




• 



• 



,, 

/1 

'\ , , 
I , , 

I 
I 
I 

1 
I 

t 

l· 

.,, 
•t' 

I . " . 





NEW COOK BOOK 
of 

·Tested Recipes 

EVANGELINE CHAPTER I. 0 . D. E . 

. December 19 3 4 
HALIFAX, N. S. 

THE ROSS P R INT LIMITED 
915 ARGYLE STREET , HAL IFAX, N , S. 



. ,, .. .. . . ... . 
• .. " 

' " . I ..,. 

.. 



USEFUL INFORMATION 
ABBREVIATIONS 

tsp. sta nds for teaspoon 
tblsp. " tablespoon 

WEIGHTS AND MEASURES 
4 gills make 1 pint 

pt. " pint 
qt. " quart 

2 pints make 1 quart 
4 quarts make 1 gallon 

lb. " pound 
" ounce 

1 measuring cup makes 2 gills 
2 measuring cups make 1 pint 

oz. 4 measuring cups make 1 quart. 

DRY TABLE OF MEASURES 
3 teaspoons equal 1 tablespoon 
4 tablespoons equal ¼ cup 
2 tablespoons butter equal 1 oz. 
16 ozs. equal 1 pound 
1 pint sugar equals 1 lb. 
2 2/3 cups brown sugar equal 1 lb. 
9 large eggs equal 1 lb. 
4 cups flour equal 1 lb. 
1 cup solid butter equals ½ lb. 
1 cup solid lard equals½ lb. 
2 cups raisins (packed) egual 1 lb. 
2¼ cups currants (packed) equal 1 lb. 
2 cups stale breadcrumbs equal 1 lb. 
2 cups shopped meat equal 1 lb. 

LIQUID TABLE OF PROPORTIONS 
1 cup of liquid to 3 cups fl.our for bread 
1 cup of liquid to 2 cups flour for muffins 
1 cup of liquid to 1 cup of flour for batter 
1 teaspoon of soda to 1 pint sour milk 
1 teaspoon of soda to 1 cup molasses 
2 teaspoons of salt to 4, cups of water 
¼ teaspoon salt to 4 cups of custard 
¼ teaspoon salt to 1 cup of white sauce 
l teaspoon pepper to 1 cup of white sauce 
4 liquid teaspoons equal 1 tablespoon 
1 liquid pint equals 1 lb. or 16 ozs. 

THE HOUSEKEEPER'S OUNCE 
1 oz. granulated sugar equals 2 level tablespoons or 6 lumps 
1 " flour " 4 " " 
1 " butter " 2 " " or 6 teaspoons 
1 " ground coffee ' ' 5 " " 
1 " thyme " 8 " " 

"4" " 1 " pepper ,, " 
1 " salt " 2 
1 " mustard " 4 " 
1 " chopped suet " ¼ cup 
1 " olive oil " 2 level tablespoons 
1 " " 1 " " syrup 
1 " fa t . " lump size of an egg 
½ " baking powder " 6 level tablespoons 
l " d "2 " " liqui 

" 
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.Bread, Rolls and Muffins 

2 cups flou r 

PEANUT BUTTER BREAD 
Mrs.]. 'fl. Graltam 

1 teaspoon salt 
½ cu p brown sugar 
½ cup peanut butter 
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4 teaspoons baking powder 
Mix flour, baking powder, sa lt and sugar. Add peanut butter to milk 

and mix well, then add to dry ingredients. Beat well, bake in slow oven 40 
or 50 minutes. This is better a day old. Nice for sandwiches with cream 
cheese. 

WHITE BREAD 
(F. M. Campbell) 

1 Royal or Fleischman's yeast cake 
½ cup Juke warm water. 

SPONGE 

1 tsp. sugar 

1 sifter flour 1 qt. warm water. 
Stir flour up with water and yeast mixture. Put in a warm place and 

let rise unt il light. 
BREAD 

3 sifters flou r 2 handsfull coarse salt 
P ut flour in the bread mixer. Warm slightly in winter. Pour in sponge, 

add 1 qt. warm water. Mix, then cover warmly and let rise overnight. 
Put in pans and bake. 

BROWN BREAD 
(Frances M. Campbell) 

1½ pts. scalded milk 
1½ tsps. butter 
½ cup sugar 
1 yeast cake dissolved in ¼ cup 

lukewarm water 
White flour to mix 

½ cup molasses 
3 tsps. salt 
2¼ cups Whole Wheat or 

Graham flour 

Add butter, sugar and molasses to hot milk, and cool. Add yeast cake 
and flour. Knead, and let rise over nigh t.. Pu t in pans, let rise again, 
then bake. 

BROWN BREAD 
( H ilda Scott) 

2 cups of milk sour or sweet 
1 large teaspoon of soda 
½ cup of molasses 

2 cups graham flbur 
2 cups of white flour 
Mix soda in the molasses until 

it foams 1 teaspoon of salt 
Bake 1 hour 
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BROWN BREAD 
(B. Donkin) 

2 cups Graham Flour 1 tsp. salt 
2 cups White Flour 1 tsp. soda 
1 cup Molasses ½ pkg. Raisins 
2 cups Sour milk 1 tsp. Baking Powder 

Mix graham and white flour together with salt, sod a, and baking powder, 
add milk and molasses, Bake in quite a fast oven. 

STEAMED BROWN BREAD 
( Mrs. E . J. Rutledge) 

2 cups sour milk 
2 tsp. soda 

I cup rye flour Sift together 
I cup corn meal 
Mix real well. Steam 3½ hours. 

¾ cup molasses 

1 cup graham flou r 
1 ½ tsp. salt 

DATE BREAD 
(Mrs. H arvey Crowell) 

I cup of Dates 
1 tsp. of soda in I cup of boiling water poured over dates and let stand 

for 15 minutes. 
¾ cup of suga r (sca nt) 
1 tbsp. of butter 

1 ½ cups of flour 
½ tsp. of salt 

½ cup of walnuts 1 egg 
Bake ¾ hr. at 360 F. 

DATE BROWN BREAD 
(Mrs. M. B. Archibald) 

cup brown sugar 
2 tbls ps . butter 
l cup sou r milk 
J tsp. soda (i n milk) 

1 tsp. salt 
1 lb. dates 
1 egg 
2 cups graham flour 

2 cups white flou r 

Cream the butter with the sugar, add the beaten egg then the flour · 
and salt alternately with the sour milk and soda. Stone 'the da tes flour 
them with a little of the measured white flour and add them last. ' 



I. 0. D. E. COOK BOOK 

SALLYLUNNS 
(Mi.rs } euie Brown) 

½ cup lukewarm water 
½ cake of yeast 
1 cup milk scalded, melt in that 
1 large piece of butter 

1 tbsp. sugar 
1 egg well bca ten 
7 cups flour 
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Put in yeast, luke warm, milk, then egg, add flour to make stiff hatter. 
Let rise until very light. Fill muffin pans half full let rise again bake in 
hot oven about 15 minutes. ' ' 

CHEESE DELIGHTS 
(Mrs. Melville Cumming) 

1 cup flour 
I tblsp. butter 
3 tblsp. baking powder 

8 tblsps. grated cheese 
½ cup cold water 

Mix and drop from spoon on buttered pan. Serve buttered for a fter-
noon tea. 

RHUBARB PUFFS 
(Eva O'Brien) 

1 cup finely chopped rhubarb 3 tsp. baking powder 
1 cup sugar ½ cup milk 
2 tbsp. butter 2 cups flour 

Cream butter and sugar, add flou r and baking powder and rhuba rb 
and milk last of all. Bake in muffin tins, well greased. 

SCONES 
(Mrs. H. Y. 11 ai11es) 

3 cups flour 
2 teaspoons baking powder 
1 tablespoon melted butter 
2 eggs 

1 small cup milk 
1 cup raisins 
salt 

Sift flour and baking powder. Mix egg and milk. P our in centre o f 
d ry mixture. Add raisins and melted butter. Cook in quick oven. 

POP OVERS 
(Mrs. W. K . Mac Kean) 

2 eggs, well beaten 2 _cups flour 
1 pt. milk pinch of salt 

pinch sugar . 
Have muffin tins hot with butter melted in them. Cook in fast oven. 

I 
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MUFFINS 
(Edi,h Pyke) 

1 tables poon suga r 1½ cups fl our 
pinch of sa lt 2 tsps. baking po wder 
1 egg 1 t blsp. melted b utter 

1 small cup m ilk. 
M ix and d rop in muffin t ins, a nd bake abo ut 10 minutes in a quick oven. 

CHEESE MUFFINS 
(L. M. Scott) 

2 cups Aour 
2 tablespoons butter 
2 teaspoons Baking P owder 

Mix cheese in the flo ur before 
b a ke in mu fl in pans. 

1 teaspoon sal t 
1 cup grated cheese 
1 cup m il k 

adding to o ther ingredients 

DATE AND BACON MUFFINS 
( R. Forster) 

¼ cup b utt e r 
2 thlsp. suga r 
½ tsp. sal t 
1 egg 

1 cup milk 
2 cups b read Ao ur 
5 tsp. baking powder 
J cup chopped dates 

m1X and 

4 long str ips c risp bacon, chopped 
C ream butter, add sugar and egg and beat thoro ughly. S ift dry in-

gredients and add to fi rst mixtu re, a lternately with milk. F old in bacon 
and d ates. Bake in buttered ti ns in a mod erate oven 25 mi n. 

HAM MUFFINS 
(L. Donovan) 

l l cups flou r ½ cup whole wheat fl ou r 
2 tsp. baking powder ¾ cup cooked ha m 
2 tsp. suga r 2 eggs 1 cup milk 
¼ tsp. salt 3 t bls p. s ho r te nin g 

Sift flou r , baking powder, suga r and salt toge the r. Add whole wheat 
flour and ham. Beat eggs, add mi lk and shor te ni ng. Bake in muffin tins. 

HOT CROSS BUNS 

J yeast cake. 
(Editli Pylu) 

Sca}d l_ quart milk, put _in _a lu mp o f bu tte r, a li ttle suga r and sa lt, then 
cool. . J u t _in . yeast cake! s~1r in the flo ur, and let rise over nigh t. J n the 
morning sur 1t down, mix in cu rrants, spices and flou r enough t o ro ll o ut. 
Cut round, b ru sh over with white of egg, and bake. 
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DINNER ROLLS 
(Mrs. Geo. E . Ingraham) 

1 cup scalded milk (cooled) 
1 tblsp. sugar 

2 tblsp. lard or butter 
1 egg-white beaten stiff 
3 cups sifted flour 
½ tsp . salt 
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. Place in a gr~ased bowl, co:,rcr and set in a warm place until it doubles 
in bulk. Mould 111to rolls, let rise ½ hour or until light. Bake 10 min. in a 
hot oven. . 

DELICIOUS ROLLS 
(L. Donovan) 

Beat well:1 cup flour 
1 cup mashed potatoes 
1 cup lukewarm water in which 

potatoes were boiled. 

¾ cup la rd 
¼ cup sugar 
Salt. 

Add 2 eggs, beaten ligh tly, 1 yeast cake dissolved in ½ cup warm water 
and 6 cups flour, let rise 2 hours. Roll out and cut like biscui ts, brush with 
melted butter , fold over, put in pan, let rise 1 hour, bake in a quick oven. 

BAKING POWDER ORANGE ROLLS 
(Flavilla Hiltz) 

2 cups flour 
6 tsp. baking powder 
¾ tsp. salt 

2 tbsp. shortening 
Grated orange rind 

¾ cup milk or water 
Loaf sugar 
Powdered sugar 
Juice of 2 sunkist oranges. 

Sift flour, baking powder and salt. Work in shor tening. Add 1 tbsp. 
grated orange rind and milk o r water. R oll and cut out. Moisten half 
as many cubes of loaf sugar as there are biscuits with orange juice. Put 
between biscuits, spread tops with powdered sugar, moistened with orange 
juice, sprinkle with orange rind . Bake in a hot oven (450°), 15 minutes. 

ORANGE BISCUIT 
(Eva O'Brien) 

On regular baking-powder biscui t mixture, spread the following mixture, 
make into a roll and cut in slices. Place slices upright in pan which has been 
lined wi t h greased paper. 

Fillin~ Mixture 
grated rind of½ orange, 
enough ju ice to spread. 

¾ cup icing sugar 
½ cup rais ins 
½ cup shredded cocoanut 

I 
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COFFEE RING 
(Mrs. P. M . Kuhn) 

1½ cup scalded milk ½ cup butter 

• 

¾ cup white sugar 
Cool and add 2 beaten eggs, 1 cup raisins and 2 yeast cakes (~leishman's), 

a little vanilla a little cinnamon, and 6 cups of flour. Put to rise for about 
2 hours knea'd down and let rise again. Divide in 3 parts, stretch out1 
twist, sl;ape in rings and let rise again . . Ice with icing sugar, ~ot water, anel 
butter after ba king and while hot. 

1 cup chop ped dates 
¾ cup bo ili ng water 
¾ cu p brow n s ugar 
I½ cups flou r 
¾cup nuts {opt io nal) 

I 
DATE BREAD 

(Eva O'Brien) 

¼ cup melted shortening 
1 tsp. soda 
1 tsp. sal t 
1 tsp. vanilla 
1 tsp. Baking Powder 
1 egg 

Place dates in bowl, add soda, pou r boiling water over mixture. Mix 
well and let cool. Bea t egg, add sugar, salt, and vani ll a. Combine with 
date mixture. Add sifted ingredients and nu ts and melted shortening which 
has been cooled. Bake 1-1¼ hours at 300-325 degrees. 

DATE LOAF 

1 cup chopped dates l tsp. salt 
1 tsp. sod a 1 tsp. vanilla 
½ cup boiling water 1½ cup bread flour 
1 egg 1 tsp. baking powder 
½ cu p brown sugar ¼ cup melted butter o r 
¼ cu p co rn syrup sho rtening 

Add soda to chopped da tes and pour over boiling water. Add corn 
sy rup, mix a nd let stand until cool. Beat egg, add sugar, salt and vanilla. 
Co mbine with date mixture. Add sifted dry ingredient&. L astly melted 
butter. f3a ke in slo w oven l hour. lf c rust of bread is brushed over with 
butter 10 minutes before removing from oven it makes it much softer and 
easie r to cut. 

PEANUT BUTTER BREAD 
(Phyllis Ryder) 

2 cups flour ½ cup sugar 
4 t sp. baking powder 1 cup milk 
2/ 3 cu p peanu t butt er ¼ ts p. sal t 

Met hod : Sift A o ur, bakin g powder, salt, sugar. Add milk to peanut 
butte r blend well and add t o dry ingredients. Beat together. Bake in slow 
o ven 45 minu tes. This can be baked in a loaf or in small long round tin. 

, 
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1 cup Milk 
1 Egg 
2 cups Flour, 
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GRAPENUT BREAD 
(Mi.rs E. M.) 

¾ cup Sugar 
¼ teaspoon Salt 
1 cup Grapenuts 

2 teaspoons Baking Powder 
Beat egg and add. milk. Mix dry ingredients and add to liquid. 

~rapenuts last. Pour into buttered pan and set in warm place to rise. 
1n moderate oven about one hour. 

ORANGE BREAD 
(Mrs. H. Y. Haines) 
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Add 
Bake 

1 cup sugar 3 teaspoons baking powder 
1 egg butter size of a walnut 

~ups ~our pinch salt 
Juice, rind and pulp of 1 orange, put in a cup and fill up with milk. 

CORN WAFFLES 
2 cups flour 2 eggs 
2 tsps. baking powder 1½ cup evap. milk 
2 tbs. shortening ¾ cup corn and 
2 tsps. salt 6 strips of minced bacon. 

Beat egg yolks add corn and milk, and sifted dry ingredients. 
in bacon and stiffly beaten egg whites. Bake on waflle iron. 

BROWN NUT LOAF 
(M. M.) 

2 eggs 1 cup raisins 
} cup brown sugar 1 cup walnuts (chopped) 
1 cup molasses 1½ cup milk 
2 cups white flou r 1 tsp. soda 
2 cups graham flou r 1 tsp. salt 

Mix sugar and eggs, add molasses and milk and graham flou r . 
add white flou r in which has been sifted the soda and salt. Add fruit. 
rise½ hour and bake in very slow oven 1¼ hours. 

BANANA BRAN NUT BREAD 
(Mrs. ]. L. Barnhill) 

¼ cup shor tening ½ tsp. salt 
½ cup sugar ½ tsp. soda 
1 egg (well beaten) ½ cup shopped nut meats 
1 cup bran 1½ cups mashed bananas 
1½ cups flour 2 tblsps. water 

Fold 

Now 
Let 

2 tsps. baking powder 1 tsp. vanilla 
Cream shortening and sugar well. Add egg and bran. Sift flour with 

baking powder, salt and soda. M ix nuts with flour and add alterna!ely 
with mashed bananas to which the water has been added. Stir in vanilla. 
Pour into greased loaf tin. Let stand 30 minutes and bake in a moderate 
oven one hour. Let cool before cutting. 
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ICE BOX ROLLS 
(Mrs. A. Fraser Steeves) 

N ew Glasgow 

1 Fleischman's Yeast Cake 
½ cup warm water 

1 cup scalded milk 
1 tsp. salt 
1 cup mashed potatoes 2/3 cup shortening 

2/3 cup sugar Flour to make stiff dough like 
bread. 

Mix all together and put in ice box over night. In morning shape in 
rolls and put in pan. Let rise 1½ or 2 hours. Bake in a hot oven 15 to 20 
minutes. 

WAFFLE BATTER 
(Eva O'Brien) 

1¾ cups flour 2 egg yolks 
3 tsp. Baking Powder 2 egg whites 
½ tsp. salt 1 tbsp. melted butter 
1 cup milk 

Mix and sift dry ingredients, add milk gradually and yolks, well beaten. 
Add butter and whites beaten stiff, add a little milk if too thick. 

ROLLED OATS BREAD 

2 cups rolled oats 1 yeast cake soaked in 
4 cups boiling water ½ cup lukewarm water 
1 cup molasses 1 heaping sieve and 
1 tblsp. salt 2 la rge cups flour 

P our boiling water on rolled oats, let stand until blood warm; add 
molasses, salt, and yeast cake and flour; mix well. Let stand in warm place 
overnight. Work down, put in pans and allow it to rise again. Bake in 
slow oven 1¼ hrs., this makes 4 small loaves. 

TWIN MOUNTAIN MUFFINS 

¼ cup butter ¾ cup milk 
¼ cup sugar I ¾ cups flour 
1 egg 4 tsp. baking powder 

Cream ~utter and sugar, add well-beaten egg. Sift baking powder and 
¼ tsp. salt with flour, add flour and milk alternately. Bake in a quick oven 
until a golden brown. 

BROWN BREAD 

2 cups graham flour 1 tsp. soda 
2 cups white flour 1 tsp. baking powder 
1 cup molasses 1 tsp. salt 
2 cups sour milk ½ pkg. raisins 

Mix together, and bake in a quick oven. 
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BACON MUFFINS 

Omit shor teni_ng of an~ muffin recipe, a nd add 2 tl-lsps. bacon fat and 2 
tblsps. chopped crisp bacon. 

PARKER HOUSE ROLLS 

3 cups Flour . 
1 Yeast Cake 
½ cup Sugar 
1 cup Milk 

(MiJJ O'Bryan) 

1 teaspoon Salt 
1 tablespoon Butter 
1 Egg 

Sift flour and set it to warm. Soak yeast cake in ½ cup wa rm water. 
Warm the cup of milk. Mix all together. Let rise two hours. Roll ou t 
and cut in squares. Put in pan and raise a nother hour. Bake in hot oven. 

SALLY LUNN 
(Mrs. A. McD. Morton) 

½ cup shortening 
3 eggs ( well beaten) 
3 tsps. baking powder 
1 cup milk 

½ cup sugar 
2 cu ps bread flou r 
or 2½ cups pastry flour 
¾ tsp. salt. 

Cream the shortening and sugar together and add the well beaten eggs. 
Sift the flour with the salt and baking powder, and add, alternately with the 
milk, to the first mixture. 

Fish 
AMOUNT OF FISH TO BUY 

If the fish is solid flesh, one third of a pound should be allowed tor each 
person. If fish is bought in the round (with bones, hed tail etc.) at leas t 
one half poun~ mus,t be bought for each person. 

BOILED FISH 

For boiling a large fish whole, a fish kettle with strainer, a large kettle 
with :l frying basket or a steamer is needed. A plate in a piece of coarse 
mu,lin or cheese cloth kept for this purpose may be used for fish in small 
pieces. Clean the fish, rub a little salt over it and wrap it in a cloth and 
place it in the container in which it is to be boiled or steamed. r 

' 
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The fish must not be put in cold water as that extracts the flavour, 
nor into boiling water, as that breaks the skin but s~?uld b_e put into hot 
water which then may be quickly brought to the boiling point. After t he 
water'boils, decrease the heat so it will simmer. 
· Use enough water to cover the fish, add one teaspoon of salt and one" 
tablespoon of vinegar or lemon juice t9 every two quarts of water. Thi' 
whitens the flesh and makes it firm as well as season it. 

After the water begins to simmer allow five to ten minutes to the pqu_nd 
f<?r small thin pieces and ten to fifteen minutes to the pound for large thick 
pieces. 

SALMON LOAF 

2 cups Salmon, fresh or canned 4 tablespoons butter 
2 eggs salt and pepper 
½ cup fine bread crumbs minced parsley 

Flake the fish, add the eggs beaten lightly, the melted butter, the bread 
crumbs, salt, pepper and minced parsley. Put it in a greased mold, and 
steam for an hour. When cold arrange on a platter and garnish with slices 
of lemon, cucumber and parsley. 

BROILED FINNAN HADDIE 

1 Finnan Raddie O,il Lemon Juice 
Soak the fish in cold water for three quarters of an hour then ' lay in 

boiling water for five minutes. Wipe very dry, rub oil and lemon juice into 
the fish and broil over a clear fire for fifteen minutes. Serve with hot butter 
sauce. 

BROILED LIVE LOBSTERS 
, 

1 Lobster Salt and Pepper 
Melted Butter 

Kill the lobster by inserting a knife in its back between the body and 
tai l shells, severing the spinal cord. Split lengthwise, remove the stomach 
and intestinal canal, crack the large claws and lay the fish as flat as possible. 
Brush t he meat with fat; season with salt and pepper, place in a broiler with 
the shell side down and broil slowly until of a delicate brown. Twenty 
minutes is usually long enough. Turn the broiler and broil for ten minutes 
longer. Serve hot with melted butter. 

BAKED LIVE LOBSTER 

Prepare as _for broiling. Lay the lobster in a baking pan, shell side 
down, season with salt, pepper and butter. Bake about· 40 minutes 1n a 
hot oven (400°F.), basting it twice with melted butter. 
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SCALLOPED OYSTERS 

1 pint Oysters 
2 cups soft bread crumbs 
¼ cup milk 

6 tblsp. butter or other fat, 
Salt, and Pepper. 

17 

Oil a ba½in& dish; _put in a layer of crumbs, then a layer of oysters, butter 
or other fat, 10 little pieces, salt and pepper. Repeat, ending with a layer of 
crumbs with small pieces of fat dotted over them. Do not have more than 
two layers of oysters. Moisten with milk and oyster liquor mixe d together. 
Bake in a moderate oven (350 to 400° F.) until brown, about half an hour 
and serve in same dish. ' 

CREAMED SCALLOPS 

1 pint Scallops, fresh or canned 1 pint thin, white sauce 
Wash and drain the scallops , add them to the sauc~) and cook a·bout 

fifteen minutes in a double boiler. 

CODFISH BALLS 

1 cup Salt Codfish 2 tblsp. butter or other fat, 
4 cups Sliced raw potatoes, 1 egg 
2 tablespoons Milk or Cream Pepper. 

If the fish is not already, shredded, pick out all the bones and shred the 
flesh. Simmer the fish and sliced potatoes together in plenty of water until 
the potatoes are soft. Drain, mash and beat until fine and light; then add 
the pepper, fat and milk and the egg, well beaten . . Mix a ll thoroughly 
with a spoon. Shape into balls. Fry in a frying basket in deep fat (375-390° 
F.) for two to five minutes. 

,; 
LOBSTER COCKTAILS 

(M. M.) 

Allow one-fourth cup lobs ter meat cut in pieces, for each cocktail, and 
season with 2 tbsp. each tomato catsup and sherry wine, 1 tbsp. lemon juice, 
few drops Tobasco Sauce, one-eighth tsp. finely chopped chives, salt to taste, 
chill thoroughly. Serve in cockta il glasses. 

CREAMED LOBSTJDR 

2 tablespoons of butter 1 teaspoon of salt 
2 tablespoons of flour 1 teaspoon of pepper 
1 cup of milk 2 cups of boiled or canned lobster 

Make a white sauce with butter, flour and milk; add lobster cut in small 
pieces, salt and pepper. 

,. 

\ . 
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FISH CHOWDER 

¼ lb. of fat, salt pork, sliced, 
6 small potatoes, sliced, 
2 onions chopped fine 

3 c ups boiling water 
3 p ilot b iscu its 
1 pint milk 

Fry salt pork in deep kettle. When crisp remove pieces of pork and 
put fish, potatoes and onion in kettle, cover wi~h boiling water. Si_mmer 
one-half hour or 1intil potato is tender. Add milk and cook five mtn utes 
longer. J ust before serving add pilot biscuit. 

DEVILED CLAMS 

25 clams, fresh or canned 
1 tablespoon butter 
2 tablespoons flour 
1 cup milk or cream 

2 tablespoons bread crumbs, 
2 egg yolks 
1 tablespoon chopped parsley 
Salt and pepper 

D ra in clams and r inse them in cold wate r. Make a white sauce with 
butter, flour and milk or cream, and put in the crumbs, the raw egg-yolks 
and the parsley. Remove from the fi re. Add the chopped clams, pepper 
to taste and salt, if needed. Fill scallop o r clam shells or small ramekins 
with the mixture. Brush them over with beaten yolk of egg; sprinkle with 
bread crumbs and brown in hot oven. 

SCALLOPED SCALLOPS 

1 pint scallops; 6 tablespoons of crumbs; salt, pepper a nd butter 
Scrub six half scallop shells. Place the scallops in shells, add pepper 

and salt, also a tablespoon of crumbs to each half shell. Dot well with 
butter. Bake in a hot oven about fifteen minutes. 

CODFISH OMELET 
(Mrs. /I. S. MacMillan) 

Melt one tbsp. butter, add two tbsps. flour and stir until smooth, then 
add gradually one quarter cup hot milk and one cup "Pick-up" codfish. Cook 
two minutes. Beat the yolks of two eggs until thick and lemon tinted, add 
fish mixture and mix well, then fo ld in the whites of two eggs beaten u ntil 
stiff. Melt one and one ha lf tbsps. butter in an iron spider, turn in mixt ure, 
spread evenly and let cook on top of ra nge until well puffed, t hen set in a 
moderate oven to finish cooking. Fold and turn on a wa rm serving platter 
and pour one cup thin white sauce around. 

COLD HALIBU I , SAUCE TYROLIENNE 
(M.M.) 

Steam 2 or 3 lbs. halibut, remove ou tside skin and bones. Chill a nd 
serve wi th f/ 

Sauce Tyrolienne: ' T o ¾ cup oil mayonnaise, add ½ tablespoon each 
finely chopped capers and parsley, one fine ly chopped gherkin, and 2 table-
spoons tomato puree. 
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CREAMED HALIBUT IN SCALLOP SHELLS 
(M.M.) 

19 

. Melt 3 tablespoons ,butter~ add. 3 tablespoons flour, add 1 cup milk 
which has been scalded with 1 slice onion, sprig of parsley and bit of bay leaf. 

Bring to boiling point, add l ¾ cup flakes cold cooked halibut and season 
with salt and pepper. Fill buttered scallop shells with mixture cover with 
buttered cracker crumbs and bake until crumbs are brown. ' 

SEA STEAK AND OYSTERS 
(M.M.) 

Sprinkle fillets with salt, and brush over with lemon juice. Lay a fillet 
in pan, cover with oysters which have been cleaned, dipped in buttered 
crumbs, seasoned with salt and pepper. Cover oysters with another fillet 
brush with egg, cover with buttered crumbs. ' 

Bake in a very hot oven about 20 minutes. Serve with Hollandaise 
Sauce. 

Soups 
JELLIED BOUILLON 

2 tbsps. gelatine 1 tsp. salt 
½ tsp. pepper 2 small pieces bay leaf 
4 tbsps. cold water 1 tsp. Worcestershire Sauce 
2 tbsps. parsley 2 tbsps. vinegar 
I qt. beef bouillon or 4 cubes to 4 cups hot water. 

Soak gelatine in cold water 5 minutes. Cook remaining ingredients 
together 10 minutes. Strain and while hot add gelatine. Chill in mold 
in refrigerator until firm. Cut in small cubes and serve in bouillon cups. 
Serves 6-8. 

VEGETABLE SOUP 

4 tbsps. beef dripping 
½ cup carrot 
½ cup turnip 
½ cup celery 

1½ cups potatoes 
I qt. boiling water 
I tsp. salt 
¼ tsp. pepper 

½ onion 
Prepare vegetables and cut in small cubes. Cook carrot, celery, ~urnip 

and onion in dripping until light brown. Add potatoes, cook 2 mmutes 
longer and add water. Cover and simmer I hour. 

1 
Add water as !leeded to 

keep amount of liquid about one quart. Add •butter. and seasonmgs, also 
chopped parsley if desired. Meat stock could be used mstead of water. 
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BEEF. BROTH . . I • • • ' 

1 lb. lean beef 1 pt. cold water 
Cb.op ~eat very fine and soak in cold water one hour or longer. Place 

over lukewrm water and heat to 1~5° F. Keep at this ~emperature one 
hour, stirring occasionally, then stram through a coarse strainer and season. 
Reheat cold broth over hot water. 

CLAM BISQUE 
(Mrs. T. M. Sieniewicz) . 

3 tablespoons butter 
3 t ablespoons flou r 

3 cups milk 
1 pint clams and juice 

Melt butter, and add fl.ou r. When 
and cook in double boiler for one hour. 
in double boiler. Serves 8. 

well m ixed, add milk. Add clams 
Press through sieve and place back 

CLAM SOU,P 
,(Mrs. H. P. H a.ines) 

1 quart milk scalded with a piece of butter. Add to hot milk about 3 
tablespoons flbur mixed with cold milk. When thickened, add 1 pint of 
clams. Let cook half an hour. Strain, stirring well through strainer. Add 
more butter before serving. 

MUSHROOM SOUP 

¾ lb. fresh mushrooms 
3 tbsp. butter or margarine 
1¼" slice of med ium peeled 

o nion 1rtinced 
1 stick celery, chopped fine 

2 cups chicken broth, canned 
or homemade 

2 tbsp. flour 
2 cups bottled milk or 1 cup 

evaporated milk and 1 cup 
water 

1 tsp. salt 
¼ tsp. pepper 

Wash but do not peel the mushrooms Chop fine and simmer for 5 min-
utes with 1 tbsp. of the butter, the onion, and celery. Add the chicken 
broth and simmer 10 min. Meanwhile melt 2 tbsp. of the butter in the top 
of a double boil~r over the d irect heat. Add the fl.our, stir unt il smooth; 
then add t~e milk, salt, and _ pepper. ·cook over hot water, stirring con-
stantly until smooth and th ickened. Add the mushroom m ixture heat 
and serve. Serves 6. Strain if you do not like the bits of mushrodm and 
vegetable in your soup, but these add character to its rather delicate flavor. 

DANISH SOUP 
(M .M.) 

Add 1 egg yolk to each cup very hot Beefex or Oxo boullion. Do not 
boil. Serve immediately. 

, 
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PEA SOUP 
(Mrs. Sieniewicz) 

1½ cups dried split peas 
A ham bone 
1 onion, sliced 
10 cups cold water 

2 slices lemon 
3-4 celery tops 
1 tsp. salt 
¼ tsp. pepper 
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_Soak dried peas in 2 cups cold water for at least 4 hours or over night. 
Dram. Add to ham bone,. water, cel_ery tops, lemon slices, seasoning of 
salt and pepper. Cover, bring to a boil and simmer 3 hours. Put through 
a coarse sieve and skim off fat. Garnish with lemon slices. 

TOMATO SOUP 
(M.M) 

Cook 2 cups canned tomato pulp in pan with slice onion and bit of celery 
for 10 minutes. In another pan melt 2 tbsps. butter with 2 tbsps. flour. 
Add slowly 4 cups rich milk. Cook. Add the strained tomato to cream 
sauce slowly. Flavor with 1 tsp. salt, 2 tsp. sugar, white pepper. Keep 
hot in double boiler. 

CLEAR TOMATO SOUP 
(Mrs. R. McColl) 

1 qt. brown soup stock 
1 can tomatoes 
½ tsp. peppercorns 
3 cloves 
3 sprigs thyme 
1 small bay leaf 

4 tbsps. butter 
2 sprigs parsley 
¼ cup each onion, carrot, celery. 
raw ham, cut in dice. 
Salt, pepper 

Cook onion, carrot, celery and ham in butter five minutes. Add tomatoes 
peppercorns, bay leaf, cloves, t hyme and parsley. Cover and cook slowly 
one hour. Strain carefully, add hot stock and season with salt and pepper. 

GOOD FOUNDATION FOR ANY CREAM SOUP 
(Edith Pyke) 

1 quart milk 
1 tablespoon butter 
1 teaspoon chopped onion 
1 tablespoon flour 

1 teaspoon salt 
½ sal tspoon white pepper 
speck cayenne pepper 

Scald the milk with the onion in a double boiler. Melt butter, add flour 
and cook until frothy, but be carefpl n?t to let the butter brown. ~dd 
1 cup hot milk slowly and cook until thickened. Return to dou~le bo!ler, 
add seasoning. It is now ready for cooked <;elery or any other 111gred1en t 
desired. 
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Meats 
ROASTING TEMPERATURES 

TEMPERATURE 

Rolled Beef 500°F. for 15 min. 
Uncovered Roaster 350°F. for remaining time 

TIME 

Rare ................. ...... ......... ......... 25 min. t? lb. 
Medium ............................ . ......... 30 min. to lb. 

Standing Rib Roast 500°F. for 15. min. 
350°F. for remaining time 

Rare .. ....................................... 20 min. to lb. 
Medium .. . .. , ...... .......................... 25 min. to lb. 

Ham (fresh) 500°F. for 30 min. 30 min. to lb. 
Covered Roaster 350°F. for remaining time 

Ham (fresh) 
Uncovered Roaster 350°(F. entire time 20 min. to lb. 

Lamb Leg 
Covered Roaster 500°F. for 30 min. 

350°F. for remaining time 20 min. to lb. 
Lamb Leg 

500°F. for 15 min. Uncovered Roaster 

Pork 
350°F. for remaining time 20 min. to lb. 

Covered Roaster 500°F. fo r 30 min. 

Pork 
350°F. for remaining time 30 min. to lb. 

Uncovered Roaster 500°F. for 15 min. 
350°F. for remaining time 30 min. to lb. 

Veal 
Covered Roaster 500°F. fo r 30 min. 

350°F. for remaining time 20 min. to lb. 
Veal 

Uncovered Roaster 500°F. for 15 min. 
350°F. for remaining time 20 min. to lb. 

COLLARED HEAD 

Strew over Pig's Face and tongue, little salt and saltpetre or make a 
weak pickle. Let it stand 4 or 5 days, then boil until sufficiently tender to 
admit bones being removed, lay in mould put one cheek in bottom then 
tongue then t he other cheek, add se·asons, black pepper, cloves, and a little . 
salt to the liquor also teaspoon gelat ine to pint of liquor. 

(Taken from Mrs. Dalgairn's Practice of Cookery, 1845). 
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NEW ENGLAND BOILED DINNER 
(E. H. S.) 

4 lbs. corned beef br isket 
6 medium carrots 
1 yellow turnip 

1 small cabbage 
6 medium potatoes 
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Cover meat with cold water, bring to a boil, then lower heat and allow 
to s immer gently 3 hours or until tender. About one hour before meat is 
done skim free of fat, add ca rrots peeled, and halved turnip, cabbage and 
potatoes quartered. Continue boiling until all are tender. 

VEGETABLE MEAT LOAF 
(E. H. S.) 

2 lbs. ground beef 
1 egg 
1 shredded wheat biscuit 
4 crackers 
1 tsp. salt 
1 cup gro und carrots 

1 cup chopped celery 
2 slices onion 
2 slices green pepper 
I cup peas 
2 tbsps. H. P. Sauce 
Dash Summer Savory and 

Thyme 
Form in meat 

top before baking. 
loaf, dredge with flour and put two slices of bacon on 
T his is a good recipe to disguise vegetables for children. 

DUTCH STEW 
fl. Cresswell 

1 ½ lbs. stew beef 
1 can peas 
2 carrots sliced 
2 onions 

Place in casserole, cover wi th 
with mashed potatoes. 

1 can tomato soup 
Salt and pepper 
Bread crumbs 

water and bake in a covered dish. 

HAM LOAF 
(Mrs . Ii. J/. Haines) 

2 lbs. lean fresh pork 
1 lb. ham 
1 cup cracker crumbs 

Grind meat and crackers. 

2 well beaten eggs 
1 cup milk 

Mix all together. Bake 1 ½ hours. 

CHICKEN AND MUSHROOM CURRY 
4 tbsps. butter 2 cups cooked chicken 
1 lb. mushrooms 2 bananas 

Serve 

1 cup curry sauce . . . . 
Slice mushrooms and saute in fat five minutes. Stir in curry sauce. 

Add chicken cut in cubes and mix thoroughly. When well heated place m 
a serving dish and surround with ripe bananas cut in lengthwise pieces. 
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CURRY SAUCE 
2 tbsps. butter 
1 med ium onion 

2 tbsps. flour 
1 tbsp. curry powder 

½ tbsp. lemon juice 
1 cup milk 

Mel t fat, add onion and cook two !11inutes but no_t ~ill bro~n. Add 
curry, flour. Stir until smooth. Ad~ milk. and keep. stirring _until smooth 
and thick. Add lemon juice. Place 1n a boiler and stu five mmutes longer. 

VEAL CUTLETS WITH TOMATO 
(Mrs. Forster) 

Bread and saute veal cutlets. Cook in a sauce made of tomato juice, 
onion sliced, stock and water for one ·hour. A teaspoon of Worcester Sauce 
helps to give a nicer flavour. 

BEEFSTEAK AND KIDNEY PIE 
(Mrs. Ralph P. Smitlt) 

Cut two sheep's kidneys, or one half pound of ox kid ney, into thin slices 
across and dip in seasoned flour. Cut one pound of buttock steak into thin 
slices and place a slice of kidney on each side of meat, roll up tightly and put 
the rolls on end in the pie-dish. Season with salt, pepper, and moisten with 
one quarter gill of water or gravy. L ine the edges of the dish and then cover 
with rough puff paste. Brush over with beaten egg and bake in a fai rly hot 
oven from o ne and a half to two hours. 

SAVOURY PIE 
(Mrs . Ralph P. Smith) 

Cover the bottom of a buttered pie-dish with b read crumbs. Over these 
place a layer of any cold roas t meat, chopped fine, and a layer of chopped 
tomatoes. Then add another layer of bread crumbs, another layer of meat 
and another layer of tomatoes. Cover them with bread crumbs and bake 
until brown. 

Each of the layers should be seasoned with pepper and small pieces of 
butter should also be added. To be served in the pie-dish very hot. 

RABBIT STEW 
½ lb. rabbit 
6 small onions (chopped) 
l bay leaf 
½ cup chopped celery 
2 tsps. salt 

2 cups diced carrots 
3 potatoes 
3 tbsps. flour 
1 tbsp. finely chopped parsley 

. Drc_ss and clean rabbit. Disjoint in pieces for serving. Place in kettle 
with onions, bay leaf, celery and salt. Cover with cold water and cook 
two ~ours u~1til a lmost tender. Add diced carrots and potatoes. Continue 
cooking until t he vegetables are tender. Moisten flour with a little cold 
water and add to stew. When slightly thickened add chopped parsley- and 
serve at once. 
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BAKED HAM WITH MUSTARD 
(Miss E. Courrer) 

Slice of ham, 1 inch thick, from which rind has been removed 
Mix ½ tsp. flour 3 tsps. sugar · 
2 tsps. mustard 

with a little milk and spread over the ham. Pour milk over whole and 
~ake s lowly in covered dish. 

DELICATE CHICKEN LOAF 
(E. H. S.) 

Simmer until tender, a 3 or 4-pound chicken with 
2 stalks celery 2 teaspoons salt 
1 split carrot Pepper 
1 small cut onion 

C ool the chicken in its own liquid, then remove all flesh from bones 
<1nd chop finely. Add 

1 cup soft breadcrumbs 1 cup milk 
3 egg yolks, beaten 

Season, if necessary, with Salt, pepper. 
Whip until stiff, but not dry, 3 egg whites. 
Fold egg whites lightly into chicken mixture. Turn into a well-greased 

mould, place in a pan of hot water and bake until firm in a moderate oven, 
350°F. Test the loaf by inserting a stainless knife into the centre. I t should 
c ome out clean. The loaf might be steamed over gently boiling water, rather 
than baked. In either case, serve the loaf as soon as cooked. I t is especially 
~elicious when accompanied by a brown mushroom sauce. 

BAKED HAM 
(Mrs. T. M. Sieniewicz) 

Place a whole or half ham in a roasting pan. Add two cups of water 
and cover the roaster. 

Bake in a slow oven (325°) , allowing twenty-one minutes a pound for a 
large whole ham, twenty-five minutes a pound for smaller hams. 

When ham is done, remove from oven. Lift off rind, score surface 
and dot with cloves; rub with mixture of ½ cup of brown sugar and l tsp. 
flour. Brown, uncovered, for twenty minutes in a moderate oven (400°) . 

SAVORY SPINA'.CH AND HAM 
(Mrs. Fors/er) 

Crisp cold boiled ham in a hot frying pan and remove to the centre of 
a hot platter. Pour into pan 1 cup of thick rich tomato sauce and stir until 
boiling scraping off all the brown in the pan. Meanwhile mix two cups of 
fin ely chopped cooked spinach with 1 tsp. of salt, pepper, 1 tbsp. of melted 
butter, ¼ tsp. sugar and 1 beaten egg. Form into balls, place in a greased 
pan and sprinkle with grated cheese. Brown lightly in a very hot oven. 
Arrange around ham as a border. Pour tomato sauce around ham and 
serve all very hot. 

• 
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BAKED SPICED HAM 
(A. B. F.) 

Soak ten pound ham over ni~ht. Boil for three hours in water containing 
1 bay leaf, th ree tbsps. sugar, ½ tsp. cinnam~rn, _one on io n and grated ri_nd 
of 1 lemon. Allow ham to cool very slowly 1n liquor and rub surface with 
brown sugar and dot with cloves. B'ake Tor one hour, basting with a syrup 
made by boiling 1 cup sugar,¼ cup v inegar,¼ cup water a nd one tsp. mustard. 

COTTAGE PIE 
(Mrs. A . S. M acM illan) 

Put one cup chopped left-over meat into a buttered C asserole, sprinkle 
with salt and pepper and pour over one cup hot gravy. Mix t wo cups hot 
mashed potato with one half tsp. salt, one half cup hot milk, one tbsp. butter, 
one eighth tsp. celery salt and one eighth tsp. pepper, heat thoroughly and 
pour over meat. Brush top with slightly beaten egg and bake in a hot oven 
until heated through and potato is brown. 

SAVORY SCALLOP 
(Mrs. R. McColl) 

C ut cold, lean meat into d(ce (about two cupfuls), ad d 2 cups boiled rice. 
I nto a saucepan put three tablespoons of butter; when melted put in 

meat and rice, season with salt and pepper. When hot, stir in two slightly 
beaten eggs; stir and cook for two minutes. Serve hot on toast. 

MOCK SAUSAGE 
(Mrs. R . McColl) 

C hop two cups of cold beef fine. Add 4 tablespoons of mashed pot atoes, 
1 egg, 1 tablespoon o f _A ou r, 1 slice of ~ oistened bread. Stir all together; 
add salt, pepper and a little sage. Make into small cakes, roll in fine crumbs 
and fry . Serve hot. 

BOBOTEE 
(Mrs. R . Macl miis) 

I 

2 cups cold meat 1 cup milk 
cup bread 3 tablespoons butter 

8 almonds t small onion 
3 eggs l teaspoon celery salt 

Put butter in frying pan, slic~ into it the onion, and fry until a nice 
brown. Add bread and milk to th is, and let stand while p reparing the rest. 

. Chop almond ~ very fine, an1 add them and the other ingredients to t he 
mixture 111 the frying pan. Put into a buttered dish and bake in a modera te 
oven about twenty minutes. 



, 

I. 0. D. E. COOK BOOK 

MEAT LOAF 
(Mrs. R . Forster) 

½ lb. sausage meat ¼ cup water 
2 lbs. round steak (ground) l ½ teaspoons salt 
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1 egg slightly beaten Pepper . 
1 cup condensed tomato soup 2 tablespoons poultry seasoning 
2 cups soft bread crumbs ½ cup minced onion 

Turn into greased loaf pan, and bake in a pan of warm water in a hot 
oven for one hour. 

2 cups flour 
2/3 cup water 

MEAT ROLL 
(Mrs. F. G. Mack) 

4 teaspoons shortening 
1 teaspoon salt 

4 teaspoons baking powder l ½ cup left-over meat 
Left-over gravy 

Mix first five ingredients into bakin~ powder biscuit dough, roll to ¼ 
in. t hickness. Spread with ground meat (beef, lamb, pork), which has been 
highly seasoned and moistened with the gravy. Roll like a jelly roll and 
cut with sharp knife. Brush with melted bu tter and bake about twenty 
minutes, . or until brown. Serve wi th a Tomato Sauce. 

This may be made in the morning and stand in ice-chest till the evening 
meal. Remove and allow to come to ,:oom temperature, while oven is heating. 

Supper Dishes 
MEAT SUBSTITUTE 
(Mrs. C. MacG. Crooks) 

P ut into a casserole alternate layers of boiled rice, grated cheese, slightly 
thinned tomato soup and chopped pimento or green peppers. Cover top 
with buttered crumbs and bake in a moderate oven until browned-about 
½ an hour. 

EGG WITH BREAD SAUCE 
(Mrs. R. McColl) 

Put a big cup of bread crumbs into a saucepan with 1¾ cups of milk. 
a dash of pepper ½ teaspoon of onion juice. Simmer until thi~k and smooth. 
Pour sauce into shallow baking dish. Break over the top six eggs. Bake 
until eggs are set. 

, 
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CREAMED SCALLOPS A.ND SWEETBREADS 
(M. E. W.) 

1 pt. scallops ' 1 tsp. salt 
1 pan sweet breads ¼ tsp. paprika 
4 tbsp. butter 4 good sized mushrooms 
3 tbsp. flour 1 tsp. lemon juice 
2 cups milk 1 cup dried bread crumbs 

Wash scallops, cover with cold water an_d brin_g to a boil. Simn:ier 
gently 15 minutes. Soak ~weethrea~ for ten m~nutes rn cold water to _which 
has been added lemon juice. Dram, cover with cold water and bring to 
boil. Simmer for 15 minutes. Drain, plunge in cold water. Cut sweet-
breads in cubes. Melt 2 tbsp. butter and saute mushrooms until golden 
brown. Combine with sweetbreads and scallops. Make white sauce of 
remaining ingredients and pour over scallop mixture. Put in buttered 
casserole, sprinkle with bread crumbs and bake for ten minutes or until brown. 

SOUTHERN SUPPER DISH 
(Miss E. Courser) 

1 cup Baked Ham, diced 1 cup Raw apples cut in thin 
1 cup Cooked Sweet Potatoes sliced 

Mix together in buttered baking dish, dot with butter, and sprinkle 
brown sugar over the top. Bake in moderate oven until the apples are 
thoroughly cooked. 

f ' 
1 pound Canadian Cheese 
1 tablespoon Butter 

TOMATO RAREBIT 

½ teaspoon dry mustard 
Pepper · 

1 can Tomato Soup 
Cut cheese in small pieces, or grate it, mix all ingredients together and 

cook in double boi ler until smooth. Serve on crisp crackers or buttered toast. 

TOMATO AND EGGS 
(Mrs. C. H. Gorham) 

Put ½ can tomatoes in fryin g pan wi t h ½ small onion sliced, pinch of 
sugar, sa lt and pepper. Cook fo r 5 minutes. Add small piece of butter and 
3 eggs well-beaten. Serve on buttered toast. 

HAM EN CASSEROLE 
(L. Donovan) 

vyash and pare potatoes,. then cut in slices. Place in casserole in layers, 
dredging each layer wel l wi th flour, and season with pepper. Add j ust 
enough milk to cover. Place ham slice (cut about 2 inches thick and with 
rind removed) on top; and place in a moderate· oven. Cook 1 hour uncovered 
and one hour more covered. Serve in casserole. 

' 
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CHICKEN PIE 
(Mrs. A . C. Wiswell) 

3 cups cooked chicken 
12 small cooked white onions 
1 cu,ps well-seasoned chicken broth 
1 cup cooked sliced ·carro ts 
Baking P owder Biscuit Dough 

4 tblsp. flour 
6 tblsp. water 
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Arrange chicken, onion and carrots in casserole. -Heat chicken broth 
wit h flour to thicken. Pour over chicken. Make biscuit dough and cut in 
rings. A,rrange on chicken and bake. 

POTTED CHICKEN 
(Mri. C. II. Gorham) 

Cut up_chicken as for fri_casse. T o each pound allow 2 tblsp. flour,½ tsp. 
salt and a little pepper. Mix thoroughly and roll each piece of meat in the 
mixture. P lace in casserole or covered pan with boiling water to cover. 
Ba ke 3 hours, slowly, or u111til tender. 

FILET MIGNONS 
(L. Donovan) 

8 slices bacon 1 onion chopped 
1½ lbs. Hamburg Steak 1 egg unbeaten 
1 tsp. salt 3 tblsp. boiling water 
i tsp. pepper ½ cup breadcrumbs 

Mix thoroughly and shape in balls. Wrap each with a slice of bacon, 
a nd fasten with a tooth-pick. Bake in the oven 20 minutes. Just before 
serving, shake over each cake some grated cheese, and let stand in oven one 
minute. 

HAM LOAF 
(Mrs. H. Y . Haines) 

2 lbs. lean fresh pork 
1 lb. ham 

2 well-beaten eggs 
1 cup milk 

1 cup cracker crumbs 
G rind meat a nd crackers together, mix all together. 

SAVORY SCALLOP 
(Mrs. R. McColl) 

Bake 1½ hours. 

Cut cold, lean meat into d ice (about 2 cups) 2 cups boil'ed rice. 
Into a saucepan put three tablespoons of butter; whe~ ~elted J?Ut in 

the meat a nd r ice, season with salt and pepper. When hot .. stir in two slightly 
beaten eggs; stir and cook for two minutes. Serve, hot on toast. 
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MOCK SAUSAGE 
(Mrs. R. McColl) 

Chop 2 cups cold beef fine. 'Add 4 tblsps. mashed potatoes, 1 egg, 1 
tblsp. flour, 1 slice of moistened br.ead. Stir all together; add salt, pepper 
and a little sage. Make into small cakes, roll ip fine crumbs and fry. Serve 
hot. 

SUPPER RELISH 
(M. Dimock) 

Chop up any cold meat, add 1 onion. Cover with water and cook until 
onion is done. Pour in a buttered baking dish. ' Add 1 can corn and top 
with mashed potatoes. Dot with butter, and bake until brown. 

TOMATO STUFFED WITH LIVER 
(Mrs. E. 1'. Parker) 

Cut slice of tomato from the stem end. Scoop out inside with a spoon. 
Broil or pan-broil liver. Chop finely, add tomato juice, onion juice, 

salt and pepper to taste. F ill the tomatoes from which centre has been 
1 emoved. Cover with buttered crumbs and bake 20 minutes in a moderate 
oven. One tomato will hold I½ to 2 oz. of liver. 

BOBOTEE 
(Mrs. R. Maci nnes) 

2 cups cold meat 
½ cup bread 
8 almonds 
3 eggs 

1 cup milk 
3 tblsp. butter 
½ small onion 
1 tsp. celery salt 

Put butter in frying pan, slice into it the onion, and fry until a nice 
brown .. Add bread and milk to that, and let stand while preparing the 
other thrngs. Chop almonds very fine, add them and all the other ingredients 
to the mixture in the frying pan. Put into , buttered dish, and bake 20 
minutes in a moderate oven. 

MEAT LOAF 
(Mrs. R. Forster) 

½ lb. sausage meat 
2 lbs. round steak ground 
1 egg slightly beaten 
1 e,an condensed tomato soup 
½ cup minced onion 

2 cups soft breadcrumbs 
¼ cup water 
1½ tsp. salt, pepper 
2 tblsp. poultry seasoning 

Turn into a greased loaf pan, and bake in a pan of warm water in a hot 
oven for 1 hour. 
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I. 0 . D. E. COOK BOOK 

MEAT ROLL 
(Mrs. F. C. Mack) 

4 tsp. shorte ning 
1 tsp. salt 
1½ cups left-over meat 
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4 tsp. Daking powder 
left-over gravy 

. Mix t he fi rst fiv~ ingredients into baking powder biscuit, roll to ¼ inth 
thickness. Spread with ground left-over roast (beef, lamb. pork which has 
been highly seasoned and moistened with the gravy. Roll like' a jelly-roll 
and cut with a sharp knife. Brush with melted butter and bake about 20 
minutes or until brown. Serve with Tomato Sauce. (May be made in the 
morning, st ored in ice-chest till evening. Remove and allow to come to room 
temperature, while oven is heating.) 

ASPARAGUS TIPS WITH PIMIENTO SAUCE 
Open can of asparagus tips at the bot tom and turn gently into a strainer. 

Place over a saucepan of boil ing water, cover closely and cook until heated 
through. P lace on individual plates and cover with pimiento sauce. 

PIMIENTO SAUCE 
2 tablespoons butter 
2 t ablespoons flour 
1 cup milk 

½ teaspoon salt 
Few gra ins pepper 
Few drops onion juice 

2 tablespoons pimiento 
M elt butter, add flou r and when well mixed add milk a little at a time 

and stir until the sauce boils. Add pimiento cut in small pieces and season-
ings. This tan be kept hot for an hour or so. 

STUFFED GREEN PEPPERS 
(Mrs. Geo. E. I ngraham) 

Cut stem ends off, scoop out seeds, pu t cups thus cleaned into cold water 
and when t hey have boiled 15 min~tes take off the stove and drain. 

M ix stuffing as follows: Equal parts chopped ham or chicken and 
bread crumbs; 1 small onion run through the chopper; pepper and salt to 
taste. 

Put piece of butter on top of each one and ba ke 15 minutes in a moderate 
oven. 

OMELET 
(F. M . Campbell) 

1 egg for each person 
3 dessertspoons milk to each e~g 
1 dessertspoon flour to each egg • 
Salt and grated cheese if desired. . 

Separate whites and yolks of eggs and beat separately. · Add milk and 
flour to yolks, and lastly fold in t he whites. f.4elt butter in pan, and cook 
,lowly, eprinkling with grated cheese before fold ing. 

' 
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FISH :EN CASSEROLE 
(Frances M . Campbell) 

2 cups cooked fish 
2 cups cooked macaroni 
1 tsp. chopped onions 
3 hard-boiled eggs 
2 tblsps. melted butter 

3 tblsps. grated cheese 
½ cup tomato ketchup 
salt and cayenne pepper 
crust or c rumbs to cover 

Flake fish with fork, add cheese, ketchup, butter, on ion, salt and pepper . 
Add maca roni and m ix thoroughly. Slice hard-boiled eggs and arrange fish 
mixture and hard-boiled eggs alternately in deep buttered pan o r casserole; 
cover with pastry or bread crumbs, and bake in a moderate oven until b rown . 

GREEN PEPPERS WITH DEVILED CRAB 

6 green peppers 
3 tbsp. butter or margarine 
2 tbsp. fl o ur 
1 tsp. dry mustard or 2 tsp. 

prepared mustard 
1 cup bottled mi lk or ½ cup 

evaporated m ilk and ½ cup 
water 

tsp. lemon juice 

1 cup canned or fresh-cooked 
crab meat 

I¼ cup soft b read crumbs 
2 tsp. W orcestershire or simila r 

sauce 
¼ tsp. paprika 
½ tsp. salt 
Spk. pepper 

Cut, seed, and boil the peppers for 3 min . Melt 2 tbsp. of the butter 
i n a saucepan over the heat; add the ·flou r, and b lend. Add the musta rd, 
then the mi lk slowly, stirring constantly. When the sauce is smooth, add 
all the remaining ingredients except x cup of the bread crumbs and 1 tbsp . 
of butter. fi ll the pepper shells with tpe mixture, and sprinkle with the 
remaining ½ cup bread crumbs, mixed with l t bsp. melted butter. Arrange 
the peppers in a shallow baking pan; it is a good idea to have about a quarter-
inch of water in the pan. Bake in a moderate oven of 375°F. for 20 mi n . 
or until stuffing is well heated and crumbs golden. Serves 6. To serve 2 
or 3, make ha lf this recipe. 

DELMONICO POTATOES 
(Mrs. Angus L. MacDonald) 

1 ½ cups cream sauce 
½ cup grated cheese 

2 chopped hard-boiled eggs 
2 cups sliced cooked potatoes 

Put thes_e ingr<;!dient:s in a baking dish ~n a_lterna.te layers, spreading 
each layer with a little cream sauce, and spnnkl111g with salt and pepper, 
Cover top with buttered crumbs and bake until nicely browned. 
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DELMONICO POTATOES 
(Mrs. F. G. Mack ) 

Melt 2 tblsp. butter 
Stir in I½ tblsp. flour, 1 tsp. salt,¼ tsp. white pepper, 
Add gradually 1½ cups hot milk, cook until creamy. 
Have ready ½ cup grated cheese 
3 chopped hard-boiled eggs 
1 quart sliced cold cooked potatoes 
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P lace these ingredients in a buttered dish in alternate layers, cover top 
with buttered crumbs, bake until well browned. 

CREAMED MUSHROOMS ON TOAST 
(Mrs . T. H. J ohnson) 

2 lbs. mushrooms 
1 small onion chopped 
8 tblsp. butter 
l½ cups milk 
6 slices of buttered toast 

4 t blso. flour 
1 tsp. salt 
speck of pepper 
speck of paprika 

Wash and remove stems from the mushrooms. Cover the stems with 
2 cups of water, add the onion and simmer until ½ cup of the liquor remains. 
S train, reserving the mushroom-liquor. :Nielt 4 tblsp. fa t in a saucepan, add 
the flour, an<l when smooth add the liquor, milk and s·easonings while stirring. 
Meanwhile melt 4 tblsp. fat in a frying pan and saute the sliced mushroom 
caps for 4 or 5 minutes. Arrange the mushrooms on buttered toast, pouring 
sauce over all. 

FAVOURITE BEEF LOAF 
(Gladys Barnstead) 

2 lbs. round steak chopped 
½ lb. lean fresh pork 
¾ cup cracker crumbs 
2 eggs slightly beaten 

' D o not pack loaf too hard. 

½ teaspoon pepper 
¾ tablespoon salt 
2 table~poons finely chopped 

onion 
¾ cup sweet milk or ¾ cup thin 

tomato puree 

Bake slowly about one hour 
To make this loaf attractive when sliced, hard boiled eggs may be added 

end to end in centre of loaf before baking. 
This loaf may be sliced hot or cold. 

SCALLOPED CHEESE 
(Mrs. G. E. I ngraham) 

Soak 1 cup of bread crumbs in sweet ~ilk. Beat int~ this three eggs, 
1 tablespoon butter, ½ lb. grated cheese. Sprinkle the top with bread crumbs · 
and bake until a delicate brown. Season with salt and pepper. 
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CHEESE SUPPER DISH 
(F. M. Campbell) 

4 medium potatoes 
1 cup grated cheese 
1 cup milk 

1 tblsp. butter 
breadcr umbs 
salt and pepper 

1 tblsp. flour 
D ice potatoes and boil until soft. Make white sauce. Put layer of , 

potatoes in bottom of casserole, cover wi th white sauce, sprinkle with season-
ings. Repeat until dish is full , then co ver with buttered bread crumbs and 
brown in the oven. · 

SCALLOPED TOMATOES AND CHEESE 
(Mrs. Angus L. MacDon :ld) 

6 r ipe tomatoes ½ cup bread crumbs 
1 large onion 1 tblsp. butter 
1 cup chopped cheese salt and pepper 

Cut tomatoes and onion in thin sl ices, first peeling tomatoes. Put 
half the tomatoes in a baking dish, well-greased, sprinkle with salt and pepper. 
Cover with half the onion, cheese and crumbs; repeat, dotting the top with 
butter. Bake 20 minutes in a modera te oven (350°-375°f.). 

MEXICAN RICE 
(Miss E. Courser) 

½ cup Brown rice ½ cup strained tomato, or 
2 tblsp. butter tomato soup 
2 cups soup stock 2 tblsp. chopped o nio n 
salt and pepper 1 cup cold chicken or veal, diced 

C ook rice in butter for two mi nu tes. Add tomato and onion and cook 
t wo minutes longer. Add stock, meat, salt and pepper, cover closely and 
let simmer until rice is tender, and liquid has been absorbed. 

SALMON CASSEROLE 
(Mrs. Angus L. MacDonald) 

Cook ½ cup rice in boili ng water (salted). When cold, line a greased 
baking d ish with rice. Flake salmon ( l can) add to it 2 well-beaten eggs, 
½ cup milk, l tablespoon melted butter, salt and pepper and mix well. 

Turn into rice-lined dish and cover lightly with rice, dotted with butter. 
Bake in a moderate oven 25 minutes. Serve with White Sauce. 

BAKED CRAB MEAT 
(Mrs. Geo. E. Ingraham) 

Line dish with sliced bacon. Pick crab meat over (l large can), removing 
~II ~ma\! bones. Add 1 cup cracker crumbs, salt, pepper, butter. Arrange 
m dish 111 layers; be sure to have bacon on top. Add eno ugh cream and milk 
to make quite soft. Bake in hot oven 20 minutes. 
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BAKED HAM WIT H POTATOES 
( llilda Cresswell) 
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1 slice ham about an inch thick . Place in casserole and cover with 4 or 
5 thinly sliced potatoes. Add 1 can tomato soup and ½ can milk or water, 
then add salt and pepper. Bake in a covered dish about 1 hour. · 

UXBRIDGE FRIED CHICKEN 

Stea m a large fowl until tende r. Let cool, overnight. Cut up in meat 
servings, sprinkle with salt and dredge with A.our. Brown quickly in pork 
fat. Arrange on a hot platter, ·and surround with a ring of hot baking powder 
Biscuits. Make gravy, using chicken broth, and pour it around the meat. 

STEWED LAMB KIDNEYS 

Cover k idney with cold water, and let cook 1 hour. Remove fat and 
string pieces from center, and slice in six pieces. Sprinkle with salt and 
pepper. Melt 2 tblsp. butter, add kidneys and cook 5 minutes. Sprinkle 
with 1 tblsp. flour; add gradually¾ cup chicken broth ; cook slowly 10 minutes. 
Season with salt and pepper and a few drops of onion juice and 1 tsp. Wor-
cestershire Sauce. Serve on buttered toast. 

MINCED MEAT SOUFFLE 
(E. Courser) 

1 heaping cup of chopped cold meat 
1 cup milk 
1 tablespoon Flour 

1 tblsp. Chopped Onion 
1 Egg 

Thicken the milk wi th the Aou r, making a white sauce, add the meat, 
onion, and beaten yolk of the egg. Whip the white of the egg to a stiff froth, 
a nd fold it in and out of the mixture. (Do not stir it hard) . 

P ut in buttered baking dish and bake twenty minutes in a moderate oven. 

GREEN PEAS AND CARROT MOLD 

2 cups Carrot pulp 
Salt, Pepper 
1 teaspoon chopped Onion 
3 Eggs 

1 cup Milk 
1 cup Green Peas 

(Cooked or canned) 
2 tablespooqs Butter 

Cook carrots until tender, press th rough potato ricer and measure. Add 
salt, pepper and onion. Beat t~e eggs slightly, a?d milk, and blcn_d well 
with the carrot mixture. Pour in a well-greased ring mold and set tn pan 
of warm water. Bake until the custard is set. 

Saute the d rained peas in butter until thoroughly heated. Turn carrot 
mold on serving dish, and place the peas in t~e centre. Serves 6 . 

• 
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GREEN PEAS AND ASPARAGUS 

2 cups canned Green Peas, (d rained) 
2 cups canned Asparagus cut in inch pieces 
2 tablespoons melted Hutter 2 cups white sauce 
1 hard boiled Egg 

Cook the peas and asparagus in butter until well heated, a rra nge on 
buttered toast, and pour over a ll t he white sauce to which has been added 
the hard boiled egg cut in small pieces. 

1 bunch carrots 
1 tsp. sugar 
1 tsp. salt 

BAKED CARROTS 
(Mrs. Paul M eleo¢) 

1 tblsp. flour 
k tsp. dry mustard 
1½ cups milk 

2 tblsps. butter 
Method: Scrape carrots, cut in thin slices. P ut a layer tn a buttered 

casserole or baking dish. 
Mix and sift Aou r, sugar, sa lt and mustard. Sprinkle lightly over 

carrots and dot with butte r. Add another layer o f carrots and seasoning 
until all is used, then pour the milk over the ingredients. Cover and bake 
in a moderate oven 40 minutes. 

BACON DELIGHTS 
(Mrs. E. S. Mac Kenzie) 

Put slices of cheese over 6 slices of bread, then a tblsp. of tomato mixtu re 
over that and on top of all a bit of bacon. Cook in oven till brown. 

Tomato Mixture: 
l ½ cups canned tomatoes (strain) 
½ tsp. salt 

¼ tsp. pepper 
3 tb lsps. minute tapioca 

½ tsp. mustard 
Cook till thick. 

Salads and Salad Dressings 
MAZOLA OIL DRESSING 

(MiJJ M . Dimock) 
1 egg yolk 
2 tblsps. suga r 
1½ tsp. salt 
2 tsps. mustard 

1 cup water and 2 tblsps. 
Add to other ingred ien ts, wh ich 
egg beater. 

Some pepper 
¼ cup vinegar 
¾ cup mazola oil 

cornstarch mixed and cooked until t hick. 
have been mixed in a bowl. Beat all with 
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CHIFFONADE DRESS ING 
(C. Stewart) 

2 tsps. parsley 
2 tsps. chopped onion 

1 hard boiled egg (diced) 
2 tsps. green pepper 

2 tsps. pimento 
Add t~e above to French Dressing recipe. 

2 tbsps. butter 
2 tsps. salt 
2 tsps. mustard 
½ to ½ cups sugar 
1 cup milk 

S ALAD DRESSING 
( H. Cresswell) 

¾ cup vinegar (scant) 
1 tsp. cornstarch 
2-3 eggs 
Dash of cayenne 
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Mix together dry ingredients. Add eggs and milk, then vinegar very 
slowly. Cook in a double boiler until thick. 

SOUR CREAM SALAD DREiSSING 

½•teaspoonful of mustard 
½ teaspoonful of salt 
2 tablespoonfu ls of sugar 
1, whole egg and one yolk, or 

three egg yolks 

1 cupful of sour cream 
¼ cupful of vinegar 

Mix the mustard, salt and sugar and add the slightly beaten eggs. Stir 
in •the sour cream and the vinegar and cook over hot water until the mixture 
coats a spoon. Serve well chilled with vegetable or meat salads. 

GRAPE J UICE SALAD 

(6 Servings-uses only ¼ package) 
¼ cup cold water 2 tblsps. lemon juice 
¼ cup sugar 1 cup cold grape juice 
½ cup chopped celery ¼ teaspoonful salt 
1 envelope Knox Sparkling 1 cup fresh apples, diced 

Gelatine 
½ cup hot water 

P our cold water in bowl and sprinkle gelatine on top of water. Add 
sugar and hot water and stir until dissolved. Add grape juice, lemon juice 
ancl salt. Cool a nd when mixture begins to congeal ,stir in celery and apples. 
Pour into molds that have been rinsed in cold water and chill. Unmold on 
crisp lettuce a nd garnish with mayonnaise and nu t meats. 

/ 
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JELLIED CHICKEN AND VEG ET ABLE SALAD 

¼ cup cold water 
1 tbsp. granulated gelatin 
½ tsp. salt 
l½ cup boiling chicken broth 
1 canned pimiento 
Mayonnaise . 

1 cup mixed cooked or canned 
vegetables 

1 cup cooked or canned chicken 
sliced 
Lettuce 

Pour the cold water into a bowl and sprinkle the gelatin on top. Add 
the salt and boiling chicken b roth, and stir until the ~elatin is dissolved. 
Pour a thin layer of this mixture into a loaf pan, 10"x6 'x2"; chill slightly; 
then arrange on it the pimiento cut in strips and a few of the 1 cup of vege-
tables, which may be peas, string beans, carrots, celery, asparagus, e t c. 
Chill until almost firm, then arrange on it the remaining vegetables, chicken, 
and gelatin mixture. Chill until firm, then unmold on lettuce and serve with 
mayonnaise. Serves 6. T o serve 2 or 3, make half this recipe. 

MOULDED SALMON WITH CUCUMBER SAUCE 
(Mrs . Geo. E. Ingraham) 

1 can salmon 
½ tsp. salt 
I½ tablespoons sugar 
½ tablespoon flour 
I teaspoon mustard 
Few grains cayenne 

Yolks of 2 eggs 
I ½ tablespoons melted butter 
¾ cup milk 
¼ cup vinegar 
¾ tblsp. granulated gelatine 
2 tblsps. cold water 

_ Remove s_almon f_rom c~n, rinse thoroughly with hot water, and separate 
1n flakes. M1~ _dry rngred1ent_s, add egg yolks, _butter, milk and vinegar. 
Cook over boding water. Stir constantly until mixture thickens. Add 
gelatine soaked in cold water. Strain, and add to salmon. Fill individual 
mould. Chill and serve with Cucumber Sauce, made as follows: 

Beat ½ cup heavy cream until stiff, add ¼ tsp. salt few grains pepper 
and gradually two tablespoons vinegar. Then add 1' cucumber pared, 
chopped and drained. ' 

SALAD 
(Miss M. Dimock) 

1 package lemon jelly 
1 cup boiling water 
1 cup pineapple juice 
1 tablespoon vinega r 

½ tsp. salt 
1 cup crushed pineapple 
1 cup grated raw carrots 
½ cup pecans or walnuts 

. Dissolve jelly in boiling water with vinegar and salt. When sligh tly 
thick, add other ingredients. 



I. 0. D. E. COOK BOOK 

ANCHOVY SALAD 
(Mrs. R. Af-aclnnis) 

Yolks of 4 hard boiled eggs Small piece of onion cut fine 
4 large potatoes boiled and mashed 6 tablespoons salad oil 
½ tsp. salt 2 tablespoons vinegar 
1 tsp. mustard 2 teaspoons anchovy sauce 

JELLIED SALAD 
(Mrs. A. R. Rettie) 

1 p:lckage Lemon J ell-0 
½ cup shredded cabbage 
½ cup grated carrots 

¼ cup peas 
li tablespoons vinegar 

CUCUMBER JELLY 

2 Cucumbers 
1 Slice of onion 
1 teaspoonful of celery seed 
I teaspoonful of minced green 

pepper 
I small bay leaf 

Dash of mace 
1 tablespoonful of lemon juice 
¼ teas poonfu I of paprika 
Gelatine 
Cold Water 
Green Coloring 
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Peel the cucumbers, slice and place in a saucepan. Add the onion, celery 
seed, green pepper, bay leaf and mace and enough cold water to cover. Sim-
mer until tender and season to taste with salt. Press through a sieve, add 
lemon juice and paprika and for each cupful of the hot mixture, add three-
quarters of a tablespoonful of ~elatine softened in three tablespoonfuls of 
cold water. Stir until the gelatine is dissolved, add green coloring to color 
a delicate green and mold as desired. In small individual ,molds, it makes a 
delicious accompaniment to chilled fish . In large individual molds, with a 
slice of cucumber/laced in the bottom before adding the jelly mixture it 
makes a cool sala to be served on watercress with a well-seasoned French 
dressing. Turned o ut of a ring mold, the centre filled with flaked fish and 
garnished with mayonnaise, it makes a novel luncheon or supper dish. 

Tuna fish, salmon or shrimps may be molded in this jelly and are most 
attractive when molded in layers with sliced hard-cooked eggs, sliced olives 
and small sprigs of fresh parsley. Serve with mayonna ise to which additional 
lemon juice has been added. 

SALMON SUMMER SALAD 

One can salmon, 1 cup scraped corn, 1 apple or stalk celery, I green 
pepper, mayonnaise. Cut fin~ the pepper and apple or celery, add fish a~d 
corn, moisten with mayonnaise and serve on ·shredded lettuce or stuff in 

tomatoes. 
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STUFFED PEPPER SALAD 
(¥- ] .) 

¾ cup mayon naise 
2 cupfuls cooked Halibut, flaked 
2 teaspoonfuls onion, grated 
1 teaspoonful sa lt 

Dash cayenne· 
½ cupful celery, diced 
6 green peppers 

T o the mayonnaise, add the halibut, onion, salt, cayenne and celery. 
Cut a 2 in. slice from each green pepper, and remove the_ seeds an~ pits. 
Chop the remainder of the pepper, and a~d to the firs~ m 1xt.ure. F_1I) the 
pepper slices with the fish and pepper mixture. Garnish with add1t1onal 
mayonnaise and a dash of paprika . Serve on crisp lettuce. Serves 6. 

POTATO SALAD 

Boil potatoes with an onion, cut in squares. 
fro m 4 slices of bacon. Mix well wh ile potatoes 
chopped onion and 2 hard-boiled eggs, chopped. 
dressing and mould. Chill and garnish. 

SALAD DRESSING 

Add bacon fat tried out 
and fat are h.ot. Add 1 
Moisten well with salad 

6 level tablespoons sugar 1 heaping tablespoon mustard 
1 level tablespoon salt 3 eggs well beaten 
1 level tablespoon flour 1 cup vinegar 

P re-heat vinegar with piece of butter. Beat eggs lightly and add to 
dry ingredient!-. Add 3 cups milk and mix well. Add hot vinegar slowly. 
Retu rn all to top of double boiler, and cook until smooth . If i t curdles, 
beat with dover beater. Put in bottle or jar, and keep in a cool place. 

JELLIED CHICKEN SALADS 
(Mrs. 0. S. Cox) 

Dissolve 2 tbsp. gelatine in 1½ cup boiling, seasoned chicken stock. 
Add ¼ cup chopped celery, 1 cup d iced chicken, 1 tsp. minced onion. Cool. 
Add ½ cup salad dressing. Po ur into mould. When firm turn out on lettuce 
leaves. Garnish. 

VARIATIONS FOR FOUNDATION DRESSINGS 

With mayonnaise, cooked dressing o r short-cut dressing, combine a 
small amount of each or an y of the following: chopped canned pimiento, 
green J?~pper, fresh red s"'.'eet pepper, on ion, sweet pickles or ol ives, finely 
cut, chili sauce or other relish to taste, minced parsley or paprika for colour. 

'vYhippe? cream is_ oft~n added to any thick dressing. Beat until stiff, 
fo!d lightly into dress111g Just before se rving. Use any proportion from a 
f!llnor amount of to equal quantities cream and dressing. Particularly 
liked for fruit salads. 
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TOMATO MOLD WITH VEGETABLES 
. (M. J.) , 

4 tsps. gelatine 1 tsp. Worcestershire Sauce 
2 tblsps. cold water 1½ tsps. cooked Green Peas or 
2 cupfuls cooked or canned Lima Beans 

Tomatoes 1 tsp. Onion finely chopped 
1 tsp. scraped Onion ¼ teaspoonful Salt 
½ tsp. salt French Dressing 
2 tsps. sugar Mayonnaise 
Soak gelatine in cold water. Cook T omatoes a·nd seasonings 

for 10 min. and strain off the liquid. Dissolve gelatine in the hot liquid. 
Pour into a ring mold and chill until firm. Toss the peas, chopped onion, 
¼ tsp. salt and French Dressing together lightly and chill for 30 min. Drain 
thoroughly. When jelly is firm, unmold the ring on crisp lettuce. Pile 
vegetable mixture in th_e centre. Serve with mayonnaise. Serves 6. 

JELLIED SPRING SALAD 
(C. Stewart) 

1 pkg. lemon jelly 
1 cup boiling water 
1 cup ice water 
½ pkg. gelatine 
1 tsp. vinegar 

1 tsp. salt 
1 cup diced cucumber 
1 cup thinly sliced radishes 
1 cup diced onions 

Dissolve gelatine in cold water. Dissolve jelly in boiling water. 
Add gelatine to jelly mixture. Add salt and vinegar and when slightly set 
put½ inch in moulds. Add chopped ingredients, then fill moulds with liquid. 
Chill. Serve with cress.· · 

PERFECTION SALAD 

3 tbsps. gelatine 
¾ cup cold water 
¼ cup vinegar 
1 pint boiling water 
1 tsp. salt 

(C. Stewart) 

1 cup shredded cabbage 
Juice 1 lemon 
½ cup white sugar 
2 cups chopped celery 
2 red or green peppers, 

Chopped (sweet) 
D issolve gelat ine in cold water, add ho~ w~ter, then vinegar, salt, ~ug~r 

and lemon juice. Put chopped vegetables in Jelly moulds, then add liquid 
, and set to cool. Dip moulds in hot water quickly when removing salads to 
1ervc. 

FRENCH DRESSING 
(C. Stewart) 

¾ cup vinegar 1 tsp. salt 
1½ cup oil 1 tsp. sugar 
¼ cup lemon juice . 

Mix all together and shake well 10 bottle. 
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FRUIT SALAD PLATE WITH FROZEN PISTACHIO CHEESE 

1 large orange 
Frozen Pistachio Cheese 

,see recipe below) 
Lettuce 
6 ~ineapple wedges 

6 peach halves 
6 pear halves 
Fresh eating cherries 
Mayonnaise 
Cream 
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P are and cut t he orange into thin crosswise slices. Chill all fruits. For 
each serving place a square of the Frozen Pistachio Cheese in the center of a 
dinner plate. Arrange 4 pieces of lettuce around it, and place a pineapple 
wedge, a peach half, a pear half, a nd 2 orange sl_ices o_n the~. Garnish w1t_h 
a few cherries and a tablespoonful of mayonnaise mixed with cream. This 
recipe makes 6 salad plates. • 

FROZEN PISTACHIO CHEESE 

3, 3-oz. pkg. cream cheese 
2 oz. Roquefort cheese 
1 tblsp. lemon juice 
¼ cup heavy cream, whipped 

½ tsp. salt 
Green coloring 
½ cup shelled pistachio nuts 

Mix the cream and Roquefort cheeses. Add the lemon juice and salt 
and sufficient green coloring to tint a delicate green. A,dd the nutmeats, and 
fold in the whipped _cream. Turn into the freezing tray of an automatic 
refrigerator, and freeze until firm. Cut into squares. Serves 6. 

FRUIT SALAD DE LUXE 
(M. E. If'.) 

1 can pineapple drained and 1 pt. bottle maraschino cherries 
slices cut in segments halved 

2 grape fruit 3 celery hearts 
3 oranges 1 green pepper shredded wafer 
½ lb. white grapes seeded and thin 
halved lengthwise 6 Brazil nuts. 

Mix and chi)!, W hen ready to serve add following dressing. Cook 
together for five mmutes; ¾ cup pineapple juice and ½ cup sugar. 
Pou_r _over_ beaten yolks of 4 eggs and cook over hot water for one minute or 
until 1t thickens. Beat until cold and thick and add 

¼ tsp. salt 
i tsp. paprika 

2 tblsp. lemon juice 

Just before serving fold in one cup of whipped cream. Garnish with 
cheese balls and cherries. 
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TOMATO CHEESE SALAD 
(Mrs. B. E. Fanjoy) 

New Glasgow 

1 level tblsp. Knox gelatine 
¼ cup cold water 
1 can tomato soup 
1 pkg. cream cheese 
½ cup mayonnaise 

Few grains salt 
½ cup cream (whipped) 
1 tblsp. onion juice 
1 tblsp. butter 
½ cup cho pped olives (stuffed) 
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Soak gelatine in cold water fo r 5 minutes. Heat soup in a double boiler 
and add cheese, oniqn juice and butter. Heat until cheese is softened then 
add gelatine and stir until dissolved. Goo!, add mayonnaise, crea~ and 
olives. Turn into moulds and chill. When firm remove to bed of lettuce. 
This may be thoroughly chilled or frozen in tray of automatic refrigerator . 

• 

Hors D'Oevres and Sanwiches 
CHEESE AND PRUNE APPETIZER 

Remove pi from cooked prunes and stuff with creamed cheese. Put 
on rounds of bread and toast. 

HAM AND ASPARAGUS ROLLS 
Can of drained asparagus tips 
Salad dressing 
Thin slices of cooked ham 

Trim ham slice so that it is slightly narrower than a'sparagus tips. are 
long. Space one tip on each slice of ham and roll up tightly like a jelly-roll. 
Some of tip should protrude on either side of ham. Secure each roll with a 
tooth-pick and serve. 

ANCHOVY AND CREAM CHEESE BALLS 
1 pkg. of cream cheese 1 tsp. minced o nion 
1 tblsp. anchovy paste 

Mash cream cheese, anchovy 
arrange in centre of each cracker. 

crisp unsweetened crackers 
paste and ·onion. Form into t all and 

LIVER AND HARD COOKED EGG SPREAD 

½ cup chopped cooked calves liver 
1 shelled hard cooked egg chopped 
1 tsp. minced onion • 
¼ tsp. salt 

speck pepper • 
2 tblsp. mayonnaise 
Spread on crackers 
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CELERY AND CR~J3M,EAT .STICKS 
I 

1 can crabmeat 2 tblsp. mayonnaise 
1 tblsp. lemon juice 1 tblsp. French dressing 

crisp celery stalks 2½ to 3 inches l~>ng.. • 
Add lemon juice to flaked crabmeat. Mix with salad dres_s10g. Use 

as a filling for crisp celery stalks or as a spread on crackers or cnsp toasted 
bread. 

BROILED OLIVES 
Wrap large stuffed olives with bacon. Fasten with toothpick and broil. 

Shrimp and oysters wrapped in bacon and broiled are also good. 

SMOKED SALMON ON TOAST 

T oast strip of bread on one side. Place strip of smoked salmon cut 
crosswise of fish on uhtoasted side and broil. 

STUFFED CELERY STICKS 

1 small ·cake c~eam cheese 1- tsp·: 'chives 
1 tsp. horseradish ¼ tsp. lemon juice 

Combine cheese, horseradish, chives and lemon juice. Beat with 
until creamy. Filling for crisp piece of celery. 

CORNUCOPIA SANDWICH. 

. . 

a fork 

Slice bread thin a nd cut. i,n squares. Spr~ad with softened butter. 
Fold like a cornucopia, sealing edge with butter. Fill with shrimp that 
has been drained from can and intestinal vein removed, and dipped in salad 
dressing. Garnish with pa rsley. 

CHEESE AND OLIVE 

Cream the cheese with a small quanti ty of butter or cream. Spread 
over su rface and sides o f rectangu lar sl ices of bread ¼ inch thick. Place 
stuffed oli ves down centre. Garnish sldes of bread ' with finely chopped 
parsley or cress. 

ROLLED TOASTED CHEESE SANDWICHES 

Cut bread in thi n slices. Trim crusts and spread with McLaren's cheese 
moistened with sal ad dressing. R oll and toast under broiling flame turning 
often so that al l sides arc an even colour. ' 

ORANGE SANDWICHES 

Spread th in slices o f orange bread with a mixture of cream cheese current 
jelly and chopped almo nds. Put slices together and cut in sm;ll fancy 
shapes. 
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PINWHEEL SANDWICHES 

_Cut thin slices of fresh steamed bread length wise of loaf. Spread with 
a _thin layer of ~reamed butter. On one slice spread pimiento cheese mixed 
w1.th sala_d dresswg. Roll and cut. Another slice spread with chicken past e 
mixed with chopped parsley and green pepper. Another slice spread with 
creamy mixture of hard cooked egg yolk and butter. 

EGG SANDWICHES 

Chop finely 4 hard boiled eggs. Add ½ cup minced ham or one tblsp . 
of crisped bacon. Moisten with boiled dressing. Spread between slices 
of white, graham, or rye bread. 

SWEETBREAD SANDWICHES 

Chop finely well seasoned sweetbreads. There should be about one 
cup. Add ½ cup deviled ham and ½ cup chopped cucumber. Moisten with 
salad dressing. Spread between slices of b read and cut in fancy shapes. 

PICADILL Y SANDWICHES 

Slice white bread and spread ·with softened butter. Chop very fine 
enough cold chicken to make one cup. Add to it one cup of finely chopped 
cold boi led ham and 6 chopped olives. Moisten with 3 tblsp. of salad dress-
ing and one teaspoon of lemon juice. Spread between bread slices and cut. 
Serve garnished with cress o r tiny sweet gherkins. 

CHICKEN SUPREME SANDWICHES 

P ut½ cup ch icken, 2 o lives,¼ green pepper and 1 ha rd boiled egg through 
food chopper. Add 1½ tsp. Chili sauce and ' 2 tblsp. salad dressing. Mix 
well and use as a filling fo r toasted sandwiches. 

SAUTED SARDINES 

Have read y some thinly sliced ~bacon and the sardines, drained. Fry 
the bacon, put in the sardines and cook until thoroughly heated. Season 
wi th pepper or paprika and serve very hot, on toast o r heated crackers. 

EGG SANDWICHES 

Chop finely 2 hard boiled eggs. • Add 1 tblsp. chopped Bermuda onion: 
1 tblsp. chopped cucumber p ickle and 4 stuffed olives cut in small pieces . 
Moisten with salad dressing. 

SANDWICH FILLING 

Chopped onion. Beaumere cheese. Green pepper. 
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BACONIZED CAMEMBERT SPREAD 
4 slices of bacon crisp crackers 
4 tblsp. Camembert cheese 

Cook bacon until crisp. Drain and chop fine. Blend with cheese 
and spread on crisp crackers. 

TOASTED RAISIN SANDWICHES 
(Mrs. L. Donovan) 

½ cup chopped cheese 6 drops tabasco sauce 
½ cup raisins Bread 

Plump raisins, drain and chop using a coarse cutter. Blend raisins 
with cheese and spread on buttered slices of bread. Put slices together as 
a sandwich and toast on both sides. Serve hot. 

TOASTED MUSHROOM SANDWICHES 
(E. H. S.) 

1 lb. fresh mushrooms (or 1 can) 
4 tsp. onion 

¼ tsp. salt 
dash paprika 

12 slices of bread 8 tblsp. butter 
2 tblsp. c,ream 

Wash mushrooms if fresh. Chop very fine. Add onion and saute with 
2 tblsp. of the butter in pan until brown. Add cream, salt and paprika, 
and use as filling. Butter the outside of the bread with the _remaining butter 
and toast on both sides in broiler or oven. 

HAM WHIMSIES 

Combine a small can deviled ham with twice its quantity of minced 
cucumber. Spread on tiny crackers and top with a pickled onion or India 
relish. 

CHEESE DREAMS 

Butter slices of white bread cut fai rl y thin, and make into sandwiches 
with slices of cheese between, seasoned with paprika, and salt. Dip each 
sandwich into beaten egg and milk, (half cup milk to one egg, which is suf-
ficient for three full-sized sandwiches), and fry in melted butter in the chafing-
dish. 

SANDWICH SPREAD OR FILLING 
(Mrs. B. E . Fanjoy) 

New Glasgow 

½ cup butter 
1 cup granulated sugar 
¼ cup sweet cream 
1 cup vinegar 
3 eggs 
3 tsps. mustard 

Cook in a double boiler until thick. 
indefinitely. 

3 tsps. salt 
3 t sps. flou r 
¼ lb. cheese 

(McLaren preferred) 
1 can Pimento 
1 bottle olives (small) 

This makes 1 qt. and keeps 
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Sauces for Meats, Fish and 
Puddings 

BREAD SAUCE 

¾ cup Stale Rread Crumbs 
1½ cup Milk 
I tblsp. Onio n, chopped 
4 to 6 Cloves 

½ tsp. salt 
Few grains cayenne 
2 tblsp. butter 

HOLLANDAISE SAUCE 

3 tblsp. butter Few grains cayenne 
2 yolks of Eggs ½ cup boiling water 
¼ tsp. Salt I tblsp. J.emon Juice 

Cream the butter; add the beaten yolks of eggs. Add seasonings and 
w ater. Cook over water boiling very gently, until thick; sti r constantly. 

Remove fro m heat; add lemo n j uice. 
Serve at o nce with fish steaks, baked fish or cutlets. 

HARD SAUCE 
(B. Do11/ti11) 

J cup butter 
1 cup powdered Sugar l cup cream beaten 

l tsp. Vanilla 
1 tblsp . brandy 

Cream butter, add sugar and cream alternately. 
very cold. 

FRESH MINT FOAMY SAUCE 

Fin vour and serve 

¼ cup butter 
1 cup powdered sugar 

1 egg (well beaten) 
¼ cup strawberry juice 

2 tblsps. minced fresh mint 
C~eam butter tho roughly. Add sugar Jradually, then beaten egg. 

Add strawberry juice and beat until Auffy. Just before serving add mint. 
Serve on individual strawberry short cakes. 

MINT SAUCE 

¼ cup Mint Leaves finely chopped ¼ cup Vinegar 
¼ cup Water 2 tblsp. Sugar 

Mix water vinega r and sugar; stir until sugar is dissolved. Pour over 
mint; let stand' a t back of range 3Q minutes. 
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SAUCE TA:RTARE 
1 cup Mayonnaise Dressing 
½ tblsp. Chopped Olives 

½ tblsp. Capers 
½ tl,lsp. Parsley (finely chopped 
Few drops onio n juice 

To 
cutlets. 

½ tblsp. Chopped Pickles 
mayonnaise add remaining ingredients. Serve wi th fish or fish 

BROWN SUGAR SAUCE 
½ cup Brown Sugar 
2/3 tblsp. Cornstarch 
Few grains salt 

Mix sugar, cornstarch and salt. 
Add butter and vanilla. 

1 cup boiling water 
1 tblsp. butter 
½ tsp. vani lla 

Add boiling water, stir and cook. 

CHOCOLATE SAUCE 
½ cup Gran. Sugar 1½ to 2 oz. Chocolate 
½ cup Water ¼ tsp. Vanilla 

Melt chocolate over hot water. Add one-half the sugar gradually. 
Add boiling water slowly, then the remainder of the sugar. Cook until sugar 
is dissolved and sauce is thick. Flavor. 

RAISIN SAUCE 
(Miss E. Courser) 

¾ cup seedless raisins 1 tablespoon butter 
1 cup water 1 tablespoon vinega r 
4 or 5 cloves l teaspoon lemon juice 
¾ cup sugar A few drops Worcestershire 
1 teaspoon cornstarch sauce 

Cover raisins with water, add cloves and cook unti l raisins are tender. 
Add remaining ingredients in order given. Serve hot with ham. 

Hot Puddings 
LEMON PUDDING No. 1 

(Mrs. C. MacG. Crooks) 

2 eggs 
I thick slice of bread 
1½ cups milk 

1 cup sugar 
1 lemon 

Crumb bread into backing dish, add milk, beaten yolks of eggs half the 
sugar, and the grated rind of the lemon. ' 

Bake in moderate oven in a pan of water as fo r baked custard. When 
custard_ is set remove from the oven and cover with a mer ingue made with 
the whites of ti~~ eggs b~aten to which_ is added the remaining half of the 
suga r. After piling meringue on puddmg pour over the top the juice of 
the lemon and re tu rn to the oven to brown. 

, 
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LEMON PUDDING NO. 2 
(Mrs. C. MacG. Croob) 

1 cup sugar 
2 cups water 

Sl ice lemon thin, remove seeds 
lemon is tender (1 hour or longer) . 

and boil with other ingredients 

Part 2. ½ cup sugar 
l tblsp. butter 
½ cup flour 

1 egg 
½ cup milk 
2 tsp. baking powder 
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until 

Cream butter and sugar in dish in which it is to be baked, drop in egg 
and beat th.oroughly, add mi.ll_c, and flour sifted with baking powder. Pour 
Part 1 (which should be botl1ng or nearly so) into the centre of the cake 
mixture and bake in a moderate oven fo r thirty minutes. 

Serve hot- no sauce required. 

CHOCOLATESOUFFLE 

1 tablespoon butter 3 tablespoons flour 
1 cup milk ½ cup sugar 
2 squares chocolate 3 eggs 

Melt the butter, add the flou r and mix thoroughly. Add the scalded 
milk and the sugar and coo k, sti rring constantly, until mixture thickens. 
Add the melted chocolate and the beaten egg yolks. Fold in the stiffly beaten 
egg whites and pour into a buttered baking dish. P lace the dish in a pan of 
warm water and bake in a moderate oven until set. Serve with custa rd sauce. 

.. 

PLUM PUDDING 
(Mrs. Fo·rslet) 

½ lb. suet 
2 cups bread crumbs 
2 cups flour 
2 tsps. baking powder 
2 cups brown sugar 
4 eggs 
1 ½ I bs. raisins 
½ lb. citron 
½ lb. figs 
½ lb. dated 
¼ lb. cherries 

1 tsp. cinnamon 
1 tsp. cocoa 
¼ tsp. mace 
¼ tsp. cloves 
½ tsp. ginger 
1 tsp. salt 
¼ tsp. grated nutmeg 
1 cup milk 
¼ cup molasses 
½ tsp. almond flavoring 

Put suet through grinder, first removing membrane. Add to fruit and 
flour with 1 cup of fl•our. Mix b read ~rumbs with milk. .Add sugar and eggs. 
Sift remaining cup of flour with ba~tng powder ,and spices. Add t,o bread 
crumbs. Add molasses and then fru it and flavonng. Steam 4 hours. 
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BANCROFT PUDDING 
(Miss Hilda Scott) 

1 tablespoon melted butter 
1 cup sugar 
1 pt. flour 

1 egg, well beaten 1 

2 teaspoons cream of tartar 
1 teaspoon soda 

1 cup milk 
Mix well and bake 20 minutes. Serve with sauce. 

1 ½ cups flour 
¼ tsp. salt 
1 well beaten egg 

FRITTER BATTER 
(.f]l. Donkin) 

2 tsp. baking powder 
2/3 cup milk 

Sift flour with salt and baking powder, add milk gradually, then egg. 
D ip small pieces of fruit, such as small pieces of banana or peach. Fry m, 
deep fat. Serve with maple syrup. 

COTTAGE APPLE PUDDING 
(Flavilla Hiltz) 

¼ cup butter 1 cup sugar 
1 egg ½ cup milk 
l¾ cups flour 3 tsp. baking powder 
¼ tsp. salt Sliced Canadian grown apples. 

Mix a plain cake. Butter pudding dish. Place sliced apples in the 
bottom of the dish, pour the batter over them and bake in a moderate oven 
35 minutes. Serve with lemon sauce. 

SUET PUDDING 
(Mrs. H. Y. Haines) 

3 / q 
1/~=· beef suet J, , I egg 

t • · . ..fl.our~• 1 teaspoon baking powder 
l/'311i!a. sugar'~· . pinch salt. 

Chop suet finely. Add flour, baking powder and salt. Add beaten 
egg. Cover with buttered paper and steam 1 hour. Serve with golden syrup. 

DATE PUDDING 
(Miss M. Dimock) 

Sift together 1 cup pastry flour, 1 cup granulated sugar, and 2 tsps. 
baking powder. 

J\dd 1 cup chopped dates, ~- cup , sweet milk. Mix well and put in 
buttered baking dish. 

Mix l c~p brown sugar, 2 cups boiling water, 1 tblsp. butter. Stir well, 
the~ pour this sauce over the batter. Bake in moderate oven 30-40 minutes. 
Whi pped cream may be served on this. 
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LEMON PUDDING 
(Mrs. H. E. Crowell) 

1 tablespoon melted butter 
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2 _tablespoons flou r mixed to a smo0th paste. 
Drop in 2 egg y~lks, add gi:ated r~nd and juice of one lemon, ¾ cup of 

sugar and. 1 cup o~ milk. Fold in 2 stdtly beaten egg whites, and pour in 
g reased dish. Set in pan of water and bake 40 minutes in a moderate oven. 

BACHELOR'S PUDDING 
(Mrs. E. fl. Btois) 

P are, core and chop sufficient apples to make 1 pint, a nd add to them 
half a package of seedless raisins, 2 cups of s tale (not dry) bread crumbs 
2 tablespoons of sugar. Mix well and work in 3 well beaten eggs and 
quarter of nutmeg grated. 

Bo il in a buttered mold I½ hours. Serve with orange sauce. 

Ingredients: 
¼ cup of r ice 
½ cup of cold water 
1 cup of milk 
2 eggs 

Directions: 

RICE CREAM 
(Mrs. R. McColl) 

¼ teaspoonful of sa 1 t 
¼ cup of sugar 
.¼ teaspoonful of fl avoring 

extract (almo nd) 

Place rice in double boiled, add water and ¼ teaspoonful of sa lt. Cook 
for ten minutes. Then add milk, cook for thirty minutes more. Separate 

• eggs, beat yolks slightly, add sugar. P our hot mixture slo wly on egg and 
sugar mixture, stir and return to double boiler and cook eight minutes. Fold 
hot mixture into stiffly beaten egg whites. Add flavoring. C hill and serve. 

DEPRESSION PUDDING 
(Mrs. E . J. Rutledge) 

2 cups chopped apoles 
½ cup raisi ns 
1 cup fl our 
Spread in baking-dish, cover wit h 

cups boiling water 
1 cup brown sugar 

I ½ tsp. baking powder 
½ tsp. salt 
About 2 tblsps. milk 

2 o r 3 t bls ps. butter 

MACAROON RICE PUDDING 
(Mrs. 1'. M. Sieriiewicz) 

4 cups milk 
½ cup sugar 
4 tblsps. ·uncooked rice 

¼ tsp. salt . 
2 tblsps. butter 
9 macaroons 
1 egg· beaten . 

<;:ombine all ingredients, but eggs and ma~a:oons. ~urn into greased 
baking dish. Ba ke in a slow oven for 2 hours, stirring occas1onally. Remove 
from oven, place macaroons around side of dish~ and pour egg over top. 
Return to oven and bake one-half hour longer . 

. ' • 



52 

• 
i 

I, I I 

I. 0 . D. E. COOK BOOK 

STEA~ED FIG PUDDING 
(Miss B. Donkin) 

2 cups bread'cru m bs 
l ½ cups s uga r 
1 cup chopped suet 
½ cup milk 

3 well beaten eggs 
1 lb . chopped fi gs 
spices and salt 

Mix cru m bs, suga r, suet, 
Steam 3½ hours. 

figs, a nd spices, then add eggs and milk. 

H.ALF-HOUR PUDDING 
(Mrs. G. Donovan) 

P u t in your mi xing bowl, ½ cu p brown sugar~ 1 cup flo ur with w_h(ch 
has been sifted 2 teaspoons baking powder a nd a pinch of salt, 1 cup raisins 

'/ and ½ cup sweet mi lk. Mix and put in greased pudding d ish . I , Qlt('"~Then ~ cu ps boili ng water, 1 cup brown s uga r, l. t ables poon butter, 
. ¼ teaspoon nutmeg. ¥ix u ntil su ga r . is mel_ted a nd pour over the batt~r 

in the pudding d is h. Bake fo r 25 m in utes in moderate o ven. Y ou will 
find pudding complete with sauce and quite read y t o serve . • 

LEMON CRUMB PUDDING 
(Mrs. F. ]. J!iltz) 

2 cups milk 1 egg 
2 cups bread crumbs Gra t ed ri nd of 1 lemon 
¼ tsp. salt 3 tblsps. lemon juice 
¼ cup sugar 1 tblsp. melted bu t ter 

Pour the milk over fine, d ry bread crumbs, add salt and suga r, well-
beaten egg, grated lemon rind, lemon juice and melted butter. P our into 
b uttered baking dish and bake in a slo w oven (300°) .40 minutes. Serve 
with Creamy P udding Sauce. 

GINGER PUDDING 
(Mrs. R. Maci nnes) 

½ cup b u tter 
½ cup sugar 
1 beaten egg 
½ cup chorped ginger 

Steam two hou rs 

2¼ cups Aou r 
3½ tsps. baking po wder 
¼ tsp. sa lt 
2 tsps . ground ginger 

E PUDDING 
Ralph P. Smith) 

Cover t he bottom of a pie dish wi t h half an inch of fine bread crumbs 
a9d the grated ri nd of a whole lemon, a ta blespoonful of white su gar, and 
pincl~ of salt. C_over with th ree eggs (l ightly beaten) a nd a p int and a half 
of milk. B_ake 1n a ir:edium o~en an? when cool cover wit h raspberry or 
strawberry 1am and _pile up with wh_1pped c ream. Whi te of egg (stiffl y 
beaten) may be substituted for the whipped c ream . 

.. 
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SCALLOPED APPLES 

2 cups bread crumbs ½ cup sugar 
¼ cup butter (melted) . ½ tsp. nutmeg 
6 cups sliced, pared, cored apples 2 tblsps. lemon juice 
½ cup water Ri nd of½ lemon 

~ombine crumbs and bu_tter. ~rrange ½ of this mixture in pudding dish. 
~ut in h_alf the apples. Sprinkle with ½ the sugar, nutmeg, lemon juice and 
rind, which hav.e been combined. Bake for 1½ hours at 350. 

FIG PUDDING 
(Mrs. M. B . Ardhibald) 

Moisten 2 cups grated graham or oatmeal bread with ½ cup of sweet 
cream. Mix into this 1 cup of chopped figs,½ cup of sugar and 1 cup of milk. 
Pour into a buttered mould and steam 2½ hours. Serve with cream. :.:: 

BAKED BANANAS "· 
(Mrs. ]. // .• Graham) -~-1-

6 bananas cut in halves lengthwise, and put in buttered baking dish. ,..~\I~ 
Mix 6 tablespoons hot water, juice½ lemon, 2 tablespoons brown sugar, 

1 t ablespoon butter 
Pour liquid over bananas, and bake iri moderate oven about 40 minutes. 

BLUEBERRY PUDDING 
(Mrs. //. 11. T. Parker) 

Make a rich biscuit batter and roll out a little bigger than a pie plate. 
On one half put 2½ cups blueberries, 1 scant cup sugar, 2 drops almond flavor-
ing. Fold over pressing edges closely together. 

Put in a deep baking pan and pr- ur over the following mixture:· 
1 cup white sugar butter size of egg 
2 cups boiling water 

Bake 45 minutes in moderate oven and serve with thick cream. 

PRUNE PUDDING 
(Mrs. E. · W. Spurr) 

New Glasgow 

1 cup cooked prunes (seeded and chopped) 
¾ cup sugar ½ tsp. lemon 
¼ cup walnuts (chopped) ½ cup crac_ker crumbs , 
½ cup .milk 1 tsp. baking powder 
1 tsp. vanilla t tsp. salt 

Mix all together. Put in a buttered baking _dish a nd place dish i~ a • 
pan of water. Bake ii\ a moderate oven for 25 ,minutes Serve warm with 
cream. 
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Electric Refrigerator Desserts 
ORANGE MILK SHERBET 

(Miss E. Courser) 

1 cup evaporated milk 
¼ cup orange juice 

½ cup sugar 
Pinch of salt 

2 tablespoons lemon juice 
Scald and chill evaporated milk, and whip until thick. Add orange 

juice, lemon juice, sugar and salt. Turn into freezin~ tray. and let stand 
until frozen. Stir occasionally du ri ng fi rst part of freezing period. Serves 6. 

FROZEN PRUNE WHIP 
(Miss E. Courser) 

1 egg white 
½ cup suga r 
½ cup· prune pulp 
½ c4p orange juice 

1 tablespoon lemon juice 
1 teaspoon grated orange rind 
1 cup w hipping cream 

Beat egg white until stiff, add sugar, and then prune pulp. Whip 
cream until stift, add orange juice, lemon juice, and o range rind. Co mbine 
the two mixtures, turn into freezing tray and let stand until firm. 6 ser vings. 

1 cup maple syrup 
3 eggs 
2 teaspoons vanilla 

MAPLE PARFAIT 
( Miss E. Courser) 

1 pint whipping cream 
Salt 

Heat maple syrup and pour over well beaten eggs, and cook over hot 
wa ter fo r a few minutes. Let cool. Add salt, vanilla and whipped cream. 
Turn into freezing tray and freeze without stirring. 

MARSHMALLOW ICE CREAM 
(Miss E. Courser) 

1 cup marshmallows cut in pieces ½ teaspoon vanilla 
½ cup hot milk 2 egg whites 
¼ cup suga r 1 cup whipping cream 
Pinch of salt ½ cup grapenuts 

Melt mar~hmallows and sugar in hot milk, add salt, and allow to cool. 
. Then add vanilla beaten egg whites, whipped cream and Grapenuts. Turn 

into freezing tray' and freeze slowly, stirring two or ~h ree times during first 
• part of freezing process. 
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ICE BOX CAKE 
(Mrs. H. Y. Haines) 
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Melt ½ cup sugar, 2 squares unsweetened chocolate in ¼ cup water on 
stove. Add 4 beaten egg yolks and set away to cool, ½ lb. unsalted butter, 
_1 cup _powdered sugar creamed together and 4 egg whites well beaten. Comb-
ine mixtures and add 1 teaspoon vanilla. Place in refrigerator pan layer of 
lady fin gers, macaroons, cherries and nuts; then layer of mixture alternately, 
until all is used . Put in ice box for at least 24 hours. Serve ;ith whipped 
cream. 

ICE CREAM 
(Mrs. T. M. Sieniewicz) 

1 can condensed milk, add enough water to make 2½ cups. Put in 
double boiler, and scald. P our over 2 egg yolks and return to double boiler. • 
Cook until thickened. Add pinch of salt. Chill and add 1 pint whipped 
cream, 1 tablespoon vanilla. T akes 3 hours to freeze. 

ICE BOX ROLLS 
(Miss E. Courser) 

¼ cup sugar 
1 cup boiling water 
1 tablespoon butter 
1 egg, well beaten 

1 yeast cake soaked in 
½ cup warm water 
3½ cups flour 

Mix sugar, butter and boiling water together, and let cool. 
egg, yeast.and flou r. Let stand in the refrigerator over night. 
small rolls, let rise, and bake in muffin pans. 

FROZEN GINGER CREAM 
(L. M. Scott) 

Add beaten 
Make into 

1 cup of thick cream ½ cup of preserved ginger 
¼ cup of powdered sugar 4 drops of lemon ' 

Beat mold and bury in equal parts of ice and salt for two hours. 

MAPLE PARFAIT 
(./3. Donkin) 

4 egg yolks ¾ cup maple syrup 
1 pint whipping cream 

Beat yolks of eggs until lig~t.. H~at syrup . ar_id add drop by drop to 
yolks. Stir over hot ~ater until 1~ th1_ckens, st1rr.ing constantly. Remove 

• from fire and whip until cool, when 1t will be ~ery light. When cool add the 
beaten cream, place in mould, pack in salt and ice and freeze 4 hours. 

' . 
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FROZEN EGGNOG 
(M. M.) 

Beat yolks 2 eggs until thick, beating constantl)'.', whil_e a dding 4 tb!sp. 
sugar few grains salt 3.-1. tblsp. brandy, one cup rich- milk. Beat whites 

' ' z • • fi eggs stiff, add to first mixture. Freeze, stirring at rst. 

(Fruit milk-sherbet) 

2 cu.ps milk 1 medium size tin drained 
2 cups sugar crushed pineapple 
juice 3 large oranges 1 small bottle minced 
juice 3 lemons Maraschino cherr ies 

Place in trays of freezing compartment and stir occasionally . 

LEMON SHERBET 

3 cups milk 
1 cup sugar 

Freeze in refrigerator tray. 

Rind and juice ·of 1 ½ lemons 

FRIGIDAIRE ROLLS 
(Mrs. Melville Cumming) 

1 yeast cake 
¼ cup sugar 
2 cups luke warm water 
1 egg 

7 cups flour 
1 tsp. salt 
3 tblsps. shortening 

Crumble yeast into a bowl and add sugar, salt, water ancP egg, well 
beaten. Sift flour before measuring. Add ½ of flour to the fi rst mixture, 
beat well, add melted butter and mix in rest of flour. Let rise to double 
in bulk. Punch down, cover tightly and put in ice-box. An hour or two 
before serving remove desired amount of dough and shape into rolls. Let 
rise to double thei r size, slowly, on a greased pan. Bake in a hot oven 20-25 
minutes. 

ICE BOX MACAROON PUDDING 
½ cup butter 
1 cup powdered sugar 

¼ lb. lady fingers 
½ lb. macaroons. 

Line glass dish with lady fingers. Spread with the following mixture. 
Cream ½ cup butter and 1 cup powdered sugar together, 3 egg yolks beaten 
and put into butter and sugar, then add 3 whites beaten very stiff. Add I 
cup chopped almonds, tsp. almond extract. Over the layer of this mixture 
put a layer of macaroons, then another layer of the mixture and so on until 
the dish is filled. Set in ice box for 24 hours. Whip ½ pint of cream and put 
on top before serving. 

I 
I 

/ 
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PINEAP:PLE ICE BOX1CAKE 
(Mr.r. C. Higgins) 

¼ cup water ½ cup sugar 

Boil in upper part of double boiler. Cool, then add four beaten egg yolks. 
Cook unt1~ thick, let cool and add one half lb. butter and one cup confectioner's, 
sugar, which h):ve been creamed . . )"old in st iffly beaten egg whi tes . • 

Line bottom and sides of dish with lady fingers, add layer of above 
mixture, sprin kle with shredded pineapple and a layer of crushed macaroons. 
Add layer of the first mixture and pineapple. Top with lady frngers and 
macaroons. 

This makes two loaves or cakes and serves fourteen. I t requires three • 
quarters lb. lady fingers and one quarter lb. macaroons and, if covered with 
whipped cream, ½ pt. whipping cream. 

STRAWBERRY REFRIGERATOR CAKE 

1 qt. strawberries- 1 cup cream 
1 cup powdered sugar 1 tsp. vanilla 
12 graham crackers 10 marshmallows 

Wash and hull berries. Chop and add powdered sugar. Let stand 
fifteen minutes. Roll crackers until crumbs are fine. Mix with fruit. 
Combine cream with cut marshmallows and vanilla. Fold into fruit mixture 
and let stand in refrigerator three or four hours. Serve plain ·or with 
whipped cream. 

PINEAPPLE SHERBET 
fl. Lind.ray 

1 cup granulated sugar 1 cup water 

2 tsp. gelatine d issolved in 2 tblsp. cold water, juice of two lemons and 
water to make 1 cup. 1 small can crushed pineapple, 2 egg whites. 

Boil sugar and water together for five minut~s,. add dissolved gelat.ine. 
When gelatine is thoroughly dissolved add lemon Juice and water and prne-
apple, lastly the well beaten egg whites. 

Pour into freezing pan,. set t~mpe~ature• seJector to !owes~ temperature 
and freeze until mixture 1s stdf one inch 111 from sides of pan. Stir thoroughly, 
return to refrigerator, reset to medium, until ready to serve. 

I 
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Cold Desserts . . 
COLD DESSERTS (NOT FROZEN) 

Charlotte 
Line the bottom and sides of a mold with ladyfingers, separated, rounded 

side toward the mold, or . use sponge cake if pre_fe~red. _Spread a layer of 
filling over t,he cake or ladyfingers. Repea~ unt1~ ingredients are used up. 
Place in refrigerator for 24 hours. 1he filhng• w1ll soak thro~gh the cake 
and solidify. When serving c~ver w1~h sw~ete~ed, flav_ored w'htpped creaf!l, 
Decorate with nuts and candied fruits. An inexpensive sponge cake will 
do as a foundatio n. 

Filling No. 1. Chocolate. 
2 Squares bitter chocolate 

(2 ounces) 
4 eggs , 
1 cup confectioners sugar 
1 cup butter ½ cup sugar 

¼ cup water 
Melt the chocolate in double boiler and add sugar, water and beaten 

egg yolks. Cook until thick. Cool. Cream together the confectioners 
sugar a nd butter. Add chocolate mixture and fold into stiffly beaten egg 
whites. Spread over the ladyfinger lined mold. 

Filling No. 2. Mocha 
1 cup hot milk ½ cup sugar 
¼ cup coffee (ground) 3 eggs; pinch salt, 1 tsp. vanilla 
2 tblsp. corn starch ½ pt. whipping cream 

Pour hot milk over coffee grounds and keep hot ten minutes. Strain, 
mix together in the double bo iler the corn sta rch, sugar and salt. Add the 
coffee infusion and beaten egg yolks. Cook. Add vanilla. While warm 
fold into the stiflly beaten egg whites and proceed as before. 

Filling No. 3 .. Lemon 
1 tsp. corn sta rch 1 cup milk 
1 tblsp. butter 3 egg y~lks 
½ cup sugar juice 1 lemon 

Place corn starch, sugar, butter, milk and egg yolks in double boiler 
and cook until thick and smooth. Add lemon juice and stiffJy beaten egg 
whites while still warm. Proceed as before. The juice and rind of one orange 
and rind of one lemon may be used instead of one lemon. 

Filling No. 4. Lemon 
½ cup butter .,.. 1 tblsp. cornstarch 
1 cup powdered sugar 3 eggs separated 
¼ cup milk Juice 1 lemon and rind ½ lemon 
¼ cup granulated sugar ½ pint whipping cream 

Cook until smo?t.h in do~ble boiler the milk, cornstarch, sugar, egg 
yolks and add lemon Juice and r ind before removing fll)m fire. Add powder-
ed sugar and butter which have been creamed together and fold into the 
beaten egg whites. Proceeds as in other recipes. · 

I' 
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COFFEE MARSHMALLOW CREAM 

Put 3~ to 3_5 marshmallows in top of double boiler. Add cup of hot 
coffee. Star until m_arshmallows. melt. Then set aside to cool until it jells. 
J\dd ½ pt. cream, .., happed. Put 111 mould and chill. 

ORANGE CHARLOTTE 

1½ tablespoons granulated ¼ cup cold water 
gelatine ¼ cup boiling water ,. 

1 cup sugar . . 1 cup orange juice 
3 tablespoons lemon Juice Orange sections 
Whit~s o~ 3 eggs I cup heavy cream 

Soak the gelatrne tn the cold water and dissolve in the boiling water· strain. 
A~d the sugar and the fruit juices. Chi ll in a pan of ice water. W

1

hen the 
m!xture begins to thicken, beat with wire whisk until froth y. Fold in the 
stiffly-beaten egg whi tes, then the whipped cream. Linc a mould with the 
orange sections, turn in mixture, smooth evenly and chill. When ready to 
1erve, turn out on serving dish and garnish with whipped cream. 

MARSHMALLOW AND CHERRY CREAM 
\ 

¼ cup Maraschino cherries 1 cup heavy cream 
1 tablespoon cherry syrup 2 tablespoons powdered sugar 
¼ cup chopped walnuts or almonds ½ teaspoon vani lla 
½ pound marshmallows 

Cut t he cherries in small pieces and add the syrup. Cut nuts and marsh-
mallows in small pieces and mix with the cherries. Whip the cream until 
very stiff, add the sugar and vanilla to it gradual ly, then fold in the cherries, 
nuu, etc. Turn into a mould and let stand until nicely set. Other com-
binations of frui ts and nuts may be usd to carry out a definite colour scheme 
if desired. 

MAPLE NUT MOLD 

Mix together one-half cupful of brown sugar and three tablespoonfuls 
of cornstarch and add enough cold water to make a smooth paste-about 
four tablespoonfuls. Stir into one and one-half cupfuls of boiling water and 
cook in a double , boiler fifteen minutes, stirring unti l thickened. Add one-
quarter of a teaspoonful of salt, one-half teaspoonful of va nilla, fold iuto the 
beaten white of one cg~, and add one-quarter cupful of chopped wal nut 
meats. Pour into individual molds andchill. 

RICE BUTT~RSCOTCH 
Wash one-third of a cupful of rice and cook in a double boiler with two 

cupfuls of scalded milk. Meanwhile cook together, until sirupy, one cupful 
of brown sugar, one-quarter of a teaspoo~fu,). of salt and two t~blespoonfuls 
of butter, stirring. constantly. _When the nc~ 1s nea_rly ten~er,. stir t_he butter-
1cotch mixture into it and continue the cooking until the nee 1s entirely done. 
Mold in individual cups and serve cold. 

, . 
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FRESH STRAWBER,R Y BAVARIAN 

1 tblsp. gelatine 
¼ cup cold water 

1 cup mashed berries and juice 
½ cup sugar 

1 ½ cups cream; whipped 
Soak gela tine in cold watt., five minutes. Dissolve over hot 

Add to fruit mixture with sugar and sti r until sugar is dissolved. 
mixture begins to thicken fold in whipped cream and mold. 

water. 
When 

CHOCOLATE MACAROON PUDDING 

Soak one tablespoonful of granulated gelatin in two tablespoonfuls of 
cold water until the water is absorbed, then add one-quarter of a cupfu l·of 
boiling water and stir un ti! dissolved. Chill and, when starting to set, fold 
in one pint of cream, whipped. ' Add six well-crushed macaroons to half of 

. the mixture. Pour into a mold and cover with the remaining part, into which 
has been folded one-quarter of a pound of melted sweet chocolate. This will 
stiffen very attractively in distinct layers. 

FRESH PEACH MARSHMALLOW CREAM 

A speedily prepared dessert for any day or, for company day; try it when 
you have a few sl iced peache·s left over. , 

1 cupful of crushed fresh peaches ¼ cupful of water 
3 tablespoonfu ls of fruit sugar 1 cupful of whipping cream 
20 marshmallows 

Peel and crush the peaches, sprinkle with the sugar and let stand in a 
cool place. Cut the marshmallows into small pieces, add the water and 
heat in a double boiler until the marshmallows are completely melted and 
the mixture smooth. Add the sweetened peaches and a llow the mixture to 

- cool. Chill and when slightly stiffened fold in the cream which has been 
whipped only until it will hold its shape. Chill thoroughly and serve piled 
in sherbet glasses with a garnish of sliced peaches. 

cup 

ORANGE PUDDING 
(Gladys Barnstead) 

' 1 cup cake crumbs soaked in one cup of milk. Beat a nd add one-quarter 
white sugar .. 
One egg beaten. Rind and juice of one orange. Salt: Bake until set. 
This can be served hot or cold. 

MAPLE WALNUT TAPIOCA 
(Mrs. T. H. Johnson) 

1 pint hot milk ½ cup Minute tapioca 
1 cup maple syrup 1 egg separated 
½ ts_µ. sa lt 2/3 cup chopped walnuts 

Cook milk, maple syrup and tapioca for IS minutes, stirring frequently. 
Add well bea~cn egg Y?lk, ~nd stir for one minute. Add nuts and stiffly 
beaten egg white. Garn ish with whole nut meats and serve with cream. 
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FIG TAPIOCA 
(Miss C. Courser) 

I½ cups hot water ½ cup Minute Tapioca 
l cup brown sugar 
¼ lb. chopped figs 

·1•l teaspoon cinnamon 
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Cook in double boiler until tapioca is clear. Serve with either plain 
or whipped cream. 

SNOW PUDDING 
(Mrs. T. H. J ohnson) 

I tablespoon gelatine 
¼ cup cold water 
2/3 cup boiling water 
2/3 cup sugar 

Thin shavings of¼ lemo n rind 
3 tablespoons lemon juice 
2 whi tes of eggs 

Soften gelatine in cold water. Make a syrup of boil ing water, sugar 
and lemon rind. Boil 5 minutes. P our over softene<l gela tine. Stir and 
add lemon juice. Strain. Chill, stirring frequently. When partly set, 
beat until foamy. Add whites of eggs beaten stilt, and beat until mixture 
begins to stiffen. Serve with Custard Sauce, o r whipped cream. 

HONEYCOMB MOULD 
(Mrs. R alph P. S mith) 

1 pt. milk 
2 eggs 
½ oz. gelatine 

Sugar and fla vorings to taste 
Preserved cherries 

Soak gelatine in cold milk. When dissolved put in sauce-pan to heat 
with sugar and flavoring. Add the yolks of eggs well beaten and stir until 
it begins to thicken. When cool add the whites of eggs (which should be 
beaten stiff), stir once around and pour into a mould in which cherries have 
been previously arranged. 

1 tbsp . gelatine 
¼ cup cold water 
¾ cup boiling water 
¼ cup sugar 

GRAPE SUPREME 

¾ cup grape juice 
2 tbsp. lemon juice 
¼ tsp. salt 
1 cup grapes (halved and seeded) 

Soak gelatine in cold water, then add boiling water and sugar. Stir 
until the mixture is clear. Next add grape juice, lemon and salt. Cool 
until it begins to set then fold in grapes. Serve in sherbet glasses with cream. 

• 
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½ lb. prunes 
2 cups cold water 
1 cup sugar 
i tsp. salt 

PRUNE PUDDING 
(R. B. F.) 

1 inch piece stick cinnamon 
1 ½ cup boiling water 
½ cup cornstarch 
1 tblsp. lemon juice 

Pick over and wash prunes. Then soak one hour in cold water and 
boil until soft in the same water. Obtain meat from stones and add to 
prunes and water; then add sugar, salt and cinnamon and boiling water, 
and simmer ten minutes. Dilute cornstarch with enough cold water to 
pour easily, add to prune mixture and stir constantly while cooking five 
minutes. Remove cinnamon, add lemon juice, mould, then chill and serve 
with cream. 

White of two eggs beaten stiff and half a cup of walnut meats broken 
in pieces can be added. 

1 tbsp. gelatine 
¼ cup cold water 
1 cup boiling water 
2/3 cup sugar 

FRUIT JELLY 
(R. B. F. ) 

½ cup logan-berry juice 
(or any fruit juice) 

1½ tblsp. lemon juice 
¼ cup orange juice 

Soak gelatine in cold water and dissolve in boiling water. Add sugar 
and fruit juices: Turn into mould and chill. Serve with boiled custard 
made with the yolk of two eggs and one cup of milk, 2 tblsp. sugar and pinch 
of salt. Cook in double boiler until coating is formed in spoon. Chill. 
Garnish with whipped cream. 

CREME AUX FRUITS 
(R. B. F.) 

1 tblsp. gelatine 
¼ cup cold water 
¼ cup scalded milk 
½ cup sugar 

Whites two eggs 
½ pint cream 
½ cup cooked prunes cut in 

pieces 
½ cup chopped figs 

Soak gcl~tine in c?ld wate_r, dissolve in. scalded milk and add sugar. 
Cool. Wh~n mixtu re begins to thicken, add whites of eggs beaten stiff, cream 
beaten stiff, prunes and figs. Mould and chill. 

WINE JELLY 
(M. M.) 

Soa k 2 t~l_sp. gra nulated gelatine in ½ cup cold water and dissso lve in 
! -?/3 cups bo1l1ng water .. ~dd 1 cu~ sugar, 1 cup sherry wine, ½ cup o range 
1u1ce and 3 tblsp. lemon Juice. Strain, mould and chill. 
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APRICOT TAPIOCA 
(E. H. S.) 

¾ lb. dried apricots 
3 cups water 
½ cup sugar 

3 tblsps. Minute T apioca 
i tsp. salt 
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Wash and soak apricots in 3 cups water 1 hour then cook until tender. 
Dra~n. To juice add enough water to make 2 cups liq uid. Add Minute 
Tapioca and salt and cook in a double boiler 15 minutes, stirrii ng frequent ly. 
Add sugar and fold in pulp of apricots which have been fo rced through a 
sieve. Serve with whipped cream. 

CHARLOTTE RUSSE 
(E. If. S.) 

½ pt. whipping cream I tblsp. gelatine 
¼ cup sherry 2 tblsps. sugar 

Spak gelatine in 2 tblsps. water and add enough boiling water to make 
½ cup. Whip cream until firm, add sugar and gelatine gradua ll y until well 
beaten, also sherry. Line dish with lady fingers and moulJ cream. This 
can be varied by adding ½ cup prunes, chopped, instead of the sherry or 2 
drops of peppermint oil, coloring with green colo ring matter. 

PEACH PUDDING 

6 Peach halves 
6 marsh mallows 
6 rounds of sponge cake 

3" in diameter 

Peach syrup 
½ cup heavy cream 

(whipped) 

Drain peaches from syrup and place ma rshmallow in centre of each. 
Place under broiler until marshmallows are melted. Serve in rounds of 
sponge cake or angel cake. Top with peach syrnp and whipped cream if 
desired. 

BURNT ALMOND CHARLOTTE 
(Gladys Barnstead) 

1 tablespoon gelatine 
2 tablespoons cold water 
1 cup sugar 
½ cup boiling water 

Salt 
½ cup blanched almonds 
2 cups evaporated milk 
Ladies fingers 

Soak gelatine in cold water. 
Caramelize sugar and add boiling water and stir until syrup is smooth, 

add salt and gelatine and allow to cool. . 
Whip evaporated milk and when ca'ramelized mixture has begun to 

thicken, add almonds that have been chopped very fine. 
Fold in whipped milk and vanilla. 
Line mould with fingers and add mixture. 
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ORANGE TAPIOCA 
(Mrs. M. B. Archibald) 

Add 4 tblsps. Minute Tapioca and ¼ tsp. salt to I½ curs boiling water. 
Cook in top o f dou ble boi ler for 15 minutes. Add 1½ cups o s~gar and 1 c~p 
of orange juice also the g rated r ind of half an orange. Chill and fold JD 
½ cup of whipped cream. Serve cold with cream. 

MANCHESTER PUDDING 
(Mrs. D. ]. MacDonald) 

2 cups milk 
1 large cup soft bread crumbs 
2 tablespoons sugar 
2 or 3 eggs 

1 teaspoon vanilla 
P astry 
Raspberry Jam 

Scald the milk, pour over bread crumbs, add sugar, eggs, slight'. y beaten, 
and vanilla. Line a deep pie dish with pastry and spread with raspberry 
jam. Add the custard. Bake in a quick oven fo r 20 minutes, then slowly 
until the custard is set. Serve cold with whipped cream on top. 

3 eggs 

MILAN SOUFFLE 
(Mrs. D. j. MacDonald) 

2 lemons 
¼ oz. Gelatine, dissolved in 

Ii ttle water 
½ lb. sugar 
½ pint whipping cream 

Grate the rind of the lemons, add yolks of eggs, sugar and strained 
lemon juice. Put in doable boiler, stir until thick. Cool. Whip cream 
stift, beat egg whites, then mix the lemon mixture with cream and egg whites: 
Lastly stir in the gelatine. Mould. Sp'rinkle with grated macaroons before 
serving. 

1 cup milk 
¼ cup Rice 
1 teaspoon salt 
½ cup sugar 

RICH CHARLOTTE RICE 
(Mrs. D. ]. MacDonald) 

2 egg yolks 
1 tablespoon Gelatine 
¼ cup hot milk" 
1 pint whipp ing cream 

Scald cup of milk in double boiler, add rice and salt . . Cook until soft. 
Ccol. Add the suga r, well beaten egg yolks, and gelatine which has been 
mixed with a tablespoon of water and dissolved in the hot milk. Stir in the 
cream, stiffly beaten. Mould. Serve with fresh fruit. 
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SQUASH PUDDING 
(M. M.) 
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Mix ½ cup sugar, 1¼ tsp. salt, 1 tsp. cinnamon, 2¼ cups steamed and 
strained squash, yolks 2 eggs slightly beaten and 2¼ cups hot milk. Then 
add whites 2 eggs beaten stiff. Turn into a buttered pudding dish and 
bake in a moderate oven until fi rm. Cool before serving. Serve with cream 
plain or whipped, if desired. ' 

PRUNE SOUFFLE 
(Mrs. D. j. MacDonald) 

25 prunes ½ cup corn starch 
1 cup sugar 1 tablespoon Lemon juice 
1 stick cinnamon 2 egg whites 
l½ cups boiling water ½ cup nuts 

Soak prunes, cook in the same water. Remove the pits. Add to the 
prunes, the sugar, cinnamon and boiling water. Cook ten minutes. Add 
the Cornstarch mixed with a little water. Cook five minutes. Remove the-
cmnamo n. Add the Lemon J uice, the egg whites, well beaten, and nuts, 
Mould and chill. Serve with cream. 

MAPLE CHARLOTTE 
(Mrs . D.]. MacDonald) 

2 cups milk ¼ teaspoon salt 
2 eggs 1 cup maple syrup 
2 tablespoons gelatine ½ cup chopped almonds 
2 tablespoons cold milk ½ teaspoon almond extract 

Scald milk in double boiler and pour slowly over well beaten egg yolks. 
Cook five minutes. Add dissolved gelatine and salt. Remove from the 
fire, add maple syrup. Cool. When beginning to set, add almonds flavoring, 
and stiA-ly beaten egg whites. Mould. Serve with cream. 

DATE DELIGHT PUDDING 

1 quart milk 2 tblsps. rice 
½ lb. dates cut small 

Mix and bake slowly for 2 hrs. Stir occasionally while baking until it 
becomes set. 

2 tb'lsp. flour 
Cream over heat, add 

LEMON p'UDDING 

1 tbls p. butter 

yolks 2 egg~ unbeaten · 1 cup sugar 
juice and rind 1 lemon 

• Beat altogether. Add 1 -cup o:i-ilk, a little. salt, last of all fold in 
whites of 2 eggs wel_l beaten. Bake 10 a pan set in hot water about½ hr. 

the 
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GINGER CREAM 

· Make a custard with 1 pint milk, 3 eggs, ½ c~p sugar, s~lt an_d vani_lla 
Add 3 tblsps. ginger juice and ginger; 1 tblsp. gelatine soaked in a l1ttle m1lk. 
When nearly set, add ½ pint whipped cream. 

1 PINEAPPLE FLUFF 
(M1's. H. /J. MacQuarrie) 

Margaret Fraser Chapter, 1.0.D.E. 

small can of pineapple 15 marsh mallows 
diced or crushed ½ pint o f whipping cream 

Cut ma rshm al lows in s mall pieces and soak in pineapple juice while 
whipping the cream. D ra in marshmallows and m ix cream, pineapple, a nd 
marshmallows toget her. Put in mould a nd place on ice until cold. A quick 
delicious dessert. 

COLD LEMON PUDDING 
( Mrs. Strachan) 

1 cup boiling water 
3 tablespoons cornstarch 
2 egg yolks 
4 tablespoons lemon ju ice 

½ lemon grated 
1 cu p s uga r 
1 tables poon butter 

M ix dry ingredients, add boili ng water, stirring well. Cook until well 
thickened, add yolks, lemon juice, rind and butter. Cook until it coats the 
spoon. 
Meringue : 

2 egg white~' 
2 tablespoons powdered sugar 

½ tablespoon lemon juice 

· Pastry and Pie Fillings 
1. Plain -
2. Flaky 
3. Puff 

1 lb flour 
- 1 lb flour -

1 lb flour 
Rules fo r making pastry: 

½ lb. shortening 
¾ lb. shortening 
I lb. shortening 

(a) Use pastry flour and keep cold 
(b) Handle q uickly and lightly in order to keep ingredients as cool 

as possible. 
(c) Add ice water gradually, using only enough to keep ingredients 

toge ther. . 
I n pla in pastry t_he ~hortening is all _added before the liquid. In flaky 

and pu ff, the ~horte111ng ts added by ro llin!i and folding. If using two fats 
cut t he soft e r into the flo ur. Keep shortent_gg and dough at same degree of 

, 
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ha rndess o r the paste is apt to be heavy. In folding pas t ry keep as even a 
shape as possible. Each time pastry is fo lded gently press edges to hold in air. 

K eeping over night or some days in the refrigerator improves pastry. 
E x~lude a ir by wra pping in wax paper in order that no crust ma y be formed 
o n 1t. 

Puff pastry is given 6 o r 8 tu rns while flaky is only given 3 or 4 turns. 
D iagra m fo r folding pastry: 

A 

I 2 3 

B 

Fold 1 over 2 a nd 3 over 1 and 2, then fold B to meet A. When rolling 
t ry no t to roll too hard over edges of pastry in o rder to keep in the air incor-
porated. B ake a t 450 fo r 10 minutes, reduce heat to 325 for 30 minutes. 

LEMON FILLING 
(Gladys Barnstead) 

1 c up sugar 2 eggs (yolks) 
2 heaping tablespoons flour 2 scant curs boiling water 
4 lemons 1 tablespoun butter 

M ix flou r and sugar, grate lemons and squee7.e and mix well, add egg 
yolks sli~h t ly beaten, then add boiling water and cook in enam~I saucepan 
over boiling wa ter. 

JOSIE'S PASTRY 
(M rs. M. Cumming) 

Sift 4 cups pastry flour on the breadboard. T ake 3 prints butter a nd cut 
in with a knife. T hen use chopping knife. Roll out twice, cut in i lb. 
lard. M ake into a mound. P ut hole in centre and add ice water--(about 
1 cup) a lit tle at a t ime, stirr ing in with a knife. Cut in fou r pieces. Put 
one on top of other and roll. Repeat three times. Make into jelly roll and 
put away in cold p lace. 

HOT WATER PASTRY 
(M rs. Hiltz) 

¾ cup shor tening (scant) 
½ cu_p boil ing water 
3 c6ps flo ur 

P our boiling water over shortening-. 
generously with flo ur. Roll. ,. 

• 

I teaspoon salf 
1 teaspoon baking powder 

Add flour, etc. Sprinkle board 
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PUFF PASTE 
(Mrs. Errol Mite/tell) 

1 cup flour ¼ lb. butter 
Half as much lard as butter 
Cold water 

½ teaspoon salt 

Chop lard, butter and flou r together with a knife, until well blende?· 
Add enough cold water to ma~e dough; roll ou_t on floured. board as thin 
as possible; turn all edges to middle and roll again; repeat th is two or thr~e 
times. Roll in waxed paper and put in a cool place for 24 hours. R oll in 
the same way before using. 

GREEN TOMATO MINCE MEAT 
(Mrs. A. McD. M orton) 

1 pk. chopped tomatoes ('chopped fine). Cover with water. Simmer a 
little while, drain, repeat three times. 

Ade ½ pk. apples, 1 cup suet, ½ lb . citron, 2 o ranges, 1 nutmeg, 1 tblsp. 
each of cinnamon, cloves and allspice, 1 lb. raisins. The fruits should be 
put through a coarse meat chopper. 

Add 1 cup vinega r, 1 tblsp. salt and 5 lbs. of brown sugar. 
Pack in bottles and cook by cold pack method o r cook in the oven at 

270°-300° for 35 minutes. 

D,AD'S APPLE PIE 
(Plain Crust) 

1½ cups of flour, 1 teaspoonful baking powder, 1 teaspoonful salt, ½ cup 
shortening, water to mix. 

Method: Sift together dry ingredients. Cut in shortening and lastly 
add water, a little at a time, until all ingredients cling together. 

filling: 4 large apples, ½ cu p sugar, nutmeg (few sprinkles), piece of 
butter size of walnut, ½ cup grated cheese. 

Method: Pare apples and cut fine. Sprinkle sugar, nutmeg and a 
piece of butter on top of apples. Turn into pie pan lined with pastry. Soread 
over with grated cheese. Put on top crust, pressing off edges. Take 1 
teaspoon of milk and 1 teaspoon sugar brush over top of pie crust. 
Bake in hot oven 450 degrees F. for 10 minutes and reduce to 350 degrees F . 
and continue baking for about 40 minutes. 

CHOCOLATE PIE FILLING 
(F. M . C.) 

1¼ cups hot water 
¾ cups sugar 
l¼ teaspoons cocoa, 
Pinch of salt 

Mix dry ingredients, add well beaten 
serving, cover with whipped cream. 

Butter size of walnut 
1 egg 
2 dessertspoons c) n starch 

egg, water and butter. Before 



1½ cups rhubarb 
7 /8 cup Sugar 
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RHUBARB PIE 
(Mrs. Rod McColl) 

1 egg 
2 tablespoons flour 
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. Skin and cut stalks of rhubarb in half-inch pieces before measuring. 
Mix sugar, flour and egg. Add to rhubarb, and bake between crusts. (Many 
pe~~le prefer to scald rhub~rb before using. If so prepared, some of its 
acidity 1s lost and less sugar 1s required). 

LEMON PIE FILLING 
(F. M. C.) 

I cup sugar Yolks of 2 eggs 
2 dessertspoons corn starch ¼ teaspoon sa lt 
Juice of½ lemon 1 cup boiling water 
Grated rind of ½ lemon Small piece of butter 

. Mix dry ingredients. Add beaten egg yolks, lemon juice and rind, then 
hot water and butter. Cook in double boiler until thick: Use egg whites 
for meringue. This is for one pie. 

PINEAPPLE PIE 
(J. I. Rettie) 

1 can crushed pineapple 
I cup sugar 
Yolks of 3 eggs 
I tablespoon Cornstarch 

I tablespoon butter 
Grated rind and juice of one 

Lemon 
Salt 

Cook until thick, put in cooked pie shell, using white of eggs for meringue. 

BANANA CREAM PIE 
(Mrs. T. M. Sieniewicz) 

Plain Pastry 
1 cup and 2 tablespoons sugar 
6 tablespoons flour 
t teaspoon salt 

2 cups scalded milk 
3 eggs, separated 
I teaspoon vanilla 
2 medium sized Bananas, peeled 

and sliced. 

Cook pastry shell and cool. Mix ¾ cup su~ar with flour and salt. Add 
milk and cook in double boiler 10 minutes, until thick. Beat egg-rolks and 
gradually add hot mixture to eggs, c<;>ok five minute.a lon~er. Coo and. a_dd 
vanilla. Arrange half the bananas in shell, pour 10 filling and remammg 
bananas and cover with meringue made of the egg-whites and 6 tablespoons 
of sugar.' Bake 30 minutes in oven 300°. 
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CHEESE STRAWS 
(M-rs'. H. Y. Haines) 

1 cup flou r 
2 cups grated cheese 
1 tablespoon butter 

I teaspoon baking powder 
Pinch of salt 

Mix with water and roll out like pie-crust. Cut in strips and bake 
light brown. 

( . RAISIN FILLING FOR PIE ~ 
(]. I. Rettie) l 

2 cups milk 
2 eggs 
l cup sugar 

Sprinkle chopped nuts over filling, 

2 tblsps. cornstarch (scant) 
1 cup raisins, which have been 

cooked in small amount of 
water and drain. 

add top pie crust and bake. 

RHUBARB CUSTARD PIE 
(Mrs. Harvey Crowell) 

2½ cups Rhubarb, cut small, cover with boiling water and let 
stand five minutes. 

1 egg yolk 
1 cup suga r 
Butter size of a walnut. 

3 tablespoons cold water 
1 dessertspoon flour 

Line a pie plate with pastry, drain rh ubarb and put in . Pour custard 
over, and bake. Put beaten white of egg on top, or, if desired, a top crust 
can be used. 

DELICIOUS PIE 
(Mrs. ]. L. Barnhill) 

17 graham crackers, rolled fine. Add ¼ cup sugar. Take out 1 tblsp. 
crumbs for the meringue. Add ½ cup of butter and mix into a pie paste. 
Put away over night in a cool place. 

Filling: 
I½ cups scalded milk 
¼ cup sugar 

3 tblsps. flour 
Pinch salt 

3 egg yolks 
. Cook.in a double boiler u_ntil thick, then add vanilla flavoring and pour 
into the pie crust. Make meringue of 3 egg whites icing sugar and flavoring 
ai1d spread on top of pie. Sprinkle crumbs on top 

1
and bake. 

LEMON FILLING 
( If. Cresswell) 

2 Lemons 3 eggs 
1 cup suga r 

Cook together in double boiler until thick. 
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MILLIONAIRE PIE 
(M. Dimock) 

71 

20 Graham Crackers ¼ teaspoon cinnamon • 
½ cup sugar, (scant) ½ cup melted butter 

R o ll crackers very fine, add cinnamon and sugar, mix well, add melted 
butter and mix. Set aside ½ cup of this. Pat the rest into a fairly deep pie 
plate, and force well up around the sides. Pour over this a custard made of: 

2 cups milk ½ cup sugar (scant) 
2 ·tablespoons cornstarc.h ½ teaspoon vanilla 

Cook we~l in doubl_e boiler until th!ck, and add 2 slightly beaten egg-
yolks. Pour in shell while h?t· Beat whites of 2 eggs stiff; add½ cup of sugar 
(scant). Place on top of pie, then sprinkle your ½ cup of crumbs on top. 
Bake in slow oven 25 minutes. 

CHOCOLATE PIE 
• (Mrs. R. McColl) 

3 square unsweetened chocolate 2½ tablespoons butter 
2½ cups milk ¾ cup sugar 
1 cup sugar ½ teaspoon vanilla 
6 tablespoons flour 1 baked pie shell 
½ teaspoon salt 2 egg whites 
2 egg yolks, slightly beaten 4 tab lespoons granulated sugar 

Put butter, chocolate and milk in double boiler; when chocolate is melted 
stir and beat until well mixed. Combine sugar, flour and salt; add to choc-
olate mixtu re and cook, stirring constantly until thickened. Con tinue to 
cook for eight minutes. Pour mixture over egg yolks, stirring and beating 
well. Return to do uble boiler and cook for three minutes longer. Remove 
from boiling water, add vanilla and cool. Turn into pie shell. 

Beat egg whites until stif½, add sugar-a spoonful at a time- until sugar 
is well mixed, then beat until mixture will stand up in peaks. Pile on fi lling. 
Bake in moderate oven fifteen minutes, or until brown. 

SOUR CREAM RAISIN PIE 
(Mrs. A. j. Campbell) 

1 cup sour cream 1 cup chopped raisins 
1 cup sugar 1 tsp. cinnamon 
3 eggs ½ tsp. cloves 

Beat the yolks of three eggs and the white of o ne. Ad? sugar an1 sour 
cream ra isins cinnamon and cloves to beaten eggs and pour into a previously 
prepa;ed pie 'shell. Beat remaining whites of eggs an~ use as a m~ringue. 
After pie is cooked pile beaten whites of eggs on top and lightly brown in oven. 

RAISIN AND CRANBERRY PIE FILLING 

1 cup raisins 
2 cups cranberries 
1 cup sugar 
1 cup hot water 

( 1/. Cresswell) 
1 tblsp. flour (large) 
Butter 
Salt 
Vanilla 
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Cakes 
Cakes are divided into two classes: 
1'. Those made without butter-Sponge Cakes. 
2. Those made with butter. . 

Cakes Made Without Butter 
As well as containing no shortening Sponge Cakes should also ~ontai_n 

no leavening material outside the eggs. However _a very _good substitute 1s 
made by decreasing the number of eggs and adding baking powder. The 
recipes for true Sponge Cak~s or A~gel Cakes all call for cream of t~rtar or 
vinegar. These form an acid to stiffen the albumen of the egg white and 
help to make the mixture firm. I n baki_ng Spon_ge Ca~e~ have a slow•oven, 
320°. If the oven is too hot the cake will not rise suff1c1ently and the eggs 
toughen. After baking inver_t in ~he pan on a cake ~ack and allo:w to c~ol 
in the pan. If removed while still warm the cake 1s apt to shrink. Sift 
flour four or five times and fold in at the last. 

Cakes Made With BU'tter 
1. Grease pan. Dust surface with slight dusting of flour o r line with 

wax paper-several layers of heavy paper are necessary if the cake is rich 
and requ ires long, slow cooking. 

2. Cream the butter. Allow it to soften beforehand but do not melt 
to a liquid. Gradually work in the sugar and cream until the sugar is partially 
dissolved. This is most important if you want a fine textured cake. 

3. Add the eggs. (a) The whole egg may be dropped into the butter 
and sugar one at a time and thoroughly beaten. (b) The whole egg may 
be bea ten until light and fluffy and then gradually beaten into the butter 
a nd sugar. If added too quickly the mixture will have a curdly appearance. 
(c) Eggs may be separated-the yolk beaten until thick and lemon coloured 
then added to the butter and sugar a nd the whites beaten until the bowl may 
be inverted and the whiles remain in the bowl. T he whites are folded in 
last. A little lighter cake will result from usi ng the latter method. 

4. Sift the flour- then measure and place in s ifter again. When 
bread flour is used take two tablesppoons out of every cup. To the flour add 
baking powder and spices when used. Gradually add liquid alternately with 
flour- to make an even consistency. Flavoring-· when not volatile--may 
be added before the flour. 

The cake should be well beaten and blended before adding flour or liquid. 
The st~ffly. beaten egg whites are added last. When adding fruit to a 

cake, flou r 1t with part of the flou r measurep for the cake. This is to keep 
the fruit from sinking. 

. ':\'hen sour mil~ is used, use o~e half teaspoon soda to each cup of sour 
milk instead of baking powder. Mix the soda in the milk. 
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For Two Egg Cakes 
Layer cakes should be baked at 375° for 20 minutes. 
Sheet or cup cakes 375° for 30 minutes. 
Loaf cakes 350° to 400° for 45 minutes. 
Oven test browns flour in 6 minutes. 
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The door should not be opened for IO minutes after the cake has been 
put in. the .oven. Jf not .sure of temperatu re open gently. If cake is not 
fully risen in 10 minutes rncrease temperature. If cake rises in the middle 
the oven is too hot. Reduce the temperature by turning down the gas-
open dampter. 

Tests to Tell if Cake is Done. 
Shrinks from side of pan 
Baking straw comes out dry after being placed in centre of cake. 

SPONGE CAKE 
(M. M .) 

Beat yolks of 2 eggs until thick. Add gradually 1 cup sugar, then add 
1 tablespoon vinegar and 5 tablespoons cold water. Mix a nd sift together 
1¼ cups Pastry flour, 2 teaspoons baking powder, and add to yolk mixture. 
Add the whites of 2 eggs, stiffly beaten, folding in carefully. Bake very 
slowly . 

ORANGE SPONGECAKE 
(Mrs. A. J. Campbell) 

1 cup Swansdown flour 
½ teaspoon baking powder 
3 large, or 4 small fresh eggs, 

separated 

1 cup sugar 
Juice of l large orange 
R ind of ½ Orange 

Put juice and rind of orange together in a cup, and fill to ½ mark with 
water. The flour should be sifted once before measuring, and twice after. 
The whites and yolks of eggs should be thoroughly beaten separately, and 
½ cup of suga r added to each before combining. Add flour and baking powder 
next then o range juice. Bake one hour and five minutes in angel cake pan 
at a 'temperature of 350°. 

ORANGE SPONGECAKE 
(Eva O'Brien) 

1½ cups sifted flour, Swansdown 2 eggs and 1 yolk 
1 teaspoon baking powder ¼ cup orange juice 
¼ teaspoon salt 1 tablespoon grated Rind 
1 cup sugar ¼ cup cold water 

Add½ cup sugar to the eggs beaten well, then add ren:1aining sugar, oran~e 
J"uice rind and water. then add flour, etc. Beat unt il smooth. Bake in ' ' , moderate oven half an hour. 
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MEXICAN SPONGE CAKE 
(Eva O'Brien) 

3 eggs Pinch of salt 
1 scant cup powdered sugar Juice of half an orange 
1 cup flour 1 lemon rind 

Sift flour and sugar into a bowl, add well-beaten e_gg yolks, orange j~ice, 
lemon rind. Stir into a stiff, smooth paste, then add stiffly beaten egg whites, 
fold in carefully and put in fairly hot oven for 20 minutes. Do not open 
the door for 15 minutes. 

CREAM SPONGE CAKE 
(E. Courser) 

Yolks of 4 eggs 
1 cup sugar 
2 tablespoons cold water 
I½ tablespoons cornstarch 
Flour 

I¼ teaspoons Baking powder 
Whites of 4 eggs 
½ teaspoon lemon extract 
½ teaspoon vanilla 

Beat yolks of eggs and water until thick and lemon colored, add sugar 
gradually and beat two minutes. Put cornstarch in cup and fill with flour. 
Mix and sift cornstarch, flour, baking powder and salt, and add to fi rst mixture. 
Add flavouring and whites of eggs beaten until stiff. Bake in moderate oven. 

3 eggs (separated) 
1 cup sugar (scant) 
3 tbsps. milk 
1 cup flour 

JELLY ROLL 
(C. Stewart) 

1 tsp. baking powder 
½ t sp. salt 
½ tsp. vanilla 

Separate eggs. Beat yolks until light. Add sugar to yolks. Add 
. flour and milk. Fold in stiffly beaten egg whites. Bake in large sheet in 

h?t oven fo,r 12 minutes._ T_urn out on~ damp cloth which has been spr inkled 
with suga r. Spread with Jelly or fillrng and roll. Leave rolled in damp 
cloth 20 minutes. 

CHOCOLATE SPONGECAKE 
(Mrs. Rod McColl) 

½ cup butter 
¼ cup prepared powdered cocoa 
3 eggs 
1 cup sugar 
1 teaspoon cinnamon 

¼ teaspoon cloves 
½ cup cold water 
1 cup flour 
3 teaspoo ns baking powder 

. Cream the butter; add cocoa, yolks o f eggs well beaten, sugar mixed with 
cinnamon a_nd cloves, and wate_r. Beat the whites of the eggs and add to 
the first m1xtur_e altcrna~ely with flou r mixed and sifted wit!\ the baking 
powder. Bake 111 small t ins fro m 15 to 20 minutes. 
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CHOCOLATE CAKE 
(Mr1. T. H. ] ohn1on) 

3 tablespoons cocoa 
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Mix and let boil u n ti! thick. 
beaten. Mix well and let cool. 

½ cup milk 
Take from stove, and add one egg, un9 

1 cup sugar 
½ cup butter 
1 egg yolk 
1½ cups flour 

1 teaspoon soda 
½ cup milk 
1 teaspoon van illa 

Cream b_u tter and. sugar. Add egg yol~, reserving the white for icing. 
Add cocoa mixture, which has been cooled, sifted flour and soda, and vanilla. 
Bake in moderate oven (350°) for 30 minutes. 

1 cup butter 
1 cup sugar 
Yolks 3 eggs 
½ cup milk 
2 cups flour 

FUDGE CAKE 
(Mr1. A. C. Wi1wetl) 

2½ teaspoons baking powder 
Whites 3 eggs 
2 oz. unsweetened chocolate 
½ teaspoon vanilla 

Cream butter, add sugar, then well-beaten egg yolks. M ix and sift 
baking powder and flour, and add alternately with milk to the fi rst mixture. 
Add egg-whites beaten until stiff, chocolate melted over hot water, and the 
vanilla. Bake in a moderate oven and cover with Fudge Frosting. 

FUDGE FROS1 ING 

2 cups b rown sugar 
2 heaping teaspoons cornstarch 
½ cup milk 

Piece of Butter the size of an 
egg 

Salt and Vanilla 
2 teaspoons cocoa 

Stir together and let dissolve slowly. Boil 
from stove, add flavoring and beat until thick. 

CHOCOLATE CAKE 
(Phylli1 R yder) 

hard 2 

1 tablespoon butter ½ cup milk 

minutes, remove 

1 cup sugar 1 cup flour 
1 egg yolk 1 teaspoon baking soda 
½ cup cocoa 1 teaspoon vanilla 
½ cup hot water Salt 

Cream butter add sugar gradually, then egg-yolk. Dissolve cocoa 
in hot water and acld milk. Add this to first mixture, then add_ flou r, baki~g 
aoda and salt which have been sifted twice, a_nd lastly _add van1ll_a. Ba~e m 
moderate oven 20 to 30 minutes. The batter 1s very th111. Ice with 7 minute 
frosting which can be made with the egg-whi te saved from cake. 
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CHOCOLATE CAKE 
(Mrs. Harvey Crowell) 

2 squares Chocolate 3 tablespoons hot water 
¼ cup sugar 

Boil together a few minutes, then cool. 
½ cup butter 2 cups flour 
1 cup sugar 1 teaspoon soda. 
1 egg yolk Salt 
Sour milk Vanilla 

Cream butter and sugar. Put egg yolk in a cup and fill the cup with 
sour milk, and add to butter and sugar. Stir in chocolate mixture, then 
add flour which has been sifted with soda and salt. Add flavoring. Bake 
in moderate oven 50-60 minutes. 

CHOCOLATE MOCHA CAKE 
(Mrs. A. C. Wiswell) 

½ cup butter 
I ½ cups brown sugar 
2 eggs 

2½ teaspoons baking powder 
¼ teaspoon baking soda 
¾ cup strong coffee 
2 squares unsweetened chocolate 1 teaspoon vanilla 

I¾ cups pastry flour 
Cook the chocolate, ½ cup of the measured sugar, and coffee until it 

makes a thick syrup. Cool. Cream butter and sugar, add unbeaten eggs 
one at a time, beating well after each addition. Add flavoring. Add flour 
sifted with baking powder and soda alternately with coffee mixture. Bake 

. \ in moderate oven. 

½ cup butter 

CHOCOLATE CAKE 
(Mrs. E. T. Parker) 

l½ cups brown sugar 
2 eggs 

1 tsp. soda 
½ tsp. salt 
½ tsp. vanilla 

l cup milk 
2½ cups flour 

3 oz. chocolate 

Cream butter. Add sugar and unbeaten eggs. Add melted chocolate, 
t hen sifted dry ingredients alternately with milk. Add vanilla. 

Bake in 9" pan, 30 to 35 minutes, temperature 350°. 

SPICE CAKE 
(Mrs. J.E. Rutledge) 

¼ lb. butter (scant) ½ cup sour milk 
1 cup brown sugar, (packed) ½ teaspoon salt 
2 eggs, save one white for ½ teaspoon soda 

frosting ½. teaspoon baking powder 
1½ cups flour sifted before ½ teaspoon cinnamon 

measuring ½ teaspoon ground cloves 
Cream butter and sugar, add eggs well-beaten. Add dry ingredients 

alternately with sour milk. Beat white of one egg and add ½ cup brown 
sugar (packed). Spread over cake. Sprinkle with cocoanut. Bake 35 
minutes in moderate oven. 
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WHITE FRUIT CAKE 
(Mrs . ]. E. Rutledge) 

1 lb. butter 
1 lb. sugar 
8 eggs, not separated 
2 tablespoons milk 
4½ cups flour 
1 teaspoon baking powder 
1 teaspoon lemon extract 

1 teaspoon vanilla 
1 lb. Sultana raisins 
1 slice Red Pineapple 
1 slice Green Pineapp.e 
¼ lb. citron 
1 small bottle cherries 
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C ream butter, add sugar graduall y . Beat the eggs, 3 a t a time, and add 
to butter and sugar. Add 1:1ilk, fl our in which ba king powder has been 
sif ted, flavorings and fruit. Spread ½ lb. of blanched almonds on top of the 
batter. Bake in moderate oven abo ut I¼ hours. Half reci pe makes a loaf. 

WHITE FRUIT CAKE 
(Mrs . R. Forster) 

I cup butter ½ teaspoo n salt 
I ½ cups sugar ¼lb.each of Orange Peel, Lemon 
I tablespoo n Lemo n J uice Peel, Pineapple, R ed 
10 egg-whites, stiffly beaten Cherries, finely cut 
4 cups sifted flour ¼ lb. shelled almonds, blanched 
1 teaspoon baking powder ½ lb. citron, cut fine 
½ teaspoon soda 1 lb. sultana Raisins 

Cream butter, add sugar and beat until light and fluffy. Add 3 cups 
flo ur mixed and sifted with baking powder, soda and salt. Put remaining 
flo ur over fruit. Add lemon juice and fruit. Fold in egg whites. Pour in 
paper-lined pan and bake in a very slow oven (250°F.) fo r 2½ hours. 

INEXPENSIVE FRUIT CAKE 

½ cupful of butter 
1 cupful of brown sugar 
2 eggs 
2 cupfuls of sifted pastry flour 
½ teaspoonful of soda 
¼ teaspoonful of salt 
2 teaspoonfuls of baking powder 
I teaspoonful of cinnamon 

½ teaspoonful of nutmeg 
1 teaspoonful of allspice 
¾ cupful of sour milk 
½ cupful of diced citron peel 
1 cupful of raisins 
1 cupful of nntmcats 
1 teaspoonful of vanilla extract 

, ' 
· C ream the butter, add the sifted sugar gradually and continue creaming. 
Add t he well beaten eggs. Mix and sift togeth~r the dry ingredient~, rese~ving 
one-quar ter cupful of flou r ~o dredge the fru(t· Add t hese. dt:Y 1ngred(ents 
alternately with the sour milk to the first mixture, then stir 1n the ct1ron , 
raisins a nd nuts which have been m ixed with the qua r ter cupful of reserved 
flour. Add the vanilla and turn into a greased loaf pan. Bak~ in a moderate 
oven- 350 degrees Fahr.-for thirty-five to forty minutes. 
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2 eggs 
1 cup sugar 
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AUNT MAR Y'S CAKE 
(B. Donkin) 

1 large teaspoon baking powder 
2 tablespoons butter 
½ cup milk 1 large cup flour 

Heat the mi\k, melt the butter in it, 
in moderate oven. 

and add it last. Beat well. Bake 

BOSTON TEA CAKE 
( Hilda Scott) 

1 egg, well beaten 
2 tablespoons sugar 
1 cup sweet milk 
1 teaspoon baking soda 

Mix well and bake. 

2 teaspoons cream of tartar 
2 cups flour 
2 tablespoons melted butter 

CHERRY POUND CAKE 
( Hilda Scou) 

2 cups sugar 3 cups flour 
l cup butter 2 teaspoons baking powder 
3 eggs 1 teaspoon each van illa, lemon, 
Pinch of soda almond 
l cup cold water ½ lb. candied cherries 

Cream suga r and butter, add egg yolks in which soda has been stirred; 
add cold water, and then Aour in which baking po wder has been sifted. Fold 
in stifTly beaten egg-whites, add flavoring and cherries last. 

FAMILY SPICE CAKE 
(M. M.) 

package seeded raisins 3 cups flour 
½ cup buucr 2 teaspoons soda 
I½ cups sugar 2 teaspoons nutmeg 
2 beaten eggs 2 teaspoons cinnamon 

Cover raisins with boiling water. Simmer 15 minutes. Pour i· cup of 
t li is wate r o ve r butter a nd suga r. Cool, then add remaining ingred ients. 
Bake in moderate oven. 

WHITE CAKE 
(Mrs. T. M. Sieniewicz) 

I cup butter I½ cups s uga r 
Cream together, add l tablespoon flour 

lkat yolks of 4 eggs ½ teaspoon baking powder 
I cup mi lk 1 teaspoo n fl avouring . ? cups fl o i_ir . /\dd whites of 4 eggs last 

Mix 11'1 o rder g iven, and cook 111 moderate oven one hour. 
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WHITE CAKE 
(~rs. C. W. flazen) 

¼ cup suga r 1½ cu ps nour 
1 cup butter 2 teaspoons ba kin g powder 
1 egg ½ teaspoon salt 

cup milk Flavou rin g 
Beat egg, then add butter very soft but not melted. Beat well then 

add sugar. Sift Aour, ba king po wder and salt fou r t imes and add t~ first 
mi':'.t~re. Th~n _add milk and flavouring. Beat until m ixture is white. 
This 1s splendid 1f beaten enough. · 

COCOANUT WHITE CAKE 
(Mrs. R. Forster) 

2-2/ 3 cups sifted Swansdown l ¼ cups s uga r 
flour I teaspoon van illa 

2¼ teaspoons baking powder 4 egg-whites, unbeaten 
I teaspoon salt 2/3 cup fresh cocoanut milk 
1 cup butter a nd wa ter 

Sift flo ur, measure. Sift again with baking powder and sa lt . Cream 
butter thoroughly, add suga r gradually and cream together until light and 
fluffy. Add vanilla. Add egg-whites, one at a ~ime, beating until each 
one is thoroughly mixed before adding the other. Add flour alternately with 
water and cocoanut milk. Turn into 2 greased 9 inch cake t ins. Bake in 
moderate oven, 325° fo r 10 minutes, t hen increase heat slightly to 375°, and 
bake 20 minutes lo nger. Put layers together and frost with fresh cocoanut . 
frostin g. 

1 cup butter 
l cup brown s ugar 
1 cup molasses 
1 cup coffee infusion 
4 eggs 

Bake slowly. 

COFFEE CAKE 
(M. M.) 

2 teaspoons baking powder 
3 cups flou r 
1 lb. r aisins 
1 lb. currants 
nutmeg, cinnamon cloves 

COFFEE CAKE 
(Mrs. C. M. Logan} 

1 cup sugar 1 cup milk 
1 tablespoon butter 2 cups flour 
1 tablespoon lard 1 teaspoon baking powder 
2 eggs Pinch of sa It 

Sprinkle quite thickly on top with brown sugar and _cinn a mon. Beat 
batter well and bake 20 minutes. Y ou can use 1 cup sour milk and 1 teaspoon 
soda if preferred. 
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BUTTERSCOTCH CAKE 
(Phyllis Ryder) 

½ cup shortening 
1 ½ cups brown sugar 
2 eggs 
1' teaspoon vanilla 

1¾ cups Pastry flour, 
or 1 ½ cups bread fl.our 

2½ teaspoons baking powder 
¼ teaspoon soda 
½ cup cold coffee 

Cream shortening, a dd sugar slowly. Add unbeaten eggs one ~t a 
time, beating well a fter each addition. _Add ~avoring. ~dd flour, sif!ed 
with baking powder and soda, a lt ernately with coffee. Bake 111 greased bakmg 
p~n in moderate oven at 350:,F. about 50 minutes. When cool cover with 
icing. 

2 cups brown s.u gar 
2 cups hot water 
2 tablespoons lard 

ECONOMY CAKE 
(Mrs. C. W. flazen) 

1 teaspoon salt 
1 teaspoon cinnamon 
½ teaspoon cloves 

1 package seedless raisins 
Boil all these together 5 minutes a fter they begin to bubble. When 

cold, add 3 cu ps of flo ur, and 1 teaspoon soda dissolved in 1 teaspoon hot 
water. Bake one hour in a slow oven. 

APPLE SAUCE CAKE 
(Mrs. H. Y. Haines) 

1 cup sugar 
½ cup melted butt er 

2 tblsps. melted chocolate 
1 cup raisins 

I ½ cups unsweetened apple sauce 
2¼ cups flour 
2 tsps. soda mixed with fl our 

1 cup walnuts 
Sp ices 

BANANA CAKE 
(M rs. T. H. Joftnston) 

1 cup s uga r 2 c ups fl our 
¼ cup bu tter 1 very sm all t eas poon soda 
2 eggs ( K eep one whi te fo r ic ing) 2 teaspoo ns b a kin g powder 
¼ cup sou r m il k 3 ba nanas, mashed 

Add ba nanas before flour, a nd bea t well. Bake in ve ry slo w o ven for 
one hou r. 

QUICK CAKE 
(Mrs. Rod McColl) 

½ cup soft b u tter 3 teaspoons baking powder 
l ½ cups bro wn suga r ½ teaspoon c inna m on 
2 eggs ½ teaspoon grated nutmeg 
½ cup milk ½ lb. _d ates, s to ned and cut 111 

> 1 ~u ps A_ou r . pi eces. 
I ut a ll 1ngred1en t s 111 bo_wl a nd beat a ll togethe r fo r three minutes, using 

a wooden cake spoo 1_1. B ake 1n buttered and floured cake pan 35 to 40 minute1., 
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MAPLE S YRUP CAKE 
(Mrs. C. M. Logan) 

½ cup milk 
2½ cups Swansdown pastry 

flour 

½ cup butter 
i cup sugar 
2 eggs 
¾ cup Maple Sy rup 
½ teaspoon ginger 

2½ teaspoons baking powder 
2/3 teaspoons soda. 
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Cream butter and add sugar slowly, t hen the eggs well beaten· add 
syrup, milk, a nd the flour sifted with baking powder, soda and ginger. ' 

ORANGE CAKE 
(A. H. per R. F.) 

! cup sugar ¾ cup sour mi lk 
l cup butter 1 teaspoon soda 
2 eggs Peel from one large orange 
I ¾ cups flou r 1 cup raisins 

Cream butter, add sugar and eggs well-beaten ; add flour alterna tely 
with sour milk and soda. Put orange peel and raisins through food chopper 
and add to the ba t te r. Use the juice of the ora nge for frosting. 

HARD SUGAR GINGERBREAD 
(Mrs . R. Forster) 

½ cup shortening ¼ teaspoon Gi nger 
1 cup powdered sugar ½ teaspoon salt 
1 egg, well beaten 2 tablespoons cream 
2½ cups flou r l½ teaspoons Rose Water 
1 teaspoo n nu tmeg ¼ teaspoon soda, dissolved io 
1½ teaspoon cinnamo r. 1 teaspoon water 

Cream shortening, add powdered sugar gradually, add egg. Sift dry 
ingredients, add to sugar mixture alternately with ·cream and rose water. 
Add d issolved soda. Turn on lightly floured board and roll ¼ inch thick, 
Cut in to oblo ngs and sprinkle with 2 tablespoons granulated suga r. Bake 
in hot o ven ~li-50 °) 15 minutes. 

GINGERBREAD 
(Mrs. H. Y. Haines) 

1 cup dripping 1 cup milk, sweet or sour 
2 cups molasses 3 o r 4 cups fl our 
1 tablespoon soda 1 teaspoon salt 
1 tablespoon ginger ½ cup seeded raisins 

Melt t he dripping, adding soda, molasses and ~inger. Re.move from 
the stove and add m ilk, salt, flour and raisins. Bake to moderate oven. 
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GINGERBREAD 
(E. H. Sieniewicz) 

½ cup shortening and butter I½ cups flou r 
½ cup sugar 1 teaspoon ginger 
I egg ½ teaspoon cinnamon 
I cup molasses ½ teaspoon cloves 
I teaspoon soda I cup hot water . 

Cream sugar and shortening, add egg and m ol~sses, the n spices, flour 
and soda. When m ixed, add hot water last. Bake tn moderate oven. 

SPONGE GINGERBREAD 
(E. Co1trser) 

½ cup sugar 
1 ta blespoon shortening 
1 egg, well beaten 
1 cup molasses 
½ teas poon salt 

Mix in order given, but do not add 

1 teaspoon ginger 
2 cups flour 
1 cup boiling water, in which 
1 tsp. soda has been d issolved. 

more flour. Bake in moderate oven. 

SOFT MOLASSES GINGERBREAD 
(Mrs. R. McColl) 

¼ cup shortening 
l cup molasses 
1 tab lespoon vinega r 
1 egg 

½ teaspoon salt 
1 tablespoon ginger 
1 cup sour milk 
2 cups flour 

I teaspoon soda 
Melt the shortening, add molasses, vinegar and beaten egg. Mix and 

sift the dry ingredients, and add alternately with the milk. Pour into a 
greased pan and bake in a moderate oven 30 to 40 minutes. (350° to 375° F). 
The batter should be just thin enough so the track left by the spoon in stirring 
disappears at once. 

ORANGE FRUIT CAKE 
(Mrs. D. ]. MacDonald) 

½ I b. candied pineapple ) 
½ lb. candied cherries j 
½ lb. blanched almonds 
¼ lb. citron, sliced thin 

sh redded 

Mix together, cover with ½ cup Orange J uice and let stand over nigh t. 
1 cup butter 2 tablespoons Rose Water 
I½ cups sugar ¼ cup orange juice 
6 eggs 3 cups sifted Hour 
} lb. shredded cocoanut l cup chopped raisins, dredged 

with flour 
Wash the butter and cream wi th sugar, add the well-beaten yolks o f 

the eggs, and the cocoanut which has been soaked in R ose Water one-half 
hou r. Add orange juice and flour. Fold in stiffly beaten egg whites, then 
add the mixed fruit and nuts, and t he raisins. Bake slowly in deep Rans 
3-'l hours. 
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CHOCOLATE CAKE 
(Mrs. D. J. MacDonald) 

¼ cup butter 
2 cups brown suga r 
2 eggs 

½ cup cocoa 
l¾ cups Aour 
salt 

I cup milk · 
I teaspoon soda 

vanilla 
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Cream butter and sugar, add 
soda has been dissolved, then the 
about 45 minutes. 

eggs, unbeaten, add the milk in which 
cocoa, flour, salt and flavouring. Bake 

DATE CAKE 
(Mrs. M. B. Archibald) 

¾ cup soft butter 
I ½ cups brown sugar 
3 eggs 
½ cup milk 
2 cups flour 

Bake 30 minutes in a moderate oven. 

3 tsps. baking powder 
1 tsp. cinnamo n 
1 tsp. nutmeg 
½ lb. dates 
salt 

PLAIN AND DARK FRUIT CAKE 
(Mrs. D. J. MacDonald) 

Dark Part 
¼ lb. butter ½ teaspoon cloves 
½ lb. brown sugar ¾ teaspoo n nutmeg 
3 egg yolks, well beaten 1 cup cut blanched almonds 
3 tablespoons molasses ½ cup cut citron 
¼ lb. flour 1 lb. raisins 
½ teaspoon soda 1 lb. currants 
½ teaspoon cinnamon 3 egg whites, beaten stiflly. 

Mix in the order given, and spread in bottom part of pan. ,, 
Light Part 

· ½ lb. butter 1 teaspoon baking powder 
5 eggs, beaten separately 
½ teaspoon lemon extract 

½ lb. white sugar 
½ lb. flour 

Mix and beat well, spread 
bake slowly 2 hours. 

o n top of dark part in the same pan, 

DATE CAKE 
(Mrs. D.]. MacDonald) 

½ lb. butter 
1 cup brown sugar 
3 eggs 
2 cups flour 
1 teaspoon soda dissolved in 

I package dates 
1 cup chopped walnuts 
2 teaspoons vanilla 
2 teaspoons lemon extract 

1 tablespoon warm water . 
Bake slowly and ice with Chocolate Icing. 

and 

( 
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CHERRY CAKE 
Mrs. D.]. MacDonald) 

¼ cup cherry juice · · 
2 cups and 6 tablespoons flour 
3 teaspoons baking powder 
¼ teaspoon salt 

½ cup butter 
1¼ cup sugar 
4 egg whites 
½ cup milk 
16 Maraschino Cherries 

Mix in .order ,given, and bake in 8 inch pan for 50 minutes. 

TOMATO SOUP CAKE 
(From Ottawa) 

½ cup butter (scant) ½ tsp. allspice 
1 cup sugar ½ tsp. nutmeg 
1 can tom a to soup with ¼ tsp. cloves 
1 tsp. soda 2½ cups flou r 
½ tsp. cinnamon 2 tsps. baking powder 
1 cup chopped nuts and raisins Salt 

Cream butter and sugar. Mix and sift dry ingredien ts. Combine 
the two mixtures. Batter should be very stiff. Bake 1 hour in a moderate 
oven. 

WHITE FRUIT CAKE 
(Mrs. Allan Morton) 

2/ 3 cup butter 1-2/3 cups flour 
¼ tsp. soda ½ tblsp. lemon juice 
Whites of 7 eggs I¼ cups pulv. sugar 
2/3 cup wet, candied cherries ½ cup whole almonds 
½ cup ground citron 1 tsp. almond extract 

Cream butter and flour which has been sifted with soda. Add lemon 
juice and almond flavorin g. Beat egg whi tes stiff and add sugar. Mix into 
first mixture and add citron. Place ½ in pan and arrange a ro w of cherries 
and nuts. Pu t another layer o n top a nd place another third of cherries 
and nuts. Put last third of cake mixtu re and top with remaining cherries 
and nuts. No frosting is needed. 

POUND CAKE 
( K. D.) . 

½ lb. butter 
I½ cups flou r 
1 cup suga r 

4 eggs 
Pinch of baking powder 

Cream butter, fl our a nd pinch of bakin g powder. Add beaten yolks 
of 4 eggs and 1 cup suga r gradually. Fold in beaten whites of eggs. Flavor 
as desired. 

Bake I¼ hours in moderate oven, 375. 
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DATE LOAF CAKE 

½ cup shor te ning 
1 cup· brown sugar 
G rated rind of 1 orange 
3 cups pastry flour 
1 lb. dates, (pitted and chopped) 

2 tsps. baking powder 
¼ tsp. soda 
½ cup milk 
1 cup nut meats (chopped) 
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Cream shortening and sugar, beating well. Add o range rind. Sift 
toge ther other dry ingredients. Add alternately with milk to first mixtu re. 
Add nu ts and dates and pour in a greased loaf pan. Bake in a moderate 
oven, 325, for 1½ hours. 

QUICK CHOCOLAT E CAKE 
( Mrs. H. ]. Adamson) 

To 1 cup brown suga r, I cup sour milk, add 2 squares melted chocolate 
and melted butter (size of an egg) . 

Sift 1¾ cups flour 2 tsp. baking powder 
1 tsp. soda ½ tsp. salt 

Add gradually, beating well. Flavor with 2 tsps. vanilla. Add 3 eggs, 
unbeaten, one at a time. Bake in a moderate oven. 

CHOCOLATE MARSHMALLOW ICING 

Melt 2 sqs. chocolate and 2 tbsps. butter to this add icing sugar and hot 
water to make desired quantity. When ready to spread add chopped marsh• 
mallows. Flavor with vanilla. 

ORANGE CAKE 
(Mus O'Brien) 

2 egg whites 
4 egg yolks 
1½ c ups sugar 
½ cup cold water 

J uice of one orange 
½ teaspoon salt 
2 cups Swansdown Cake Folur 

(sifted 3 times) 
2 teaspoons baking powder 

P ut whites of two eggs in one dish and two in another. Beat yolks of 
eggs a little, then add sugar, water, juice. of orange,. salt. Beat_ with egg 
beater. Add whites of two eggs beaten stdf, flour (sifted three t imes) a nd 
baking po wder. Fold flour in mixtu re and do not beat very much. 

B a ke in oven a t Angel Cake temperature for¾ hr. 

Frosting 
2 egg whites 
2 cups of I cing Sugar 

Cook in double boiler seven minutes. 

6 tablespoons cold water 
Little grated orange rind 
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DELICIOUS CAKE 
(Gladys Barnsuad) 

/ 

1¼ cups sug;i.r 2 tsps. baking powder (level) 
½ cup butter 1 t easpoon vanilla 
2/3 cup milk Pinch salt 
2 cups pastry flour 3 eggs unbeaten 

Cream butter and sugar, add milk. and beat well. Add flo_ur sifted 
with baking powder and salt. Add flavoring. Add eggs one at a t1me, beat 
each one thoroughly t his is essential. Bake at 360°. 

CHOCOLATE CAKE 
(Gladys Barnstead) 

1 tablespoon butter 1 teaspoon soda 
1 cup white sugar 1 cup flour 
½ cup cocoa 1 teaspoon baking powder 
½ cup sour milk or cream Vanilla and salt 

Lastly .. dd one-half cup boiling water. 
This is very economical and worth while trying. 

½ cup butter 
1 cup brown sugar 
1 cup sour milk 
½ cup molasses 
2 eggs 
2½ cups flonr 

SPICE CAKE 
(Clady.r Barnstead) 

1 cup raisins 
1 teaspoon soda 
salt 
½ teaspoon cinnamon, cloves 

a nd nu tmeg-½ tsp. each 

2 cups sugar 
1 cup butter 
1 cup milk 

OLD FASHIONED RIBBON CAKE 

4 eggs 

4 cups fl o ur 

½ tsp. baking soda 
1 tsp. cream o f tartar 
nutmeg, vanilla 

Beat butter to a cream, add suga r gradually, beating all the while; ad d 
eggs beaten very light, add milk and flour which has had the soda, cream 
of · ta rtar and salt sifted with it; beat vigorously until thoroughly mixed. 
T ake 3 sheet pans the same size, and in each of two put in one-third of the 
mixture and bake. To the other third add 2 tsp. cinnamon, 1 cup currants, 
¼ lb. citron cut flna. Bake this in the remaining pan. When done, take 
out of pans. Spread light cake with a thin layer of jelly while warm. Place 
dar~ cake o n that, then sp read jelly over dark cake, and place other sheet 
of light cake on top. Lay a paper ove r a ll, then put one of the pans with 
two irons in it over this. Cake will press in about an hour, then frost with 
a Fruit Cake Frosting. 
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½ cup butter 
7 teaspoons cocoa 
l¼ cup sugar 

COCOA CAKE 
· (Miss O'Brien) 

1 cup sou r milk 
1 teaspoon soda 
2 cups flour 
vanilla 
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3 teaspoons boiling water 
1 egg 

Mix C?coa. and s~gar tog~t~er first; then add butter, boiling water, 
egg, sour milk with baking soda 10 1t, flour, salt and vanilla. Bake in moderate 
oven. 

NEVER FAIL CHOCOLATE CAKE 
(Gladys Barnstead) 

Melt 2 squares chocolate and ½ square butter. Place in bowl and add 
one cup sugar, one-half cup milk, one cup flour with two teaspoons baking 
powder, break two eggs into mixture. 

Do not stir until al l ingredients are in, then beat well and bake in medium 
pan (360°). 

MACAROON CAKE 
(Mrs. 1-J. L. Scamme/L) 

½ cup butter 
3 egg yolks 
1 cup flour 

½ cup white sugar 
3 tblsps. milk 
1 tsp. baking powder 

¼ tsp. salt 
Method: Cream butter. Add sugar, creaming thoroughly. Add 

beaten egg yolks, flour, baking powder and salt alternately with milk. Spread 
in a pan which has been papered so that the paper will come well over the 
sides of the cake. Cover cake mixture with: 

3 beaten egg wh ites 
½ cup sugar 

Bake 20-30 minutes in a moderate oven. 

1 cup cocoanut 

LIGHT FRUIT CAKE 
( II. Lindsay) 

¾ lb. butter 1 small bottle grape juice 
I½ cup gran. sugar 1 lb. sultana raisins 
4 cups flour ¼ lb. almonds 
½ cup milk ¼ lb. citron 
½ tsp. baking powder ½ cup cocoanut 
5 eggs 2 tsp. vanilla 
1 small bottle marachino cherries I tsp. almond extract 

W ash and scald raisins. Cut cherries . in two, slice citron, blanch and 
split almonds. P ut all into a bowl, add cocoanut, cherry and grape JUtce 
and essence. Let stand over night. 

Mix batter in regula r way. Add floured fruit, usin!5 some of the fou r 
cups. Add the½ tsp . baking powder to _the flour on the fruit. 

Bake in a tin lined with three thicknesses of brown paper 2½ hours in 
a: very slow oven. It should stand at least one week before serving. 

\ 
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CHRISTMAS FRUIT CAKE 

1 lb. butter 
1 lb. light b rown sugar 
9 eggs 
1 lb. flour 
1 teaspoon mace 
2 teaspoons cinnamon 
1 teaspoon soda 
2 t ablespoons milk 

3 lbs. currants 
2 lbs. seeded raisins 
½ lb. almonds (blanched and 

chopped) 
1 lb. citron, cut fine 
Candied pineapple and cherries 

may be added 

Cream butter, add sugar, and beat un til creamy. Separate yolks from 
whites of eggs. Beat yolks until thick a nd lemon colored, whites until stiff 
and dry. Flour mixed and sifted with soda and spices. 

Put this in cake tin 1 ined with buttered paper, also cover the top with 
waxed paper and cheese cloth, and tie down. Steam 3 or 4 hours. Put in 
very slow oven for half an hour to steam off. 

ORANGE CREAM LAYER CAKE 
(Mrs. H. A. MacQuarrie) 

4 egg yolks beaten well 3 tablespoons orange juice 
1 cup white sugar added gradually 

Beat well, then add 1½ tablespoons cornstarch, plus pastry flour to 
make 1 cupful, 1¼ teaspoon baking powder,¼ teaspoon salt, all sifted together. 
Add: . 

2 tablespoons lemon juice or 1 tablespoon lemon extract 
Fold in at last 4 egg whites well beaten. 
Bake in two layers-350° F, 25 minutes. 

Filling: 
½ cup white sugar 
2 tablespoons cornstarch 
¼ teaspoon salt 

1 teaspoon lemon juice 
½ cup orange juice 
1 tablespoon butter 

Cook u n ti I clear and thick. Cool. Then fold in 1 cup whipped cream. 

COFFEE SPICE CAKE 
(Mrs. W. Strachan) 

2½ cup Swansdown Flour 
(sifted three times) 

I teaspoon soda 
1 teaspoon ginger 
½ teaspoon cloves 
½ teaspoon allspice 

1 teaspoon salt 
1 cup butter 
1¼ cup brown sugar (full) 
2 eggs well beaten 
2/ 3 cup cold strong coffee 

. Cream butter an_d sugar. Mix_ dry ingredients. Then mix alternately 
with coffee to first mixture. Bake in moderate oven 30 minutes. 
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TOMATO SOUP CAKE 
(Mrs. W. Slraclian) 

I cup sugar } 
½ cup melted butter Blend together 
I can T omato Soup } 
1 scant teaspoon baking powder Mix together 
2 cups flour 2 teaspoons nutmeg 
2 teaspoons baking powder ½ teaspoon salt 
1 teaspoon cinnamon 1 cup nuts 
1 teaspoon cloves 1 cup dates 

Mix dry ingredients, add to first mixtures, then add nuts and dates. 
Bake 45 minutes in moderate oven. 
Icing: 

¼ lb. Cream Cheese 1 teaspoo n vanilla 
1½ cup pulverized sugar 

Cream cheese and suga r well and add flavoring. 

MARBLE CAKE 
(Mrs. H oward RoH) 

¾ cup butter 
2 cups sugar 
4 egg whites (unbeaten) 
½ tsp. salt 
3¼ cups Swansdowne flour 

3 tsps. baking powder 
I½ cups milk 
2 tsps. vanilla 
2 sqs. chocolate 
¼ tsp. soda 

Cream shortening and add the sugar. Beat well and add the unbeaten 
egg whites one at a time. Beat well. Sift flou r o nce before measuring. 
Mix and sift flou r, baking powder and salt th ree times after measuring. 
Ad d to first mixture alternately wi t h milk. Add van illa t hen melted chocolate 
with which ¼ tsp. soda has been mixed. Drop by spoonsful into greased pan. 
M oderate oven. 

½ cup butter 
1 cup whi te sugar 
2 eggs 
2 cups pastry flour 

GUM DROP CAKE 
(M. M.) 

½ cup milk 
1 level t sp: baking powder 
1 lb. gum drops 
1 cup raisins 

Cream butter, add sugar .. Then well beaten eggs. _Mix bakin_g powder 
with flour and add to first mixture. Cut gum drops in small pieces a nd 
flour well, add to batter with cup of raisins, also well flavoured. Bake in a 
loaf about one hour. 
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INEXPENSIVE FRUIT CAKE 

1 heaping cup bu
1
tter 

2 cups brown sugar 
3 eggs 

(M. M.) 

1 cup sour cream 
¼ lb. mixed citron and orange 

and lemon peel 
¼ lb. chopped walnuts 
2 lbs, dates 

¼ lb. figs, 
1½ tsp. soda 
4 cups bread flour 
1 cup thick strawberry 

preserves 
2 lbs. seeded raisins 
Spices (cloves, mace, cinnamon, 

nutmeg) 

Cream butter, add brown sugar and eggs and strawberry preserves. 
Sift flour three times with soda, salt and spices and 1 tblsp. cocoa, and rub 
one cupful into the was I ed and dried raisins and other fruit. Steam 3 hours. 
Bake 1 hour. 

l!. cup butter 4 

1½ cup suga r 
½ cup molasses 
3 eggs 
l ! cup milk 

· MOCHA CAKE 
(M. M.) 

3¾ cup ~our (pastry) 
3¾ tsp. baking powder 
1 ½ tsp. ,cinnamon 
¾ tsp. mace 
i tsp. cloves 
½ tsp. salt 

C ream butter and sugar. Add molasses, milk and beaten eggs. Sift 
together three times the flour, baking powder, spices and salt. Combine 
with cake mixture, and cook in a slow oven, and cover with mocha frosting. 

Sntall Cakes and Cookies 
;rJ' DATE SQUARES 1ir(1, (Mrs. C. L. Cooley) 

\ 2 tablespoons butter 1 cup flour 
3 tablespoons sugar 2 teaspoons baking powder 
yolks of 2 eggs (Schwartz) 

Mix and press down in pan. 
pinch salt 

Stone d ates, cut finG and sprinkle over mixture. Beat whites of 2 eggs 
stiff, add 1 cup pulverized suga r. Spread over dates. Blanch ¼ lb. almonds 
and spread over egg whites. Bake 25 minutes in moderate oven. 
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ORANGE COOKIES 
· ( K. D.) 

½ cu p butter o r shortening 
I cup sugar 
1 egg 

Grated rind and juice of 
1 orange 

2½ cups flour 

9f 

Roll very thin and sprinkle with 
delicate brown. 

3 tsps .. baking powder 
sugar. Bake in an oven 425° until a 

ORANGE STICKS 
(Mrs. H. L. Scammell) ,......__ 

1½ cups flour 
1½ tsps. baking powder 
I½ tsps. baking powder 
4 t blsps. butter 
I cup white sugar 

Meringue for top: 
4 tblsps. sugar 
1 egg white 

1 egg yolk 
Grated rind of· 1 orange 
½ cup orange juice 
¼ cup milk 

Cocoanut to thicken 

Method: Sift flour, measure, add baking powder, sift 3 times. Cream 
butter, add sugar gq1.dually, creaming thoroughly. Add egg, beat until 
light. Add orange rind, then flour, milk and orange juice alternately. Beat 
until smooth after each add ition! Pour into greased pan 14½"x9½" Bake. · 
20 minutes in moderate oven. Spread meringue on top and bake 5 minutes 
longer. Cut in strips. 

ICE-BOX DATE PINWHEELS 
(Mrs. C. L. Cooley) 

½ cup butter 
1 cup brown sugar 
1 egg 

½ teas. soda 
½ teas. salt 
2 cups flour, scant 

1 teaspoon vanilla 
Mix and put in refrigerator to ch ill thoroughly. 

Date Filling 
1 c up dates 1 cup brown sugar 
¾ cup w_ater . vani'Jla, salt . 

Cook t ill ' thick, let cool. Roll out mixtu re, spread filling, 
in long roll. Cut off in half inch slices and bake in quick oven. 

1 egg 
I cup sugar 
1 tsp. vanilla 

FEATHER CUP CAKES 

1 cup sour milk· 
½ cup butter 
2 cups bread flou r 

and roll up 

'\ 

t 2 tsps. baking powder 
Cream butter and sugar. Add beaten egg and, 

flour. Makes 1 dozen cup cakes or a good sized loaf. 
alternately, milk and 
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RECEPTION DAINTIES 
(Gladys Barn.rtead) 

2 cups bread flour 2 ta blespoons granulated sugar, 
¼ teaspoon salt 
¾ cup butter 1 egg-1 teaspoo n vanilla 
1 teaspoon baking powder 2 tablespoons milk 

Mix as you wo uld pastry then add egg, vanilla and milk. 
Roll o ut about the thickness of pie crust cut in two inch squares. Place 

half teaspoon jam on each square, fold corners over and bake in moderate 
oven (375°) . ' 

ALMOND STRIPS 
(Mrs. Melville Cumming) 

½ lb. almonds (not blanched) 
½ lb. pulverized sugar 

Whites of 2 eggs 

Beat sugar and egg together. Take out 2 tblsps. for icing and add to 
it one more tblsp. sugar. Put almonds thro ugh a fi.ne chopper and add to 
first mixture. 

Roll flat, cut in strips about¼ inch thick. Ice and bake in a good oven 
until icing is brown. 

LITTLE CHEESE CAKES 
(Mrs. D. ]. MacDonald) 

¼ lb. butter 
¼ lb. flour 

¼ lb. white cream cheese 

Mix thoroughly, roll out the pastry and cut in rounds. Put two rounds 
together with raspberry jam between, and bake. 

¼ cup sho rtening 
½ cup sugar 

COCOANUT COOKIES 
(Mi.rs O'Brien) 

½ cup milk 
I½ cup flour 

l egg 
½ tsp. Le mo n J uicc or Extract 

3 tsps. Royal baking powder 
i teaspoon salt 
2 cups fresh grated cocoanut 

Cream sho:tcning; add sugar, bcate~ egg and lemon; mix in milk slowly-
add fl our, baking powder and salt which have been sifted together· add 
cocoa nut. The batter sho uld be quite stiff. Drop by small spoonf~ls on 
greased pan. D o not smoo th over, but allow space for sp reading. Bake in 
moderate o ven 15 to 20 minutes. 
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½ cup butter 
1 cup brown sugar 
2 tablespoons milk 
1 egg 

WALNUT FINGERS 
(Gladys B arnstead) 

1 teaspoon baking powder 
cup flou r \ "t--..,t, ,-1, t .. 

1 cup walnuts 
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, . 
Mix in order given then add 1 cup flour. Spread in pan and spread on 

top a handful of brown sugar and nuts. Bake in moderate oven 375° and 
cut in fingers. 

SCOTCH DROP CAKES No. 1 
(Gladys Barnstead) 

1 cup brown suga-r 
½ cup butter 
2 eggs well beaten 
1 cup cocoanut 

1 cup flour 
1 cup rolled oats 
2 teaspoons baking powder 
Pinch salt. 

SCOTCH DROP CAKES No. 2 
(Gladys Barnstead) 

½ cup butter 
½ cup sugar 

¾ cup flour 
½ teaspoon vanilla, salt 

1 egg well be'a ten 
Mix in order given and drop in pan and spread with knife 2 inches apart. 

Cream ¾ lb. butter 
1 cup icing sugar 

SCOTCH CAKES 

4 cups flour 
1 egg yolk 

CHOCOLATE ROLLS 
(Mrs. M. B. Archibald) 

5 eggs ½ cup icing sugar 
2 tblsps. cocoa .. 
Beat whites and yolks of eggs separately. Add cocoa and 1cmg 

sugar to beaten yolks, then add the. stiffly beaten white~ of the eggs. B~ke 
in a hot oven. When cool spread with cream flavored with sugar and vanilla 
and roll like jelly roll. 

DROP CAKES 
(Mrs. M. B . A rchibald) 

½ cup butter 
1 cup brown sugar 
1 egg ( well beaten) 
¼ t sp. salt 

1 heaping cup flour 
¼ tsp. soda 
1 tsp. vanilla 
Raisins or dates and nuts 
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GINGER SNAPS 
(Mrs. M. B. Archibald) 

1 cup molasses 1 tsp. salt 
½ cup shortening 1 tsp. soda 
34 cups flour . 1 tsp. ginger . . 

Bring the molasses to a boil and pour 1t over the shorteru~g. Sift the 
flour with the salt, soda and ginger and add to. the molas_ses mixture. Put 
this away for several hours in a cool p lace (not 10 the ref ngerator) and then 
roll very thin and bake. 

\ -c p DATE Al'{D ALMOND CAKES 
cl, ;{_ .r • IM.D (Mrs. M. B. Archibald) 

.,.,-,;; t\' 
t' ,·--' 2 tblsps. E>utter 1 cup flour 

/J 3 tblsps. sugar 2 tsps. baking powder 
Yolks of 2 eggs Salt 

Roll and press in a pan. Pour ove r it a little over a cup of dates. Beat 
whites of eggs and add a cup of icing sugar. Spread this over the dates and 
over all put 1 cup of almonds, finely cut. Bake in a moderate o ven. 

DOUGHNUTS 
(Mrs. M. B. Archibald) 

1 cup sugar 
3 eggs {well beaten) 
2 tblsps. melted butter 
1 cup milk 
About 4 cups flour 

3 tsps. baking powder 
½ tsp. ginger 
½ tsp. nutmeg 
Van illa 

Fry small spoonful of this dropped in deep fat. 

PEANUT COOKIES 
¾ cup shortening 2 cups pastry fl ou r 
I½ cups brown sugar ¼ tsp. soda 
1 egg ½ cup peanut meats (chopped) 
½ tsp. salt ½ cup half peanuts 

Cream shortening. Add sugar and blend well. Add whole egg and 
mix thoroughly. Sift flou r with soda and salt and add to the shortening 
mixture. Add chopped nuts. Let stand in refrigerator over nigh t . Form 
into rolls and press half nuts on top. Bake 8-10 minutes in a moderate oven. 

SOFT VANILLA JUMBLES 
½ cup shortening 
2 eggs 
l tsp. vanilla 
½ tsp. salt 

Cream shortening a nd add sugar. 
milk and vani lla. Sift together the 
shortening mixture. Chill and drop 
an oven 375° from 12 to 15 minutes. 

1 cup ginger {crystallized) 
1 tblsp. milk 
2½ cups si fted pastry flour 
2 tsp. baking powder 

Blend well, t hen add eggs well beaten, 
remaining ingredients and add to the 
by tsps. on a baking sheet. Bake in 

• 
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DATE TART 
( Mrs. A. McD. Morton) 

Whites o f 4 eggs 
½ cup shelled a lmonds 
l tsp. v a n i II a 

½ cu p sugar (scant) 
½ lb. dates 
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Prepare fruit and put through a coarse chopper. Beat eggs well and 
add sugar a little at a time. Cut in fruit. Turn into a shallow pan and bake 
1 hour. Cut in bars while warm. Do not sti r one moment after cutting 
in fruit. 

FRUIT BALLS 
(Mrs. Melville Cumming) 

3 egg whites salt 
¾ cup white sugar 

Mix well a nd add 1 cup waln uts, I cup dates, 1 cup cocoanut and flavoring. 
Let cook in a slow oven until mixture is light brown. Take out- cool-

take spoonful, roll in ball and then in granulated sugar. 

EGG TARTS 
(Mrs. Henry Potter) 

Form tarts as usual with pastry 
Filling 

1 egg (beaten) 1 tsp. vinegar 
1 cup brown sugar 1 tsp. vanilla 

Bake in a n oven about 400°. If too hot it toughens and if too slow it 
shrinks mixture. Serve with whipped cream. 

LEMON CRUMBLES 

¾ cup butter 
½ cup sugar 
1¾ cup cracker crumbs 
¾ cup flour 

½ cup cocoanut 
1 tblsp. milk 
1 tsp. baking powder 

Method: Mix dry ingredients and work in butter with fingers, add 
milk (sometimes a little more) . Press down fi r mly about ¾ of mixture m 

· pan, cover with lemon filli ng and crumble rest of mixture on top. 

LEMON FILLING 

1 cup sugar 
1 egg 
Juice and rind of lemon 
Mix sugar and flour and stir in 

remove from stove when thick, add lemon. 

1 cup hot water 
2 tblsp. flour 

water, also egg slightly beaten, 

(· . 
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PEANUT BUTTER COOKIES 
(Mrs. 0. S. Cox) 

½ cup lard ½ cup peanut butter 
½ cup butter ½ tsp. soda, dissolved in 
½ cup white sugar 1 tsp. boiling water 
½ cup brown sugar 2 cups flou r 

Cream lard, butter and peanut butter, add sugar gradually, add soda 
and flour, roll as for ice box cookies and bake in moderate oven. 

RICH COOKIES 
4½ cups flour ¼ tsp. salt 
1 cup shortening 3 tsps. baking powder 
1½ cups sugar ½ cup water 
2 eggs 1 t sp. vanilla 

Cream butter and sugar. Add slightly beaten eggs and flavoring. 
Sift flour with baking powder and salt and add alternately with water. Chill. 
Cut or roll. Bake at 400° for 10 minutes. 

PEANUT BUTTER COOKIES 
(Mrs. ]. E. Ruttedge) 

1 square butter 
Same amount of peanut butter 
½ cup brown sugar 

1 egg, beaten 
1¼ cups flour 
1 teaspoon baking soda 

½ cup white sugar 
Mix in order given, roll about as thick as Scotch cakes and bake. If 

the mixture is found too soft to roll, it can be placed in the refrigerator until 
it hardens. • 

1 cup brown suga r 
2 eggs 
¾ cup flour 

JUMBOS 
( R. F.) 

1 teaspoon vanilla 

l teaspoon ba king powder 
Mix and bake in moderate oven. 

½ cup walnuts, chopped 
½ cup dates 
1 tablespoon melted shortening 

Cut in squares or strips. 

GRAHAM CAKES 
(R. F.) 

25 Graham Crackers, crumbled ½ cup sugar 
(1 small box) ½ cup butter 

Mix and spread half the mixture in pan, then bake 7 or 8 minutes. 
Mix together: 

Juice and rind 1 large lemon ¾ cup sugar 
3 egg-yolks, beaten ¼ cup flou r 
3 egg-whites, beaten 3_tablespoons cold water 

Pour on top of baked crumbs, spr inkle . with remaining crumbs, and 
bake in moderate oven. When cool cut in strips. 
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CHOCOLATE DROP CAKES 
(Mrs. G. M. Logan) 

½ cup shortening 
1 cup light brown sugar 
1 beaten egg 
½ cup milk 
1½ cups fl o ur, 

(May be part buckwhea t ) 

½ teaspoon ba king soda · 
2 squares melted chocolate 
1 cup chopped nuts 
1 teaspoon vanilla 
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Crea m shortening, add sugar gradually then the egg milk and 
flour mixed and sifted with soda. St ir in t he ~ elted chocola~e ch~pped 
nuts and van illa. Drop by teaspoons on well-buttered pan. ' 

DATE MARGUERITES 

1 egg 
½ cup brown sugar 
¼ cup flo ur 
¼ teaspoon sal t 

¼ teaspoon ba king powder 
j cup dates, stoned and cut 
10 pieces 

Beat egg slightly, sift in dry ingredients and mix thoroughly. Fill small 
greased tins 2/ 3 full of mixtu re a nd put p ieces of date in t he center of each. 
Bake in a moderate o ven or at 350 degrees F. for 10 to 12 minutes. Remove 
while hot a nd sprinkle with powdered sugar. 

TEA CAKES 
(M rs. E. T. P arker) 

¼ cup butter 2 squares melted chocolate 
1 cup sugar 1 cup pastry flou r 
½ cup milk 1 t easpoon baking powder 
2 eggs 1 t easpoon vanilla 

Cream butter, add sugar gradually, then egg-yolks beaten. Add flour 
and baking po wder sifted toget her, alternating with milk. Add vanilla and 
stiffly beaten e~g whites. Bake in muffin tins. Re move top of each cake 
fi ll with 1-Iip-o-ltte _M arshmallow C ream, and cover with chocolate frosting. 

PEANUT BUTTER COOKIES 
(Mrs. G. W. Hazen) 

1 cup sho rten ing 2 eggs 
1 cup white sugar 1 teaspoon vanilla 
1 cup b rown sugar ¼ teaspoon salt 
1 cup peanut butter 2 teaspoon baking soda 

M ix shor tening, sugar, peanut bu tter, eggs and yanilla, add flour sifted 
with soda and salt. Shape in small balls, flatten with a fork and bake 10 
minutes in moderate oven. 
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CORNFLAKE DATE COOKIES I 

(Mrs. G. M. Logan) · 

1 lb. dates ½ cup water 
1 cup sugar· . . . 

Remove stones' from dates, boil with sugar and water until soft. 
1 cup butter· 3½ cups flour 
1 cup sugar 2 teaspoons baking powder 
3 cups cornflakes ¼ teaspoon salt 
½ cup water . . . . . 

Cream butter and sugar and add other ingredients. D1v1de in equal 
parts and roll thin. Spread one half with the date mixture, cover with the 
other half. Cut in squares and bake in moderate oven. 

CHERRY NUT BALLS 
(R. F.) 

½ lb. butter 
1 cup sugar 
2 egg-yolks and 1 egg-white 

beaten together 

1 teaspoon baking powder 
salt 
flavoring 
Shredded Almonds and Cherries 

2¼ cups bread flour, or 3 cups 
pastry flou r 

Cream butter and sugar, add eggs, flour sifted with baking powder and 
salt, and flavoring. Mixture should be stiff enough to mould into balls. 
Dip each ball in unbeaten egg-white and roll in shredded almonds. Put 
half-cherry in centre of ball and bake 15 to 20 minutes in moderate oven. 

ALMOND COOKIES 

¾ cup shortening 
¼ cup butter 
½ cup brown sugar 
½ cup white sugar 
l egg 

1 small teaspoon soda 
1 teaspoon cream of tartar 
½ teaspoon salt 
1 teaspoon almond extract 
¾ cup chopped a lmonds 

2 cups flour 
Mix in order given. 

on top of each. 
Drop o n a buttered tin and place a blanched almond 

DROP DOUGHNUTS 
(R. Forner) 

1 egg ½ teaspoon lemon extract 
1 egg-yolk 2 cups flour 
½ cup sugar ½ teaspoon salt 
2 tablespoons heavy cream 3 teaspoon baking powder 
¾ cup milk · Nutmeg 

Beat eggs, add sugar grad11ally, then cream, milk lemon extract, then 
_fl our sifted with salt and baking po wder, and nutmeg: Drop by spoonfuls 
1n hot fat. 
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KISLIFFS 
(E. II. Siem ewicz) 

1 cup butter 2 tblsps. granulated sugar 
2 cups flour 1 cup almonds, ground 

Cream butter a nd flour. Add sugar and almonds. Fo rm into bolsters 
b y rolling in t he hands. Bake in a slow oven. Roll in pulverized suga r on 
removing from oven. 

FRUIT BALLS 
( Mrs. George E.' / ngra/1(/m) 

1 cup shelled walnuts 2 egg-whites, beaten stiff 
1 cup dates Pinch of salt 
1 cup cocoanu t 1 teaspoon vanilla 
¾ cup granu lated suga r 1 teaspoon almo nd ext ract 

Put_ walnuts and da tes through . chopper. Add other ingred ients, and 
bake a light brown. When cool, cut m squares and roll in granu lated sugar. 

OA"PMEAL COOKIES 
(E. Courser) 

1 teaspoon soda 4 cups oatmeal 
2 cups flou r 
1 cup butter or shor tening 
1 cup sugar 

2 teaspoons crea m of tar ta r 
1½ tablespoons cold water 

M ix all together, roll t hin, and bake in mo<;l_erate 
very good put together in pairs with da te fi lling between. 

CREAM PUFFS 
( P lty llis Ryder) 

1 cup boiling water ½ cup butter 

oven. These are 

1 cup flour 3 eggs 
Put water and butter in pot, hea t to boiling point, then add flour all at 

once a nd stir un t il s mooth. Cook until mixture leaves side of pot. When 
cool, add unbeaten eggs, one at a time, stirring until perfectly smooth afte r 
each egg is added. The mixtu re sho uld be s t iff enough to hold its shape. 
Dro p by teaspoon o n greased pan, and bake in hot oven 25-30 minutes. When 
cooked, make an opening in the side a nd fi ll with whipped cream. 

DREAMS 
( P li.yllis Ryder) 

2 egg-whites 
1 tablespoon cornstarch 
1 cup sugar 

½ cup chopped dates 
½ cup walnuts 
salt 

½ cup cocoanut 
Beat egg-whites stiff, add sugar and cornstarch, place in double boiler 

and cook until t hick, bea ting constantly with egg beater. This takes about 
five minu tes. Remove from fire, add dates, nuts a nd cocoanut, and drop by 
teaspoon on greased pan. Bake in hot oven 5-10 minutes, or until slightly 
browned. 

• 
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WALNUT STRIPS 
(Mrs. A.G. Forster) 

r 

Mix½ cup butter 1 cup flour . ½ cup brown sugar . 
and bake in · sheet in moderate oven. Set aside to cool, then cover with the 
following mixture: 

Beat 1 egg 
add ¾ cup brown sugar ¼ cup shredded cocoanut 
¼ teaspoon salt ½ cup chopped walnuts 
¼ teaspoon baking powder ½ teaspoon vanilla 

Bake from 15-20 minutes. When cool frost with the following: 
1 tablespoon butter, worked 1 tablespoon orange juice 

until creamy ½ teaspoon lemon juice 
¾ cup icing sugar 

Sprinkle with chopped walnuts, and cut in strips. 

CHOCOLATE LEMON SQUARES 
(L. Donovan) 

2 eggs 
1¼ cups brown sugar 
½ cup flour 

10 tablespoons cocoa 
Grated rind of 1 lemon 
½ cup walnuts 

Beat eggs slightly, add other ingredients in order given. Bake 20 minutes 
in oven 275° F. Cut in squares. 

GINGER SNAPS 
(Mrs. Harvey Crowell) 

¾ cup shortening 4 cup flour 
¾ cup sugar 1 teaspoon salt 
1 egg 2 teaspoon ginger 
1 cup molasses 1 teaspoon soda 

P~t shorte~ing, ~ugar, e?g and m<;>lasses in bowl. ~eat until light. 
Add sifted dry ingredients a little at a time. When well mixed, roll thin on 
lightly floured board. Cut into any desired shape, and bake in moderate oven. 

FRUIT COOKIES 
(Mrs. j. E. Rutledge) 

1 ½ cups brown sugar 
1 cup butter 

1 tea.spoon salt, nutmeg and 
cinnamon 

1 egg, well beaten 
4 tablespoons milk 

1 cup raisins, cut 
flou red 

About 4 cups flour 
Mix in order given, roll thin, and bake in hot oven. 

fine and 
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MARBLE COOKIES 
,M,s. A. R . R ettie) 

1 cup brown suga r 
1 egg 

1½ teaspoons baking powder 
11 cups flour 
l teaspoon vanilla 

½ cup milk 
Mix all together. Divide mixture, to one half adding: 

1 teaspoon cinnamon ½ teaspoon mace 
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½ teaspoon allspice 
Drop small teaspoon of light and dark mixture together on well-buttered 

pan, -and bake in fairly hot oven 10- 15 minutes. 

RAISIN ICE-BOX COOKIES 
(Mrs. F. G. Mack) 

l½ cups light brown sugar 
¾ cups shortening 
1 egg 
1 cup seedless raisins 
3 cups pastry flour 

½ teaspoon soda 
½ teaspoon salt 
½ teaspoon baking powder 
½ teaspoon nutmeg 

W ash rais ins and cut in small pieces with scissors. C ream sugar and 
shor tening, add beaten egg and raisins. Sift flour, measure and sift with 
salt, soda, baking powder a nd nutmeg. M ix thoroughly a nd chill in ice-box. 
When stiff eno ugh to handle form into rolls 2 inches in diameter. Store in 
refrigerator. Slice and bake 10 minutes at +00°F. 

BUTTERSCOTCH PEANUT COOKIES· 
(Mrs. F. G. l\lack) 

l½ cups brown sugar 
½ lb. butter 
2 eggs 
½ teaspoon soda 
½ teaspoon cream of tartar 

½ teaspoon salt 
½ teaspoon cinnamon 
3 cups flou r 
1 cup chopped peanuts 

Cream butter, add sugar, then sl ightly beaten egg-yolks. Sift cinnamon, 
salt soda, and cream of tartar with the flour. Mix all together. Chill 
sligh tly and form into long rolls. Slice about one-eighth of an inch thick, 
and bake in hot oven 10- 12 minu tes. 

CHEESE CAKES 
(Mrs. T. II. ] olwson) 

1 square butter 1 cup, or more, of flour 
1 small package cream cheese 

Mix and spread half of mixture '?n bot~om of cake pan. qpver _with 
apple jelly, and spread the rest of the mixture in large crumbs on top of Jelly 
Bake in moderate oven. 
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FRUIT COOKIES 
(E. Courser) 

½ cup shortening 
I cup sugar 
I tablespoon grated orange rind 
2 tablespoons orange juice 
2 eggs, well beaten 

I cup chopped raisins 
2 cups sifted flou r 
2 teaspoons baking powder 
¼ teaspoon salt 

Cream sugar and shortening, add orange juice and rind, then the raisins 
and flour to which baking powder and salt has been added. Bake as drop 
cookies in moderate oven. 

I cup butter 
½ cup sugar 

SHORTBREAD 
(Mrs. T. H. J ohnson) 

2 cups flour, or more 

Cream butter; add sugar gradually and cream together thoroughly. 
Add flour slowly. Roll out ¼ inch in thickness; cut in fancy shapes and 
bake in slow oven until lightly browned. Temperature 325°F. 

MINCEMEAT COOKIES 
(Mrs. F. G. Mack) 

¾ cup butter 
2 cups brown sugar 
2 eggs 
1 lb. mincemeat 
I cup nuts 

2½-3 cups flour 
1 teaspoon cream of tartar 
I teaspoon soda 
½ teaspoon salt 
I teaspoon lemon extract 

Cream butter and sugar. Add well-beaten eggs, mincemeat and nuts. 
Sift 2½ cups of flour with cream of tarta r, soda and salt; add to first mixture. 
Add last ½ cup of flour if necessary. Shape in roll, wrap in waxed paper 
and let stand in cold place over night. Slice and bake in moderate oven. 

RASPBERRY BARS 

1 cup flour ½ cup butter 
I teaspoon baking powder I egg beaten with 1 tblsp. milk 

Mix together and spread on bottom of cake pan. Spread with raspberry 
jam, and cover with mixture made of: 

1 egg 
I cup sugar 
I½ or 2 cups cocoa nut 

Butter the size of an egg 
1 teaspoon vanilla 
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CHOCOLATE CAKES 
(E. H. Sieniewicz) 

1 cup brown sugar 
½ cup butter 
l egg 
½ cup sour milk 
¼ teaspoon soda 

2 square chocolate, melted 
I½ cups flour 
l cup nu ts 
Salt 
Vanilla 
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¼ teaspoon baking powder 
. Cream sugar and butter, add egg, melted chocolate, milk and flou r, to 

which has been added salt, baking powder and soda, add nuts and drop o n 
greased pan. 

OAT CAKES 
(Mrs. j. Cooke) 

2 cups oatmeal 
1 cup flour 
1 cup butter and lard, mixed 
1 cup brown sugar 

½ teaspoon salt 
1 teaspoon soda 
2 tablespoons milk 

Have mixture like pie-crust. 
Bake in moderate oven. 

Roll ¼ inch in thickness and cut in squares. 

MOLASSES COOKIES 
(Mrs. R. McColl) 

1 cup molasses 
½ cup brown sugar 
½ cup shortening 

2 dessertspoons soda 
½ teaspoon salt 
Flour to stiffen 

3 tablespoons vinegar 
Put in a roll and let stand over night in the ice chest. 

bake. 
ROLLED OATS COOKIES 

(E. Courser) 

Cut in slices and 

2 cups brown sugar 1 te;lspoon soda 
3 cups rolled oats 1 cup melted shortening 
1 cup cocoanut 1 egg, well-beaten 
1 cup flour 1 teaspoon nutmeg 

Mix dry ingredients, add egg and shortening . . Bake in a sheet and cut 
111 oblongs while warm. 

GRAHAM CRACKER ROLLS 
(M. Dimock) 

1 cup walnuts, broken up 
l cup dates, chopped 

16 marshmallows 
Enough Cream to moisten 

6 Graham Crackers . 
Roll crackers add other ingredients. Take enough in hand to make 

desired size cake ~nd when pressed into shape, roll in graham cracker crumbs. . ' 
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MARSHMALLOW CHOCOLATE ROLLS 
(M. Dimock) 

3 squares Chocolate, melted. Add one tin Eagle Brand Condensed 
Milk, and cook 5 minutes in double boiler. Add pinch of salt and vanilla 
flavouring. Cut a Marshmallow in half spread with mixture and roll in 
chopped W alnuts. 

LITTLE LEMON CAKES 
(Flavilla Hiltz) 

½ cup shortening 
2/3 cup sugar 
½ tsp. grated lemon rind 
3 tsp. lemon juice 

2 eggs 
l¼ cups flour 
¼ tsp. sa lt 
2½ tsp. baking powder 

Cream shortening, work in sugar and add lemo n juice, rind a nd beaten 
egg yolks. Add flour sifted with baking powder and salt. Fold in stiffly 
beaten egg whites. Bake in greased and flou red muffin tins in a moderate 
oven (350°) 25 minutes. Cool and cut into two layers a nd dredge each 
cake with powdered sugar. 

CINNAMON CAKE 
(Flavilla Hiltz) 

½ cup butter 
1 cup sugar 
2 eggs 
4 tsp. baking powder 

2 cups flour 
1 tblsp. cinnamon 
½ cup milk 

<:;ream butter and sugar. Add beaten eggs. Sift baking powder, flour 
and ctnnamon together and add alterna tely with milk. Moderate oven. 

WALNUT SQUARES 
(Eva O'Brien) 

1 cup flou r 1 tblsp. icing sugar 
¼ tsp. salt ½ cup butter 

Sift together and 
wi t h t he following: 

press jnto square pan and bake 10 minutes and cover, 

2 eggs 
1 cup sugar, brown or icing 
4 tsp. flour 
1 tsp. baking powder 
¼ tsp. salt 

Beat eggs and add ingredients, 
minutes. 

1 cup dates, cut fine 
½ cup walnuts or almonds 
¼ cup cocoanut 
Vanilla 

spread on first mixture and bake 20 
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COCOANUT BUNS 
(Eva O'Brien) 

2 cups flour ½ cup sugar 
4 tsp. baking powder 1 print butter 
Pinch of salt 1 cup milk 
1 egg ½ lb. cocoanut 

Sift flour, salt, and baking powder into bowl, cut in shortening until 
flaking is like fine crumbs. Add cocoanut and sugar. Add well beaten egg 
and half t he milk. T oss dry ingredients over liquid, mixing with knife. 
Add extra liquid to dry part and mix all together. Drop by spoonfuls on 
greased tins. Bake hot oven 15 minutes. 

GINGER SNAPS 
(L. M. Scott) 

1 cup brown sugar 
1 cup shortening 

1 teaspoon soda dissolved in 
warm water 

1 cup molasses cayenne pepper and ginger, 
flour sufficient to roll. 

SCOTCH CAKES 
( Hilda Scott) 

2 cups of flour ¾ cup (scant) brown sugar 
½ lb. of butter 

More flour may be necessary. Bake in a quick oven. 

SHORT CAKE 
(L. M. Scott) 

1 sq. of butter 
½ cup pulverized sugar 

1 cup flour 
Mix and bake 

GERMAN COOKIES 
( Hilda Scott) 

1 lb. flour 10 tablespoons cream 
¾ lb. butter . 

Roll thin dip in egg and sugar bake quickly. (These are good like pastry) 

GINGER SNAPS 
(B. Donkin) 

1 cup molasses 
1 cup butter 
1 tsp. salt 

. ½ cup cold coff~e or water 
Boil molasses, sugar and butter 

ingredients and flour to roll out. 

1 cup brown sugar 
I½ tsp. soda 
1 tsp. ginger 

together, then let it cool. Add other 
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GO'OD COOKIES 
(Eva O'Brien) 

1 tsp. vanilla 
2½ cups flour 

½ cup butter 
½ cup sugar 
2 eggs beaten well . . 

Cook in unbuttered pan and stick with fork. 

1 egg 

SCOTTISH FANCIES 
(Eva O'Brien) 

1 cup rolled oats 
½ tsp. salt ½ cup sugar 

2/3 tblsp. melted butter ¼ tsp. vanilla 
Beat egg well and add ingredients. 

PEANUT BUTTER COOKIES 
(Mrs.]. A. Milne) 

½ cup peanut butter 1 ½ cups flour 
½ cup butter 1 tsp. soda 
½ cup brown sugar 1 egg . 
½ cup white sugar 1 tsp. vanilla 

Form into small balls pressing gently with a fork to flatten. 

ORANGE CAKES 
(Mrs. ]. A. Milne} 

½ cup butter 1 tsp. salt 
1 cup sugar ½ cup orange juice 
2 eggs ½ cup sour milk 
2 cups flour 1 cup chopped raisins 
1 tsp. soda rind of 1 orange 

Spread in a large pan and bake in a moderate oven. 
When cool ice with orange icing, cutting in small squares. 

MAIDS OF HONOR 
(Mrs. Howard Cantley) 

½ cup butter 2 cups flour 
¾ cup white sugar 2 tsps. baking ppwder, J;,.,._,._ , 
2 eggs ¼ tsp. salt ~.,, .... v 

Method: Cream butter and sugar. Drop in unbeaten eggs, one at a 
time beating after each addition. Sift flour before measuring, add baking 
powder and salt sifting twice. Drop in small patty pans and bake in a 
moderate oven. Put ½ tsp. thick raspberry jam in each and top with the 
following mixture: 

½ lb. cocoanut i tin Eagle Brand Condensed 
Milk 

Brown in oven. 



1 cup sugar 
1 cup dates 
1 cup walnuts 
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COCOANUT SQUARES 
(Mrs. Ronald Mcisaac) 

1 cu p rolled oa ts 

2 cups cocoanut 
·2 eggs (unbeaten) 

1 t sp. baki ng powder 
1 tsp. vanilla 
Pinch of salt 
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Add butter size o f an egg last, ru bbed in as for pastry. 
hour or more in a slow oven. Cut in squares. 

Bake half an 

WHITE ALMOND CAKES 
(Mrs. ]. L. Barnhill) 

¼ cup butter 1 tsp. baking powder 
½ cup sugar ¼ tsp. salt 
¼ cup milk 2 stiffly bea ten egg whites 
¾ cup flour ½ tsp. almo nd flavoring 

Cream butter and sugar. Add sifted dry ingredien ts alternately with 
milk. Fold in egg whites and flavoring. Fill small muffin pans two thirds 
full. Bake in a moderate oven 25 minutes until lightly browned. 

CHEESE DREAMS 
(Mrs. B. E. Fanjoy) 

1 sq. butter 
1½ cups flour 
1 tblsp. brown sugar 

Crumble this mixture and divide; in 
add frost if desired. 

½ tsp. baking powder 
¼ lb. cream cheese or 
1 cup grated cheese 

two. Put jelly between layers 

PEANUT BUTTER CAKES 
(Mrs. B. E. Fanjoy) 

½ cup butter 
½ cup peanut butter 
½ cup white sugar 
½ cup brown sugar 

Pat on hand. Shape round. 

½ tsp. soda 
1 egg 
Salt 
1½ cups sifted flour 

Bake in a moderate oven. 

GING&R COOKIES 

1 cup white sugar 
1 egg 
½ cup milk 
1 cup butter, melted 
3 tsp. ginger 

1 cup molasses 
2 tsp. soda 
Salt 
4 cups flour, and keep adding 

flour until you can roll 
out and cut not too thin. 

Melt butter, add sugar and beaten egg, molasses, milk an~ flour, i_n 
which has been sifted soda, ginger and salt. Roll out and cut with cookie 
cutter. . • l d · This recipe can be used for drop cakes by substituting coves an ctn-
namon instead of ginger and adding raisins and nuts and cooking as drop cake,. 
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½ cup butter 
1 cup suga r 
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,SWEDISH CO(lKIES 
(M. M.) 

yolks 3 eggs 
pastry flour 
candied fruit grated rind 1 orange 

1 tblsp. orange juice 
l3eat the butter and sug~r until very light and creamy. Add the orange 

rind and juice, then the egg, yolks, and gradually work in enough flour to 
make a mixture firm enough to knead. Chill overnight. Then roll thin, 
brush each with slightly beaten egg and decorate with citron or candied 
violets, finely chopped nuts, pressing light ly into dough. Bake in a moderate 
oven ten or fifteen minutes. 

Icings 
GENERAL RULES FOR ICING CAKE$ 

1. A cake should be cold., l;>efor_e icing .. , 
2. A fruit cake should be brushed over with whi te of egg, which should 

be dry before putting on icing. This is to prevent the icing being darkened. 
3. To ice the top of a cake only, fasten a strip of glazed paper around 

the cake, having it extend ¾ inch above the top of the cak~. Pour on the 
frosting. When it is set remove the paper, using a knife dipped in boiling 
water. This is particularly useful when almond icing is used. . 

4. Substitutes for frosting on cakes. 
(a) Blanched almonds •cut in pieces and s_prinkled over the batter 

before baking. Also cocoanut and ch·erries. 
(b) ¼ cup granulated sugar mixed with ¼ tsp. cinnamon sprinkled over 

the batter. 

FRUIT FROSTING 
Melt 4 tblsps. butter until hot but do not burn. Add 2 cups Confect-

ioner's sugar to hot butter. Add crystallized cherries, or pineapple and 
chopped walnuts, o r crystall ized ginger. ' 

CHOCOLATE ICING 
Melt 2 squares Baker's chocolate wi th 1 tblsp. water. Add ½ large tin 

of Eagle Brand condensed milk. Beat hard. 

ICING 
(M. M.) 

3 cups brown· sugar 1 cup water 
. 2 tblsps. co rn ~yrup ' 1 egg white 

Mix brown sugar, corn syrup and water. Boil until it threads. Pour 
on stiffly beaten white. 
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NU'JHFROSTING . 

½ cup brown suga r 1 egg white 
½ cup white sugar 2 tblsps. cold water 

Put all in dou ble boiler and beat with egg beater for seven minutes 
Remove from heat, add flavorin.g, pinch salt and½ cup walnuts chopped fine: 

WHITE FROSTING 
(M.M.) 

1 cup sugar t egg white (well beaten) 
½ cup hot water ½ tsp. baking powder 

Boil sugar and water ,up.ti! .it forms ;t soft, hall . in cold water. Pour over 
egg white and keep beating with egg beater. Add baking powder. If too 
10ft put bowl over hot water for a few minutes . 

• 
BUTTER FROSTING 

4 tblsps. butter , ,· • . , •· , 
2 cups sifted powdered sugar 

1 tsp. vanilla 
3 tblsps. cream or milk 

Cream butter until soft. Add sugar gradually, and thin with cream 
a drop at a time un til right consistency. Covers sides and top of cake 8"x8". 
This may be varied by adding ½ sq. chocolate or use 2 tbl sps. strong coffee in 
place of cream. 

SEA FOAM SEVEN MINUTE FROSTING 
(E. fl. S.) 

f ' I , l 'I 

2 egg whites 
1½ cups brown sugar 

5 tbl~ps: water 
1 tsp. vanilla 

Put egg whites, sugar and water in upper part of double boiler. Place 
over rapidly boiling water and beat constantly for seven ·minutes. Remove 
from fire and continue beating until thick enough to spread. 

SEVEN MINUTE FROSTING 
(E. H. S.) 

2 egg whites 
1½ cups sugar 
5 tblsps. cold water 

• J 

1½ tsps. corn syrup 
1 tap. vanilla 

Put egg whites, sugar, water and co~n syrup in upp:r part of double 
boiler. Beat :with rotary egg beater until th? roughly mixed. P\ace over 
rapidly boiling water a nd beat constantly with beater sev:n '?mutes or 
until frosting stands in peaks. Remove from fire and beat u ntil t hick enough 
to'lpread. To this may be added cocoanut or 1 cup of marshmallows quarter-
ed. 
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CONFECTIONER'S FROSTING 
• I • 

2 tsps. hot water 2½ cups pulverized!sugar 
1 egg white . 

Beat egg white until stiff. Ad~ water to egg wh~te, thenTadd 1ug,r 
until right consistency. Makes frosting for two dozen little cakes. 

CHOCOLATE FROSTING 
(E. H. S.) 

1 cup brown sugar 
1 sq. chocolate 

Boil for 2½ minutes exactly. 

3 tblsps. cream 
1 piece butter . 

Beat. For a large cake double the recipe. 

BROWN SUGAR FUDGE 

1½ cups brown sugar 4 tblsps. cream • 1 tsp. butter 
Boil 3½ minutes. Beat and place on c~ke 

ORNAM,ENTAL FROSTING 

2 egg whites ½ tsp. vanilla 
1¾ cups sifted pulverized sugar ½ tsp. lemon juice 

Beat eggs with two tblsps. sugar 3 or 4 minutes-then continue to add 
the same quantity of sugar beating the same length of time, until half the 
sugar has been used. Add juice gradually as mixture thickens. Continue 
adding sugar a tblsp. at a time beating several minutes with each additional 
amount until a knife makes a clean cut which does not close again. 

CHOCOLATE FROSTING 
(Mrs. Forster) 

4 squares chocolate 
(Refrigerator) 

3 tablespoons hot water 
½ cup butter 
2 eggs well beaten 

1 cup confectioner's sugar 
Melt chocolate over hot water. Add hot water and blend. Add egga 

and sugar, and remove· from fire, but allow mixture to stand over hot water 
stirring until slightly thickened, usually about 3 minutes. Add melted 
butter a little at a time. This frosting may be kept for some time. 

BROILED ICING 
(Mrs. Forster) 

3 tablespoons melted butter 2 tablespoons cream or top milk 
. 5 tablespoons brown sugar ½ cup shredded cocoanut 

Mix together a~d sp~ea_d on top of cake, while it is still warm. Place 
very low under broiler with flame turn down 275°. Broil until icing turn, 
brown and bubbles all over the surface. 
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UNCOOKED CHOCOLATE FROSTING 
(Mrs. M elville Cumming) · 

1 tblsp. butter (heaping) 
1 cup powdered sugar 
2 sqs. chocolate 
Salt 

2 tblsps. milk 
Vanilla 
1 egg (beaten) 

Cream but~er and sugar and add remaining ingredients. 
bowl of cracked ice or cold water and beat for 3 minutes. 

Canning, Preserving 
and Pickling 

• 
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Place in a 

Syrups are mad1e thin, heavy or medium, to suit the frui t on which used. 
For a thin syrup, use 1 cup sugar to 2 cups water; for a medium syrup, use 
equal parts sugar and water; for a heavy syrup, use 2 cups sugar to 1 cup 
water. The thin or light syrup is useful for fruits t\lat are naturally very 
1weet; the medium syrup suits medium-sweet fruits and the heavy syrup is 
necessary when the fruits are decidedly sour. 

RHUBARB MARMALADE 
(Edith Pyke) 

Put 2 oranges and 1 lemon through the chopper. Cµt 4 lbs. rhu barb 
into small pieces. Mix with 1 lb. seedless raisins and 5 lbs. sugar, and 
let stand ½ hour, then bring to boil and simmer from ¾ to 1 hour, stirring 
almost constantly then bottle. 

BOTTLED GRAPE JUIOE 

Measure your grapes-and for each quart of fruit, allow ¼ cup sugar. 
Wash grapes, remove them from their stems and put not more than 

.f quarts at a time into a large kettle. Heat slowly until ~e skins of the 
grapes burst-then cook, stirring constantly, until very soft. 

Pour the fruit into a jelly bag and let it drip the juice into a bowl. Do 
DOt squeeze the bag for a first run of juice-that may be done on a second 
and inferior run for immediate use. 

Add the sugar, the amount of w~ich has already_ been determi_ned, to 
the juice. Stir until the sugar has d1ssol:ved, then bring to the bo1l, pour 
into thoroughly sterilized bottles, and seal. 

To sterilize bottles, wash them well, place in a large enough pan of cold 
water, bring to the boil and boil 15 minutes. . . 
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TIME TABLE FOR WATER BATH and OVEN CANNING 
_(Time given for Pint or Quart-Sized Sealer. Increase by 

5 minutes for H alf-Gallon) 
• • t ' I 

FRUITS 

Time in boiling-
Fruit Preparation water bath 

Apples Wash, pare, core, slice or ~uarter a nd pack 
20 minu tes in container, cover with boihni thin syr up. 

Or boil whole in syrup, or pac hot as apple-
8 IT)inutes sauce. 

-
Apricots Blanch 3 minutes in scalding water. Cold-

rinse, peel, halve and ' remove stone. Cover 
with boilng syrup 20 minutes 

Berries (exc6t Straw- Clean and pack into contai"ne.rs. Pour in boil-
bcries) and urrants , ing hot medium syrup. , · · 20 minutes 

Or cook in syrup, 7 to 8 minutes. P ack hot. 5 min utes 

Cherries Pit or leave stone in. Pack. Cover with truck 
to medium syrup. 20 minutes 

F rui t J uices Crush fruit, hea t to extract juice, strain. 
Sweeten if desired. 25 minutes 

Gooseberries Wash, pack. Cover with boiling heavy syrup. 20 minutes 

P eaches Scald in boiling water 3 minutes. Cold-rinse 20 minutes for 
Slip off skins. Cut in half and remove stones r ipe, 
if desired. Pack, pour in thin, medium or 30 minutes for 
thick syrup, boiling hoi. ~rm fruit 

Pears Pare, halve or leave whole. P ack, and pour 
in boiling thin syrup. 20 minutes 

Pineapple Peel, core and ;emove eye;, Cut into sections. 
Peack into containers; pour in boiling syrup 
medium thick. 30 minutes 

Plums Wash, prick skin. Pack and pour in boiling 
medium syrup. 20 minutes 
Or bring to noil, in syrup. T hen pack . 10 minutes 

Strawberries Wash, stem. T o each pint, add ½ cup sug.ar 
and 1 tablespoon water. Heat to boiling and 
simmer 15 minutes. Let stand overnight in 
kettle. Reheat to boiling. Fill into hot con-
taincrs. 5 minutes 

VEC~ET ABLES 

Vegetable Preparation 
Time in boiling 

water bath 
Beets (Pickled) Cook until tender. Peel. slice into Jars. Pour 

over, boiling hot, equal parts vinegar and 
sugar, adding ½ teaspoon salt per pint jar, if 
desired . 30 minutes 

T omatoes Scald. cold rinse and peel. Pack whole or cut 
in slices. Cover with hot tomato juice'. Add 
1 teaspoon salt per quart. . 40 to 45 minutes 

T omato Juice Cook tomatoes until soft. Strain. Salt juice 
to taste, bring to boil. Fill into sterile hot jars 5 to 8 minutes 

,. . 
Time in oven. 

(Temp. 27S°F.) 

40 minutes 

35 minute, 

35 minute• 
30 minute, 

30 minutes 

45 minutes 

30 minutes 

35 minutes 

35 minute, 

40 miuutet 

45 minutes 
30 minutes 

35 minute, 

T ime in oven. 
(T emp. 275°F.) 

40 to 45 minutes 

40 minutes 
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MARMALADE 
(Glady1 B a;nilead) 

1 grape fruit 2 ora nges 
1 lemon 

113 

Put thrO'tlgh chopper and add 12 cups cold water and boil one hour 
the_n add 12 cups heated granulated suga r a nd boil one ho ur until it sta rt s 
to Jell. 

CINNAMON PRUNES 
(Glady1 B arni tead) 

1 pound p runes 2 slices lemon or orange 
3-inch stick cinna mon 

Wash prunes, cover with cold water and soak over nigh t. 
Add t he cin namon a nd slices of lemon or orange. 
C ook slowly in a covered utensil until tender. · 
If cooked very slowly no sugar will be req uired. 

5 lbs. plums 

PLUM CONSERVE 

I ½ lbs. raisins 
½ lb. walnuts 5 lbs. sugar 

6 o ranges 
Take pits out of plu ms and cu t into halves . . Cut ora nges a nd rind 

in small p iece& and let a ll boil until it is cooked. Put in walnuts 10 minutes 
before t aking from stove. · 

STRAWBERRY PRESERVES 
(F. M. C.) 

Wash, h ull a nd measure strawberries. Add l measure of sugar to t wo 
measures of berries. Set pot on back of stove and bring to a boil. Boil 
fruit for exactly three minu tes fro m t he time a free boil begins. H eat ing 
ahould be started slowly and sho uld proceed more rapidly as enough j uice 
forms to p reven t fruit and sugar fro m burning. T he short boil re ta ins a 
great deal of t he fl .avor of the fresh fruit. Store in sterilized sealers. 

STRAWBERRY JAM 
(B. Donkin) 

6 bowls o f strawberries 5 bowls of sugar 
Wash a nd hull berries, put sugar in oven to warm, then put o ver berries 

in the pot a nd s immer gently fo r ½ ho ur. 

PINEAPPLE MARMALADE 
(B . Donkin) 

4 or 5 pineapples shredded 
Cup of fruit fo r a cup. of suga:· . . . . . 
Let this sta nd over night, boil ½ hour or u ntil 1t 1s thick. 
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5 lbs. pumpkin 
1½ lbs. apple 
5 lbs. sugar 
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PUMPKIN JAM 
(Mrsi ]. Cooke) 

1 lemon 
1 oz. root ginger 

Cut pumpkin into strips 1 in. square and ¼ in. t_h ick, add su~ar and 
allow to stand over night. T hen add apple and root ginger, and boil about 
one and one-half hours, or until fruit is transparent. 

Remove peel and seeds from lemon and add abou t half an hour before 
removing from stove. 

APRICOT MARMALADE 
(M. Dimock) 

I lb. dried apricots and 3 cups of water, one cup pineapple juice. Simmt:r 
one hour, then add 1 cup diced pineapple and 8 cups of heated sugar. B011 
30 minutes or until jellied. 

HEAVENLY JAM 

1 basket blue grapes 1 lb. seeded ra isins 
4 oranges 4 lbs. sugar 

Separate skins of grapes from pulp, add a little water to pulp and boil, 
then strain. Squeeze juice from oranges, put skins of three through the 
chopper, add chopped skins and juice to raisins and sugar. Boil half an 
hour then add grape pulp and boil until thick. 

CRAB-APPLE GRAPE JELLY 

6 lbs. Concord grapes, 3 lbs. crab-apples, 6½ lbs. sugar, 1 bottle fruit 
pectin. Crush the stemmed grapes, add ½ cup water, bring to boil, cover 
and simmer 10 minutes. Cut unpeeled apples, cover with 4 cups water, 
bring to boil, crush and simmer 10 minutes. Strain apples and grape juice 
through a cloth. Bring sugar and 9 cups fruit juice to boil, add pectin, 
stir constantly, cook at full rolling boil ½ minute. Remove, skim, pour in 
glasses. 

MINT JELLY 

Stand overnight 1 cup minced mint,½ cup water, and 2 tbs. sugar. Strain. 
Simmer 3 lbs. unpeeled apples in 4 cups water till tender. Drain. Bring 
5 cups apple_ juice _to rolling boil. Add water _if neede_d. Stir in 1 pkg. 
powdered fruit pectm, then add 7 cups sugar, boil at rolltng boil 3 minutes. 
Remove from fi re, add mint juice and green color. Skim, pour and seal. 
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MINT JELLY 

¾ cup (3 oz.) spearmint leaves ½ cup apple vinegar 
and stems, packed ½ cup water 

3¼ cup (1 lb. 7 oz.) granulated Green coloring 
suga~ ½ bottle liquid fruit pectin 

Wash spearmint. Do not remove leaves from stems. Place in 3-qt. 
aaucepa~ and press with wo<;>den potato masher or bottom of a glass. Measure 
au~ar, vinegar, and water mto saucepan and mix with · mint. Bring to a 
boil over hottest heat. While mixture is coming to a boil add coloring to 
give desired shade. Use coloring which fruit acids do no~ fade. As soon 
as mixtur~ boils,. add liqu~d fruit pectjn, stirring constantly. Then bring to 
a full rolling boil and boil hard ½ mm. Remove from heat; remove mint 
leaves and stems. Skim; pour quickly into clean hot jelly glasses. 

APPLE BUTTER 
(Mrs. F. ]. Hiltz) 

1 lb. apple pulp ¾ lb. sugar 
1 quince Juice and grated rind of 

1 orange or 1 lemon 
Cover fruit parings with water. Cook for half an hour, drain and add 

juice to apple and quince. Cook until apples and ·quince are soft, and press 
through sieve. Add sugar, grated lemon rind and juice (or orange), and 
cook until thick and clear. 

SPANISH RELISH 
(Mrs. F.]. Hiltz) 

12 green sweet peppers 
12 red sweet peppers 
12 medium sized onions 
2 mediurn sized cabbage 
1 teaspoon salt 

½ teaspoon black pepper 
¼ teaspoon cayenne pepper 
1 tblsp. mustard seed 
1 tsp. celery 
1½ qt. vinegar 

1 lb. brown sugar 
Wash vegetables and chop in coarse pieces. Gover with salt _wat~r 

made by adding 1 cue of salt to a gallon of water, and allow to stand m this 
brine 6 to 8 hours. Drain and wash well with clear water. Add salt, sugar 
and spices to vinegar. Bring to boiling point. Pour over mixture of vege-
tables. Pack in sterilized jars. 

PICKLED WATER-MELON RIND 
(Mrs. F. ]. Hiltz) 

4 qts. water-melon rind cut 1 cup water 
into strips or cubes 3 lbs. sugar 

1 oz. stick cinnamon 1 quart vinegar 
1 tblsp. cloves . . . . . 

Prepare rind by cuttmg off ~reen skm and pink ·flesh .. Cut into strip_s 
1 in. thick {or cubes). Add sp_,ces, water and sugar to vinegar, ~nd .boil 
until a bit syrupy. Add to th1s _syrup t~7 co~ked water..,melon rind, and 
bring to boiling point. Then pack into sterilized Jars. 
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SPICED ·cRAB JELLY 
(Mrs. W . B. Rankin) 

1 pk. crab_ap ples 1 oz. whole cloves 
5½ cups white vinegar 1 oz. cinnamon bark 
3 cups water 1 tblsp. ground allspice 

Put spi_ces in a sm~ll cheese-cloth bag and boil w_it~ crabapfles and 
vinega r until soft. D ra in through bag. To 1 cup of Juice add cup of 
white sugar. Bring juice to a boil before adding sugar. Warm sugar, add 
to boiling juice and boil together until a cooled sample jells. 

CELERY AND TOMATO PICKLE 
(Mrs. W. B . R ankin) 

15 ri pe tomatoes 
S large firm onio ns 
3 heads celery 
2 green peppers 

1 small cup white sugar 
3 cups vinegar 
2½ level tblsps. salt 

Peel tomatoes. Cut celery in small pieces, also onions and peppers. 
P ut all ingredients together and boil gen tly one hour a nd a half. Bottle 
while hot. 

PEPPER RELISH 
(Mrs. W . B. R ankin) 

12 red peppers (hot) 
12 green peppers (hot) 

Put these through a meat chopper, 
stand five minutes. Drain and add 

1 qt. vinegar 
4 level desser tspoons salt 

12 onions 

cover with boiling water and let 

2 or 3 cups sugar (according 
to taste) 

Cook 20 minutes. Bottle hot. 
a nice sand wich filling. 

Good with baked beans, and makes 

SWEET OHOW CHOW 
(Mrs. W. B. Rankin) 

4½ lbs. pears ¼ lb. pickling spices 
l bu nch celery (large) (or to tas te) 
4½ lbs. green tomatoes 2½ lbs. white sugar 
I qt. vinegar ½ cup salt 

Cut up tomatoes and sprinkle witp the salt. Let stand over night. 
In the morning d rain, put vinegar, sugar and spice on and bring to boil. Add 
tomatoes, pea rs and celery and cook slowly until tomatoes are do ne. More 
sugar may be added if desired. 
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GRAPE CATSUP 
(Mr.r. }. W. Smit l1 ) 
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Bo~I grapes (b~ue) until soft. To every 9 lbs. or { ruit, add 6 lbs. sugar. 
Put frui t th rough sieve and add sugar. Boil slowly until thick, and then add 

1 teaspoon c!oves I teaspoon allspice 
I teaspoon crnnamon I qt. cider vinegar 
1 teaspoon pepper 

If too thin after adding vrnega r, boil slowly. Stir constantly until 
desired thickness. 

SWEET PICKLE 
(Miu /:,'. Courser ) 

4 q ts. chopped cabbage 
2 qts. chopped green tomatoes 

(drain off juice) 
6 large onions, chopped 
2 ozs. whole mustard seed 

Mix and boil SO to 60 minutes. 

J oz. celery seed 
2{ lbs. brown sugar 
½ cup salt 
2 qts. vinegar 

PICKLED BEANS 
(Mrs. F.}. 1/ilt~) 

Put 1 peck of butter beans in salted water. Let come to a boil, 3 pints 
of v inegar and 2½ po unds sugar. Have mixed smooth with a little cold 
winegar, 1 cup of flour, 1 cup of mustard, 1 dessertspoon tumeric. Pour 
this mix ture into the hot vinega r. Boi l 5 minutes. l\.dd beans and boil 
gently for 3 minutes. 

CRAB APPLE R ELISH 
(Mrs. F. }. llifr:.) 

4 qts. crab apples 2 lbs. sultana ra1s1ns 
3 cups vinegar 1 tblsp. powdered cinnamon 
4- o ranges 1 tsp. cloves 
4 lbs. brown suga r 1 tsp. allspice 

Remove cores and cut apples into pieces. Put into kettle, add vinegar, 
oranges peeled and sliced, sugar, rai sins and spices. Cook slowly until 
apples are soft. Pour in to steri lized jars. Cool and store. 

APPLE CHUTNEY 
(Mrs. F. }. 1/iltz) 

12 sour Canadian-grown apples 1 mild on ion 
3 peppers-1 red 1 cup. ~eeded and chopped 
I pint cider v inegar raisins 
½ cup currant jelly 2 cups sugar . 
J uice 4- lemons 1 tablespoon ground ginger 
¼ teaspoon cayenne I tablespoon salt 

Chop the apples, on io!) ,_tnd peppers very fine, add ~he vir~egar and jelly, 
a11d let s immer 1 hour, stirring often. Add the otl)er 1n gred1ents and cook 
another hour, stirring often: ~tore. as canned fruit. (Butter bottom of 
preserving kettle before putting 1n mixture). 



118 
,, 

1 qt. celery 
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CELERY RELISH 

1 qt. ~aµliflower 
1 qt. cabbage 
2 red peppers 

1 qt. green tomatoes 
1 qt. ripe cucumbers 
1 qt. onions 

Put all through chopper. Place in kettle with 3 pints of vinegar, 3 Iba. 
brown sugar and a little salt. Boil until tender . . 

Make a dressing of ¾ cup flour, 3 tblsps,. mustar1, 1 tblsp. t~meric. 
Mix with a little cold vinegar and add to the above. Boil for a few minutes. 

RUSSIAN PEAR 
(Mrs.]. W. Smith) 

6 lbs. ripe cucumbers seeded, 1 pt. vinegar 
peeled and cut lengthwise 1 tblsp. whole spice 

1 lb. brown sugar 1 tsp. ground cinnamon 
Put cucumbers in weak solution of salt and water over night. Drain 

in morning. Add vinegar and spice, and cook until tender. Bottle. 

RUSSIAN CHUTNEY 
(Mrs.]. W. Smith) 

1 basket of ripe tomatoes 
(medium) 

8 large sour apples 
Put through.meat chopper. 
Add 3 lbs. sugar 

½ lb. seedless raisins 
2 large tablespoons salt 

Mix together and boil 4 hours. 

8 large onions 
1 bunch of celery 
1 red pepper 

1 tablespoon tu meric 
1½ pt. vinegar 
1½ tblsps. allspice 

Stir often. 

CHOW CHOW 
(per F. M. C.) 

2 ga llons sliced green tomatoes 
12 sliced onions 
Vinegar 
2 cups sugar 
3 tblsps. salt 

2 tblsps. ground mustard seed 
1 tablespoon allspice 
1 tablespoon cloves 
2 tablespoon cinnamon 
4 or 5 peppercorns 

Slice tomatoes and onions and put in a pot with a layer of salt between 
e~ch layer of vegetables . Let stand over night. P our off pickle and add 
vinegar enough to be seen. Add spices and sugar and boil until tender. 
Remove peppercorns. Cool and tie down. 

Be sure vinegar is strong, pickling vinegar. If a light .green pickle is 
desi red, tie up a small bag of pickling spice, size of two eggs in a piece of 
cotton and substitu te for the spices in this recipe. ' 
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GOOSEBERRY JELLY WITH MINT 
(Mrs. A ·. R . R ettie) 
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Wash _a nd stem gooseb~rries. Cover with water and boil slowly until 
aoft. Stra m. Add few spri ngs of mint, a nd boil juice 20 minutes . Heat 
sugar, a nd to each cup of· juice add one of sugar. Boil 5 minutes longer. 
Mint may be omit ted if desired. 

CHILI SAUOE 
(per B. D.) 

3 cans tom a toes or 24 ripe ones 
4 cups malt vinegar 
2 cups brown sugar 
2 tblsps. salt 

1 tblsp. cloves, cinnamon, all-
and mace 

6 onions cut fine 
Sc worth small, dry, red peppers, 

a_lso put in a bag 2 tblsps. celery seed put in 
gauze bag 

Boil 3 hours 
CABBAGE RELISH 

(Mrs.]. M. Whaeton) 

1 large cabbage 6 large onions 
6 red peppers ½ cup sa lt 
6 green peppers 

Chop fine and let stand overnight, drain off juice and add 1 quart of 
sugar;½ cup of mustard seed, 2 tablespoon of celery seed. Cover with vinegar. 
Let stand t wo days without cover, then bottle. P ut the cabbage, onion, 
and peppers through the food cutter, using t he fi ne knife. 

SPICED GOOSEBERRIES 
(M. S. Scott) 

2 q ts. gooseberries 
3¼ lbs. suga r 

1 tablespoon of allspice 
'l nutmeg 

1 pint vinegar · · 
Boil one hour, then bottle. 

MUSTARD PICKLE 
( M rs. W . B. R ankin) 

1 qt. tiny cucumbers 
1 qt. button onions 

1 large cauliflower (divided} 
1 or 2 red sweet peppers cut 

in bits. 1 qt. green tomatoes (cut) 
1 qt. large cucumbers (cut) 

Make a weak bring with 1 gallon water and 1 cup salt. Soak pickles 
for 24 hours, the11 scald in same brine and drain. Make a paste of: . 

6 tablespoons mustard 2 small teaspoons tumen c, or 
1 cup fl ou r less if pre~erred 
2 cups white sugar ½ teaspoon white pepper 
3 qts. vinegar . . . . 

Cook mixture until smooth, t hen add pickles and simmer for 15 minutes. 
Bottle warm. 

\ ) 
I_, 
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,. · M,USTARD.BEANS :', 

1 peck , bea ns cut s11:all. Qook, one-half h?ur in weak salt ed w. a~d 
drain. Bring to t he boil 3 pts~ vinega r. Mix 3 pounds of brown sugar, 
1 cup mustard, 1 cup flo ur, 1 tsp. cele,ry salt, 2 tblsps. t umeric, t o a batter 
with cold v inegar. Add slowly to · .boiling vinegar, stirring all the time. 
Cook 5 minutes. 

PICKLED PEARS 

6 lbs. pears l pt. vinega r 
3 lbs. brown sugar W hole cloves 

W ipe and pare fruit, stick 2 or 3 cloves in each ha lf. Bring sugar ·and 
vinegar to a bo il. Put fruit in a nd boil until tender. 

PEPPER SAUCE 
(lvlrs. Leon Graham) 

12 red peppers 2 cups suga r 
12 green peppers 2 cups Heinz p ickling vinegar 
12 medium sized on ions 2 tsps. salt 

Clean peppers, peel on ions and put t hrough the chopper. Cover with 
boili ng water, let stand 5 m inutes then strain. Add sugar, v inega r an d salt, 
boil 10 minu tes and bottle. 

SACO PICKLES 

Small fres h cucumbers 
1 cup salt 

7/ 8 cup musta rd 
l gal. cold vinega r 

1 cup suga r 
Wash cucumbers. M ix salt, s ugar and musta rd, and add v inega r. 

P lace cucumbers in crock, and pour o n mixture until cucu m bers a rc covered . 
T hese pickles keep well. 

SPICED PLUMS 
(Mrs. R. McColl) 

4 q uarts plums 1 pint vinegar 
3 lbs. s uga r 1 t ablespoon cloves 
l t ab lespoon gro und cinnamo n 1 t a blespoon a lls pice 

Make a syru p from the vinega r, suga r and s pices. Boil fo r five minutes . 
Prick each plu m wi t h a fork a nd po ur t he boil ing syrup o ver the fru it. Let 
the whole stand three days, t hen skim o ut the plums. Boil down the syru p 
unti l q uite t hi ck. Add the plums and hea t to boili ng. Seal in clean hot jars. 

PEPPER HASH 

1 la rge ca bbage 6 green peppers 
6 o nions 6 red peppers 

C hop fin ;, stir in _half a cup of salt, and let st a nd over nigh t. Dra in 
well and add :c cup wh1_1.e mus~a rd ~eed. l q u a.r t white su gar, 2 tablespoons 
ce lery seed. Cover with white vinega r. Allo w it to sim mer about o ne 
ho ur. D o not boil. 
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PICKLED CUCUMBERS 
(Edith Pyke) 

100 or more small cucumbers ¼ lb. mustard 
with their stems on 1.. lb It ,. . sa 
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1 _gal. vinegar . . handful whole mixed spice 
Put vin~gar, mustard, salt and spices in a stone crock, and mix well. 

_Wash and_ w1-pe the cucumbers ~hich must ha_ve their stems on~ Drop them 
into the vinegar and cover. Stir every day with a wooden spoon. Ready in 
3 weeks. 

CUCUMBER RELISH 
(Gladys Barnstead) 

12 large cucumbers 
6 onions 

2 red peppers 

Put above through chopper then 
2 quarts vinegar 

1 green pepper 
add the following : 

6 level tablespoons mustard 
1 cup flour 2 level tablespoons celery seed 

1 tblsp. tumeric 
3 cups brown sugar 

Let simmer slowly for fifteen minutes. 

salt 

RIPE CUCUMBER PICKLE 

Six large ripe cucumbers. Peel and scrape ou t seedy part and cut the 
remains small. Put them in salt and water with a lump of alum and let 
stand over night. (½ cup salt to 2 qts. of water and alum size of bean) . 
Drain and boil until tender and clear in qt. of vinegar with 2 cups sugar and 
2,oz. pickling spice in muslin bag. 

SWEET MUSTARD PICKLES 
. . 

1 qt. small green cucumbers 
1 qt. white onions 

1 qt. celery 
3 hot red peppers with seeds 

removed. 
Put all through chopper. 
Scald one quart cider vinega r, add above and simmer 15 minutes. Mix 

to paste with a little of the warm vinegar: 
1 cup flour 3 tsp. salt 
3 cup brown sugar l ' tsp. tumeric powder 
3 tsp. mustard 

Add to simmering •pickle a:nd cook for ·additional 15 minutes. 

TOMATO BUTTER 
' 

Ten pounds of ripe tom_atoes peeled and_ cut .. Make a syrup of one 
quart of v.inegar, 3 lbs. of wh(te sugar, ½ tsp. tiny dr:1e~ red pepp~rs and one 
tblsp. each of cinnamon, al~sp1c~ and ~al_t. When this 1s hot put in tom a toes 
and simmer 3 hours or until thick, stirring frequently. 

, 
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RED PEPPER RELISH 
·(Miu E. B. Penton) 

18 large red peppers, (sweet) 2 lbs. white sugar 
2 lemons Vinegar 

Cut peppers in pieces, remo v_e all seeds and _put through ~hopp~~- Cover 
with cold water let stand five minutes and drain. Cover with boilmg water 
let stand five ~inutes and drain. Cover with Vinegar, add the lemoJll 
cut in quarters and boil half an hour. Add the su~ar and boil u9til it is 
thick. Take out the pieces of lemon before putting in glasses. This makes 
7 half-pint· glasses. 

CRABAPPLE RELISH 

7 lbs. crabapples 1 pint cider vinegar 
6 lbs. sugar 1 lb. seedless raisins 
1 teaspoon cloves 2 large oranges 
1 teaspoon cinnamon 

Core and chop the crabapples, a-dd sugar, spices, raisins and vinegar 
and cook until thick. Add the juice and grated rind of the orange, and 
cook five minutes longer. Pour in sterilized glasses and seal hot. This 
makes 24 glasses. 

CRISP PICKLE 
(Mrs. Fred Barnstead) 

1 quart medium sized cucumbers, ¼ cup salt 
sliced in rings ¼ teaspoon tumeric 

1 large onion, sliced in rings ½ teaspoon mustard seed 
1 large pepper, finely sliced I pint vinegar 
2 qts. water 1 cup brown sugar 

Cut ends away from green cucumbers, well scrubbed. Slice finely, but 
do not peel. Dissolve salt in water. Pour this over sliced vegetables. 
Let stand 3 hours, then drain. Heat ,vinegar with mustard seed and sugar 
to boi!ing point, and add vegetables. Bring to boiling point again and add 
tumenc. Let cool and seal in sterilized bottles. This is a delicious crisp 
pickle. 

Candy 
CHOCOLATE MARSHMALLOW 

(MiJJ Donkin) 

1 can sweetened Eagle brand milk 1 lb. Moir's Ca mp Chocolate 

Put in double boiler when melted put in milk. Dip marshmellows, 
n~ts or dates in milk and place on waxed paper. Candy should stand over 
night and any flavouring may be added. 
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CHOCOLATE FUDGE 
(R. Forster) 

Lump of butter, size of egg 2 squares of chocolate 
1 cup white sugar ½ cup shelled walnu ts 
1 cup brown sugar Pinch of salt 
2/3 cup milk Vanilla 

_Melt but ter, add other _ingredients. Boil until mixture fo rms a soft 
ball m cold water. Cool until luke-warm, add walnuts and vanilla and beat. 

CREAMY COCOA FUDGE 
(E. H. S.) 

½ cup cocoa 
1 cup brown sugar 
1 cup granulated sugar 
dash of salt 

½ cup evaporated milk 
½ cup water 
2 tblsp. butter 
1 tsp. vanilla 

l cup nut meats 
Combine cocoa, sugars and salt-Add milk and water and sti r until 

tugar is di';Solved. Continue to cook without stirring until soft ba ll can 
be formed m cold water. Add butter and vanilla. Cool before stirring. 
Knead until smooth. 

TUTTIFRUTTIFUDGE 

3 lbs. white sugar 
I cup milk 
4 tblsp. pineapple 

1 tblsp. butter 
4 tblsp. candied cherries 
4 tblsp. Pistachio nuts 

4 tblsp. each of figs and raisins 
Cook all until soft ball test. Cool before stirring to keep from becoming 

augary. 

I½ cups sugar 
2/3 cup water 

POP CORN BALLS 

½ cup molasses 
3 tblsp. butter 
1 tsp. vanilla i cup corn syrup 

4 qts. pop corn warmed and salted 
Combine sugar, water and corn syrup. Cover and boil after sugar has 

di11olved 3-4 minutes. Uncover' a nd cook until hard ball stage. Add molasses 
and butter and continue boiling until brittle. Remove from fire. Pour 
over pop corn and mix well. Roll lightly in buttered hands in 2" balls. 

FRUITS FOR GARNISHING 
(Mrs. ]. W. Smith) 

Whites of 2 eggs beaten with a fork until stiff. Add ¼ pt. of cold water. 
Dip fruit (previously prepared-. be .sure all membra_ne has been removed) 
into mixture and then roll 3 times 10 loaf sugar which has been powdered 
very fine. Place on oiled paper and let stand 3 or 4 hours to crystallize. 
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• I PEANUT BRITTLE 
One 

I 

cup sugar, one-:quarter cup wat~r, one cup r~asted p·eanut~. ~k 
sugar. and water to 300 degrees or until little dropped 1~ cold water 1s hr!ttle. 
Pour over peanuts which have been sprinkled on oiled tins; spreadmg thmly. 
As it cools mark in squares. 

PUFFED RICE CANDY 

One package puffed ri~e, one cup sugar, one-half cup brown sugar, six 
tablespoons corn syrup, one-half cup water, one tablespoon butter. Pour 
rice into a pan and place in a slow oven to crisp. Stir sugars, corn syrup and 
water together and cook to 242 degrees or a little beyond the soft ball stage. 
Remove from fire and add butter in small bits, stir until butter is melted. 
Pour on to warm rice and mix well. Turn into buttered layer cake tin, 
packing it down and smoothing top. Turn out of pan whil~ still warm and 
cut in squares. •' 

• 
MOLASSES CANDY 

(Mrs. McColl) 

1 cup molasses 
3 cups sugar 
1 cup boili ng water 
¼ teaspoon soda 

3 tablespoons vinegar 
½ teaspoon cream ·tartar 
½ cup melted butter 

Put fi rst four ingredients 10 kettle placed over front of range. As soon 
as boiling point is reached, add cream of tartar. Boil until when tried · in 
cold water mixture will become brittle. Stir constantly during last part of 
cooking, when nearly done, add butter and soda. Pour into a buttered pan. · 
When cool enough to handle, pu ll until porous and light coloured , allowing 
~andy to come in to_ contac_t with t ips of fingers and thumbs, not to be squeezed 
10 the' hand. While pulling add one teaspoon of vanilla, one half teaspoon 
lemon extract. few drops oil of peppermint o r few drops of oil of wintergreen. 

2 cups sugar 

VINEGAR CANDY 
(Mrs. McColl) 

½ cup vinegar 
2 tablespoons butter 

P~t h~1tter into kettle; when melted, add sugar and vinegar. Stir until 
sugar 1s dissolved, afterwards occas iona ll y. Boil until when tried in cold 
water mixture will be come brittle. Turn on a bu ttered platter to cool. 
Pull same as molasses candy. 

; 
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CHOCOLATE FUDGE 
2 cups gra nulated sugar 3 squares unsweetened 
1 cup water chocolate 
1 cup Eagle Brand I cup nut meats (optiona l) 

Sweetened Condensed Milk 
Mix sugar and water in lar~e saucepa~ and bring to boil. Add Eagle 

Brand Sweetened Condensed Milk and boil over low flame until mixt ure 
will form fi rm ball when tested in cold water (235°F .-240°F. ) Stir mixture 
constan~ly to p revent burning. Remove from fi re, add chocolate cut in 
small _pieces. Chop nut meats and add: Beat until thick and creamy. 
Pour into buttered pan. When cool, cut in squares. Serve a fudge that is 
Fudge. 

SOUR CREAM PECAN PENUCHE 
1 teaspoonful of vanilla 
¾ cupful of broken pecans 

1 cupful of brown sugar 
1 cupful of white sugar 
1 cupful of sour r.ream 

Mix the sugar and sour cream and heat, stirring constantly until the 
sugar has dissolved. Boil without stirring until a few drops will form a soft 
ball when d ropped into cold water. Add the vanilla and cool. When the 
mixture is quite cool add the nuts and beat until creamy. Pour into a buttered 
pan and mark in squares. 

CANDIED APPLES ON STICKS 
Six medium size bright red apples, six wooden skewers, one cup brown 

sugar, two tablespoons dark corn syrup, one-half cup water, one teaspoon 
vinegar (or a pinch of cream of t;utar).. Wash the apples well, remove their 
stems and b lossoms, and wipe dry. Put a skewer in each apple and set them 
in a cold place. Put the sugar, water, corn syrup and acid (either vinegar 
or cream of tartar) in a saucepan and cook, stirring, until the mixture boils . 
• Continue to cook slowly, without stirring, until a few d rops off the tip of the 
spoon will immediately become brittle in cold water. (If you have a ther-
mometer, simply cook the syrup until the thermometer shows 207 degrees F.) 
Set the pan over another containing hot water and dip your chilled apples 
in the hot syrup, using a spoon to help you coat them quickly. Stand the 
apples upright in a heavy container, if possible, until they are set-or lay 
them on wax paper, but this does not give them so fine an appearance. 

MOLASSES JISSES 
One-third cup molasses, one cup granulated sugar, one-third cup water, 

two teaspoons vinegar, o ne-eighth teaspoon salt, one-quarter teaspoon cream 
of tartar one and one-half tablespoons butter, speck of soda, two-thirds 
teaspoon 'vanilla. Cook the molasses, sugar, water and salt_together! stirring 
gently until the mixture boils. Add the cream of tartar dissolved in a tea-
spoon of water and cook to 250 degrees or h_ard ~all stage. Add the_ butter 
and soda and cook, stirrin g constantly until bnttle when dropped 111 cold 
water. Turn out on a buttered plate and when cool enough. to handle 
pull until fluffy _ and ~ight in coliur. , Stretch into one long stnp and cut 
with buttered scissors 111to small p ieces. 

.. 
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CARAMELS 

Two cups sugar, one and one-third cups corn syrup, one-eighth teaspoon 
salt, two cups cream, three-quarters cup evaporated milk, one-quarter cup 
butter, two teaspoons vanilla. Place in a heavy saucepan the sugar, syrup, 
salt and one-half of the cream. Bring to the boiling point, stirring o,ccasion• 
ally. Add very gradually the remaining cream and the evaporated milk{ 
the mixture should not stop boiling during this addition. Cook to soft bal 
stage, then add butter and continue cooking until hard ball sta~e is reached, 
stirring gently but constantly. Remove from fire, add flavouring and pour 
into a buttered square sided pan. Cool, cut into squares and wrap in oiled 
paper. 

VELVET FUDGE 
(M'r,. M elvitle Cumming) 

1 cup milk 
1 cup chopped walnuts 

3 tblsps. butter 
3 sq s. chocolate 
3 cups sugar 

Melt butter and add chocolate, sugar and milk. Mix well and cook 
to soft ball stage. Do not stir. Remove from fire-set aside until cold. 
Add walnuts-pick up and work in hands 15 to 20 minutes. Shape in long 
rolls when soft enough to manage. 

Beverages 
CLOVER WINE 

1 qt. red clover tops 3 qts. water (boiling) 
Let stand 24 hours. Strain. Add 2 oranges, 2 lemons and 1 or 2 prunes, 

3 pounds su_gar, 1 yeast cake. Place piece of toast on top. Let stand one 
week. Stram and bottle. 

CLARET LEMONADE 

1 bottle cla ret 
J uice 3 lemons 
12 ice cubes 

Combine in a glass 
and ripen. 

pitcher. 

• ½ orange (sliced) 
Sugar syrup to taste 

Stand in refrigerator 30 minutes to blend 

INVALID'S SPECIAL 

½ cup evaporated milk 
1 egg 

Sh~ke t_h e yolk, orange juice, 
egg white stilt and combine. 

½ cup orange juice 
Sugar syrup to taste 

milk and syrup with 2 ice cubes. · Beat 
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· MINT P.UNCH 
1½ cups sugar .ft 1 pt . gra pe j uice 
1 pt. water 4 sprigs fresh mint (c rushed) 

" 2 lemons 1 lemon, sliced t hin 
l 17'\ l oranges / P. 1 qt. ginger ale 

Boil t~e suga_r _and water for 2 minutes a nd allow the syrup to become 
~o~l. Str.am the.Juice fro~ lemons and oranges and add this with t he grape 
JUiee~ crushed mmt and sliced lemon to the syrup. Just before using add 
the ginger ale and serve over cracked ice. 

Quantity for 20 to 25 persons if p unch glasses are used. 

WHITE LADY COCKTAIL 
2 parts gin 
1 part sugar syrup 

Shake well with lots of broken ice. 
uch glass. 

1 pa r t juice from fres h lime 
2 or 3 egg whites 

Grate a li ttle nu tmeg on top of 

SHERRY COBBLER 
(Mrs. j. W. Smith) 

½ pint sherry 
1 tablespoon sugar 
2 slices lemon 

A small amount of fresh min t 
1 bottle soda water 

ORANGEADE 
(Mrs. H. Y. Haines) 

6 oranges 7 cups suga r 
6 cups boiling water 2 oz. citr ic acid 

Dissolve acid in hot water, mix all together a nd bottle. 

½ oz. Epson Salts 
2 oz. Citric Acid 
1 oz. tartaric acid 
6 lemons 

LEMON DRINK 
( H. Cresswell) 

4 le mon ri nds 
5 lbs. wh ite sugar 
3 pints boiling water 

Stir until dissolved, then bo ttle. T o be used like Lime Juice. 

COUNTRY CLUB PUNCH 
(M rs. F. G. M ack) 

3 cups sugar 3 q ts. water 
12 lemons 1 qt. gra pe ju ice 
12 oranges 2 qts. ginger ale 
1 can crushed pineapple 1 cup st rong tea 

Boil sugar and water together ten minutes, add tea and chill. Add 
oranges, lemons, grape juice a~d pineapple: Place in r~frigerator _a~out 
two hours. Before serving add gmger ale a nd tee cubes. 'J'.h1s may be d1v1ded 
into thirds. If serving in a punch bowl , add quarter slices of orange and 
lemon and one bottle of Maraschino cherries. Serves about 50. 



128 I. 0. D. E. COOK BOOK 

GIN SOUR COCKTAIL 
(D. Donkin) 

Take equal parts lemon JUtce, gin and cream. Sweeten and shake 
quickly. Serve with cherry. This may also be made wi th an egg-white 
shaken with the above. 

SOUTHERN Mir-jT JULEP 
(D. Donkin) 

Into a large glass filled with shaved ice, put 
1 tablespoon of sugar 3 or 4 spr igs of fr<:sh Min~ cut up 
½ wine glass of water and crushed with the tee . . 

1½ wine glasses of whiskey 
Stir well, add a dash of J amaica Ru m . Decorate with a sprig o f Mint. 

1 cup sugar 
2 qts. water 
3 lemons 

MINT PUNCH 
(Fltwilfo llil1z) 

1 bunch fresh mint 
4 drops peppermint oil 
Green coloring 

Cook sugar and water until a thin syrup is fo rmed. C ool and add juice 
of lemons. Wash and chop leaves of mint and add. Add Peppermint oil 
and suffi cient colo ring to make a pale green. Chill and serve. Chopped 
leaves may be omitted, and a sprig of Mint put in each tumbler when serving. 

LEMON WHEY (For Invalids) 
(Flavilla Hiltz) 

1 cup milk 2 tablespoons lemon juice 
Heat the milk in double boiler and add the lemon juice. Cook without 

stirring until the whey separates. Strain through a double thickness of 
cheese cloth, add s uga r to taste and serve at once, or chill and serve cold. 

TOMATO FLIP 

Ju ice of 2 lemo ns 
½ cup O range Juice, or 

P ineapple Juice 

1 quart Tomato J uice 

Season _to taste wi~h Salt and Sugar, mix well, and serve in tall glasses 
half-filled with cracked 1cc. For a garnish add wafer-thin lemon slices sprinkl-
ed with chopped water-cress leaves. 

. This makes a rcf reshing drink for a hot summer noontide. Serve it 
wi th finger sandwiches o f whole-wheat bread and butter ar;id no more satis-
factory luncheon cou ld be desired. ' 
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CHERR Y SANGAREE 

2 cups juice from canned or 
stewed red cherries 

J uice of 3 oranges 
Juice of 2 lemons 

1 cup pineapple juice 
1 cup powdered sugar, or 
1-1 ½ cups simple Syrup 

/ 
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Mix well, dilute with 3 bottles Ginger Ale, pour over ice, and garnish 
with pitted red cherries. 

TOMATO JUICE COCKTAIL 
(Mrs. A. M cinnis) 

1 can tomatoes ½ tblsp. chopped onion 
1 tblsp. chopped celery 1 tblsp. chopped parsley 
¾ lemon juice ½ tsp. salt 
1 tsp. Worcestershire.sauce few grains cayenne 

Mix the celery, onion and parsley with the tomatoes. Leave for two 
hours or over night. Add remaining ingredients, strain, chill thoroughly 
and serve in cocktail glasses. 

OYSTER COCKTAIL 
(M. M.) 

Put salt, pepper, a little Worcester sauce, a drop or two of tabasco sauce, 
a dessertspoon-full of catsup and 1 tsp. lemon juice in each glass with 6 oysters 
and chill. 

What The Menu Means 
Believe i t o r n ot!! 

~G. L. Faulkner) 

A 1 a broche-cooked on a skewer 
Aspic-meat jelly . . 
Au gratin-Covered with sauce and baked (Not always with cheese) 
Au jus-with natural gravy 
Aµ maigre---with vegetables 
Bechamel-rich cream sauce 
Beignet-fritter 
Beurre noir-browned butter 
Bisque-shell-fish soups 
Blanquette-stew with cream sauce 
Bombe-round mould used for ices 
Bouillabaisse- fish stew 
Bouillon-broth of meat and vegetables, or vegetables 
Braise---Meat or poultry stewed in covered pan. 
Brochette---meats boiled on skewers 
Canape-Food served on tpast or biscuits 

/ 
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Charlotte-mould lined with bread or cake and filled with cream 
Chaud-froid-prepared hot, but eaten cold 
Chiffonade-vegetables shredded 
Compote-a stew of fruit 
Consomme-a strong clear soup 
Cotes-ribs, as ribs of beef 
Creole- a soup, sauce or garnish 
Grepe--pancake . 
Croustade-hollow fried shapes of bread 
Crou te-crus t 
Crouton-fricd bread cut for garnishing 
Demi glace-!\ rich gravy; frosting 
Doucette-corn salad 
Entremets-dressed vegetables, large salads, sweets of all kinds 
Espagnole--:-a stock sauce from which are made special .sauces 
Forcie-s tu tTi ng, force meat 
Fermiere--f armer's wife style 
Filet-Fillet 
Fines herbes-sweet herbs 
Flageolet-young haricot bea11 
Foie gras-liver (of geese) 
Fond-stock (meat, vegetables, etc.) 
Fondue--cheese and eggs 
Frappe-partly frozen 
Fricassee-chicken or meat in a rich yellow sauce 
Galatine-decorated boneless meat or poultry 
Gratin-browned in the oven. 
Hors d'oeuvres-appetizers, side dish for fi rst course 
Jardiniere-rnixed vegetables · 
Julienne-vegetables cut like matches; a soup 
Macedoine--mixtu re of different vegetables or fruits 
Maigre--without meat 
Marinade-to soak in lemon or oil or to pickle 
Marron-French chestnut 
Mignon-a delicate bit 
Mousse-a kind of iced cream 
Noix de veau-knuckle of veal 
Nouilles-noodles of egg paste 
Parmentiere-pertaining to potatoes 
Pate-paste or dough 
Paysanne-in peasant style 
Perigueux-served with truffles 
Printaniere-spring vegetables cut in small squares; asparagus points 
Puree-rubbed through a sieve; a thick soup 
Quenelles-oval shapes of forcemeat made of chicken, veal or rabbit. 
Ragout-a stew of meat and vegetables 
Ris-sweetbrcad 
Roux-brown sauce 
St. Germaine--green pea soup 
Saute-to cook quickly over a hot fire with a little dripping 
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Sorbet-sherbet or frozen punch 
Supreme-a r:ich white sauce 
Timbale-a pie; raised in a mould 
Vinaigrette-a sauce or dressing. 
Vol-au-vent-a small pie 

Miscellaneous 
TO PRESERVE EGGS 

(Mrs. Gorham) 

1 pint coarse salt 3 gallons water 
2 pints unslacked lime 
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Method : Slack the lime by letting it stay exposed to the air until it 
ia pulverized. Add salt and water. Stir occasionally. Let stand 24 hours 
then pour clear liquid over eggs which are placed in stone crock. This should 
be enough to cover twelve dozen eggs. 

1 to 2 qts. water 
1 cup salt 
½ cup white sugar 

PICK.LE FOR TONGUE 
(Mrs. M. Cumming) 

1 tsp. black pepper 
½ tsp. saltpetre 

Bring these to a boil and pour over the fresh tongue. Let stand 
2 or 3 days. Drain and boil slowly about five hours or until done. 

TO CORN BEEF 
(Mrs. M . Cumming) 

4 tblsp. salt Saltpetre size of hazel nut 

for 

2 tblsp. sugar 
Pour boiling water over these and cool: Pour over 5 lb. beef and let 

stand for 24 hours. Cook i~ pic_kle. 

When cooking ham let it remain in the liquor over night and wrapping 
up the pot in blankets. This will make the meat very tender. 

CLEANING MARBLE 

2 oz. washing soda_ . . 1-oz. chalk 
1 oz. powdered pumice stone 

Pound together then put through a sieve. Take some of the powder 
mix with cold water, rub over stained surface and allow to stand. Then 
wash off with soap.,and water. 
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CLEANING FOR CHINTZ 
(B. Donkin) . 1 

1 cake Laundry Soap 
1 qt. boiling water Dissolve 

· Add 1 bottle ammonia 
1 small pkg. of borax . . . 

Put small portion in hot water, rub with a cl_oth over chmtz, then rinse 
in blood warm water. I 

.... ,CLE/\,~l~G,'.W Al,L$ ,-. -.', 
· · (F. · 'Laurence_) 

2 cups flour . . .. -Lcup salt 
l ½ cups cold water ·, 

1 

•• t' tblsp. ammonia 
1 th lsp. kerosene 

Cook in a saucepan stirring constantly until thick. 

CLEANING PAINT 
· W~ing out cloth anl dip it in baking soda. Rub qn woodwork then 

ri,9~e_" pff wi:th water. . . 
CLEANlNG SILVER . 

To each quart of boiling, water ;add· -1 ·tsp; baking ·soda, 1 tsp. salt. 
Put in an aluminum pot, dip silver, in while solution is boiling, rinse 

silver in warm water and polish. 

CLEANING BRASS 
Juice of 1 lemon 

R1,1b, on then w~sh off and polish. 
2 tsp. salt 

When fruit cake is in the oven some hours, take out about ½ an hou r 
before it is done and brush over ·with ·melted butter. Bread can be done the 
same way. Then put back in oven. 

If poiled frosting is runny put bowl over hot water, when it feels rough 
on sides o f bowl take the frosting from the hot water and beat a few minutes. 
If thi~ is done frosting will no run ~ff _a cake. 

BAKING POWDER 
(Mrs. A. M. Scott) 

½ lb. cream of tartar 2 oz. corn starch 
¼ lb. soda 

Mix well together si ft four ,or five times .. 

: FURN1TURE,J>OLISH . 

1 cup Linseed Oil 
' ½ cup Turpentine 

Shake well 

1 tblsp. Vinegar 

.. 
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