat well and adcl flavori11g. Hake slow.- Mrs. G. P. Wood. 
EGGLESS COCOA CAKE. 

One cup sugar, 4 tbsp. mclt ccl butter, l cup sour milk, 1 tsp. soda, 
dissolved in a little bolling w~tcr; mix in sour milk and acld l ½ cops 
floor (la rge cups), ¼ tsp. 'baking powder, 11/~ tbsp. cocoa, ½ tsp. 
vanilla. 

Bake in two layers.- Mrs. ,J. R. B ramish. 
BROWN CHOCOLATE CAKE. 

Thrcc-qnarters cnp butter, 2 cups brown sngar , 2 eggs, 2½ cups 
flour (scant) , ½ c11p sour mill<, 1 tsp. soda, a little Magic baking pow-
der, ½ cake Baker's unswcclcncd chocolate, softener] over a dish wi th 
boiling water in it. 

Bake in moderate oven.- Mrs. C . . J. Gibso11 . 
CHOCOLATE CAKE. 

First Par tr--Onc-half cup cocoa, l CILP brown sug-ar, ½ cup milk. 
Fleconcl Pa_rl- Onc-half cup butter, % cap brown sugar, 2 eggs, 

½ cup sweet milk; 2 cups flo1Lr, l tsp. soda, 1 tsp. l\fagic baking powder, 
½ tsp. vanilla. 

Add first to second part, and bake in long pan.- Mrs. Harold 
Lloyd. 

CHOCOLATE CAKE. 
One cup sugar, l_ cup flour, 1 cnp sour milk, 1 -egg, 1 tsp. soda, 

2 tbsp. cocoa, 'butter size of an egg,½ tsp. vanilla, pinch of salt. 
Melt butter and cocoa together over hot water. Beat egrr and 

ad.d sugar and melted cocoa. Adel milk mixed wjtb soda and' then 
add flour and bake iu a moderate oven forty minutes.- Mrs. F . W. 
Humphrey: , f 1 

SPICE CAKE. 
One cup brown sugar, butter size of an egg, 1-3 cup sour milk 

2 eggs, 2 scant cups of flour, 1 tbsp._molasse~, 1 tsp. each of cinnamon' 
cloves and nutmeg, 1 tsp. of soda, dissolved m hot water and put · t' 
the cake last. ' m o 

Beat and put in pan.- Miss Hulda Westman. 
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WASHINGTON CAKE (St. Louis, t7SO) . 
4 1 8 flour 2 tsp. baking powder, 

Two cups butter, 3 cnps, sugar, . c_t P· lL , ' washed and picked 
5 eggs, 1 cup milk, 1 cup stoned raisins, 12 cup c 1 ts extraet 
currants, ¼ cup chopped citron, 1 tsp. extraet nutm g, p. 
cinnamon. . . . dd hcaten eggs Rub butter and sngar to light white cream, a · . · · · d ·1k raisins currants citron gradually the flour s1.fted WJth pow er, nn • n' k • h 11 ?.nd extr~sts. Mix into smooth med ium batter. a 0 m 8 a ow, 
square cake t in in a rather quick, steady oven, one an~ a-half hours. 
When cold, ice with white icing. Allow but one ho11r m gas oven.-
Mrs. Edwin C. Stratton. 

BUTTERMILK CAKE. 
One and a-hal f eup; buttermilk, l½ cups brown sugar, ;2 cup 

butter, 3 cups flour, l cup raisins (chopped) , 1 cup currants, ½ tsp. 
cinnamon and cloves each, 2 ~en tsp. of soda. 

Bake for an hour.- Mrs. Thomas Foster. 
DATE CAKE. 

Three eggs, 1 cup sugar, 1 cnp flour, 1 cup dates, ½ cup chopped 
walnuts, 1 tsp. Magic 'baking powd~, 1 cup raisins. 

Bake in long cake tins, and when done cut into squares and roll 
in powdered sugar.- Miss Church. 

DATE CAKE. 
One lb. of dates (cut in two), 2½ cnps of flour, 1½ cupi brown 

sugar, ½ eup butter, 3 eggs, 10 cts. worth walnut meats, 5 cts. worth 
lemon peel, 1 tsp. lemon flavoring, 1 f$p. vaniUa, 1 tsp. of soda.-
Mrs. E. B. Ryckman. 

DATE CAKE. . 
. One and a,.half cups brqwn sugar, small cup butter, 3 eggs, 1 tsp. 

vamlla, 1 tsp. lemon, 1 lb. dates (chopped fine), ¾ lb. walnuts, 5 cts. 
worth lemon peel, 1 t,sp. soda (dissolved in ½ cup water), 2 cups flour. 

Bake in shallow pan in slow oven.-Mrs. Garfield Hunter, London. 
D_RIED PEACH CAKE (Overseas). 

. Two cups dned peaches (soak over n ight), chop fine and boil 
ma cup of Orleans molasses and co?I before using; 2 eups brown sugar, 
1 cup butter, 2 eg~s, 1 cup sour milk, 1 large tsp. soda, 2 tsp. each of 
cl~v.es, nutmeg, c1i:i,namon and lemon extract, 1 lb. currants, 2 lbs. 
ra1sws, ¼ _lb. candied lemon peel, 3 large cups flour. 

Bake rn moderate oven t\..-o hours.-M:rs. T. C. MeAree. 
DROP CAKES. 

One Recipe for Five Cakes. 
9ne-q1;1arter e,'Up butter. ¾ cup sugar, 1 egg. 2¼ cups flour 3 ts 

Magic baking powder. Add ½ cup currants or 1 top o • _. '1 p. 
h ed •· ¼ ., • 0 p1ces or ½ cup c . opp nu...,, or 2 cup cocoanut, or ¼ cup grated chocolate. -

. Ci:eam butter; all sugar a~d eggs, weJI beaten M' • 
rngred.ients: add alternately with milk to first mi· t IX, sift dry 
flavoring. Bake in small tins about twenty.five· min xt ure.M' Use . any 
,vestman. u es.- 1ss Hulda 

Hear the Aeoli&n-Vocalion Recbrds. 
t~ 

. QUICK COFFEE CAKE. 
Sift log()lh<•\; ,•ups 1_10111·, 1~ 1·1111 s111<t1r, :1 lsp, ~l11gic h11kin~ pow-

(1,,r, ½ tsp.snit , ::i t~p. t•111n11111011, :l th~p. 11H111Nl liulloi· I w(IJ].h~111on 
ri:g, •~ c~1 p swN t nulk. • 

'Mix rn. I\ _so rt dough. Sprt11HI in shnllnw pon ,incl Aprinldo thil·kly 
uYN' t?P btO\\ll ~111\'nt· nnd c1111rnmo11. 1'11k<> in II quick ovrn nnd servo 
h,it w1th b11ttC'I', 'ilfrs. W. ,l . 'ilf11rsl1 111l . 

GOOD PEEL CAKE. 
On? cup p:1·n11nl11t,:ll. sug11r, 1 1•11p nailk (s1,·a•ct), 111 lh. pMI, I oup 

so111)l. hght -oolo1•(1d 1·111s111s, whit('s nl':? rp:,zs IH'llt(ln sti ff, 2 tsp. J\lngic 
hflkmg powcfor, 2 (lnp~ fl our. . 

Bako ii~ mod(lrnti' ovl'n. A rlorkcr c·nlcr 1•1111 hi' mndo n.t t.ho snmo 
limo by .nsrnp: t,h1' \'gg yolks, clnrk hrown Rlll!l\t' nnd dnrk rn.iains. 
Never fn.1ls to bo 11oo<l.- J\1 rs. ,J. K. r. 

MRS. CHRISTIE'S CAKE. 
. Ono <'UP p:1·nn11J.otC'd ,sngnri t ,·up hn(kr, :i cgp:fi, ½ <'lll> swoot 

11111½, t lb. smoll 1·n1s111~, 1 lh. I'll ron prt'l, 2 1•11ps of flonr, 3 tsp. llfogio 
hnk ang powdc-r . 

Tinko in n m~il1•r11tC' ovc-n_. R,,nt <'nkc hnlt,01· well. lJ$O cqnnl parts 
of essence or vomlln, l!'mon nnd nl mo11il~ to llnvnr . 1\fnko butter icing. 
Yr ry flnc. i::1ow ovrn. 

BOILED RAISIN CAKE. 
Boi! 1 cup rnisins, :11i 1•up rnisin ll'lll<'r. I Cl!I!, lj,1 r np b11llcr, smnll 

oop wlnte s1111111·, 1 tsp. <'<won, "t tsp. 1•i11nnmon, l o(: tsri. soiln, dnsh 
nutmeg. 

Mnko bntt r r nhoul ns stiff M ln~'<' I' c•nk,,. 'Mrs. r. W. ,Tnmos. 
CHEAP FRUIT CAKE. 

Ono 1111d 11-h11lf t•nps su irnr. l 1•11 p hnllrr, ¾ (lllp R011r milk, 1 tsp. 
sodn, 3 og,:::s, 1 lb. n tisins, t lh. c·111T11n tR, I l$p. rinnmnon, 1 tsp. cloves, 
!itllCI snlt, 1 ' '2 rnps fl our. 

Nuts nncl prrl cnn hr nrlrlr,l 10 t11slr.-ifrs. C. 11. Ron.vis. 
SALT LAKE CITY CAKE. 

One nnd th1·cc-qnnrtcr cups rr11it sng11r, 3 lnrp:c ep:gs, o/t 011p 
butter, 2 rnps flonr, 1 rup mi lk,:? lsp. hnkin11 powilcr, 1 tsp. vanilln.. 

Crenm sngnr ond <'A'l!R; lll<'lt h11tli'r rool, nod to rgi:ts nnd sngnr 
n~d ben t W('II. Aclcl vn11i111t nncl milk : lhrn nonr nnd baking powdrr 
s1ftrd togoth('r. Hnkl' in lnyrr tins. 'l'his 1·rripc look first pl'iir nt 
<'hicngo Pni r.- Mrs. Mn.uilc Hromlc~,. 

FIG LA YER CAKE. 
One cup sugar, S<'nnt ½ cup hnttcr . .voiles of 2 eggs,¾ cup milk, 

l¾ cnps flo ur, 2 hrnpinp: tsp. i tnp:ir hnkini:c powd~r, wliitcs or 2 <'!tltS, 
benten stiff, n<ldod lost. 

Bnko in thrc<' lll)'Crs. 8n"c (lt1011gh hntt,rr l'or <'<Int ro lnyl'r, nnd 
ndd one-cup chop'J)ed flgs. Buttr1· icing botween ln:vr rs nnd on top.-
~frs. C. n. Lloyil. 

WARTIME CHOCOLATE CAKE. 
Boil 2 t.bsp. <'Ocon, yolk of t cgrr, 11'<'11 hon(cn, nnd 1/2 <'UP wotcr: 

cool nnd ndil 1 cup grnnnlnted sugor. 11? cnp sweet milk, 111~ <'U'J'lS 
flo11:, 1 tsp. baking powder, 1/2 tsp. bok_ing s~dn dissolvpd in t tbsp. 
boihng water, white of 1 egg bentc-n i:;t1 1T, pmrh of solt, nnvor with 
1•anilln. Bo.lee in two Jnyers. 

Filling- Ono <'11[) C'hoppC1d dotes, S'i cup sngnr, 31,1 oup wn.tor . 
Boil until thick. Spread botweon layers and lop.-Mrs. ,T. K. C. 
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MOCHA LA YER CAKE. . 
Two eggs, beaten rnry light, then 1 cupful wh;1te _saga: beaten 

1?radually into them. . ift a cupful of flour, and sift rnto 1, 2 tsp. 
baking powder and a sits. salt. P ut t_his all together _and at the 
acid ½ cupful boiling milk, into w~!Cb has been strrred a tsp. of 
butter. Stir in 1 ti;p. vanilla. Bake m three lafers. 

F illing-Cream together ¼ cupful butter with 1 eapful powdered 
sugar; then stir in 2 tbsp. of very strong coffee and 2 t~. coooa~ 
.\l rs. C. D. Lloyd. 

RASPBERRY CA.KE. 
Cream well 1 cop brown sugar and ¾ c-op batter, 2 well-bea~n 

eggs, 1 cup preserved raspberries, ¼ t.~. cinnamon and_ nutmeg, 1½ 
tsp. soda in 2 tbsp. sour milk. Adel this to former ingredients. Beat a 
little, and then add 2 cups flour.-)lrs. R ugh Shaw. 

RASPBERRY CA.KE (Grand). 
One-half cup butter, ¾ cup granulated sugar, 2 eggs, 1 tbsp. of 

water, J cup canned ra.~pbcrries, 1 tsp. baking soda, 2 small eaps of 
flour, any icing pre£erred.-)f. A. Westman. 

CHRISTMAS CA.KE. 
One lb. butter, 1 lb. brown sugar, well beaten. Then acld 6 eggs 

one at a time, after beatinl! butter and sugar well. Add 2 n,.,'. 
raisins, lbs. ~urraats, ¼ lb. peel, ¼ lb. shelled almonds, ½ tsp. sak, 

tsp. mued sp,ees, 1 nu tmeg, l ½ cups flour, 2 small tsp. soda dissoh•ed 
m ½ cup water (add last). 

Bake i~ moderate o,·ea in three-storey tins: th ree and a-half hours 
f?r lar ge_ size, two hc,u.rs for second size and 1 hour for small size. 
?\ever fails to be good.-1Iiss Belle Thompson. 

OLD-FASHIONED CHRISTMAS CAKE. 
. Two lbs. currants, 2 lbs. raisins, ½ lbs. each of orange, lemon and 

citron peel, cut fine, 1 lb raw sugar, 1 lb. shelled almonds, 20 drops oil 
of lemon, 1 grated nutmeg, 1 tsp. c_innamon, 1 L,;p, eloves, I eop brandy, 
6 eggs, 1 lb. butter, 1 cup sweet milk, 3 l~. ) [agic bakin<> powder shs. 
salt, 5 cups flour. c , 

Bake three of four hours in very slow oven.--Grandmofber 's 
Recipe. 

This is the Original Recipe for a 

BRIDE'S CAKE (Used at Napoleon's Wedding, 1796). 

One lb. of ~1:1tter, 11/2 lbs. sugar, 3 lbs. raisin 3 lbs 
1 lb. sultana rai:sms, 1 lb. "!li.xed peel, ½ lb. almo~ ½ lb ~ts, 
½ lb. glace berries, 2 tsp. cmnamon, 2 tsp. mi."!::ed spi -1 1· w~I ~ts, 
1 tsp. almQnd essence, 1 cup syrup, 1 cop marmaladece,1 sp. c O\e8, 
5 eggs, 2 lbs. of flour, 1½ tsp. baking soda and milk t' ~op brandY, 

Bake slow.-1!rs. Gilmore. ' 0 mix. 
FRUIT CAKE 

On ec-half cop of butter, 1 cup of sugar· 3 e 1 
l _ tsp. of soda, 2 cups of chopped raii;in~ 1 1gs' ½ cup of sour milk, 
cmnamon, 1 large cup of flour. ' sp, each of cloves and 

Cream butter and sugar add eggs. add d 
add flour and seasonings,' and ra~ins lsot a to milk~ mix together : 
Howden. as · Bake m loaf.- .Y.rs.. 

• 

FRUIT CAKE. 
(Over One Hundred Years Old). 

One_ and one-quarter lbs. butter, 1 lb. brown sugar, 1 lb. flour, 
\6 lb. citron, 2 lbs. raisius, 2 lbs. cnrrauts, 12 eggs, 1 dsp. each of 
!?round mace, clo,,es an_d cinnamon, 1 large nutmeg, ½ lb. blanched 
11lmonds, cut small, 1 wmeglassfnl of molasses with a -pinch of soda in 
it, ½ pt. dark brandy. 

Steam six hon.rs, then bake twenty minutes. This makes two 
large loaves. Keeps for yenrs.-E. P. B. 

BLACK FRUIT CAKE. 
Three cups b~1~ter, 4 cups sugar (brown), 4 cups flour , 2 lbs. 

currants, 3 lbs. ra1sms (stoned), ½ lb. cit ron, ½ lb. almonds, 8 eggs, 
nutmeg an~ ~loves to taste, 2 wineglasst'S brandy. 

Let raisms soak oYCrnight in brnndy. Bake four hours with 
asbestos sheet oYer nod under t ins.-i\Irs. l\reiklejohn, Quebec. 

CHRISTMAS CAKE. 
One lb. butter, 1% lbs. sugar, 2 lbs. raisins, 2 lbs. currants, 9 eggs, 

l/2 cup milk, 1 tsp. soda, ½ lb. mixed peel, 1 tsp. mixed spice, add a 
little nutmeg, flour enough to stiffen, and nuts or dates, if yon wish. 

Steam four hours, bake half-hour. If half the quantities are used, 
add three cups flour, also one-half <mp of milk, nnd steam two hours 
in single steamer.- 1\rrs. \V. Seboley. 

ALWAYS SURE CAKE (Citron Cake). 
Yolks of 3 eggs, 1½ cups sugar, beat thoroughly together: 

then add 1h cup melted butter. Mix well together aud add 1 cup of 
cold water, 2½ cups -sifted flour, 2 tsp. Magic baking powder, 2 ozs. 
sliced citron peel. · 

Adel whites of eggs, beaten to a stiff froth. Put pieces of sliced 
r it ron aud sifted sugar on top of cake. Bake exactly forty-five mia-
utes.-Mrs. G. R. Baker. 

WALNUT CAKE. 
· Four eggs, ¾ cup but ter, 2 cups granulated sugar, 3 cups flour, 

1 cup cold water, 1 tsp. baking soda, 2 tsp. cream of tartnr, 1½ cups 
walnuts added last. 

Bake in large cake tin. Nice with whipped crenm.-Mrs. E. B. 
Hardy. 

APPLE SAUCE CAKE. 
One and a-half cups apple sauce, sweetened to taste, 1 tsp. soda, 

mixed with apple sauce,½ cup butter, 1 cup raisins, 1 tsp. cinnamon or 
cloves, 1 cup brown sugar, 2 heaping cups flour. 

Bake in medium oYeu.-:\'Irs. Htigh Shaw. 
POOR MAN'S CAKE. 

One-half cup but ter, 1% cups sugar, 1 cup raisins, 1 cup cur rants, 
eup buttermilk, 3 cups flour, 1 tsp. baking soda. 

Cream butter and sugar together, and add buUermilk and other 
ingredients. Bake in moderate oven.-Mrs. J . Armstrong. 

ROLLED JELLY CAKE. 
One cup cugar, 3 eggs, 2 tbsp. milk, 1 cup flour, 1 tsp. Magic baking 

powder , I ½ tsp. lemon extract. 
Bake in long tin, and while warm spread with jelly and roll thus: 

Spread a towel on the table and turn out cake on the towel and roll 
keeping towel over it t'O prevent it cracking. Do not t11ke off towei 
until c~e is cold . 



MARSHMALLOW CAKE. inilk 2 cups flour 
One egg, 1 cup su~ar, 1 _tbsp. b~;te~·• ;i:uffour, s~lt and baking 

¼ tsp. salt, 2 tsp. Magic bakmg po" er, 
powder. and beat Add beaten 

Cream butter ; add one-quarter off sugar,• utes Add alterna tely 
egg and rell).ainder of sugar, and bea~ our mmal-e in laye,rs. Cut fine 
flour and milk, beating well; add vamllba, 8nd b,c;ke layers, and stand 
one-half pound marshmallows, spr ead etween 
in open oven till they mclt.-1\frs. Graham. 

MOTHER'S STRAWBERRY SHORTCAKE. 
21 · t l\·[ "ic bahn,., powder 1 tbsp. sugar Two cups flo11r, 1eapmg sp. a., .' " ' • 

2 tbsp. butter, a little salt, cold water to mixksof_t. t . Jl cake tins 
Do not roll; just pat with the hand. Ba em wo Je Y 

in good hot oven. Good hot or cold. CAKE 
. STRAWBERRY SHORT , . . 

Hull and cut in pieces and sweeten 2 boxes of ripe s_trawberri~s; 
let stand four hours. Arrange between layers and garnish top w ith 
whole berries and whipped cream. . 

For the cake, mix 2 cups flour with 3 tsp. ~akmg powder and 
¼ tsp. salt. Then sift it into a bowl, eut or rub m _4 tbsp. of bt~tter 
and lard (mixed). When well blended add 1 cul? of milk. W_hen mixed 
divide into halves. Put each half in a greased tm and pat with floured 
hand to fit the tin. 

Bake fifteen minutes in a moderate oven. Separate the npJ)er and 
lower portions of each enk e with a fork ; spread liberally with butter 
and strawberries and arrange laycrs.- :i\Irs. A. J. MacKay. 

STRAWBERRY SHORTCAKE. 
Two cups flour, ¼ cup sugar, 3 tsp. Magic baking powder, ½ tsp. 

salt, 1 egg, 1-3 cup butter, ½ tbsp. lard, 1-3 cup milk. 
Roll and bake in quick oven.~ l\frs. C. J. Gibson. 

STRA WBE·RRY SHORTCAKE. 
One tbsp. sugar, 3 tsp. Magic baking powder, 1 eup sweet milk, 

qt. :flour (pastry), 3 tbsp. butter, l egg, 2 q ts. strawberries. 
To flour add ·baking powder, sugar, salt and butter ; to milk add 

beaten egg. Mix together with as little handling as possible. Divide 
in three, and pat _out wit,h the haud and put in three j elly tins. Mash 
and sweeten bernes and put between the layers. Cover with whipped 
cream ( sweetneed) .-Mrs. Charles Keddie. 

DRESSING FOR STRAWBERRY SHORTCAKE. 
White of - egg, beaten very little, 1 cup sugar, 1 cup strawberries 

(mashro) . 
Beat all together until light and creamy.- M:rs. J. 'K. c. 

DESSERTS. 
PRUNE SOUFFLE. 

Three-quarters lb .. prunes, cov~red with cold water and soaked 
for two hours. Cook m water until soft; by then the water should 
b: nearly e_vapora~ed. Remove stones, and cut prunes into small 
pieces. Sprmkle with ½ cup sugar, beat whites of 4 eggs until stiff 
and add prunes gradually. , _ ' 

Pour into butte_red souffle dish and bake in a moderate oven for 
about twenty-five mmutes. Serve at on~ with whipped 
s'w\let sauce.-Lady Hendrie, Government H ouse. cream or_ any 

82 

MAPLE MOUSSE WITH GELATINE. 
One pt. whipping cream, 1 cup maple syrup (hot), 1 tbsp. Knox 

,eJa.tine. 
• Soak gelatine in cold w11,ter and add to boiling syrup. Whip cream 
!llld add nuts and syrup. Fold gently together and turn in moulds.-
pr. Catherine W oodhouse. 

· MOUSSE. 
One pt. of cream, ¾ cupful of powdered sugar, 1 tbsp, of gelatine, 

½, lb. candied cherries, citron, nuts, or any kind of candied fruits you 
n{ay ha".e, choppe~ fine. F l~vor with vanilla, also some other flav~r. 

Whip cream till very stiff, then add gelatine, and then the fnut. 
Mb: very carefully, put into moulds, and serve cold. It is fine~l\frs. 
H. Fox. 

ORANGE BASKETS, 
For luncheon, or for a child's party, orange baskets are exceed-

ingly pretty and decorative. They can be served on cake plates with 
a small doily underneath. To make au orange basket, select an or ange 
with an exceedingly tough skin. Scoop out the inside, after cutting 
the skin low in basket shape, with a strip across the top for a hand!~. 
Place tltem in a shallow pan with enough cold water to cover. This 
will keep them from drying out until you want to use them. Fr?m 
the juioo of the inside make an or ange jelly by adding sugar, gelatme 
and a few drops of coloring substance. Pour into the or ange baskets, 
and just before the j elly "sets" add a few candied cherr(es. Heap 
whipped cream on top. Or the bask ets can be fiUed ~ 1th sal~cle 
d'orange. This is made by slicing the pulp of the orange with c_and1ed 
cherries, bananas and powdered cocoanut. Fill the baskets with the 
mixture, and eat with ice cream forks.-Mrs. J. K. C. 

FRUIT BLANC MANGE. 
One qt .. of stewed or one can of fruit, cherries, raspberries and 

strawberries are best, ; stra'in off all the juice and sweeten !t to t~ste, 
and put it in to boil. Moisten 3 even tbsp. corn starch with a httle 
cold water and stir into the boiling juice. 

Boil and continue stirring for five minutes; add fruit, and pour into 
a mould that has been wet witb cold water . Stand away to cool. 
Serve cold with sugar and cream.-M:rs. R. A. Pyne. 

FIG DAINTY. 
Cook 3 tbsp. sugar with 2 tbsp. lemon juice and ¾ cup sherry 

wine, and ½ lb . figs stuffie:d with salted and chopped peanuts or 
almonds. · 

Cook until tender, a.nd ser ve on sponge cake.--'Mrs. E. J . Lennox. 
PINEAPPLE SNOW . 

. One cup sugar, 2 cnps water, juice _of 1 le_mon (~mall); bring to a 
boil, add 2 heaping tJbsp. corn. starch m1x~d with a little cold wate:· 

Boil until clear• a.11 one pmt grated pmeapple; cool and add stiffly 
beaten whites of tw; eggs. Ser ve with whipped cream or soft custard. 
-Mrs. J. K. C. 

PINEAPPLE CREAM. 
One-half cup tapioca cooked until clea.r, 1 cup pineapple, cut fine, 

juice of 1 lemon, l cup granulated su_gar, whites of eggs. 
Serve with whipped cream or thm custard.-M1ss A.. Armstrong. 

88 



MARSHMALLOW Pl1DD1NG. 
One lb. ma1'8hmall(Jws, 1 lb. walnuts, ¼ lb. candied clterries, 1 pt. 

cream, 1 tsp. vanilla. . . . 
Cut marf!hmallows in quarters; chop nuts JU smal~ J)lfl~s, lcavmg 

a few halve1, for the top. Add vanilla to cream and wh1p stiff. Atld to 
rhi~ manshm.allow11 and nnts. Stir in, but do not beat. Pliree nuu 
an~ cherries on t<>p . Set in a cool place three OT four hourt1 before 
ll!Jmg..-Mrs. J . Sim()ll()n, Philadelphia. 

STRAWBERRY SPONGE. 
One qt. berries, ll/z cmJ)f! water, 1/2 h!Jx gelatme (dissolved in cold 

water), 1 cup white ,mgar, juice of 1 lemon, white/I of 3 egg11. 
Mash b erries and half of sugar ; boil remaimler of sugar and water 

togethe1· twenty minutes. Add the gelatine to the boiling syrup (take 
from &tovE;); add th.e b erries. Beat well; then add the whites beaten 
stiff, and heat nntil it begins to thicken. P our in moulds. Serve with 
whipped eream.-:Mrs. W . • J. Marr.-hall. 

TRIFLE SPONGE. 
Take stale BJ)onge cak e or lady fingers, line bottom of gla!IS dish, 

eover with fruit j aiee or wine; make a thin custard and pour over eake 
and juice; cover all with whipped cream and one banana. Put 
through fine wire s-iew ( beat in cream), d ecorate with small 
pieces of Turkish d elight, strawberries or any desired fruit.-)frs. 
Ernest P efxtrkin. 

CHARLOTTE RUSSE. 
. One pkg. port jelly, 10 els. worth ladies' fingers (fresh) . P our a 

httle of the jelly liquid in a quart mould, moistened previously with 
cold water, and the rest in individual mon]cls. Line the mould then 
with ladies_' fin.ger,;, or home-made sponge cake may be used; 1 pt. 
cream (whipped), 1 tbps. Knox's gelatine, moisten ed in ¼ c.-np cold 
water. 

Let stand a short time and then add one-half <mp hot water. Dis-
solve over tea kettle and add to th e ·whipped cream. Add two table-
spoons fine suga: a~d flavor with vanilla or a little port wine. Mould. 
-Mrs. A. H. Bmmngham. 

GENERAL RULES FOR CUSTARDS. 
1. Eggs should J>e thoroughly mixed 'hat not beaten light 
2. Sugar and salt are added to t he egg.,;, then t he hot milk. 
3. Custards must 1~e cooked over a moderate heat: Ii a custard 

curdles beat smooth w1th a Dover beater. 
4. Custards should always lbe strained before cooking. 

Baked Custa.rd. 
One pt. milk,¼ tsp. salt, 2 eggs, 1-16 tsp. nutmeg or vanila ¾ cup 

S11gar. , " 
1. Method. Prepare according to rule. 
2. Strain in ~ps, place in a pan of hot water and bake in a 

moderate oven until firm. 
of m~ikif steamed or baked in a large amo11Ut use- three eggs to a pint 

mix:t1.::l;lfmilk.ce of unsweetened chocolate may be melted a11d 

H 

. Steo.med Custard. 
f•'ollow rul cR for 1Jul<ed custat•d, only steam. 

. Soft Custard. 
011 c J) t. 11111 k, yolks o f 4 eggs, 1/4 eup sugor salt ½ tsp van ila 
J. l~re p11 1:o acco l'di11g t(J ru le. '· ' · · · 
2. Co_ok in u do1tblc lboiler, stirring until thick W hon done it 

coats a sJI vcr s poou. 
3. , 'trui11 1111.d fl1wo r . 
4. Beal, the w,hitcs of the eggs till stifl'. 
5. Add 4,_ bhsps. ic i11p: sugar, g raduall.y benting all tbe t ime. 
6. Drop 111 la r~c spoonfu ls 011 the custard. 

STRAWBERRY WHIP. 
Cl'Ush -0110,!g-_h sirawhorrics to make 3 cups; add 1 cup sugar 

1 tbsp. lemon Juice. ' 
, Bea~ the , ~hitcs ot two eggs stiff and beat in t he strawberries. 

Sen •c w 1lh whi pped c ream, sweetened flfld co.lorcd pinl<.- Mrs. A. J. 
i\facJCay, l'or t Rowan. 

RASPBERRY WHIP. 
One antl 11.-half cups ru.spberrics, 1 cup brown sugar, white o.f 

l cg~. 
Beat l'ol' fl vc , minutes. ,Sc.rvc with whippod crearn.- Mrs. W. 

Dall imorll. · 
GATEAU DE POMMES. 

J>A.t·c and qu,1rtcr 1 l b. apples, or more if required ; to every pound 
oJ' appl cH 1tdd I lb. s ug111', thre juice of 1 lemon and a few bits of can-
died peel. 

Enoug h w 11lcr lo .moiston sugar ; hoil uutil thick. Put in monld; 
when cool turn MIi· and serve with whipped cream.--Mrs. Edmund 
Bristo l. 

RICE BAVARIAN. 
Put in d oublo boilor 11/2 pts. milk, a few sl ices of lemon peel. 

When it boils adcl 1;~ cup ll'cll-boi lcd r ice and ½ tsp. salt. Let it boil 
unl,il l'icr. is irncler. Add ½ cup s ugar ana % box: of gelatine which 
h·,ti hecn ~oak erl one hou r in cold water aod mclt ocl by stirrin g it over 
boiling watP-r. 

When cool add a li ttlo shOlTY or other flavor . W hen serv ing mix 
in one cnp double e r-cam, bealen very stiff. Put in mould- Mrs. E. B. 
ltyckman. 

SPANISH CREAM. 
One qt,. m ilk, ½ box gclnl.ine, 3 eggs, l cu p sngar, 1 tsp. vanilla 

and a pinch of salt . 
P11 t m ilk in doublo boil or; aclcl the gelatin. Beat yolks of eggs 

w:it h the ~11 gar, vanilla a 11 <l salt, nnd stir in to t he boil ing milk ; let cool. 
13eat whites of eggs very dry; then acld custard. Beat together aocl 
then ponr in to wet rnoulcls.- }Wiss llazol W orl1man. 

PRUNE JELLY. 
Cook ½ lh, prunes until sort, ancl sweeten a little. Soak togethor 

for an ·hou r tho following: ½ box. Cox's• gelatine, 1 c11p prnno juice, 
l cup shor ry, ju ice or 2 ()ranges, juice of½ Iomon, 1 cup white sugar. 

Add 011 e cup boiling water ancl cook till all boils, st.irring all the 
time. Pi t the pruMs, ancl adrl. 'l'hon pour into mould aud Jet set. 
Ser ve wi th wh ipped croam.-Mrs. E. B. Rnrdy. 
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LEMON FOAM. 
Two cups hot water and 1 cup of sugar ill d?uble_ boile~. When 

boiling add 2 tsp. corn. starch whie~ ~as b~eu mixed m _a httl_e cold 
water. Let boil five mmutes; add JULCC of 1 lemon, whip "' h1tcs of 
2 eggs, alld add when cooling. . . . 

Serve with boiled custard, made from yolks of two eggs, a little 
milk and sugar. A delicious dessoo:t.-Mrs. Hector McLean. 

ICINGS AND· FILLINGS. 
FONDANT ICING. 

This icing does not crumble, contains no eggs, and can be made 
a day or two before needed if desired. Boil 1½ cups of granulated 
sugar, a pinch of cream of tartar and ½ cup water until it is a soft 
ball when dropped in cold water. Set aside to cool. When lukewarm 
add 2 squares of scraped chocolate and beat with a wooden spoon 
until creamy; then add tepid water until it is the desired consistency. 

If any other flavoring is desired, leave out chocolate and add any 
other flavoring or fruit juice. If covered with a damp cloth, it will 
keep for days. When needed, add a little more tepid water. This 
frosting is fine, smooth and velvety, dries easily, and yet retains its 
moisture.-S. W. P. 

SOFT BOILED ICING. 
One cup white sugar,½ cup boiliug water, ¼ tsp. cream of tartar, 

white of 1 egg. 
Boil sugar until it will hair when dropped from the spoon. Beat 

egg stiff, and add _cream of tartar. Then pour in slowly the boiling 
syrup, beating all the time. Flavor with vanilla. 

MARSHMALLOW ICING. 
Heat 2 tbsp. milk, 6 tbsp. sugar, over fire; boil six minutes without 

stirring in double boiler. Heat 1 lb. marshmallows cut fine• when very 
soft add 2 tbsp. boiling water and cook until smooth. Beat in hot 
sugar and milk. 

Keep beating until pretty cool. Add one-half teaspoon vanilla, 
and use at once. 

FUDGE FROSTING. 
Two c~ps sugar, ½ cup milk, 1 tbsp. buter, ¾ cup grated chocolate, 

1 tsp. vamlla, 1 cup chopped nuts. 
. Put s~gar, mil_k, bu_tter and chocolate into a granite saucepan and 

st!r ?ccas!onally. till mixture reaches the boiling point, boil without 
~tir:l,llg eight mmutes; take from fire, beat till creamy. Add nuts 
vamlla and pour over cake.__,Mrs. C. ' 

BROWN SUGAR ICING. 
Two cups brown sugar, ½ cup butter. 
Boil until a little dropped in water forms a waxy ball 

CHOCOLATE FUDGE ICING. . 

1 
Onbe and a-half t

1
bstp. but

1
tetr! 1-3¼cup unsweetened powdered cocoa, 

cup rown sugar, sp. ge a me, <1 cup corn syrup few gr · It ¾ cup milk, ½ tsp. vanilla. ' ams sa , 
Melt butter, a~d cocoa, br?wn sugar, corn syrup, salt, milk and 

one teaspoon gelatine soaked m one tablespoonful water H' t t 
the boiling P?int and boil about ~ve minutes. Remove fr~m t:: fir~ 
and beat until creamy. Add vanilla and pour over cake. 

86 

MOCHA ICING. 
One cnp confectioners' sugat·, 2 tbsp. cocoa, 1 tbsp. butter, 1 tsp. 

vanilla. 
Mix all together. Add hot coffee to mixture until it is right con-

sistency to spread. Use while warm. 
ORANGE FILLING. 

Grate the yellow rind of 1 orange and squeeze out the juice, 1 cnp 
of sugar, yolk and "·hite of one egg, beatcu separately. 

Mix sugar and yolk, add white and then orange. Pour in one-half 
cup of boiling water, then stir in one tablespoon of sifted flour rubbed 
smooth in one-quarter cup water; then add one-half tablespoon butter. 
Cook all until thick. Put between layers of cairn. Juice of orange 
and pulverized sugar mixed for top of calm. Lemons may be used 
instead of oranges.-H. 'r. Wiley. 

FILLING FOR CHEESECAKE (Lemon). 
Melt 2 ozs. butter ; add 1 lb. sugar, granulated preferred, 3 eggs 

(beaten), and 3 soda biscuits, rolled fine. 
Cook until stiff. Add the juice of two lemons, and rind, if 

required. 
WARTIME CAKE ICING. 

One -cup brown sugar , 1 tbsp. water, 1 tbsp. cream. . . 
Boil exactly three minutes (no more). Beat very slightly or until 

as thick as cream; flavor with vanilla and ~pread on c~ke. You 
cannot spoil this icing, for if it gets too hard Just add_ a htt~e water 
and boil again about a minute. .A. few chopped nuts 1s an 1mprove-
ment.-Mrs. J. K. C. KES 

LEAVES OF WHITE ICING FOR CHRISTMAS CA . 
May be made as follo\\·s: Cut the foundation leaves from white 

bobinet---two sizes, if you choose. Smooth them over. greased bottle 
to give a little curve to the leaves ; then squeeze the 1cmg from a con-
fectioner's tu'be on the leaves, in liu;es like the fronds of a fern. When 
ihe leaves a re dry they may easily be ~lippe~ o~ the board or pan and 
arranged on the icing of the cake wlule 1t 1s. still ~oft. If the fron~s 
are placed close together the cloth_ foundation will not show. This 
decoration may be made very beautiful. 

WHITE ROSES FOR CAKE DECORATION 
l\'fay be quickly made by using marshmallows. Fir~t ice the cake, and 
before the ice has hardenc~l put on the roses th1_s ,~ay: Heat the 
marshmallows in the oven till they are so!t, but st1!l !n shape. Take 
one at a time, turn it upside down, aucl quickly cut 1t mto the form of 
a rose as you place it on the cairn. The wo_rk must be clone near the 
stove Leaves and stems may be cut from c1tron.-A. R. B. 

. GLACE NUTS AND FRUITS. 
Two cupfuls of granulated sugar, 1 cupful of boiling water, 1 tsp. 

oi' cream of tartar, 3 tbsp. of granulated sugar, blanched nuts of any 
kind. f Add h b ·1· Caramelize the three tablespoonfuls o sugar. t e 01 mg 
water and, when dissolv~d, the reni~ining sugar au_d cream of tartar. 
Boil without stirring until the syrup 1s absolutely bnttle ,~hen dropped 
in cold water. Remove saucepan from the fire and place Ill a vess~l. of 
cold water to stop the boiling instantly. Then place over bo1lm!l' 
water while clipping. Halves of walnuts or pecans or whole Brazil 
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nuts m11,y bll used, nr p canut.11 or filberts may be dropped by the teaspoon. 
fol on ti! a marble; s lab ,,r 1,araflir, paper. Ca11diN] fruits, bits of fig,,, 
dales Htuffed with fl)ndant, }fala/!a grapL,i,, stra11'1,e1TiP~ and secti•ms 
of SC:ll<lle1:1H oraoges may he dirrerl. In ea,,e j uicy fruit;, are U£ed, they 
m ust not be pricked while drippinis, M, the j uice will f>P"il the gl.aee. 

CANDIED ORANGE AND LEMON PEEL. 
Cut oranges a nd !croons, in two; scorip out pulp, remo\·c thin whit~ 

sk in, and pnt in heavy syrup a nd boil until it candies. Drain 6n 
waxed paper; dry thoroughly . 

Por mince meat or puddings, it is not n"e:essary to dry. .Just 
put io botUes aud pou r syrup over it.- 11rs. C. W. Steel.e. 

CANDIED CITRON PEEL. 
Wash and cut eitron in thick slic1Js; remove seeds (but do not 

peel). Pa t on to boil ; to one large citron put a piece oi alum the size 
of. a hazelnut; hofl \JJltil transparent. Remove citron and pour boiling 
water over it and dra in for about two hours. Make a d eb syrup; add 
citron, and boil one hour, or until fruit is candied. R1Jmove with a fork 
imd place on waxed paper which has been sprinkled with sugar. Roll 
in sugar and put in the oven to dry, or if the weather is warm, dry 
outdoors, covered with ch<:esc cloth. Br, sure it is periectly dry before 
packing it in yom· jars.- Mrs . C. W. Steele. 

ICE CREAM AND ICES. 
In freezing cream and ices, good general rules to be observed are: 

Be lavisl1 with the salt and have the ice pounded quite fine, thereby 
involving less labor in turniog the freezer and securing a smooth. 
V!)lvety cream. The quickest and best way to pound the ice is to put 
it in a sl out burlap bag, tie up the mouth, and pound it vigorously with 
a flat-headed hammer or mallet. S now may be used instead of ice; 
if this does not freeze steadily, add one cup of water to it. Ra,,e the 
ice aod sa lt alread.v packed around the eao. before the mixture is put 
in. B e st1 r E! that the latter is quite cold before being placed in the 
can and do not begin the freezing by tt1rning rapidly and lagging 
toward the end of the process. Instead, tarn slowly at the"'beginning 
and increase the speed as the mixture thickens. Be very ca1·efal that 
there is no possible cha nce of the salt or water getting into the can, 
Lut do not pour off the water unless it gets too high ; when a little 
may be turned off. 

Allow three measures of ice to one measure of salt; if a lar"'er 
proportionate qDantity of salt be used the freezing will have a granular 
texture. 

Never fill .a, freezer more than one-fourths fa]! , as the mixture gains 
in bulk as it freezes. 

DIRECTIONS FOR WATER ICES. 
Wbcn the sugar and water are 'boiled the t ime must be noted 

exactly, the scum removed and the syrup str~ined while hot through 
a fine cloth. T~e freezer must be packed pr?c1sely the same as for ice, 
hat the water 1cc must not be stirred contmually, only occasionally. 
You can g ive the crank a few very slow turns, then let it r est then 
tarn slowly again as before and rest again, and so continue until the 
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water is f~ozen p~etty hn,rd. It must not be light nor frothy. When 
the mass 1s sufflcrnntly frozen, take out the dasher, serape down the 
side& of the can, put a cork in the lid, draw the water from the tub 
nnd pack the same as ice cream. F'ruit j elly may he nsoc.l in the place 
of fresh fruit, allowing a half-pint of jelly to each f[uart of water, 
sweetened to taste. 

PINEAPPLE FRUIT IOE CREAM. 
Make a custard of 2 eggs, ½ cup of g ranulated sugar and a pt. 

of milk. 
Put on the fire and stir until it thickens, then set aside to cool. 

Wl1ip a pint of cream and flavor with half a cup of the syrup of the 
pineapple preserve. Mix custard and cream together and turn into 
the freezer. Freeze about twenty minutes, and just before removing 
the dasher add a lralf cup of. the fruit cut in small pieces; g ive it a f_cw 
turns to mix through the cream. Remove the dasher and set aside 
to hardcn.- Mrs. J. K. 0. 

PINEAPPLE WATER IOE. 
Two large yellow pinea.pplcs, 1½ lbs. of sugar, 1 qt. of water, 

juice of 2 lemons. . . 
Pare the pineapples, grate them and add the Juice of the lem?ns. 

Boil the sugar and water for five minutes . . When cold add the pme-
apple and strain through a fine sieve. Turn mto the freezer and freeze. 

VANILLA ICE OREAM. 
Two qts. milk, 1 large can Borden's u11sweetcncd milk, 3 eggs, 

2 cups sugar, 3 tbsp. flour, 2 tbsp. vanilla. . 
Put milk on stove i11 double hoilcr, take ~ugar aud flour and mix 

thoroughly, dis~olve with a little cold milk; when milk boils, add su~ar 
uud flour• let boil for a few mi notes, then add the unsweetened milk 
and beat~n eggs. When reool add va11illa and freeze. 'fhis is very 
goo<l, and also very ceonomical.-Mrs. Richard J,. Sutphin. 

CONDENSED MILK IOE CREAM. 
When cream is scarce condensed milk is sometimes used as a 

substitute. This recipe will make two quarls of the frozen ere3:m: 
One can of condensed milk, 1 tbsp. of vanilla, 1½ pis. of sweet milk, 
2 eggs (yolks), l tbsp. of powdered sugar. 

Scald all the milk together and turn o,·er the beaten yolks of the 
eggs. Return to the ket,tle and cook unt il .creamy. Add t.he sugar 
and when cold add t.hc ext ra,ct and freeze. 

PINEAPPLE SHERBET. 
Two cans of pineapple or the same alnonnt of fresh froit, 2 lbs. of 

sugar., 2 qts. of water, whites o; 6 -eggs. . . 
Strain juice from the cans mto the freezer, make a bo1l111g syrup 

of the sugar and one quart wa~er, chop the pineapple s!nall, scald it 
in the boiling syrup, then rnb 1t. through a. colander, with t~e syrup 
nnd remaining quart of water, rnto t!1e freezer. When m1xtur_e 1s 
frozen to a mush add the beaten whites of the eggs and eontmue 
f • • 
·reczmg. MAPLE PARFAIT. 

Pour over the beaten whites of 3 eggs 1/2 cup of pm:c maple syrup. 
Fold into 1 pt. of cream, beaten stiff. . . . 

Mould and pack two hours. Serve m frappe glasses with whipped 
cream. 
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SHERBETS MADE WITH GELATINE. . 
Soitk J t\)~p. of gclatino ill 1/:: cup oC cold wnter twenty m1n11to$; 

add 1; 2 cup or boiling wilt<H', uud sl ir t ill_ diijsolv?d; tJ1cn n cup oC oold 
water aucl the' .-!,rained juice of any fl'lut, uo.cl froazo. . 

l•'or oru1wu tho straiocn juice of six orru.1gcs. 1,cmon$, six lc1)1011s. 
Piocapplc, OJJ~ i)iut o.C fresh fr11it juice: .H11spbel'l'.Y and strnwbol'l'y u 
piut of the truit juice mixed, iuid t l1e Ju1ee- o.C two lotllons. 

A GOOD SUBSTITUTE FOR SWEETENING ICE CREAM. 
l"ivo lbs. honey, 2½ lbs. mnph' syrup, 21/~ lbs. aot·n syrup. 
'l'ho above will swee1,t'll 1wrlvo g·ullou~ of ice orcum.- John Mc011ll, 

baker's chef, Queen's Hotel. 
LEMON SHERBET. 

One lb. sugar, juice of 4c lcmo11s, rin~ of ornngc, 1 qi. milk. 
l'nt ~ngur, lenton juice and orirnge r1~1il m tho .freezer, iind when 

par tly Crozcn add the milk and frce~e- unt.11 lrnrd.- M1·s. H. J. 
ORANGE WATER ICE. 

Fotu· oranges, 1 qt. water, l lemon, 1 lb. sugar. 
Boil sugar, water and l'iud of ouo orange, let cool, sqneeze ornnges 

and lemon ill1o syrup. Strain aud .freeze. 
LEMON ICE. 

Make a syrup by boiling 1 <1t. of wawi· with 1 pt. of sugal'; add 
% onp of strained lon1on jnioe. J,'rce1.e. 

ORANGE ICE. 
Make the sumo simple S~' l'np ns for lemon ice; add 2 cups of ornngc 

j1iiee, 1he grat<id rind of 2 oranges and ¾1 cnp of lell\on jnko. S1Tnin 
and freeze. 

CANDIES. 
GLACE MALAGA GRAPES. 

'l'hrec lbs. of granulated sugar, 1 pt. of water, 1-5 tsp. of or on.m 
of tar tar. 
. Cook to 300 degrees. (!ut t.he stc,1\1s of grapes n quarter of au 
mch long .. l.lave tho gr~pcs m a \\'arm place one houl' 'before clipping . . 
Take a wire fork and dip ouo gra.pe at a time. Put on a platter that 
is cold aud well oiled (with butter). 

CREAM CANDY. 
. Dissolve ¼ oz. white gum arnbic in 1½ pts. water; add 3½ lbs. 

white suga1· and 1 tsp. cream tartar. 
Be~ore it boil~ _brittle test it PY di~ping a li ttle ont with a per for-

ated ~krn1mcr. H 1t lool,s feathery as 1t drops through tlte holes it is 
suffic1eutly cooked. 'l'~ke off the, fire an9, beat agiiinst the dish' witl1 
a spoon; add flavor desu~d_. For_ chocoliite oaudy stir in the ohocoliite 
grated fine, us th~ candy 1s ooolmg. lE you wish to tuake c mot 
add the cocoannt m the same way and still till cold. oooi ' 

MOLASSES CANDY. 
Two cupfuls of New Orlca.ns molasses, 1 cupful ol: . 1 tc<l 

sugal', a ,small piece of butter. gtunu a. 
When done, a.<.ld ouo-half tonspooni'ul o! sodn. Pull t'l very 

light. un J 

The Aeolian-Vocalion, the only Phonograph you oa.n pla,y, 
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CRYSTALLIZED ORANGE PEEL. 
'l'ako the peel of 3 oranges or g;rapofnl'i t, cut in strips aud pour 

cold water over them and let come to a boil until the peel is tender. 
1'akc 2 cups of sugar and 1 _cup water aud boil to a heavy syrup; put 
in orange peel and cook until clea r. 'l'ake peel from syrup and r oll in 
sugar. Place in sun to clarif:y.- Mrs . J. D. W illiamson. · 

MAPLE CREAM CANDY 
F'our cups light browu sugar, % cup 1;iilk, 1 rounded tsp. 

baking powder, 1 rounded tbsp. flour, butter s i½C of two English 
walnuts, nuts or vanilla. 

Mix all the dry ingredients together. Add the milk and butter. 
Put on tbc fire and boil until it forms a soft ball when dropped into a 
little cold water. Remove from fire and bea t till thick. Pour into 
greased dishes aucl stand away to cool.-Mary Taylor. 

Fudge may be made by using the above ingredients with the 
addition of two tablespoons of grated chocolate or cocoa.-Mary 
Taylor. 

CRYSTALLIZED GRAPEFRUIT PEEL. 
Afte_r re_movi~g all the thin white skin which encloses the pulp, 

cut the rmd m strips about half an inch wide and soak in water one or 
two days, changing the water several times. ' Boil in fr%h water until 
tender enough to pierce easily with a fork, d rai ning off the water and 
ad?!ng £res~. boilin~ water every fi fteen or twenty minutes while 
boihng. Tins changmg of water takes out all the bitter taste. I do 
t(tis while cooking_ din_ner, and it takes no extra fuel and very little 
hme. When the rmd 1s tender aud all tho bitter taste gone drain and 
d~op into thick syrup made of granulat,ed sugar and enough water to 
dissolve. Allow two cupfuls of sugar to the r ind of one grapefruit. 
Thick r inds are better than thin ones . 

.Cook in tho syrup until it is at the j elly stage, and while it simmers 
on the back of the stove li ft out the pieces one by one with a fork and 
roll thiem in granulated sugar. P lace on a flat d ish uud let 
dry a few days so that the outside sugar will not flake off. This 
makes a good, wholesome confoction for chtlclren, and if you get it 
cooked just r ight, it is so delicious you will not mind the trouble.-
Mrs. B. C. L., Leesbµrg, Fla. 

W~TIME MOLASSES CANDY. 
Three-quarter cup corn syrup, 1¼ cups molasses or sor<>hum 1 

tbsp. vinegar, 1 tsp. fat, pinch, of soda. b ' 

. Boil first three inoredieuts until it becomes brittle when dr opped 
in cold water (132° C). This is the or~ck stage. Adel fat and soda. 
Remove from fire, beat well and pour mto greased tins. 'When cool 
pull until light in color. Cut in one-inch pieces. 

WARTIME MAPLE DROPS. 
Two cups maplo sugar, % cup water or milk, 1 tbsp. fat, 1 cup 

chopped nuts. 

1 
Cook the water and sugar to the soft ball stage, or until a l ittle 

< ropped into cold wate~ forms a firm, ~oft. ball (114½° C). Add 
butter and nuts. Cool slightly. Beat until mixture begins to thicken 
the1;1 drop from a tablespoon on a greased plate. The candy may b; 
Val'Jed by add ing candied cherries or chopped raisins or figs or six 
lllh~rshmallows to the hot mixture and beaten until candy b~gins to 
t 1cken. 
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WARTIME HONEY CARAMELS. . 
One cup milk, ¼ cup honey, ¾ cup corn syrup, pmch of salt, 

1 tsp. fat. . . · ., 
Heat the honey and the corn syrup to the bo1lm_g pomt. 

the milk gradually, stirrii1g constantly. Cook the mixture u~til 1t 
forms a firm, soft ball when dropped into cold water. Turn mto a 
greased pau and cut in squares when cold. Chopped nuts may be 
a.dded just before taking from the fire. 

MAPLE FONDANT. 
Five cups of brown or maple sugar, ½ cup water .

0 
• 

Place over fire and heat to the soft ball stage (113 C.), or until 
candy forms a soft ball when dropped in cold water. Pour on a 
greased platter. Let cool. Stir with a wooden spoon ?r a woodeu 
butter paddle until mixture becomes creamy; then knead 11?- t~e hands. 
Form in balls and put between t\\·o halves of walnuts, or dip m melted 
chocolate and let harden on oiled paper. 

Maple Cream Patt ies may be made by melting fondant over hot 
water. Drop the melted fondant from a teaspoon on oiled paper. 

GUM DROPS. 
Three tbsp. granulated gelatine, l ½ cups of cold water, 2 tsp. corn 

starch 2 cups of light brown sugar, 1 cup of hot water. 
T~ make Gum Drops, soak the gelatine in the cold water for three 

minutes. Then stir tho corn starch thoroughly through the soaked 
gelatine. Place the brown sugar and cup of hot water on the fi re and 
when the sugar is dissolved add gelatine. Boil slowly for about 
twenty-five minutes. Rcmo,·e from the fire, and when partially cool ad'd 
the desired flavoring and beat for about five minutes, or until the 
mixture has a cloudy appeara.ncc. Pour in a bread pan which has 
been rinsed out with wator. \.Vl1 cn firm, cut in cubes and roll in 
powdered sugar. Use for flavoring oil of cinnamon, peppermint, win-
iergreen, ete. 

HEAVENLY BLISS CANDY. 
Three cups white sugar, 1 cup corn starch, 1 Ctlp boiling water, 

whites of 2 eggs, 1 cup walm1ts. 
Beat the egg whites until very stiff. Boil the sugar, syrup and 

water until it hairs firmly ; then beat in the egg whites, a spoonful at a 
time. Then add the walnuts, and keep beating for a long time until 
it becomes ve1·y stiff. Turn on to a greased platter.-Miss Armstrong. 

DIVINITY FUDGE. 
Five cups granulated sugar, 1 cup 7~rn syrup, 1 eup water, 4 egg 

whites 1 cup ehopped nuts, dates or ra1sms. 
B~il sugar, syrup. and water for four or five minutes. Beat egg 

whites stiff in large dish. Remove one cup of boiling syrup and beat 
into stiff egg whites. Boil _remainder o; syrup to hard ball stag,e. 
Pour into egg mixture, beatmg all the t ime. Beat until foamy and 
t.hick. Add nuts or fruit. Pour into buttered pan. 

Note.-Always have sugar melted well before boiling begins. 

It does make a difference where you buy your Piano or Phonogra.ph-
N ord.heimer's. 
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SUGARLESS SWEETS. 
One cup stoned dates, 1 cnp seeded raisins, 1 cup J1ut meats, pinch 

of salt. 
Run all through meat chopper, a11d form into balls. Dip into 

uielted, dipping chocolate, and drop on a greased plater. 
CHOCOLATE CARAMELS. 

i\fi,"{ ¼lb.of grated chocolate (u11swcctenccl), l lb. of brown sugar, 
4 tbsp. of butter, ½ cupful of cream and ½ cupful o[ molasses. 

Place ove: a slow fire, stirring uu til the Lngrcdicn ts arc thoroughly 
melted and mixed. Do not stir again, but boil the mixtu re until it is 
brittle when a few drops are placed in ice-water for ha.I f a minute. 
Remove from the fire and add a teaspoonful of: vanilla; pour the candy 
into a thoroughly-greased, shallow pan and allow it to cool. When 
nearly cold, cut into squares wi th a greased, sharp knife; then cool 
further, and when hard wrap each sqnarc separately in waxed paper 
aud put it in a dry place. It is best not to try to make caramels in 
damp or rainy weather. • 

Should you prefer vanilla cara.mcls, snbstitnte vanilla for the 
chocolate flavoring. 

CRYSTALLIZED POPCORN. 
Take enough kernels t.o make 3 qts. of popcorn when finished. 

Put them into a popper and, shaking th<' popper up and down, hold it 
under the cold water faucet until all of. the kernels are t.horoughly 
saturated. Place it on the back of the r ange to dry, after which you 
ean pop it in the r egular manner over a hot fire, $haking the popper 
~n the time. This method of treatment will pt·evont the usual hard 
cent.res in the kernels. 

To crystallize tho popcorn, mix 1 cnpflll of granulated suga~, 
I tbsp. of butter and 3 tbsp. of water; boil until it can~lies. Then stir 
in the 3 qts. of popcorn and mix until all of the corn is well covered. 
Pour on sheets of buttered paper to cool. 

PULLED MOLASSES CANDY. 
One-quarter cupful of butter, 2 cupfuls of grannlatcd or coffe., 

sugar, 1% cupfuls of boiling w_ate1'.. . , . . 
Mix all ino-r-edients and boil without st1nmg until 1t forms a soft 

ball in cold w;ter. Turn into a buttered platter and fold tow~r~ the 
eentre so it will not harden. When it can be handled, pull until lig~t, 
working in any desired flavoring. Cut with the scissors ancl roll m 
squares of waxed paper. 

SUGARED DATES. 
Remove ston.es from dates ; put a nut meat in each one. Hav~ a 

~andy syrup made. Add ¼ tsp. cream tartar to sugar when puttmg 
1t on to boil. . . . 

Boil until it will spin a hair. With a fine kn1ttmg needle dip each 
date in hot syrup and roll in powdered sugar. Nuts, grapes and 
oranges may be done the same way; but they must be used the day 
they are made.-Mrs. J. K. C. 

. CANDIED FRUITS. 
Cook as for preserves; drain, roll in sugar, put on a sieve and 

~ry in thie oven. Keep turning every few hours and rolling each 
t11ne in sugar. Keep in a dry place.-Mrs. J. K. C. 
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CANDIED ORANGE PEEL. 
Cut orange peel in thin strips: boil about twenty minutes. Make 

a syrup of 1 cup water and 2 cnps sngar; boil and skim; then add 
orange peel (drain and wipe before pntting in syrup). 

Boil until well coated with the syrup. Remove carefully and drain 
on waxed paper. When cool roll in granulated sugar, and let stand 
over night before using.- Mrs. J. K. C. 

DIVINITY CREAM . 
. Three cups sugar, 2-3 cup brown corn syrup, 2-3 cup water, 2 

whites _eggs, walnnt,5, cherries or mixed nuts, 1 tsp. vanilla. 
~ 011 sugar, syrup and water until it spins a long thread, or a soft 

ball m water ; pour this slo"·ly on the stiffly-beaten whites of the eggs. 
Beat until it will stand in place without running. Add nuts and flavor. 

DIVINITY CANDY. 
Two cups granulated sugar, 2-3 eup of corn syrup, 1-3 cup water, 

chopped walnuts. 
. . Boil until it hardens when dropped into cold water. Have the 
white of an egg beaten stiff, and slo"·ly beat the boiled syrup into the 
~gg. When it commences to stiffen stir in the nuts. Drop small pieces 
into a buttered platter.-1\frs. T. B. MacDonald. 

Canning and Preserving. 
In canning fruits, the ill).portant points to be observed are: To 

use ?nly sound, ripe fruit, to have hot syrnp and air-tight jars to fill ·• 
the Jars to overflowing and seal immediately. Jars should be ~calded 
~nd tested before using. Patent canners greatly simplify th e work. 
To_ ~ ake the syrup for canning, the right proportion is one-half pint 
boili~g w~ter to each P_O\tnd of sugar. The different kinds of fruit 
reqmre different quantities of sugar. Cherries raspberries pears 
!!'rapes and peacl1es need least of all. taking about 'four ounces ~f suga; 
f?r every quart can of fruit. 'Blackberries, plums and apples require 
six ounces, a;11d stra~vber~ies, quinces, pineapples, rhubarb currants 
and cranberries reqmre eight. ' 

If fruit is not canned but preserved, each pound of f.rui t must 
have a pound, or at least three-quarters of a pound of sugar . For the 
syrup allo-n: one-ha!~ cup water to each cup of sugar. The fruit 
sh?uld be s1~mered 11;1 the syrup till tender, a little at a time. then 
sk~n:imed o_ut mto the Jars. When all are done, brini? the syrup to the 
bo1.lmg pomt, fill and seal the jars. Hard fruits like quinces should 
be first steamed or cooked in _boilin!( water till 'tender. ' 

. J ams are usually made_ with small fruits, or with chopped lar e 
fr\uts. They ar~ cooked with an equal weight of sugar t ill r ich a!d 
thick, th~n put mto tumblers or small jars and sealed. 

For Jelhes, ~1~e equa) parts_ o_f sugar and drained fruit juice. Mash 
and heat the ber ries until the Jmce runs readily Then t iir · t b 

f. bl h d I . I • · n m o a<>s o . un eac e mus m or c ieesecloth and let dr1·p u ·east · · "d 
d. f . . · m ire Jmce an a corr espon mg amount o sugar. Boil the Juice for twen t · t 

Add th · t th b ·1· · · Y mmu es. e sugar o e 01 mg ~mce: allow it to boil up once, then 
remove from the fire and pour mto tumblers Fr111·t 11·1, l d 

· h Id b h d d . · · , ,e app es an qumces, s ou e c oppe an covered with water then s· d fl! 
tender, before turning into jelly bags. ' . immere 1 

I ' 

In making s piced fruits. or sweet. pickled fruits, for fo11r pounds 
of die prepared frnit allow one piut Yinegar. t·wo pounds hrown sugar 
and one--bal! cup of whole spices- cloves. allspice, stick cinnamon and 
e:Lssia-buds. Tie the spiceg iu a thin bR" l111d boil for ten minu~es with 
the ,inegar and sugar . Skim. add frt~I. and cook till tender. Boil 
down the syrup. pour the fmit in the jars and ~cal. Currants, peaches, 
grapes. pears, and even berries. may be pn,pin-ed in this way, also r ipe 
encumbers, muskmelons and watermelon rind. 

HOW TO PRESERVE A HUSBAND. 
Be careful in your sdection. Do not choose too young. and take 

onI....- such as ha,e been reared in a good moral atmospher e. When 
once decided upon and selected. let that part remain forever settled 
and gi..-e your entire thought to preparation for domestic use. Some 
insist on keeping them in pickle, while others Rre constRntly getting 
them in hot water. This on!"<" makes them sour. bard, and sometimes 
bitter. E,en poor ,·arieties ~a~- be made sweet and tender Rnd good 
l>y garnishing them with patien<'e. well sweetened with smiles and 
fla"<"ored with kisses to taste. 'fhl'n wrap them in a mantle of charity: 
keep them warm with a steady fire of domestfr de,otion. and ser,·ed 
with peaches and cream. When thus prepared. they will keep for 
..-ears. Annt Elizabeth. 
. CURR.ANT JELLY. 

Wash the currants, mash in tlie kettle (not necessary to stem 
them); boil twenty minutes. Put in II jelly bai? and let it drain all 
night. In the morning measure the juiN' and allow a pound of sugar 
to e"<"'ery pint. Boil the juice hard j ust fin (5) minutes (no longer); 
:idd the sugar and boil rapidly one {l ) minute longer. 

Follow this r ecipe carefully: the result will always be a beautiful, 
clear, stiff jelly. 

RASPBERRY JAM. 
Su: lbs. sugar to 8 lbs. fruit, l pt. currant juice, with an additional 

• pound of sugar. 
Jam all together and boil down until a good rich color . Then can. 

ELDERBERRIES . . 
Nine lbs. of berries, 1 pt. of Yinegar. Put on the stove and cook 

thoroughly: then add 3 lbs. of sugar and 3 grated nutmegs. 
Stir constantly until cooked do,n1 like j am. Good for pies in 

winter.- Mrs. Horace Fox. 
TO CAN FRUIT WITHOUT SUGAR. 

Fill jars as full as possible without breaking up the fruit. Put 
covers o.n lightly and stand in cold water: let come to boil and boil 
about twentv or thirtv minutes. l{aye the kettle boiling: fill up jar 
";th boiling water: tighten covers. This is good with raspberries, 
black or red currants and gooseberries. , e.ry little Sllgar is needed 
when making pies or puddiugs.- l[rs. R. A. Pyne. 

STRAWBERRY JAM. 
Boil 5½ lbs. granulated sugar witl1 enougl1 water to cover until 

when a little is dropped in cold water it turns hard. Add 6 lbs. 
strawberries and 2 tsp. lemon juice. 

Boil fast for fh·e minutes. Re.mo,·e scum: put in hot jn rs and seal 
boiling hot.-Mrs. Lorne P . 1Iarshall. 
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FRUIT PRESERVED IN THE SUN. 
Sm1-preserved frnits are acknowledged to be better _than those 

cooked in the ordinary way. S trawberries and raspberries may be 
presened iu this way 1;nd ":her e one has access to a hot-bed, the, l~bor 
is much lessened. Place t.he berries in a wire basket and J?lunge m to 
a pan of cold ,rn ter. DMiu thoroughly, pick over, stem, bemg careful 
not t,o bruise the fruit. Weigh the berries, and to each pouud _allow 
one pound of granulated sugar. Heat large earthenware P!ates m the 
oYen , sprinkle with a J,ayer of granulated sugar and over this place t!1e 
berries. Cover with glass and stand in the sun 's hottest rays._ Shilt 
the plates as the sun changes its position. About~ o 'clock brmg t~e 
plates in and stand overnight in a cool place. ~r1?g them ou_t agam 
the next day into the hot s1m, as before. By tins tnne the~• "'.111 have 
a semi-transparent look and be teudcr, but perfectlr preserved ill fo:m· 
With a fork l ift each berry separately and place m a t.mnbler or Jar. 
Hoil the syrup for a few moments until it thickens somewhat, then 
stMin, cool and po1u· over the berries. 

PRESERVED CITRON. 
(A Good Substitute for Preserved Ginger) . 

Cnt into smaH pieces 2 citrons, after haYing remo,ed the rind and 
pips. Sprinkle OYer 2 lbs. of graunlated sugar, a.nd let it stand for 
twenty-four hours. Then add abont 3 lbs. more sugar, ¼ lb. white 
ginger, well brnisecl, 1 doz. chillies ( tied in a muslin bag), the juice and 
peel of 4 lemons, and boil for four hours, or nntil set like jelly.-
~[rs. Turner. 

QUINCE HONEY. 
'l'h rco or 4 quinces (grated), 1 qt. water, 3 lbs. sugar. 
Let water and sugar come to boil, then add grated quinces and 

boil ha lf an hour.-lllrs. Bclmund Burroughs. 
CRANBERRY JELLY. 

One qt. cranberries, 1 lb. sugar. 
Boil the cranberries in about one pint of water until soft, th<en 

press through a colander and then through a finer sieve to remoni 
all seeds. , vhen this i~ <lone measure the straine<l pulp and if there 
is not a qua.rt o~ c1·anberries add ~uough water to make' a full quar t. 
Place on firo agam, and when scaldmg hot add one pound of suo-ar and 
boil constantly for twent,y minutes. Skim off froth as it boils :Ud you 
will haYe a firm, clear jelly that will turn out.- Mrs. C. G. Cook. 

RED RASPBERRY AND CURRANT JELLY. 
'l'a.l~e an equal amount of e~eh fruit. Wash the fuit. P ut. it iu 

presernng kettle ru1d mash 1t. Boil twenty minutes or until 
thoroughly co~ked. _S~neeze, or, bett_er, still, drip through jellv baa-
and for each pmt of Jmce allow one pint of sugar. · "'' 

Pnt tJ1e juice over the fli:e an? let i~ boil rapidly for five minutes ; 
then add the sugar and let. 1t boil rap1dlv one miunte lona-E'r T k 
from the fire, skim, and pnt in tumblers . .....:..Mrs. Wm. H. Leslie." a e 

APPLE AND ELDERBERRY JELLY. 
On~-~a~f pt. ~pple ju\ce, ½_ pin: elderberry juice, 1 lb. sugar. 

. . Boll Jmces. t" enty llllDUt.es '. h~, e_ sugar hot., turn into the boilin"' 
Jmce, and put m glasses when 1t Jelhes. , ery fine nnw:i: al fl " 
Mrs. George Tindall. · ' :s 1 avor.-,.. 

I PLUM CONSERVE. 
Cut 5 lbs. of blue plums in halves, and remove pits; add 5 lbs. of 

sugar, the grated rind and pulp of 4 large oranges and the juice of 
2 lemons. 

Boil these ingredients together for ten minutes. Add one pound 
of coarsely-chopped English walnuts and one pound of seedless 
raisins, and boil ten minutes longer. Turn into jelly glasses and cover 
with paraffin when cold.-Mrs. T. B. Armstrong. 

CHERRY CONSERVE. 
Four lbs, sour cherries, or plumbs, 4 lbs. granulated sugar, 2 lbs. 

stoned raisins, 4 juicy oranges (slice rind very thin). 
Boil all together until thick like jelly; add no water. Cook slowly. 

Peaches can be used instead of cherries.-Mrs. C. Rankin. 
CANNED PINEAPPLE. 

Slice pineapple, peel rand cut in small dice. For a pound of fruit 
allow 1/4 lb. sugar and 1½ cups water. 

Bring sugar and water to a boil ; p11t i_n_ fruit, and boil a~o.ut three 
minutes (no longer ) . Rave bottles ster11!2ie-d and seal bo1lmg hot. 
Will taste like fresh fruit..-1\frs. J . K. C. 

CANNED PEACHES. 
Put peaches in boiling water, a few at a time. Allow them to 

&tand just long -e,nough to loosen the skin; skin and cut in half. 1:'ut 
top on bottle each t ime a peach is put in; that keeps them from turnmg 
dark. W hen hottle is full cover with syrup made as follows : 1 cup 
sugar, 2 cups water. Boil five mim,1tes. . . 

When jars are aH filled put strips of wood m bottom of bo~ler; 
put in some ne.wspape.rs around them. Add wate_r to abo~t one mch 
from the top of bottles; cover tightly and_ boil . five mmutes (no 
longer). Dip out some of the water ; r emove Jars~ t ighten tops ; stand 
upside down. A few stones left in the peaches improves the flavor. 

THE SOUTHERN WAY OF COOKING CRANBERRIES . . 
Put them into au earthen jar, 2 cups of sugar to 1 qt_ of berries, 

and just enough wat~r -even with them. . 
Cover tightly and cook on top of stove for ten mmutes, after you 

hear them commence to pop. They have to be kept covered all the 
time they ar-e, cooking, and until they are cold; don't even peep. They 
P-ome out whole and a clear, vivid red, and taste different to any cran-
berry sauce.-M. Wadsworth, Fort ·worth, Ky. 

PINEAPPLES. 
Pare very carefully with a silver or plated knife, as steel injures 

all fruit. With the sharp point of the knife dig out as neatly and 
with as little waste as possible all the "eyes" and black specks; then 
cut out each of the sections in which the "eyes" were, in solid pieces 
clear down to the core. By doing this all the real fruit is saved, 
leaving the core a hard, round woody substance, but it contains COD;sid-
erable juice. Take this core and wring it with the h~nds as one wrmgs 
a cloth till all the juice is extracted, then throw 1t away. Put the 
juice thus savw into the syrup ; let it boil up five minutes, sli:iin till 
dear then add the fruit. Boil as short a time as possible, and have 
the flesh tender. The pineapple loses flavor by overcooking more 
readily than any other f~~1it . Fill into wel\-h-eat.ed. jars, add •~11 the 
syrup the jar will hold; cover and screw down a$ 300n as possible.-
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DINNER CHERRIES. 

P . d h · d wei'gh . cover with cider vinegar and stand 1t re · c erries an , d f t 
over night. Drain cherries thoroughly. Acld one poun ° sugar o 
each pound of fruit. · · th ft I t Put sugar and cherries with the vinegar! st1rrmg cm o en. ,e 
stanJ four or five days, or until the _cherries haveMbsoJb~ i'•' the 
sugar. Put in glass jars and cover with paraffin.- rs. · · ierre-
pont, Trenton, N.J. MALADE PEAR MAR , 

Take pears, not quite ripe, and chop fine. To 8 _ lbs .. of pears 
add 8 lbs. sugar, the juice and rind of 4 lemons. Cut rmd mto s~all 
pieces. Add¼ lb. of greeJ1 ginger root, also chopped fine, first scrapmg 
the root on the outside. . 

Stir the mixture well, ,and boil one honr, or )onger if necessar:y, 
until the pears have a clear, transparent look. Stir frequently. This 
is delicious. Try it.-Lucy B. Lee. 

PEAR MARMALADE. 
Peel and quarter 24 pears. Slice and' chop fine 3 Joemons, 1 lb. 

preserved ginger; add same amount of sugar as pears and lemons ( cup 
for cup). 

Add ginger, and boil slowly until of the consistency of jam.-
Mrs. Alex. Kay. 

GRAPEFRUIT MARMALADE. 
Always Good. 

Six large grapefruits, cut in -eights and sliced in very fine strips. 
Save all pithy white part and seeds; add to them 1 qt. of boiling water. 
.Add to cut fruit 5 qts. cold water; let stand 36 hours, straining off 
seeds, and boil one and a-half hours, or more if necessary to make 
fruit tender. 

Let stand overnight. Neltt morning measure, and to each bowl 
of pulp add one bowl of sugar. (Do not add sugar until fruit is 
boiling.) Boil until it jellies, about one-half or three-quarters of an 
hour.--Mrs. J. K. C. 

GRAPEFRUIT MARMALADE. 
Two larg~ grapefruit, 2 lemons. 
Cut fruit fine, and to every pint add two and a-half pints water. 

Stand twenty-four hours. Boil rapidly; stand another twenty-four 
hour~. M~asurc and to each pint add one and a-quarter pounds sugar. 
Boil a.bout one houl', or until the consistency of jelly. If a bitter 
marmalade is d!'sired, soak se.eds in cold water. overnight. .Add liquid 
to the fruit; then tie seeds in muslin bag. Boil for th~ first hour, 
removing befC1re ~ugi,r is added.-Mrs. W. D. McPherson. 

GRAPEFRUIT MARMALADE. 
2 grapefruit, 3 lemons. 
Cut up and pour twenty cups of boiling water over and let it 

stand. overnight. C?v~r seeds with boiling water also, ar:d let stand 
overmght; then strain mto the pot. Boil an hour and a half and then 
add eight pounds white sugar and boil another half-hour' or until 
it jellies. This recipe makes eight pint jars of marmal;de.-Miss 
Laura Doren. 
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LEMON MARMALADE. 
Four teen lomonA, 8 lbs. AngaT, 1 git!. water. 
Slice lemons very th in, removing gccds. Add water, and let Atand 

tl1irty-six hourA. Boil two hours; let stand overnight. Put on to boil 
in morning. As soon as hot ad<l sugar and boil about twenty minute11, 
or until it jcllios.-Mrs. J. K. C. · 

GRAPEFRUIT MARMALADE. 
'To 1 pt. cut frnit a<ld 2½ pts. cold water. T, ct stand twenty-four 

hours. Add t'O seeds, water to cover. T,et stand twenty-four hours. 
Heat to nearly boiling, and add to fru it. 

Let all boil one hour; put back in crock. After t,wcnty-four hours 
put measure for measure of fruit and sugar (after fruit rC'llches boiling 
point). Boil' about one hour.-Mrs. Hcroort Cotty, Stratford, Ont. 

RHUBARB MA.!RMALADE. 
Four lbs. rhubarb (chopc,pd fine), add small ½ cup water and the 

finely-chopped rind and juice of 5 lemons. 
Boil twenty minutes, stirring oeca9ionally; then add six pounds 

sugar and one pound blanched almonds and two ounces essence of 
ginger . Boil tmtil clear.- Mrs. W. Holladay, Newmark-et. 

RHUBARB MARMALADE. 
Five lbs. rhubarb, 6 lbs. sugar, 2 pineapples, 1 lemon. 
Cut rhubarb into small pieces, dice pineapple, add juice of lemon. 

l,et stand overnight. Next moming cook until thick.-Mrs. J. K. C. 
STRAWBERRY MARMALADE. 

Twelve boltes strawberries, well mashed: add Rtrained juice of 
4 boltes red cnrrants. Allow ¾ lb. sugar to each pound fruit . 

Boil berries and currants about five minutes before adding the 
. sugar. Very good.- Mrs. Lorne P. Marshall. 

. PRESERVED OITRON. 
Pare and cut in blocks about 1 ½ to 2 inches square; cook in jnst 

enough water to cov-e«". (Add 1 small tap. alum to water to preserve 
the crispness of the citron). 

When tender drain well and weigh; allow equal weight of. sugar 
and fruit, and to each two cups of sugar allow one of water. When 
boiling add citron and cook fifteen minute.~. Add a sliced lemon and a 
few slices of green ginger to each two pounds of fruit. Bottle hot; if 
desired thicker let stand overnight, and in the morning put citron 
in bottlEis and boil syrup again. When thick pour over citron and seal. 
A perfect recipe.-Mrs. Evans, Sewell, N.J. 

.PICKLED PEACHES. 
Seven lbs. peeled peaches; -over this pour, after boiling, 1½ pts. 

' vinegar, 3 lbs. brown sugar, 2 ozs. stick cinnamon, 2 doz. whole cl oV1CS. 
Let stand three days. Pour off liquor and boil again.-Mrs. E. 

B. Ryckman. 
CANDIED YELLOW TOMA TOES. 

Peel and remove seeds from pear-'Shaped tomatoes (not too ripe). 
To 3 lbs. fruit •add 3 lbs. sugar and juice of 2 lemons-. 

Let .stand four hours; pour off juice and boil until a th:ick syrup. 
Add tomatoes and boil until tran.sparent. Lift tomatoes with a fork 
and spread out to dry. Keep turning 1JO both sides will dry. When 
Perfectly dry roll in fruit sugar and put in boxes in layers, with waxed 
paper between each !ayer.-,,Mrs. A. J . ?4acK1J.Y, Pot tl:Row~n. 
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COLD MEAT SAUCE. 
Twelve large ripe tomatoes, 12 large cooking apples, 6 onio~, 

1 gal. eider vinegar, 1 lb. raisins, 2 lbs. brown sugar, ½ lb. r;alt, 2 red 
peppers, ehopped line. Boil one hour, then put through colander, 
adding 1/z lb. best mustard, 1 oz. ginger, 1 oz. Curry powder, 1 tumeric. 

Mix spices in a little cold vinegar and stir in. Let boil gently 
one-half hour.-)[rs. W. Dallimore. 

BETTER THAN H. P. SAUCE. 
One bkt. of tomatoes, boil, strain, and add 1 qt. vinegar, 1 cup 

salt, 1 lb. brown sugar, ½ oz. ground cloves, 1/z oz. allspice, ½ oz. 
hlaek pepper, ½ lb. mustard. 

Boil all one and a-half hours at least, or until thick. This recipe 
came from England, and is very good.-Mrs. Maude Bromley. 

RAW SAUCE. 
One pk. ripe tomatoes, 4 large r ed peppers (chopped fine), ]2 large 

onions, 4 tbsp. ground eionamon, 2 tbsp. ground cloves, 2 tbsp. black 
pepper, 2 tbsp. cayenne pepper, 2 tea,cups sugar, 2 teacups salt, 2 qts. vinegar. 

Put onions, tomatoes and peppers together with the salt overnight. 
In the morning drain off the water ; then add tlie rest of reeipe.-Mrs. 0. W. Jame.~. 

TOMATO BUTTER. 
Ten tbs. ripe tomatoes, peel and cook well; then add 1 pt. eider 

• vinegar, and let stand overnight. In the morning add 2 lbs. brown 
sugar, I tbsp. salt, I small tsp. red pepper, 1 tsp. each of cloves 
a llspice and cinnamon, tied in muslin bag. ' 

Boil sloo/lY three hours.-}frs. E. B. Hardy. 
TOMATO BUTTER. 

One pk. rip~ tomatoes,_p~I and cut. ~dd 1 cup eider vinegar, and 
let sta?Jd overnight. D~am m the mormng; then make a syrup of 
1 pt. vmegar, 2'½ lbs. white sugar, 1 tbsp. whole cloves, allspice, cinna-
mon, mace and salt, ¼ tsp. cayenne. 

. _Put all ,~hole spices in mus!hi bag and put in vinegar, and when 
boiling drop m tomatoes and boll two hours. This recipe is excellent. --Mrs. W. Dallimore. 

TOMATO BUTTER. 
Five qts. tomatoes, peelt:d and cut, 1 pt. white wine vinegar. Mix 

tog~ther and let stand ovcrmght. In the morning put in colander and 
dram. Make a syrup of I qt. whit~ ,~•ine vinegar, 2 lbs. brown sugar, 
1 tbsp. salt, ¼ tsp. red pepper. Tie m bag 1 tsp. cloves, allspice and a few sticks of cinnamon. 

Let syrup come to a boil before putting in tomatoes. Boil slowly 
about three hours until very thick.-Mrs. J. K. C. 

SPICED TOMATOES. 
Put 7 lbs. ripe tomatoes in a jar, 1 oz. of whole cinnamon, 1 oz. 

whole clo,•es. Make a syrup of 1 qt. of vinegar and 3 lbs. of brown sugar. 
Boil the sugar and vinegar; pour it ~ver the tomatoes and spices. 

Let stand twenty.four hours; t~en re-boil ~he syrup and pour again 
ov:er the tom~toes. 90 the third d!1-y bod all together for a few 
m1nutei.; pot m the Jar and cover t.1ghtly. Keep one month before 
using.-~frs. M. E. Meiklejohn, Quebec. 
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TOMATO BUTTER. f "oocl 
l 10 lbs ripe tomatoes, 5 lbs. brown sugar, 1 pt. o . o 

.· ;et~ 1 tbsp. ~f allspice, J tbsp. of cinnamon, 1 tbsp.J°f ~loves. 
,-mejt -\ "Cntly for three or four hours.- Mrs. A. B. ngrnm. 01 0 

BEET RELISH. 6 s of raw 
Six cups of cooked beets. (pu; tb.roug::r::~)1~~!;c rad\~h, 2 cups 

cabba"C (put through _ choppe1), 1.½ cutps., I little pinch of caycnoc 
hrowo" sugar, 2 c11psvmegar, salt, to tas call{ a 

pcppcr.-Mrs. 'I'. B.d'!,;~~~1t wEET PEPPERS. T k 
. f . .1 a aod remove seeds. a e w·,ash peppers, cut slice rom s cm eu crs maki1w strips about 

scissors aud fcut, a_roulnd ~and ;v~~it~~fiinJ water,"'lct stand tCJI one-eighth o a11 me I w1 e._ , • 
minutes, drain and ph!ng~ i_u co1lJ ~~~t:1~- with vinegar that. has been 

Drain aod pack Ill JatS _ai . . . two cups su,,ar to one 
boiled with sugar to the cou~1sten~y fa\!yr~fe'ry nice for salads in the 
cup vinegar. Se.a I and keep m coo p . 
winter.~l\frs. Lorne P. Marshtin APPLES. . . 

DEVIL . p cl core and slice m a little 
For this relish use VCT):' sour appler a~1d' water and light brown 

cold water, add equal "1'C'.~hllt of tl~ttpJ·u~!c and grated rind of 3 lemons, 
gar To a peek o_f app es ,1 o,~ 

su · . 2 t paprika · 
2 ozs. ground gmgel r, sr--1 the apples look transpareot. Seal hot m 

Boil all t_oget 1_cr un I t '_,I,il;bic Mitchell, South Dakota. 
jars. Very mcc with cold mea. UMBER PICKLE. . 

SWEET ~UC . verni,,l1t. Next morning r~nsc 
Put cucumbers_ m scal~lm1 c~vcr ,~ith vinegar. Add spices 

in cold water, put m gl ra1m te \~'lrd 'seed few sticks cinnamon) ; 1 cup /l tsp. whole cloves, w l? c mus· , . ' 
~ugar to each 1h gal. vm_ega.i:, t to boilin" poiot (do not boil). Pu_t Put on stove and bring JUS " 
in jars and seal while h~k~t~~J- }\ciLE. d 

. l "·e.e l tomatoes, 3 green pepper po s . Ooc gal. cabbage, 1 ga . o_1 h \ s rinkling of salt and stand an 
Let the tomatoesd· be co;e;;~t ";:~:r ;n/mix with the other ingredi~nts. 
hour or so; then ra"b' o . .d mustard 2 of. ginger, 1 o.f mace, oz. Add to the whole 4 t sp. grnuo ' 
tumeric, 1 oz. ceJ.ery seed. . n vine,,ar having added before 

•l\'lix well and cover w1tl~;~ry gi~k g slowly {mtil done, and t~cn 
three pounds of br~wn_ sl1f1"'.a j· " fruit jars.-Govcrnor's Mansion, closely pack away m sc -sea m., 
Atlanta, Ga. 

CHILI VINEGAR. 
. cl hTes 1 pt viuerrar. . . ·11 Fifty fresh re C 

1 1 • : ti °vinegar for a fortmght; 1t w1 
Cut the chilies in half, st~-epbm f 10

, d a very nice relish to fish. 
cl f . c and will c oun then be rea Y or 115 ' NEGAR. • 

MINT . . Fill them (loosely) with 
Take a wide-mouthed bottldcdor boltl~~~e"ar to fill the bottle or 

. fresh mint le.aves, then a goo ., 
mce . II . . t· £ 
bottle~; cork we . tl . weeks and at the cxp1ra 1011 o 

Allow to stand for two or u_ec .d co;k securely. Useful when 
this time strain into fresh bottles an 
mint is not in season. 
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MOTHER'S SWEET PICKLE. 
Choose very tiny cucumbers, and cover with b~iling alum wa~er 

(2 tsp. to gallon) . Let stand twenty-four hours; dram and cover with 
hot brine. Let stand again twenty-four hours. _ _ 

Boil whole mixed spices in sweetened cider vmegar ; _ put pickles 
in·vinegar. Let simmer (not boil) two hours. J.,et cool with cove-r on• 
kettle. Botle cold. Very choice. 

MRS. CUMIVIER'S RELISH. 
One pk. green tomatoes, 2 -small heads cabbage, 12 large onions, 

25 cucumbers (about 5 in. long), 6 green peppers. Chop all very fine; 
sprinkle 1 cup salt wcll through. Let stand overnight; drain well. 
~fnstard part: 1h lb. mustard, 1h lb. mustard seeds, 1 oz. tumeric 
powder, 1 oz. ground cinnamon, 1 oz. celery seed, 3 lbs. brown sugar, 
3 qts. white wine vinegar. 

Mix all together. Boil twenty minutes. Bottle hot. 
CHOW-CHOW. 

Two heads cele1·y, 2 large cauliflowers, 2 qts. small onions, 
6 cucumbers, 6 green peppers, 6 red peppers. Chop fine and cook in 
brine until tender. 

Dressing- Two cups brown sugar, Jf2 cup mustard, 1 oz. tumeric, 
1 tbsp. mustard seed, 3 qts. vinegar. 

Boil vinegar. Add sugar, mustard, tnmeric, powder and one cup 
of flour, mixed with cold vinegar. Cook un til smooth and creamy. 
.A.dd vegetables, and cook three minutes. Bottle hot.-Mrs. Hugh 
Kennedy. . . I 11al1 

CHOW-CHOW. 
One pk. green tomatoes, 1 small measure onions; cut up overnight 

and sprinkle with salt, drain and add: 1 qt. v inegar, 1 lb. sugar, 1 oz. 
whole pepper, 1 oz. whole cloves, 1 oz. allspice, 1 tbsp. ginger. 

Boil well.- 1\Irs. T. Armstrong. 
FRENCH PICKLE. 

. Twelve green tomatoes, 12 green cucumbers, 12 onions, 1 head 
celery, J head cabbage, 1 caul iflower, 6 red peppers. Chop in chopping 
bowl. Add 1 cup salt; coYcr with boiling "·ater; let stand one hour. 
'l'hen drain through colander. 

Dressing-Ten tsp. mustard, 3 tsp. tume.r ic, 1 cup flour, 2 qts. 
vinegar, 3 cups brown sugar; mix all with 1 pt. vinegar. 

Let come to boil; add chopped vegetables, and simmer (not hoil) 
one ho11r.-Mrs. J. K. C. 

MUSTARD PICKLES. 
One qt. small onions, 1 qt. chopped onions, 1 qt. small cucumbers 

1 qt. chopped cucumbers, I qt. cauliflower (pulled apart), 1 qt. chopped 
celery, 5 green peppers (chopped), 1 qt. vinegar, 3 cups brown sugar, 
¼ oz. celery seed, 2 oz. mustard seed, 2-3 cup flour, ¼ lb. mustard, 
1 oz. tumeric. 

Cover with hot brine overnight; pour off brine. Add vinegar, 
sugar, celery seed and mustard seed; let boil. l\lake flour mustard 
and tumeric into paste with water. Boil all together ana' bottle.-
Mrs. T. Dall imore. 

The Aeolia.n-Vocalion brings out new beauties from your recor ds. 
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l MOTHER'S FA VO RITE PICKLE. 
One qt. cabbage (chopped), 1 qt. beets (chopped), 2 cups brown 

sugar, ½ tbsp. salt, 1 tsp. pepper, ¼ tsp. red peppca·, 1 teacup horse 
radish. 

Cover with cold vinegar and keep from air.-;\[rs. Harold Lloyd. 
MUSTARD PICKLES. 

Six green peppers, 6 qt,~. little onions, 6 qts. cucumbers, 6 small 
cauliflowers. Brine-One tbsp. salt to 1 <1t. water. :Make enough 
hrine to cover the pickles, and let stand twenty-four hours. 

Dressing-To each quart of vinegar add a tbsp. of the best mus-
tard, 1½ cups brown sugar, ½ cup flour, 1/i oz. tumerie, % oz. Curry 
powder. 

Boil all together five minutes. Pour dressing over piekles after 
draining off brine. The dressing should be thick as sour cream.-
;\f rs. E. B. Hardy. 

TOMATO CATSUP. 
One gal. tomatoes (measure after cutting them in quarters, do not 

peel), 1 pt. cider vinegar, 3 tbsp. salt, 4 tbsp. blaek whole pepper, 2 tbsp. 
ground mustard, 1 tbsp. whole allspice, 1 tbsp. whole cloves, 1 tsp. 
cayenne pepper, 1 lb. brown sugar. 

Boil all together four hours. Press through a colander very dry; 
then strain through wire sieve. Boil again and bottle. Will keep for 
years and never ferment.-Mrs. J. K. C . 

FRENCH MUSTARD PICKLES. 
One qt. small onions, 2 qts. gherkins, 2 heads of cauliflower. 

Leave one night in salt and water in separate dishes; then scald them 
separately in vinegar and water, equal parts. Then drain. Make a 
paste of 6 eups white sugar, 2 cups of flour, l oz. tnmcric powder, ½ 
lb. of bulk mustard, 2 ozs. of ecltry seed, 1 gal. of :v inegar. 

Put six large onions and six large green peppers through the 
mincer, and add to the sauce. Mix everything together and_boil. Then 
add the pickles and boil again for five minutcs.-Mrs. Norman Allen. 

MUSTARD PICKLES. 
Two qts. small onions, 2 qts. C~\cnmbers, 1 cauliflower, 6 green 

peppers. Soak overnight in salt water in separate dishes; scald in 
vinegar. Then drain and add to vinegar 6 cups white sugar, 2 cups 
flour, 1 oz. of celery seed, 1 oz. of tumeric, 1/2 lb. of mustard seed. 

:Mix together and cook until thick.-1\lrs. George H. Coram, 452 
Parliament St. 

PICKLED BUTTER BEANS. 
One pk. beans, 2½ lbs. brown sugar, 3 pts. cider vinegar, 2 tbsp. 

celery seed, 1h tbsp. tnmer ie, 1 cup mustard, 1 cup fl.our. 
Put vinegar on to heat. 1\lix mustard, tumeric and celery seed 

together in one pint cold vinegar. Then put in hot vinegar. Boil a 
few minutes; then add the beans, which have been boiled in salt water 
until tender.-1\lrs. Hugh Kennedy. 

PICKLED NASTURTIUMS. 
Use the green seed, and in pickling retain a short length of ste.m 

on each. Lay them in cold salted water for two days, and then place 
them in cold water for another day. Drain we.II and place the seed 
in a glass jar, cover with vinegar, heated to the boiling point, and close 
the jar tightly. In a few days the seeds will be ready to use. They 
are an exee.llent substitute for capers. 
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MUSTARD PIOKLES. 
O11c) 'I' · 11111all r-111;1111tlwn1, I qi. """di r,111,,m1, J 111 , 111111111 111t111l, 

Jlowt:rs, Ii 1,(1.'l'('ll pi,pp<:l'H (1:1,I li1H·). , , 
Pu t 1111 i11 w1:uk t,ri111.: for fil'ty 11ir. l11,111·K; f111; 11 rlrfl"' 111111 <1111,l,f 11, 

J11ilf-u11d-hull' vi11og111· 1wd waf('r. , 
Dressing ~ix fl111p. 111111jf11rd, l U111p. f.111111:rH:, ·' 1m1,, 11,,,,~, 
i\l ix t horo11Jfhly 1111d udd t.w,, 111111.rfH 1,mlf, wl11t,1i w1111; v 1111·~1tr, 

ll eaf ,,Hr v<•ssel ol' l11,ili11g w11for,11firri11l(•:r,!1kt1111fl,Y, _f'o;ir_h1,t il~1:~im1¼ 
ov<•r picldes. Add <Hc<: ,,,. f w,, ,,upH Hll!('Ur 11' 11w,wt J1lckJ1; 11< il•iuimil,-
,'1 tlj. Murk I riHh. 

PIOKLD RED CABBAGE. 
Select a good fina hcud c,.f rod 1iubl111ge, if 1,JOHHil1le 11rti:,· 1111, fr!,111 

h118 touobcd i1,. Jk'lnovc tlw out!:r lc11vt;lj, 1;ut "' l111IY 1111d 1<111,vr; l,k,, 
cold 8hnv. When it i8 cut, i11to ribbom1 pl11co it ir~ 11 cola11d1:r 1,M11f 1•:,~•:1· 
with salt. Place a deep J)un 1111dcr the uolaud,;i: tlJ 011~ch tlw n,11 JIIICC 
that will rull off, und place a pluto weil(lifcd dowu with !1 flat,sr,,n 1,r 
8omcthiug heavy Oil to11 of t.hc cubhagc: to (lt!iHH out t h1: 111111/JI', K•;c1, 
ad<liI1g more saLt to the cabbag<; f'or three dayl!, each day tJ,r,,~11,g 
away the rotl brin<:. -l-,eult II q111irt ,,f cid1w vincga,· aud '!dd to it an 
ounce of cdov<'I!, u few hladrs of' 11111cc, 1111 ouuec 0£ afl11p1cc and one 
dozen pepper-corns. Put the red cabbage in. u stone <;rock and <:o~e., 
with the hot spiced vi11egf1r. J ll II wc()k it will be ready to sel've with 
cold meat.~. • 

This recipe has been 11Hcd for ycnrH in our fami ly, and will rm,ve 
very good.-MiHH M.A. D., New York City. 

WORLD'S FAIR PIOKLES. 
One gal. vinegar, I oz. tumcrio, ½ oz. garlic, 1 /JZ. Curry pow,Icr, 

1 cup fl our, 3 lbs. sugar, !/2 lh. mu~tard. . • . . 
Blend all togothcr m cold vinegar; then 1,1tir mto the boiling 

vinegar and boil ten minutcf!. Pour boiling hot over your vegctablcH. 
),et your onfons, cucum'bers, cauliflower, etc., l!talld ill ~rine twenty-f~ur 
hours. 'l'his should stand about fivo weckH before 11s111g. 1£ you willh 
to use the pickle sooner boil for ten minutel! in the hot muHtllrd mixture, 
~Mrs. R. (I. 8mythe. 

BEETS, WHOLE. 
Boil nn t il tendc.r; pnt i11 bottl1:. Heat ·1 pt. vinegar, 1/i cup Hugar, 

¼ tsp. salt. 
Bottle ano seal very hot.--C. I<;. Manning. 

CANNED BEANS. 
Eight cups beans, 2 cups water, ¾ cup granulated Hugar, % cup 

salt. . b I Boil hcans twenty mmutcs after they start. Huvc o~t C8 yery 
hot. Put beans in and cover with the I iquor they arc bo11C(1 111,-
:'1 rs. C. K Manning. 

CANNED BEANS. 
]~ight cups bm1ns, 4 Cl'pR water, l small c11p hrown Hugar, 1/2 c;up 

rnlt. . . • • 
1 Wash and string hc,allRi <:lit 111 mch pic<mH. Boil twenty rn11111,-e11. 

Pack beans in jars 111111 fill with water they were hoiled in. Have JUrH 
sterilized and very hot. Use new rnbbcr11. (Oct frcHh, teno"r hcanH). 
-Mrs. C. D. Lloyd. 
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CANNED CORN. 
Nin(' (mps t1wn (l'ut off fh(' ,•ob), 5 r ups "·ntor, 1 cup snit, 1 c np 

Sllj?II I'. 
Boil fl'll minnlt'S, 1111d R\'11 1 hoil inir hof. He R11rc 1111<1 h,n ·c jnrs 

11ml tops sh'r ili:r.l'd nn<l npw rnhh1'rs.- ~l rs. J. IC. C. 
CANNED BEETS (for Winter Use). 

1l11v<1 y1nn· b,'<'ts R1111tll. C'ook in snltl'd wntrr; thPn plnn1?e in rold 
w11tl'I'. l'ul i11 f1111cy $hl1Pl'~ ns for the fnhk. Put in jnrs while hot, 
ho ving Yi111•!(111· pn•pnn'd us follo\\'S: 'l'o c11~h qt. of cider v i11eg11r ndd 
I qt. \\'11tN· 11ml 2 itood-si?.<'d l'Ups b1·o"·n sugnr 1111(I some "·hole spices 
(tic<l in 111u~li11 hug) . 

Boil w,,11, \'\'lll0\'111:,r scum. Pom O\'H b<·<'IS boiling hot. Seal. 
'l'h<'y n r<' deliciou-s.- ~l rs. J . K. C. 

CANNED TOMATOES. 
Conr lh<' to111111ors \\·ith hoili11g \\'at r r. HrmO\'<' the skins, cut in 

piccrs 1111d pnt in sn1u•cp1111. Boil 111 lrnst forty rninntrs. Remove the 
top nn<l then /ill jnrs. 1\lw11ys ste1·iliz<' boffles bdorc using. 

To Sterilize Bottles. 
FiU wi1h cold \\'Iller nnd plm•<' in II dish with cold \\'l\tcr around 

them, 1rnd h(l111 slowly to 11 boiling point. 
To Fill Bottles. 

1. Wrinf( onl II d oth of hut \\'nt cr, nu<l lap on plate. 
2. I•:mpty tlH' hottle, 011d lay it Oil II r loth. 
3. Pu t II silvH spoon in th<' hottk. 
4. 1,ct nil th<' ni1· hubhlPs cs<·nP<'. 
5. Dip lh<' ruhhM· bnn<l in hoiling \\'lll<'r nnrl pnl on hottlc. 
6. Viii the bottlr to ovcrllowi11g. 
7. ::!trrili:r.c glnss fops, nnd pnt thrm 011. 
8. Scrt'W on tlH' ring. 
9. Lruv(' upsid<' do\\'n ovcrnight.- ('o rnrli11 ,Jcnnings. 

BEVERAGES. 
GINGER CORDIAL. 

Oue oz. t11rti1ri<· 11<'id, 1/2 o:r.. t inctut'<' of cay<'nnc, ½ Oll. essence 
iringc.r, 3 1<'111011$ (sl i_(•NI finn), :w~ (hs. grn1111l11tc<I sngar. . 

Pour over nil tight 1111nrts bo1lm1? \\'11lcr. I ,<'1 stand forty-eight 
hours ; th<'n str11i11 1111d bottle. If tlH' s~q•up is pr<'(<'tTNI, add one 
qunrt of water instcud of dght; uso two or th ree t11blcspoons lo II gloss 
of wal.er.- Mrs. ~!nude Ih-omlcy. 

WESTMINSTER CORDIAL. 
'.l'wo qfK boiling witter ; sf ir in gradually 3½ lbs. of good West 

Jndian molnsses 11nrl 1/i lh. of tart111·ic ll('i<l 
Stir w<•ll and wh<'n l'0ol strnio ,rnd put into lnrgc jug or pan . 

'rhen mix in ~1Hl-q11nrf<'r oun<·c of rsscnc•r of M1ssnfrnx. Put in botUcs, 
cork f ighlly, 1111<1 kc<'Jl in II cool pl11C(l. 

l 'o serve: 1'111 11 liUI<', into g-lnss 1111<1 lill with wn trr. 'l'hrn odd a 
little socla.- 1\l rs. Arthur I'. Heid, 'l'oronto. 

RASPBERRY VINEGAR. 
'ro •~ qls. rnspb<•1Ti1's put riiouith vi n<'tnr to coYer. Let stnnd. 

twenty-four hour$; sculd 1111rl ,;trnin. Ad<I I lb. sugar to 1 pt. juice. 
Iloil t\\"Cnt.y minut\'s 1111d boft l<i. Use Inrgo tnblcspoou vin~gar to 

glnl!S wilt er.---,r,ottic. 
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RASPBERRY WINE. 
Mash berries· let stand fou.r or five hou.rs; drain into crock. To 

3 qts. juice add '2 qts. water, sugar to taste, small piece isinglass, 
½ yeast calte. 

Let ferment about three weeks. Strain and bottle~Margaret M. 
DANDELION WINE. 

'l'o each quart of fiowers and stocks add 2 qts. of water. Boil 
together and strain. Add to every gallon of the liquid 3½ lbs. of white 
sugii,r and 2 lemons. 

Boil again all together; then strain, and when about lukewarm 
put in a slice of toast dipped in yeast, and let stand two days. Skim 
the scum off as it rises; then bottle, but do not cork down till it is· 
done fermenting, which will be four oi: five weeks.-Mrs. F. 
Stephenson. 

ELDERBERRY WINE. 
One gal. elderberries, 1 gal. water. Boil half an hour . Add 3 lbs. 

sugar. 
Whe.n cool put a slice of toast spread with one-quarter dissolved 

yeast cake. Let remain four or six hours, or until it starts to ferment. 
t'se any spice prefercd; cloves and cinnamon are nice. Do not bottle 
until fermentation has ceased.-Mrs. J . K. C. 

GRAPE WINE. 
Piek grapes off stems ; wash and mash with potato masher. Put 

in large ea11then crock and cover with cheesecloth. Let stand ten days 
or two weeks till · it ferrpe.nts well. Stir frequently so the grapes 
~o~e to the top. Then strain, using a jelly bag. To every 3 qts. of 
Jmce a?d 1 qt. wll:ter, and .to e.ach gal. water and juice add 3 lbs. sugar. 

_ Stir _we_ll until sugar 1s dissolved. Cover with cloth; put in warm 
place, stirrmg every day. Skun and let it stand until it ceases to 
ferment. Then bottle, but not too tightly, In a few weeks t ighten.-

RHUBARB WINE. 
Cut rhubarb in one-inch. pieces; cover with boiling water. Let 

stand twenty-four hours; dram, '<Ind heat juice to boiling point. Pour 
over rht1;b~rb; let stand another twenty-four hours. Pour off almost 
all. the Ju!ce; put remainder -and pulp and bring almost to boiling 
pomt, strl!-m, and run all through a jelly bag. To 1 gal. of liquid allow 
3 lbs. white sugar. 

Put in crocks in warm place, a~d let stand ten or twelve days. 
Take one quart and warm 1t occas1onally to aid fermentation if it 
seems too slow.- Bottle cold; fill bottles to within two inches from the 
top. Do not tighten corks for two weeks.-Mrs. Pauk, Port Rowan. 

ENGLISH GINGER BEER. 
. Two and a-quarter lbs. loaf sugar, 1 oz. cream tartar, 1½ oz. 

gmger r?ot, 2 le~ons, 3 gals. water, 1 yeast cake. 
Brmse the g1~ger and put in a large crock with the sugar and 

cream of tartar. iJ?ecl t~e lemons and squeeze the juice. Add juice 
an?. peel to other ingredient~. Pour over the three gallons of water 
bo_ilmg hot. Let ~tand until lukewarm; then add the yeast cake. 
Mix well; cove'. with a cloth. Keep warm for twelve hours Strain 
and bottle. It 1s ready for use in four or five davs s · Id -Mrs. J. K. c. ., . erve very co . 
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EVER-READY ORANGEADE. 
Put the juice and grate r ind of 1'2 oranges (5 or 6 lbs. sugnr, to 

snit taste), 4 oz. citr ic acid, in stone crork; ndd 3½ qts. boiling wnf·cr. 
Let stand two day,5, stirring each day. Sti-ain a11d bot tle. Dilu te 

with water " ·hen using. Very nice in hot wea ther.- Mr~ .. J. JC C. 
GRAPE JUICE, OR UNFERMENTED WINE. 

Take 20 lbs. Concord grapes; p ick carcfn lly from the stems, and 
add 3 qts. of water. Crush the 1napcs with a masher, -nnd pnt t~e 
whole into a porcelain kettle. When nearly at boil ing point st.ram 
through !\ colander, using a litt le more l1ot water. and then th rough a 
jelly bag. Return the juice to the ket tl e : add 4 lb~. grannl~t.cd su~11,r . 

Let sugar melt slowly, then bril1g mixtm·c nearly to ho1lmg poin t, 
removing any scum. Bottle while hot in gem jars. Tt must he ),ept 
dark. When using the wine add a litt.le hot or eolcl water._:Mrs. 
Casey. 

GINGER WINE. 
Seven qts. of water, 6 lbs, o.f wgar, 2 or.. of tho best ginger 

(bruised), and the rinds of 3 good-s}z.ed lemons, h_oilcd together ; ¾ lb . 
of raisins, 1 tsp. of yca&t, ½ oz. of 1smglass, ½ pmt of hrn~~y. 

When lukewarm put the whole into a cask. with the .Juice of the 
lemons and tl1 e r a isins· add the yeast, and stir the wine every da.y 
fo r te~ days. When i l;e fe rmentat,ion has ceased, add the isinglass 
and brandy; 'bung close, and in two months it will be (it to botfle.-
Mrs. A. J . Gilmore, St. Catlrnrin<'S. 

CHERRY WINE. 
Four gals. cherries, mashed to a· pulp : erush stones ,and let stand 

ten to twelve days. Then st1·a.in and aclcl 3 lbs. sugar to every gallon 
of juice. . . . 1 b . 

Let stand unt il fermentat ion ceases ; slrnn every da.y. Bott c, nt 
not too t ightly. CWl1cn crushing add four cu ps sugar to start fcrmen-
ta.tion.- :M:rs. F ralklin. 

RHUBARB WINE. 
To every gallon of water add 5 lbs. rhubarb, " '~rich has been cut 

in small pieces and bruised. Let stand ~ve .clays. Stu· well e~c1·y dn~. 
Then strain and to every gallon of tbe ltqu1cl a.dd 3½ lbs. white suga1 • 
When suga~ is dissolved add grated ri nd of 1 lemon and % oz. of 
isinglass. . • b · Let remain four or five days, or until fermentation egms to 
subside. Skim the top off and carefully drain off the liquor, _not 
"etting any of the settlings in. Put in bottles. bnt do not cork tight 
for two weeks. If it should ferro(lnt a.gain strain off. Bottle and cork 
tight. Better the older it gets.- Mrs. G. P. Wood. 

PLUM NECTAR. 
Over 2 qts. ripe plums or berries pour 1 qt. best apJ?le vin~g~r. 

Let it stand urutil it ferments, then strain and to every pmt of: Jt11Ce 
add 3/4 lb. white loaf sugar. 

Let simmer twenty minutes, st rain a~1d bottle. Ou?-half table-
spoon to a glass of ice-water makes a coolmg ,$lUllJner drmk.-Gover-
nor's Ma;tJ.Sion, Nashville, Tenn. 
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· TOILE r RECEIPTS. 
COLOGNE WATER (Superior). 

Oil of lave11clcr, 2 dnns. ; oil ol' rosc•mark, 1 l/z drms.; orange, lemon 
and bergamot, 1 chm. each ol' the oil; also 2 drms. of the essence of 
musk, attar of r ose, 10 drops, and a pf-. o1' proof spirit . 

Shake all together thoroughly three t imes a day -for a week . 
LAVENDER WATER. 

Oil of lavender, 2 oz:.; orris root, '½ 0:-1.: spirits o.f wine, 1 pt. 
Mix and keep two or three \\'eeks. It may thcu be· strained 

through two thicknesses of blot,tini;t-paper and is ready f.or J,\SC. 
• FLAXSEED CREAM. 

One qt. water, 2 or.s. flaxsred. Boil clown to 1 pt. Strain, ancl acld 
4 01,s. glycerine, 1 0:-1. 1·osc water, 2 tsp. ca rbolic acid. 

Will k eep the hands soft and whi te.- :M1:s. Lorne iVfarshall. 
, POT POURRI. 

For Pot PoutTi see that you have the right ki11d of a jar, with a 
double lid. Dry thr fl o\\'er petals, which may be roses, lavender, ver-
bena, rosemary, jassmine, or the leaves of the Silentcd geranium, 
bcr gamomnt or o1hr r fragrn nt plants. D1·y these thoroughly first; 
then plaer in layer~ in your jar, altcn1 a,ti ng with salt, until you r jar 
is full. After two weeks add 10 ozs. ()f' lavendrr flowers, 2 ozs. pow-
dered bcn?.oin, 2 ozs. of tonl<a bean, 10 irrs. of musk aud 10 ozs. of 
powdered orris r oot. 

. I thi_nk it improv<'s it to pnt in a few d rops of diffc1·cnt oils, such 
as Jassmine, lav,:,ndcr and ve rbena ; in fact, aD,v of. them improves it. 
Tt improves with ugc.- llfrs. J. K. C. 

HAND LOTION. 
One 01.. gl,vccrinc, 1 01.. rose water, 1 oz. peroxide hydrogen, 1 oz. 

nleohol (pure), 2 ozs. witch h,1zel. · 
Mix well.- :\rfrs. L. P. Marshall. 

QUINCE CREAM. 
One t.sp. carbol ic acid, 2 ozs. <1ui1.1cc sc.cds, 4½ ozs. glycer ine, 2 ozs. 

rose water. 
_Simmer scc<ls half nn hour in onc-l1alf pint cold water; cool and 

stram ~hrough ehccsccloth. When cold add glycerine and rose water. 
llfake 1!1 the fall, when making quince preser ves, as it is much nicer 
el'cam 1f the seeds are frcsh.- Miss l\L Ci11nmings, Vancouver. 

TINCTURE OF ROSES. 
Take foa~cs of :,0111111011 roses and place without pressing in a 

glass bot~le with a wide top. Ponr spirits or wine on them. Close, the 
bot~le (tight) and let stand a couple of mont,h~. 'J'h·<' perf:nme is 
delightful at the_ end of that time, and you will be well r epaid for 
your trouble.- 111,ss M. Cummings, Vancouver. · 

FACTS WORTH KNOWING. 
On~ way of ridcl i11g_ 1hr, house of fl ies is to put into an atomizer 

so~c 011 of lnvc!1dcr, slrghtl) clilutc_cl. Snrar it freely into tho air. 
Tlus leaves a delightfully h esh odor 111 the hou~e. 

FLUID FOR BLEACHING CLOTHES 
On: lb. washin{.? so_cln, 1 small ykg. chloriclr of lim·o, 4 qts. water. 
J301l a ll for ten n1111ntcs: st n11n and hottk Be sure the clothes 

a re wot bcfoN ad<liug blon.chiug fluid. 
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SAVE GAS. 
.R.em~mber Matches Cost Less Tl1a.n Gas. 

J=tw(' a sh<'d ll'1111 ,•o,· •r in I J, f . 1 t . 
f c 1 c < 01 1 1,, s o,·c and usrn" one bururr 

<llll' ·· 0 f<'ll :l wh~],, U\t:'al lll,I_\' b,· 111·,•p:l l'(.'(l hv )lllltin~ n' <-ot · . . · " 1hr most lw·n d1 re<'th· . , . I 1 • • ,., ic P I('Qnn m,, 
• ·) ' . ~'' 1 1 It\ I >l llh'. and 01 h,•rs ,11·ou11d on the hot 

N)\ ~l:S \\ l('rt.' 1 ht',\' <':l ll l<lllllnc r. 
CEMENT CRACKS IN FLOOR 

Crach in 1loo1·s m·1,· l , ti b · 
• ; • , _. _ • '. 1<. 11<'" .,· nt p,'l'lllllncntl~- fill ed b:v 

lhi'n"llllµhl~ ,-o.il,mg 11<'""~P'\J'<'rs 111 pas1c 111>1th• of 1 (, lb. of flom· 3 qt 
of w~l <'l' :n~d J~ lb. _of alnlll. 111ixrd and b,iikd. • · ' ,. 
. 'lhll lllL'-~Urt.' ''.·tll bt.' :1bon1 as 1hi<'k as puttv. 11ud m,n- be fo rced 
wto th,! c.1·c,·1rc " 'll h a en~,• knit'<'. I( \\"ill h:1rci('n like p11picr -mach~. 

WASHING FLUID. 
Out' ga l. of wai('r and 4 lb:<. of <)rdinary washi1w soda and V lb. 

of soih1. "' • 14 

. TTe:1t tll\' \\':th\l'_ fo boiling hot, put in thr . od:1, boil about five 
mmu!t'S : tht'u_ P!l\\l' it o,·t•r two ponnds of nnslak,•<l lime: k t it bubble 
:m~ fo:1m 1ll~1ll it S<') th•s, tu rn it off. and bottle it for 11s1'. 'l' his is the 
:trti~(c tlrn1 1s USN! Ill 1ht.' Chinese ilHrndl'irs t'or white.ning thl'ir Jincu. 
and 1s ,•.illcd "J11Yell,,_ Wa1Pr. ·• ,\ tnbkspoont'nl pnt into a suds of 
thl'C<' ga)l~n,;, nnd a lt11le, say, 11 quarter of a r npful. in th,• boiler 
wlwu ?Orintg fhll cloth<'S. 111:1k,;s them ,·,•1·y " ·hih• 1111d elra r. i\fnst be 
well rmscd 111-t~l'\rnrds. 'l'his prep111·11tio11 will rcmo,·r tea ,ta ins and 
:thnost a!l 01·di1rnry s1i1ins of fruit, gn1ss. ctr. 'Phis nuid brig-ht~ns t.he 
r.olors ot eolor ,•d t'lothcs. rlocs not rot them, hut should not be Jrft 
long in 1u1r w11t~,r: the, boiling, '°udsinµ-, rinsing anrl hluing .should be 
done m qmck su,•ccssion. un til thr "lnl h,•s ,11·,, read.,· to hang 011 the line. 

TO KEEP OUT MOSQUITOES AND RATS. 
. If a bottl e of the oil of p,•nn~·roy;il i;; lrft nncorkcd in a room 11.t 

!11ght, 1101 a mosquito, nor 1111,v other blood-snckcr, will be foond there 
111 the moming. 

Mix potash \\'i1lt powd, 1·Nl 111cal, 11 11d throw it in to the ra.t-hol(-s 
of a cclh1r, 1rnd the rats will dcpal't. It' a rnt or a monso gets into 
~'Our pa11t1·y, stuff i11to its hole a rag s11t 111·Mrcl with a solntion o( 
eayent1c JJ<lJJ!Wl', and no rat 01· mousP will touch the rag for the 
purpose of opening com1111m icn tio11 with a depot of supplies. 

TO CLEAN BLACK DRESS SILKS. 
. One oft.he. thin.gs " not gcncl'lllly known," al lcnst, in this countr,v, 
rs fhe Parillian 1t1cthod of clenning blnt'k silks. 'l'h(• modus op(n·andi is 
,·ery simple, aurl the r esult infinitcl)' SU)H.lrior to tha t nehicv<'d in 1111,v 
othe1· 1111111n('t·. ''!'he silk n111s1 be tho1·011ghlr bn1shcd and \l'ipcd \\'ith 
a 1110th. t-l1e11 litid fla t on 11 bonrcl or tnblc, 1111d well sponged wi th hot 
cofl'c~, thoroughly frrrd from 8Nlin1cnt by being straiJ1eil thr(Iugh 
lllushn. The silk is sponged on thr side intended to show: it is nl lowcd 
to become p11rtially rlry, and then i1·011Nl 011 thr wrong sidr. 'l'hc 
c?ffcc _rellloves ('VCl',Y p1ll't iel<' o l' !\Tease and rrstorcs the hrilli1111<'y of 
silk \\'tthout imp1nti11g to it ei thrr the shin.v nppN1r1u1ce or erlt<lkly 
~1<l 1inpery &titl'nrss obt11 incd by hl'Cr, or, indcccl. 1111y. oth(•r liquid. 
. ho silk 1·c111l~, 11p1w111·s 1h1ckrncd hy thu JWO('<'~S, and tl11s good r[eut 1~ Pc1·m11n('nt. Onr 1·<•i1d<'.'rs who will cxpcl'im,,n t 011 au apron 01· 
cravat will uever again try any other method. 
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HARD SOAP. 
A chcnp h11rd soap can be ma.do b.v. sha,·ing fo111· large bars o[ 

yellow sonp inlo thin ~l iees. Ponr over 1t; 2 gals. hot "·ater. When 
nearly dissolved ad<l 8 01.s. borax 1111d 2 lbs. sal. soda. 

Stir nnlil all is melted . . Ponr into a shallow pan. vVhen n.early 
eold stir 1n slo"·ly one ounce liquid nnnnonia, n~ixing tt well. Let 
,tand one or two days: cut into cakeR, and dry tn a warm place.-
-:-1 rs. J. K. C. 

INCOMBUSTIBLE DRESSES. 
By pu1'ti1J"' an onnec of almn or snl. ammonia in the l~st _water 

it) which muslins or cotf'ons are rinsed, or a simimlar qnant1ty m t.he 
sh1rch in which the,,· are Rtiffcnccl, they will be r ender ed almost unin-
llammnble : or, at least, "·ill with difficulty take- the fire, and if they 
do will bnru without. flnme. Tt is astonishng t.hat tbs smiple precaution 
is so rarely adopted. Remember this- and save the lives of yonr 
children. 

HOW TO FRESHEN UP FURS. 
Fnrs when taken out in the fnll nre often found to have a mussed, 

<·ntshed-out appearauee. 1'hcy can be made to look like new by 
follow iug these simple directions : Wet the for with a hairbrush, 
lin1shin:? up the wron:. wa.v of the £nr. Leave it to dry in tbe air 
for about half an hom·, and then giYe it. a i:rood beating on the right 
side with a rat ti111. Aftor beating it, comb it. " -ith a coarse comb, 
combing up the right wny of the fur. 

NOVEL DRESS MENDING. 
A novel '"ay of nwncliug a woollen or silk dress in which a round 

hole has been torn, and "·here only a patch could remedy matters, is 
the followi1Jg: The frayed portions around the tear should be eare-
fnlly smoothed, and a piece of the material, moistened with very thin 
mucilage, placed under the l1ole. A heavy weight should be put 
upon it until it is dry, when it is only possible to discover the mended 
place by careful observation. 

TO PREVENT MOLD. 
. A. small quantity of carbolic acid added to paste, mucilage and 
mk, will prevent mold. An ounce oft.he acid to a <>allon of whitewash 
will keep cella rs and dairies from the disao-rceabl~ odor which often 
taints milk and meat kept in such places. 
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TO MEND CHINA. 
. Into a thick solution _of gum arabic stir plaster of Paris until the 

mixture assumes th~ consistency of cream. Apply with a brush to the 
broken edges of churn and join together. In three days the art icle 
cannot be broken in the same place. The whiteness of the cement 
adds to its value. 

" THE SUN'S " .!OLERA .• IXTURE. 
More than fol'ty .drs ago. 'when it was found that prevention 

for the A:,iatic chole~a was easier than cure, the learned doctors of 
both _hemispheres. drew up a prescript.i,;m, which was published (for 
working people) LU The New Yorl~ Sun, and took _.the )lame o.f ' ~.'.!:he 
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Sun Cholera ?,fixture." Jt is found to be the. best remedy for looseness 
cf the bowels ever vet devised. Jt is t o be commended for several 
reasons. Tt is not t~ be mixccl with liquor, nncl therefore will not b~ 
used as an alcoholic beverage. l ts ingr edients are well-known among 
all the common people, and it will have no pre.juclice to combat. 
Each of the ma terials is in cq11al p1·oportions to the others, and it may 
therefore be compounded without professional skill ; and as the dose 
is very small, it may be ca rried in a tiny phial in the waistcoat pocket, 
and be always at hand. I t is: 

Take equal parts of t incture of cayenne, tinctnr.c of op ium, 
tincture of rhubarb, essence of peppcrmjnt and spirits of camphor. 
Mix well. Dose, fifteen to thirty drops in a wi.neglass of water, 
according to age and violence of the attack. Repeat every fifteen or 
twenty minutes until r elief is obtained. No one who takes it in time 
will ever have the cholera. Even when no cholera is anticipated, it 
is a valuable remedy for ordinary sllmmer complaints, and should 
always be kept in r eadiness. 

TO CLEAN SIL VER. 
In a large d ishpan put 1 tbsp. of whiting and 2 tbsp. of household 

ammonia. Pour over them 1 gal. of hot water. 
Stir and pnt the pieces of silver in. Let them stand for not, less 

than five minutes. Let drain on paper. Do not touch until quite· dry. 
Then brush lightly with soft silvel· brush. This does away with pqlish-
ing and leaves n.o deposit in the chasing. If there is a ~reat _amount 
of silver it is well to add more ammonia. Best to leave 1t dram over-
night.-M:rs. A. L. Scholfield. 

CLEANING FLUID. 
One and a-half gals. gasoline, 1 oz. alcohol, 1/R oz. spirits ammonia, 

1½ oz. orlchoform, 1½ oz. ether, 1/s oz. borax.-Mrs. J. K. C. 

TO KEEP CHESTNUTS FOR WINTER USE. 
Dry them after. removing them from their green husks; put in. a 

box or barrel mixed with, and covered by, fine and dry sand; three• 
gallons of sand to one gallon of chestnuts. If there be maggots in any 
of the nuts they will come out an.cl work up through the sand to get, 
the air, and thus you have the chestnuts sweet, sound and fresh.. · 

TO KEEP PARSLEY FOR WINTER USE. 
Take fresh bunches of parsley and plunge into boiling water , 

slight ly salted boiling for three or fou.r minutes. Remove from the 
water, and dr;in dry very quickly before the fire, an.d put in bott:les 
for use. Soak in. tepid water five minutes when required for· cooking. 

If a pinch of ginger is p· · into doughnuts, they will not absorb 
the fat in which the,. re-friecJ. 

Lemon juice added to fruit j1,iccs that ... ot jelly readily, such as 
cherries, strawberries, etc., will cause them •~ jel l. 

To clean a granite tea or coffee pot, fill with cold water; add one 
tablespoon borax, and heat gradually ·until water reach~ boiling 
point. Rinse with hot water. 
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Compliments of 

Thomson, Tilley & 
Johnston 

Barristers 

85 Bay Street Toronto 

Compliments of 

Buntin, Reid Co. 
Wholesale Paper 

I 3 Colborne Street 
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Compliments of 

Holt, Renfrew & Co., 
Limited 

Furriers 

I 18 Yonge Street 

Compliments of 

Charcoal Supply Co. 
380 Queen Street West 

Toronto 
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WHY~BORAX 
~hTA Bornx ~oap is made from the purest materials that 
-~ money can buy. YOU KNOW that Borax softens 

waler :tnd $Oft willer means whiter clothes and less labor. BUY 
T.I-IE BEST the best is lhe che:1pest and _t;;;;;;J/hTif Sonp is 
lnrnous. It wont shrink llnnnels. --~ 

Get Soap To-day 
"Sm,c tire Diar110,uls, Vol11oblc Premiums " 

TAYLOR'S SOAP 
MAO& 0Nl.V UV 

J O HN T AYLOR 8c CO. LIMITED T O R ONTO, CANADA 

Compliments of 

Irish & Maulson, 
Limited 

Insurance Brokers 
Traders Bank Building 
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Compliments of 

W.R. Brock & Co., 
Limited 

Wholesale Dry Goods 
68 Bay Street 




