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this Book Became Possible

e OR scveral years we have published a small book containing
';-"n"/}dv a number of useful recipes. This little Recipe Book has ‘
way been welcomed with such enthusiasm, from year to year,

that we have decided to offer the Canadian Housewife, in
our 1930 edition, a book more complete in useful detail, and con-

taining recipes which were obtained by a novel method.

During our quest for recipes in the past years we have occasion-
ally come across some, used by our Canadian housewives, that had
exceptional vircue—yet were never known to the outside world. ¥

It occurred to us that there must be many such recipes hidden
away in the family kitchen, which thousands of women of Canada §
would be eager to have. It was this thought which prompted us to
appeal to the women of Canada to contribute their favourite recipes
and from these a number were selected by the judges and awards
made according to their excellence.

The announcement was received so favourably by Canadian
women that recipes were sent in from practically every corner of
Canada, and by the end of the Campaign seventy-five thousand were |
in our hands. The response was so marked that the judges were
literally swamped and ir took months to make the final decisions. [

In this respect great credit must be given ro the head dietitian
and associates of the Montreal Cooking School for their untiring ‘
cfforts. “

All recipes in this book have been thoroughly tested and ap-
proved both from a quality and economical view point, and if in-
structions and measurements are carefully followed, they should
not fail to provide the most delightful additions to the home menu.

This book has been prepared with the greatest care, and we hope
it will afford you a saving of rime and much satisfaction.

THE CANADA STARCH CO., LIMITED.
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The Important Part Corn
Plays in your Daily Menu

JHE science of dictetics and the knowledge of food values—
f24] what immense strides they have made in the last few years.
@ Who, a few yecars ago, outside of the medical profession
and dietitians, even thought of carbohydrates, vitamins,
or proteins, and yet today they are words not unfamiliar to the
average housewife.

‘ The imporrance of a balanced diet is being so stressed today,
through the press, the radio, and women's organizations that it has
become an important subject to every woman who is at the head of
family routine.

Corn, the familiar golden ear which grows in fields by the way-
side, and which we have taken for granted so long, is now attracting
widespread attention, because of the food products of such high
nutritive value that are produced from it.

Corn Syrups and Corn Starches are ranked very high in food
value by eminent authorities on nutrition. Their carbohydrate
food valuc being definitely established, they can be considered as a
most useful part of any meal and in conjunction with fruits and
light proteins form an exceptionally well-balanced diet.

Technically, it may mean little to us, yet in fact carbohydrates
supply the bear and energy to the body. Without these the human
machine cannot go on. .

C e ff TR N0
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. EDWARDSBURG PRODUCTS

Crown Brand Corn Syrup is a most delightful table syn:‘p
and excellenr for candy making. Its delicacy alone recommends
it for hot biscuits, griddle cakes, waffles, etc., or spread on bread.
It is rich in dextrose and carbohydrates, which clements form an
important part in the well-balanced meal, and Corn Syrup is very
casily digested.

Benson’s Golden Syprup is a thicker and sweeter syrup with
the same high qualities and nutritive value, and is used for the same
purposes as Crown Brand Syrup. These two famous Syrups satisfy
the natural craving for sweets, without overtaxing the digestive
organs.

Lily White Corn Syrup is specially recommended by Doctors
for infant feeding because of its high Dextrose content. It is
excellent also when used for Preserving, Cooking and Candy Making.

Benson’s Prepared Corn.—This famous Corn Starch has
been in use for over 70 years. A houschold necessity that has al-
ways been the favourite with every housewife. It is Canada’s
original Corn Starch in the familiar yellow package, renowned for
its unvarying high quality and recognized food value. Added to
ordinary flour, it makes much lighter and more delectable cakes and

pastry.

Canada Corn Starch and Challenge Corn Starch are
alsa an important part of the famous EDWARDSBURG products.
They are used for the same purpose as Benson's Corn. Starch.

Casco Potato Flour givcs exceptionally good results when
used with flour for cakes and pastry as well as for bread. Its quality
is the EDWARDSBURG standard. :

Mazola serves many purposes. It is preferred by many to other
oils for salads, eirther French or mayonnaise dressings, because
it mixes with other ingredients more quickly and is more
economical. Mazola in place of butter or other shortenings, is being
used by many professional cooks. For frying it is absolutely re-
liable. Fritters, croquettes, fish, almonds, etc., retain their own
flavour. Mazola does not burn or scorch food, but makes it a rich
goldcn brown. It may be used more than once, and will not taste of
oods previously cooked in it.

hy
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The Necessity of A
Modern Kitchen

~SAERHAPS one of the greatest privileges thatydomestic

& science has afforded the housewife is the modern kitchen.
Not everyone can enmjoy the complete comforts of a
modern kitchen, but everyone may, with little effort and
expense, bring colour, convenience and cleanliness into their kitchen.
It was but a comparatively short time ago that white woodwork was
first introduced into the kitchen. Today colour plays a cheerful
part. Women realize that, when so much time is spent in the kitchen,
it is there that the most care in decoration and arrangement should
be centred. A happy household, you will invariably notice, is one
where the food is carefully planned and the kitchen runs smoothly;
it is almost like the heart of the home.

The most important feature is the proper lighting of the kitchen.
It is very desirable, if at all possible, to have two windows in the
kitchen, and these windows properly screened so that they may be
opened top and bottom to permit the odours to pass out above and
the fresh dir to enter below. The kitchen cannot be roo bright and
the windows should be so situated that light enters from both
sides which prevents working in a shadow. ‘

In some houses where the sun does not come into the kitchen,
and it is not as bright a room as one could wish, sun-colour is brought
“into it by the use of yellows and creams on walls and in decorations.
One would be surprised to see the change in such a room, with pale
cream walls and woodwork, bright canary yellow oilcloth, and
painted tables and chairs. Even the handles of the kitchen utensils
may be yellow. There is also a new idea in curtains made of oil-
clothl These can be washed off with a damp cloth and do not
collect the dust, and are decorative as well.

One of the most essential things to consider in the kitchen is
convenience—time savers and effort savers, both for the home where
a staff is kept, or where one does one’s own managing. The break-
fast alcove has become an artistic adjunct to rhe kitchen. It is
usually built into a corner or cupboard space. It has a folding table
that can be put back against the wall, and beneath this the ironing
board is often hidden. When not in use, it resembles a very neat
panel in the wall. The benches on either side may also be hinged
and lifted up when not in use. Busy mothers find this a great time
saver in breakfasting the flock. This alcove, of course, need not be

(7]
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in the kitchen itself; some are built in the pantry, but they must be
near enough to the source of supplies to justify their usefulness.

It is quitc up to the standards of good housekeeping to drain
the dishes, instead of drying them. When this is done, it is im-
portant that they should be washed with hot soapy water, and then
stacked neatly in a wire rack (one of which may be bought to fit
very snugly inside the wash tub next the sink). A kettle of very hot
water should then be poured over the dishes, and in a very short
time they will be dry and ready to be put away.

= There is also a new hose attachment that fits on to the tap with
which the dishes can be scoured first with hot soapy water, and then
with clear water. This is a novel but efficient way which greatly
lessens the burden of dishwashing.

The kitchen sink should be neither too high, nor too low—the
right height saves many a back ache.

We must not forget to mention the wonderful new elecrric and
gas stoves that may be had in colours, and are more than human
in their efficiency. For most people it is a treat to be allowed to
take a peep into such a kitchen, and what a joy it is when everything
there is fresh and cheerful. One can just imagine the delicious things
coming from the oven, and feel one's appetite growing in healthy
anticiparion. A woman in a modern kitchen enjoys a great priv-
ilege, and as head of the household, holds in her hands the welfare
of her family. Healthful, energy producing food, cheerfulness, and
cleanliness are the fundamentals of success. A wife has an equally
responsible position with the business woman, for her health and
moods influence the whole tenor of the home, and as her daily labours
are centred in the kitchen, it should therefore be a place of charm
and harmony.

rF 7 7

Arranging the Kitchen

Too much stress cannot be laid on the proper arranging of the
kitchen. A kitchen, in which the various articles and furniture are
properly placed will save energy, time and miles of steps.

Many plans have been laid for the modern kirchen, but when
they are generally summed up it will be found thar there are really
only two which need be outlined—the square, or the long kitchen.

While the usual planning of any kitchen is for convenience, still

a few general principles, gained by experience, will be found most °

helpful. If the kitchen space is square, it is advisable to place the

table in a central position. The table should be of a size to permit
frcc(fassagc on all sides.

roup the stove, the pantry, the shelves, or kitchen cabinet

which holds the provisions, and the refrigerator as near together as

[8]
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possible on one side or section of the room, and on the other side
the sink, the shelves or cupboards where china is stored, and shelves
for pots and pans. The china cupboard nearest the dining room, and
the pots and pans nearest the stove. Some thought should be given

(TR

It

to the placing of the refri-
gerator, in order that the
ice supply may be con-
venient, and that it may
be in a reasonably cool

CUPBOARD

stove place; therefore, while it
00 should be convenient to
00 the stove, in order to

save steps, it should not
| be close enough to affect
its cfficiency. Modera electric systems do not necessitate snch care.

" The cupboards, where thcdpots and pans, etc., are kept, should
be of 2 generous size and not dark and dingy. Many women prefer
open cupboards which save considerable time.

With the long-shaped kitchen, the same grouping may be fol-
lowed, except that the table, or baking cabinet should be adjacent
to the stove; with the source of supplies directly at hand.

' ' &l
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Good artificial light is necessary in every kitchen. It is strongly
recommended that each wall bracket be so placed that it comes
directly over the stove, sink, or wherever any amount of work is
continually done. This will not increase the light expense as one
light need only be used at a time. Storerooms and pantry should
also be brightly lighted. If one centre light is used, it should he
powerful and close enough to the ceiling to throw a diffused light
about the whole room. The use of the reflector protects the ceiling
and directs the light to advantage.

Unless the floor is tiled, the use of a good quality linoleum saves
labour, and is less tiring for the feet. In this, too, colour may be
introduced with effective results. It is interesting to experiment on
the effects of certain colours on one’s own temperament—or the
cook’s! One reacts to colour, and yellow being the tone we associate
with the sun, is an assured shade that will bring cheerfulness into
the kitchen.

In order thar the general method of laying out the kitchen may
be betrer understood, a diagram is shown on page 9.

Three of the Famous Syrups that are used
and enjoyed throughout Canada

(101
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The Value of Good Utensils

iy HERE is a permanency of beauty in shiningfots and lpans
5] $3%) that gleam invitingly in polished rows, and a cook likes
4% to have her utensils absolutely shining. The utensils that
<Zwaaxd are available these days are so cleverly designed that there
is little excuse for poor cooking. They are so efhicient in saving both
time and labour that they make cooking a delight.

The care of pots and pans, and all things used in the kitchen, is
one of the most important duties of the cook or housewife. A clean
pan makes a sweeter cake—and plenty of fresh water and soap-suds
makes the cleaning up part of the kitchen duties a cheerful task.
Dish washing should hold no horrors if it is done properly.

There are many utensils that may not be ahsolutely necessary,
but that add so much to the daintiness and charm of preparing a
meal that they are often a wise investment. The steam vegetable
cooker is one of the new ways for saving the valuable vitamins that
are usnally wasted in the water. Potatoes may be served in many
different ways—riced—diced—scalloped—shredded—mashed—and
cach way has a different tool for the purpose. There are foods that
we serve every day and often by preparing them in a new way an
added zest is given to the meal. Serving and cooking carefully are
largely a matter of habit. In choosing urensils do not clutter up
the kitchen with too many, but see that each rool is there for a
purpose and put to work.

The garbage can is a misused article. "‘By your garbage can
shall we know you'' is very rrue, for a good cook does not waste.
This often unsightly article should be as clean as anything in the
kitchen. The convenient type of can is one with the foot lever and
closely fitted top. Only dry leavings should be put into it from the
sink strainer, and these should be wrapped in papcr before being
put into the can.

¥ L ’

The following are the more important utensils necessary in the modern

kitchen.
Potato Masher 2 Long Handled Forks
Dover Egg Beater 2 Vegetable Knives
Wire Egg Beater . Kitchen Knives and Forks
Apple Corer Bread Knife
Spatula Carving Knife
Basting and Wooden Mlxmg Can Opener
Spoons Lemon Squeezer

(13 )
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Large Ladle

Pastry Brush

Funnel

Package of Oil Paper
Garbage Can

Scrub Pail

Covered Glass Brick Butter Dish
for the ice box

Oven Glass or Porcelain Cas-
seroles

Tin Box or Stone Jars with cover
for storing bread

Tin Sugar Canister

Colander

Scissors

Ice Pick

Wire Rack for cooling cake

6 piot jars for storing supplies
6 quart jars for storing supplics
Flour, Sugar and Salt Dredgers
Wire Broiler

Spice Box

Small covered Spice Jars

Floor Mop

Broom

Whisk Broom

Corkscrew and Bottle Opener
Grapefruit Knife

Timbale Moulds

French Vegetable Cutrers
Cream Whipper

Vegetable Brushes

Scale

Kuife Sharpener

Cake Box

Salt and Pepper Shakers
Thermometer

Soap Dish for the sink

Screw Driver y

Hammer

- 1 Grater

Meat Saw

Three cornered Aluminum Cook-
ing Pot, with removable hand-
le.

Double Boilers, large and small.

Kettle for stewing or deep frying

Tea Kettle

Saucepans, 4 sizes

Pudding Dishes (Pyrex)

Covered Roasting Pan

Steam Cooker

Mixing Bowls, about 5

Chopping Bowl of Wood

Bread Board

Rolling Pin

Flour Sifter

2 Pic Tins

3 Layer Cake Tins

1 Angel Cake Tin

1 Muffin Pan

Melon Mould

Iron or Aluminum Frying Pan

Walfile Iron

3 Strainers, small, medium and
large (Coarse and fine mesh)

Pancake Griddle

Pancake Turner

Coffee Pot

Tea Pot

Food Chopper

Salt Box

Dish Pan

Dish Drainer

Sink Strainer

1 Glass Measuring Cup

Quart and Pint Measure

Measuring Spoons

Table and Tea Spoons

L

Cookie Cutters
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The Maid and Her Uniform

MAID will take much more
interest 10 her appearance if
her uniform is attractive and be- | = .
coming. The wearing of a neat i
fitting and prettily coloured dress will induce her to put the same
trimness into her work.

—— S e
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Gradually the black frock is being changed for colours suitable
to the surroundings. Of course, a dining room with lilac velour
draperies and rugs,and a maid in lilac moire uniform, is rather for the
few, than for the many, but the principle can be applied in a modest
way. These trim coloured uniforms are made in onc piece with
cither fitted or loose waistbands; the latter are more practical, be-
cause they are more adaptable to being refitted.

Often the general maid will wear a white overall in the morning,
usually with short sleeves. Cuffs are a nuisance when one is in and
out of the dish pan to answer the door. In the afternoon, a dress of
blue, beige, lilac or pale yellow, is worn with dainty apron and
cap—the latter of fine mull or organdy, with plain borders or tiny
frills. The cap is straight and fastened to the hair with two pins,
or narrow velvet ribbon rhat ties in the back.

pra— J—

It is often advisable when a new maid is introduced, to have a
schedule of her work typewritten, emphasizing items of work that
mean so much to the family, yet which might be overlooked by even
the most thoughtful maid. Her spare time, or “'day off’’, should
ncver be interfered with, and the work should be so arranged that
she will not have extra work to do on her free afternoon.

In a family of three or four, where only one maid 1s kept, break-
fast is cither served at a definite hour or left on the table and the
family helps itself. In this case the coffee percolator and the hot
water serving dish in which the bacon and eggs are kept warm are
placed on the table with the electric toaster. Breakfast should be
very informal, and yet everything should be as daintily served as for
the most formal of meals. This arrangement gives the maid plenty
of time to get her own breakfast, to look over the refrigerator, and
air the rooms.

In this same family of four, the mistress makes the beds and
tidies the bedrooms, and they are then ready for sweeping and dust-
ing by the maid. Lack of efficiency is often caused by too much
being expected from the maid. If the work is shared it is usually
done in a more competent manner.

Wﬂkﬁ/\ﬁ*——ﬁﬁ\\f)
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Table Service

AHAT goes to make ulp the charm of breakfast, luncheon, or
dinner? It is simply this—cverything on the table in
place, not over-crowded, and every article gleaming with
Ml cleanliness. The hot foods are piping hot, and the cold
dishes are crystal cool. The maid who serves is neatly and suitably
costumed. Everything goes with quiet dignity and there is prompt

service. .

When entertaining, one does not atm at display, but at simplicity,

- service, and delectable food. The linen is smooth, soft and spotless.

Whether it is a large cloth, or individual doylies, it is fresh and

attractive.

- In placing the silver for any meal, the flacware is arranged so that
the outside article is used first. For example: For dinner, at the
left, entrée fork, meat fork, salad fork; on the righr, soup spoon,
meat knife, dessert spoon. .

For breakfast: Fruit is cither served individually at each place or
from a centre bowl of fruir, from which the family or guests hel
themselves. Cereal is usually served from the pantry; cream ans
sugar placed on the table. Bacon and eggs are served either from the
kitchen or from a hot water covered dish. Marmalade is placed on
the table. Coffee is served from the coffee percolator and usually
poured by the hostess. Toast, or hot bran muffins, may be served
on a bread plate between a folded napkin to keep the contenrs warm.

Prerty luncheon cloths or runners are used. A pleasing centre-

;. piece of fresh cut flowers, or small potted plant, adds to the charm
of rthe table. For a more formal luncheon or dinner, lace runners
. or doylieg are somerimes used, but the large white damask rable
cloth with embroidered napkins is still customary. These are some-
times in colours, and this adds a lot to the charm of the table,
especially if combined with the fascinating coloured glass ware.
A centre-picce in harmony with the colour scheme, with lirtle
dishes of coloured mint wafers, adds to the effect. In planning the
menu for luncheon or dinner, the colour scheme of foods is pleasing
as well.
~ In setting the dinner table, bread and butter plates are dispensed
with. Only the necessary flatware, with foldcépnapkins, is placed
on the table, together with effective centre-piece, two or four candle-
sticks, and small dishes of swects and nuts. The swects, flowers
and candles are in colour harmony.

The hors-d’@uvre or cold fruit cocktails are placed on the table
before the guests enter. If soup follows the enrrée and there is only
one maid, the enrrée dish can be taken up and replaced with the
soup. The meat course, such as chicken 2 la Maryland, or cutlets,
is arranged on a platter effecrively garnished. The hot plates are

[15]
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placed before the guests and the platter handed to each person from
the left side.

Vegetables are passed scparately, or served in a threc-compart-
ment dish. /

After the salad course, the salts and peppers, used glasses, are
removed and the crumbs brushed away. -

All extra plates, finger bowls, etc., are placed on the side rable
ready for use. Finger bowls are placed on doylies on the dessert
plates and put before each guest, who lifts the doyly and finger bowl
and places them to the left of his place. The dessert is then passed
to cach in turn.

Above all things, a dinner, whether formal or informal, should
be carried out with harmony and simplicity. This is far more
important, and makes a dinner far more successful than elaborate
displays. The wise hostess will rehearse with her maid the plan of
action, so that a complete success will be assured. Y

After dinner, the coffee is brought into the living room. On
formal occasions, the coffee has already been poured into the small
coffee cups, and is theu passed, with cream and sugar, to cach guest.
On more informal occasions, the coffee, cream and sugar are brought
in on a tray to the hostess, who serves ecach guest.

ArrernoonN Tea should be informal, unless it 1s a reception.
Thete should be no elaborate display of food. Hot buttered toast
cut thinly, sandwiches, with wafers or cake, are quite sufficient.
If several people are expected the electric hot water heater or alcohol
kettle is convenient, so that fresh tea may be brewed. The tea
waggon saves steps and is easily pur out of the way after the tea is
over. This can be covered with a dainty white cloth, plain or em-
broidered, with silver tea-set upon the tray, and the cake, with
little plates (if desited) and small napkins below on the shelf. The
toast or muffins can be kept hot in a hot-water muflin dish or before
the grate fire.

Sunpay Nigat Suprer. The maid is usunally given Sunday night
off; nevertheless, this meal presents pleasing possibilities and can
he served from seven to nine, or earlier or later, as the occasion
demands. Cold salads, fish, cold roast chicken, and dessert, with
biscuits and cheese, nurs and fruit—a menu such as this could be
prepared during the afrernoon or morning and kept in rhe refrig-
erator until ready to serve. When tea guests stay over, this is a2 meal
which can be served in huffet style, ot sitting at the table.

The dining tahle is usually arranged with “‘formal’ charm, in-
asmuch as the prettiest cloth or runner is used, with fonr candle-
sticks and effective centre-piece. All the necessarv plates and flat-
ware are placed on the rable or stde buffer, and the host usuallv
indulges 1 a little domestic service. Coflee, cocor, or punch is
acceptahle as a beverage. i ,

A \E@\N'D
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Correct Table Etiquette

FTER dinner is announced the hostess leads the wayv into
the dining room, and indicates the place for cach guest,
seating the male guest of honour at her right. The woman
guest of first importance is seated at the right of the host.

. For formal occasions, place-cards are used with the name of each

guest.

After all are seated the hostess commences the first course and
waits to finish with the last guest.

If soup or bouillon is served in bouillon cups a small spoon is
used or it is sipped from the cup. The fish or meat course follows,
for the latter the knife and fork are used together, not exchanged
from one hand to the other as is often done. A salad is either
setved as a separate course or placed on the table with the eat
course, and a salad fork placed either on the plate or already on the
table. It is eaten with the meat course or after the meart has been
removed. After the salad plates have been removed, the salts and
peppers, bread and bread crumbs, used glasses, and any unnecessary
flatware arc removed. Dishes are offered from the left side for all
courses. The dessert follows—either a frozen cream or plum pud-
ding with hard sauce—if the latter, fruic is usually served after,
the dessert plares being exchanged for fruit plares on which is
placed the fruit knife and fork and finger bowl, etc.

Above all, table etiquette should be governed to a large extent
by the formality of the occasion—following the traditional rules
with a grace that will add charm and enjoyment to the repast.

How to Carve

JARVING is an art, and if it is done cleverly makes the
) meat look and even taste much better, besides leaving it
7 presentable for another meal. A good carver is also
<< cconomical and does not waste by curting into the wrong

lace. .
; First of all, the platter should be large enough so that there will
beplenty of room to carve and the knife should be carefully shar-
pened and the choice of the knife considered. Three sets of carvers
are almost a necessity. A small pair for fowl or steak, longer and
larger for roasts and a fish set, this preferably of silver.




STEAK

The best steaks arc porter-
house (T bone), sirloin or
round. It is best cut about one
and a half inches thick and is
served on a platter and cut at
the table in thick strips, often
served with onions and thick
brown gravy.

FISH

For baked Haddock, cut
down centre from backbone,
lifting off small portions to
prevent breaking. For Salmon,
slide fish knife down the back
from the bone and lift off in
square pieces.

TURKEY, CHICKEN AND
GAME :

Insert carving fork frmly
across breastbone; cut through
skin at leg, bend leg and cut at
joints, cut off wing. Cut breast
meat in thin slices, carving one
side of bird at a time; cut leg
meat in small portions.

DUCK, GOOSE AND SMALL
GAME

Cut meat horizontallyat each
side; cut off wings and legs,
carving latrer. For Partridggc
or Quail, etc., cut down the
breastbone, lifting mecar off;
serve one-half to each person.
For Pigeon, etc., serve one bird
to each person.
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HAM

Ham is usually cut in wafer
slices and served cold, but a
hot Virginia ham is served as a
roast and carved at the table.
It is placed on a platter with
the small end to the left and
cut in fairly thick slices that
run across the grain.

ROAST OF BEEF

Place roast skin side up; cut
sirloin or rib roast parallel to
ribs; cut slices from ribs. Cut
tenderloin at right angles to
the bone (opposite way to
sirloin).

ROAST PORK

This meat should always be
well cooked and crisply brown-
¢d on the outside. It is cut in
medium slices.  Usually the
roast is arranged so that it
is cut across the grain and
served with apple sauce.

ROAST LAMB

A leg of lamb is sometimes
boned.  The forequarter is
boned and rolled. For roast leg
of lamh, cut in the center down
towards the bone in rather
thick slices. Lambh is best when
well cooked and crisp on the
outside.  Served with mint
sauce, crabapple or red currant

jelly.
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Foods and Their Relative
Values

The important food clements necessary for the daily diet are
as follows: A
Proteins, Ot tissue building elements, are to be found in milk, eggs,
cheese, meat, fish, fowl, nuts, peas, beans and lentils.
Carbohydrates, which produce energy and heat, are found in cereals,
vegetables, fruits, corn syrups and sugar.

Fats, butter, cream, far meat, corn oil (Mazels) and nuts.

Meinerals, which build bone tissue and purify the blood, are found in
vegetables, fruit, milk and eggs.

Water, which is as essential to the human body as food and air.

As much as one quart of water should be consumed daily.
Vitamins, the elements necessary for growth and health, are found

in milk, fresh fruit, vegetables, all greens, eggs, butter, cheese

and all narural foods, such as wheat, corn, etc.

Health and success depend largely on the right food. The human
body is full of vitality and vigour, but if we give it the wrong food,
it becomes weakened and the mind in consequence dulled. Sim-
plicity is the keynote to healthful living, and dieting should not be
indulged in too strenuously, as often the system is undermined and
permanent health impaired by the sudden change. One may become
confused by reading all that has been said about diets, vitamins, and *
calories. The human race has existed so long on what now perhaps
is considered the wrong food, that the safest way is to find what
foods agree with one's self, and by following a few simple rules,
regulate the diet by adding or lessening the calories of food.

Calories is the term used in measuring the heat and energy value
of food. The value of food should be stui’cd in relation to a person's
own needs. The average person requires from 1,800 calories to
3,000 calories per day, depending on the work one does, whether
active or inactive. (A labourer, for instance, requires more calories
than a clerk who sits in an office all day). One cannot stop to mea-
sure the calories before each meal, but at least one can learn more
about foods.

A very brief example follows:

Raw fruits and raw vegetables contain more vitamins than
cooked foods. ;

Milk, fruit and green vegetables contain elements so necessary
to the human body.

In an ordinary size orange there are from 75 ro 100 calories, as
well as vitamins and mineral salts.

Oranges, cranberries, black currants and apples are anti-scorbutic,
gr in other words, they are rich in alkaline salts which prevent

isease.

[20]
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List of Calories Contained
in One Pound

CaNADIAN CHBESE. .......... L PRI .m0 % 2,000 calories
INACARONT. oo vv covvvnsnn o Ypowmd.....c00 00 vues 1,600 calories
A RGN PP T T 1 1 pound (2 cups)....... 320 calories
PeaNuUTs, SHELLED. .. ........ lpound............... 2,400 calories
BRI o« o ca dn b e 1poudid............... 3,300 calortes
WALRITES. s o v 55 v mine ot L DO 5 g 15 a0 5 2 3,200 calories
DRI + 50 ms S wempe oa b s o 4 1 pound (2 cups)....... 2,200 calories
B N - SRR . LTS AR 2,800 calories
MEAT
5T Y W AR I R, 2,600 calories
T A T POTB. . oo - wpssms50s 1,600 calories
BREE R v < b s T s cme s : i o0 is SR R T T S 1,200 calorics
SADAGE s . f s i ned e inaygi T PP 2,000 calortes
LavER, CADVES. . . oo covviess Loond . orns e 0 ans nps 550 calories
BEE PORK ¢ soavninsssinsy I A 3,500 calories
IERERAE s o PR 8 ' s e s 1ponod............... 1,200 calories
PORTERHOUSE STEAK.....,.... 1poand. . ..os 000 1,000 calories
ROAST BEBE. ... 0 ccvennnn. Lpound............... 1,550 calories
130 S R I, O, LT S 750 calories
CrickeN, BROILER. ... ....... L POBI oy an vnman s 300 calories
1 0 o oy R R S 1pound............... 1,000 calories
VEAZ........ A U e . o Ipodnd.......:....... 600 calories
. FISH, Etc
HBBBOCKE . .00 o6 oo h b e T T R PN 160 calories
1T AT 4 A S P R R 550 calories
T 1375 oo S S 140 calories
Chidrees, 1 Cup, o oo v vivin s LAt .. o c oo oui sis 200 calories
SaimonN, CANNED. .. ........ Ry 0% s g fea 660 calories
B IO e g e 1 pound (8 medium).... 600 calories
D35 S oo S A SR S Fponad. o o ... o0 1,581 calories
PEAEL DRI, o s L IREOBH. . . . 0. pe ok o sa 1,600 calories
STRING BEANS. oo un Tpound...........q..a X5 Calories
DR ED BrANS: . 1. ol dEoennd:. ) W e . b 1,500 calories
VEGETABLES
IASPARAGUS ue sl s a5 500 sv i e i SpeEads L. kel 46 o 100 calories
£ SO L AT PR L PRauady. S0 i e 200 calories

e —————— \\\9




GCABRAGE. ., ... .. afkih o s I pound., . 7. Safd A8 120 caleries
GARROTS, « . Jm s LA g 1/ Pound.. A5 b G NN 150 calories
CAULIFLOWER. v v s v e venn e 1 pound.. 5. LS00 TR 145 calories
HERBERVr .y e By A 1 pound. /=, . .. SRS 60 calories
Corn, CANNED . ,. . g d20. 05 1 pound. . .00 ¢ Lot 440 calories
CRANBERRIES. . .. otnes e mile ai 1 poundi:. o2l IUNEE 200 calories
CUGTMBERE. ..« . .« djags s o s 1 pound. ... .. ... LS 68 calories
LEPLHER: v %, . T s Lpound. .. . .. U AN 90 calories
MussrOOMS. . ... ...l 1 poBfd . 4 - - TS 200 calories
ERIORE. 36 & 2 adoah s ¥ 005 20k 1 poutid. . ¢ .. cogul RN 200 calories
DRIIACHE: 3% s <5pi o8 & 4 &0 Buw s A 1 P, s - 100 calories
TOBEADORE: . £ : 415 55 o6 & Batiirs 73 1 pauid:: . 5o ep s SR 100 calories
TEBNEPR: 2 4 s 863 owi a8 5 du st 1pound;.. i:0t8 faloat 150 calories
CARBOHYDRATES
BARIRY . .ocoions e o b AN T LR 1 pound,« . . %00 B 1,600 calories
Comy MEAE. ........c00 0 ca o potildy, s DA OIS 1,600 calories
Gt NUED, 50 d v 046 5 94 4 i Lpoutid. i 2, 7 s e 1,632 calories
WrEAT Filour.............. I pomgid:. . .. - £8. TR 1,600 calories
GraBam Frour............. L-pound. . .. o0 w L0 A 1,500 calories
Oars, RotxEp . ............} 1 povnd.. : .t min ...1,745 calories
BV 5 3 s 5wy gt Lopotmd. . .00 00 L 1,600 calories
Ryt MIBAT i icnnennhuomsd 1 podnd. . .o o 1,520 calories
WHITE SUGAR............... bpound.....o.b. 0 0T 1,814 calories
BrROWN SDGAR............... I ponnd. . . ¢ oo e RTLR 1,724 calories
CONFECTIONER'S SUGAR.. . .. .. 1 poagd. . vl 1,800 calories
WL R 1 poogdd, oee o aaiiigs 1,542 calorics
WHITE BREAD. . ... .......... 1 pound.....q. ¢ afdm 1,100 calories
GrauAM BrREAD............. Lpoomd. ... .. sl 1,100 calories
FATS
PP . i 5668 e mnmseninal 1 pound..... b W 3,400 calories
157 YT T 2 POROL S « 65w s 0t st 4,000 calories
Mazgola. ................. ... lpoand.........ccenus 4,082 calories
FRUITS
BPIRIE . in s g8 LHIREE G 5 § 0D 8 1 OB« a8 50 03 00 0008 200 calories
Apricots, DrRIED. .. ... ..... s Y 1,200 calories
BAMARIAR: 0o ctissoteton s 1 POUNd. oo ges b sul 300 calories
Cuerriss, CANDIED ......... L POMIRY. ¢ oa%is i tonatd 1,600 calories
CTRRANTE. ¢ . s cnvms o s s o ih ] PORRE. . ¢ e B ek 1,400 calories
Dates, UNSTONED. .. ........ L ORI e € i s 1,360 calories
GRAPES. .......0iv0vvneen.n, 1 RO o s o 8 - b s 328 calories
Lemons..................... LPoBEd. « .o gosu. oo 140 calories
807 R SO s T PO A L 170 calories
PINBAPPLES.................. Lo o - ox o 0 T 0BG 640 calories
FRERIRE (s 5552 c6c6 s i misas L POURd: « w04 s LA 1,200 calories
R s ccanat st aaE0s 5 B g L pounid.. i n:vad et 1,500 calories

[22]
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The Feeding of Children

g HIS is a subject upon which the best advice should be
sought from mothers’ clinics or a capable doctor. A child’s
dietshould have the most careful study, and it’s food should
be prepared under the most sanitary conditions.

For the first three months a- baby should be treated as a patient,
and everything possible done for it's well being. A very strict
schedule should be kept as to it's feeding, and a doctor consulted
with regard to weight and habits,

It has been said by foremost authorities that a child does not
cry unless it is in pain, discomfort or when it is hungry. It has only
this pathetic way of letting it’s nurse or mother know that it is in
need of something vital. It's crying should not be disregarded, for
if after the first three months 1t develops a habit of crying, it is
then often a difficult task to correct the wrong done.

Feeding is the most difficult problem, for every child requires an
individual diet. Mother's milk, of course, is the complete food
which supplies all the necessary building material for bone and
tissue. Orange juice, tomato juice and beef tea, can be given after
three months. Babies live on what they can digest. One of the
newest and most adequate formulas for routine bottle feeding used
successfully by many baby specialists contains Corn Syrup. In this
syrup are all the necessary constituents that, combined with cow’s
milk, bring it up to the standard of mother’s milk. Corn Syrup is
the ideal product for this purpose and is used, not to sweeten, but as
an essenrial addition to cow's milk. The purest forms of Corn
Syrups are to be found in Crown Brand Corn Syrup and Lily White
Syrup. The formula may be obtained from your physician.

Only the freshest foods and the purest milk must be considered
for the baby, and if there is any doubt as to the purity it must be
boiled or tested. A fresh supply of water boiled each day should be
carefully covered and kept in a cool place. The greatest care must be
taken in keeping the milk. Bottles or pans in which it is placed
should be scoured in boiling water and cooled before the milk is
puf:]away. In all cases the milk should be either Certified or Pasteur-
1zed.

Certified Milk is pure, inspected cows’ milk, which has bheen put
into sterilized bottles and handled under the most sanitary con-
ditions. i

Pasteurized Milk is pure milk that has been treated in the follow-
ing manner: Sterilized bottles are filled with milk, the_ tops of
which are stopped with baked cotton. These are placed in a pot of
hot warer and heated to about 155° Fahrenheit Cor until small bubbles

O — 7 N
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appear around the top of the milk bottles). They are then taken
out, cooled quickly and placed in the refrigerator. i

Cooked cereals, such as oatmeal, rolled oats, etc., must be cooked
several hours.

A child should never be forced to eat, although it is often
necessary to persuade it to eat, but this should be done gently and
with discretion, as needless scolding or urging is most harmful:

Vegetables do not need such lengthy cooking, but should be
finely mashed. !

Infants from 6 to 10 months should be fed according to the fol-
lowing schedule:
6.00 a.m. Milk feeding, 8 ounces, with Corn Syrup.
© 9.00 a.m. One ounce of orange juice, with 1 ounce water sweet-
ened with Crown Brand Corn Syrup. :
10.00 2.m. 1 to 4 teaspoons of well cooked cereal, with 1 teaspoon
Corn Syrup moistened with a little boiled milk and fed i
with a spoon. s
Milk fcccfing, 8 ounces, with Corn Syrup to sweeten.
2,00 p.m. Half a slice of oven-toasted bread, crumbled and moist- t
ened with 2 to 3 teaspoons of stock sou(iv.
1 to 2 teaspoons finely strained boiled spinach, carrots
or peas, with yolk of egg, cither soft or hard boiled, or
raw.
5.00 p.m. 1 teaspoon cod liver oil, with taste of Corn Syrup after it.
6.00 p.m. Same as at 10 a.m.

10.00 p.m. Milk feeding, 8 ounces, sweetened with Corn Syrup.

From 10 to 12 Months.

7.30 a.m. Any well cooked cereal with 1 tablespoon Corn Syrup.
Crust of bread. ,
Milk, 8 ounces. ]

9.00 a.m. 2 to 3 ounces of orange juice or prune juice sweetened :
with Corn Syrup.

11.00 a.m. Whole egg, soft boiled, poached or coddled, or scram-
bled with butter, or 24 cup thick soup, or 2 or 3 tea-
spoons liver pulp, with
1 tablespoon mashed or boiled rice
2 to 3 teaspoons green vegerables (spinach, peas, car-
rots, squash, or stewed strained vegetahles)

2 to 3 teaspoons dessert (strained prunes, mashed ban-
anas, or strained apple sauce)

34 slice stale brcar}, slightly buttcred

4 to 5 ounces of milk.

Morning sleep.

[24]
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2.30 p.m. 6 to 8 ounces of milk.
Arrowroot biscuits.

6.00 p.m. Same as for breakfast.
10.00 p.m. 4 to S ounces of milk (if child wakens).

One of Canada’s leading Baby Specialists described Edwardsburg

. Corn Syrup, not only as the ideal carbohydrate that brings cow’s
milk up to the standard of mother’s milk, but as a Godsend to the
Canadian mother, because of it’s perfect suitability and moderate cost.

It is not on' r more easily assimilated than ordinary cane sugar,
but it has been proved to be less likely to upset even the weaEcst
digestive organs. It is therefore of great benefit in warm climates or
summer weather in that the most delicate infant can safely be given
it, and the normal child is protected as well from summer distuch-
ances. Lily Whire Corn Syrup is as pure and nourishing as its name

implies.
Table of Measurements

EOLOBE . o5 555 - ¢ uls s s 5% « yoy e om g 1 teaspoon

X ONDE ... -l w50 6 B6 3R g5 BD g 1 dessertspoon

2 AeRaePEBINO0RE. . oo cosnniriiininiaona 1 tablespoon
35 DADICOIOONER y 0 s < 4% yosermn 1 i sabniminssn 1 cup

R R e N LT 1 pint

Lt  seesnan s ebisunsaposcactanes 1 quart

LA A PR T S P FT T T 1 gallon

Liquid Measure

C T L R R SR 1 gill

D | TN T | S PO 1 pint

T P T T TP 1 quart
I . Y T 1 gallon

Dry Measure

ZPIBLS. .o 1 quart

TNE e AT L R R R P 1 peck

GUPECEA TR LI Bl SRS 2 s 1 bushel

General Measure —Equal to One Pound

2 cups sugar 2-24 cups oatmeal

2 cups butter 1-724 cups rice

4 cups flour 2 cups finely chopped meat
16 ounces 4-14 cups coffee

\@M
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Reduction or Gaining
of Weight

The following is a list that helps in the reduction of weighs.
Orange juice, rhubarb, prunes, apples and similar fruits.

Salads, with celery, radishes, tomatoes, grated raw carrots,
cold slaw. .

Any vegetable grown above ground, such as spinach, cauliflower,
chard, beet tops, celery, etc. (cxccpt beans).

Eggs, lean meat, stock soup, consomme, fish.

Bran mufhns, whole wheat bread, melba toast (wafer bread
toasted in oven).

Tea or coffee, without milk or sugar; lemonade, lime juice,

ginger ale.
For example:
P Breakfast
ORANGE Juice
Harp BoiLep Ece Merpa Toast
COFFER
Luncheon

LertucE SaLAD WiTH GRATED Raw Carror (ViNEGAR DrEssing)
Bran Murrin (witHOUT BUTTER)
CaNTALOUP, OR STEWED FruIit
Tea wite Lemon

Dinner
CoNSOMME
Lean Steax (GARNISHED wite WATER CRress)
SeinacH Sopa Biscuir

(GINGER ALE

The following is a list that helps in the gaining of weight.
Creamy milk, malted milk, cocoa. .
All cereals, whole wheat, oatmeal, cream of wheat, etc.
Corn starch, macaroni, rice.
All fruits, raw or stewed.
All vegetables, including potatoes cooked with their jackets.
Whole wheat bread and butter with corn syrup.
Chocolate sauces, corn syrups.
Salad oils, nurs, bacon and far meats, eggs.

A B N0
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» For example. . Breakfass

OrANGE Juice
WaLL Cookep CEREAL EATEN WITH CORN Syrup aND CrREAM
Bacon with EcGs (BOILED OR POACHED)
WaroLs WaEaT BrEAD
Hot MarteEp Mirk or Cocoa

Luncheon

PoTtaTo anD VEGETABLE SALAD, wiTH Ol DressiNg
GrauaM BreEAD AND BuTTER
Miix Puppinag
Gurass oF Mirx

Dinner

CreamMm Soup
Meat wite Gravy
PotaTors wite VEGETABLES
CusTArRD wiTH CORN SyYrUP
Correg wiTH CREAM AND SuGar

A Few Reminders

It is better to serve cooked cereal in cold weather, and prepared
cereals, such as corn flakes, puffed rice, etc., in warm weather.

Fritters are casily made and “‘add’’ to a dish of meat or fish.

Cheese, fish, eggs, beans, peas, beef, should be accompanied with
fruit and green vegetables.

Left over meat or vegetables finely cut and swffed in tomatoes
or green peppers 1s another economy hint.

Keep vegetable water (except beets or parsnips) for making soup
or gravy.

Parsley should garnish anything with onions—as it sweetens
the breath.

Left over meat, peas, diced carrots, hard boiled egg and con-
somme, with gelatine to set, makes a fine supper dish.

Slices of seasoned cheese put in the oven on soda biscuits and
garnished with olives or celery make a hurried lunch dish.

Creamed tomatoes thickened with garnish of hard boiled egg
makes another quick lunch dish.

To change or add to your salad dressing, combine it with cither
grated onion, catsup, chopped egg, oil, sour cream, sweet cream,
Worcester sauce, yolk of egg, parsley, orange or lemon’juice.
Take ouly enough for one meal in case the experiment does not
please. ‘

Garnish your dishes of left overs wirh fresh parsley, chopped
lettuce or celery, and they will taste better.
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Average Length of Time ;
| for Cooking Meat

iy HE. aim in cooking meat is to make it tender, juicy and re- i
(84 422l tain the flavour. If meat has not enough fat in which to '-

?**5 Py cook, bacon grease, or similar fat is placed on top, after

1 the meat has been floured and seasoned. First of all the

pan should be hot enough to sear—this should be done on both sides

so that the natural juices will remain in the meat.

Have the oven quite hot at first, then reduce the heat so that it
will cook slowly. Rapid cooking tends to toughen the fibres. In
roasting, the meat should be basted frequently. If roasts have to
be kept warm after they are cooked, a pan of hot water placed in
the oven will tend to keep them from becoming too dry.

When meat and fowl are to be cooked in water, they should be -
allowed to simmer only—just below the boiling point, as rapid
cooking tends to toughen the fibres.

For stews or soups—meat is put on in cold water and brought ‘
slowly to the boiling point and simmered slowly for several hours. !
An AVERAGE time is givin only—thermometer charts differ on electric, gas or wood fire :

stoves, 5o that it would be difficult to arrange a standard beat chars, y
ROASTING—

TURO (.00 5o s #0003 8 to 12 minutes per pound (rare) '

15 to 20 minutes per found (well done) ,

(IR, .o i - S5 15 minutes per poun )

LM o & aviremsttiviis 15 to 20 minutes per pound )

PORX. . oo i o bt i s 20 to 25 minutes per pound !

T I 15 to 25 minutes per pound ; N

¢ 2 VSRR 20 to 25 minutes per pound

TORERE « 5 - 555 6 15 ro 20 minutes per pound . !
BROILING— ‘

CHICKEN. ..........15 ro 20 minutes per pound (cut in sections) r

Lamp Crops. ....... 10 to 20 minutes per pound (depending on

thickness)

BB i s s 65 o 4 to 8 minutes per pound (rare)

BOILING— 10 to 20 minutes per pound (well done)

CHICKEN..,........ 15 to 20 minutes per pound

PO s s s wnprne 20 to 30 minutes per pound

CornNED BrrF. ... .. 30 to 40 minutes per pound

¥ T R 18 to 20 minutes per pound

MUTTON........... 15 to 20 minutes per pound

Por Roast......... 35 to 40 minutes per pound

L L2 gt Lt o 8 to 10 minutes per pound

Happock.......... 10 minutes per poun

HLAINOE. consve i 10 to 15 minutes per pound

SALMON........... 10 to 15 minutes per pound

28]
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A Few Suggestions
That may add variety to your Menu

7 o T is often more of a task to think of what to have, than the
(ﬁE@@ actual preparing of the meal itself. The well balanced
s —Q menu takes thought and lplmnmg The following menus,

: though simple, are wholesome and dietetically correct,
zmd when carefully prepared are both tasteful and satisfying.

SUNDAY

Bredkfd-” GRAPEFRUIT Crasp Bacon wrte Friep TomaTo
CorN GEMs MARMALADE oRr Benson's Golden Syrup
FavouriTE BEVERAGE

Dinner Roast CHICKEN AND SAUSAGE
CrEaMED CAULIFLOWER Roast PoTaTOES CRANBERRY JELLY
PEAR Sarap with Magela Dressing
Smarr Caxes wita Lily White Frosting  Ice CreEam Demi-TAasse
S"PP"" ConsoMME wiTH CROUTONS
OvystErs or MusarooM PaTTIES
Frozen Frurr Custarp MADE wiTH Benson's Corn Starch
CHEESE STRAWS COFFEE SarTED NUTs

MONDAY

Breakfast  Oranc Juice  Oarmear  BaconN anp Ecos
WaeaT Caxes wite CorN Syrup COFrBE

Lunch CreaMmED LEFr OvER CHICKEN Crisp CELERY OR RADISHES
CorN BreaD witH Benson's Golden Syrup Tra

Dinner 1.amn Cuors FrENCH Pras
Crip Porators Friep 1Ny Magola
PineaPPLE SALAD wiTH Magola DrESSING
CaraMEL Corn StarcH witHe WHIPPED CrEAM COrrER

) D N\ R0
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TUESDAY

Br ””'kf ast STEWED.PRUNES Corn MEeaL CEREAL

Liver anD Bacon Bran MurriNs TEa
Lunch CuickeN BroTH
Coib Sraw witH GraTED Raw CarrOT .BoiLep DressiNg -~

CrocoLaTe Branc Mance wita Fruir  Tea  DoucENUTS

Dinner Grarerrurt Cur PorTERHOUSE STZAK ‘
SaraTtoca CHips Dicep CarroTs WiTH PARSLEY OnNIONS "
Crisp IceserG LeTTUCE WitH Magola DrEssing  Apricor WHIp |

|

Oatmear Cookirs (COFTEE

WEDNESDAY

Br eﬂkf @5Y  Baxep APPLE Friep SMELTS

BuckwrEeaT Caxes witH Benson's Golden Syrup Corree
Lunch Lerr Over MEeaT FrITTERS
Scticep TomaTors wite BoiLep DressinGg CorNMEAL MurriNs

Crown Brand Corn Syrup TEA
Dinner Asparacus Sour Steak anD Kipney Pie

Ricep Porators ParsNIps *+5)
CeLerY aND Nut Savap wita Magola DressiNnG
TrirLr wiTH Benson's Golden Syrup COFFEE

THURSDAY

.Bredkf @5!  Stewep Fics WHeaTENA Poacrep Eca
Corn GEMSs Cocoa

Lunch  Baxep Bean Sour  Srurrep ToMATO SALAD
WaFrLEs WITH Benson's Golden Syrup Tea Sucar CookIEs

Dinner Sticep CANTELOUPE Curriep Mince Lams

CroAMED CELERY Frencre Friep PoTaTors
Rice Pupping witH DaTes aND CrEAM COFFEE

Y4 55v,) . A
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FRIDAY
‘Breakfast Orances Roirep Oats Coorisa Barts
Toast MARMALADE OR Crown Brand Corn Syrup Corree

Lunch GreeN Pepeers STurrep wite CoLery AND CHEESE
{(3INGERBREAD APPLESAUCE Tea CHEESE STRAWS

Dinner VEGETADLE Soup Frizp HavisuT 1N BATTER
Curr PotaToEs Seinack Garnisaep witia Harp Boinep Eco
Crisp CELERY STUTFED WITH COTTAGE CHEESE
Lemon Pie Seronge CAkE Corree

SATURDAY

‘Breakfast ORrANGE JuicE CEREAL
ScramBLED EGes Bran Murrins COFFER

Lunch CorN CHowperR Sopa Biscurts CHEESE SOUFFLE
Svricep Prars Cup CaxkEs Tea

Dinner Cream orF Potato Sour VIrRGINIA Baxep Ham
Bakep SweeT PoraToes  Scarrorep Tomators CucuMper SALAD
Bakep ArrLE RoLL Correr

MAZOLA is preferred, by many, to olive oil
in making Salad Dressings
BENSON’S has always been Canada’s
Purest and Best Corn Starch
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For

Your convenience when ovdering from
your Grocer we are giving below a
list of some of our pure food Products

BENSON’'S PREPARED CORN

Canada’s Original and Best Corn Starch
In11b. packages

BENSON’S GOLDEN SYRUP
A Thick Sweet Syrup like the old time Golden Syrup

In1,2,5 and 10 1b. tins and 3 1b. glass jars

CROWN BRAND CORN SYRUP
A Delicious and Easily Digested Table Syrup

In2, 5 and 10 1b. tins

LILY WHITE CORN SYRUP

A Crystal White Syrup for Preserving and Infant Feeding
In2, 5 and 10 1b. tins

w
CASCO POTATO FLOUR
A highly Refined Potaro Flour for Cake Making
In11b. packages

LASSIES SYRUP

A Delicious Combination of Corn Syrup and Molasses
In2, 5 and 10 1b. tins

w
MAZOLA
Excellent for Salad Dressing and for Frying
Inl,2,4and8lb. tins

[ 32 )
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Soup

ON]: of the easiest ways of combining proteins, I

ritamins and calories, etc., is in good nourish- b
ing soup. Either clear or cream soups can be delicious ;'
appetizers if made carefully. Stock soups are made |

with meat bones and lean meat, vegetables and herbs.
A good housewife saves the vegecable water and to this
adds meat or vegetables. For cream soups the vege-
table water is used together with left over spinach or
a can of corn, or whatever 1s desired. Cream soups are
stimply made and are a great emergency addition to a
meal. For example, a can of corn put through the
coarsc strainer with grated onion and seasoning ad-
ded, together with the cream soup ingredients, make
a most delicious soup—but great care should be
taken 1n making cream soup smooth.

g -~ iy o

e

Split Pea Soup )
1 Cur DrieD Sprit Pras 2% Quarts CoLp Water
1 PinT MiLk L4 ONiox
3 Tasrespoons BuTtter 1 TapLespooN Benson's Corn
124 TeaspooNs SaLt Starch
14 TraspooN Pepper 2 Incu Cusk or Sart Pork

Pick over peas and soak for six hours in cold warer,
then drain, cover again with cold water, add pork and
onion and simmer until soft, from three to four hours.
Throw away water. Rub through a sieve, add butter,
mix starch with 2 tablespoons cold water, the milk
and salt, and add to mixture. Some cooks use the
water in which a ham was cooked or in which pota-
tocs were boiled as the liquid instead of the cold water.

C~ /‘ﬁs—ﬁ/\EN'D
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Peanut Butter Soup

3 Curs MiLx 1 Cupr Hot WaTEr
14 Cup PeanuTt BuTttux 1 TeasroonN SaLr
% Traspoon NutMmEGc 1 Tarruspoow Benson s Corn
A Pincn or Perper Starch

Mix the peanut butter with the hot water, then
add to the boiling milk. Dissolve the corn starch in
2 tablespoons cold milk and then stir into the soup
and boil for three minutes. Add the seasonings and
serve with small crackers.

Corn Chowder

Y TapLespooNs Benson's Corn 1 Smarr ONionN

Starch 1 Cur Mk
1 Cup Hot Watrr 1 Cup Raw, Dicep PoraTtoss
1 TasrLespoon Mazela 1 Cup Corn Purr

SaLT anD Prrper TO TasTE

Cook 'thc finely chopped onion in the hot water
with the potatoes, then add the corn pulp, the Mazola
and the corn starch dissolved in the cold milk. Cook
until the corn starch has thickened and season to taste.




Fish

ISH should come into the daily diet, especially

for those who do not take much exercise. It 1s
casily digested, is rich in proteins and vitamins and
is often termed "'brain food’’. Fish must always be
fresh and kept on ice and used as soon as possible
after purchasing. A fresh fish has bright eyes and a
firm body—salted and canned fish are always available
and make delicious salads, fish cakes or souffles. Baked
fish is the most dlgCStlblC way of cooking fish. This
is prepared with seasoning, dotted with fat, and often
is dressed with a stuffing of oatmeal and herbs. Boiled
fish, served with cream parsley sauce, is also a delicacy
if carcfully prepared. Fried fish is casﬂv digested 1f
done with Mazola.

[ 36]



5N Wﬁhe CANADA STARCH CO. Limiked)\\\ , )

Fish Canned in Mazola Qil

20 Pounps Fresu Fisu Mazola
1 Pounp Brown Sucar 1 Pount Savr
1 OuNCE SALTPETRE

Mlx together the salt, brown sugar and saltpetre
and let the fish stand therem in a cool place for at
least 60 hours. Drain and dry thoroughly, then dip
in hot Mazola just off the boil and lay aside to drain.
As soon as cool enough to handle, pack tightly in
jars, filling up with the hot Magela. Adjust the rub-
bers and tops and sterilize in a hot water bath or
steamer for five hours.

This fish is excellent for luncheons, suppers, sand-
wiches and salads. The bones will be cooked and
can be eaten with the flesh of the fish.

_ Fried Fish

Clean, wash, and drain fish. Cut in convenient
sizes for -serving. Roll in flour or cornmeal and
fry in deep, hot Mazola. Fish fried in this way will
not be grease soaked and is therefore more palatable
and wholesome.

Oven-Fried Oysters

36 OysTERS 2 TaprLesrooNs Mazola
124 TrAspoONSs SALT 114 Cuops MiLk

' 2/3 Cup Dry Breap CrumBs

Wash the oysters, then dip in flour, the salted milk,
and cover with bread crumbs. Place the oated
oysters on a baking sheet, at least one inch apart, and
sprinkle generously with Maza/cz Cook in a very hot
oven (from 500 to 600 degrees) for about five minutes
or until well browned.

[ 37 ]
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Excellent Fish Sauce

14 Cup Mazola 1 OntON
1 Cup StraiNep Cookep 1 Wrore CLove
TomaToes 4 TanrLespoons ORANGE Juicy
1 Bay Lrar 2 TanLespoons Benson's Corn
1 Tancesroon LEMON Juice Starch

SaLT anD PeprER TO TASTE

Fry chopped onion in the Magolz until browned,
then add tomaroes, clove, bay leaf and fruit juice, and
simmer for 10 minutes. Dissolve the corn starch in
twice as much cold water and add slowly to the mix-
ture. Strain and season to taste. Some cooks add a
little nutmeg.

Meat ik

MEAT should be eaten only once a da.y except for
person who leads an exceptionally active life
0utdoors Meat cooked properly is one of the most
delicious foods to serve, but it should be combined
with vegetables and fruit, as it is so rich in proteins.
After purchasing meat it should be removed from the
paper immediately and placed on a china or enamel
plate. To clean meat, wipe with a clean damp cloth.
In order to keep the juice in the meat, sear on both
sides, using a very hot pan, then reduce heat until
cooked. A great art is often neglected in making
gravies. (See the recipe for gravy on page 43.)
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Celery and Olive Stuffing
for Roast Duck

3 Cups of Sort Breap Crumaes 4 Cue Hot WaTeRr
(FROM INSIDE OF LOAF) 1 Cue Cuorrep CBLERY
14 Cup Croppen OL1vVEs : 1 Trasroon SarLT
Ly Teasroon PerpER 14 TeaspooN Parrika
Few Drors oF ON1ON JUICE 3 TasLesroons Mazola

Mix bread crumbs, celery, olives and salt with
paprika, pepper and onton juice; then add Muazola
mixed with water and use to stuff the duck.

Chicken a la Marengo

1 Cuicken 2 Tasresroons Mazola
2 Curs Brown Stocx 4 Taorespoons Mazola
3 TaBLEsPOONS Benson's Corn 1 SmaLL Onion
Starch 1 Larcy TomaTo
- 1 Dozen SmarLrL MussroOMS A Pincn or Savoury Hegrbs

SarLt anD PeprpER TO Taste

Cut the chicken into joints, remove the skin and fry
quickly in the larger quantity of oil. Add the tomato
and sliced onion to the pan with the herbs and stock
and simmer for about an hour. Strain, and add the
corn starch dissolved in 6 tablespoons cold water.
Add the mushrooms and the chicken joints and cook
for about 15 minutes. Season with salt and pepper and
serve on bread fried in the smaller quantity of Mazo/a.
Garnish the chicken with croGtons.  ~
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Ameri-Canuck Chicken

1 Goon-S1zep CHICKEN 1 Smarr THiNLY SLiCED
1% Cup Magola Onion

1 Ece YoLk 2 TeaspooNs Benson's Corn

3 Cuprs WATER Starch

Sart AND PrppER TO TasTR

Cut chicken into pieces as for a fricassee and cook in
water to cover until tender. Season when about half
done. Cool chicken and then dry thoroughly. Cook
the onion in hot Magola and then add the chicken and
let it cook until a rich golden brown. Add to the oil
in which the chicken was cooked, 124 cups of the
water in which it was boiled. Add the corn starch
dissolved in 3 tablespoons of cold water and bringtoa
boil. Cook for five minutes, then stir in the beaten yolk
and season to taste. Pour the sauce over the chicken
before serving it.

Fried Chicken

Select a young chicken. Disjoint and cut up as
for fricassee. Roll each piece in egg and cracker dust
and fry in hot Magola, then place cover on pan and let
simmer for about ten minuces. :

Scotch Colllops

Lean VeaL Mazola
Breap CrumBbs Gratep LemMon RiND
NurMmEeG Bacon or Sausace

Cut lean veal into very thin slices, about 2 inches
square, and beat with a meat hammer or the edge of a
saucer until the fibre is broken up. Dip them into
Magola, then roll in bread crumbs mixed wich graced
lemon rind and nutmeg to raste. Fry quickly in
Mazola and serve with a rich beef gravy or mushroom
sauce. Garnish with fried bacon or sausages. |

!
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. . Casseroled Liver

1 Pounp Carr's Liver 1 TapLespooN Benson's Corn
1 LarcE Svicep ON1ON Starch
PerPER AND Sart TO TasTE

Put alternate layers of sliced liver and onions in a
casserole, seasoning each layer well with salt and
pepper and letting the last laym be onions. Cover
with cold water and let cook in a slow oven for about
four and a half hours. Mix the corn starch with 2
tablespoons cold water and stir into the meat and
gravy, then let cook again for about twenty minutes
before serving.

French Beefsteak

FiLLer or SirLoIN STEAK BurtER
ParsLey Mazola
GARL]C

Pound the steak, cut into 34-inch or one-inch slices,
until the fibre i1s well crushed, then let the meat
stand in a plate and brush over both sides generously
with Magola—at least one tablespoon to each pound
of steak.

An hour later, cook the meat in a hissing hot pan,
well buttered, over a hot fire or beneath the flame in
a gas stove. Turn until the meat is well browned on
both sides then let cook more slowly until tender;
place on hot plate.

Add the chopped parsley and the finely shaved
garlic to the dripping in the pan and let cook for five
minutes and pour over steak.

Marinating hard or tough meat in Magola and vine-
gar in equal parts, previous to cooking, will make it
more tender.

S T R W
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Excellent Beef Stew

2 Pounps or any Ciear Cutr ¥4 Cup Dicep Raw Turnie

or Brer 4 Sricep OnN1on, LARGE
Frour 4 TaorLrsroons Mazola
1 TabnresrooN Bensan's Corn 2 Cuvs Dicep Raw PoraToes
Starch 1 Cup Dicep Raw CarroT

14 Cup Ciovreep CELERY

Brown .onion in Mazela with meat rolled in flour
and then mix with the other vegetables and cook 1n
3 cups or slightly more of cold water, not allowing
the stew to do more than simmer for one or two hours.
Season with salt and pepper to taste. Thicken by
stirring 1 tablespoon of Benson's Corn Starch into Y45
cup of cold water and adding it to the stew when
almost done. More corn starch may be added if a
thicker gravy is wanted.

Mince Meat

4 Pounps CookeEp MEAT, 5 Curs CropPPED SUET
CroppED 18 MEDIUM-SIZED APPLES,

8 Curs CroprPED PRESERVED CHOPPED
Crrrow 2 Cups Benson's Golden S'w.up

4 Cups PreserveED RuuBars 1 Cop Wiite SucAR

1 Teasroon Eacu, Croves,
2 CUPS BRO\«VN SUGAR CINNAMON, NUTMEG,

4 Pounps R aisins PEPPER AND ALLSPICE

2 Cups VINEGAR

Mix all ingredients thoroughly and pack solid in
quart jars or sealers. The mixture may also be kept in
crocks.

[42]
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How to Keep Meat

Steak, pork, beef, sausages, puddings, etc., may
be kept gcsh the year round by frying them and
secasoning as for immediate use, then packing them
into crocks or cans and covering them with hot
Mazola. When needed for use, remove the oil and
heat thoroughly.

This is valuable information to farmers and others
who have trouble in disposing of all their meat at
once. It is impossible to CE?tCCt any difference between
the preserved meat and freshly cooked products.

Curry
2 TasrLespoons CHUTNEY 1 TaBLEsPOON Benson's Golden
1 TasrLesroon CurrY PowDEgr Syrup
2 ONIONS 1 Teaspoon Sart
1 ApPLR L4 Cup Surtana Raisins
Mazola 2 Cups Stock

Corp Cooxep Mgear, Sucu as Rasmit or CHIickEN
CuTt InTo Dics.

Slice the ontons thinly and cook until brown in che
Mazola, add the chopped apple and the other in-
gredients. Simmer gently for 3 hours, then serve with
boiled rice.

Gravy

Remove fat from pan (except 2 tablespoons); place
over fire and add 1 tablespoon Corn Starch (mixed to
smooth paste with little cold water); stir until well
browned; add gradually 34 cup boiling water or
stock. Boil 5 minutes, season and strain.

The corn starch eliminates the careful straining
necessitated by flour and also dogs away with lump-
ing, making a delicious smooth gravy and is a much
quicker process.
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Stuffed Ham Roll

1 LArGE Srice oF Ham 3 Cups BrReaDp CrRUMBS
14 Cup Mazola 1 TasrLesrooN CHOPPED
1 Tasrespoon CHOPPED Onion
CELERY 14 Cup VINEGAR
2 TanLespooNs Benson's Corn Brown Sucar anp CLOVES
Starch (4 or 5)

Fry onions and cloves in Magola, then remove
cloves; add bread crumbs and fry for one minute.
Add celery and spread mixture on slice of ham. (1
tablespoon of water may be added if the mixture is
too thick to spread). Roll ham and tie into shape,
sprinkle with brown sugar, stick with cloves and
bake in a hot oven for 30 minutes, basting often.

Serve on a platter with a sauce made by stirring
the corn starch into the cold water and dilute with
hot water to suit one’s taste.

Angels on Horseback

3 TriN SLicEs OF STALE 12 OysTERs
BreaD Some FinerLy CuopPPED
A Few THiN SLICES OF PArsLEY
Bacon A Dasn or Rep Prpper
A Few Drorsor LEMoN Juice Mazola

Cut the bacon in little squares just big enough to
roll around an oyster. Put an oyster in the centre of
each piece, sprinkle with chopped parsley and lemon
juice, then roll up and pin on a skewer. Fry in hot
Muagzgola until the bacon is cooked, then remove from
skewer and lay each oyster on a square of bread that
has been fried in deep Mazols until a deep golden
colour. Serve hot garnished with lemon slices and

parsley.
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Roman Delight

4 TanLespooNs Benson's Corn 2 Curs M1k
Starch 4 TabrLEsroons Frour

1 Cur GrATED CHEESE,
Erraer STrONG CaNa-
2 Eca YoLks DIAN OR PARMISAN

4 TasrLespoons Mazela

Add flour to Magela and blend well, then stir into
the milk mixed with the corn starch and cook in a
double boiler with the well-beaten yolks until thick.
Add the grated cheese and stir until melted, cooking
not less than twenty minutes in all. Spread on an

_ oiled baking pan to the depth of one inch and when
cold cut into squares; sprinkle with the rest of the
cheese and brown beneath the flame. Some cooks
serve Roman DeLIGHT with a tomato or cheese sauce
rather than sprinkle it with grated cheese, but that is
purely a matter of taste.

Chinese Onion Omelet

3 Cups Cuorrep Raw Onion 2 TeasroonNs Benson's Golden
14 Cur Muzola Syrup ,
- 3 TaBrLrspooNs Benson's Corn
L§ TraspooN PepPER Search
34 TraspoON SALT 4 Ecas

Cook the onion with the Mazola and syrup until
yellow and tender, stirring often. Add the pepper,
the salt and the corn starch. Pour the onion mixture
into the well-beaten eggs and fry by spoonful, like
pancakes, in a slightly oiled pan. Use Magola for
the frying-pan or griddle.
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Chop Suey
14 Pounps LEan Fresn Pork 1 BuncH CeLERY
134 Cups Warm WaTer 1 TanLespooN MorLassEs

2 Bouirron Cuses

2 Tanrespoons Benson' v Corn
2 TaBLESPOONS SoY SaUuCE Chorch

SaLT AND PEPPER TO TasTE Mazola

Cook diced meat in a little Magols for five minutes,
then add diced celery and cook for five minutes, then
diced or sliced onions and cook for five minutes
longer, keeping lid on pan. Dissolve the bouillon
cubes in the warm water, then add Soy sauce (which
can be bought at a Chinese store or many grocers),
molasses and corn starch dissolved in 4 tablespoons
cold water. Simmer until meat is tender. Cooking
requires about twenty-five minutes and this quantity
makes 6 servings.

3 Larce ONIONS

English Monkey

1 Cup Stark Brean Crumss 1 Cur MirLk
1 TapLisp e
ooN Mazala L4 TEAsPOON SaLT
14 Cup Dicep CHEESE

1 EGco
A Goobn Pincu oF Rep
Peprer or CayeENNE Crise, Burterep CRACKERS

Soak bread crumbs in milk for 15 minutes, then
put Mazola and cheese in top of double boiler and
cook until the mixture is melted. Add soaked crumbs
with slightly beaten egg and seasonings. Cook three
minutes, then serve on crackers. This amount serves

four people.
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Vegetables

LWAYS scrape (not pare) vegetables when

possible, as the vitamins lic close to the surface
Have water boiling before putting in and cook quick-
ly. Wash chctables in cold water before cooking
Drain potatoes immediately when cooked and shake
over hot fire—this makes them white and mealy.
Green vegetables, such as spinach, cabbage and greens,
sbould be cooked only fifteen minutes in boiling water,
or in the steam vegetable cooker. This keeps the
flavour and saves the valuable mineral salts contained
in them. To keep lettuce, celery, parsley or other
greens fresh, wrap 1n clean damp cheesecloth, afrer
having ca.reful]y washed thcm, and keep in the re-
frigerator.

Harvard Beets

2 Cups CookED, SticeDp or 2 Teasroons Benson' s Corn
Dicep BegTs Starch
14 Cup SUGAR L4 Cup VINEGAR

2 TapLesrooNs BUTTER

Blend sugar and corn starch and stir 1o the hor
vinegar. Boil until slightly chickened, then add beets
and let stand on the back of stove for about 30 min-
utes. Before serving, add the butter and stir well.

Sweet Po tato Souffle

2 Cups oF MaAseEED SWEET 3 BeaTEN YOLKS
PoraTons 2 TapLusrooNs Mazola
1 Cup Mrrk ' Peprer AND SarLT TO TasTr

Beat the yolks into the potatoes with the milk,
then fold in the stiffly beaten whites of the 3 eggs
and bake in a2 moderate oven for.about 40 minutes or
until well puffed. Serve at once, as it soon falls.
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French Fried Potatoes

Wash and pare potatoes. Cut in cighths, length-
wise. Let stand in cold water at least one hour. Dry
thoroughly between towels and fry in deep, hot
Mazola. Sprinkle with salt.

Saratoga Chips

Peel medium sized potatoes, slice them as evenly
as possible; drop them in ice water, for an hour; have
a kettle of hot Magola, put a few slices at a time in a
clean towel and shake dry, so as to have the moisture
out of them; then drop into boiling Magola; stir them
occasionally until a light brown; lift them out with a
skimmer and cthey will be crisp and not greasy.
Sprinkle salt over them while hot.

Hawaiian Sweet Potatoes

3 Cups DiceEp, ParbBoILED 14 PounD MARSHMALLOWS
SwreT PoTATOES 124 TasrLespoons BrownN Sucar
134 Cups Dicep, CANNED 14 Cup PinEAPPLE JUICE
PINEAPPLE 2 TaBLespooNs Mazola

Cover bottom of baking dish with diced sweet
potatoes, then add a layer of pineapple and sprinkle
with 14 tablespoon of brown sugar and 1 teaspoon of
Mazola. Alternate layers of potatoes and pineapples
and seasonings until all of both are used. Pour the
pineapple juice over the dish and bake in moderate
oven (350 degrees) for half an hour. Remove from
oven and place marshmallows on top and retarn to
oven uncil marshmallows are slightly browned and

puffed.
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Potato Souffle

2 Cups WELL SEASONRD, I TasrLuspoon Magels
Masuep Poratons ! Teaspoon Powperenp Pars
3 Ecos Ly (NOT NTCESSARY)

Put the Magola 10 the baking dish. Beat the volks
until light, then beat into the potatoes. Fold in the
stffly beaten egg whites. Cook in moderate oven (350
degrees) until puffed and serve immediately. Some
cooks add 4 cup of cheesc to the mixture just before
adding the egg whites.

Magic Murphys

1 Dozen MEDIUM-SiZED 2 Eces
Poratogs, BoiLep 1 TaprLospoon Mixup Savoury
2 TabLESPOONS CREAM Herss
Mazola PepPER AND SaLT

For every two cups of mashed potatoes put through
the sieve, add 2 well-beaten eggs, 2 rablespoons cream
and 1 tablespoon mixed savoury herbs. Season to taste
with salt and pepper and drop by spoonfuls into hot
Mazola. These will puff up enormously and swim to
the top. Drain on brown paper and serve hot.

Fried Egg Plant

1 Ece PLanT FLoour
1 EGco Breap Crumss
Mazola SaLT

‘ Cut egg plant into thin slices and sprinklie the slices
with salt, then place one on top of the other and cover
with a weight. Let stand for an hour and a half, or
soak in brine for same time. Dredge each slice with
flour and fry in hot Magela until crisp, or dipin beaten
cgg and then roll in crumbs and fry in the same way.
Drain on brown paper.
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Stuffed Cabbage = -

1 CABBAGE 14 Cup BrEsan Crumss
1 Lp. Beer 1 TanrLesrooN Mazola Oil
Pirce or Bacon ENnoucH T4 Cup MiLk
To FLAvOUR ; 1 Eca
1 OnioN 1 Green Pepper

Take good sized cabbage; scoop out centre enough
to fill with above ingredients, cut up beef and bacon,
add chopped onion and seasoning; beat egg, add milk,
oil and crumbs; mix all well togcther, stuff cabbage,
tie in cloth and boil or steam until cabbage is soft.
Cold left-over meat can be used and the pieces of
cabbage that have been cut out may be used up in
sOup Or Stew.

Pea Souffle
3 TaprLesrooNs Mazela 1 TraspooN Fingry Mincep
1 Cur MLk PARrsLEY
2 Cups CannNED Pras 124 TanLesrooNs Benson's Corn
1 TeaspooN GraTED ONION Starch
2 Ecas SaLT AND PrppERr TO TAsTR

Mix the corn starch with the Magola, then stir in
the cold milk and stir constantly while cooking,
until thickened. Add peas forced through a sieve and
mix with the slightly beaten yolks of eggs. Fold in
the stiffly beaten whites, then season to taste and
bake in a moderate oven until well-puffed, about 40
minutes. Serve immediately, as it falls quickly once
removed from the oven.

[ 50 |
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Salads

ALADS furnish valuable mineral salts and also

give variety to the diet.

All ingredients for salads should be fresh, crisp
and cold. Wash lettuce thoroughly and place in a
paper bag, on ice, if possible.

Salad ingredients should be cut in rather small,
even-sized sieccs—ncver chopped.

All salad ingredients should be separately and
lightly tossed in a small amount of French dressing
betore combining, or adding Mayonnaise dressing.

Muazola has the same food value as olive oil and is
just as easily digested, with the added advantage that
it does not become rancid.

Mazola is more easily emulsified than olive oil.

Scotch Egg Salad

14 PounD Sausace MEaT 3 or 6 Ecos
1 BeateN Ece 1 Pounp Mazola

Breap CrumMss Or GROUN‘D CornrrLakses, LETTUCE
AND TOMATOES

Roll out well-seasoned sausage meat on a floured
board and then cover hard-boiled eggs completely
with the sausage meat. Roll the prepared eggs in
beaten egg and then in ground cornflakes or bread
crumbs and fry in deep Magola. Drain on brown paper
when a nice golden brown and then serve on prettily
garnished plates of lettuce and tomatoes decorated
with beets and parsley. Either a whole egg may be
served to each person or they may be cut in halves
and garnished with n1ayor1na1sc
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Economical Chicken Salad

1 Cur WaTer 124 TaBLESPOONS Benson's Corn

1 TanLespoon Mazels Starch

2 Cups Caorrep Cooxen %4 TanLespoonN Lily Whese
CHICKEN Syrup

1 TasrLespooN LEMon Juice 1 TeaspooN SaLT

2 PimENnTOES OR (GREEN 14 Cue Dicep CELERY Ok
PeppERs Cuoprep CAnnAaGE

A Pincra or Grounp Mace

Blend corn starch with 4 tablespoons cold water and
then scir into the rest of the water with lemon juice,
Mazola, syrup, salt and mace, and cook until thick
in a double boiler, stirring constantly. Add chicken,
celery or cabbage and pimentoes or peppers. Let cook
for three minutes, then spread 4-inch thick on an
otled plate. When cold, cut into two-inch squares
and place each piece on a lettuce leaf with a slice of
hard boiled egg and 1 tablespoon mavonnaise. Serve
very cold

A e T i
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Thousand Island Dressing

. 14 Cup Mazola 1 TeaspooN WORCESTERSHIRE
Sauce
Juice or 14 Lemon
1 Teasroon GraTep OnioNn

Juice or ¥4 Orancse

3 Traspoons FinerLy CrorpeD

PARSLEY
17 TeaspooN MUSTARD
8 Suicep Or1ves 8 Cooxep CHESTNUTS
14 TraspooN SALT Y4 TraspoonN Paprixa

14 Cup MaYONNAISE

Put all the ingredients into a preserving jar, adjust
the cover and shake until all the ingredients are
thoroughly blended and slightly thickened.

Variations in Mazola Dressings

1 Cur Mazola Mayonnaise 1 Cup Wairpep CrEAM

Combine the mixtures by beating slowly until well
blended.

1 Cup Mazola Mayonnaise 2 TaBLEspoONs MixeD Picxres

2 Tasrespoons Tomato CaTsupr or CHILE Savuce

Chop the pickles and add with the catsup or Chile
sauce to the mayonnaise.

Snappy Cheese Dressing

214 Cups Mazola Frenca DrEss- 2 TeaspooNs SpicED VINEGAR
ING TaxEN FROM PICKLE AR

14 Cup GRATED SNAPPYCHEESE

Shake the French dressing thoroughly with the
other ingredients and serve on lettuce, romaro or

. pineapple salad.

A e ) TETEN
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Eggless Mayonnaise

3 TasLespooNs EvaroraTeD 17 TrasrooN Paprixa
Mirx 34 Cup Mazola
2 TanLesroons LEMoN Juick 14 TEASPOON SaLT
OR VINEGAR Y4 TeaspooN Pepper
15 TraspooN MUSTARD 14 TeaspooN SuGar

Combine the dry ingredients, add the milk and
gradually beat in the Magola, then add the vinegar
and beat until smooth. This dressing will keep in-
definitely in a cool place.

California French Dressing

4 TarLesrooNs Mazola 2 TaBrLEsPOONs LEMON oRr
14 Teaspoon Powperep GRrAPEFRUIT JUICE
Sucar 14 TeasPOON SaLt
V4 TeaspooN PaPRrIXA 2 Droes TaBAsco Sauce

Put all the ingredients into a preserving jar, cover
and shake until well blended.

Cheese Dressing for Salads

1 NeurcuaTiEL OrR CREAM Y Cur Magola
CHEESE 14 Teasroon SaLt
3 o 4 Tanrespoons Lesmon OnNioN Juice, a Bir or
Juice Garcic or GraTep Horse-
Tasasco Sauce - RADISH AS SEASONING

Add Mazola slowly ro the mashed cheese and beat
until ]1ght with a Dover beater. Do not be alarmed
if the mixture curdles, but add other ingredients and
beat until smooth and creamy. This dressing is
delicious for fruic salads when mixed with whipped
cream.

TyY CER——— it
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Sabinelle Salad and Dressing

4 Curs Dicep BoiLep Pora- 145 Cup Croprep ONIONS OR
TOES (GreEeN Tops
6 Harp-BoiLep Ecas Rapisnes
R B\ coeLinsas Some SwWeET PickLED
S L CuUcUMBERS
ERSODRD L UeR 1 TaBLESPOON VINEGAR
2 TapLesroons LemoN Juics 7 TeaspoONS SUG AR
1 TeaspoON SaLT 1 Cur Mazola
L% TeaspoonN Parrixa Dasu of Rep Prprar

Put the lemon juice, vinegar, salt, sugar, Mazola,
pepper and paprika in a covered preserving jar “and
shake until well blended. Mix the potatoes with the
onions and enough of the dressing to moisren, then
arrange in 6 mounds on shredded lettuce. Take out
the yolks of the hard-boiled eggs and moisten with
the dressing and mash well, then refill yolks and place
two halves on top of the potato and onion mounds
Garnish with radishes cut into rings and sprinkle
with finely chopﬁa ickles and cress. Serve with
thin slices of brea butter.
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New Mayonnaise

L]

1 Eca 2 Teasroons Dry Mustarp
114 Traspoons SaLT v 14 Cup VINEGAR
1§ TraspoON PapPrika 1 Cup WaTER
34 Cur Mazola 4 TanLespooNs Benson's Comn
2 TABLESPOONS SUGAR Starch f

- Put egg, sugar, vinegar and Mazola in mixing bowl,

but do mer stir. Mix corn starch with 4 cup of the
water and then add to the other half and cook in
double boiler until a thick paste is formed. Stir at
once into the other ingredients. Add the seasonings
and keep in a cool place.

One Egg Mayonnaise

1 Eca 2 Tansresroons LEmon Juice
1 TeaspoON SaLT OR VINEGAR
2 Cups Mazola

Add 1 tablespoon of Magola to the egg and beart for
a minute, then add 2 tablespoons oil,—then 3 and
then 4, beating for a minute between each addition.
After that, add ¥4 cup of oil at a time and beat hard,
preferably with a Bovcr beater, until thick and
smooth. Some cooks add 1 teaspoon mustard and 1
teaspoon powdered sugar to the dressing when it is
finished, but thar is purely a matter of taste.

Diabetic Mayonnaise

2 Ecc Yourks (45 Grawms) 2 TaBLespoons Mart Vi
Lg Teasroon Savt (10 Grams) a AR (50 Grawms)
1 Cur Mazola (350 Grams)

Beat egg, salt and !4 the quantity of vinegar,

adding oil gradually unril all is used, cthen stir in the
remainder of the vinegar. A little milk may be added.
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Peerless Mayonnaise

1 WroLs Ece 3 TanLesroons Lemon Juice
14 Teasroon MusTarRD OR VINEGAR
14 TeasrooN Savt 4 Drors or Tasasco Sauce
2 Cups Mazola or A Dasu or Rep Pepper

Add the lemon juice or vinegar and mustard, salt
and Tabasco to the egg and beat with a Dover beater
for a minute. Add Magola, one tablespoon at a time,
until four tablespoons have been added, then beat in
the rest of the oil, 14 cup at a time, until all have been
used, beating vigorously all the time. The Mayon-
naise 1s now ready for use, but it may be made more
digestible by stirring into it at this stage three table-
spoons of corn starch blended with one cup of cold
water which has been cooked until a thick trans-
parent paste in a double boiler. The paste should be
added to the mayonnaise just as soon as it is re-
moved from the fire.

Boiled Salad Dressing

L3 Cup SuG AR 14 Cup WhHiTE VINEGAR

2 Eces 14 Cur CreaMm or Evaroratep
14 Cup Mazola MiLx

1 Teasroon MusTaArD SaLT AND RED PeprER TO TasTE

Combine the sugar, mustard, beaten eggs, flavourings
and Mazoela and cook in a double boiler until thick.
Add the vinegar slowly and let thicken again. When
cool add the cream or milk. If sour cream is added,
it is better to mix it into the dressing before adding
the vinegar.

When eggs are scarce, replace 1 egg by 1 tablespoon
corn starch dissolved in 2 tablespoons cold water.

M&%ﬂ@\\@
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Puddings & Desserts

FTER a heavy meat or fish course the dessert

should be light; sherbets, Bavarian creams,
fruits, jellies, corn starch combined with fruits. On
the other hand puddings are excellent after light
soups or salads. Left over cake or bread make a good
foundation for a steamed ' pudding, and this latter
served with hard sauce or Benson's Gaolden Syrup 1s very

delicious.
St. James’ Pudding
3 TanLrsrooNs Mazgola : 14 Pounp Cuorrep DaTEs
% Cup MiLx 14 Cup Benson's Golden Syrup
145 TeaspooN Sopa 134 Cups FrLour

V4 Teaspoon Eacu, Sart, CLoves, ALLSPICE AND NUTMEG

Mix syrup with Mazelz and milk, then add to dry
ingredients sifted together and stir in dates. Turn
into oiled mould, cover and steam for 214 hours.
Serve with cream sauce. An oiled paper may be used
to cover the mould of a stcamed pugding.

Carrot Pudding

114 Cups FLour 1 Cup Brown Sucar
1 Teaspoon Sopa 1 Cup GratED POTATOES
1 Cup GraTED CARROTS (Raw)
{Raw) 1 Cur Fing CuorpED SuET
1 Cur Ramsins 1 TeaspooN Benson's Golden
1 Cur CurrANTS Syrup /

1 Teasroon NuTMmEG

Mix all the ingredients tn che order given, after
adding the soda to the flour, and steam in an oiled
mou!d for three hours.
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Chocolate Mould

4 Cups MLk 6 TaprusprooNs Benson's Corn
14 TeasPOON SaLT Starch
1 TeaspooN VaniLLA 34 Cup Sucar

134 Squares of UNsweeTeNED CHOCOLATE

Add chocolate to 3/ cups of milk and cook until
melted with the sugar in a double boiler. Stir the
mixture occasionally until dissolved, then add the
corn starch and salt, blended with 4 cup of cold
milk and let cook until the mixture 1s well-thick-
ened, about 15 minutes. Add vanilla, stir well and
pour into mould rinsed with cold water. Unmould

. when set.

@ﬂfw/\.Eé\\D
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Blanc Mange

1 Cup SuGar 4 Cups SwreT MiLx
2 Eces 4 TasLespooNs Benson's Corn
1 TaprLespoon Burrter ' Starch

f 1 Traspoon VANILLA 1 Pincu Sart

ANy Kinp oF Raw Fruit

Dissolve the corn starch in 14 cup of the given
quantity of milk, then stir it into the milk which

has been brought to a boil with the sugar, the butrer,

the salt, and the beaten yolks. Cook until chickened,
stir in vanilla and then cool and spread with a merin-
gue made by beating rhe whites of eggs until very
stiff and folding in 4 tablespoons of sugar (not in-
cluded in the given quantity) and brown 1n the oven.
When thoroughly chilled, serve with sliced oranges
or bananas.

Rhubarb Foam

2 Cups Dicep ReuBaRrB 34 TraspooN VaNILLA

1 TasrLesroON Benson's Corn 34 Cur Sucar
Strarch 3 Ecc WHiITES

Cook rhubarb unrtil tender in water to cover. Add
sugar and corn starch mixed with 2 tablespoons cold
water. Cook until thickened, add vanilla, and then
fold into the stiffly beaten whites of eggs. Chill and
serve with a custard sauce.

Natural Fruit Jellies

4Ly TasLespooNs Benson's Corn 3 Curs or ANy Kinp oF Fruit
Starch Juice (SweeTENED TO TaSTE)

Blend the corn starch with one-half cup of fruit
juice and then bring the rest of the juice to a boil.
Remove the saucepan from the stove and stir in the
corn starch mixture. Boil again for 3 minutes, stirring
all the time. Pour into a wet mould and chill. Un-
mould and serve with whipped cream. The juice of
half a lemon improves the flavour of the jelly.

A e ff CASD) N
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Prune Jelly
44 TanLespooNs Benson’s Corn 2 Ounces SuGar
Starch 1 Pounp Prungs
4 Curs Watex

Stew the prunes 1n water to cover and cook until
soft, about 15 minutes. Take the fnely chopped
prunes, crushed to a pulp 1n a mortar, and mix witch
the corn starch dissolved in ¥4 cup cold water taken
from the given auantity of water and sweeten to
taste. Botl for about eight minutes in a double

boiler.
Apple Charlotte
BurteErep BreEaD CooKING APPLES
Eces Brown Sucar :

Mirg anp CINNAMON

Put a layer of well-buttered bread into the bottom
of a quart pudding dish and then cover with slices
of apple, filling the dish with alternate layers of
apples and buttered bread. Beat an egg with 4 table-
spoons of sugar and add to 2 cups of milk with half
a teaspoon of cinnamon. Pour the liquid over the
bread and apples and bake in a moderate oven for
about an hour or until the liquid is set. Some cooks
prefer to sprinkle the apples wirh sugar rather than
add it to the milk and egg. bur that 1s purely a matter
of taste. Serve the pudding with a sauce made as

follows:
2 Cuprs MiLk 2 TasLesroons Benson's Corn
%5 Cup Benson's Golden Syrup Strarch

2 Teaspoons BuTTER ¢

Blend the corn starch with a little of the cold milk
and then stir into the rest of the milk which has been
brought to a boil with the corn syrup and ‘butcer.
Cook until thick, stirring constantly, or cook in a
double boiler for 20 minutes. Flavour to taste with
vanilla or almond extracc.

S\
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Taffy Apples

1 Cur BrownN Sucar 14 Cup WHITE SUGAR
Y5 Cup Benson's Golden Syrup 1 Teasroon VaNILLA
15 Cupr WAaTER 1 TanLesroon Mazela

La TraspooN SaLt

Cook all the ingredients, except the vanilla, uncil
the syrup crackles when droppc:c# into cold water or
to 265 degrees on the sugar thermometer. Remove
from fire and add the flavouring. Stick skewers in
the apples and dip one at a time into the hot syrup,
then place to cool on a dish oiled with Mazela. Do
not let the dipped apples touch cach other.

Blueberry Pudding

2 Cups FLour ' 4 Traspoons Bakincg Powper
14 TeaspOON SaLT 1 TABLESPOONS SUGAR

4 TabLesrooNs Mazola b3 Cup MiLk
34 Cup CANNED BLUEBERRIES 1 TanLEsPooN BuTTer
2 TAPLESPOONS SUGAR 2 Teasroons Frour

Sift together the flour, sugar, baking powder and
salt and add Magols and milk. Roll iuto a rectangle
about Y4-inch chick and pour the blueberries down the
centre of the dough. Sprinkle the berries with the
second quantity of sugar and flour, then dot with
butter and roll up like a jelly roll. Cut into pieces
about an inch thick and place in a baking pan, flat
side down. Brush over with milk and bake about
half an hour in a rather hot oven, about 400 degrees.
Serve hot with the following sauce:

4 TanLesroons Magola 2 TabrLespooNs Benson's Corn
1 Cup Sucar Starch
,1/.-_; TraspooN SaLT 1 Cur BoiLing WaTter \
Y4 TeaspooN VANILLA Y4 TeaspooN LEmMON Juice )
Mix Magoela, corn starch, sugar and salt; stir the \
mixture iuto the boiling water and cook until thick N

and clear. Remove from fire, add lemon juice and
vanilla and serve hot.

Q/_//L e \EE\RE)
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Baked Lemon Bread Pudding

Juice anp GraTep Rinp o 14 Cup Sucar
One SmaLL Lemon 2 Traspoons Benson's Corn
1 Ece Starch
1 Cur MiLx

Add grated lemon rind and juice to sugar and spread
the mixture on slices of bread with crusts removed,
then cover with another slice of bread covered with
the lemon and sugar mixture. Put the bread thus
prepared into a pudding dish and cover with a sauce
mage by blending the corn starch with the cold milk
and adding the well-beaten yolk. Cook in a moderate
oven until the sauce is ser, about 20 minutes. Cover
with a meringue made by adding 2 tablespoons of
sugar to the stiffly beaten white of the egg and brown
the meringue beneath the flame.

" Apple Surprise Pudding

S TaBLEsPoONS Benson's Corn 14 Traspoon Grounp Cin-
Starch NAMON
1 Cur WATER 14 TeasPooN SALT
1 WeLL-BeaTEN EGG 1Y% Cups Crown Brand Corn
i 6 MEep1uM-S1zED APPLES, Syrup
Sricep THiN g 1 Cup Raisins
1 TaBLEsSPOON SUGAR ; 14 TraspooN Grounp Crovas

1 TasLesrooN BuTTER

Cook corn starch, blended with salt and water, in
a double boiler with corn syrup until thick or for
about 20 minutes. Add well beaten egg. Place sliced
apples in pudding dish, cover with raisins and
sprinkle with sugar well mixed with the spices. Dot
over with butter. Pour the hot sauce over all and
bake in a moderate oven until apples are tender when
pierced with a fork. Serve hot or cold with lemon
or maple sauce or garnish with whipped cream.
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Butterscotch Sauce

¥4 Cup WarTE SUGAR 34 Cup Crown Brand Corn Syrup
34 Cup Tuick CrEAM Y4 TeaspoON SALT

34 TrasrooN VANILLA

Cook all the ingredients, except the vanilla, in a
double boiler for one hour, then remove from fire and
add the vanilla. Serve hot on ice cream or cake.

Hot Chocolate Sauce for Ice Cream

1 Square or Ounce or Un- “1 Cue Hot Crown Brand Corn
swEETENED CHOCOLATE Syrup

14 TraspooN VaNILLA

Steam the chocolate till quite soft in the dis;h for
serving; then add the ot syrup gradually, stirring all
the time. Stir in the vanilla and serve on cake or ice

creamnl.
Ice Cream
1 QuarT or MiLk 2 TasLEsPoONs Benson's Corn
2 Curs Frurt Sucar Starch
2 Cups Waipring CrREAM 2 Ecs YoLks

Add the egg yolks to the sugar and beat until light,
dissolve the corn starch in a little of the milk, stir all
into the rest of the boiling milk and cook in a double
boiler until like thin cream. Strain and cool, then fold
in the stifflv whipped cream, flavour to taste and freeze.

4
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Caramel Ice Cream

34 Cup BrownN SuGar 3 Cups Tuin CrEaM
1 TanrLespooN Benson's Corn 4 Cups SweetT MLk
Starch 1 TanrLespooN Frour
1 Eca 112 TasLEsPOONs VANILLA
Dasu Sopa

Caramelize the sugar in oiled frving pan. then cook
with 3}2 cups of the milk, adding a dash of soda, until
the caramel is well dissolved. Blend the corn starch
and flour with the odd 4 cup cold milk and beat in
the egg, then stir the mixture into the hot liquid and
cook gently unul thick. When cold, add the cream
and the vanilla and freeze. If a sweeter ice cream 1s
desired, add a lictle sugar to the milk before dissolving
the caramel.

Pineapple Ice Cream

1% Quarts MiLk 2 TanLeEsrooNs Benson's Corn
4 Ecas Strarch
2 Cups WHiITE SUGAR 14 TrasPoON SaLT
1 Quart MEDpIUM CREAM 1 Can CruseHED PINEAPPLE

Blend the corn starch with 4 tablespoons cold milk
and stir into the hot milk, then add the salt and the
eggs beaten until light with the sugar. Cook in a
double boiler, then remove from fire and beat until
fluffy with a Dover beater. When cool, add 1 quart of
whipped cream and the pineapple. Freeze by using
7 parts of ice to one part of coarse salt or saltpecrc
The mixcure should be frozen in from 15 to 20 min-
utes. \
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Bread

IN making bread great care should be taken with
the measurements to have these! very exact
The best and freshest material should be used, and in
the process of kneading and rising a careful watch
on the temperature of the room kept. The dough
should be handled as little as possible and not mixed
more than necessary. The oven temperature should
be tested and watched so that che resulc will be sacis-
factory. An oven heat regulator is inexpensive and of
great help in producing good results. Salt helps to
hasten action of the yeast, as well as adding to the

rasce.
Oatmeal Bread
2 Cops OaTMEAL 4 Cups BoiLing WaTER
34 Cup Warm WaTER 1 Cur Brown Sucar
2 Cups Rassins (NOT NEcus- 2 TabrLesrooNs Magola
SARY) 1 TeaspooN SaLt
2 Yeast CAKEs Frour

Scald the oatmeal in the boiling water and, when
iukewarm, stir in the ycast cakes previously soaked in
34 cup warm water until dissolved. Beat thoroughly,
then add the brown sugar mixed with the Magolz and
the salt. Beat in the white flour, generally 1 cup
suffices, and set to rise. When the dough has doubled
its bulk, cut down and add the raisins with enough
flour to make a dough chat does not stick to the
fingers. Let double its volume again and then half
hll oiled pans. When light again, bake in.a
moderate oven. Oatmeal bread requires less heat chan
ordinary bread.

CAt e e CASOD) NN e 9)
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White Bread

12 Curs S171Ep BrEAD FLOUR 1 TaBLesPOON SALT
L7 Cup LukewarMm WATER 1 YEasT CaAkE
4 Curs Lukewarm LiQuin 2 Tanrespoons Lsly Whire
(Mirk or WaTer) Syrup

3 TapLesrooNs Mazela

Add Lily White Syrup and yeast to Y4 cup lukewarm
water and stir until yeast is dissolved, then add the
4 cups of liquid and 6 cups of flour. Beat until light
and bubbly, then cover and set in a warm place (80
degrees) for 173 hours. Add Magela to the dough,
sift salt with remaining flour and knead into dough
for at least ten minutes. Cover and let rise over night
until doubled in bulk. Mould lightly into four loaves,
oil with Mazola and let rise again until doubled 1n
bulk. The bread is then ready for baking. The oven
should be very hot for the first ten minutes, after
which the heat may be reduced for from 45 to 60
minutes. When done, the loaves should be a golden
brown

Q/’/%M\ﬁﬂ\\g
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Brown Bread

1 Cur Rye or WuEeaT FLoUR 1 Cup Raisins
1 Cur GrRavnam MEAL OR 1 Cup CorN MEaL
Frour : 1 Cup Swrer MivLk
1 Cur Sour MiLk 1 Cur Benson's Golden Syrup
2 Teaspoons Sopa 1 TeaspooN SALT

Mix all che ingredients choroughly and then half
fill oiled moulds and steamn for 3 hours. If moulds
have no covers, they may be covered with oiled paper
which should be tied on.

Ginger Bread

2 Ecos 1 Cur or Borring WaTsr

3 Tanresroons Mazela 1 Cur Sucar

1 TeaspoonN CINNAMON 1 Cur Benson's Golden Syrup
3 TeasrooNs GINGER 1 Trasroon CLovEs

2 Teasroons Sopa 3 Cups Pastry Frour

A PincH OF SaLT

Cream Magzola and sugar, then add syrup gradually,
beating well all the time. Add beaten eggs, then the
other dry ingredients sifted together. Lastly add the
water and bake in a moderate oven until the bread
leaves the sides of the pan.

Date Bread
2 Cups WHITE SUuGAR 234 Cups Breap Frour
2 Traspoons Sopa 14 TEasrooN SaLT
1 TasLesroon Mazola 1% Cues BorLing Water
1 TabLEsPOON VANILLA 1 Cue CuoprpeEp NuTs
2 Cups StoneD DATES 1 Eca

Scald the stoned dates, then drain and chop. Beat
the egg with the sugar, then stir in the water with the
Mazola. Sift the flour with the soda and the salt,
then mix with the dares and the nuts and add to the
batter. Last of all, add the vanilla and bake in a loaf
pan for about an hour and a half in a moderate oven.

R — - ,
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Whole Wheat Rolls

% Cup MiLx 14 TraspooN SaLT
1 ;
%5 Yeast Caxe 34 Cur FLour

2 TanLesrooNs LUKEWARM

2 TasrLuspooNs Mazgoela
W ATER
2 TabLespooNs Crown Brand 1 Eca
Corn Syrup 114 Curs WnerLr WheaT FLour

Scald milk and when luke warm stir in the yeast
dissolved in the warm water. Beat in the white flour
and let rise in a warm place until doubled iu bulk.
Cut down the dough and add the Mazo/a mixed with
the beaten egg, the syrup and the salt, then beat in
the whole wheat flour. Let rise again until double in
bulk, then cut down and roll out. Cut into biscuits
with a round cutter about two and half inches in dia-
meter. Let the biscuits rise until light on an oiled
pan and then bake in a hot oven, about 400 degrees,
for 12 minutes or more. On taking the rolls from the
oven, brush over with Benson's Golden Syrup. Some
cooks give a very good flavour to their whole wheat
buns, by adding a lictle grated lemon rind or zest
to the dough with the whole wheat flour. The above
quanticy makes 25 fair-sized rolls.

Parker House Rolls

2 Curs ScaLpeEp MiLk 4 TAbLEsPOONSs Mazola
1 TABLESPOON SALT 2 TABLESPOONS SuG AR
1 Yeast Cakz T4 Cup WarMm WaTER

6 Curs Frour

Scald milk and, when cool, add yeast dissolved in
warm water. Stir in milk, Magolz, salt and sugar. Add
3 cups bread flour and beat well, then let rise in a
warm place until doubled in bulk. Cut down and add
3 more cups of flour. Knead until dough no longer
sticks to fingers, then let rise again until doubled in
bulk. Roll out and ‘cut with round cutter. Brush
over with Mazole and fold over. Bake in oiled pan
in quick oven.
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Hot Cross Buns

1 Cupr ScaLpen MiLk 17 Cup Sugar

2 TasLespooNs Mazola 15 TEAsPOON SALT
14 Yeast Cakp 1{ Cup LukeEwarm WATER
14 TraspooN CINNAMON 3 Curs FLour or Morg

1 Eco 14 Cup Croppebd Rarsins

Dissolve the yeast in the water and add to cooled,
scalded milk and then stir in the sugar mixed with the
beaten egg, the Magola and the salt. Knead in the
flour sifted with the cinnamon and the raisins, adding
flour unril the dough does not stick to the fingers.
Let rise over night in a warm place. In the morning,
mould into buns and place well apart on an oiled
baking pan. Let rise again until light, about 40
minutes, and bake 20 minutes in a rather hot oven,
about 400 degrees.

Cakes

"OST rcc1pcs for cakes are too extravagant.
When once the secret of cake making is learned

one is often able to eliminate the number of eggs
suggested. Magola (or shortcmnq) should be mixed
with the sugar unti] smooth or “creamed’’, using a
wooden spoon preferably. Mazola in place of shorten-
ing gives excellent results. Eggs can either be mixed
without being beaten, or beaten separately, the
yolks mixed with the other ingredients first and the
whites put in last. Dry ingredients are mixed to-
gether, then milk and flour added alternately with
ﬂavourmg Beating should be done one way only,
using a sweeping motion that lets in theair. Beat only
untilwell mixed and in the process the colder the batter
1s kept, the better. Cool cake on wire rack and when
cool it should be iced and kept 1n a covered cake tin.
To keepicing from running off cake, first dust a lictle
corn starch over the cake bc?orc sprcadmg ontheicing.

(2]
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Christmas Cake

' 1 Pounp Mazola 4 Curs Frour
| 1 Pounnp Raisins 1 Pournp Brown Suciar
23 Pounp CiTroN PEnL 1 Pounp CurraNTS
| Y4 Pounp Lemon PeeL 14 Pounp Onrance PeeL
A Pinci or Mace A Pinch orf CINNAMON
Y4 Pounp Brancuep, SHRED- 1 TabLespoonN Lemon
DED ALMONDS Essence
1 TaniuspooN Benson's Golden %5 TBASPOON SALT
Syrup 1 TeasrooN Soba
8 Ecos

Cream the Maszola with the sugar and the syrup,
then add the yolks and lemon and beat until light
Add the cleaned and dried fruit to the dry ingredients
and sift into the creamed mixture, then turn in the
: floured fruit and fold in the stiffly beaten whites of
. egpgs and pour into a pan lined with oiled paper.
| Bake in a very slow oven (275 degrees) for an hour -
\ and a quarter. Test with a toothpick to be sure it is
perfectly cooked.
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Bride’s Cake

3 Cups BrownN Sugar 1 Cur BuTTER

1 Cup Mazola 10 Ecas

1 Cup MoLasses 3 Curs Sour CreEam

2 TEasPOONS Sopa 2 Pounps Raisins

2 Pounps CURRANTS 2 Pounps DatTes

1 Pounp WaLNuTs 1 Poundp ALMONDS

1 Pounp Mixep PriL 2 TraspooNs Cassta OR
- 2 Teaspoons CLOVES CiNNAMON

2 TeaspoONS ALLSPICE 2 Teaseoons NuTMmEG

4 Curs Frour , 1 Cup BranDY oRr FruUIT JUICE

2 Cuprs Canpiep CHERRIES 1 TabLesroON VANILLA

Wash the raisins and currants and clean them thor-
oughly, then dry them. Shred the peel, chop the
dates, halve rhe cherries and chop the nuts coarsely
with a knife.

Cream the butter and the Muazola with the sugar
and then add the eggs and beat until quite light.

Stir the cleaned and dried fruit into the flour with
the soda and spices and sift into the creamed mixture,
turning the floured fruit into the batter at the end.
Mix the cream with the brandy and molasses and add
to the batter, stirring well. Pour the mixture into
pans each smaller than the other lined with oiled
paper and steam for three hours, then bake in a slow
oven for an hour. Coat the cake with a thin icing
the day before it is to be decorated, or cover with
almond paste.

Corn Starch Cake

1 Cup Wurte Sucar 15 Cue Benson's Corn Starch
Y3 Cup MLk 114 Teasroons Baxine Pow-
1 Cup Pastry FLour DER
'x Cur Magola Whartes oF 3 Eccs

Cream Magola and sugar and beat until light, then
add the dry lﬂgl'LdICﬂES sifted together '1Item¢11:elv
with the milk and fold in the btlfH\ beaten whites of
cggs. Flavour to taste with a half teaspoon of any
preferred flavouring and bake in a2 moderate oven
(350 degrees).
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Tutti-Frutti Cake

1 Cur PowbpErep or Frurr 3 Ece WaiTns
SuGAR 4 Cup BurtTer
Y4 Cup Benson's Corn Starch 1% Cups Frour
3 Lever Trasroons Baking | 1 Cur Mk
PowpEer 1 Teaspoon VANILLA

Cream butter, unrtil very light, then beat in sugar
gradually. Sift the dry ingredients together and then
add to the batter alternately with the milk and
vanilla until all are used. Fold in the stiffly beaten
whites of eggs and bake in 2 layers in a moderate
oven. It is a good thing to put a collar of stiff paper
around the layer cake pan so as to have an even cake.
The collar should be about an inch higher than the
pan. When cool, put the layers together with the
following filling:

124 Cups WHITE SUGAR 6 TasLespooNs WATER
14 Cup CanpieD CHERRIES, 14 Cup CanDIED PINEAPPLE,
Harvep ' CHorPED
2 Ece WhiTes 1 TasresrooN Crown Brand
¥4 Cup SHREDDED COCOANUT Corn Syrup

34 Traspoon VANILLA

Cook sugar, water and corn syrup until they form
a soft ball in cold water (240 degrees), add vanilla
and then pour in a thin stream on the stiffly beaten
whites, and beat until stiff enough to spread. Reserve
two-thirds of frosting for top and sides and stir the
cocoanut and fruit into the remainder. Put berween
layers and then ice all over with plain icing.

W/%/\E—;—ﬂ\\@
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Orange Layer Cake

1 Cup Sucar 1 Ece Yorx
14 Cup WaTER Juice AnD RiIND OF AN -
2 Wrorz Ecas . OrancE
114 Cups SirreEp PasTrY Froux 3 Teaspoons Baxine Powper
14 Cup Mazola L3 TraspooN SALT

Beat egg yolks with sugar and 1 tablespoon of
water for 1 minute with a Dover beater. Add the
grated rind and orange juice to the rest of the water,
then sift all che dry ingredients together. Beginning
with the dry ingredients, add the liquids and the dry
ingredients alternately to the batter until all of each
is used. Fold in the stiffly beaten whites and bake in
oiled layer pans in a moderate oven,—from 350 to
375 degrees. Put the layers together with orange
filling made as follows:

14 Cup SuGaRr - 1 Eca
14 TrasroON SALT 1 Teasroon Frour
1 TanLesrooN Mazgola 34 Cup WaTER
3 TasLesPoONS Benson’'s Corn Juice anp GraTED RIND OF
Starch OranGE

1 TasresrooN LEmon Juicr

Mix dry ingredients with Mago/z and then add water
and cook about 15 minutes or unatil thickened.
Beat egg slightly and add to cooked mixture. Add
orange juice with grated rind and lemon juice. When
cold, spread between layers and use plain white
frosting on top decorated with quarters of orange,
carefully peeled.

O Ay — o
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Chocolate Cake

3 Ecos L Cur BoiLing WaTer
124 Cups Sucar 134 Curs FLour
1 Cur Mnix : 3 Teaspoons Baking PowbEek
: 4 Oz. UNSwWEETENED Y4 Cue Mazola
R CHOCOLATE 1 TeaspooN SaLT

Beat cthe Voiks wcll and beat 1n the sugar. Dissolve
the chocolate in the boiling warter, add to the eggs
and sugar, then add the milk. Sift twice the baking
powder, the salt and the flour, add them to the mix-
ture. Beat the whites until very light, into snow,
then fold tnto the mixture, and last of all add the
Mazola, stirring well to mix thoroughly. Cook in a
hot oven for 25 to 30 minutes.

|
l
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White Fruit Cake

1 Pounp WuiTE SULTANA 14 CupSureppeEp CiTrRON PEEL
Rarsins 1 Cur CuoPrPED, BLANCHED
4 Pounp CaNDIED OR Pre- ALMONDS
SERVED PinpaprLe e e
1 Cup Mazoia 1 TapLespoon Lemon Juice
4 Cue Crown Brand Corn Syrup 2 Cups FrLour
14 Teaspoon Sona 1 Teaspoon CrEAb OF TARTAR
1 Trasroon SaLt 7 Ecc WHITES

Cream Mazgola and sugar and add syrup with lemon
juice. Sift flour with salt, soda and cream of tartar.
Alternate sifted dry ingredients with the stiffly
beaten whites of egg and then stir in the fruit and
nuts which should have been washed, dried and then
rolled in flour. Steam the cake for 4 hours and then
bake in a slow oven for half an hour. Many cooks
add the prepared fruit to the mixed dry ingredients
in the sifg:)er and simply sift the flour into the batter,
adding the fruit at the end.

Devil’s Food Cake

2 Curs Brown Sucar 6 TasLesroons Mazols
14 TrasPOON SaLt 3 Yorks
34 Cups Sour Mirx 2 Curs Frour
Y4 Cur Benson's Corn Starch 1 TraspooN Sopa
1 Teasroon Baxing PowDEr 2 Squares Brrrer Crocorate

14 Cup Boiing Water

Cream the Magola until light, then gradually beat
in 1 cup of sugar. Add the well-beaten yolks and
then beat in the rest of the sugar. Melt the chocolate
in a double boiler with the boiling water and when
thick add to the sour milk. Sift the flour and corn
starch with the soda, baking powder and 17 teaspoon
of salt and add to the mixture alternately with the
liquid which has been allowed to cool. Bake in
moderate oven in well-oiled pans (350 degrees).

QA Em/'\ﬁ\\g
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Light Fruit Cake

1 Cur Mazola 1Y Curs WHITE SUGAR
1 Cur MiLk 3 Cups FLour
I Teasroon Baking Powpiir I TeasrooN Savr
Y5 Cup Benson's Corn Starch Vi TrasrooN Eacu 0F LEMON,
5 Ecos VANILLA AND ALMOND
1 Cup ALMONDS, BLaNCHED ExTracts
AND SHREDDED 1 Cue Surrppep CrrroNn
Y4 Pounp Canpien CHERRIES, PukeL
Harvep 4 Pounp FiNeLy SurEDDLD.
1 Cup Seenen Raisivs CANNED PincaprLE

Beat Mazola and sugar together until light, then
add the well-beaten yolks and continue beating until
sugar is dissolved. Sift the dry ingredients together
and add to the batter with the cleaned and well-dried
fruit alternately with the milk. Add the flavouring
with the well-beaten whites of eggs and bake in a
moderate oven in well oiled pans for one or two hours,
or until the cake leaves the sides of the pan. Ice with
white boiled icing.

Orange Cake

1 Cup Sugar 14 Cupr Mazola

2 Ecos 1 Cup Sour CreaM

2 Cups Frour 14 Cur Benson's Corn Starch

1 Teasroon BakinGg Sopa 2 Teaspoons Baxking Powner
A Pincr or SaLt 1 Cup Rarsing

1 LarGe or 2 SMaLL Orances, UNPEELED, PUT THROUGH
Foop CHoOPPER TWICE

Cream sugar and Magola and beat with eggs until
very light. . Sift dry ingredients and mix in cleaned
and dried chopped raisins and minced orange.
Add the dry ingredients to the batter alternately
with the sour cream and bake in shallow pan for
about half an hour. The oven should be moderate,
about 350 degrees.
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Apple Sauce Cake

214 Cups ApPLE SAUCE, 114 Traspoons Baxing Sopa
UnswEETENED 2 Cups Brown Sucar
1 Cur Mazola " 1 Cue CurRANTS
1 Cup Rarsins 1 Teaspoon CINNAMON
1 TraspoON ALLSPICE 4 Cups FLouxr
1 Teasroon GrounD CLoVEs A PiNncH OF SALT

Mix the apple sauce with the Magola and the sugar,
then stir 1n the cleaned raisins and currants. Sift the
spices, salt and flour together and gradually beat into
the mixture. Bake in an oiled, rather shallow, pan
in 2 moderate oven.

Cream Sponge Cake

4 Ecas 1 Cup SuGar *
3 TasrespoonNs CoLp WATER 2 TaBLESPOONS Denion's Corn
2 Traspoons Baking Powner Starch
1 TeaspooN FLAVOURING OF A PiNcH OF Sart
Any Kinbp Frour

Beat yolks with water until thick and lemon-
coloured, then beat in sugar and beat for at least 2
minutes. Put corn starch into cup and fill up cup with
flour, add other dry ingredients and sift together.
Add the sifted dry ingredients to the batter and then
fold in the stiffly beaten whites and the flavouring.
Bake for 30 minutes in a moderate oven.

Coffee Cake
1 Cup Sucar 2 Cups Frour
1 Cup Ramsins . Y4 Cur Mazola ’
Y4 Cur Crown Brand Corn Syrup 14 Cup Strong Corren
2 Ecas 1 TeasrooN Sopa
1 Teasroon CINNAMON 4 Teasroon NUTMEG

Beat eggs and sugar until very light, then add the
syrup and stir in the flour sifted with the other dry
ingredients and mixed with the cleaned and dried
raisins, add the coffee with the Magola and bake in a
rather quick oven until the cake leaves the sides of the
pan.
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Date Cake
14 Cur Mazola 1 Ece
24 Cur Sour MiLx 1 TeaspooN Sopa
1 Cup Sucar 1 Cur’'DaTtes
1 OrRANGE 134 Curs FrLour

14 TrASPOON SALT

Beat the Magola, the egg and the sugar together
until light. Alternate the dry ingredients sifted to-
gether with the sour milk. Add the stoned and quar-
tered dates to the flour mixture before adding to the
batter. Last of all, add the orange which should have
been put through the food chopper twice. Bake in a
rather moderate oven for about 40 minutes or until
the cake leaves the sides of the pan.

Southern Crullers

1 WeLL-BeaTeN Ece 1 Taprespoon Mazola
3 TaBLESPOONS SUGAR V4 TeasrooN SaLT
A Pinca oF CINNAMON A Pincu or NurMzec
Frour

Add Magola with well-beaten egg to the sugar and

mix well, then stir in the spices and the salt and

enough flour to make a rather stiff dough, the quan-

tity depending on the size of the egg and the nature

of the flour. Roll out one-fourth inch thick and cut

into strips, three and one-half inches by two and one-

half inches, making five slits to within one-half

inch of each end. Lift by three of the slits and drop

| into hot Mazola and fry a rich brown. Drain on brown
paper and sprinkle with sugar.

‘| MEE/\W\\Q
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Delicious Cream Cookies

1 Cur Mazsla 2 Cues Brown Sucar

4 BeateN Ecocs 24 Cur SWEET CREAM

1 Cur Nut MEaTs Y4 Cup Crown Brand Corn Syrup
14 Cup CropreD RarsiNs 1 Teasroon Lemon Essence

1 TraspooN Vanyrra 1 TeaspoON SALT

4 Curs Frour 14 Cup Benson's Corn Starch

4 Traspoons Baking PowbDer P

Cream the Magzola with the sugar and then add the
eggs and beat until light. Mix the cream with the
corn syrup and add to the batter alternately with the
dry ingredients sifted together and mixed with the
nuts and raisins. Flavour and drop by spoonfuls
on buttered baking pans and cook in a moderate
oven (350 degrees).

Bismarcks
15 Cup Mazola 1 Cur WaTtEr
1 Cur Frour 4 Ecas

Bring water and Mazola to a boil and then stir 1n
the flour, #// ar once.  Stir vigorously until the dough
leaves the sides of the pan, then count fifteen; after
which beat in the eggs, one at a time. Drop by spoon-
fuls into deep hot Mazola and fry until well puffed.
Drain on brown paper and cut a slit into the side of
each. Fill with jelly and sprinkle with icing sugar.

Sure Smiles

3 Ecas 2 TapLespoONs Mazola
2 Traspoons Baking Powner 1 Cur M1k
1 Cur Sucar Frour

Beat eggs well and then beat in sugar and Mazola.
Add the flour sifted with the baking powder alter-
nately with the milk, using enough flour to make a
rather stiff batter. Drop from a teaspoon into hot
Mazola and cook like doughnuts until a rich brown.
Drain on brown paper.
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Doughnuts
3 TasLesroons Mazola 3 TrASPOONS SALT
2 Ecos . 14 TeasrooN CINNAMON
1 Teasroon NuTtMmEG 4 Cups Breap Frour
54 Cup Benson’s Corn Starch 4 Teaspoons Baking
1 Cup MLk Powbpcer
114 cupes Sucar Mazola ror Frying

Add the beaten eggs to the given quantity of Mazola
and then beat in the sugar. Alternate the dry in-
gredients sifted together and the milk. Roll lightly
until about 3 inches thick and cut with a doughnut
cutter and fry in deep Magols until a rich, golden
brown. They always get slightly darker after they
are reruoved from the o1l

) N0
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Potato Doughnuts -

4 TapLEspooNs Mazola ' 34 Cur Sucar
3 3 EGas 1 Cup FresurLy BoiLeEp,
14 Cup MLk Masuep PotaToss
2%5 Cups Breap Frour 3 TeaspooNs Baking PowbDEer

1 TeaspoON SALT

Cream eggs and sugar and then add the Mazols and
stir in the potatoes and the milk. Sift the flour with
the baking powder and the salt and add to the mix-
ture. Although this makes quite a soft dough, one
should not add more flour. Roll out the dough very
lightly to about one-half inch in thickness and cut
into shape, then fry in Mazola at about 375 degrees.
If no thermometer is at hand, the oil is hot enough
when it browns a cube of bread in 60 seconds. The
potatoes should not be added to the batter until they

are cold.
Bran Muffins
2 Cups Bran 1 Cup Frour
3 Traspoons Baking PowbDEer 1 TraspooN SaLT
114 Cups MiLk 2 WeLL-BeaTen Ecas
1 TanresrooN Mazola 34 Cup SEEDED Ramsins (NoT
14 Cup Benson's Golden Syrup NECESSARY)

Beat syrup and Magols until light and foamy, then
add eggs and continue beating unril like whipped
cream. Sift flour with baking powder and salt,
sifting three times. Combine bran with syrup and
egg mixture, then alternate the flour and milk into
the batter. Bake at once in a moderate oven and un-
mould on cake rack as soon as baked. Have pans,
oven and flour all ready before beating eggs, other-
wise the muffins will lose their lightness.

L
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Southern Corn Muffins

3 WeLL-BeaTEN EGos 1 Teaspoon Baking Powper
14 Cur Brown Sucar Y5 Cuv Benson's Golden Syrup

2 Curs CorN MEAL 1 Cup Sour MirLk

1 TraspooN SArT 1Y% Curs FLour

1 Traspoon Sopa

Sift the dry ingredients together and then mix the
liquids with the well-beaten eggs. Add the liquids
to the dry ingredients and stir until well blendcd
Bake in lnssmg hot, oiled gem pans, in rather hot
oven.

Jam Jams
6 TaBLEspoONS Crown Brand 2 EGas
Corn Syrup 1 Cup Magela
1 Cupr Brown Sucar s
2 TeaspooNs Sopa

1 Teaspoon VANILLA OR
Lemon ExTracT Frour

Cream Magola and sugar and then add well-beaten
eggs, syrup and flavouring. Sift soda with 1 cup flour
and then add enough flour to make a stiff dough that
may be rolled very thin. Cut into small shapes and
put together with jam between them. These make a
very dainty five o’clock tea cake.

Cocoanut Puffs

WHhitEs or 3 Ecas 1 Cur WHITE SuGaRr
1 TanresrooN Benson's Corn 2 Cups CocoaNuT, SHREDDED
Starch VanNiLra 1o TasTE

Add the sugar to the stiffly beaten egg whites very
gradually and then cook the mixture over steam until
.a crust forms on the bottom and sides of the pan. Re-
move from fire and add the other ingredients. Drop
by sﬁoonfuls on oiled inverted pans and bake rather
quic ly to 2 golden brown (350 degrees or moderate
oven)
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Fig Cookies

1 Cup Brown Sucar 1 Teasroon Sopa
3 Cups FLour 14 Cup Muazola
1 TabresrooN LesonN Juice - 2 Teaspoons GinagEr
GraTeD RinD or Harr a 1 TaBLBsPOON Bensan's Gelden
Lemon Syrup

Y4 Cur Sour MiLk (scanT)

Cream Mazola and sugar, add syrup and lemon juice
and rind. Sift the flour, ginger ancg1 soda, and alcer
nate with the sour milk into the batter. Roll very
thin and put together with the following filling:

14 Pounp FineLyCuorrep Fics 2 TaBLESPOONS Benson's
Y4 Cup CoLp WaTER Goalden Syrup

Boil until soft and mash with a wooden spoon. :
To make cookies very thin, the dough should be

put into the ice-box until sciff and cold, then rolled

out a little at a rime, using as little flour as possible,

Date Delights

1% Larce Curs of FLour 124 Cups RoLeop Oars
1 Cup BrownN SuGar 34 Cup Mazols
1 TeaspooN SaLt 1 Teasroon Baxking Sopa

Rub Maze/a into flour as for pastry, then stir in soda
and salt with the rolled oats. Add sugar and mix
thoroughly. Spread the mixture in a flat baking pan
or pie tin untt] about half an inch chick, then spread
with a filling made as follows:

2 Pounps StoNep Datas 14 Cupr Brown SucGar
1 Cur WaTeR -

Add water and sugar to stoned dates and boil
briskly uantil soft. Mash wicth a wooden spoon and
use as fAlling. ]

Cover the date filling with another layer of dough
and bake in a moderate oven until a light yellow.
Figs may be used in the same wav, instead of dates.

e f D N0
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Macaroons
1 TasLEsPOON Benson's Corn 1 Cup Frurt Sucar
Starch 14 TeasprooN SaLt
3 Ece WniTes 124 Cups Sareppend Cocoaxur
14 TEASPOON ALMOND 1 Cur CorNFLAKES
ExTracr 13 Cup Cuorprp CANDIED OR
1 Cur Crorpen WaLNUTS MarascHino Cuernis

Mix the corn starch with the sugar and beat the
mixture gradually into the very stiffly beaten whites
of the eggs. Cook in double boiler for about fifteen
minutes or until thickened, then add salt and flavour-
ing and fold in the cocoanut, the cherries, cthe nuts
and the cornllakes. Drop by the spoonful on a pan
generously sprinkled with corn starch and bake for
about 20 minutes in a slow oven (300 degrees).

Oatmeal Macaroons

2 Traspoons Mazola 14 Cop Stvcan
1 Eco 1 Cup RorLep Oars
34 Cup CocoaNUT, SHREDDED A pINCH OF SaLt

14 Trasroon VanILLA

Beat egg, Magela and sugar until light, then stir in

rolled oats, salt and cocoanut. Flavour wicth vanilla and

[ drop from a spoon on an oiled pan and bake in a rather
warm oven, about 375 degrees.

Cocoanut Macaroons

3 Ecas 1 Cur Sugar
%4 Pounp Cocoanur 2 TanLesrooNs Benson' s Corn
1 TeaspooN VaniLLA Starch

. Beat whites of eggs until very stiff, then add sugar
gradually, beating all the time. Beat in corn starch
mixed with cocoanut, and steam in a double boiler
for 15 minutes. Add vanilla and drop by spoonfuls
on unbuttered brown paper and bake 1n a slow oven
to a delicate brown. Lift off the paper with a knifc
dipped into boiling water

M@ﬂ\@\@.
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Soft Gingerbread

1 Eca 1 Cur BrownN Sucar
1 Cup Sour CreaM 14 Cupr MoLASSEs
34 Cue Crown Brand Coern § ymp 3 Curs FLour
1 TrasrooN SopaA 1 TeaspooN SaLt
2 Trasroons BakinG POwDER 2 TeasrooNs GINGER

2 Traspoons CINNAMON

Beat together the egg and the cream, then add syru
and molasses and beat again until light. Add the
dry ingredients sifted together and a few raisins or
dates, if so desired. Bake in a shallow pan well oiled
and dredged with flour. The oven should be moder-
ate, about 350 degrees.

Ginger Snaps

1 Cup Benson's Golden Syrup 1 Cup Sucar
34 Cup Mazola 5 Cups Frour

1 TeaspooN BakinG Sopa 1 TaprLespooN GINGER
14 Cup BoiLing WATER 14 TeaspoON SALT

Mix sugar, Mazola, salt, syrup and boiling water,
then stir in the sifted flour with the ginger and the
soda. Roll into balls when cool and bake on an oiled
gan in 2 moderate oven for 15 or 20 minutes (350

egrees). They should flatten out in cooking. If they
do not do so, add a little more boiling water to the
dough.

Ginger Crisps

6 TaprespooNs Benson's 14 Cur BrownN Sucar
Golden Syrup 6 TanrLesrooNs Mazola
115 Cups FLour Y4 TrasrooN Sopa
124 TeaspooNs GINGER 14 TeAsPOON SALT

14 TEASPOON ALLSPICE
Heat the sugatr, Magola and syrup until the sugar is
dissolved. Cool and add the dry ingredients sifred
together. Chill well and then roll out very thin, add-
ing as little flour as possible. Place on oiled pan and
lmkc in a brisk oven From 6 to 9 minutes.

[ 88]



G A/ (The CANADA STARCH CO. Limited i\\

Cheese Straws

3 TaBrLesroons Mazola 14 TuaspooN SALT
1 Cup GrATED CHEESE A Dasn or ReEp Peprer or
1 Cur PastrY FLOUR CaveNnNE

Rub the Muazola into the flour with the cheese.
Season and mix with just enough ice water to bjnd
the flour and Magola. Roll out and cut into strips 312
inches by 1 inch. Bake for about 10 minutes in a
quick oven. Some cooks glaze the straws with beaten
egg and milk before bakmo them to make them glossy.

Old Fashioned Johnny Cake

14 Cup Sugar 1 Eca
3 TABLESPOONS Benson's 1 Cup MiLk
Golden Syrup 1 Cup Frour
3 T ABLESPOONS M{J’(O!&I 1 Treaspoon SALT
1 Cup CorN MEeaL 3 Trasroons Baking PowDERr

Sift all the dry ingredients together and then add

the liquids mixed with the well-beaten egg. Pour

' into hissing hot, oiled pan and bake at 400 degrees

for about 20 minutes. This 1s delicious served warm
with Benson's Golden Syrup.

Shortbread
2 TaBLESPOONS Benson's Corn 1 Cur ButtER
Starch ' 14 Cup Ianeg Sucar

3 Scant Cups FrLour

Work corn starch and sugar into creamed butter,

. then gradually knead in flour. Roll out into a round

and pinch edges to make a fancy border. Prick with

fork and cut into eight pieces like a pie. Bake in a

moderate oven for 20 minutes or more. It will be a
light fawn colour when done.

— e
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Buckwheat Cakes

4 Cues Buckwhear Freur  © ) Tasuespoon Crown Brand
% Cup Benson's Corn Starch Corn Syrup

2 Trasroons SaLy 2 Coups Lukewans Water
14 Ygast CAKE 2 TaprLesrooNs Mazola
14 Cur Lukswarm Water L5 TeaspooN Sopa

Add Crown Brand Corn Syrup and yeast to the one-half
cup lukewarm water and when dissolved add to the
two cups lukewarm water. Sift together buckwheat
flour and corn starch and add to liquid. Beat thor-
oughly and set away in a warm place to rise over
night. In the morning add the Magola, salt and soda.
Beat thoroughly and bake on a hot griddle oiled with
Mazola.

O A —_—
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Popovers
2 Ecos 14 Trasroon SaLr
I TanLesroon Mool 1 Cuer MiLk

1 Cus Sirrenp Pastry Frouwr

Beat eggs until light and thick, then combine with
milk and Mazola and pour into the dry ingredients,
beating until smooth and light. Pour into hissing
hot, well-oiled popover pans and cook in 450 degree
oven from 30 to 35 minutes.

Upside Down Cake

4 TabrLesrooNs BuTTer 1 Cup Crusaep NuTs

1 CaN PingarPLE ) 14 Cup BurTER

1 Cur WarTe Sucar 1 Cue Frour

1 Cur MiLx 1 TaBrLesrooN Baking
14 Cup Benson's Corn Starch PowDER

4 TasLesroons Brown Suganr 3 or 4 Eac WHarTes

[ §

Melt the 4 tablespoons butter and brown sugar in
a frying pan uncil a rich golden brown, taking care
that they do not burn. Lay the slices of pineapple
in the caramel thus prepared and then cover with the

¢ batter made as follows:

Cream the !4 cup butter and add sugar gradually,
beating until smooth and light. Sift thedry ingredients
and then alternate them with the milk into the
creammed mixture. Fold in che stiffly beaten whites of
eggs and bake in moderate oven (350 degrees). When
the cake leaves the sides of the pan, turn out on a
platc and garnish w1th the chopped nuts and whip-
ped cream.
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Potato Flour SpongeiCake

4 Eccs 1 Teasroon Bakine PowbEer
34 Cupr Sucar 2 Teasproons LEMON Juice
34 Cur Casco Poraro Frour 1% TrAsPOON VANILLA

14 TrEAsPOON SALT

Beat whole eggs with slightly warmed sugar until
very light, then fold in flour sifted with baking
Fowdcr and salt. . Add lemon juice and vanilla, and
bake in oven 300 degrees.

Crumpets
1 TabLespoON BuTTER 1 Ece
2 TaBLESPOONS Benson's 114 Traspoons Baxing Powner
Golden Syrup 122 Cups Frour

2 TaBLESPOONS SUGAR

Beat ingredients into a batter and let stand until
light (30 mins.) Fry by tablespoonfuls in a waffle
iron or frying pan; oil the pan lightly before using.

: 4 14 T

Pastry

N this too, the dough should be handled as little

as possible and kept coo/ until time for the oven.
A pinch of baking powder added helps to make it
light. Left over, “uncooked pastry may be kept for
two or three days if placed in a covered glass jar in
the refrigerator. Use only sufficient water to hold
ingredients—too much water makes it tough, shorten-
ing makes it light. Prick the bottom layer of your
pastry to save it from blistering.

Use one-quarter to one-third less Mazola than lard
or compounds in making pastry.

1 — N
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Excellent Pie Crust

34 Cup Mazola 14 TEASPOON SaLT
2%4 Cups Pastry FLour 14 Cup BorLing WaTER

14 TeaspooN Baking Powper

| Blend the Magola and water in a mixing bowl,
| then add to the flour sifted with the salt and the
| baking powder. The crust is ready to use as soon as

! mixed.
Pie Crust
2 Cues Sirrep Pastry Frour 34 Cur Mazola
1§ TeasPOON SaLT Y4 Cup Ice Water

Add Mazola to flour and salt and work together
until well mixed, then add enough ice water to hold
together and roll at once on floured board.

This can be kept in waxed paper in refrigerator till

needed.
Lemon Banana Pie
1 Cup BoiLing WaTER Juice oF a LEmon
1 TasLesroonN BuTTER 1 BraTEN EGc
Bananas 2 TasLesPoONS Benson's Corn
WHairpED CREAM Starch

1 Cur Sucar

Add 2 tablespoons corn starch to 1 cup sugar and
stir into 1 cup of boiling water. Cook in double
boiler for ten minutes, then add the juice of a large
lemon and the butter. Beat in the egg and spread
good layer in baked pie shell. Cover with sliced
. bananas, then add more lemon filling and top with
\ bananas. Cover with slightly sweetened whipped

cream.
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Mallow Orange Pie

4 ORANGES 2 TanresrooNs Benson's Corn
1 Banana Starch

1 Cup MiLk 1_011 2 Cuprs 1 Cup GRANULATED SuGan
1 Cup Cruam | Mix 15 To 20 MaRrsuMaLLOWS,
3 Ecas UNTOASTED

Heat milk and cream; mix sugar and corn starch;
stir milk in slowly and cook until thick in double
boiler; remove from heat and add well-beaten egg
yolks; return and cook a few minutes longer; pccl
oranges and slice very thinly (across the grain) with
a sharp knife; mash banana smoothly; add both to
hot mixture; cook slightly and fold 1in stiffly beaten
cgg whites; pour into baked shell and top with fresh
untoasted marshmallows (place about ¥4-inch apart).
Set in fairly hot oven until marshmallows are puffed
and slightly browned.

This fAlling may be used to make a very attracrnc
dessert wichout pastry.

Cherry Pie

2 Cuprs or Prrrep CHERRIES 2 Ece Yorks
2 TaBLespoONs Benson's Corn 1 Cup CHERRY JUicE
Starch 14 Cupr Sucar

1 Teasroon ButTER

Beat che yolks with che sugar and dissolve the
corn starch in the cherry juice with cherries, then
cook the two mixtures together in a double boiler
unti] thick. Add the burter and pour into pie crust,
previously cooked. Pile meringue on top made by
adding 2 rablespoons sugar to the stiffly beaten whites
of 2 eggs. Brown in a rather hot oven and serve either
hot or cold. -
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Lemon Pie

1 Cur Sucar GraTep RinDp oF 1 LemMon
3 TaBLEsPOONS Benson's Corn 3 TanLsspoons Frour
Starch 1 TeaspooN SaLt
134 Cues Borine WATER 2 Eces

14 Cur Lemon Juice

Mix sugar with flour, salt and corn starch and stir
into the boiling water. Cook in double boiler until
thick, then add the well-beaten volks and cook 2
minutes longer. When cool add the lemon juice and
the grated rind. Turn into a baked pie shell and cover
with meringue made by beating the egg whites until
stiff and then beating in 4 tablespoons sugar. Some
cooks add 4 teaspoon baking powder to the meringue
with good results. Brown the meringue in rather a
hot oven.
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Flloradora Pie

2 Cups PinrarrLe CuT IN 34 Cup SuGar

Satarr Dice 4 YoLks
3 TarrLEspooNs BuTTER Juice aNnp Rinp or 1 Lemon
3 TasLespoons Benson’ s Corn Y4 TrasroON SaLT

Starch * 1 Cup CocoaNuT

Blend the sugar with the corn starch and add to
the melted butter. Stir in the other ingredients and
cook until thick in a double boiler. Put into a baked
crust and cover with meringue.

Boy’s Favourite Pie
Pastry Shell:

s Cupr Mazola 1 Cup Frour
1 Traspoon Bewnson's Corn ¥ TraspooN Baking Powber

Starch CoLp WaTER TO Mix.

Make pastry fairly stiff, roll out and place in pie

E While still uncooked, put in the following
Ilin g:

14 Cup Fine Breap Crumss 1 TasreEsPooN MELTED BuTTER
14 Cup GrounD CORNFLAKES 1 Cup Benson’ s Golden Syrup

Bake 1in fairly quick oven.

Butterscotch Pie

114 Cups BrownN Sucar 2 Cups ScaLpED MiLk
2 TaBLespooNs BuTTER 214 TabLEsPoONS Bensen's Corn
2 BeaTteEN YoLks Starch
1§ Cup CoLb WaATER 1 Teaspoon VaniLLA

Boil the sugar, water and butter to 240 degrees and

" then add to scalded milk and stir uncil dissolved.
Add yolks and corn starch blended with 4 tablespoons
cold water and cook in double boiler until thick.
Cool and pour into baked pie shell. Make meringue
by adding 2 tablespoons powdered sugar to the beaten
whites of 2 eggs. The vanilla should be added to the
butterscotch mixture just before pouring it into the
pastry shell. Brown the meringue in a rather hot oven.

[ 9]
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Carrot Pie

2 Cups GraTED CARROT 2 Cups MLk

1 Tanvresroon Crown Brand 2 Taprespoons Magola
Corn Syrup 1 TeasrooN GINGER

2 Teasroons CINNAMON 1 TanrespoonN Benson's Corn

4 Ecas Starch

1 Cur Sucar A Pinca or SaLt

Mix the corn starch with the syrup and the beaten
yolks, then stitr into the carrots andpadd the spices,
sugar and salt. Bake in a single crust for about 30
minutes or until firm in the centre. Add 3 tablespoons
sugar to the stiffly beaten whites of the eggs and pile
the meringue on top of the pie. Brown in a rather
hot oven and serve either hot or cold. This recipe is
sufficient for two medium-sized pies.

Apricot Custard Tarts

14 Cup SuGgar 1 TabrLesrooN Benson's Corn
1§ TraspoON SaLT Starch
2 Eacc YoLks 1 Cur ScaLpep MiLk
14 Cur MASHED STEWED % TEAsPoON VANILLA '
APRICOTS 3 TABLESPOONS SUGAR
14 Trasroon Lemon Juice 2 Ecc WHiTEs

Mix and sift together the first quantity of sugar,
the salt, and corn starch, then gradually add hot milk
and cook in a double boiler until thickened. Add well-
beaten yolks and cook for a minute longer. Stir in
vanilla and cool. Pour the mixture into previously
baked tart shells and cover with meringue made by
adding the cold stewed apricots mixed with the
sccong quantity of sugar and the lemon juice to the
stiffly beaten whites of eggs and beating until the
mixture holds its shape. Brown slightly in a rather
hot oven.
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Apple Custard Pie

L}
2 Cups UnswerTENED, ApPLE.  Y4#TEAsPoON GINGER

Sauce 2 Ecas
34 Cup Sucar ' 1 TasresrooN Benson's Corn
1 TasLespooN Crown Brand Starch
Corn Syrup 1 Treasroon CINNAMON

A Pincu or Sart

Add well-beaten yolks to strained apple sauce and
beat well. Add sugar blended with corn starch, then
syrup, cinnamon, ginger and a good pinch of salt.
Pour the mixture into a partially baked crust and
cook in a moderate oven until firm, then, when cool,
cover with meringue and brown in the oven.

Montgomery Pie

Juice anp Gratep Rinp or %4 Cue Crown Brand Corn Syrup

2 LemMoNs 34 Cup CoLp WATER
14 Cur Sucar 124 Cups Sucar
14 TrasrooN SarT 2 Ecas
1 Cup Magola 1 TeaspooN BakinG Sopa
1 Cup Sour Mirk 3 Cups FrLour /

Line two pie tins with rich crust and fill with the
corn syrup mixed with the grated rind and the lemon
juice, ¥4 cup sugar, the salt and the cold water.
Cream the 1Y% cups sugar with the Magzola and then
beat in the 2 eggs. Sift the flour with the baking
soda and then alternate it with the liquid. Pour
the batter thus made over the lemon filling in the
pie shell and bake in 2 moderate oven.

Edwardsburg Tarts

3 Ecas 1 Cur Brown Sucar
1 Cup Crown Brand Corn Syrup 1 TaBrLespooN BuTTER
1 TabLEsPOON VINEGAR 14 TeaspoonN SALT

Combine all the ingredients and pour into unbaked
crusts. Sprinkle nutmeg on top and bake in moderate
oven until firm in centre.
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Beverages

A COLD drink should be served in glasses with ice.

.A hot drink should be piping hot and served in
cups. The making of beverages is one of great pos-
sibilities. Jellies that have not set are excellent
foundations, or any fruit jelly. This should be dis-
solved in a little warm water and mixed with any of

' the following: Lemons, oranges, lime juice, prune
juice, crushed fresh fruit, ginger ale, soda water, or
freshly made tea that has been cooled.

Lemon Syrup

6 Lemons 1 Cur Warte Sucar
1 Cup Lily White Syrup

Add the grated rinds of the lemons to the juice
thereof and let stand overnight. Cook the syrup and
the sugar until thick and when quite cool, stir into
the fruit and rind mixture.

A tablespoon in a glass of water will make a de-
licious drink on a hot day and is far superior to any-
thing one may buy.

Hot Fruit Nectar

1 Cup PineapPLE JUICE 34 Cup Benson's Golden Syrup
2 Cups GRAPE Juice
2 Ecc WHiTES
Juice or 1 OranGE
1 Cur Corp OrANGE PEKOE SUG AR IF NOTSWEET ENOUGH
Tea TO SUIT ONE'S TASTE
Combine all the juices with the tea and syrup, add
the flavouring and bring to a boil, then, if necessary,
sweeten to taste. Pour chis mixture slowly over the
stiffly beaten whites of egg, beating rapidly all the
time. Serve at once in coffee cups, being sure, how-
ever, always to taste the nectar Erst, as some fruit is

Juice or 1 LEmon

14 TraspooN CINNAMON

more acid than others and the nectar thay not be
sweet enough. It may be diluted with water if too
strong.
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An Energizing and Refreshing Drink

1 Two-pouND CAN Benson's 4 Cups BDI‘LING WATER
Golden § yrup 2 LEMoONS

Stir the syrup into the boiling water and add the
lemon juice as well as the grated rinds. Boil for five
minutes, then strain and cool.

Syrup Posset for Bad Colds
1 Cur M1k 14 Cup Benson's Golden Syrup

Boil the milk and add syrup, letting the mixture
boil for 1 minute or until it curdles. Serve hot on
retiring. It may be strained if preferred.

This posset induces pcrsfiration and is a good re-
medy for a severe cold if taken the last thing at night.

Lemonade Syrup

5 Cups Crewn Brand Corn Syrup 1 Ounce Crrric Acip (Tar-
3 Lemons TARIC ACID MAY BE USED

1 Teasroon LEmon ExTrACT AS WELL)

3 Cuprs BoiLing WATER

Pour boiling water over the grated rinds and the
juice of the lemons. Add syrup and stir well. When
cool, add lemon extract and citric or tartaric acid and
stir until well dissolved. Bottle and use 2 or 3 table-
spoons of this syrup to a tumblerful of water. Tartaric
and Citric acid may be used in equal proportions if so
preferred.
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4 Tea
f SCALD an earthenware teapot;put in 3 teaspoons tea
” A to 1 pint of freshly boiling water; let stand for

y five minutes, then strain and serve immediately. Tea
L should never be steeped a second time, as this extracts
) tannic acid which is harmful to the body.

& Coffee

* FRESHLY ground coffee is the most delicious and

is more economical. Made in a percolator, it is
‘ allowed to filter and thus bring out the flavour.
Coffee made in an earthenware or enamel pot is best.
Mix 1 tablespoon of coffee (for each person) in cold
water with crushed eggshell if desired; pour on freshly
boiling water and cover, allowing it to stand at back
of stove, where it can remain at almost boiling point
for 3 minutes; then serve immediately wicthsugarand
cream.

Yom" Grocer can Supply you with these
Famous Products

/4 7)) U A
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Céndy

REAT care should be taken in making candy that

it 1s not over-cooked, for one minute makes all

the difference to the smoothness and taste. Corn

Syrup combined with sugar adds greatly to the success
of candy making.

=i
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Down East Taffy

14 Cups SUGAR 34 Cupr Crown Brand Corn Syrup
134 TeaspooNs GLYCERINE 34 Cup WaTER
1}4 Trasroons Roor Beer 1 Teaspoon SavLt

ExTrAcCT 34 TanrLespoon Mazola

Boil the syrup, sugar, water, salt and glycerine
together until they form a hard ball or to 248 degrees
on the candy thermometer. Remove from the fire,
add the Magola and flavouring and pour into an oiled
pan. When cool enough to handle, pull the mixture
until firm, then cut into pieces with a pair of scissors.

Everton Toffee

2 Cups BrownN Sucar N 6 TanrLespooNs Magola
3 Taprespoons Crown Brand (14-Ounce) Can oF CONDENSED
Corn Syrup Mk

1 Trasroon VANILLA

Mix all the ingredients in a large saucc;pan and stir
constantly while cooking, until mixture forms a hard
ball when dropped into cold water or to 248 degrees
on the thermometer. It should require about 25
minutes. Pour on oiled tin and mark into squares
while cooling. It may be cooked to a higher degree,
if a harder toffee is preferred. The toffee will always
have, when finished, the texture it had when dropped
into cold water.

Puffed Rice Balls

2 Cups Purrmp Rice 1 Cue Benson's Golden Syrup
1 Cup LiceT BrowN Sucar 1 TaBLESPOON VINEGAR

Boil all the ingredients except the puffed rice until
the syrup is brittle when dropped into cold water,
add rice and stir just enough to mix. Mould into
balls with oiled hands.

\9
] :
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Salt Water Taffy

1 Cup Benson's Golden Syrup 1 or 2 TasrEsPoONS Mazols
1 TanrLespooN Benson's Corn 1 TeasPOON SALT
Starch FravourinG To sulT ONE’Ss
34 Cup WaTER Taste 4

2 Cups WHITE SUGAR

Add syrup mixed with Mazola and water to the
sugar blended with the corn starch and cook until 2
little dropped into cold water forms a soft ball. Add
salt and flavour to taste. Pour on oiled plates and
when cool enough, pull until a light golden colour.

Pulled Syrup Candy

1 Cup Benson's Golden Syrup 2 Cups Brown Sucar
1 Cur WaTer 2 or 3 Tasresroons Magola
Y4 TrAsPoON SALT

Cook everything but the Mazola until very brittle
when dropped into cold water. Add Mazolz and pour
on oiled platter. When cool, pull until a light golden
colour and cut into pieces with a pair of scissors.

Puffed Rice Crisps

1 Cup WHiTE SUGAR 1 Box Purrep Rice
14 Cup WaTErR Y4 Cue Crown Brand Corn Syrup
2 TABLESPOONS VINEGAR %4 TeasPOON SALT

1 TanresrooN BuTTER

"Boil all the ingredients, except the puffed rice, to
240 degrees on the sugar thermometer or until a little
will be brittle when dropped into cold water. Mix
with the puffed rice and pour into oiled pans to cool.
Cut into squares before quite cold.

[ 104 ]
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p‘ Velvet Kisses
l 1 Cue Crown Brand Corn Syrup 3 Curs Sucar

| 1 Cur Bomming WATER 14 Cur Mazola
i 3 TABLESPOONS VINEGAR %% Teaspoon CruaM OF TARTAR
I 14 Trasroon Sopa %4 TrasrooN FLAVOURING

lp‘ Cook sugar, water, syrup and vinegar in large

| saucepan and when they begin to boil, add cream of

I tartar and cook until when a little of the syrup is

| dropped into cold water, it is brittle. Stir frequently

' and when nearly done, add soda, flavouring and

| Magzola. Pour out on well-oiled pans and when cool
enough pull uncil a light golden yellow. Flavour
while pulling. Cut with scissors into small pieces
and wrap 1n oiled paper.

”

Créam Fondant (Uncooked)

2 TasLespoons HEavy CrREaAM 1 TasLespoON Crown Brand
1 Cur Icne Sucar Corn Syrup
A Goop Pince oF SaLt '

Mix the ingredients well and add colouring and
flavouring to suit one’s fancy. If not stiff enough, add
icing sugar to give the consistency desired. Form
into bon-bons and decorate with cherries, nuts or

cocoanut.
/ Pralines
1 Cupr BrowN Sucar 3 Cups EvaroraTep MiLk
3 TasLespooNs Crown Brand 2 Cups WHITE SuGar
Corn Syrup 1% Cues NuTs

15 Cur WATER

Combine all the ingredients except the nuts and
cook until a lictle dropped into cold water will form
a soft ball. Add nuts and beat until stiff and creamy.
Drop from the end of spoon on to oiled pa%er or an
oilcg dish or pan. This quantity makes about one
and three-quarter pounds 0(} candy.

\\9
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Cream Fondant

s
2 Cuprs WHiITE SuGAR 1 TaprLespooN Benson's Golden
1 Cur Heavy CreaM : Syrup
A Goop Pinca oF SaLt

Cook the sugar, cream and syrup in large saucepan
until they form a soft ball or 238 degrees on the candy
thermometer. Wash all crystals from the side of the
pan with a cloth dipped into cold water and stir con-

. stantly as the mixcture burns easily. When the
proper point is reached, pour the cooked syrup on a
large platter moistened with cold water and allow it
to cool until it holds the imprint of one’s fingers,
then work with a spatula until creamy. When set,
scrape up from the platter and knead with the hands
for about five minutes, then set away in a covered
jar to ripen for it least a week. It will keep in good
condition for several weeks.

The above fondant may be used in hundreds of ways
to make bon-bons. It may be used to stuff dates, to
form centres to be dipped into chocolate, it may-be
coloured and cut into squares or formed into balls
and decorated with nuts or rolled in cocoa or cinna-
mon. To make a chocolate fondant, add 2 squares of
melted chocolate and ¥4 teaspoon vanilla to the above
recipe, and when cooked pour into well oiled pans
to the depth of an inch. When cold, cut into squares.

!

Boston Cream Candy

34 Cup Crown Brand Corn Syrup 3 Cups GRANULATED SUGAR
2 Cups SWEET CrEAM

Mix the ingredients and cook to 238 degrees,
surring all the time. Let cool for 10 minutes, then
beat until creamy. Chocolate, fruit or nuts may be

added.

k!
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Marshmallows
1 TasrLeEsrooN (GELATINE 5 TasrLespoons CoLp WATER
1% Cups Benson's Golden Syrup 14 Cur WATER
1 Ece WaItE Y4 Trasroon Sart
1 TeasrooN VANILLA Benson's Corn Starch

Fruit or PowbpereD Sucar

Soak gelatine in the 5 tablespoons cold water until
thoroughly dissolved; then add }4 cup water to the
syrup and cook until it forms a hard ball when dropped
into cold water. Pour the syrup over the gelatine
mixture, add the well-bearen egg white and beat with
the salt and vanilla until very stiff. Pour into pan
dusted generously with corn starch and sugar and
cut into squares. Roll in a mixture of equal parts of
corn starch and sugar and keep in a tightly covered
tin box.

Horehound Candy

1 TapLesroon HorREHOUND 3 Cups WHITE SUGAR
14 Cup Crown Brand Corn Syrup 1 Cup Corp WaTER

Steep the horehound in the cold water for 10
minutes, then mix the water with the sugar and the
syrup. Cook until a little dropped into cold water
forms a hard ball or to 248 degrees on the candy ther-
mometer. Remove from fire and, when it has finished
bubbling, pour into well oiled pans. Cut into shape
while cooling.

Taffy Sponge

214 Cups Brown SuGar . 15 Cuer WatEr
Y4 Cur Crown Brand Corn Syrup 1 TaBLESPOON SoDa

Cook syrup and sugar in water to 285 degrees. Re-
move from fire, stir in soda, then cool quickly.
Break into pieces when cold.

Candy thermometer is absolutely necessary in this
recipe.

\E)
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Cream Caramels

2 Cups SugaAr " 34 Cup Burter

2 Cups Crown Brand Corn Syrup Y4 TRAsPOON SALT

2 Cuprs EvaroraTED MILk 1 TeasroON VANILLA
A Pincu or Sopa v

Cook syrup, salt and sugar together until trans-
parent, then stir in butter and when clear again, add
milk with soda and cook until the mixture forms a
soft ball when dropped into cold warer, or 240 to 245

‘degrees on the candy thermometer, according to
texture desired. It must be stirred constantly to pre-
vent burning, and when done, add vanilla and pour
into oiled pans. When cool, turn out on an oiled

slab or dish and cut into squares with a sawing motion
of the knife.

Corn Starch Caramels

1 Cup CrEAM | 14 Cur Crown Brand Corn Syrup
34 Cup SuGAr 1 TeasrooN VANILLA
2 TaBLEsPOONSs Bensan's Corn 2 Tasresroons FLour
Starch 4 TasLesroons Magela

Put sugar and half the cream into a saucepan and
stir constantly until it boils. Add the rest of the
cream in such a way that the boiling does not stop
and then continue cooking until a soft ball is formed
when a little is dropped into cold water, or to 240
degrees on the candy thermometer. Add the flour
mixed with the corn starch and Mazols and cook until
a firm ball is formed when dropped into cold water, or
to 248 degrees on the thermometer. Add vanilla and
turn into well-oiled pans and mark into squares
when almost cold. Nuts may be added if desired.
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Maple Fudge

1 Cup WarTE Sucar 1 Cup Brown SuGar
34 Cur Crown Brand Corn Syrup %5 Cue Swrer MiLk
1% Cur Mazola 14 TraspooN VANILLA

Boil for 10 minutes or until it forms a soft ball
when dropped into cold water or to 238 degrees on
the candy thermometer. Pour on well-oiled pans and
cut into squares while cooling. It should be stirred
almost constantly as it is very apt to burn at the
bottom. A chocolate fudge may be had by adding 2
teaspoons cocoa, to the above recipe. The fudge
should be beaten until creamy, before pouring it into
the pan. ;
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Ribbon Caramels
CHOcoLATE LAYER

* 114 Curs WaITE SUGAR %4 Cup Crown Brand Corn Syrup
14 Cup Butrer 1% TTE".TASPOON CrEAM OF
ARTAR
Cur Rice MLk
34 Cor Ri : 124 Squares or OuNCEs OF
1 Traspoon VANILLA UnsweeTENED CHOCOLATE

14 TraspooN SALT

WaiTE LAYER

35 Cup WaITE SUGAR 14 Cop Water
34 Cup Crown Brand Corn Syrup 1 Cup Sureppep CocoaNuUT

To make the chocolate layer: Cook the sugar, syrup,
butter, cream of tartar, salt, and 4 cup of milk until
they form a soft ball when dropped into cold water,
then add very gradually the rest of the milk and cook
until it forms a firm ball when dropped into cold water,
or to 248 degrees.” Add the mcltcfchocolatc and the
vanilla and turn into 2 well-oiled pans of the same
size. Chocolate should be melted over hot water or
in a slow oven as it burns easily.

To make the whire part: Puc the sugar, water and corn

~ syrup on the fire and cook until the mixture forms a
firm ball when dropped into cold water, or to 240
degrees on the candy thermometer. Stir in the cocoa-
nut, then pour over one of the chocolate layers, and
when cold, put the other chocolate layer on top and
cut 1nto squares. .

To succeed well with the above recipe, it is
necessary to begin the white layer only when the
chocolate layer is finished.

Vanilla Caramels

2 Curs Lioat Brown Sucar 34 Cup CrEAM
X4 Cup Crown Brand Corn Syrup 1 Cup CuorrED NuTs
1 TeaspooN VANILLA 14 TrasPoON SALT

Boil sugar, cream, salt and syrup until 2 firm ball
is formed when dropped into cold water or to 248
degrees on the candy thermometer. Add vanilla and
nuts and pour into well-oiled pans without stirring.
When cold cut into squares and wrap in paraffin paper.
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Puffed Rice Caramels

1 Cup Sugar 1 Cup Crown Brand Corn Syrup
14 Cup CrEamor Evaroratep %3 Cup Watsr
Mk 1 TEASPOON VANILLA
Y4 TraspooN SaLt 2 Cups Purrep Rice

Boil the sugar, corn syrup, milk or cream, water
and salt until a firm ball is fE)rmcd when the syrup is
dropped 1nto cold water, or to 240 degrees on the
candy thermometer. Remove from fire, add vanilla
and stir in lightly the puffed rice. Pour into oiled
pans and spread to a thickness of about 34 inch. Cut
1nto squares when cold.

Carrot Fudge

1 Cur Benson's Golden Syrup 1 Cup GraTeD CarrOTS
1 Cup M1k 1 Cur LicHT BrOWN SUuGARr
2 TasrLespooNs Mazola 14 TrAsPOON SALT

Cook syrup, carrots, milk, salt and brown sugar
. with the Mazola until the mixture forms a hard ball
| when dropped into cold water or to 248 degrees on
| the candy thermometer. Flavour to taste with any
referred extract and pour into well-oiled pans.
1 "When cold, cut into squares.

, Cocoanut Bars

2 Cups Brown SuGar 1 Cue Crown Brand Corn Syrup
14 Cup Mazola 15 Cup WaTER
1 Cup SurEDDED COCOANUT 1 CupBroken WaLNUTMEATS

Couk sugar, corn syrup, Magols and water to 240
degrees on the candy thermometer or until they form
a firm ball when dropped into cold water. Add
shredded cocoanut and nuts and pour into oiled pans.
When almost cold, cut into squares or bars.

Mm_{,' ‘
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Maple Nut Caramels

1 Cup MapLE SUGAR . 14 Cup Crown Brand Corn Syrup
1 Cur MiLx

1 Cur Crorrep NuTs

4 TraspooNs BUuTTER

Starch 1 TrasPOON VANILLA

Melt the maple sugar in a double boiler, then add
the syrup, the butter, the corn starch dissolved in
2 tablespoons of cold milk, the rest of the milk and
the soda, and cook until the mixture forms a soft ball
when dropped into cold water, or to 238 degrees on
the candy thermometer. Stir in the nuts and vanilla
and pour into oiled pans. Cut into squares when
cold and roll in paraffin paper.

Salted Nuts

14 Pounp ALMONDS . 1 TaBLesrooN Mazola
Savt

Blanch almonds by allowing them to stand for 2

. minutes in boiling water and then dipping them into

cold water until the skins slip off easily. - Dry in a cool

oven and then mix with the Magola and put back

into oven and let brown. They should be stirred from

time to time so that they may brown evenly. Sprinkle
with salt on removing from oven.

Russian Taffy

2 Curs Brown Sucar 34 Cup BroxeN Nut MeaTs
A ¥4 Pr. Can or CONDEN- 1 Cur Maola
sep Mirx 1 Cup Crown Brand Corn Syrup

14 TrAsPoON SALT
Cook all the ingredients, except the nuts, for about
20 minutes or until they form a soft ball when dropped
into water, or to 238 degrees on the candy thermo-
meter. Add nuts and pour into well-oiled pans to
cool. Cut in squares and serve on waxed orYoiled

paper.

a2
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Candy Moulding in Benson’s
Corn Starch

Many varieties of candy, especially those made from
fondants, are thin when warm and solidify when they
are cold, so that they may be dipped into chocolate
or other melted fondant. To shape candy for coating,
fill a shallow pan with Benson's Corn Starch, carefully
sifted and make it smooth on the surface with a ruler.
Have ready plaster paris moulds glued to a stick and
press these moulds into the corn starch, lifting them
out carefully so as to leave a clean impression. If
moulds are not available, a thimble, glass stopper or a
piece of wood shaped for the occasion will answer the
purpose, although this is rather a slow method. The
same corn starch may be used time and again, pro-

‘} vided it 1s carefully sifted each time. When the bon-
. bons are cold, brush off the corn starch and they are
ready for dipping.

Glace Fruits and Nuts

[ 1 Cur Brown SuGar 1 TraspooN VINEGAR
i 15 Cup WaTteR 14 TrasrooN CREAM OF TARTAR
’ 34 Cup Benson's Golden Syrup

Prepare fruit such as oranges, quartered and well
dried, Malaga or Tokay grapes, preserved pears, citron
peel cut in fancy shapes, figs, dates or prunes, shelled
peanuts, Brazil nuts, filberts, walnuts, or blanched
almonds. Boil sugar, water and syrup with vinegar
and cream of tartar without jarring the pan, until
brittle when dropped into cold water, or until the
syrup registers 310 on the candy thermometer. Set
pan containing syrup in larger pan of hot water and
dip fruit by holding from tips of the fingers. If not
completely covered, the fruit may be recoated with
syrup after it is cold. Dip nuts, by inserting tooth-

icks in them. Coolon waxed paper or on an oiled
plate. If syrup gets too cold, it may be re-heated and
used again.
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Lemon Butter

2 TabLEspoONs Benson's Corn 1 TasrespooN WATER
Starch 3 p (CoLp)
1 Cur BorLing WaTER 25 Cup GRANULATED SUGAR
Juice or 2 Lemons 34 Cup BurTER
1 Waore Eca 3 Ece YoLxs

Dissolve the corn starch in the cold water and stir
into the boiling water. Let cook in double boiler
until clear. Cream the butter with the sugar and mix
with the beaten eggs and the lemon juice. Last of all,

- add the grated lemon rind and let the mixture cook
for about 25 minutes or until thick and clear. This
butter is served on hot split biscuits or on toast.

Corn Syrup Fluff

14 Pounp MARSHMALLOWS 1 Cur CrEAM
1 Cur SerREDDED PINEAPPLE Y Cup Crown Brand Corn Syrup

Let diced marshmallows stand over night in pine-
anlc, then beat cream until stiff and add corn syrup
slowly. Add marshmallow mixture or whatever
chopped fruit that one wishes instead of pineapple in
case one does not like pineapple. Serve very cold in
sherbet glasses.

-

Lily White Caramels

2 Cups Sucar 1 Cur BrowN Sucar
1 Cup Lily White Corn Syrup 1 Cur ConDENnsED MiLE
134 Cups M1k Y§ Cur Mazola
14 TraspooN SALT : 124 Traspoons VANILLA

Cook sugar, condensed milk, corn syrup and milk
together nntil they form a firm ball in cold water or
to 248 degrees on the candy thermometer, stitring
carefully all the time. Add Magola, salt and vanilla
and pour into well-oiled pans. When cold, cut into
squares and wrap in waxed paper. [t makes no
difference whether the mixture curdles during the
cooking. ~ :

Y Y ;)G N,
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Peanut Brittle

2 Cups Sugar 14 Cup Water
2 Curs Raw, SmerLiep Pra- 14 Traspoon VaNILLA
NUTS

2 Generous Trasroons Bak-
1 Traspoon Mazola ING Sopa

1 Cup Crown Brand Corn Syrup

Cook sugar, syrup and water until it bubbles and
then add raw peanuts and Magels. Cook until the
nuts begin to dpop, then remove from fire and stir in
vanilla and soda. Pour in mass on a large oiled platter
and when it begins to cool, stretch out thin and
break into pieces. Never spread while hot with a
knife, but wait until partially cooled and pull out
with the hands.

Candy. Recipe

. 2 Cups GrANULATED Sugar 1 Cupr CrEAM

y 1 Cur Benson's Golden Syrup 2 Cups Brown Svugar
1 Teasroon Benson's Corn %4 Cup BurTER

; Starch ; 1 TraspoON VANILLA

. Dissolve corn starch in 1 tablespoon cold water,
” then cook the other ingredients together until they
-' form a hard ball when dropped into cold water. Add
the corn starch paste and beat until thick. Add
\ vanilla and turn into oiled pan and mark inco squares
while still warm. :

Cinnamon Fig Candy

2 Curs Brown Sucar 1 Cup Crown Brand Corn Syrup
14 TraspooN Grounp Cin- 34 Cup SareppED FiG

NAMON 14 TrAsPOON SaLT
14 Cur WaTER .

Cook the sugar, water, salt and corn syrup to 300
degrees or uatl it cracks when dropped into cold
watcr, then stir in the figs and the cinnamon. Pour
into oiled pans and mark into squares. The picces
may be dipped into melted chocolate.

—— e ——
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Pecan Nut Loaf

2 Tasresroons Crown Brand 2 Curs WHiTE SUGAR
Corn Syrup 1 Trasroon Mazola

1 Cup MiLk 2 Cups PecaN MEaTs

1 Pounp DaTEs PowDERED SuGAR

Cook the syrup, sugar, Mazola and milk to the soft

: ball stage or 240 degrees on the thermometer. It is

best to use a deep skillet or saucepan, as the mixture
boils high.

Add the stoned dates and stir until they are well
mashed.

Stir 1n the nuts, slightly more or less than the given
quantity; remove from fire and beat until stiff. Place
in wet napkin and roll into shape. When cold, slice
and roll in powdered sugar.

Chocolate Pop Corn Balls

124 Cups SuGAR 34 Cur Crown Brand Corn Syrup
34 Cup WaTER 24 Cur MovLasses
3 TasrespooNs Magola 3 Squares CHOCOLATE,
1 TeasrooN VANILLA  UNSWEETENED ’

ABouT 4 Quarts PorpED CorN, WELL SALTED

Mix the sugar, syrup and water and boil over a
brisk fire until the sugar is melted, washing down the
sides of the saucepan with a cloth dlppcd in cold water,
so that not a single grain of sugar may remain. Cover
and let boil for 3 minutes, then add the molasses and
Magzola and boil until a litle dropped in cold water
makes a crackling sound.

Remove from the fire and as soon the bubbling
ceases, stir in the chocolate melted in a double boiler
and the vanilla and stir just enough to distribute the
chocolate evenly through the mixture.” Pour- the
chocolate mixture into the popped corn. With oiled
hands, roll the mixture into balls. It is well to keep
the corn in 2 warm bowl while making the balls.

P ;) N
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4 . Cream Nut Loaf

6 Curs WHITE SUuGAR 1 Cur Crown Brand Corn Syrup
1 TasLesrooNn Mazola 1 Pounp SuerLLeD WaLNUTS
3 Cups LicaT CrEAM 124 Trasroons VANILLA

Boil syrup, sugar and créam until it forms a soft
ball in cold water or to 240 degrees on the candy
thermometer. Remove from fire, add the Muagola and
beat until it thickens. Add nuts and vanilla, then
pour into oiled loaf pan. When cool, slice, and cut
10to squares.

Canning & Preserving

PRESERVING

Use only ripe fruit for preserving. These should be thoroughly
washed and sorted. Use large preserving kettle and leave plenty
of space on top for boiling. Sugar and Lily White Syrup in equal
parts make an excellent preserving syrup, as it prevents crystalliz-

' ation and a more natural flavour of fruit is retained, without the
cloying sweetness of an all sugar preserve. Measure fruit after it
has been boiled until nearly soft; then add equal amount of sugar
and syrup mixture. Boil for five minures, then bortle.

PREPARING BOTTLES

— N ey

Wash jars thoroughly and fill with cold water. Set in pan on
wire trivet and surround with cold water. Heat to boiling point,
remove from water, empty and fill while hot. Sterilize tops for
five minutes, dip rubbers in boiling water.” Always use new
rubbers.
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COLD PACK CANNING \

Select only the best fruit, wipe and weigh; make syrup of Lily
White Syrup and white sugar in equal parts with water, allowing two
and one-half cups of water to each pound of sugar and syrup mixture.
Boil for ten minutes. Pack fruit in sterilized jars, pour syrup over
fruit. If there is not enough syrup add boiling water to fill. Put
spoon or knife in jar to let out bubbles. Place rubbers and covers
on jars but do not tighten, place jars in hot water and sterilize
required length of time. Remove jar from boiling water, tighten
cover on jar and invert jar to cool. :

BLANCHING

Place fruit or vegetable on wire strainer or cheese cloth, and dip
in boiling water. Leave only required l:n%th of time, doing only a
small amount at 2 time, as otherwise the fruit or vegetable juice is

lost in the water.

SCALDING AND STERILIZING FRUITS

PracEEs....... Scald 2 minutes. . ..Pint or Quart. . Cook 16 minutes
Proms. .o /% Scald 2 minutes....Pint.......... Cook 16 minutes
Quincss. ... ... Scald 2 minutes. ... Quart......... Cook 30 minutes
PiNEAPPLES. . . .. Scald 5 minutes. .. .Pint or Quart..Cook 30 minutes
CraBappLas. . . .Scald 2 minutes. .. .Pint.......... Cook 20 minutes
WaoLs Arrres. Scald 2 minutes. ... Quart......... Cook 16 minutes

s+ VEGETABLES

ASPARAGUS. .. .. Scald 5-10 minutes..Pint or Quart..Cook 1 hour
Tomaross......Scald 1-2 minutes..Pint or Quart. .Cook 22 minutes

STERILIZING BERRIES OR SOFT FRUITS
(These do not need blanching)

BLACKBERRIBS. ................ Pint or Quart... Cook 16 minutes
BLUEBERRIBS.............. P . AR s e Cook 16 minutes
CHBRRYEE. . o 5wt v s v i Ba dagdy PIng. ((a e (o amstss Cook 16 minutes
COrRmaANER, /g wvies o8 s 1 44 Ol PR, il g Shigieths Cook 16 minutes
Graprrs (Grare Juice)....... ... PR o ol Cook 16 minutes
AR ¢ o5 anis sohpssestatlplh 0 SIS Ty 4 ¢ Cook 20 minutes
RASPBRRRIES. .................. Pint or Quart... Coock 16 minutes
BEUBARD. ;¢ s st earessbatitosts Quart.......... Cook 15 minutes
STRAWBERRIBS. ... ............. QDAart. < ou s o il Cook 16 minutes
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BLANCHING AND STERILIZING VEGETABLES & GREENS

BeaNs. .. ... Blanch 5 minutes...... Pint or Quart. . Cook 3 hours
BeeTs. .. ... Blanch 6 minutes...... 10 Cook 1% hours
CarroTs. ...Blanch 5 minutes...... 8,0 Cook 12 hours
CorN...... Blanch 5-10 minutes. .. .Pint or Quart..Cook 4 hours
GREENS. . ... Blanch 10 minutes... ... ROTRRE: v o - s Cook 2 hours
Parsnips....Blanch 5 minutes. ... .. R e 25 20 Cook 14 hours
PEASS. .. ..x Blanch 5 minutes...... CNRLE. . . o . o5 Cook 3 hours
Pumpkin. . .Blanch 5 minutes...... Quart......... Cook 2 houss
Squasa. ... .Blanch 5 minutes...... KBIBLE: o5 55 04 Cook 2 hours
Turntes. .. .Blanch 6 minutes...... (9,107, RO Cook 114 hours

Jelly Making

Wash and pick ‘over fruit carefully, remove stems
and imperfections. Cook fruit in a granite kettle.
Mash a few berries in bottom of pan before beginning
to cook them. Hard fruits should be washed and
quartered, and cooked with half the amount of water.

Use a jelly bag made of closely woven material.
Outing flannel makes a very good bag. Do not squeeze
the pulp, but let it drip slowly. This will give a
clear, delightfully flavoured jelly. Sometimes two
or three extractions can be made from the same pulp.
Add sugar to Lily White Syrup and heat to boiling.
. By heating the su?ar and Lily White Syrup, the time
i of cooking the jelly will be shortened, and a better
i product will result. Boiling should be steady, not
' violent.

Blackberries, raspberties, and strawberries do not
make a2 good jelly alone, and should be combined
with apple, currant, or plum juice.
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JELLY MAKING

Proportions Time of
’ - Cup Measure Boiling
(Minutes)
802 2
: 8 ¢ |£3F|E5¢8
= | §|RE[RET2ED
=1 3 L | &
E |7 |37 888 | 88
- SO |EER =88
Before Dripping Fruit Afrer Dripping
Remove imperfections| Apple....| 2 [ 34 | 34 |15 | 15
and cut in quarters.| Crabapple| 2 | 34 | 34 15 L
Add water to cover.|Quince...| 2 | 34 | 34 | 15 6
Cook slowly till soft.
Pick over. Wash.|Currant...| 2 | 1 a R B 2
Mash a few in bottom| Plum..... 2 1 1 10 5
of kettle, adding more| Grape... | 2 1 g 0 5
and continue to heat
and mash till juice
flows freely from all the|
fruit. Add no water.
Plum Conserve
5 Dozen Brue PLums -1 PackaGe Ramsins ¢
4 ORANGES 2 Curs CrorrED WALNUTS
1 LemoN—]UICE ONLY 2 Curs Brown Sucar
1 Pounp Figs ~ 4 Curs Crown Brand Corn Syrup

Cook fruits in syrup made of Crown Brand Corn Syrup
and sugar for forty-five minutes. Add nuts the last
five minutes before removing from fire. Pack in ster-
tlized jars or glasses.

@f\mﬁm
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Grapefruit Conserve

1 GraPEFRUIT 124 Curs Sucar

124 Pounps CARROTS 1% Cuprs Crown Brand Corn
1 LeEmon Syrup

Chop cooked carrots and mix with the finely
sliced fruit. Add sugar and syrup and cook until
fruit is clear and mixture thickens. Pour into sterilized
glasses and seal. -

Cucumber Relish

2 DozeN LLarGE CUCUMBERS, 14 DozeN LarcE ONIONS,

SricED
1 TasrLespooN MUSTARD

1 Teaspoon TurmMeric Pow-

DER
3 Cups BrowN SucaAr

SLicED
2 TaBrLEsPOONS Benson's Corn

Strarch
VINEGAR
Sart

Cover the sliced vegetables with salt and let stand
over-night, then drain and cover with vinegar. Let
simmer a few minutes, then mix with the sauce made
by blending the mustard with the corn starch, the
turmeric and the brown sugar, and boil until thick.

Preserved Citron

10 Pounps CiTrRON 2 Lemons
5 Pounns Crown Brand Corn 5 Pounps WaITE SUGAR
Syrup 4 Cups WATER
2 Qunces Roor GiNnger

i - e —
&

Mix sugar, syrup and water thoroughly and then
simmer gently for 10 minutes. Add diced, peeled

citron and cook gently until clear. When almost done,

ut in the lemons which have been seeded and thinly
sliced. Bruise ginger root with a hammer and add.
Do not let the mixture boil after tJFui:ting in the lemons.

Corn syrup gives a delicious flavour to preserves of
all kinds.
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Orange Marmalade

3 ORANGES GRANULATED SUGAR
1 GRAPEFRUIT Lsly White Syrup
2 LeMons CoLp Water

Wipe fruit, then pare the thin yellow skin and cut
into shreds with scissors. Slice peeled fruit, rejecting
all seeds, then measure pulp, juice and rind, place in
saucepan and cover with three times as much cold
water and let stand over night. Next morning bring
quickly to boiling point and boil hard for fifteen
minutes, then let stand another twenty-four hours and
measure again. Allow to each.cup of cooked in-
gredients, one-half cup Lily White Syrup and one-half
cup granulated sugar. Place Lily White Syrup, sugar
and fgruic mixture in saucepan, bring quickly to boiling
}mmt and boil briskly for about one hour, or until

iquid shows a jelly. Cool slightly, then fill sterilized

glasses and cover with melted parafiin when perfectly
cold. Store in dark cool place. A delicious and
economical marmalade.

: Orange Marmalade
8 ORANGES 12 Cups WATER
4 Pounps Sucar 2 Lemons

14 Cup Lily White Syrup

Slice the fruits very thin after having quartered
them, then combine with the water and let stand
for 24 hours. Simmer for one hour, remove from the
stove and add che syrup and sugar and let stand for
another 24 hours. Simmer again for an hour, then
pour into sterilized glasses and seal with paraffin.
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Peach and Orange Conserve

15 Mep1um-Si1zep PeacuEs 6 Mepium-Sizep OraNGES
214 Pounps GRANULATED 34 Cup Crown Brand Corn Syrup
Sucar " 14 Pounp BrLaNcuED, SHRED-
2 Curs WATER DED ALMONDS

| Dice peeled peaches and add to the grated rind of
4 oranges and the sliced pulp of six. Boil all the in-

- gredients, except nuts, until thick and clear and about
fifteen minutes before removing from fire, add the
shredded almonds. The above quantity should fill
10 jelly glasses.

Triple Marmalade

3 GRAPEFRUIT 6 ORANGES
4 Quarts Water (16 Curs) 5 Pounps WaiTE Sucaxr
| 5% Pounps Lily White § Yrup 3 LemMonNs

Wash fruit, cut in quarters and slice very thin. Let
stand in the water for 24 hours, then boil until clear.
Add the sugar and syrup and boil again until the
fruit is transparent and the syrup will jelly. Nine
oranges may be used, in which case, omit the grape-

.
!
{ fruit. - :

Ask Your Grocer for These Syrups

[123 ]
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Shortbread..............cviuet, 89 | 1o Ecaloy it PSRN S i o R 87
Southern Corn Muffins.......... 85 Qatmeal Macaroons............. 87
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CAKES Boston Cream Candy............ 106
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Apple Sauce Cake..... kel W 80 Starch SUeR M edal, eIl 113
Pride' 8 Cake. .. qovme cums s s 74 Candy Recipe..... kT AL 115
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LINIT

for the Laundry

. QjLL materials can be more

successfully starched with LINIT
THE LAUNDRY OSTARCH THAT If
DIFFERENT.

Your softest and finest fabrics will
have just that faint suggestion of
delicate crispness and your gar-
ments will have that new and
fresh appearance, so desired by all
particular women.

Lintr ir different from ordinary
starches. It is used thin, and this
particular character enables it to
penctrate the fabrics and thereby
preserve the material.

¢ A
LINIT for Beauty

Yes, it is one of those
simple secrets that wo-
men have discovered.
Half a package dissol-
ved in your bath will
give your skin that soft
velvety touch—a harm-
less delicate bcz}utiﬁcr.

X Vg
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w.E would like every

woman in Canada to have a copy of this new
cook book, Caxapa's Prize RECIPES, because it
shows how to prepare so many original, unusual
and delicious dishes, and because it contains
such belpful hints on household matters. We
are therefore making only a nominal charge of
10c. a copy which Little more than covers the cost
of wrapping and mailing.

If you have not already one of these Prize RE-
ciee Booxks fill in your name and address in the
space below, also send along the name and ad-
dress of a friend or two whom you wounld like to
remember. Enclose 10c. (in coin or stamps) for
each copy and mail to: THE CANADA STARCH
Co., Limrrep, P.O. Box 760, Montreal, P.Q.
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