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BREAKFAST IN THE BUSH. 

'fHF, MID D Y fill L. 



BISCUITS FOR TEA (Not Like Mother Used to Make ) . 

PROSPECTOR ON THE WL TE TRAIL. 



H ousekeepers 

~ 
using the recipes in this 
book should 

Visit 
Drug 

Moore's 
Store 

and if the pies are not as good 
as mother made, give • H Libby" 
a dose of 

Moore's Celebrated 
Tonic Bitters 

Headquarters fop 

Kodak Supplies School Books 
Cobalt Souvenirs Magazines 

and a well assorted Ltbf'a:ry 

Also finest assortment of 

Toilet Requisites in "Silver Land" 

DRUGS- Wholesale and Retail 

C. H. MOORE 
On th Bu y C rner, Cobalt 



PECI L WEIGH ' AND ME 

HEl. 

O1.J q11ar lull measure) if d flour qual 
n pint (h ap d) grannlatecl sugar equ· ls 

Two eacups (level) granul ted 
Two ea ups well heaped coffee or ugar 

p uud. 

R 

ne 

One and one-third cups powdered sugar qual one pound. 
'rwo ~1ncl one-half t acups (level best brown s ugar, 

equal one pound. 
Tw teacups so[t butter \ well packed) equal on pound. 
One tablesp on (well rounded) soft butter equ ls one 

Ollnce. 
Thr tea peons equal one even tablespoon. 
Eight \lVen ablespoons equal one gill. 
Four heaping tablespoons e.:iual one gill. 
One dozen eggs should equal one and one-llalf ounds . 
Butter, ize o[ n egg, qnals two ounce 

LIQUID MEAS 'RK 

Three even teaspoons equal one tablespoon. 
•rwo tablesp ons equal one ounce. 
lt'our ounces equal on gill. 
Ten ounces equal one cnpful. 

ixteen ounce qua! on pin . 

PROPORTIO S. 

' ne tea p n of sal to one quart of soup 
ne teaE>poon of salt i:o two quarts of flour 

One teaspoon extract to a loaf of plain cakt: 
One teaspoon soda rn one pint of !:lour milk. 
Gne teaspoon soda to one cup of molasse.;; . 
One teaspoon baking powder to one cup oi Ile ti:-

RU'LES GIVE BY FREN H COOK FOR TE TI , HE T 
OF OVEN. 

Try oven with a piece of whi e paper. U t o h t th e­
paper will b come black r blaze up. If the paper becomes 
a light brown, av n is flt for pastry. If it becomes dar k 
yellow, oven is fit for bread and heavier kind of cak . If 
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tt is light yellow, oven is ready for sponge cake and lighter 
kinds of desserts. 

TIME RElQUIRED FOR COOKING VEGETABLES. 

otatoes, boiled, thirty to forty minutes. Potatoes, 
baked, about one hour. 

Asparagus, fifteen to thirty minutes. 
Spinach (use hot ,-vater) twenty minutes. 
Summer beets (use hot water) thirty to si.x.ty minutes. 
Winter beets soak in cold water) put in bot water to 

boil three hours. 
Green corn (use hot water) twenty minutes. 
Onions (use hot water) one to two hours. 
Summer squash lbetter steamed) three-quarters hour. 
Early peas (put in cold water) three-quarters hour. 
Turnips (cut in slices) forty-five minutes to one hour. 
Cabbage (boiled) one to two hours. 
Lima beans (hot water; one hour. 
Winter beans, one and one-half to two hours. 
Carrots, one to two hours. 

TOiVIATO SO P (On Beef Stock). 

Take shank: of beef and boil for two hours. Put in two 
onions, chopped, two sticks of celery and one can of toma­
toes. Strain and a Id two teaspoons flour and water. Season 
to taste and serv .-A. K. McArthur. 

POTATO SOUP. 

Six rnedium -siz.ed potatoes, three cups milk, half cup 
water, one and one-half small onions, three teaspoons salt, 
pinch pepper, three table poons dripping or butter. Bai po­
tatoes till soft, drain and masl1. A.cld milk, salt, pepper. 
Melt butter on suucepan, add flour and a little of the soup. 
L t this boil thre minu es, add to soup, strain and serve 
w:tll cru ons.- E. MacE~ en. 

TOMATO OU . 

On q11ar tomuto s, rook d 
taslc wilh salt nnd p pp r aud 
quart r milk p11l n tnbl 
boiling [ int 8 ir n 
o nd 1.hl lw ho mlllt 

I ay br ncJflpcl Ir dr ir1'11 rs 
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nd strain d. Seas n to 
pnt on o boil. Into a 

f buL er and bring to the 
in n the b t toma­
f w er k r crumbs 



The Pandora Range 
o matter how good the recipe is, he 

most cssenti l part of the sue ess I h 
cake is the baiting. 

A poor stove is not cheap at any pric 

The first cost of a coal stove oes not 
make it cheap or expensive; it is th [uel 
it afterwards consumes and the repair bills 
that really make the difference. 

You may save $5 or $10 when buying a 
stove, by taking one which lool< all right 
or very nice, but you cannot judge a stove 
entirely by appearanc~ with any greater 
certainty than you can an individual. 
The grates, fire box, and flues are the 
heart and lungs of a range, and no 
matter bow many excellent external feat­
ures are embodied in its construction, sat­
isfactory action and economy cannot be ob­
tained if these vital parts are not scientifi­
cally correct. If tbey are not, the fir t av­
ing of $5 or $10 will be eaten up in a sea­
son or two. These features in the "Pandora" 
are the results of nearly 60 years' exp ri­
ence. They are fully explained on Pages 3, 
4, and 6 of the "Pandora" catalogue, 
which we will mail to you for the asking. 

An elegant external appearance and com­
pleteness of labor-saving devices combined 
with its successful working and durable in­
ternal parts places the "Pandora" without 
a rival as a cooking and baking range. 

The George Taylor Hardware Co., Limited 
COBALT NEW LISKEARO MATHESON 

Sol, Atcnh or tbc ■moue McCluy Stov•• ad R,n IIC• ,n th, 
Temi•hminll Dio trid . 



DELI ATE ELERY O TP. 

Break three stalks celery into inch pieces and pound in 
a m rtar. Cook twenty minutes in a double boiler with 
three cups of millc and a slice of onion. Melt three table­
spoons bu r and cook in it three tablespoons fl.our. Gradu­
ally add one cup of cream and when boiling stir into the 
celery mi ture. , train and season, then serve immediately. 
- Mrs . .'. H Logan. 

OY TER OUP. 

On pint oysters, n quart milk, one tablespoon butter, 
tw rolled crackers, season with pepper and salt to taste. 
Bring all to be boi lin g point e cept the oysters. Add oys­
ters, let come to boiling point as quick.ly as possible, and 
serve a n e.-Mr . Byrnes. 

BAKED SALMON. 

One can salmon, two small onions, four soda biscuits. 
Place alternate layers of salmon, onions, rolled biscuits and 
butt r io dish until amount required is used. Season with 
pepp r and , ~ lt and l ake in oven.-A. K. McArthur. 

SALMON LOAF. 

On can salmon ( remove bones and oil), two eggs, two 
tahlespo ns milk, salt and pepper, four sifted soda bis­
cuits, a small piec of but er. Make into a 1 af and roll in 
tw rolled hiscnits . Bak.e half an hour. To be eaten cold, 
sliced bin. 

BAI ED WHI'T'ElFISH. 

C1enn and wash fi sh , wipe dry and rub inside with 
salt. Make r-t dressing [ r chicken and stufl. the fish, sew 
up and put in roa~tin .e: pan with some b t water . Be sure 
to hav h fi. h n nice br wn when done. Allow about fii-

11 ponn 1.- Mrs. Mortin. 

OY,'I'ER OCI T IL. 

Two h on h ' sb, on table-
i:;p Jt t , oos, blespoon Wor-
e· s r s u , crn t onn to sup, half teaspoon 
obn en saucl' , h11f hi1l yst r and sauce. 



A.11 w tlw or fo ur or two a.blcspoons of 
s uce [or a b . rv 

'AL TON A. LA )H~WBUilG. 

One c.an f salm n b ned, cream, on tablesp on bu r, 
and one tablespo n nour. Add on ·up milk and alm n. 

' While b a iug a cl<l one beat n gg. Flavor with sherry or 
lemon. , ' rv wi h toa t.-M.rs. S. H . L ogan. 

COD FISH BALLS. 

One up shredn d codfish, one teaspo n butter, two cups 
w 11 m shed p a oes, ne egg well beaten. ave a tea­
spoonful of the egg, to which add a little water, then roll 
each ball in egg before rolling in fl our. Fry nice brown.­
Mrs. S. H . Logan. 

LE~fON FISH SA E. 

Rub ball-ounce butter to a cream, add yolks of two eggs 
and b a well, tir in juice of half lemon and salt and pep­
per. When r ady to serve, add half cup boiling water. Cook 
until thick custard.-A. K . McArthur. 

VEAL •• TLETS. 

Cut in nic pi ces, ea. on, dip in egg, throw in cracker 
crumbs. Have a lump of butter and lard mixed hot in pan. 
Put in m at and cook slowly. When nicely browned on both 
sides serv with r ich brown gravy.-Mrs. H. Wallace. 

BEEF LOAF . 

Three pounds beef cho-pped fine, three gg., two cups of 
br ad crumbs, one cup sweet milk, one or on and one-half 
cups suet or butter, pepper, salt a nd sage to taste. Bake 
till leaves the pan.- Mrs. J. Howard amp bell. 

BEEF LOAF. 

Three pounds of chop-p d or minced beef, six soda crack­
ers rolled fine, salt and pepper to taste, mix thoroughly, 
add one beaten egg, one cup hot water, butter size of an 
egg melted in bot water. hape in loaf and bake one hour . 
-Mrs. J. Ralph Gordon. 
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The · 
Cobalt 
Daily 
Nugget 

Cobalt. Ontario 

Send ±or a sample copy of our 

Illustrated Saturday Edition. 



CHICKEN FOR SA_NDWICHES . 

One-half teaspoon mustard, two eggs, one-half cup 
cream, one chicken boiled and chopped. Smooth mustard 
in beaten eggs, add salt and pep:per. Mix chicken and cream 
and boil altogether for five minutes. Let cool and spread.­
Mrs. J. Ralph Gordon. 

VEAL LOAF. 

Three pounds veal off the round, chop;ped fine, one cupful 
cracker crumbs, three eggs beaten, one tablespoon butter, 
one teai::poon salt, one level teaspoon sage, one level tea­
spoon 1-ie_pper, two tablespoons milk. Mix and bake one 
hour. While baking baste often with drawn butter, one table­
spoon flo ur, with one slice butter and boiling water added 
to make sauce.-Mrs. Walker. 

VEAL LOAF. 

Three pounds of uncooked veal minced fine, four soda 
biscuits crushed fine, one egg, one cup milk, butter size of 
an egg, one tablespoon each of salt and pepper, one tea­
spoon of summer savory, ba.lf pound of uncooked ham, 
minced. Work all together, mold in shape of loaf, spread 
with butter and bake in slow oven for two and one-half 
hours, basting frequently .-J . M. Freel": 

SPANISH STEJAK. 

Fry brown a medium-sized onion, add to this four to­
matoes and two green peppers sliced thin and stew down to 
a thick sauce. Heat another pan, fry steak, place on hot 
platter and turn sauce into frying pan for two minutes. 
Pour over the steak and serve at once.-Mrs. Walker. 

ROAST BEEF ANTI POTATOES. 

Take a nice roast of beef. Sprinkle with pepper, salt, 
and a little flour. Place in pan with some boiling water. 
About half an hour before the meat is done put peeled po­
tatoes in the pan with the roast. In fifteen minutes turn 
potatoes. Serve on a hot platter with the roast.-Mrs. 
B,_.nes. 

11 



BETIJF TEAK. 

Take porterhouse r sirloin steak, pound well and season 
with salt and peppe . Flour, patting the flour in well. Put 
suet or butter into a pan and when very hot, add the steak. 
Brown both sides quickly and then cook more slowly until 
de ne.-Mr . Byrne . 

CHICKEN OR TURKEY CROQUETTES. 

Scald a cup of rich milk in a double boiler, add one 
tablespoonful of butter and two of flour, rubbed smoothly 
together, and stir untH thick. Season to taste ancl add the 
beaten yolks of two eggs, add a pint of finely chopped 
chicken or turkey and set away until cold. Flour the hands 
and mold, dipping each croquette in slightly beaten eggs, 
then put in bread crumbs and fry in smoking hot lard-Mr . 
M. Carr. 

EGETABLES. 

Green above-ground vegetables should be cooked in boil­
ing salted water, uncovered. one teaspoon salt to one quart 
water preserves co]or and flavor. 

VEGETABLE TO USE WITH MEATS. 

Fi.sh- Potatoes, tomatoes, cucumbers and green peas. 
Roa t Be f- tatoes, ri e, hominy, cauliflower, par nips, 
celery, spinach, t omatoes and onions. Mutton or Lamb­
Peas, onions, b ans, asparagus, and corn. Veal-Carrots, 
spinach and turnips. Boiled Turkey- 'auliflower, -Stewed 
celery, macaroni, parsnips and onions. Roas Fowl- Beans, 
m11shro ms and corn.- Mrs. S. H. Logan. 

R ,,AM ABB rEl. 

u 'lne small cabbag in quarters, cut off tough :.talk, 
and soak one half h ur in cold salted wa r, th n boil un­

il t nrl!'r in bolling salted wa r. Dr in, cut fine and put in 
baking- dish. cover wi b wll i e au aod butter d bread 
crumbs. Brown in JY .n . 

WI JITFJ ('E . 

f It 111 abl sp onful if hu r, add thr of fl ur, thin 
slo, ly, ndd on pint or hCJtlin.1::- milk. s ns n wi h one half 

nspoon[ul of suit und a hltl, p pp r. 
12 
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A. T. 
11 

Short 
Office a.nd Warehouse - Cobalt Street 

Phon~ 11 P. 0. Box 437 

Coal Burn 

YOU cannot have success with 
your cooking unless you use 
good coal. Buy our COAL 

and the rest will be easy. NUT, 
STOVE and FURNACE coal in 
large or small quantities. 

~____,.. ____________ ___,__ ________________ ) 

Dressed and Undressed Lumber 
always on hand. Pipe, Pipe 
Fittings, Steam and Air Hose. 
Cement, Firebrick and Lime in 
sto1k. Boilers, Hoists, Pumps, 
Ore Cars, Ore Buckets and all 
Mining Machinery dealt in and 
kept in stock. Ore Bags and 
Twine for immediate delivery . 

I ~------~ ------- - -~____.--------------------



~ICED POTATOES. 

One tablespoon butter melted and bot, one tablespoon 
flour sprinkled in hot butter, two cups milk stirred in but­
ter and flour, two cup of c ld potatoes (previously cut in 
pieces like <.lice). Allow to beat thoroughly and serve at 
once.-Mrs. Walker. 

COR OYSTERS. 

"1x ears of corn, on cup of milk, one tablespoonful of 
flour, two well beaten eggs, butter the size of an egg. Fry 
as oysters. 

MA ARONI A-.'I\TD TOMATOES. 

Take half package macaroni, break into fine pieces, cover 
with boiling water, add pinch salt, boil twenty minutes. 
Prepare can tomatoes, piece butter size of egg, little grated 
onion, then strain macaroni and add to tomatoes. Let sim­
mer tben turn into hot dish. Sprinkle with cup grated 
cheese. Serve hot .-Mrs . Geo. Mitchell. 

BOSTO BAKE.D BEANS. 

One pound white beans, pick over and wash, place in 
lrnttle wttb enough cold water to cover. Leave over night 
drain off in morning, cover again with cold water and boil 
until skin cracks on being exposed to air; put in colander 
and pour cold water over them. ow place in bean pot one­
quarter pound of salt pork, cover with beans, put another 
quarter pound near surface, rest of beans. Take one-half 
teaspoon mustard, one tablespoon molasses , one-half or one 
teaspoon salt according to saltiness of pork, and boiling 
water to cover the beans . Bake seven hours in medium oven. 

erve wi b brown bread ancl cbil i sauce.-Mrs. Walker . 

OR FRITTERS . 

To on pin gra t d corn add two egg 
t eacup flour , half teacup but er, salt and 
and fry till brown.- Mrs . . H . Logan . 

OR SOUFFLE . 

well beaten, one­
pepper. Mi wen 

On nsp n[11l f s u~ar , one ea.spoon ful of flou1-, one-
half a.e-poonful o! salt, b nlen y lks or two eggs, one pint 
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of milk , on can of corn ( or on dozen e rs o( Cr sh corn). 
one ablesp ooful f melted butt r, be t n whites of two 
eggs. Put in gr sed baking dish , one-half hour in 
moderate oven. 

WEL H RAREBIT. 

Two cups sh ed heese, four tablespoons milk, tw o eggs . 
Put on milk in double b iler, tben, add cheese and stir until 
a.11 dissolved, then ad d eggs nd a. little red pepper or mus­
tard. Let cook until smooth a.ncl clisb on coromeal crackers 
or toa~ted bread and serve individually. 

CHEESE OUFFLE (with cold roast beef). 

Melt four tablespoons butter, blend it over the fire with 
two tablespoons flour sifted with one-quarter teaspoon mus­
tard, one-quarter teaspoon salt and dash of cayenne. When 
smooth, add to it gradually three-quarters cup of milk. 
When it begins to thicken, add one-half cup grated cheese and 
one-quarter cup cracker dust. Take from fire and stir into 
it beaten yolks of three eggs. Stand aside to cool. Then 
fold in the whipped whites of the eggs. Pour into a butter­
ed dish and bake ln a steady oven. Garnish with parsley 
and serve at once.- Mrs. S. H. Logan . 

MACARONI AND CHEE E. 

One-half pound macaroni broken into one-inch lengths , 
cooked in three pints boiling salted· water twenty minutes. 
Turn into a colandeT and pour over it cold water. Drain, 
make a sauce of one tahlespoonful each of butter and flour 
and one and one-ha][ cups of milk ; salt to taste. Put a lay­
er of grated cheese, then a layer of sauce, then a layer of 
macaroni into the dish till full. Cover top with bread 
crumbs and a little cheese. Bake half an hour .-Mrs. H . 
Wallace. 

CORN PUDDING. 

Ten ears of corn cut fine, salt and pepper to tas te. Then 
take two tablespoonfuls of flour, one teaspoonful of sugar , 
one egg, and put in a pint cup, then fill the cup up with 
milk, stir a ll together thoroughly and bake two hours in a 
moderate oven .-Mrs. F. L. Cody. 
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-The Cobalt Light­
and Power Co. 
(Controlled by the Cleveland~Cobalt Silver Mines, Limited. ) 

s U PPL! ES POVv'E R for 

e lectric li ght ing in the 

Town of Cobalt . Near ly 

5.000 ligh ts now ins talled. 

Also supplies ai r and elec­

tric power for mining and 

all manufactuPing purposes. 

Capacity of power plant is 

200 K.W. 

For prices of elecfric cur­

ren or air power, address 

F. L. CODY. 

Manager. 

Cobalt Ligbt & Power Co. 
-----COBALT, ONT.---- -

-------------------.: 



BAKED POTATOES ON HALF-SHRlLL. 

Clean and dry medium-sized potatoes. Bake in a hot 
oven until soft. When done, cut each potato in half length­
wise, remove • contents from shell carefully and mash. To 
each potato add one tablespoon butter, two tablespoon s 
·milk, a little chopped meat , salt and pepper to taste. Beat 
until light. Pile mixture in shells and brown in oveo.-1\frs . 
Stevens. 

SAL.\D DRESSI:--iG. 

Yolks of three eggs, half teaspoon salt, half teaspoon 
mustard, one teaspoon sugar, piece of butter si ze of a wal­
nut, half cup of :vinegar. Beat tbe eggs, add tbe salt, mus­
tard, sugar and butter. Let vinegar come t u a boil , then 
add it slowly to the mixture, sbrring constantly. Cook un­
til thick. When cold add one cup cream.-Mrs. Stevens. 

SALAD DRESSING. 

One teaspoon mustard, two teaspoons flour, two tea­
spoons sugar, one of salt, half cup cold water. Stir until 
dissolved, then l;l.cld two eggs well beaten, half cup vinegar 
and a lump of butter and cook slowly until it thickens, 
stirring all the time. T ake off, beat thoroughly with an egg 
beater or spoon. 

SALAD DRESSING. 

Put in double boiler one a!ld one-half cups milk. When 
hot, add butter size of egg in which one tablespoon flour 
has been well mixed. To three well beaten eggs add five 
tablespoons sugar, two teaspoons mustard, one teaspoon 
salt. Mix well. Then add bot milk, slowly stirring ail the 
time. Lastly, half cup vinegar. Keep in cool place.-Mrs. 
W. H. Jeffery. 

SALAD DRESSING (WiU Keep for Some Time). 

One cup milk, three tablespoons butter, one tablespoon 
flour. Put this to boil. Mix six teaspoons mustard, one cup 
vinegar, three eggs, half cup white sugar I a little cayenne. 
Add to boiled mixture. Thin with cream, as required.- Mrs. 
S. H. Logan. 
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THE CANADIAN RAND CO. 
========LIMITED======== 

New Warehouse 

Foot of Cobalt Street, COBALT, Ont. 

All Types of Air Compressors 

Tappet and Adjustable Stroke Rock Drills 

Pneumatic Stope Drills and Air Appliances 

GET OUR PRICES SEE OUR GOODS 

PHONE 5 1 
P , O. BOX 97 C. C. HOYT, Agent 

Don't Knock Cobalt 
BY GOING OUTSIDE TO GET YOUR 

Household Supplies and 
Cooking Outfits 

Give us a trial and let us prove to you that we can 
lay down hardware at your home at a saving to you 
of time and money. We are doing so with others. 
Why not with you ? 

COBALT HARDWARE CO. 
Rear Pro pect Hote l Phone 91 



L D 

pint n11lk, n 
mu tard, tw ~po n • ·ugar 
Im.If t aspoon alt, two tabl spo ut up vin 
Mix mu· ard , snii:· r, orm;tt r h al utter. 
mil k to boiling point in duuble boiler. Beal ggs el l aotl 
stir in h milk with other ingr dients, adrlin~ vio gar lo.st . 
Bea all thoroughly. When cold, put in o-la ·s jar and s t 
aw y.-E. 1acEw n. 

POTATO ALAD. 

ut cold boiled -potatoes into small die , add one-ball 
the quantity or chopped blanched almonds and mix w : , 
together with the followini; dressing : n e~g , half a tea 
spoon salt and mustart.l, a l)inc of cayenne pepper, twc, 

t abl spo ns melt d butt r, four tablespoons cream, one 
third cup t vin gar . k until i thi ken and set a wa; 
to cool.-Mr . J . D. Byrne 

APPLE AND CELERY SAL D. 

One-half lablespo n a t and m ustard, two tablespoons 
s ugar. two teaspoons , floLir, ne egg, ne cup milk, ,one-half 
tablespoon melte l butter, one-qu rter cup vinegar . Mix. al­
together until smooth and cook 11ntil it thickens. Le cool. 
Chop fine one cup each of celery apples a'.11 walnut and 
a dd the dressing. - Mrs. J. D. Byrnes . 

'Ii KE- 'ALAD. 

hop tine equal quantiti s Id chicken and C-lery. 
ala d:-e ing. Garnish. Add alt and pepper t o te an 

- Mn, . Mortin . 

FRUIT SALAD. 

Three oran ges, t hre e bananas, two apples, one cup nut 
meats, one bt1nch c l ry . ( brp all into . pieces, not to fine. 
Mix all togeth r carefully with mayonnaise. 

PEA~ UT ALAD. 

0 e stalk celery cut fine , three-quarters up blanched. 
chopped peanuts , two apples, cbop1Jcd fi ne . Mix all tog ther 
with mayonnaise dressin g. Serve on crisp lettuce leaves .­
Mrs. W. H. Jeffery. 

19 



MANITOBA WHITE BREAD. 

Six potatoes, boiled nnd washed, three-quarters cup 
sugar, one-quarter cup salt, three-q_uarters cup flour, one 
yen.st cake, two or three quarts water as desired (boiling). 
Mi tlour. SU.f!:ar and salt, add to mashed potatoes and pour 
over the mixture two quarts of bolling water. (You may 
use three quarts without increasing other ingredi­
ents, except alt). When lukewarm add yeast cakes. Let risr 
in moderately warm place until light (generally over night). 
Then add t.hree mea ures f flour to one of water. Let ·i·H! 

two or three times, then pu in pans, rise and bake as usu­
al. ote:-Y ast cake must be dissolved in lukewarm water 
before aclding.-Mrs. Geo. Dean. 

B TON BR WN BREAD. 

Half cup flonr, half cup corn meal, one and on,J L ... ~ f 
graham flour, one-half pint sour milk, one-half cup mola.;;i;;e,;, 
one teaspoon soda dissolved in molasses, stir all toge he>r. 
Steam theee hours in three one-pound baking powder tins. 
each haH fuU.-Jessie Pringle . 

BO, T N BROW BREAD. 

One r.up cornmeal, two heaping cups graham flour, one 
teaspoon socla, ne teaspoon salt. Mix well then one cup of 
molasses. Add to it one pint hot water and stir well, then 
add to meal and flour. Beat and put in basin. Set in a 
steamer -wo hours. , et in oven and dry fifteen minutes.­
Mr . Geo. Mitchell. 

MUFFI S . 

T, o cups but ermilk, t,vo cups sugar, ne cup lard, two 
teaspoons oda, mix as for biscuits, roll out three-c1uarters 
inch thick, ;;pr ad with but r, sprinkle with sugar, roll, 
then slic from end ab u haH incb thick and bake.- J. 
Hawksha1v . 

MUFFI S. 

'l'wo cupfuli:l of well si[l c1 flour, tw teaspoonfuls of 
baking poi d r , une halt t aspoonful of salt. tir ogether 
one cup of milk, on' tnblc poonful of melted butt r , y ll 
of w ~gs, then the flour, and, I stly, the whites r two 
g~s lh r )Ut<hly b ntC'n tc, :.t s 1fI fr th. Put in g m pans. 

Oak . 1 n hilt nv t1 
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Headquarters for Souvenirs and Post Cards of Cobalt 

R. D. Devlin & Co. 

TttE RELIABLE 

DRUGGISTS 

Kodaks, Films and Supplies 

THE BRICK BLOCK, SILVER STREET , COBA{iT 

CROWN BAKERY 
COBALT STREET . - COBALT , ONT . 

Here the rich 
and poor meet 
when it comes 
to wanting 
bread. 

Our Buns, 
Cakes, Pies and 
other Pastry 
are equally 
popular, 

Those who can afford be Best buy 
CROWN Bread. Those who cannot 

afford to use butter also buy CROW 

Bread , for it can be had as cheaply 
as t be other kinds- Costs a little 
more to produce-that 's all, but in 
this lies tbe secret of its poJmlarity. 
The fact tbat it is mixed by machin­
ery may have something t do with 

it. 

JAMIESON & HARMER, TELEPHONE 
P. O. BOX • 

123 
• 231 



MUFFINS. 

One tablespoon or butter creamed with two tablespoons 
sugar .. add one egg and one cup sweet milk, two teaspoons 
baking powder in two cups of sifted flour and a pincb of 
salt. Bake ,:\[teen to twenty minutes in a good oven.-J. M. 
Freer. 

JOHNNIE CAKE. 

One cup flour, one cup cornmeal, half a cup sugar, one 
<'UP sweet milk, three small tablespoons melted butter, three 
teaspoons baking powder, two eggs unbeaten, one teaspoon 
salt. Mix flour, meal, baking powder, sugar and salt to­
gether. Break into this the eggs, then add milk and lastly 
the melted butter.- Mrs. J. D . Byrnes. 

SPOON CORN BREAD. 

Four cooking spoons of white cornmeal (if you can get 
the white). Scald the meal by pouring on boiling water, let 
it cool, out not get cold.. Then stir in one tablespoon of 
shortening (butter preferred), one teaspoon of salt and two 
well-beaten eggs; beat well. Then put into a well greased 
pan, a deep pan is best, but not too deep . Bake one-half 
hour in a moderately heated oven. 

TE.A BISCUIT. 

Eight cups flour , three teaspoons soda, four teaspoons 
cream of tartar, one cup shortening, a little salt, sweet 
milk to make a nice dough. Pinch dough off with thumb 
nod fingers; this makes nicer biscuits than cutting , them.-
1\rrs. J. Howard Campbell. 

CARAMEL SAUCffi. 

Gup brown sugar, piece butter size or egg, let scorch to­
gether, then add tablespoon flour and stir into butter and 
sugar until smooth . Add boiling water, stirring till it bas 
the thickness of cream and add dessertspoonful vanilla-very 
flne.-Mrs. J . Howard O&m pbell. 

MARMALADE PUDDING. 

One hnU cup hutter, one cup sugar, two eggs, two 
tablespoons mnrmnlnde (or ange or pear), one-1.lalf teaspoon 

22 



baking soda, one and one-ha lf cups fl ur. t am two h ur . 
-Mrs. J . Ralpb Gordon. 

ORACKEJR PUDDI G. 

Five soda biscuits , .rolled fine , one quart milk, yolks of 
three eggs, one cup sugar, one teaspoon vanilla , half cup 
raisins, bake about one and one-half hours. Frost with the 
whites of three eggs beaten until stiff , with sugar to taste. 
Brown in the oven.-Mrs. Stevens. 

SMALL CHEAP PLUM PUDDI G. 

One cup suet, one cup raisins, one cup currants, one cu p 
molasses , one cup milk, four cups flour , one egg , one tea­
spoonful soda, one teaspoonful cinnamon and cloves. Steam 
or boil three hours.- Mrs. J. Howard Campbell. 

GINGER PUDDir G. 

One cup molasses, one cup sour milk, one teaspoon gin­
ger, one teaspoon soda, one egg, butter size of an egg. Dis­
solve soda in sour milk and mix with molasses , then add 
egg and flour to make a stiff batter. Stearn a bout two and 
one-half or three hours.-Jean Haggart. 

SAUCE FOR GINGER PUDDING. 

One cup sugar, one small piece of butter, beat to ·:Pther 
with yolk of one egg, pour on a small cup of boiling water , 
then beat the white of the egg very light and put 0:1 top.­
Jean Haggart. 

BRA DY SAUCE. 

One cup brown sugar, one tablespoon butter (browned 
together). Add one tablespoon flour mixed with a little 
milk. Stir in sugar and butter while boiling , add enough 
-water to thin it. 

COBALT FOAM SAUCE . 

One cup boiling water, one cup sugar, one tablespoon 
butter, one dessertspoon cornstarch, one tablespoon vinegar, 
one it_gg beaten and whipped in when ready for use.-A. K. 
M . 
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JOE M . HENRY GERALD M . DEMING 

HENRY & DEMING 
JEWELERS 

Diamonds 

ENGRAVERS 

0 PTIC;lANS 
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Cut Glasli and Silverware 

Jewelry 

Cobalt Agents for the Celebrated Regina Watch. 

Marriage Licenses Issued. 

FINLAN & WALLACE 

BROKERS 

<to halt ~forks anh jltining }a r.optrfits 

BOUGHT AND SOLD 

P. 0 . BO X 518 COBALT, ONT. 



ENGLI H LUM DDIN . 

One-half p und ach r ro.isins and currants, on half 
pound suet, one-qu r er pound flour , one-quarter pound 
br ad crumbs , one-haH gr a t d nutmeg, one-quarter teaspoon 
salt, two ounces mixed peel, one-quarter pound br wn su­
gar, three eggs well beaten, one-quarter cup brandy. Mix 
au together thoroughly, adding eggs last. Steam five hours. 

rs. J. :alph or on. 

RAI I P FFS. 

Two eggs, half cup butter, three teaspoons baking pow­
der, two table poons sugar, two cups flour , one cup sweet 
milk, one cup of seeded raisins, steam three-quarters hour 
in small cups. Serve with lemon sauce.-Mrs. . H. Logan. 

STEWED GRAHAM PUDDING. 

Three cups of graham flour, one cup of New Orleans mo­
lasses, one cup of raisins, one cup of sweet milk, one egg, 
pinch of salt, and wo teaspoons of baking powder. Steam 
two hours and serve with hard sauce. 

SUET PUDDI G. 

One cup of suet, chopped fine, one cup of sweet milk, on 
cu~ of molasses, one cup raisins, three cups flour , · one tea 
spoonful of soda, steam two hours. 

SAUOE. 

One cup of sugar, two tablespoons butter , one table 
spoon flour. Pour over this one pint boiling water. Add one 
tablespoon of vinegar and Jet come to a boil. 

LEMON PUDDING. 

Three eggs, juice of one lemon, one cup sugar, three 
tablespoons flour, two cups hot water. Beat yolks, add lem­
on, sugar, flour, and lastly, bot water . ook till it thick­
ens. Beat whites stiffly and place on top. Put in oven to 
brown.-Mrs. Presley. 

TAPIO 'A CREAM. 

Soak one cup tapioca in one pint milk for three hours. 
Stir in one pint milk and let come to a boil Add yolks of 
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three eggs, one and one-hall cups sugar, well beaten tG­
gether. Add a little salt and flavoring. Use whites of eggs 
with two tablespoons sugar for top. 

8 OW PUDDING. 

Three tablespoons cornstarch made smooth in a little 
water. Add one pint boiling water and beaten whites of 
three eggs. Steam filteen minutes and flavor with vanilla. 

SAUCE. 

One cup milk, yolks of three eggs, one cup sugar, one 
tablespoon butter. Boil lllltil thick and flavor with vanilla. 

BANANA CUSTARD. 

One cup milk., one egg, haU cup sugar, one teaspoon van­
iJla, pinch salt. Put on milk and bring to boil, beat egg and 
sugar, add vanilla, take off milk and stir in the mixture . 
Cut in bananas when cold. This may be used for other 
fruits.-L'llrs. Presley. 

JUBILEE PUDDING. 

One scant cup of butter creamed with one-half cup of 
brown sugar, then add two eggs well beaten and two table­
spoons of preserved strawberries {or any preserved fruit 
preferred) then add one teaspoon of baking soda sifted iu 
one cup of flour. Put in mold and steam one hour. 

BROWN SAUCE FOR PUDDING. 

ne-half cup of brown sugar carmellized, piece of butter 
a s big as a walnut, hen add one cup of boiling water and 
tbi ken with cornstarch moistened in water to the desired 
c o •istency. Flavor with I va.nilla .-J. M. Freer. 

I E ORE M PUDDING . 

Put a small pint o[ boiling water in double boiler, add 
a mall cup of ' granulated s ugar, then add two level table­
spo ns of co rnst r h m de smooth in little cold water. 
R move from fire and fold into ' it the stiffly beaten whites 
r two eggs and one cup f pineapple marmalade. Pour in­

t o mold and se a.way o cool.- J . M. Freer . 
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DELi\,IQ I O P DDING . 

One quart milk, {our eggs, leave out whites of three, 
three tablespoons sugar, two tablespoons cornstarch, one 
cup of cocoanut, pinch of salt. Put milk in a farina kettle 
to scald, mix the starch in a little cold milk, beat the egg 
and sugar and stir all into the sca1ding milk, add the co­
coanut and pottr the whole into a pudding dish . Whip the 
three whites -dry with three tablespoons of sugar , flav or 
with lemon or vanilla, spread over the pudding and bake a 
light brown. Serve hot or cold, with hard sauce.-Jessie 
Pringle. 

HARD SAUCE. 

One cup powdered sugar whipped to a cream with two 
tablespoons butter, flavor with currant jelly and cinnamon, 
stir and mix well , heap on a shallow dish or saucer and 
set in a cool place to harden.- Jessie Pringle. 

COTTAGE FRUIT PUDDING. 

Put in a deep baking dish a layer of fresh berries ; mix 
one eup sugar , one tablespoon butter, one egg, one cup 
milk, three cups flour and two teaspoons baking powder. 
Pour over the berries and bake until brown. Remove from 
oven, turn top side down and serve with sauce.- Mrs. W. E. 
T . Barton. 

GOOD PIE PASTE. 

One and one-half cups flour, pinch salt, one-half cup 
shortening. Mix these together by squeezing shortening 
through the fingers a few times, then add just enough water 
that will use the flour up nicely and not have dough t oo 
dry. Adding too much water makes dough ltough. Don't roll 
too mucb.-Mrs. J. Howard Campbell. 

OUST ARD PIE. 

Four eggs, one quart of milk, a little salt and one-half 
cup sugar. Bake with under crust only.- Mrs . A. Munroe . 

LTIJMON PIE . 

The juice and ""rated rinds of two lemons, three and 
three-quarters tablespoons cornstarch, four and one-half 
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cups boiling water, one and three-quarters cups sugar, four 
eggs. Beat yolks of eggs till light, add other ingredients, 
use wbites for icing with two tablespoons sugar.-J. B. 
Hawksbaw. 

LEMON PIE. 

One lemon, two eggs, one cup granulated sugar, two 
tablespoons cornstarch, one tablespoon butter, one cup 
boiling water. Beat yolks of eggs until light, add sugar, 
cornstarch, butter, lemon (grated rind and juice), and, last­
ly , the water stirring until smooth. Cook until thick. 
Turn this into the crust already baked and use the whites 
for frosting .-Mrs. .f. D. Byrnes. 

LEMON PIE. 

, One cup boiling water, piece of butter, yolks of two 
eggs, beat and add one cup white· sugar, one tablespoon 
cornstarch dissolved in water. Add juice of one lemon after 
taken from stove. • Put in baked crust. Frost with whites.­
Mrs. M. Carr. 

CREAM PIE. 

Two eggs, one cup milk, three tablespoons flour, two 
teaspoons vanilla, pinch salt, cook like custard . Have shell 
cooked. Put in filliug.- Mrs. Presley. 

CHOCOLATE PIE. 

One coffee cup milk, two tablespoons grated .chocolate, 
three-quarters cup sugar, yolks three eggs . Heat chocolate 
and milk together; add the sugar and yolks together, beat 
to a cream, flavor with vanilla, bake with under crust. 
Spread meringue of the whites over the top.-Mrs,. W. E. T. 
Ba rton. 

CH OCOLATE PIE. 

Ha lf cup grated chocola te, one cup hot water, two table­
spoons cornst a rch , one cup brown sugar , yolks of three 
eggs (beaten ), one t abl espoon butter, a little vanilla. Whip 
whites of eg e:s nnd spread on t op. Brown in oven.-Eliza.­
heth Maclilwen . 
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DATE CUSTARD PIE. 

For two pies, stew half pound dates in a little water. 
Remove stones. Aud three beaten eggs, two tablespoons 
sugar, two cups milk. ut crust in oven for a few minutes 
before adding the filling. Cook until it thickens .-E. Mac­
Ewen. 

PUMPKIN PIE. 

Three-quarters cup stewed pumpkin, one cup milk, one­
half cup sugar, one egg, one-half teaspoon ginger, nutmeg 
and cinnamon and piocb of salt.-Mrs. Byrnes. 

PRUNE DESSERT. 

One-hall pound prunes stewed until soft, th~n chopped 
fine . Then the whites of five eggs beaten to a stiff froth, 
and one-hail cup pulverized sugar, and the chopped prunes; 
put in mold and set in oven in pan of hot water. Bake one­
half hour. Must be served right from the oven, with cream. 

BURNT ALMOND GREAM . 

One quart Iresb milk, one cup brown sugar (scorched), 
four tablespoons cornstarch, three-quarters cup blanched 
almonds, little salt and butter , vanilla to taste, two eggs. 
Pour into molds when cold and eat with cream.- Mrs. J. 
Howard Campbell. 

RHUBA B REAM. 

On quart of rhubarb cut in one-inch pieces, one-half 
unce gelatine, one pound sugar, some grated lemon rind or 

a few drops of lemon juice. Place the rhubarb in a stew­
pan w· b suffici nt water to cover and stew to a pulp. Dis-
olve the gelatine in a small quantity of hot water, then 

!:idd it to the rhubarb pulp_ tir in the sugar and, lastly, 
th lemon. Rinse a mold out in cold water, pour in the 
rlrn'b rb mixture and leave till fu·m. Turn out on a glass. 
dish and s rv with b il d custard around it.-C. J. Mc­
Ewen. 

Tw up br wn 
c rnstnr h, small pi c 

B R T REAM. 

ugar, four cups milk, four tablespoons 
r bntt r, on -quarter pound chopp d 
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walnuts . Heat milk, adtl the sugar , carmellized, then corn 
starch, then butter. Boil until hick, flavor with vanilla and 
put in mold.-E. MacEwen. 

BARL0TTE RU SE. 

One pint cream whipped light, add one cup sugar nnd 
flavoring. Soak one-half box gelatine until soft. Pour water 
off and dissolve in milk. Then beat it into the mixture . 
Line mold with lady fingers , and put mixture in. 

APPLE CREAM. 

Take one cup apples which have been cooked in as little 
water as possible, and mash very fine. When very cold add 
one-half cupful of sugar and white of one egg and beat all 
together for about twenty minutes until white and still. 
Flavor with lemon or vanilla. This will serve four.-Mrs. 
Mortin. 

PI EAPPLE SNOW. 

Soak one-half package gelatine in one-half cup cold 
water, add one-half cup boiling water to dissolve, add one­
and one-half cups canned pineapple juice , and sufficient sugar 
to make quite sweet. Set aside to cool Whip whites of 
three eggs and pinch of salt. Add to thickened mixture and 
beat slowly but steadily until it holds its shape when drop­
ped from spoon. Then turn into wet molds and when firm 
unmold and serve with ,vhipped cream or the egg yolks 
made into soft custard with pint of milk and sugar.- T . 
Olive Mitchell. 

ALMOND BLANC MA GE. 

Make a paste of four tablespoons cornstarch, wet with 
a littl6 cold water. Stir this into a quart of milk, with 
four tablespoons sugar, and boil until thick. Flavor with 
a drop or two of almond extract and stir in one cupful of 
chopped blanched almonds. Pour into a mold and serve 
very cold (with whipped cream, when possible).-Mrs. 
Byrnes. 

MAPLE MOUSSE. 

One quart cream, yolks three eggs, one cup maple syrup. 
Let syrup boil. Whip cream lightly. Beat yolks of eggs 
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and ad.d gradually one cup syrup. Stir slowly into cream. 
Pack in freezer with ice and salt and let stand three hour.; 
when it should be frozen.-Mrs. Stevens. 

OHOCOLATE BLANC MA GE. 

Two tablespo ns gelatjne, one-quarter cup cold water, 
two ounces Baker 's chocolate, two cups scalded milk, one 
cup sugar, three eggs, one-quarter teaspoon salt and vanil­
la. Soak gelatine in cold water; mix sugar, chocolate and 
eggs, add scalded milk and cook in doubfe boiler until coat­
ing is formed on a spoon; add soaked gelatine when dis­
solvec1; acld salt and vanilla; pour into mold and chill . 
Serve with soft custard.-Mrs. S. H. Logau. 

PINEAPPLE CREAM. 

One-third box gelatine in one-half cu-p water, bring to 
boil juice one can pineapple, dissolve ge'atine in this while 
hot, add su crar to tas e, set away to cool and when it be­
gins to thicken whip until it turns white, then add one pint 
whipped cream and the pineap;ple, cut up fine.-Mrs. W. H. 
Jeffery. 

FRUIT CAKE. 

ine eggs, three pounds raisins, two pounds currants, 
ne pound dark brown sugar, one-quar er pound lemon and 

citron peel, one-baU cup fruit jui.ce or brandy-, two tea­
spa ns soda, on teaspoon cinnamon, one teaspoon nutmeg, 
one teaspoon cloves, on -quarter pound almonds, one pound 
bu ter, figs if y n choose, and two and on -half cups flour.­
Mrs. Geo. b'litcbell. 

COLD WATER O KE. 

One egg, two tab] :po n but er, ne cup sugar, one cup 
c Id water, one-half t aspo n s da, one teaspoon cream tar­
a r , nl , s nc , fl ur to mi not oo stiff: bake.-J. B. 

Hawkshaw. 

H T ,IN ER BRE D. 

On R:i!I{, on cup m olasses, one t asp n oda, o ne 
t~ blespoon m d but er, ne tnbl spoon ging r, ne-half 
cup boilini• w1 ter. two cups fi ur salt. - ~1r • . . J ffery 
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Pictorial Cobalt 

THE LATEST AND MOST COMPLETE COLLECTION OF 

HALF-TON E REPROD UCTIONS 
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COBALT, WINTER OF 1905. 
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!<'IRE BRIGADE- (Tbe Boys Who Have Several Times Savecl Oobalt from the Fire Fiend). 
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COBALT STATION. 

U.ANADIAN BANK OF COMMERCE. 





S'r.REET SCENE, SHOWING PROSPECT HOTEL. 

DRILLING CONTEST IN COBALT SQUARE. 
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SHAMROCK MINE. 

fl . I COBALT CENTRAL MI E. 



B "FFALO MINE. 

SIL ER QUEEJN. 



TEMISKAMING .AND HUD SO BAY MI E . 

McKINLEY-DARRAGH MINE. 



TEl\USKAl\Ui\'.G MINE. 

O'BRIEJ MI EJ. 



.. 

CROWN RESERVE MINE . 

CHAMBERS-FERLAND. 



l'RAOTI ALLY SOLID SILVER AT CROWN ESERVE 

HELE MlNE . 
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COE.ALT LA.KE MINE. 

CITY OF COBALT MINE. 
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1 IP IS SING MIN l•l. 

TOWN SITE MINE. 



-

LA ROSE · (Showing Large Ore Dump). 

THE OLONIAL MI E. 



KING EDWARD MI E. 

SILVER CROSS MINE. 



OONIAGAS MINE. 

T I◄JHI{ lu\KliJ MINF,, 



SILVER LEAF MINE. 

TRETHEWEY MINE. 



BEA VER MINE. 

NO A BOOTIA MIN i • 



LEMO JELLY CAKE. 

One and one-half cup SL1gar, one-hall cup bLLtter , t hree 
eggs, one-half cup milk, two and one-half cups fl.our, two 
teaspoons baking powder. Bake in layers.-Mrs. McEwen 

JELLY. 

One cup sugar, one egg , Juice and grated rind of one large 
lemon, one tablespoon water , one teaspoon flour. Place the 
dish in boiling water. Let mixture thicken, spread when 
cool.-Mrs. McEwen. 

PEACH SHORT .AKE. 

Mix one quart sifted 1l0ur, , three teaspoons baking pow 
der, one-hall cup butter, one-half teaspoon salt, then add 
beaten yolks of two eggs and milk to make a soft dough 
only stiff enough to be easily rolled out to fit a high pan 
When done, split with a hot knife. Spread with butter and 
lay on pared, quartered peaches, dust with pulverized sugar 
place other crust on top. Spread with whipped cream, then 
lay halved , pared fruit on top, and dust with pulverized 
sugar.- 0. J. McEwen. 

WATETIMELON CAKE. 

White part, two cups white sugar, two-thirds cup but 
ter, two-thirds cup milk, three cu_ps flour, whites of five 
eggs, one teaspoon soda -and two teaspoons cream of tar· 
tar. Red part, one cup red sugar, one-hall cup milk, one 
half cup butter, two cups fl.our, one cup raisins, whites of 
five eggs, one teaspoon soda, two teaspoons cream of tar­
tar. Stone and roll the raisins in powdered sugar, stir in· 
to the cake and turn into middle of pan and pour the whit€. 
part over and around it. 

ROLL JRlLLY CAKE. 

Three eggs, the yolks beaten with ooe cup sugar, two 
tablespoons sweet milk. Beat the whites to a froth, mix 
them thoroughly with the sugar. Mix one heaping teaspoon 
of baking powder with one cup of flour, add to the other 
ingredients, flavor with lemon and bairn immediately in 
moderately hot oven. While hot remove from pan and lay 
on a cloth, wet , with cold water, spread with jelly and roll 
quickly. Sprinkle with powdered sugar.- Mrs . A. Munroe 
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GO TO THE 

COBALT 
HOTEL 

' 
When Visiting Cobalt 

We have 100 rooms supplied with 
running water, steam heat and 
telephones. Special attention to 
the traveUng public. Visitors to 
the Cobalt Conntry we study to 
please and entertain. 



SOFT GINGERBREAD . 

'.rhree-quarters cup molasses , ne cup brown sugar, one· 
half cup butter, one cup sour milk, thr e egg , three cup i; 
flour, one tablespoon ginger, one tablespoon cinnamon, on<'· 
teaspoon soda. Cream tbe butter and sugar, add the mo 
lasses, then the eggs, one at a time, and beat thoroughly. 
Put the soda in the sour milk, mixing it well; sift the fl.our 
and spices and add to the other mixture. Beat well. Bake.: 
in ginger cake tin.- Miss Jean Haggart. 

ANGEL CAKE. 

Wbi tea of twelve eggs, two cups sugar, silted, O'Ile and 
one-ball cups flour, measured after sifting four times, one 
scant teaspoon cream tartar, one teaspoon salt, two tea­
spoons vanilla. Beat whites to a stifi froth, add sugar 
gradually, then flour and flavoring. Add the cream of tartar 
to the whites of eggs when partly beaten.- . Stevens. 

OUR IMPROVED ANGEL CAKEl. 

Whites of nine large fresh eggs or ten smaller ones, one 
and one-quarter cups granulated sugar, sift?d, one cup of 
sifted flour, one-half teaspoon cream tartar, a pinch of salt 
added to eggs before beating. After sifting fl.our, four or five 
times, measure and set aside one cup, then sift , and measure 
one and one-quarter cups granulated sugar, beat whites of 
eggs about half, add cream tartar and beat until very stiff. 
Stir in sugar, then flour, very lightly. Put in pan and 111 

a slow oven at once, will bake in fifty minutes. Have the 
pan wet with cold water, don't grease it.-Mrs. W. E. T. 
Barton. 

DEVIL'S FOOD. 

Part !.-Three eggs, two yolks and one whole, one and one­
half cups sugar, one-half cup butter, one-half cup milk, two 
cups fl.our, one teaspoon soda. Part IL-Two-thirds cup choco­
late, unsweetened, one-half cup brown sugar, one-half cup 
milk, one-hall teaspoon vanilla. Boil, cool, and add to part 
one. Icing-Two whites beaten stiff, one small cup granu­
lated sugar, four tablespoons water. Boil until it threads, 
pour in two whites and· continue beating five minutes.-Mrs . 
Walker. 
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Adam N. Davis t 
Coal Dealer 
-WHOLE.SALE: AND RETAIL-

COBALT, ONTARIO 
Phone 102 P. 0. Box: 335 

REPRESENTING 

Lehigh Valley Coal Go.' s Anthracite 

Bixter Goal & Coke Co.' s Bituminous 



ICE REAM CAKE (Thr e L uye1·s). 

Ii'·'t P ggs, one a.nd on -bnlf up. o r s ugar, thr -quar en, 
cup o[ boiling wa. r, two and one-llnl f ea ' P ns f baking 
powd r, on and one-half cups flonr. 11'\a vor t as e. ea 
tb fiv yolk s t1 g-elher fo r five m i nut s, dd sugar, l eat 
again gradually a dding tb boiHng wat r. Sif flou r anrl 
baking powd r together three times. Stir in slov ly and add 
the whites of eg,e;s beaten stiff the la s t thin g and flavoring. 
Bake in modera te oven and use boiled icin ~ .- Mrs . J. Ralph 
Gordon. 

SPA ISH B 

Three eggs , one cup brown s u gar, one-half cup butter, 
one cup milk , on t easpoon a lls.pie , one teaspoon cinnamon , 
one-baH aspoon soda , one teas poon cream tartar, two 
cups flour. Bea t su gar , hntter and eggs to a cream, add th 
other ingredients having the sod.'.l and cream of tartar well 
sifted through the flour. Bake in moderately hot oven.­
Mrs . H. Wallac , 

CHRISTMAS FRUIT CAKE. 

Two pounds seeded raisins, one pound currants, one 
pounu brown sugar, one pound butter, one and one-quarter 
pounds flour, ten eggs, one wine glass brandy, one wine 
glass wine (may be left out if desired ) one te::i,spoon cloves, 
one and one-half teaspoons nutmeg, one beapiog teaspoon 
cinnamon, one-balf -pound mixed -peel, one cu-p dark molas­
ses , one teaspoon soda, diesolved in a very little warm 
water . Mjx fruit and butter together and break in egg. 
Beat well together antl adtl other ingredients, flour last. 
Bake tbree hours.- l\:Irs_ H. Wallace. 

LOAF AKE. 

Two cups sugar, tour eggs beaten separately, two and 
one-half cups flour, two-thirds cup water, one teaspoon bak­
ing powder, pinch salt, flavoring, whites beaten to a froth 
stirred in last tbing.-Mrs. W. E. T. Barton. 

WEBSTER AKE. 

One cup sugar, one-balf cup butter, two eggs, one-half 
cup milk, two cups flour, two teaspoons baking powder. 
Take one-half of the cake batter, add a cup of well fl oured 
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raisins, two tablespoons molasses, some spice, place fruit 
part in the cake tin and bake about twenty minutes or un­
til a slight crust has formed on top of the cake, then draw 
the cake tin to the edge of the oven, being. careful not to 
jar the cake, then turn the yellow part very carefully upon 
the fruit part. Bake until done. 'fhe fruit part and the 
yellow part should not mix together.- J. B. Hawkshaw. 

EAGLE CAKE. 

One cup brown sugar, half cupful butter, one cupful sour 
milk, one cup chopped raisins, two. cups flour, one egg, one 
teaspoon· soda, one-half teaspoon cinnamon, one-quarter 
teaspoon ground cloves, one-half nutmeg. Cream butter ao.d 
sugar, add egg, then milk with soda dissolved in it. Stir 
in flour and spices and raisins well floured. Bake slowly in 
deep pan.-Mrs. Stevens. 

STRAWBERRY LAYER CAKE. 

Two cups sugar, on e cup butter, one cup milk, three 
cups flour, whites of three eggs, yolks of five,, three tea­
spoons baking powder. Beat well.- Jessie Pringle. 

FROSTING FOR STRAWBERRY LAYER CAKE. 

One scant cup of strawberries mashed, one cup powdered 
sugar, white of one egg. Mix all together and beat twenty 
minutes. Put on top and between. (Canned berries may be 
used ). Strain, but don't mash.- Jessie Pringle . 

DATE CAKE. 

One-half pound butter, one and one-half cups sugar. 
Cream butter and s ugar. Yolks of three eggs, one pound 
raisins, one-quarter pound a lmonds, two and , one-half cups 
flour, the stiffiy-'beaten whites of three eggs, one teaspoor, 
soda in a little lukewarm. water.-E. MacEwen. 

APPLE SA UOE CAKE. 

Gream together one cupful or sugar and one-half cupful 
of butter. Add one cul)[ul of raisins, seeded and chopped, 
dretlg-ctl lightly with flour, one salt spoon[ul or salt, one­
ha ir iN'l.spoontul of cloves, one teaspoonful of cinnamon, and 
one h11lf l euspoou ful of gr ated nutmeg mixed together. Dis­
solve one teu.f;ponnful of soda in a little warm water, and 
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b at into a cupful of apple sauce (rather sour) letting it 
foam over in the bowl containing the other ingredients. 
Beat all thoroughly, add two cups of well sifted fl.our, turn 
into a breadpan, lined with greased paper. Bake in moder­
ate oven about forty-five minutes. 

RA PBERRY CAKE. 

One-balI cup butter, two eggs, one cup sugar, one and 
three-quar ers cups flour, one cup berries, one-half nutmeg. 
one teaspoon soda.-Mrs. M. arr. 

OFFEE ICING. 

Take strong essence of coffee and add pulverized sugar 
untH creamy enough to spread on evenly .-Mrs. McArthur. 

RASPBERRY CAKE. 

One cup brown sugar, one-half cup butter, two eggs , 
on cup rasp berry preserves, ( or other small fruit), one and 
three-quarters cups fl our, one teaspoon cinnamon, one-half 
nutmeg grate 1, two tablespoons buttermilk, one teaspoon 
soda. Dried currants, boiled and thicken~d slightly with 
cornstarch are a good substitute for raspberries. Use same 
bet een layers. Ice with brown sugar boiled icing.-Mrs. 
George Deane. 

MOL ES PO GE CAKE. 

One cup molasses , one and one-half cups flour, three 
eggs, one teaspoon . otla. Bake in a quick oven.-Mrs. F. 
Munro. 

OOKIES. 

of cookies, one heaping cup of butter, one and one­
half cups sugar, two eggs , three tablespoons sour milk, a 
small teaspoon soda, and as little fl ur as will roll them 
out. Do not roll them thin. prinkle over with sugar be­
f r cut ing out and press it in slightly with rolling pin.­
Mrs. F . Munro. 

OCOAN T OOKIES. 

'I'wl ·ups whit su~ar. one cup of butter, two cups of 
gra d co· anut, wo egg., oe teasp n[ul of baking pow-
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der, and mix with enough flour to roll easy. 
thin, bake in a quick oven, but not brown. 

MACAROONS. 

Roll very 

Whites of three eggs beaten to a stiff froth, beat in one 
cup of granulated sugar. Set this over boiling kettle to 
steam for twenty minutes, stirring occasionally. Mix with 
two heaping cups of shredded cocoanut, one tablespoonful of 
dry cornstarch, one-half teaspoon extract of almond and 
one-bail cup of chopped walnuts. Then add whites oI , eggs, 
mix thoroughly, form in small balls and bake on buttered 
paper about forty minutes in slow oven.-J. M. Freer. 

RAISIN PUFFS. 

Two eggs, one-haH cup butter, two teaspoons baking 
powder, two tablespoons sugar, two cups flour, one of 
milk, one of raisins, chopped very fine ; steam one-half hour 
in small cups, serve with sauce .-Mrs. W. E. ·T. Barton 

CHEESE STRAWS. 

One cup grated cheese, one cup flour-, one-half cup but­
ter, one-half teaspoon salt, a little cayenne pepper. Moisten 
with ice water. Roll out thin and cut in haH-inch strips . 
Bake in a hot oven.- Mrs. Stevens. 

COCOANUT HILL AKES. 

Whites of three eggs beaten until stiff, add two cupfuls 
of shredded cocoanut, three-quarters of a cupful of sugar. 
Bake a few minutes in a quick oven.-Mrs. Walker. 

PI WHEELS . 

On pint flour, one-half cup butter, two small teaspoons 
baking powder, mix as for biscuit with sweet milk, spread 
wb n rolled out to one-half inch thickness with butter, 
sugar, cinnamon, currants. Roll like ' jelly roll, cut ic. 
slic s and bake in a quick oven.-Mrs. Walker. 

PE OT DROP 

Two tablespoo ns butter , two t blespoons milk, one­
qu'.l.rter cup sugar, on gg, on cup flour, one teaspoon 
baking powd r, one-h lf cup pe nuts cllopped fine, one-hall 
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t aspoon 1 mon juice, a little salt. Drop from a teaspoon 
on buttered tins. Bake twelve or fifteen minute~.-Mrs. 
Stevens. 

T CAKE MACAROONS. 

Wllites of three eggs beaten to stiff froth and mixed 
witll cup[ul of chopped walnuts. Add one-quarter cupful of 
ugar and one-half cup grate chocolate. Drop in spoon­

fuls and bairn five minutes in quick oven.-Mrs. Walker. 

DATE COOKIES. 

One-balf cup butter, one cup sugar, two eggs, one-balf 
cup milk, two teaspoons baking _powder, flour to make a 
stiff dough, cream h1Jtter, add sugar, then the eggs one at 
at time. Roll very thin and put together with the follow­
ing filling and b ke : One package dates, half a cup water 
and a cup of sugar. Boil until soft and cool before using. 
-Mrs. Byrnes. 

SUG,AR COOKIES. 

Two eg s, two-thirds cup butter, one cup sugar, ona­
hali teaspoon soda, one teaspoon cream tartar, two tea­
spoons milk.-Mrs. W. H. Jeffery. 

MACAROONS. 

Beat whites three eggs with one cup sugar and one 
tabl spoon corn starch, place bowl in boiling water ; stir 
constantly. Then add two cups cocoanut flavoring, drop 
on iled paper, bake slowly .- Mrs ., W. H. Jeffery. 

BACHELORS' BUTTONS. 

One-half cup butter beaten with three-quarters cup 
brown. sugar, add one egg well beaten, one-half teaspoon 
sod and on -half teaspoon cream of artar ifted with two 
cups of fl our. Mix soft, roll ont, cot with quite small cake 
ul er. Bake in qui k oven. pread j lly on one and cover 

wi b nnot.b r.- Mrs. H . Lo~an. 

T CAKES. 

Two lhirds cup of butter , ne cup sugar, three eggs, pinch 
or cinnamon, two m ll up_ flour, tw heaping teaspoon 
b king p wcl r. Mix well n•l add one-half cup chopped 
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walnuts, one-half cup chopped raisins and one-quarter cup 
currants. Roll I into small balls and drop on buttered tins, 
Bake in moderate oven.- Mrs. H. Wallace. 

ROCKS. 

One cup white sugar , one-half cup brown sugar, one cup 
shortening, three eggs, six tablespoons milk, one teaspoon 
soda, two cups flour, one cup rolled oats, one pound seeded 
raisins and one cup walnut meats chopped fine, and flour 
to make as stiff as can be stirred with a spoon. Drop on 
a greased pan from a teaspoon, leaving space between.-E. 
MacEwen. 

OAT OAKES. 

Three cups rolled oats, two and a half cups flour, one 
cup butter and lard mixed, pinch of salt, one cup sugar, 
one teaspoon soda, one-half cup buttermilk. Cream short­
ening and sugar, add salt. Dissolve soda in milk, add to 
the mixture , stir in )rolled oats and lastly tp.e flour. Bake 
quickly.- Mrs . J. Ralph Gordon . 

OATMEAL COOKIES. 

One cup flour , two cups oatmeal, one-half cup butter, 
one egg, three-quarters cup sugar, one-quarter cup milk, 
one t easpoon soda.-Mrs. W. H. Jeffery. 

OATMEAL NUGGETS. 

Two eggs, one cup s11gar , but ter the size o[ an egg, one­
quarter pound nuts, three cups r olled oats, one teaspoon 
baking powder , one pinch salt, fl our to m ake a stiff batter. 
Drop with a teaspoon.- E. MacEwen. 

OATMEAL OR ROLLED OAT S MACAROONS. 

One tablespoon of butter , one cup whit e sugar , two eggs 
beaten separately, one tablesp oon of milk , one t ablespoon 
of flour, two teaspoons baking powder , three a nd one-hall 
cups rolled oats, one tea.spoon almond extract. Mix but ter 
and sugar to a cream, add eggs when beaten light . Mix 
baking powder with flour, butter bottom of pan and drop 
one spoon of batter to each macaroon.-A. K . M. 
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GI GER SNAPS. 

One cup molasses, one cup brown sugar, half cup lard 
and melted butter together, one large teaspoon ginger ann 
cinnamon, half a teaspoon cloves, one teaspoonful soda dis­
solved in half a cup of boiling water. Stiffen with flour. 
Roll and bake-Mrs. F. Munro. 

GI GER SNAPS. 

One cup butter and lard, one cup molasses, one cup 
brown sugar, one teaspocn cor~a. one teaspoon ginger, one 
teaspoon cinnamon. Mix altogether and let it boil up Just 

nee and stir in soda. When cool enough to handle, mix in 
flour enough to roll nicely.- Mrs. H. Wallace . 

Gil GER S APS. 

One cup molasses, one cup sugar, one-h alf cup butter, 
one-half cup water, one teaspoon ginger, two teaspoons soda. 
Bring the water, ginger and soda to a boil. melt the but­
ter in it, and add t he other ingredients . Flour enough to 
roll out very thin .-Mrs. Stevens. 

FRIED OAKES WITHOUT EGGS 

Take one and one-half cups of sugar , one cup of thick 
cream, two cups sour milk, one teaspoon of cinnamon and 
soda, and flour to stiffen roll, cut into ring-, and fry in 
very hot lard. 

DOUGHNUTS. 

One egg, one cup of sugar, one cup of milk, one table­
spoon of melted butter, two teaspoons of baking powder, a 
pinch of salt, and a little nutmeg. Cut out round and fry 
in hot lard. 

FRITTERS. 

'rwo eggs, on up milk, one ablesp 11 bu ter, one 
soda, wo abl spoons cream of tartar, flour to make a 
thick bat er, cut tn two appl and fry on h. lard in 
apoon fuls.-Mr . Pr sley . 
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GRAHAM GEMS. 

One egg, a quarter cup of sugar, one cup thin cream or 
milk, one and three-quarters cups of Graham flour, two tea­
spoons baking powder , one tablespoon butter, pinch of salt. 
Bake in a hot oven in gem tins.- Mrs. Mortin. 

KA AS PUFFS. 

One cup sugar, one-half cup butter, one-half cnp mo­
lasses, one cup sour milk, one t easpoon soda, c,ne cup­
bopped r.a.isins, one cup currants, flavor with cloves and 

cinnamon, make a little stiffer than you would for cake. 
Bake in little gem pans.-J. B. Hawkshaw . 

VA NILL A WAFERS. 

Take one cup sugar, two-thirds cup of butter, four 
tablespoons milk, one teaspoonful of vanilla, one and one­
half teasp onful of 'baking powder, flour to make soft dough 
roll very thinly. Cut in any shape desired .-Mrs. J. How­
ard Oamube1l. 

VANILLA COOK ES. 

One cup sugar, two-thirds cup butter, two eggs, one 
tablespoon vanilla , one t easpoonful soda , flour enough to 
roU ou .-Mrs. M. Carr. 

CREA i PUFFS . 

One cupful hot water , one-half cupful butter, one cup 
sifted flou r , three egg . Put water and butter on stove, 
when boiling mix in silted flour ; take from stove and stir 
to a paste. When cool, stir in the eggs without beating, 
one at a titn ; stir five minutes. Drop in tablespooniuls in 
a butteretl pan, allowing some little space between each 
cake. Bake in hot oven twenty-five minutes, being care­
ful not to open he oor too often. When done and cold, 
ut a slit in cake and fill either witl1 whipped cream or the 

followin1; mad custard. 

USTARD. 

On cnpful milk, one-halI cupful su gar, one egg, three 
A.hlespoons fl nr, vanilla. Stir su'1:ar and egg well to-

g th r ; b a mHlc in doubl boiler and wh n scalding hot 
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take from stove :ind pour g-ra<l11ull:,, on-1 the :-;11~Hr nncl 
egg, stirring a ll the time; return t,n lire, uml urld nr111r wet 
up in a little milk ; cook until thick. hcln~ curt'ful Lo re 
move before it curdles ; add flavoring nnd when cold put, 
into cakes.-Mrs. Walker. 

ORANGE MARMALADE. 

Take marmalttdc oranges weighing three pounds. For 
every pound truit adcl three pints water and five pounds 
sugar. After cutting th e truit thinly, t\tld ,vat.er ancl let 
stand for twel,•e hours, then boil one hour, after which add 
sugar and let stand over u.ight, then again boil till jells. 
Grape fruit used in tbh1 way makes equally as nice marma­
lade.- Mrs. J. Howard Campbell. 

ORANGE MARMALADE. 

Twelve oranges and three lemons (slice very thin and 
remove all seeds), add one gallon water and let stand 
thirty-six hours. Simmer three hours, add eight pounds 
sugar a.n o coolc two hours. 

CRAB APPLE JELLY. 

Wash and cut out any imperfections, se1. on the stove 
and cover with water, cook slowly until soft enough to 
strain. Then t ake them off and strain through a jelly bag. 
T o every four pints of juice use three pints of sugar ; heat 
tb e sugar very warm in the oven. Boil the juice fourteen 
minutes , s tir in the warm sugar a nd boil together three 
m inn tes. Turn into monlds.-Mrs. A . Munroe. 

MANS"B"J :,VIARMALADE. 

Six naval oranges, two lemons, eight pounds granulated 
sugar and four quarts water. Slice oranges and lemons 
very thin, pour the water over them and let stand 1.hirty­
six hours. Then boil about two hours. Add the sugar and 
boil quickly until it will jelly (about hall an hour).-Mrs. 
J. D. Byrnes. 

ORANG.FJ MARMALADE. 

One dozen oranges, one-quarter dozen lemons, thre" 
quarts water, eight pounds sugar. Slice fruit very thi11 . 
cutting each slice into three or four pieces, remove seeds, 
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turn wat r v r j , 1 t : ancl tw n y r1 ui hours, th n boil 
t r h ur -, un1il nd r. 01! s 11 gar anl hotl on 
b 011 1 nger , urn in o tnmbl rs. \ h -n old cover nn<l 
J{ p in c ol pla e.-Mrs. Geo. Mitchell. 

ORANGE ICE. 

Four cups wa er, two ups sugar, w u-ps orang 
juic , one-quarter cup lemon jnice, gra d rind of tw 
oranges, one teaspoon gelatine to one pjnt liquid. Make a· 
syrup by boi1ing water and su ar twenty minutes. Add· 
gelatine soaked jn a li tle cold water, then frni juice and' 
grat d rind. Cool, strain and freeze. Fill mould wi b 
orange ice and fill centre with Italian Meringue.- Mrs 
Stevens. 

lT A LIAN MERINGUE. 

One-ha1f cup sugar, one-third cup water, one-quarter tea­
spoon gelatine, on tea poon cold water whiles uf three 
eggs, one cup of thin cream, one teaspoon vanilla. Boil 
sngar and water until syrup will form a soft ball in cold 
water. Add whites of eggs beaten stiff, then dissolved gel­
atine. Set in pan of cold water and beat until mixture it: 
colcl, hen ac1d whipped cream.-Mrs. Stevens. 

GINGER W E. 

Three rlrams essence of ginger, two drams essence of 
ayenne, one-half ounce tartaric acid, three pounds gr anu· 

lated sugar, three quarts boiling water brown three table· 
spoons sugar, add one-half cup water. Put all ingredient!: 
into a large kettle and pour boiling water over them. Bot­
tle wben cold.-E. McEwen. 

LEMO SYRUP. 

Juice of six lemons, rinds of three lemons grated, four 
ounces citric acid, five pounds granulated sugar, four pint!o 
boiling water. Stir thoroughly several times in twenty• 
four hours . Strain, bottle. se for lemonade.-Mrs. Geo 
1viitche11 . 

BANA A SHERBET. 

Boil together for five minutes one pint sugar and one 
quart of water, let cool, add juice of one lemon and twc-
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oranges and one doz.en fiue ripe bananas peeled and mashed 
very line. Freeze until begins to thicken, then add beaten 
whites of three eggs. Freeze like ice cream. Serve in 
glasses, with cherry on top.- Mrs. Geo. Mitchell. 

LEMON ICE . 

Two qua.rts milk, one quart sugar, 1u1ce of five lemons, 
l)Ut sugar and lemon juice in freezer. Add the milk and 
ireeze.- Mrs. tevens. 

LEMO FOA.J\'L 

One cup of boiling water, the rind and juice of two lem­
ons, bree-quarter o[ a cup of white sugar, two dessert 
spoons of ornstarch moistened in cold water. Remove 
from fire and fold in whites ' of two eggs beaten stiffly. 

Custard for sam One pint of milk, yolks of two eggs, 
sweeten to suit taste and flavo r with vanilla. Let come 
to boil and set away on ice.-J. ~M. Freer. 

LEMON lCE. 

Tw quarts water , two pounds sugar boiled and skim­
med, when cold add juice of six lemons ,, sliced rind of four, 
infure one-balf hour, strain into freezer without pressing 
and stir in, lightly beaten, whites of six eggs.-A. K. Mc­
Arthur . 

WHIPPED CREAM. 

Fill a b wl or pan with chopped ice and place on top 
of it a smaller bo vl ; cover closely w'th newspapers and 
let i t stand until the smaller bowl becomes thoroughly 
chilled, 1th n pu a pint o[ ri.ch sweet cream into the bowl. 
Whip th er am until it becomes a firm froth. ontinue to 
whip until tll cream is all changed, keeping the bowl on 
the ic all the time. Sweet n with two ounces o[ pulver-
ize(] su~ar ttnd a tea.spoonful vanilla. Whip constantly 
whil ad ding the sugar and flavoring. lace on ice or in 
the refTigerator until ready to serve on any fruit or pud­
ding.- Mrs. M . Carr. 

GIN ER BEER. 

!111,ght pounds sugar, four pails wat r, seven ounces gio­
g-rr roo w ll p unde 1, ne unc artaric acid, o ne unce 
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cream of tartar, four lemons or more, one pint yeast, let 
stand twelve or fifte n hours, then bottle tightly ; fit for 
use in two w eks. Put on ice before using. Delightful 

• drink.-Mrs. J. Howard Campbell. 

CANDY 
SEA. FOAM. 

Three cups of light brown sugar, one-half cup of water 
B il until it threads. Pour into the well beaten whi.te of 
one egg, beat well, add one cup of chopped walnuts. Put 
on buttered plates to cool. 

FUDGEJ. 

Two squares of Baker's chocolate, two cups of sugar, 
one cup of m"lk, one ~cant tablespoon of butter. Boil 
until it forms a soft ball when dropped in cold water 
Take from fire beat well, pour on buttered plates and set 
out to cool. Flavoring may be added if desired. 

BUTTER SCOTCH. 

Take two cups of sugar, two tablespoonfuls of water 
piece of butter the size of an egg. Boil without stirring 
until jt hardens on a spoon. Pour out on buttered plate~ 
to coo1.-E. A. S. 

CHOCOLATE CA DY. 

One cup brown sugar, one cup white, one cup molasses 
one cup milk , one cup chocolate, butter the size of a valnut 

MAPLE CREAM. 

Four cups of brown sugar, two cups of milk:, boil till it 
hairs, hen whip until firm and flavor with vanUla.-A. K 
McArthur. 

TURKISH DELIGHT. 

F ur cups granulated sugar, two ounces sheet ge!ntine 
(fiv sbee s to ounce), two tablespoons orange flower water, 
juic.- of one lemon , two cups boiling water, melt ~~lntine 
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add ingredients, boil five minutes, dip dishes in cold wat.er, 
turn on candy. ext day cut in squares, roll in 'lowdered 
sugar.- Mrs. W. H. Jeffery . 

HICKORY NUT CANDY. ' 

Two cups sugar, one-half cup water, one cup nuts, boil 
without stirring the sugar and water I until thick enough to 
thread. Flavor and set the pan in which it has boiled in 
cold water. Stir until, it becomes white. Add nuts . Turn 
into flat tins and cut in squares when cold. 

PATIENCE C.A DY. 

Carmellize one cup of granulated sugar tmtil very brown 
tben add one of milk and stir until sugar is dissolved, 
when add piece of butter the size of walnut and two cup~ 
of granulated sugar. Let boil until it just begins to 
string, take from fire and beat until it cools, flavor with 
vanilla and . add one cup of chopped walnuts .-J. M. Freer. 

COBALT BLOOM. 

Three cups brown sugar, three-quarters cu.p milk, two 
tablespoons butter, one cup chopped peanuts or walnuts . 
Boil sugar and milk until it threads. .Add butter and nuts, 
and let cool. Beat until it hardens, and cut into squares. 
-Mrs. ,Stevens. 

·roMATO s u E TO SERVE WITH BlDEF LO.AF. 

Strain one-hall can of tomatoes and beat. Cream one 
tablespoon butter and one tablespoon flour. Add to this 
heated tomato and season with salt. pepper and parsley.­
Mrs. S . H. Logan. 

TOMATO JELLY SALAD . 

One can tomatoes, one tablespoon sugar, small onion, 
wo stalks celery, salt to taste, one small package gela­
ine. Oook tomatoes, onion and celery for about fifteen 

minutes. dd sugar ud salt and strnin. Then add the 
g 1 ine dissolved in water. Let boll and set in 
01 ul o bardeo. erv with salad dressing.-Mrs. Stevens. 
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GElORGEl IT HELL 

Barrister , Solicitor, otary Public 

Cobalt, Ont. 

J. W. EJVA S 

Consultin g Mining Engineer and Assayer . 

Cobalt, Ontario . 

THE 'fRIPP LIVERY A D TRANSFER COMP.A Y 

We buy and sell good horses . 

Call and See us. Cobalt, Ont . 

G. L.BREWEJR 

Livery and Feed Baro 

General Contracting with Teams 

Moving Machinery our Specialty 

Phone 72 Cobalt, Ont. 

J. J . ANDERSO 

Mining Broker 

Room 11, Hunter Block Cobalt, Ont . 

Mining Claims inspected and reported or1. 

.Applications for staking out a Mining Olaim and 
Transfers executed and Titles examined. 

H. B. MUNROE 

Broker 

Mining Properties a Specialty. 



TOM.A.TO JELLY. 

Strain hrougb a cloth a can of tomatoes. Dissolve 
one-half hox of "Knox's Gelatine" in part of the tomato 
juice ; beat the remainder of juice and when hot pour it on 
th di solved gelatine. Season with salt and pepper and 
-ponr into a mould.-Mrs. Walker. 

TOMA TO BUTTER. 

Ten pounds of tomatoes peeled and cut fine. Add one 
quart vin gar. Cook until thick (like jam) . Add three 
pounds brown sugar, one tablespoon of salt, one-hall tea­
spoon ayenne pepper, one dessert spoon ground cloves, one 
dessert spoon allspice, one dessert spoon cinnamon. Mix 
spices in the sugar, add vinegar and put into tomatoes 
when they are beg-inning to thicken. 

T MAT JELLY. 

One can tomatoes, cover with vinegar over night. Put 
on stove. Add three cups light brown sugar, one-quarter 
teaspoon red pepper. Boil four hours.-E. McEwen. 

S ICED GRAPES. 

Wa h th roughly, simmer till soft in just enough water 
to cov r them, press through a sieve to remove stones and 
skins. To ten pounds fruit add five pounds sugar, two 
quarts vinegar, one tablespoon ground cinnamon, two tea­
spoons ground cloves, one allspice, grate one nutmeg, re­
turn to fire and boil down.-J. B. Hawkshaw. 

GRAPE CATSUP. 

Five pounds grapes, three pounds sugar, one pint vine­
gar , one teaspoon each of cloves, cinnamon and black pep­
per , ball a teaspoon salt. Let grapes come to a. boil, put 
through a sieve to remove skins and seeds ; return to 
stove, add sugar, vinegar and spices and let boil till thick 
as desired. Very nice with cold rneats.-Mrs. Mortin. 

G APE BUTTER. 

repar frui same as for pr serv s, allowing one pound 
sug1:ir t pound rrui , on -half -pint vinegar to three 
ponncls su dd ne teaspoon each of cloves, nutmeg, 
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DR. :\It N 0 

Edinburgh niv rsit radua :lOd 1\1 do.lits . 
for Miclwif ry nnd Dis as s of Wom o and 'h1 lrl r u 

Hunter Block 

May b he 

R oom H 

D . T. W. TODD RT 

DE 'l'IST 

C'obal 

Will be in obalt Tuesday, Thursday, and Saturday 
of acb w ek, from 2 o 6 p.m. 

ROOM 6, HUNTER BLOCK . 

FURNITURE OF ALL KIND . 

rockery , Bedding, Children's hairs, ,ar riages, etc. 

H. MAG ER 
Silver Street Cabal . 

W. 0. TAYLOR , M.D . 

P hone 114 

Galaska Building Cobalt. 

DR. G. A. CHMIDT 

Phone No. 10 Office-Opera House Block . 

DR. E. F. ARMSTRONG 

L.D.S. 

ext Imperial Bank 

Cobalt. 
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cinnamon and allspice. Boil until it jellies, stirring often.­
E. McEwen. 

SWEET PICKLES. 

Six _pounds sweet apples, three pounds sugar, one pint 
vinegar, peel apples, take out blow, put clove in place of 
it, steam well covered tightly, stir very little.-J. B. 
Hawkshaw. 

PICKLED PEARS. 

For one pound fruit take half a cup vinegar and half a 
pound \brown sugar and a little stick cinnamon. Let sugar 
and vinegar come to a boil. Pare the fruit and if large cut 
in hall, removing t he core. Stick cloves in it and add a 
layer to the syrup and cook until tender. Remove the fruit 
and add another layer until all are done. Fill the jars with 
the syrup and seal.-Mrs. Mortin. 

INDIAN SAUCE. 

Eight ripe tomatoes, six sour apples, four onions, one 
red pepper, one-half pound raisins (chopped fine), : two tea· 
spoons salt, one quart vinegar, one-quarter teaspoon cay­
enne pepper, one tablespoon mustard, one tablespoon gin­
ger, one and one-half pound sugar. Boil aU these together 
and stir often.-A. K. M. 

GOVERNOR SAUCE. 

One basket green tomatoes, one-half basket potato 
onions sliced in alternate layers, sprinkle with salt and let 
stand over night, and pour the liquid ofl. Add white wine 
vinee;a.r to cover, ne pound brown sugar, one-half ounce 
ea.ch cloves, cinnamon and mace, one tablespoon mustard, 
two hor se radish. Boil till soft.-Abbje K. McArthur. 

,H T EY SA UOE. 

Twelve green sour apples, two green peppers, six green 
tomatoes, four ne cup of raisins, one quart of 
viue~ar , two t blespo ns f salt, tw tablespoons of mus-

rd sc cl, w t bl sp ans of eel ry s ed, one cup of whlte 
sugAr ancl on cup of r wn sugar, seed raisins and pep­
P r l:l, arld ma lo s and onions A,ncl ch p fine. Pu vinegar, 
1,1ug r nn<l ~pi(' ' on L ) b il. When o th boil add chopped 
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mixture and le simmer on hour , th en add pplcs chopped 
cook slowly until don .-J . r . Fr er. 

Tw qua r ts !'imall cucumbers , two quarts small onio ns , 
one ca ulifl wer , n head f celery, six green peppers. Soak 
over night in a weak brine made of qual parts f vin ega 
anc1 w ter, let stand twenty-f ur hours and then scalcl in 
this liquid and drain thoroughly. Make a paste of six cups 
of brown sugar , two cups of flour, on -half ounce of 
tumeric, one-half pound of mus ard and one gallon of vin­
egar. Let scalrl fiv minutes , taking care that it does not 
burn and pour hot over pickles while hot.-J. M. Freer 

MU T RD PICKLE. 

Select small cucumbers and onions, put them in pickle 
over night, put them in jars and pu following preparation 
over them and seal tightly. Quar • vinegar, cup sugar, tea­
spoonful tumeric sauce of curry powder, two tablespoons 
flour and salt, spoon red pepper. ]'ilix all together and boil, 
stirring while cooking to keep smooth. Pour over pickles 
and seal.-Mrs. J. Howard Campbell. 

RAW PICKLE. 

Take equal .parts of cabbage, onions and ripe cncumbe1s 
mince all together, sprinkle with salt, let stand o•;er nj~.!'ht 
In morning drajn, put into jars, and cover with cold ,in· 
egar and a little pepper .-Mrs. J. Howard Campbell. 

CUCUMBER AND TOMATO SALAD. 

Peel the tomatoes, cut them in two and 1 ,ver each 
piece with mayonnaise. Place them on one side of a vege­
table ilisb, and on the other side place sliced ;uc•1mhers wet 
with French dressing. Separate the two with crisp lettuce 
leaves.-O. J. McEwen. 
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Go t o 

MRS . A M NTSON 

Bay Lake Restaura nt 

For Good Meals . Latchford , Ont . 

C. P . MPBELL 

Undertaker a n_d Embalmer 

Dealer in First-class Chea Furniture. 

Silver Street Cobalt. 

CAMPBELL & DEYELL 

Mining Engineers and ssayers 

Cobalt Canada . 

R. S . Code, O.L.S. , O. E . T . G. Code, O.L .S , O.E. 

CODE & CODE 

Ontario Land Surveyors a nd Ci.vii Engineers. 

Room 12, Hunter Block. 

E . B. Ryckman, K . . 
harles W. Kerr . 

Cobalt, Oa. 

0. . Macinnes. K.C . 
J. W. Mahon. 

RY KMA , KERR, MacIN ES & MAHON 

Barristers, Solicitors. ·o taries, etc . 

obal Cana da 

HA . H . H IR, M.D.C.M., F .T .M.C ., M.O P .S .O 

Late H use ur geo n in 

eneral H o pi t a l 

Offi ce-Devlin' s Drug l re. Surgery a Sp 



TEMISKAMING & NORTHERN ONTARIO RAILWAY 

The People's Line 

The Settler, the Lumberman, the Prospector and the Tourist find their Mecca 
on this route, now completed as far north as Cochrane. 

THE Temiskaming and orthern Ontario ail way starts from r ortb 
Bay, a junction point with the Grand Trunk and Canadian Pacific 

Rys., 227 miles from T oronto, and 360 miles by Canadian Pacific from 
Montreal, and running north passes through ew Ontario's great belts of 
for est, mineral an d clay. It is a provincial-owned and operated road, and 
was built for colonizing purposes. The Commission that controls its man­
agement has kept this original intention plainly in view, and month after 
mon th, the steel of the T. & N. 0. op-ens new to,•roship after new t wn-
hip of good agricultural land , new deposit upon depo it of the richest of 

mineral, and str etch after stretch of valuable timber. The intending set­
tler, miner or lumber nan can now get entrance to this wonderland of 
Ontario s wealth as far north as Matheson, formerly McDougall's Chute.,, 
on the Black River , in the township of Carr , 205 miles north of • o r tb 
Bay. Beyond t his t he construction is being rapidly pushed forward to 
the junction wit h t he Grand Trunk Pacific nort h of and beyond the lakes 
of Abitibi. 

co 
Chase & Sanborn ' s delicious 
Coffee is always the same and 
always the best. 

If you are a coffee lover, 
Chase & Sanborn 's wiU 

• win your heart. 
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BONSALL CREEK, MILLER LAKE, MONTREAL RIVER. 

SAMPLE OF ORE. 
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A SCENE AT LARDER LAKE. 
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