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NEW 
ROMANTI C 

o.rlng u your h 
•.. ich nd de p a 
your dr ams - that' 
' on, newes 

the ''Silve 
the Sta~.' 
it ... .e 
t M e Fo 
ER Dolla 

26-PIECE 
rvlce for 6 

ly $3295 

36-PIECE 
S rvlce for 8 

only 4295 

RIGHT ... whichever you chooee­
a recipe from this Cook Book-a 
chest of 1881 Rogers' Silver to serv 
it with. 

Willard Soeder 
- ug-gests -

you remind your bu ban · 
' that a chest of 1881 Ro2'ers 

would be a suitable reward 
for the many fine meal you 
have prepared for him-and 
1 81 Rog-ers g-ives you 
MORE for your Silver Dol­
lar. MORE Pieces? Yes­
compare this completene 
with other Q.uality Silver 
and . e for vourself ! 

Willard Soeder 
:Jeweller 

:For th Lat t 
For th Fin t 

Phon it h 11 
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Our incer Thank , to th . , h rn an 

way made po ible th publi ·ati n 

of thi book; and sp ·iall t 

our Adverti:er • for whom 

we would ask y ur 

g n rous patronag . 
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F r 

h p at Your Fri ndly 

REXALL DRUG STORE 
• •r rlav n d: a w ll a wh n icknc s strikes 
l • • ff IT'S REXALL-IT'S RIGHT 

SAL TON'S DRUG STORE 
r UR REXALL DRUGGIST 

A. NEAL 
T I T - BILLIARD 

I .., REAM - OFT DRI K. 

it h ll - Ontario 

OMPLIMENTS OF 
CAMERON J. RINTOUL 
PERTEST SERVICE STATION 

LOP A D DO'MI ION TIRES 
PRE T-O-LITE BATTERIES 

TR KI G A D HAULING DONE 

OMPLIME TS OF 

ORCHID BEAUTY, SHOP 
- pecialty -

LL KI D PERMANENT WAVES 

MPLIME TS OF 

CLAUDE HORNE 
RRI TER and OLICITOR 

IT HELL - 0 T. 

C. J. Larkworthy 
.JE ELLER 

nL EBJ I l I WE DI RI 

1: • 11: 

\ T 'IIE' 

~III 

IL ERW RE 

Mit h 11 



Soups 
(' {' llll~R SOlll'-:.:. ll sp. rnin Tel i>ninn : .! tli . 1. 11 ild 

rat: cti 1111b •n,; J 1.! c· 1ps tom , 1 p . :i i • 
thin sn rO\ n 1hc onion in th Id e 11 u 
mato I Sc < g ntly until ucuml P111l1 r. 
thr r uf1h i v , clcl to the hot 
toa t d ad b . 

C'REAJ\I OF A P R 
wat r; 1 2 up asparagus; 
Pr asparagu thr ugh 
until fr thy. Add Jic,•1iri. 
and r e at one . 

.'0 Ir-2 cu , m ill·: I t UP I 
p. butter; 2 11Jsp. flour ; :a lt <Il l J 

a ars , i butt·i·. dd rt, r 
tir until smooth. , 

1\10 K Bl Q E-1 can f t mato s, , train cl J ut in k l'l ll • a nd ndd 
a pinch f soda, 3 tb<p. butt r. 1 f sug'ir; sal ,111d JWPP •r to • l 
tb p. cornstarch. o k 3 minut s. Add 4 cups b iling hot m ilk, '.l 
biscuits. rolled. at on e. A f w sprig o paL'l y chnp1 c ct 'Pry 
fin may be add 

POTATO SOUP-1 cup milk; boiling \\ a r: 2 cup. p I cl 
and slic d potat es; 4 cup chopped eel ry; 1 2 onion ; 11 1 .· p. sa lt ; 1 
tb p. butter; 2 tbsp. ilour; pepper t t< r te. ook p tatoes. ·I ry am 

nion, chopped, in the milk and w::1t r f r h::i.lf an hour, lJJ" •::;: h rCJ u 1 

s;ev ·, add sea onir1 ·, th n thick n v ith butt r and fl ur . 
eight persons. 

CREAM OF CORN-I cup milk. 1 can w t. c rn: 3 cup. boili u 
water; ½ onion; 1 tbsp. butt r; 2 tb p. flour: 1 tsp . salt. p pp r l o 
Chop onion, acld c rn and water. Simm r (or tw nty minut •:. Pr• 
1h:·ough a sieve. Add milk and ea oni r:. c1n ct thi k 11 

butter creamed together. F r er am of pea substitul a 
the corn. Serv s six or eight persons. 

LIMA AND CABBAGE 
water; 1 end of po;:-k should r; 1 t,p. r h JJ., ct Jar. l y; 1 l . i , •cl 
cut in small pieces; 1 beef b n ; 1 qt. cah ag , 
½ tsp. carrot, diced; 1 tsp. alt; 4 t p. pepp r. 
water, bring slowly to boiling point. dr in nd 
Put in large kettle, add cold water m at and bon •. en 
carrot, parsley and season ings. Bring t b ilin 
hours. Remove meat and bon . ool, th n r m v 

MPLI IF, 'T. c , 

COSY GRILL 

nio.i. 
er :\ 



C.H.PRUETER 
DI Y ;001 .·, RE DY-TO-WEAR A D 

;1 0 ERIE .. 
PJI . yf•, 1 ·MITCHELL 

I hon 

WETTLAUFER'S 
ALITY MEAT 

E. W. FAW M 
D al r for 

E ERAL MOTOR8 PRODUCTS 

.J. I- ASE MA HINERY . 

MPLIMENTS OF 

HURN'S BAKERY 

MITCHELL 

- BU - AKE - PA TRY 

W D liv r Mitchell 

COX HARDWARE 
RE P I T and VAR I HE 

R WARE - LA W RE 
P RTL OOD 

IT IIE L - 0 T. 

YOUR BEAUTY BAR 
'p • ia liz ing in 

. l ( ' 11 l lt~ Ll1, ' ' a 11 d H. D l W E 

Phon v ; i • h 11 

4 -



Salads and Salad Dre .'ings 
DELI lOl S LAD-1 p;:1 ·ka~ of 1 mon J< Jin; '1. <·up w:-i Pl: 

cup crush d pin appl ; '':? u1 gr;it ·cl h ·· •s : J nq whipfJC'd c11 .1n1 

Mr . E. J. I-lings . 

LOB TER AL D-1 an l st .r; l l un h • l •1.': I c'JI 
walnuts; 2 hard b il d ggs· l small hottl' oli C's; :-:alt ~lllcl I' JJPl'I ' 

ta t . Mix with ma onnaise r!r s ing and sc I VP 011 !Pit LH' ' .-, l1 • .r . 
Walker. 

III KEN ALAD , ps cl •hickc 11: J 1 1 r·11p ri 

1 ry; ¼ mall oni n 1l 1 . v Jilli ·o l and : 
% jar stuff d oliv s sli f 1 up m. • ·i..ing t m1 l 1. 
Arrang n lettuc le Put a Jittl 1y( nnais, on lflp.- J. 
Myers. 

FR IT SALAD- 1,,~ lb. mar hmallov.. • lf.t 
section r mall r ; 1 up drain d pin appl 
Serve with whipp d cream to whi h a littl 
added.-Mrs. E. J. Hingst. 

grap Cruit c:u 11 

3 ran •s; 3 b 
mayonnai ·c has 

half 
ll;tll~• . 

1,c I'll 

CRANBERRY ALAD-1 pkg. orang j ; 1l • : 
cup water ; 1 cup sugar; 1/3 cup nut m at • • up 
berries in water 5 minutes, add sugar and 1 P-

move from fire and stir in prepared j 11 . ol. n 
thicken add eel ry and nuts. Put in indi vidual m 1· 

on lettuce with cream dressing.-Mrs. A. J rdan . 

SALMON SALAD-2 small tins salmon; 1 cup 
2 hard boiled eggs, chopped fine; 4 tb ·p. salad ctr ·sing· 
to taste. Serve in a lettuce leaf. Serves 8.-Mr . M 

TOMATO ASPIC-2 ½ cups tomato juic ; 1 

ch pp cl ftn ·: 
pp r and :r1l 
l on. 

stalk celery; 1 sliced lemon; 1 tsp. sugar; 1 • t p. alt; 2 t 
¼ cup water. Combine all ingredients xc pt gelatin and 
Cover and boil 15 minutes. Strain , m ~•Jr and if n c ssar add w; 
to make 2½ cups juice. Reheat to boiling. Add th g lalin and . 
until dissolved. T·urn into moi tened mould to . t.-. Tr .. 
Walker. 

TWENTY-FOUR HOUR ALAD-3 gg , ·; 
¼ cup cream; I cup whipped cream; 1 bott a 
in rings; 1 pound marshmall ws ·ut in qu r 
stoned (white grapes may b u ed) • 1 an 1 
yolks, add, lemon juice and cream togeth r. t 
add whipped cream. Pour n fruit and ma a 
stand in refrig rater 24 hours. S rv on 1 ttu a .- . . 

LEMON VELVET DRE, 
lemon rind; juice of 1 1 mon. k it 
Pour into jar and k p in r frig rat r. 
1h pint er am and add 2 tbsp. f ab 

!"u~ar; 1 p. r 
• ubl bl· til 
ii p . \ '(' ! k . l I 

lrs . . J 

ALAD DRE I G-2 gg ; 1 u1 whit 
tard; I tbsp. c rnstarch ; pinch of salt· 1 1 :! cup:- a 
Mix dry ingredients t g ther. Add ggs ;.rnd . t , • II. A, c 
and vinegar and k in cloubl IJ il r until it thi ·k •ns.- ,lr, . 
Moses. 

-5 



I. 'G-:i cup whit ~"'\.lgar; 2 tb p. fl ur1 2 tsp. mus-
; l up milk ; pinct alt. Pia on love and bring to b il. 

I up < f whit win \i in gar, . lirring onstantly. Cook •,.mtil 
.- 1 . . J. K lcPh r:t n. 

E G- r ak 2 into double boiler and heat 
1 u cld l up ci ·n r. In a small bowl mix 1 
I t It and 1 1• which add water to make 
1 p •. 1ix , · reel, nts and cook, stirring 
1 hi clcl t To thin add cream.-Mrs. 

can tomat sc up ; 11, cup white sugar; ~t> 
cup malt vinegar ; 6 drop H.P. sa·Jce; I 

1 1 t:p . H; li f nion. Put in quart sealer and 
n with I ttuc .-Mrs. J. Myers. 

LEVY'S 
I •. FRUIT FEED SEEDS 

E:tabli. hed 1850 

Thr neration. of ervic 
to 'ommunity and Di. trict 

W. F. Walther, Phm. B. 
RE 'RIPTI DRUG I T 

YAL AGE T 

MIT HELL 

C LIME 1' OF 

H. TEUfSCH 

il ·h t ll ( 111. 



·o l ' 
If, ' 

Sl p F Bl.'ll- 01! li I I IH Ill 

rn111:-:.; drnin nd I hn ·h: 11 I t 1111 I , 
b 11'. 1 roe n, snup; J, 11 mill· ,Hid lo 
t nd dd noodks ii and tr •1 , 1tl 

and nf' l ut1C'r . 11'1H1 1el :t fl 

Thorne. 

I' lb. lc•..111 ]HI! I , 
cu ry ,·111 to :111n1 

11 . cups La 'lrn) ,t 
1 ning in fr. ·rn: pa o 

h tbsp. q f La ho 1 

, 01 ions ,ind n little fnup 
cook d 1-- acid ~ prout 
1 : nclcl hot , rith i\Iushr< 
d ir Gr vy may be made a f< Tr nith 
meats add 1 tb p. flour and 1 tbs .-ti.- •1 · 
-Mrs. G. cDouga ll. 

BEEF rm O ro ., K I ~- iec l n , l I 
plate; 2 tsp. die d onion, salt :rncl p 1o sc 1 1 

JTl'JShroom SOU'1 pour d o r meat; rn pi st : 
trip n the edge of pl te t n a cl u- ak :H 

deg. o en. Heat 1 cup beef grav with 1 ~ tin of m hr 
serve with pie. F r pork pi , omit mushroom sr u ~11 

celery .-Mrs. F. A. M es. 

ALMON LOAF-1 can almon: '.?. ~Ii ~ o 
.cak din 1 cup cald d milk· 1 t . salt; 1 tb.p r: '.2 
lemon juic . Mix ingrc ient.5 ii orcl r 0 i\ ir 
beaten whites la t. Plac mixtur in ::i well grc-a an , 
m ·dcrat oven or st am.-Mrs. E. F. Carbcrrv 

WELSH RAREBIT-I tb p. butt r; 1 :.i Jb. th in ly 
tbsp. cream; 1,'.i t p. salt; 1/.i tsp. must rd; Y-1 n 
Put all ingredient in a ou lr b il r; took t 
Serve quickly on hot toa, t or bakinJ:: 1 <• Ji 
Wnlk r . 

AN EA Y CH ,• S 'FFLF-(sen: .?. 
flour; 1/.1 tsp. t; 1/:i tsp . p up :i 1 

ch esc; 3 egg pa . It in r J 

remove from ; b ·n u I •. ,1 

and ch es . d C k iii ntt>r 
until sm lhl ick B t • hie: 
stir in hot ch s po1ir bac.:k into ' 
ring c n tantly for 2 minut s. •in< • 
warm. Bent gg ' it " until t 1·c11: bu ll 
Ov n-poach in a . low ov 11 ;3~;; rlc-g. I ur 

IIE E , PPER D JI-Liu 
~ gg , add . alt; 2 up r-, milk; l 
m d. v n nf wat r tn i I 
D. Davis . 

; 



HORD'S 
n K \ LLP PER PAI T 

\\. L ·1 '" II DE VE ETIA BLI DS 

J \1)1(), ' 

l}tilll 2 \\ 

IIO L UPPLIE 

PLIME T TO I.0-D.E. 

obt. Chapman 
IT .., HELL - T. 

OMPLIME T OF 

Orville R. Sawyer 
D D , and DE TO 

rr.r ~HELL - T. 

H. W. Doerr & on 

MITCHELL 

E LI◄: :Tl IC L \ 11 T ; - P LI E 

. r it •hl 11 

8 



E MY E -This ml rh( I • 11 d a I •I nli • . c 
ggs· :;,:1 ·u1 s milk ; l tlJSJ . • ; 1 .: t s ;ilt : I . } 
l1t add • a onings, mill ult •r . k in hi 

ntl • nt r . As 1s , 1 l. dt.. it f1 n111 • 
tl I hen the' \ tur • 1 l' :1111 : ·r· nn 

It must n d tn ra i; ti11£d C'o11ti1 ,·. 1 y.- 11 

ta 

M HROO.l\f A D E , 1,E-Hoil mu. h1 n 11111. u n i i 
er and fry. in butt r sligh ly. 4 gg: h; nl ;ind C'l w 1 . 
er am and add g ul la . r f mu room , 
with th n ggs. I c:1 ss •rol is fuil ; put bu 
crumb er to1 and put i1 ir 20 mins. or 1 ·• l1011i- a nn 
Mr . J. Sadl r. 

FOAMY OMELET-4 gg ; 1h t p. alt; ash f p • p r: 4 lb p_ m i lk : 
2 t p. butter; garni h with parsl y. B at olks oi m-
ings and milk. Beat whiles till stifT. H a ,1rl 
bottom well greased and put in Lutt r . ut an ilk 
mixture. Turn omelet int h t pan, s r ad 
Cook slowly till melet is set and place in a 
lightly on top. Fold, turn out garnish and s r 

Fold into mixture. minced chicken, h am r ba n 
omelet and when folding ov r, n los grat d ch s 
meat.-Gwen Stuart. 

BREAD OMELET-Soak 3/4 cup oft br ad crumb in 1~ cup mi lk 
for five minutes. Add 4 well b aten gg y lks· alt and pcpp r . Y Id 
in 4 stiffly beaten egg whites. Melt 1 tbsp. buil r in fryin pan ami 
when hot, turn in omelet mixture. Cook , Jowl_ 'Jnlil light brown in 
color. Serves four.-Mrs. Clark Mo es. 

CHEESE SOUFFLE-2 cups milk · 2 egg ; 1 cup ch (grat d : . a l 
and pepper: 2 cups brok n br ad. B::1kc about half hnur.- lrs . A< a ·r 
Campbell. 

VEGETABLE OMELETTE-5 eggs; 1;:1 cup er am; 2 t p . 
cup creamed small peas, asparagus or gr en beans; 1 2 l p. c l ry . alt. 
Beat eggs with salt until light, add er am and mix \ 11. r It butt ·r 
in omelette pan and cook egg mixture slowly in thi . h n 1n nd 
lightly brown i'urn out on hot platt r spr ad \ ilh ·r am d \' g ta I • 
and roll or fold ov r quickly. crv imm diat Jy .-1 Tr.·. Ll o.·ct E cl i-
ghoffer. 

BAKED ASPARAGU RAREBIT-2 r: 4 t s1 ' • .. flo r: l 
milk : 1 t p. tsp. salt ; ½ tsp. dry mustard; f w n ' c·uµs 

Worcester hire sauce ; 1 cup shr dd t 
shredded wheat; 1 lb. aspara o d 
con, lightly fried. M lt th r o 
the flour, salt, mustard and radua ll y 
stirring constantly, until s 
sauce and shredded ch s ti r ·u 
the 4 biscuits of shredd with 
a greased shallow h at- . Pil 
agus on top of each biscuit and pour th 
a strip of bacon n each. Bak in a 
minutes. Serv at one .-J\1r. LI ycl E 

• • I { 1f 

o ·i . l a -
h . 

~tir in 



. I<..RVI 

SUPERIOR STORE 
R ELF- ERVE AT THE 

RIE DLY TORE 
,I ~~ T ~ 

.A 1!> ~ ~ 

FREE DELIVERY 

OMPLIME T TO I.O.D.E. 

E. R. HARRIS 
IT .,HELL FEED MILL 

Robert J. Keyes 
0 ERVI E TATIO 

L RI ATIO ACCES ORIE 

REFRE H,ME T 

MITCHELL 

Schinbein' s Bakery 
- for -

; LI Ji,,' Kl . 'T I T~ l - FI E T LIT P TRY 

J>h1111,· 1 l f \ Mit ·h 11 

l ll 



OR BEEF LOAF-1 pa n I , cli l in 1 I in h< 
. Add 1 can ,orn ·ok inlr : d ho1lPcl 

eg ut i1 all pi c s; 3t.i 11p rl ; r. : 1 • dr •. in , 
1 _ cup wh d r am. Mix nll r: in a > rl r.hill ., 
hour .-Mr . . G. K clcr. 

ALMON OR T n { 1 
c n tuna)· 1 up m ald ; 2 ti 1 l . m 
butter; 1 alt; . paprika· 1 tsp . j • d o 
1 tsp. rshire ' auc . 1 wly stir milk int • 
ea onin mbin with salm n. Pour i lo 

casserole. Bake in pan o.r wat r 1", 350 d g. until kt 
out clean · about 40 mins. Ser with 1 moi • . . 

MEAT LOAF-2 cups ground m at; 1,',t up min 
salt; 1/.1 tsp. pepper; ~ tbsp. flour ; 1 cup cann d soup ; 
cracker crumbs. Mix all ingredients. Bake in m ct rat 
tin. Oven temperature: 325 deg. f r appr imat l 
Jack Sorensen. 

d on i n: p 
12 cup br 

n, ·n I 
h ur 

MEAT LOAF-½ lb. beef, ½ lb. p rk, ½', lb. gr d 
twice; I onion; 1 egg, well beat n; crack r rumb ; can m 
salt and pepper. Form into loaf and la strips f bac n n t I T k 
remainder of soup, diluted with eq ual amount f wat r and pour 
top of loaf. Bake 1 hour around 350 d g.-Mrs. W . . Th rn . 

OMPLIME TS F 

DR. H. A. MUTTON. D.D.S. 
MITCHELT - 0 T. 

OMPLIMENT F 

DR. R. K. McGILL. D.D.S. 
MITCHELL - 0 T. 

TF IT'S QUALITY LEA I 'f 
SEND THOSE GA RME T T 

THE RELIABLE CLEANERS 
MITCHELL - PH E 21 

Fre pick-up ·1nd d li v ry 

GEO. S. SEIGNER 
INTERNATIO 1AL TR I R f ◄ l ~H . .'.\T 

MILKER REA 1 . ◄,PAR T , -- T\\'L 'E 
Phone 79J :\Iitth ·1l. n . 

- 11 -



Pickles - Relishes - .Jams 
' 'KLE --t qts. slic d cucumbers (med 

c d; 1 g1· en pepp r; 1 sweet red pep­
cups di tilled white vinegar; 5 cups 

; 1 12 t p. eel ry s ed· 2 tbsps . mus-
. Just wash and lice thin. Add slicea 
·t rips; ac d th w 1 le garlic cloves. 
w rk. No, mix a tray of ice cubes 
trayful on top. Let stand for three 

lie s roughly. It is a good idea to divide 
hes in ord r to preserve colour and crispnes . 

b and pices. P ur over (.'Jcumber slices. Heat 
l to boiling. Ladle the hot pickl s into teriliz d pint jars. Le t 
Hl fur thr r four we k before op ning.-Mrs. G. McDougall. 

JI T D RELI 11-4 qts . green tomatoes; 1 qt. cauliflower; 1 qt. 
nion ·; 1 qt. cucumb r (n t peeled) . Measure after putting through 

fo d c:hopp r. w et gr n pepper ; 4 sweet red peppers. Put ½ cup 
. 3ll n mixlur and le t stand for a few hours and drain and add­
:! qt·. \'in gar; 8 cups white •ugar; 1 tsp. celery seed. Boil ¾ hour 
h •n thi ·k n ith :i I cu p fl ur mix d with 1 tsp. tumeric .-l\'Irs. Adair 
·ampb 11. 

PREAD-12 ripe tomal s; 3 onio:1s; 3 apples . Cut up 
onrn o s, appl s and ni ns without peeling. Cook till soft. Put thro•..igh 
i v . dd 1 cup brown sugar, 1 tbsp. salt. Mix 1 tbsp. mustard with 

1.: ·up fl ur and 1 cup vinegar. Cook till smooth. Add the hot tomato 
mixtur with 4 we t gr n peppers (or 2 red and 2 green) (not hot 
on s) mine d. c k stirring c nstantly, 10 minutes. Del iciou n toast 
• nd co ld m at .-Ir n Fl w lling. 

II •oF L A D Y PI KLE -One small b::irk t of cucumbers . Wash 
mid \'.'i)) thorough! . Put in cro k and sprnkle with 1 cup salt. Mix 
,. •II through cucumb rs, th n pour boiling water over them to cover 
• n I l stand ov r night. ln th morning drain the pickles from the 
brin • and lhor ughly wipe ch on and the crock. Again place the 
pi ·kl s in crock nd pour v r th m the following mixture: 3 heapin,cs 
b J •. ol musta rd ; 4 h aping tbsps . of alt; 4 h aping tb ps. sugar mixed 
vith 1.: gul. of vhil win vin gar. Add 1,2 cup mixed whole spic . 

ir all loi! ·th r ar <~ • L in o l pl, c . W igh ou t 5 lb . white S'Ugar and 
ll •a ·h 1111,rni11g add a small cupful of ugnr and tir \ 11 a h tim 

u11 il n!J . u •ar is u • I. ov r an l I p in l pl, . T b assur d f 
11 m p1c-kl ·s it i. n C'ssary to wip ach cucumb r thoroughly art r 

cl , 111i11 • lhl'rn from th brin . Mrs. W. Thorn 

'E-30 t J1nato s; 8 
•1 p •µp rs; :3 tosµ •. 

d !F''Urlcl sp ic ; 4 Ul .• whill . up, r ; :... 
lJ iii 2 1.: h H 1rs.- rn. W Ji' . Wnllh r. 

8 p nr ; 8 appl s; 
tsp. cinnamon; 2 

·ups in gnr. h op 

( ' \ 'I'.' { P- 1 pk . lmnat • 6 onion ; 1 .! up 
l through • , 11 ·up a r. 4 ups \ hit 
tnnl mi ·cl with a , \ in , tsp. cinw,m on; 1 
t. p. r ·ct p 'P Jll'r ; ~ . wllo l • sp ic ;. Put ir 

loll until !hit-I· 1 cl cl . Jnr . . F. \ allh r . 



l'l('K ED JJERR1 •, S- S(•lc-C't ;u HI \\', ~11 rn m l'lpc I 11,•11 II 

unpit t ct with st m s ,1 tt neh 1cl i n, s1 •ril 1z1 d ,1.1 1·:. o c 1· \\ 1th c olrl 
mixtur mad of : 1 ts1 . s:1 lt , l cup wa t •1, I r11p idr•1 •• H :11. :i 
brown su.i~~t r ; 1 1 Oi'. sti k c i1 111amon: 2 lh p. whn l1• clo 1 "I i1 
in ch \n th I ag. 1 u t ;1]1 in a . au P-p:111 and IJoil II\ 
and r n 10 spic )lll' s. ni p o v 1•1 c- h , 1 if' : nd c : 1 
rubb rs and licis.-Mrs. ,Toh11 . .i dlPr . 

C'IIILI E- :rn [ar y. d r> reel 111111nlo".: I ]; I r rllll<lll : 1 l '. I 
cl ry ; 2 r ct and 2 1~r n sw ct I Pl N s; ~ 1l>:ps .. all, •l c-up 1, nul d 

sugar ; 2 1 2 cup vin g;:i r . Roil until thi ·I . : lin ing In Jl l l'\1('111 .cn1d1i11• 
Mr~. F . . M 

ORN cobs of cor n ; 2 qt · • mnn(r . I i< C'd, I q 
of cucumb rs; z. of tum ric p r ; • uga 1·: I q . o 
vin gar · 1 qt. • ·y I oz. 111 11 . ~II cl 

se d ; pinch of r d p pp r . I rid and 
let tand 2 h urs. Dra in .i ui a I cor icr•d 
fr rn corn cob and th r ing1 mi min· 
eal (a little 1 s su ar may . not :,1 s 

Mr . Willard Soed r. 

GREEN TOMATO PICKLE-I qt. of sm a ll 
1 qt. of sliced cabba ; 5 oni ns Jic d; 5 larg 
cups white sugar ; 2 tbsp. mu tard s cd ; l tb p. 
gar. Slice tomatoes and sprinkl with alt. 
drain. Boil everything except cabbag f r 20 
over cabbage. Stir twice a day for a '"' k th 
Mrs. K. W. McLandres . 

l l • C : 

JJ p : 2 
C H-

sl ct ht. 

MUSTARD PICI{LE-1 qt. large onion ; 1 qt. Jarg, 
green peppers and 2 hot red peppers; put all th r in the i o cl c:h opp ••: 
1 qt. small gherkins· 1 qt. silv Ii skinn d ni 1 ; 1 •a ulin o\\ r cu fin•. 
Put all in brine; ½ c:..1p salt to qt. of old wate r; d ra in: 2 qt.. vin gar. 
7 cups granulated sugar· ¼ oz. mustard ; 12 c z. c l ,·y : , •cl: 
oz. tumeric; 1/,1 lb. mustard; 3/4 cups fl our. ok ickl . 10 min ll1 t, -
fore adding sauce then cook 1 minute.- !I:rs. J ohn a l r . 

ORANGE AND RHUBARB MARMALADE-3 lb . 1-- n 
with water and boil 3 hour • cut 'I. lbs. rhubarb in . mn l' pi c •s: 
sugar and just enough water to kc p fr m burnin g. tir : ugar un ii 
dissolved. Then add the rhubarb an d rang B il for 1 , h< • 11·. 

use the water the oranges wer il d in. R m o cl~.- tr .. 
Walker. 

BLACK CURRANT PRE ERVE -4 lbs. (10 :?.1 c: 1p.) b nek ·u ·-
rants; 3 pts. cold water; bring t b iling p int a nd bo il :..o minuh•. Ac d 
7 lbs. sugar; boil 3 min . after iO tart. to boil.- Tr.. . , ki1111, •. 

RHUBARB CON ERVE-4 lbs . rhuba rb cut fi n ; 
cut in w dg s; 6 lbs. whit sugar; 1 :! lb. almonds bl . nch 
1 cup maraschino ch rri ombin oron ·ind , j u ic 
stand overnight. Adel rhu arb n d boil g v • m t il 
when tested. R mo from ir ; adcl nu 1(1 ch 
glas es; cover with h ot parafTin.-l\1is. G"' hm r t. 

PEACH JAM-3 dot: . p ac:h •s: 4 ora11 1r s 
cup Lil. c rn syrup: :1 lhs. '- hit ·u tt ar : I ni l 
th r . 

- 1:1 

.l ie• twc, , J l d 
i ll hi <" k.- 11 . 

) : l 
w. J. 
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IT HELL - ONT. 

Robinson's Hardware 
HI - ELECTRICAL APPLIANCE 

TOVES AND OIL HEATERS 

E ERYTHI IN HARDWARE 
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GRAPE .J ELLY-Pi 
and l t grap c m to nn , akr) • I oil fr,1 I > .: J 1 
j 11 bag· rn ur and boil briskly for 10 mins.: r • rt 

add Ulj for p f su~ar anct slir unt ii sugar ii;. rli . l 
ut. furth r ling.- ML s H. • , icL m. 

ORA GE A RJIOB RB 11\R !i 
hit sugar· ut frui 

v,; 11 l t tand v r night put orang J ·I i11 , nk bl'inr• n '<• 1 ni •h'. 
In th m i:ning put b th k ttl s on ·tov ·; when p' I i c•:1 ii: ;uic ,.d 
with fork, drain, put through m ctium fond t•hnp110.r: ;1drl tr r, 111t 1111 I 
boil until d sir d thickn .. -Mrs. avls. 

PEAR JAM-7 cup p ar put through grind r; 7 cups :--ug,11·; 
oranges put through grind r; boil p ars n minut •. add sugar. hr,,l: 
add ranges, boil till thick.-Mr . W. W;_\lth r. 

MARMALADE-1 orange; 1 lemon; l grap fr..iil; 14 cup: 
10 cup sugar; ..i tsp . salt. 1st Day- ut orang l mon, g1 a 
fine, add 14 cups water and 1 t stand o er night. 2nd Da - oil 
tender then set a ide until next day. 3rd Day- oi l with l ·up: :\lg, r 
and ¼ tsp. salt t ill thick.-Mrs. F. Cam ran. 

STRAWBERRY JAM-2 qts. b rrie ; 6 cup ugar. ,rri .; 
with boiling water, let stand 5 minut s, drain, boil ;; minu L '", ndd '.1 
cups sugar, boil 3 mins. add 3 cups s•ugar, boil 5 min .; tir whil ooling 
to prevent floating fruit, then b ttle and al.-Mr . W. Walth r. 

GRAPEFRUIT MARMALADE-1 grapefruit· 1 lem n 
possible; sugar. To every cup of fruit and jui e add 1 2 cu1 • w 
Put seeds and discarded parts into cup with a little wat r. L t 
over night. In morning strain liquid off se ds and add t fruit, it J 1 .! 

to 2 hours- until tender. Let stand ov r night. To r cJp of frui and 
liquid add 1 ½ cups sugar. B il until it jellies, ;; or 6 r v n l O min .. 
-Miss K. R~ce. 

PEACH MARMALADE-15 large peaches ; 3 orang s; mar-
aschino cherries; 1 cup shelled almond (halv d) . h p Iii . 
Peel 2 oranges and cut fine, then put 1 range with p ling through 
food chopper. Add juice of bottle of cherrie . T a h cup of p ach pulp 
add 1 cup sugar. Boil all together for 11/z hour . Add n·..i l and h rri '" 
just before removing from the stove. tir often a , it l urn . a:ily,­
Mrs. J. W. Walker. 

0 R OMPLI E T T J. .D.E. 

MITCHELL Sc TO $1.00 STORE 

WE REPAIR ALL KI 

STANLEY HA'WKINS MACHINE SHOP 

1 fi 



W. A . GOETZ 

I,AR T:T 1~R , . OLI '!TOR, ET . 

of h ,'askal ·h , an and Ontario ar 

IT HELL - 0 T. 

'O PLIME T OF THE 

M it hell Bar her Shop 

NEIL WITMER 

Monaghan Breeder Hatchery 
!,LOOT TE. TED . . . WHITE LEGHOR 

R.O.P. IRED 

MITCHELL 

Bud Fi sher I s Restaurant 

TE L' and Ll CllF,: 

f(J ,, l,I : \,T,('\ TYancll• U 1' I ER IE 
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Bi cuits an Qui· 
BREAD-

wh at flour; 
•nrm J lac ; 1 nn 1 

rn butt ut 6 cups w 
t. act thorough]_ for :i min 

d d in bulk. Kn ad :1~ain, shap 
pons t o ds ai:zain. akc in mod rat • 

V II LE WHEAT MllFFI , -1 1 I~• 
wh Ie wh at n ur; 3 1 ~ t·p. b. kinr, p d 1 .. 

I egg· 1 cup milk ; 3 tbsp::;, m H d t. 

Bread, 

powd r and u gar. Mix t g th r and ift tlwin in r 
unti]J foam .. Add tb milk, M 1t and m asur • th 
milk mixture. Turn th w t in r cdi nts into 
only long enough to mix th m tbor u •hl .. 
muffin tins with a littl tirring a possi I . •'il 
two-thirds full. Bak in a hot <wen ( 400-425 cl 
Mrs. A. Gettler. 

ROLLS-3' cups scald d milk; 5 tbsp. hortcning; "' lb ·1. whit• su -
gar; 1 pkg. yeast (if y u want it quickly us 2 plqt.) in 1 u1 warm 
water; 2 tsp. alt; 6 cups flour. Wh n milk is sc ld d adcl . h • 
sugar and salt. When cool, add yeast, which has b n in th• 
water about 10 minutes. Add to flour and knead for 2 minut 
in greased bowl and let ris 'Until oubl in bulk. T1 • and 
rolls.-Mrs. W. I. Carroll. 

FRUIT LOAF-3 cups flour; 1 cup whit ugar; 2 1.;''.g ; 1 milk . 
2 cups boiled raisins; pinch f alt; 1 tsp. vanilla: :1 1 ·ps. I a p 
der; cherries, pe 1 and nuts ma be ndd cl ak in slo •· 
deg., for 1 hour.-Mrs. G. V. Mount r. 

BRAN MUFFIN -1 ½ cups pastr • flour; J~ tsp. salt; 
powder; 2 tbsp. white sugar; 4 tbsp. butter; 1 ~; 1 cup mil : l t 
vanilla or lemon ; 2 cup all bran. Mix and sift dr-y in r <lien . 'l n -
bine the beaten egg and milk· add to the dry i1 g r di n t. . Adel 1 • l t 

butter. Bake in muffin pans at 375 or 40 g.- 1r . A. . i'\I uu rail . 

ORANGE RAISIN BREAD-1 cup s 
sugar; 1 cup boiling wat r; 3 cup sh 
orange rind and juice; 1 tbsp. lor d c I 
ingredients in a saucepan, sim g ntl i 
purpose flour; 1 ½ tsp. bakin p dcr • :i I b 
grectients 3 times, add th p 1 and fold 1 h 
into a 10x4 inch pan. lin cl th oil cl I ap r H, 
Mrs. F. A. Mose . 

WHOLE WHEAT LOAF-· cups graham Gour; 
1 % cups butt rmilk; 1 tsp. salt; I L J). b:ikin, 
termilk. Bake f r I hour at 1 a. 1. in ;i I nch ·a l 

CURRANT LOAF-2 gg 
2 tbsp. melted butt r; 2 u1 
tsp. salt; 1/ 1 cup milk; 1 t p. 
( teamed . Bake 4!1 minul : at 

v 11 •a •n: , u 
pastry flour: •) 

µrat cl I ·m u1 
:1!10 d •g 11 lnaf 



1p: flour, 4 1 ~ level tsps. baking 
t p , nit : acid : 1 , c:up all bran, 12 cup brown sugar; cut in 

up r •n11l •; n a lei. l cup ch pped dates, ½ cup nuts; then 
111 °i 1 • , • II mL· ' I: 1 gg, w 11 b aten, 2 tb p. molasse ; 1,2 tsp. 

c'ltp milk . Bak in lo. f tin in 350 degre oven for 1 
I. Fan ant. 

• ..-1: BREAD- 'Ut rind of 2 oranges in very small pieces. 
ti un t i l n cl r, th n add 1 1 up sugar. Then boil again. Let cool, 

1 up \\ • lnul •. 11 w ll: 1 gg, =i,1 cup sugar, 3 tbsp. butter. Add: % 
up m i l l rind mixtur and mix w 11 with egg, sugar and butter 

mi · ur •. Th n • d d t p baking powder: ½ tsp. salt; 3 cups flour.-
Tr . 1: . H rri . 

cup date ; 1 tsp. baking soda; ¾ cup boiling 
ro v ugar; 1 gg; 1 tbsp . butter; 1 tsp. vanilla; 1% 

p 11 ur ; 1 l ·p. alt. 1. Cut dates into small pieces. 2. Add soda and 
mix well · c ol 1:1, little. 3. Add sugar, beaten egg, butter 

. ncl ,·nnilln . 'f . dd fl ur. 5. Turn into greased baking pan: bake in a 
n (275-300 ) d g. f r 11/41 hours.-Mrs. N. Stacey. 

WII LE WIIE T ORANGE BREAD-Skins from 2 oranges; ½ cup 
·ugar; 1 :! cup water. Remove rind, white and pithy portion and 

hr d r grind rang skins. If using a food grinder, use fine blade. 
o k r ind, wa te r and sugar 15 minutes. Let cool. 1 egg; 1 cup milk; 

l tb p. butt r (m lted); n .1 cups whole wheat flour; 1¼ cups all purpose 
I ur; 1 .! t p. salt ; 5 t ps. baking powder. Beat egg, add milk and 

m •It ct but t r (slightly cooled). Mix dry ingredients, add egg mix­
lur , th n orang mixtur tirring only until blended. Bake in a loaf 
l "ll1.- Ir . . G ttl r 

egg~ w 11 beaten; 1 cup sweet milk; 1 cup white 
ste wed r i lns; 1 tsp. salt; 3 cups flour; 2 tsp. baking, 

p O\A ct •r; a littl pe I may be add d. Cook the raisins and let cool. Mix 
h • gg, m ilk and sugar. Add raisins and salt. Sift the baking 

flo ur and dd to th mixture. Bake 1 hour in low oven.­
I •rs. 

FFI -Mix ½ cup butter; 1 cup brown sugar. Add 
\ :.1111lla ; 2 gg yolks; 1 gg whit ; 1 up ma h d bananas (3); 2 
w •t nu lk; PI cup fl ur; l tsp. baking powder; 1 mall tsp. 

pinc·h oJ sa lt. Bnk in 37:i d g. t 400 deg. ov n.-Mr . H. Fisher. 

D.\1E , llJ FFI .'- 1-"J ur m It d butt r; 1/.t up white ugnr; 1 egg: 
:.! up . if l I fl ur; J tsp , baking powd r; ½ tsp . snlt; 3/i up milk; I 
lb. d 1t ••. dry ingr •di n ts, th t th liquids. Add dat , hich ha 
h i11 : om of th fl our. mbin ingr dien with a f v 

ihl •. B ; k in h >l ov n- 400 d g. F.-Mr . A. G. Mc-

- l ·up qui ·k. ooking oals ; 1 cup butt rmilk 
.. µ brown ·ug~ r; l ·up sift cl f ; 1 2 t p. ult; 

; ·p. ·o In ; 1 :.: ·up m Ll d shorl 1g ak oat-
I or I huur. lei fl our ifl I wil th r in-

I ah in hot ov Pn cl for I. -

I: 



Puddings and De.\ ert. 
OLD E -1 p. 111 : :! 

br ad rum s ::; d raisins; 2 c u 1 

m I, ; ~/1 lb. candit•d nr:11 p 
nutm g; 1 . ; 2 tsps. ci11n:-1mon: 1 t. p. In : 

n; 2 t·p. alt. Mi· in crcl r gi n ;nd if c. tr ) 
add milk sw t r s ur. Turn into a flour ·cl p , 
dish and t am for 5 hours. K p 111 w,1!01 IJrJili11g all th• tin r . 
, ith butt rsc tch or aram 1 sau .- Mrs. 1". Jo~< s . 

DOVER PUDDJ G-1 cup of brown sugar; I ·up CJf 
cf raisin • 1 cup I su t" 1 l'UP of br 'ad rum I · ; 1 p I f flour : : 
up of buttermilk; % cup of cream; l egg; 1 tsp. of bak111 

tsp. of alt.. A littl nutm g and ci11namo11. St ;:im 
,,.,·ith s:iuce.-Ruby H. Marriott. 

BACHELOR' P DDING-1 cup .flour: 1 tsp. I aking powd •r: , 
little salt; sift all tog ther· add 1 cup raisins, 1 ;i up mill : 1 . cu 
, hite ugar; put in a deep pan and po·ur o r th alt ·r thi: sy1 up. 
Syrup: 1 cup brown sugar di solv d in 2 cup boiling wat r. cld a pi 
of butter the size of a wal •ut. Bake 30 mins. in a moct r l ov •n.­
Mrs. 0. Sawyer. 

CORONATION PUDDING-2 eggs; 1,1:! cup butt r; 1 cup 
tsp. soda. Beat eggs and butter t a cream. Add the flour 
<>oda. Mix in the s'i..1gar and 2 tb p. strawb rry jam. ur il in b -
tered mold. Steam l ½ hours. Serve with hard sauc .-Anna Tallman. 

CUP PUDDING-I cup flour; l ½ tsp. baking p \Id r· 2 g:; 1 .! 

cup sugar; 1 tbsp. butter; salt; ½ cup milk. Sift fl ur 4 tim s. (.,r •.1. 

5 cups and put a little preserved fruit in ch ne. Th , 1 .! fill with 
tatter and steam ½ hour.-Mrs. W. I. C rroll. 

CARROT PUDDING-½ cup seedle s rai ins; up curra1 · ; .i 

tbsps. flour; 1 tsp. soda; 1 tsp. cinnamon: 12 t p_ nutm g: 12 sp. 1 rouud 
cloves; 1 cup raw grated carrots; 1 cup raw grat d rot· to . • :5 th 1 . . 
brown sugar; 2 tbsps. melted butter. Mix roi in and can o • ,.•itil 
flour which has been sifted with soda and spi s. lix " 11 with r _ 
of ingredients. Put in small greas d m uld ur 1 . _ larg a· haki, 
powder cover and steam 3 h urs. Scrv hot with f:wnrit :, ue . 1 1hli-
amuunt if liked.-Irene Flewelling. 

BREAD PUDDING-2 tbsp. butt r; 3 gg ~lightly L' p 
sugar; 1/.1 tsp. salt; 1 t p. vanilla; 1 qt. milk: :P:.! cup, 
cubes. Melt butter and combine with b a t n gg ·, llJZ< r. 
and milk. Mix and p ur over br ad ub . . B k ii m 
350 deg. for 45 to 50 min. If the br ad i dr:, h at i I in 
fore adding otter ingr di nts.-Mrs. J. A. J\1. ·er .. 

HOT 'HO 'OLATE F Dl1 .1-Sift 1 
2 tsp. baking p wder, 1/, t . ; up g:,unllat ·d 
l½ tbsp. cocoa; 2 tbsp. t u . Put into a 
Mix 1 cup brown ug r wit t ct co-1. f-pi i1 
ture. ov· r all p ur 1: :, cu h ,·.it •r. B,1k 
ServC' with cream (. rv<'s ight). r: T. V, 11 :i 
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up llllt1 •1 n ii : l r 11p 
' UJ Sil •t ; 1 <' Ill' hn :icl 

piCl s In a 1• , 1 r: 11p f 111 11 

I>I I G - 1 I ll ) 

1t , 2 cup: n ; I 
Boil in 1 n nt s 

1 large rip1 h: nn m a 
th . 

G-1 up\ • 
walnut ; l lll hop1 1t •.; I 

. Bak in a 350 to 400 cl 
Mr . J. W. Walk r. 

I C' ll p mi ll 
tb p. !l 01 

•i h i,·, c 

P DD cup brm 11 s u ga 1·; I d e ul 
Mel r fi 
milk. n with . 
butt r and cook until thick. 
ream.-Flora Hingst. 

br \ n tirring •. II I 
orn ta r h . Wh n hi 

Pour int o indn idu al 

CHRI TMA P DDI G-2 cup flour ; 1 u1 bro w n I 
baking powder; 1 tsp. salt· 2 cups rai ·in ; 1 cup r m OJ • I 
Peel, cherries if desired. En ugh wat r tc mix I r It.• :till ; 
two hour or more.-Mr . W. . Th rn . 

RAISIN PUDDI G-1 cup of rai i11 .. 1 cup ·u l or but t 1 ; 

brown sugar; 1 cup sour milk and di s lv • l tsp. d,; '... tb. p. mol, 
es· salt; flour to mak a . tifT hatt s tC'a m : or 4 hou r.: 
hot sauce.-Mrs. Doan . 

BUTTERSCOTCH E-1 cup brown ugar : pi n ·h 
cup corn syrup; 1 cup swe t er am; \ _ t r p. van ill ; 4 tbsp. l u 
and heat corn syrup, salt, ugar and butt r t og th r until 
Then cook until a few dr ps form a ball in \'a l r . 1 mo·• fr• 1 

and when bubbling ceases, slo 1\/ ly f' tir in th h h 
illa.-Mrs. J. Schinbein. 

BUTTERSCOTCH PUDDI G-1 cup brown 
2 cups water, let boil. Batter-:!.: cup bl' t , ·11 : 

cup milk; 1 cup flour; 1 t p. baking p ,._ l r; l 
syrup; bake ½ hour at 400 deg.- Mr . G. . l\I 

APPLE DUl\fPLI GS-1 cup flour; :> I I. butt 1 r ; I t. p . b, k lll 
der. Sift baking powder \ ith flour and ·ul in th • bu t 1· a . 
for pastry. Wet with we t n ill . oil 1t in -1 ci r ul, r I i 
apples int centre of pastry ancl nak' i11t u lilt! l ut 011 a 
tcred dish. Make a syrup of 1 cup bnm 11 I _ 
Pour thi over dumpling. Put. n lift! 
dumpling.-Mr . E .. J. Hingst 

0 GE OR Pl EA >J>L ;, 
% cup cl wat r; I cup mm 
of 1/i n; l/2 ·u gar; 1 
gelatin col l wat II ·al 1 
p0ur over g latin . t in 
thicken, f ld in c.:1· am, , 
S rv s . ix.- lrs Clnrk 

:. 1 
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Mitchell Graft Shop 
\ HER and REFRIGERATORS 
FREW MILKING MACHINES 

\, TORS - COAL & WOOD RANGES 
"Th Ba ement Store" 

MITCHELL 

u can 't eat your cake and have it too, 
But yO'U can give your word and keep it. 

COMPLIMENTS OF 

F. ADAIR CAMPBELL 
MITCHELL, ONT ARIO 

GE ERALINSUR~NCE 
E T and SICKNESS AUTOMOBILE 

Phone 77 

E. G_ KING 
PL BIN& and HEAT! 

E E TROUGHING 

JI O. "E :n \ MITCHELL 

WA DOW 
A tl r Pa try Fl ur 

WHITE EAL 
·1 h • F 11 ur ·ou wil l wan t fo r r ad, ff k , Bun , t . 

D RE A OOD S THE BET 

The Tavi tock Milling Co:, Limited 



APPLE Pl DDI , _;i 1 ,u1 oa mt ;1]: 

fl ur· 1 2 up utt r . Ji • tog •tl 1 and 
shallow pan . Bal ~!i-40 mins. :1 :t O cl• 

PI PL IE 'T c·u I< 
nc n 2 t 111 I r; 1 

p \'II 

ri 11 I 

•. 11 \ 

pin ; 2 \\ S. II( '11 II 

u d ap1 .1u1 he .v. , c < p11wappl 
g w ntil stifi f<l l ct int I •d 1111 · 1t11 , •. P r 111 

n. in zing unit Jiig•ra 01. ,\ft r mi· 
half frozen, r fr om r fr or . nap(• mi tin I I, 01 

11 

bolt m of I a n. until smo 11t not nwlt •cl. Smooth , -
place in fr zi ng unit until fnr s •1·vin ' · . c•t' \ 'I' .r. 1 I 

orenscn. 

HERRY RI MOLD-1 •nv le p k11n C'l;, t c 1lc 

wat r; 1 cup hot ch n. Ju1c ; 1 1 cuJ sugar ; sp. 11 r on 
Ju1 ft 1t g latin in ld wat r; add hot rry 111 i 1 1111-

til dis olv d; add 1 m n and s tir; add h r and pour into mould . 
Put in refrig rat r to chill. s \ hol ran h I ri : if :u111 
ar u ed.-Mr . John Sadl r. 

MAR HMALLOW TRA\ BERRY MOl, , E-1 pt. st1·•1wb rri • : I 
doz. marshmallows ; 2 tbsp. ugar ; 1 .1 pl. whipping er am. V-. hip :,· , m. 
add sugar and mix and fold it in with lh cut mar:hmallm . ancl h 1-

ries. Place in the i e box for fo•ur hour. .. r with whnll 
b rrie .- Mr . J. A. Myer . 

JELLO FRUIT DE SERT-1 cup grap nul (. ·ant): 1 c:up 
ed prunes (cut); 1 cup rai ins ; 3/.i cup , a lnut and p can m a t · (or 1 • 
Mix: 1 package lemon jello (Lushu ) ; 1 pint boilin " t r, de! pr •­
pared ingredients immediately · turn into m at loaf tin; ·hill: in 
]ices and serve with whipped er am.- Ir.. laud H rn . 

MARSHMALLOW DE ERT- 1/ 1 cup pin app l • 
juice; 2 tbsp. lem n juice; 1/.1 up wat r; 1 ., 

cornstarch. Heat water and juic ; p ur r L 
cook. Add egg and ok thr minutes l ng I 
whipped and pour over the following : 1 
q'Uarters; 1 tin pin apple cube ; 1 '2 lb. grap . : 
mends to serve.-Mr . Claud Hern 

FROZE DE ERT-1 packag T am ch , s ; :! th ·p. h om 11:1ck 

mayonnaise , cream; add: 1h cup ugar; 1 
fruit (pineapple, p ach , p a r ) ; 1 2 pin 
fr ez overnight-Mi Fl ra Hing. l. 

GRAPE FLUFF-1 cup granulat ct ugar: thinl • 
l mon; 1 ¼ cups b iling wat r . Bring to boil 
dissolved, th n rapidly frr thr minul s. I m 
grape JUlC and h at ju t to boiling p int. BI• 
with % cup cold wat r; . tir into boiling hot gr; 
low direct t tirrin g cc •n -tantly unt • 
and k er b iling wat r , ith 
flav r f rch r main , .1boul 8 n . 
juice. Cool luk >warm and add :.., rg \ •I 1 •s h 
Beat pudding until froth . , •ith \\11< •n :-.p111111 St 
using 1h ~g yolk ·.- 'Ir: . .lad· ell,,. 



Cakes 
w 11 b aten; 1 cup sour cream; 1 tbsp. 

pi lt p n ugar; 1 cup flour; 1 tsp. so<1a. Beat 
cl al c . Sift flour, cocoa and soda together 
t fi ixtur . Flavour with vanilla and bake 

in at 350 deg.-Mrs. Willard Soeder. 

F \IL lIO 'OLATE CAKE-½ cup butter; 2 egg yolks; 2 
h c .. me lt d; 1 tsp. soda; 4 tsp. salt; 2 cups brown sugar; 

r in up, fill with cold water; 2 cups sifted flour; 3 tsp. 
g , hit . b at n stiff, last of all.-Mrs. M. D. Wilson. 

cup Crisco; ½ tsp. salt; 2 eggs; 1 ¾ cups 
'Up ·our milk ; 1 % cups granulated sugar; 1 tsp. vanilla; 

ak r' h c late; 1 tsp. soda. Blend together, sugar, salt, vanilla 
tir in m lted chocolate. Sift flour with soda, add alternately 

milk. Bak in moderate oven, 350 deg.-Mrs. D. P. Monaghan. 

H • L TE AKE-2 oz. chocolate, ½ cup butter. 3 eggs, 2 cups 
flour, 1 t ·p. van lla , 1-3 cup hot water, 1½ cups white sugar, ½ cup 
milk, 3 t ·p. baking powd r. Bake in moderate oven 50 minutes.-Mrs. 

Duan. 

'HO ' L TE 'AKE-1 ¼ cups Swansdown cake flour, ¼ cup butter 
ri co, 1 gg, 2 squar s melted choc. sweetened, flavoring extract, 

l p .. oda, 1 cup brown ugar, ¾ cup sweet milk, salt. Cream sugar 
nd butt 1, gg and chocolate together. A:-ld flour and milk gradually. 

i t fl ur 3 tim s, measuring after the first sifting). Bake 1 hour 
• t 350 degre s.-Mrs. Harry Wright. 

V L ET 110 OLATE CAKE-2 cups sifted velvet flour; 1 tsp. 
·oda; 2 t p. vani lla ; 1 1/2 cups granulated s•Jgar; ½ tsp. salt; ½ cup short­

, p rt butt r; 112 tsp. lemon extract; 2 eggs 1/2 cup c coa; 3/-1 cup 
rmilk . ~ix to th r in a saucepan 1-3· cup white sugar and 1-3 
) • ; add 1'2 cup boiling wat r; boil for 2 min. stirring' until smooth 
·ool ; pr •h at oven t 325 deg.; grease and lightly flour a 9 inch 

1uar pan; si ft, l g thcr twic 2 cups sifted velvet flour, ½ tsp. salt, 1 
t p. oda; -r a m in mixing b wl 1 C'Upi shortening and add 2 tsp. van­
illa and 1/.1 tsp. l mon ex tract ; gradually add 1 cup granulated sugar. 
h ·it until fluffy ; add 2 gg , w ll b a ten, beat well ; add cooled cocoa 
y rup and b ·al ag in. Add sift d, dry ingredients alternately with ¾ cup 

but I ilk (or sour milk). Do not b at after flour has been added. Bake 
11 low nv 11 :j4, d •g. for a bout 1 h our .-Miss Flora Hing t. 

WL 'D BLO up cold wat r ; l ¼ cups ugar 
• ; 11 • • • • tb ·p. ur (.sif t d); Ii t p. b ing powder; alt; 

I ·111 1/.1 t a l d xtract. at gg y lk with 
~·ith •nl 1· • l minut s. Add sugar a f w tbsp. 
n • b 11tly. Actcl ·acl and fl our a littl at a tim . 

·hi . ff. Bnk I hour in 300 d g_ ov n .-Mr . Adair 

'GEL F )( D ip ab 
ll 'di to 1 1 I n ips, •gg ) l 
in LIil 1•cl !J-i11l'I n11g pan 

I 111i1111 

, d creasing n ur 
r am of tartar lo 
w. ov n ( 325 d g. 



WHIT ak, flour, :-iftt cl th11 • tim, : _ 
powd 1.. . It; 1✓ hort 11in or bull< 1; I 
2gg wh a 1 stifTI~; :i I cup milk; 1 t p. :rnil 
ing an d • ; th 11 :, cld flour n11d mill 
fold in it . 2 8 in h tin s fen :!:1 m111 
with m· t ink, r an. i in•.- Tt . F. ; . 

W EL FOOD- 'f 
1 1 2 cup r :ugar; l 1 1 I 
alt; 1 a1 rtar ; l· tsp. 

flour u d 12 up ugt1 r, ;1nct . 
egg wh salt with r tar gg 
f am add am of tartar and cont )t•atin 

nough to h up in I a ut n t dr dd r main 
at a tim b ng \ ith b r or whisk r ach ·1rl( 

is ju t blen Fold in ring. ift about 1 1 up flou 
fold in ligh rep at until all is u d. Turn into u11 -111e· 1 
angel food pan . Cut g ntly thr ugh batt r with k o 
bles. Bake in slow oven (325 d . F .) 1 u ti . 
from oven and in rt pan 1 hour, or unti 
the eggs from refrigerator several hour o u . 
lighter and more easily when at r m p ur , ir 
finene s of grain and delicac t ang 1 f . 

BOILED RAI IN CAKE-2 eggs; 3,11 cup s ur milk; 3 '1 cu bu 
1 tsp. cloves· 1 tsp. allspice; 1 cup ugar· 1 t p. da; 2 up: oil •d i-ai -
ins· 1 tsp. cinnamon; 2½ cups flour.-Mi s Kathlc n, Ra 

ORANGE CAKE-3 eggs, beat yolks and whit p, rat 
cup white sugar into whites and 1·2 cup whit ugar int 
rind and juice of 1 orange and add to y lk and b al \ 11 • ai 
white of eggs to yolks and beat. Fold in 1 cup fl ur and 1 .! t p. 
powder. Bake ½ hour.-Mrs. C. Doan. 

LIGHT BUTTER CAKE-1h cup butt r; 2 cup 
whites, beaten stiff; 1 tsp. flavoring extract · 1 cup \ hit 
baking powder; 2/2 cup milk; bak 25 min. al 40 d g. r 
and sugar together. Sift flour 3 time m a uring aft r th 
ing. Mix baking powder with flour bef re iftin . Add {1 ur rn, t -
ly with milk. Add egg white la t of all. Bak in 8-in('h ~c u, t·l pin.­
Mrs. Harry Wright. 

WAFER CAKE-I cup wafer crumb ; 1-3 cup br wn ·u 
butter; mix these three ingredi nt and pa k in pan; \ hit 
beaten stiff; ½ cup walnut ; 1,1? t p. baking p wd r; 1 1 1 

sugar; ½ cup cocoanut; 4 tsp. fl ur. Ii • nd :p1 cl 
crumbs. Bake 15 or 20 minute .-Mr . W . H. H fli ·h. 

WALNUT CAKE-1 cup br \ n 
nuts; 1 ½ cups sifted f1 ur ; 1 2 •up 
cream of tartar. Bake in long tin , ic 
icing is very nice.-Mi G. Ha n .. 

nr; 2 ggs; 1 • 
tt r; 1 .: ·up 
nd 1 ut w, Int 

ONE EGG CAKE-:i 1 up ul~ l . 
pinch of salt; 1112 cups flour· l gg; 2 tb:p. m •lt 
measuring cup, fill cup up \ ith n ilk 
Last add melt d butt r. B at , II . 
Mrs. E. J. Hing t. 



T II L T J TH T EW E EMBLE - - -

Willard Soeder 
T DD A CORO MASTERPIEC~ 

F HIO JEWELLERY. 

ER ARE AT PRESENT SHOWING A 
OMPLETE NEW GROUP OF 

Coro Originals 

JEW'ELLERY 

• m in Jew llerv'' 

~ ,r 'an·1 l • Limit l. 60 York tr t, T ronto 

P. '.- '] l r i • ·u1 inv·duabl ok B k id awaiting 
, JU a \\'ilhnl j < 1 r' •. Dr in and a. k for 

v< ur.: anv ti m 

(j 



JELLY ROLL-4 s; :l t h p . 
1 cup gra p. 01 n l.1 
tarch a , . 
gg whit I 

400 d g. 1 

with jam . 

OUR a 2 
whi b ati 1 our· 1 ,il t : :.! 
tsp. da to A m i u, n·11 ly 
cream. Bake in 9-inch pan in o •n cl• ' · 

ggs; 1 •up gr;mu la •cl . us ~11 ; I I r.i n 1 , 1 in 
grated, and juic ; 1 up fl ur a nd 1~ ·p. bnkin po •rl 1 , 11C I In 
of salt. Bake in tub pan 1 h ur in sl \ o •11. Hoil 1• 1 · c• 111, tor II 1 · , : 

1 C'Up granulat d ugar · 4 tbsp. v a t oil until it Im i rl . Tl a' h 
into 2 egg whites (w 11 bea ten ). 

BANANA LOAF CAKE- 1~ up h rt ning; 1 ), 
brown sugar; 2 well beat n gg ; 2 ups nrich ct oui 
tsp. soda; ¼ cup sour milk ; 1 cup banana pulp; 1 2 p 
Thoroughly cream shortening, van illa and <-uga , . cld • , . J r a 
Stir in sifted dry ingr dients alternately wi th ou r milk and h Ila 1 

pulp. Mix just until smooth. Stir in n ut m at . ak in a Ir af p, n . 
in moderate oven (350 deg.) 60 min.-Mrs. J . A. ad! •1 

GUM DROP CAKE-½ cup butter ; 1 up sug r- 2 g:; 1 1. 

milk; ¾ lb. raisins; ¼ tsp. salt; 2 cup fl ur; 1 h aJ ing t p. h 
powder; 1 lb. gumdrops, no black; flavor ith ani ll a n I 11 n. u 
gumdrops fine, mix flour, baking powder , alt t g th r \ ·ilh umclr 1 , 
raisins, etc. Do not have batter too thin or fruit and gumclro1 . vrll ii 
to bottom.-Mrs. W. Hoflich. 

BANANA CAKE-Cream ½ cup butt r , 1 n 
gradually and add 2 well beaten egg ; 3 m diua d , 
beat thoroughly then add 4 tbsp. sour milk in \ hi h h ,. b ' •n l I 
1 tsp. soda; 2 cups general purpose flour; 2 t p. bak ing p 1 •d 1 : 1 

salt; 1 tsp. vanilla. Oven temperatu re 300 t 350 d .- lr . \ . .T . 

WHITE CHRISTMAS AKE-1 _ lb. butt 
eggs; 2¾ C'UPS sifted flour ; ~ tsp. nutm g ; 1 l p. 
vanilla; ½ cup warm water · 1 lb . bleached rai in:: 
1 cup cocoanut; 2 rings candi ct pin appl 
hours.-Mrs. W. Walth r. 

WHITE FRUIT AKE- ½ lb. butt r ; 1 u 
1 cup thick sour milk · 1 lb. fin coan ut ; l lb. whit ul 
¼ section citron pc 1; 1 2 lb. bla nched , lmond . Im I~ cut : 1 

cherries, red; ½ lb. candi d pin ap pl • 1 t J . b· kin J , c r· 
baking soda; 1 t p . vanill • 3 up fl our.-. Ii . T. II .:,1 l • 

OUTHER 
sugar; 1½ tsp . baking \ ' lI 
milk; 4 tb p. short n • or 
br wn ugar· pin ap . I 
way. Melt tbsp. butt a r 
arrang thP pin app lllt 

Bake 45 minut . at : . Sn 
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AKE-1 J bro"i n I 1 
J) 11• 

. , t nu 1r 

b ~ , ti r, 
a t p . Adel fn 
375 deg. 50 J Tr: .. •. 11 . 

AKE-4 gg ·; 3 tb. 1 . ~ '· • 
1 cup fruit ugar r fin whit i;u ar; 
down flour· Jl~ t p. baking po\ d r. 
ored, add water or rang jui and b u 
add ½ c.•..1p of ugar a littl t a tim o h , ) oil . 13 a 
cup sugar gradually- add 1 tsp Im n jui ; :1rld flou1 ,hHI 
sifted with the baking powd r· add whi s on, h ,tlf ~1 ! :i tii 
in oven 250 to 300 deg. for 50 minut s.-Mrs. \ . I. :arroll. 

LIGHT FRUIT CAKE-4 eggs· 2 cup whit !-= LI •;1r; 1 cup 1 u t 
cup sour milk; ½ lb. cocoanut; ½ lb. g laz d h •1-ri, : 1 1 lb. c1 r< n r 
½ lb. almonds blanched and chopped· 1 lb. li~h su ll· 11a r i. in : 2 r u1 
pastry flour, sifted; 2 tsp. baking wcler. L 'mon orang and 
pineapple may be added. Crearr. ugar and butt r· add b at n 
and other ingredients in order given. Bak in gr a. d pan a 
hO'urs at 325 deg.-Mrs. William Elliot. 

FRUIT CAKE-2 cups shortening; 2 tsp. baking powd •r: 
light brown sugar; salt; 7 eggs; 2 tbsp. fruit juic • 4 cup fiuur ; 2 
milk; 2 tsp. mace; 2 lbs. currants; 2 t p. cinnamon; 2 lb ·. rai in . 
and finely chopped· ½ lb. dates, finely clwpp d; 12 lb. citrrm 1ir• I. 
sliced. Cream the shortening, add ugar gradual! ' and b •c:1 for fh 
minutes. Beat egg yolks until light and lemon c 1 r cl and \\ h1 • un 11 

and dry. Add these to the sugar mixture. Adel milk frni JUI •, 

chapped fruits sprinkled with flour. Finally add th w lJ . ift d ch 
ingredients, beat the mixture well and bake in d p round c· k 
lined with waxed paper. Bak 3 or 4 hours in slO\ m: n.- li 
Haynes. 

ORANGE AND DATE .--.AKE-112 cup butt r; 1, ~ 

flour; 1 egg; 1 tsp. baking soda dis olvcd in 1 tb p. ho wa •1: 1 
white sugar; ½ C'up dates or raisin ; l cup ur milk· 1 
powder; grated rind of 1 orange. Bak H, hour at 37:i rlc•g. 
of orange for icing.-Mrs. A. W. BIO\.\ 

DATE CAKE-I cup dates, cut; 1 t p. •• c 
1 cup of boiling water poured v r dat v 
fo'llowing: J. cup sugar. 1 egg 1 tbsp. b II: 
tsp. nutmeg, ½ tsp. cinnamon , 1 1 t p. r. 
add 1 tbsp. vanilla and 1 cup walnut . da 
other mixure. Bake 1 hour in 35 d g. . \ 

SOEDER'S 

TOBA 
CURED 

Phon 109 

ALIT 
0 

MEAT .. 
FH 'IT. 

, I Fl l 
. I i 

:..!1 



Small Cakes and Cookies 
'll dale:;; 1 up ·hopp d rai ins; 1 curi 

: I cup c:hupp ·cl nul - · 1 up frc hly grated cocoanut. Mix 
and nut ·. I• orm into small ball and roll in coc a­

, t f r chil lr 11.- Mr .. L. Edighoficr. 

l R -2 gg ; 1 ~1 cup brown sugar; 1/2 cup 

0 
. u '• r; l 
milk to 
,\ r hur 

s utt r m ll cl; 1 tsp. grated lemon rind; ½ 
ul-up dal s ; :, 1 cul cocoanut; 2 :: cup pastry flour; 

, O\ d •r; 1 J l ·p. ·alt. B at the eggs until thick and 
a a in bro\\ n sugar a1 cl corn syrup. Stir in melt-
Hm nnc.l and \·unilla. d ' dates and 1':i cup of th-. c coa-
l ·ift •cl dry ingrcdi nts half at a time. Turn into a 

1•..i , r ak pa n. Sprinkle t op with r maining \ cup c coa-
in . lo,, o ~n ~!i-40 minutes. Cool in the pan. Cut into 

tuar l. 

)U,, L OKIE -1 cup fl our; 2 cups fine oatmeal; 1,2 cup brow,1 
gg. Equa l pa rt L'Lltter and shortening size of egg each. Enough 

ma k 2 . . ti fl ct ugh. v n 4 0 deg. eight to t n min utes.-Mrs. 
k inn r. 

'WEDI ' II TE RI G - 1':i cup butt r- ¼ cup bro n sugar; 1 egn 
ye Jk· l cup fl our. li a nd f rm into balls. Slip into egg white and roll in 

h1 pp cl nut ·. Put on a gr a ' ed p::m. Make a hole in each with the end 
• p ri ng knif or thimble. Place in oven for 5 minutes. Then pre 
ho! aga in and bal e 15 min'Utes in a mod rate oven. Add jam 

ly whil h l.- Mrs . J . A. Myers. 

P , \ , ·T Bl T'fEI C P 'AKE -2 cups sifted pastry flour; 2~~ t iJ. 
b·1l·i11 powd r; 1 2 t sp . ·alt; 5 tbsp . hort ning; 1,~1 cup peanut butter; 2..\ 

, up fin gr· n ula l d ugar· l gg ell beaten; 2/J cup milk; ½ tsp. van­
il ln. ifl flo ur, ba king powd r, alt. Cream hort ning and peanut 
butt •r, graclu: ll y b l nd in sugar. Acid the w 11 b aten eg cr a little at a 
irn •. b ·atin, w 11 af t r ach additi n. Combine th milk and vanilla. 

A cl lh cir} ingr di n t th crea med mixture alternately with th, 
f v1 1 cl milk. Fill g r as cl muffin pan two-thirds full. For the Topping. 
I ub 1 1 cup br J \\ n ugar and 1,'3 cup O ur into tw tb ps. L>utter. prinkl 
hi mi tun ov r a tt r in muffin tin . Bnk in n rn d rat 1 • h< t ov n 

d • •. :1bot1l :..o mi t 11t •s.-Fl r, Hin t. 

( ( 'II L \\'.'-1 t 'l µ b rown s ugnr; 1 cup wnlnut , ch pp d; 
lb. hopp cl; 1 cl ss rtspo n I utt r ; :' tb: p •. flour; 3 

I ,wcl •1·; 1 tsp . vn nilla . >mbin ing r di nts in rd 
I 0 min ul • a lo\ Ii ·n l ' ut in obl n ·s. [ oll in fruit 

'II. 

- 1 , <:u p b'Ll tt ·r 1· short ning ; 1 :! • cup whit 
; I •gg; 1 l: p. vaniTl n; 1 'lll' pa: lr fl ur; 1 :? 

l.· p . b ·d ing p w I r ; I cup o,1lm al; 12 

I ri sp i •s or co inflak •s. 'r nnc: 
I v:i 11i l la an I mi. · lhonm i,, hl} 
Jrop from . JHllll l < 11 1'1 '.l, l' l (' l an I 

1110d l ' I :i t ·ly 0 h1 1 IJ\' ti (:i5( $ , w 



' 
1:1 1 

I 

t s ; 
15 minut b . 11 

cup 
·up 
bal 

OATMEAL c a hoi l 
of butt . a n l 

f ati al; l:p 
.-Mr .. 

p of en 
cup o I, 
D rnp m1 

AFTERNOO TEA - 1 u1 bu t •r; 
gar; yell of 2 ggs; 1 ·up fl out .. l tsp. ba ld 1 

in quar pan. B at whit f ggs st iffl., add 1 
raisins or 1 ut . Bak in a w oven. ut in squ:ir ~. 

ALLA LILLIE -3 up flout ; l p . vaniJl n . 
1·, flout and 1 t p. baking powder . at gg t 

ing powd r. Beat 2 m inut s. Add 
c okie. sheet, 3 ' apart. Bake in h t 
and roll in shap . Fill with whipp 

vani lla. Dr 11 

or 5 . 
m.- II J 1 a 

BANANA CUP AKES-1 ~ cup but ; up . ugar 
bananas; 1 ½ cups pastry fl •ur· 1 gg , 11 t n ; 1 t . 
nutmeg; 1 tsp. vanilla . Cream butt r and ar, 1 add I 
bananas. Sift dry ingredi nts toge th r and add a lt rn, l 
dissolved in a little hot water . Bak in gr a d mufTin t l 
at 400 deg. Ice if de ired.- Mr . lark Mo 

NUT AND DATE SQUARE -Cr am 1 2 cup bu tt 'r , •i h ·up 
white sugar. Add 1 egg yolk, 1 1,2 cups ift d O ur , 1 l ·p . I a l ing J c •­
d ·, pinch salt. Mix to pa te and pre in p..in. Add b at 1 • , , lu ll . 
1 cup brown sugar, 1 cup walnut , 1 cup ut dat an) oth r fr ui d -
ired. Bak~ in medium oven ab ut 30 minut s.- Mr . II . D 

CHOCOLATE TID BITS-1~1 lb. mi- w d ch ol 
melt in double boiler; beat 2 eggs ; 1 1 '1 cup 1cm " gar : t 
mallows cut up with buttered sci or ; 1 cup nu t m aL· . re 
paper by teaspoonsful.-Mrs. E. R. Harri s. 

CHOCOLATE-CHIP OOKI -
% tsp. salt; 8 tbsps. butt r (hal ho 
3A cup (lightly pack d) brown 
hot water; 1 tsp. vanilla; 11.i cup 
"emi-sweet, or sw t chocolat 
add salt, er am butter, blend 
flO'Ur one half at a time and c 
ing soda in h t wat r , add 
meats (if d • ). Add ch 
mixture by nfu n in . 

v n 350 de • 15 20 minute . M, 
ne cookie first; if act ton mu h . 

W. I. Carroll. 

HOCOLATE C'OORIE '-A ·nk of ho t d c ·o l 
mallows cut up ; 25 w< rth alm oncL : ~~ 
icing sugar .-Mr. . Fr d Port rfi ld . 

; I 



R IME T TO THE I.O.D.E. 
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I h n .) Mitchell 
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\ 
UM Y DROPS-1 1; J' •·· • 

u1 c anu bak' cln • 
illa. Mix i tog :rnd 1 
cal·e cup • \.11 4 n : 
brown sugar· pi u lt r; 111 cup f ,r 
icin g u gar unti1 thi k c nou.crh lo 
on. 

EREAL l\1A 'AROO -:,:1 ·up brow11 
butter ; 2 t _p . wate r , boil 5 minul s. A 11: 1,:1 1 1m 1 ·u , 
cherrie ; 1h tsp . a lt; 1 tsp. vanilla; l up l it g ; 11 • 

C'Ups c rnflak s. L t c ol, add 2 gr, whit s, ·1! n i.:1 i fT ( w1 dr: ). I1ak 
20 minutes in slow c vcn.-Mrs. W. F. W, llh r 

DAD' S COOKIE -1 up butt r: 2 cups br 1\ n sugai .. 2 r•gg : I c•11p 

cocoanut· 2 cups r olled oats; 1 cur flour: 1 tsp. bc1kinp po\ rl •1·: 1 u p. 
baking soda ; 1 tsp. vanilla; pinch of a lt. Dro1 in small pi cc•s on 1, ~ -

d pan and p r ess down w ith f rk. Mod rntc ov .n.- 1 n,. H . f), 11 · 

COCOANUT MACAROONS-Whites of 3 gg b al •n . iff, adr 
cup white sugar , bea t w 11. Pu t dish in anotlwr of hot \ at r and 1 

until crust forms a r ound edge of dic:b. Take out of wa r ,11 d add: l 
tsp. corn starch ; 1 tsp. vanil1a; 2 cups hr dd cl o anut. ro m 
buttered pan and bake in a m deratc oven.-Mr .. .J . '. Schino in. 

COCOANUT MACAROONS-2 egg whites <'a ten stifl: 1 up \ hit1 
sugar; 20c cocoanut. Put egg whi tes in d 'Jble b iler. Add cup of •.'hi ' 
sugar. Cook whites of egg and su gar f r abou t.. 5 mi nut s and th •n \' k • 
from stove and add cocoanut. Dr p on co kie heet, top wi h h r .' 
Makes 18. Cook in ver y slow oven 300 deg. K ep v .ry light in nl r. 
Bake 15 to 20 min u tes.-Mr s. H ar ry Wright. 

ALMOND ROCKS-3 egg wh ites; ½ cup granulat c! . u •a1·: 
almonds; ½ lb. dates . B eat egg w hites. Add f..'ugar gr dually. 
almonds and dates fine and fold in t m ringue mixtur 
teaspoon on greased pan about two inch s apart .1k 
300 deg. until slightly brown .-Mrs. A. G. Mc Dougall, 

HONEY BARS-½ cup butter; 112 up white' s 1gar: 
1 tsp. vanilla; pinch of sa lt· 1 ½ cups flour; I t p. baking po, d 1. 

yolks and add to sugar, add baking powd r and flour • n I pr 
cake pan. Bake 10 or 15 mi nu te ar und 350 de:g. m iv and 
over this 1 cup of dates and ra isins il d. 1ix b rl ·11 wlli 
cup brown sugar and sliver ed alm on d ancl . pr :,cl 
another 10 minutes.-Mr . G . V Moun LC'c>r. 

LEMON SQUARE - 1/:i up w hi t sugar; : t ·up l>u 
l/2 cup cocoanut (optional) ; 1 cu p roll d ra k ·r cru 
and press down. Make followi ng J 11011 filling: : ct 
tbsp. corn starch ; 1 egg p i of butler: p in 
one lemon, pour over it f boilrn •. 
then squeeze. Strain an h bo tu 
thick. Spread th is ov r fir and 101 rn 
Bake 20 minut R n m d r Tr ~. . h, . 

HERMIT -1 cup I r own ugar: l c •g: 1 • c ,p 
4 tbsps. sour milk ; ll ~ cups fl ,\ir : I u p fr u it. n. t, 
Drop from t asp n anrl b;.) k - Trs. nan. 



Make Your Kitchen Attractive 
·h o • fr n1 ur grand a ortment of 

rl TH , TOWEL , CURTAINS, ETC. 
alw·n . a g- cl t ck n hand at rea onable price 

E DE AL TRANSFERS" 
rati nun . They help to brig·hten up the 

kit h n and mak it plea ant to work in 
a ailabl in manv design at 

EDIGHOFFER'S 
Phone. and 26 

THI OOK BOOK I THE WORK OF 

Wqr :!litrqrll A~unratr 
in all kind, of 

.J I TI G 

and would a1 nr i·t t th DP rtuni 
( ,' ( l'V() Ol 



T DROP - 1,~ up l 1.1tt r; I U! I o 11 su~nr; 2 i c1)) 
flour ; 1 cu ra1 m or dat s; 12 u nuts; 1 ;! s sndii: our 
er am; 1 tsp . cinnamon· If.! tsp. nutm( g.-Mrs. 1''1 l cl ntk, r. 

WAL ARE - 1 ~ Ul ult r· hll<' .'U 1ar ' yolk -
1illu; 1 tsp . bnlting J 1 1 UP!- I u in 
with JP ·d u 1coanut , \\ hit, s 

of eggs up b u o m1 tu1 •. 111 m 1<1-
rat vcn 2 . Wh old - Mrs. w. r<tll. 

CHO OLATE Q ARJ..: - ~2 'U 

brown sugar; 2 gg • 1 an 2 

nuts. Melt butter and at th Add ·u 
beaten eggs. Beat well. dd v::1nJlln and {lotJI'. B at 
Mrs. Andy St wart. 

31 ; I C'IIJ) 

pp •r\ wal­
um. dd 
dcl n 1!!-.-

CARAMEL ORNFLAKE DROP C KE:- ak s nbo, thirty :.? 1 

inch cookies. 4 cup butter. Di olv in this: 1 z cup l rown sug.ir: 1 .! 

cup white sugar. Remove from, fire. :> at in: 1 egg; 1,,2 cup ch pped 
nuts; 1h cup cocoanut; 5 cups cornflak . Shap bat r i mall m uncl 
-well apart on lightly greased tin. Bak in m clcrat J 
Kathleen Race . 

CHERRY DROPS-½ cup butt r; 2 egg ; :~;, tsµ. oda: 12 l p. r am 
of tartar; 1 cup sugar; ¼ pound candied ch rrics; 112 p unct almond , 
3 cups flour; vanilla or almond flavoring. Mix an drop on gr a: •d pan 
to bake.-Mrs. E. J. Hingst. 

PINEAPPLE SQUARES-I cup flour; 2 tb p . butter· l i L p. er arn 
of tartar; 2 tbsps. white sugar; ¼ tsp . soda; 1 egg. Mix dry in r di 11t 

with egg and roll thin; put in pan and spread with drain d pin •appl 
cubes. On top of the pineapple spread: 2 cups of fine cocoanut: 1 at n 
egg; 1 cup white sugar ; 2 tbsp . melted butter; 1 tb p. pin appl jui • .­
Mrs. K. W. McLandress . 

Phone 46 

ROY BOYD 
RADIO - ELE TRI AL 

ALE and ERVI 1E . 

DO T BE "ARELE, ' 

OR 

Y U'LL R <, H l Lb~ .: 

Call 13£.tty' ~ 'DE utlJ ._: fl /1/J -
J 61 F R A 1 "'T :\1 E T 

:'.\lit ·h 11 



Pies and Tarts 
. ton •cl dat • ; 1 1.: up. boiling wat r; 1 2 cup br wn 

u -r •nm; 3 gg :> lks, b l n until· light. Simmer dates 
\ :i •r for 15 mrnut s. Put through co•Jr<=c sieve. Combine 
ind . u ! Ill', bl nd thoroughly add er am. Stir into date puree. 

P ur i11to p r pa1 •cl (no~ bak cl) cru t, and bake in m derate oven un­
Top , •i'h \\'hipp cl -r am or ground n t .- r . L. Edighofier . 

. '(a,L I E-G •, \'hit s, bcaLn tifT; 1 cup sugar with a da h of 
. I I •d raduall}; add ne more cup f sugar; 1 tbsp. of vinegar. 

111 cl • p pi plat butt reel and floured. Bake for 1 hour at 275 
cl Tun1 out ,, h n • ul , ncl over with whipped cream, nuts and 

h rri :.- Ir · W. . Thorn . 

GE PIE-Yolk f 3 eggs· grated rind; juice of 1 lemon. 
_ tb µ. ,, at r; 12 cup white ugar. Boil all together, count 4 minutes 

t to boil. Beal whit g stifI, add V2 cup white ~:,.1gar. Pour 
m into whit s and beat. Put in crust and bake to a golden 

. M unt er. • 

'OTCII PIE-1 cup brown sugar· 3 tbsp. flour; ,3 tbsp. 
u r ; 1 12 cup milk; 2 ggs; ½ tsp. vanilla. Mix sugar .-:ind fl ur 

nclcl hot milk, ook. Add to beaten egg yolks. Add other ingredients 
'uni, pul in ·h 11, ov r with m ringue made of the egg ;whit s and 

t n d.- 'Ir . Ja k Schinbein. 

' II ' L TE RE M -PIE-Use baked shell . Filling: 2 squares (2 
chu olat •; :3 lb p. c rnstarch; 2 cups milk; 3' egg yolks~ ½ cup s•.1 -

r; c 'g whit ; 2 t ps. vanilla; 1/ 1 t p. salt. Melt chocolate in double 
boi I •r. Iix w 11- ·ugar, ornstarch and egg yolks, add milk and tir. 

h •n pour into double boil r with melted chocolate. Cook until thick, 
ii r ing c ns tantly. R mov and add vanilla and cool. Covert with heat-

11 •gg whi • or whipp d r am.-Mrs. G. V. M u nteer. 

Hl'B RB TARD PIE-B at 1 cup white sugar and 2 egg 
. olk . Acid : l tbsp. butt r; 2 tbsp. flour; 3 tb p. c ld water; 2 cups 
·lwpp ·cl rhuly rb. ov r with b iling water and let tand 5 minutes. 
Drni n a11cl mi ,, ilh ·o.1str1rd . Wh n lrnkcd, add gg white and brown.-

~ C. Thorn . 

IL 'E PPLE PIE-1 larg tin crushed pin apple; 1112 ups water: 
olk c, 4 •g ~s or 2 wh I, •ggs ; 1 1~ cups whit ugar; 2 tbso. butt r: 

b p. flc iul' ; pit (; h of .,a lt. • ok tog th r and wh n ool put in b k ct 
l. Top v i h m c•t ing u <>r whipp I -r am.- Mr . W. . Th rn . 

• •'-1 ut 1 2 of quart box f 
b ·iri s with 1 ·up sugar; 
r. Pour hol b rri s v r b 
m . Ir . Hamiel Fi:h r. 

into C k d 
. orn tnreh: 

. h 11. 

Y, Y OR PE 'II PIE-1 o. I-
n I cl \ at<•r; 1 '.! cup fruit jui d -

it I •g ins tu J ·II acid I cup die d p • pb 
: I ·11 p l' l'l•.110 whipp ·cl ( ·. , ' 11 ugh l( on top. 
non j11it : 1.: (·11p ,vhi l • su ,,u·. Spr •a on lop. 
n d r11 r, t.- lfrs. . Ste \V: rt 

: Ii 



P lPK I \' ('.~) -:.. cup. !HIil p ir cu 
\ •ll t n; : 1 . flour ; 1, t p , .all: I c11 
da h n'Ot r d sm; ll pic or b r 1 

ct milk. l\ um1 sug,ir, salt. fl11111 cl 
at n . we , nd the 11 :iclcl 1111\ m 1 I 
d pi lls and bak .- lr .. K. 

0 'l II 

tb tt sp. of gr ·c v, 
P l i , 1 at Int I p 

in ra n . Fil]ing 
lv h of h t wa cl 

gran. ugar; 1) tall an D arnation 
cool, wh'l whipping milk stifT· add j •llo ln milk and 
ping until ti!I; tir in 1 m n rin l : pour ir lo she 11 ;111d 

Mr . F. Port rfi ld . 

LEMON PIE-1 up ld wat r- 1 up \ hit 
juice and rind; 1~ orang ; 2 tb p. cornstar h; 1 11 

and water. B at egg yolk and add 1 tbsp. w 1 11 

this. Beat well. Add thi t boiling mixur . 11 

rind and juice f 1 mon and ran g . L t mix nul until ll 
ent. Place in cooked sh 11 and v r \ ith itc•' a 11<1 I 1 

oven.-Mrs. F. Cameron. 

BANANA CREAM PIE-I cup whit ug r ; . 
2 egg yolks; 2 cups milk; pinch of alt; anilla. 
and milk until thick. B at a littl f hot mixt·..1r with yoll. ,111d • d 
to first mixture. Add piece of butter and vanilla . L t co I. Liiw ho rn 
of baked pie shell with banana and add f w ban-mas ,,. ith ri1lin ,. 'I, 
with whipped cream or egg white .- 1r . A. G. 1 D ugall. 

EXCELLENT RAJSIN PIE-1 % cup . d cl rai ·in : l 1.! cu> rHl-

ing water; 1 tbsp. of fl.our; ½ c:..1p su gar; 1 2 cu1 ch •a ll t , J -
tional); 1 tbsp. lemon juice; grat d rind J 2 I mon. • i. i1 
fully, cook in boiling water until tend r. lix flour gar and nc c1 

to cooked raisins, stirring until it thick n s cld l mon g1 a 11 , , no 
walnuts, cool slightly. Bake in d ubl cru ·t r latti lop h 
oven 450 deg. Reduce heat during last 10 min,·. Th • 1n1 I 
mitted.-Mrs. D. P. Monaghan . 

HEAVENLY PIE-2 large banana ;3 g \\ h it 
sugar; ¼ tsp. salt· ½ tsp. l m n juic ; h pp ct m1 , 
ries; whipped ream; baked pie h e ll. Put banar 
or sieve. Add unbeaten egg whit , ugar 
until light and fluffy. Add 1 m n jui . P ur int bak •d pa t1. 
bake in an oven 325 deg. f r 20-30 minut •. \: h 11 , Jc 
whipped er am and sprinkl with ·hopp d nut<- , nd c-lu 11 i 

.1meron. 

PEACH l T PIE- rum :! ·u1 .• 
powd r d sugar; 1 1 up ch 11 111 • 

cup nut ; ¼ cup orang jui 1 

juice. Allow to stand whi I b \ 
fill with sliced p ach , . light ti 
cream tiff add nu c:h rri al 
peache . Plac in hi r tray 
hours.-Mrs. D. K m on. 
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I F:LL W ITIZE S YOUR O-OPERATIVE OFFERS 

Y HELPING HAND TN ALL YOUR NEEDS. 

MITCHELL CO-OP 
PR E 3R MITCHELL 

FO FOR - - -

FI E MEALS A D STYLE AND QUALITY 

1 RT BLE R OMS AT LOW PRICES 

It' It' s 

The Royal Hotel The Royal Men's Shop 

.. J. 0 . Pr n. 
I h n .,: ~I Mi t h II 



sugar- 1 u ; 
_ butt h 

)I 

pi . h t.- M 

PUMPKI IE 
sugar- 1 _ tsp. lt· 1 

.. t p. cinnam n; ; 1·1 1 up II 
recip plain pa tr . k gar, salt a 
Add gg and milk . ir p - 1111 w pan. 
in h t oven (450 d g.) m a , ('.12.> 
about 50 minut r until mixt o ad to if .- T 
l<' Elliot. 

MAPLE OR ORN 
rich pie crust. Filling: 2 gg , _ 
corn syrup; % cup c c an't.lt; butter 
shells; raisins may be u ed in plac 
deep tarts.-Mrs. F. G. K ler. 

BUTTER TART - 2 cup br wn ugar; 1/.1 

3 tbsps. butter, softened; 1 egg, beat n; ½ t p. 
tbsp. vinegar; ¼ cup sultana rai ins · 4 cup 
chopped walnuts. Combine all ingr di nts in 

li n 
uga r ; 
gg. 
t. Ma 

pans with pastry. Fill shells, abc'..1t ¾ full ,vith mixtur . Bak 
deg. to start, then lower to 350 to finish baking.-Mr . J a k 

I ;") 11 •:i I 

CHEESE TARTS-I cup granulat d 0Jgar- 2 gg • 1 cup , 
cocoanut and vanilla. Line tart tins with rich uncook d a ry .• 11x 
above ingredients well and fill shells. Co k in h t n L5 d ~-
start, then lower heat till tarts ar cook d.- Mrs. E. R. Harri :. 

HOT WATER PA TRY-This is asily and 
good. ½ cupful of boiling water; 1 cupful r short ning; 1 t p. 
3 cups of' flour. Pour the boiling wat r ov r 
stir until creamy. , Add the flour which ha b n ·ift 
ing, and mix tho~oughly. Chill.-Mrs. N. St c y. 

WHOLE WHEAT PIE CRU T-1 cup wh I wh at 
and 2 tsps. butter ; few dr ps ice wat r. Ha 0our a w 
ice cold. Cut butter into flour with silv r kni ur lll I i 
of peas. Add sufficient ice water to combin and f rm in 
least possible moisture sh uld be add d). R II to I in ·h ti i ·kn· . 
Bake in a very hot oven. Doub) th quantity f< ' t pi wi h c p 
Mrs. Lloyd Edighoffer. 

EMERGENCY PA TRY MIX-6 up ift d 1 • • luur " 
1 cups lard (¾ pound). Sift flo•Jr and salt int, 1i · 1 

lard into small pi c s and d in with [h ·try 1 1 

scissor fashion until parti It..: r si of ,ma ll i " ' • 
ly; store in refrigerat r and • n d cl. 'I'o l\l,lkc , . 
or 8 tart shells, dou bl for r t ) . To o p 
tsp. c ld water, mix Jigh 1 • f k; tun n 
press together in paper until ct u 1 h fcu ms I 
bread 0 ur, u 2 cup la rel ( I Jh .. in: c>'HI of I 1 

flour.-Mr . Harold k 



Drs. K. W. McLandress 
and 

J. B. Moore 
Physician and Surgeons 
Office Hour - 2-4 p.m. 

Tu day , Thursdays and Saturday Evenings 
7: 0to9:00p.m. 

Stacey Bros.? Limited 
Q LIT DAIR PRODU T 

f r b tt r H alth and Happin u more 
f atur '' in t F d 

IR D T -

th, me H t • n mi ·al bu to-da 

.\IJ'J 'l llt,l,I, PH t E 20 
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rup; 1 1 brown !i ll JW r ; 11 , c 11 1. I 
:;:ii . uit ut . ii'.t o f a n C'1-' •.- Tr k, 

ART, ·-:.. I I C'll 

yru < n nt , In fla . 
unc d i • i Ii 11t \ I'll .. 
h t ':l: g . tc ·t. Im •c 1· h, at 
Mrs. F. Port rfi ld . 

PHO E 261 "'\ 

RODGERS' HAIRDRESSING 

OMPLIME T, OF 

W. H. HOFLICH 
MIT HELL - 0 T. 

R. J. Cook & Son 
' OAL and L MBER 

t\ T 11 < • 1 I I· f, L 

QUALIT ERVICE - ' TI.' F CTI L. 

OFFICE A YARD: .R. l EJ T 

Phones-Ofti • o, · l : icl ~n ·c o.J 

Leather and Rubber F ootwe r 
F R ALL TBB FA Ill.1 

Smyth's Shoe Store 
PHO E 259W 

11 

ll ' Ir ' II .1 4 



Candies 
:{ <.:up,, brown u ',H" : 1 2 cup b ilin water; 1,s cup 

.) . Ii · t<>g lht'r well bef re v.itting n stove. Bring 
y and co linue boiling until it cracks in cold water. 
nd !en\' un il it is cool enough to pull with hands 
p: of p •pp rmint. Pull candy Jor a few minutes and 
ripr, cut with sc • n n<l let ,:mp into ici :1~ sugar.­
he rson. 

RI E BRITTLE-1 cup white ugar; ½ cup water; 2 tbsp 
t p . vinegar; l tbsp. butter; 1 2 tsp. s::ilt; 1/,1 package puficd 

: bo il •.ignr and wat r for minutes; adct vinegar, molasses, butter 
Boil till thr els; add rice.- /fr:,. C. Doan. 

FO.\ 1 AND '-3 cups light brown sugar; 1 cup water; 1 egg 
cup hopped ,\ al nut . Boil sugar and water until it threads. 
~tifTly b at n \,·hit<' of c?;g. Bcat well; aoci nuts.-Mrs. W. I. 

'OWt\. 1 , O(.,U.l -,,. ' -~L. -3 cups brown sugar; 3/s cup milk· 
.p. mola ·es· 1.1 cup butt r; 8 \.u~ 1 ,.., . 1 tsp. vanilla; ~2 cup 

hopp d nut.; 1-6 cup sultana raisins; ¼ tsl,J. 1.. . . Put all in-
gr ,cJ j nts in a c: uce pan except anilb, nuts and n:11sln.; , ' ir over 
g ntl • h , t till dissolved. Boil until a ~Ji t bull m ::iy be formL ... t 
tr i d in cold water; cool slightly; beat until creamy; add nuts and 
\'ani lla and raisins. Pour on butt r ed plates; mark in square& be~ore 
it oo ls.-1 Ir .. J. A. My r . 

'R . . I DY-2 cups white rngar; ~S cup corn syrup: 1 tbsp. 
bu r ; 1 2 cup sweet milk; add cherries and n;.its. Be il until it form., 
of t ha ll in cold wat r. TakG ofI and co 1 for 5 minute , th n beat well. 

Tu m ak chocolate fudge uso above recipe by adding 111 cake choc late 
and omit ti ng nuts and chcrri s.-Mr . C. Doan . 

• I PLE REAM-2 cups brown sugc1r; 2 cups granulated sugar; 1 
cup mil k. tir till mixture c mes to boil th n let cook to soft ball 
. t 1g . •mov . from stov and tir in ch n~~ of butter. Add alm nd 

· 11 1 • o th e r nut s if dc,;ir cl.- Mrs. F . P<Jrt rfi ld . 

1 D Y-I cup white and 1 cup brown sugar; 1 g od lump 
p c Jrn syrup (scant); 1 2 cup mill or er am. When thi • 

111 in u t s ta k ff ftov , add flavoring, t in a pan t 
h c rn h st 1rts to fo rm a crust on side f p,m: th a 

11 c: rcarn (•d Walnuts or • ny kind of nut. may be add d.­
a l k1•1'. 

\' , T ' I l UGE-:.! ·ups whit• ·ui1a r; 1~ cup urn yrup; 1, 2 C'UP 
r Bod till il w ill ha ir ; ha v whit s or ... g,1 ~ b al 'n stiff; b 'at in 

Y. lilt· uf •·1• '· w hil • I t•·1ting he candy. Th n add 1.! ·up or valnut. 
11 I v 1nil la : 1 o u r 1,11 ht ltPn• d pli tc•.- '.\ [rs . . J. W . Walk r 

"( OT('II ( ' r1 Y- ·1 :p:; bnl\\ n sugni-; 1 cu 
1 : \'llll ga r lo t. 1. t • Ru t! 011« hour; if n frp , h n 
u, 11 1111 11 l) ll 'I h11 tt, l'l <I p l • I p: l 'dt in ('~ ult l!S 

l.' 

butter; -
Ir pp l in 

r::- . .J . W. 



IAPLE 'REA J I ( ' DY-I . l!J'ht 111 

milk; ~ lb. utt ·r. Hoil 1111tll i t 01111. . , ft 1 
th n I cat till it r •am:-: add ·mi ll n ;ind nut 

Mi cellaneous 
J I 'E- o k tom al< e: nncl p1 hrnu h :i i 

7 cup 
Brin 

add 2 ts1. ·alt; I rno11 juicl' : :! c, 11t II J 
boil and al h ,, ·11.- 11 . .f . , :,die r . 

II (io serv 0)-:3 do . I do;,,, 1 , : 
rl uppachjuic 8 1.I0 cup. 
·u 1 ar and rind of :{ nd '.i c 1,111 

min . 1, add fruit jui train. Dilut • a · r •qu1r •d. 
pra of fre h mint ma u d to fl a or; acid o mi tu 

2 or 3 hour or h p mint fin 1 anci add tn th · 1 
r ing. 

GRAPE J I E (unf rm 
well ; str in whil l:ot through a j lly 
¾ lb. white sugar ; r turn to k 111 
eal.-Miss H. Da i rl c-

ORf GE ADE-6 orang 
lbs. granulated ugar • 2 z. citri acid; 

until sugar is di solved and put away in 
a gla of water.- Mrs. J. Walk r. 

RASPBERRY VI EGAR-To 4 qt . 
vinegar to cover and let tand 24 hour . 
pound of sugar to one pint of juice. B 
2 tbsp. in a gla f cold water.-Mr . F. 

r d ra pb • • put 
ald an in it. 

i1 it 20 ncl b 
K l r . 

LEMON AMBR IA-3 two p und can corn 
s'Ugar; 21 cups b ut wat r; 12 tbsp. grated 1 m n 
juice; 3 ounces citric acid· 3 o s tartaric aci 
the corn syrup, sugar and wat boil f r • 
pour over the grated rind and j f th I 
tartaric acids; stir till dissolved. Stor in 
required with ice cold water, using on pa 
water. Yield: 10½ quarts of syrup, S'Uffi i nt 
erage.-Mrs. D. P. Monaghan. 

COFFEE FOR 50 PEOPLE-l1;., lbs. good ·on c 
2 lbs. loaf sugar or 1 lb. gran r put in c: d1 
into two doubl t • bag:, • • n 
sion'; bring 2¼ ga I..> il in a 
kettle; drop in the clown 
steep for 15 mins., t I ift 
s rve the cofic - A. 

ILVER OLI 11-l0c packa Ivor • 
boiling water. ir in 11 :! cu1 s , hiUng 
add 2 tbsp. ammonia. Stir • nd put 111 
set-about 1 w •k . 1 an . ilv rwa1 
water. Rins in hot wat r nn<l dry.-

n 
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ORRIS EI~ECTRIC 
Phone 28 'l\T 

and l'VlCe 

I T R, ROSLI:Y RADIOS 
IIIL O and SHEL V ADOR REFRIGERATORS 
and HOTPOINT WASHERS, CLEANERS, IRONERS 

LE '1 OIL BURNERS 
FF T and HOTPOINT RANGE 
RECORDS and PLAYERS 

A n \ • ' ri M fiat Range will bring your kitchen the ultimate 
in ut matic lectric c oking. The result of years of ex-

c new models ofier yo•..i scientific cooking advancements 
r truly ' ar Ahead of Time." Packed with superior perform­
( tur that m an better cooking, better eating, better living­

ITat i the electric range for your kitchen TODAY ... and 
for y r f TOMORROWS. Distinctively styled, a new Moffat will add 
h. rm , nd b aut t your kitchen. 

omplcl Lin of Quality Merchandise' ' 

A SPLENDID RECIPE 
\ HE I MITCHELL SHOP AT FORD'S 

Thi· e v rv important De1partment are 

Dresses, Coats and Millinery 
r fully mad fr m many mak rs who are a know-

I ·cir,• YLE, QUALITY and VALUE. 
imp rtant a t FORD'S. 
nts nrry imm ns t cks to c:h os from . We 

u, g. 
Y<111'1l th mod rat pri s. 

In the Clothing Departments 
r M n and Bov 

C1 t•al all •11tio11 ha giv n in • l c ting n w putt rn 
I• i w· t ·cl s, cti s irings and I alt 'rt that ar 
i11 IJ ·:rnly I , I oys' \.1 it~1 f r all ag 
i, H dc,u !Jr •as s. 

\
1 11 do I •1 wh t } a l F R '·. 

The T. S. Ford Co., Limited, Mitchell, Ont. 



MARIG LD O r - 1 con l.' •; 3 tb:p , brn ;i • 

qt. old wat r; 1/.! 'dP ·unmoni:. ME•I 
c ld w at r. Wh n ly ancl w; kr ,tr· th 1·oughly 
ammonia. Pour ly mixtur slowl:i 
P ur in to ood .n b x Jin ,ct with '11tlrn1. 
quar .-Mrs. J. Sactl r. 

WAX ON FR IT-It is ·asi r to r ·111ov<• a • 
i laid ac r th top f th jnm , i th h o c 11cls 
pour d on. ft r har nin •, th -c two .11ds il1' 

w ax.- Mrs. F. 

ALL P URPO • MIX- l up. sift ct fl , u1· ( ~k 1• r,r p •1 1.r): · u1 

baking p owd r- 4 tsp. sa lt ; 2 112 tsp. er •am of tart ::i r: ~ cup. n1 •h ,,. d 
sh rt n ing. Sif t dry in gr di n ts tog th r thrc • tin ·.; ul in I (1 1 t­
ning wi th pastry bl -n d r un til consi t J cy is l ikC' cr11 nm(•al . . to1, i1 

tightly cov r ed containers. Mak 12 cup i mi . 

This i a w nderful m ix , is used t o mak bi cuit •. u111pJ111~~. mul­
fins , r an ge cake, p la in cak e, cottage r-•Jdd ing UJ sid • d0, 111 ca. . ri uit 
cobblers and cookies. Will k e p six w I wh n k pt 1ghll. ovr n l 
in a cool place. Tea Biscuits---3 cups A ll Purpos ML·: :!-8 cup milk : 
add milk to mix a ll at once and knea d 15 time • roll 1 2 inch hi· ; 

• cut and bake on greased co kie h e t 450 d g. f r l 0 minut •. 12 :!­
inch biscuits. Dumplings-2 cups mix· 1/2 up milk· add milk l f 

and stir until flour is moistened· dr p fr om a tabl poon n o h , 
stew; cover and steam 12 minutes without liftin g v r. Oran g ·a1 •-
3 cups mix; l ½ cups s.•Jgar ; juice f 1 or ang pl us wat r to m.tkc• • 
cup; 2 eggs; 1 tbsp . grated orange rind ; a dd suga r t o m ix; ·um bin, mil k 
and eggs; add one cup of this liquid to flour and ugar mix a1 d IJ :-it 
by hand or an electric mixer for two minut s · add r mainin liquio 
and rind and beat one minute; pour batter into tw 8 inch layer c:· k • 
pans lined with waxed paper; bake 375 d g. fo r 20 t 25 minul •. T i 
amount also makes ore 8-inch square cak e p:•-1 ix cup I 01· , HI -

fins . Plain Ca.ke or Muffins- Use ab ve r e ip "ll b Ulu ting 1 ·up mtlK 
for 1 cup orange liquid and 1 tsp. van il la fo r th ora1v ri11d . h p 
Oookies-3 cups mix; 1 cup sugar; 1-3 cup milk ; 1 gg; 1 t p. nill . ;\di 
sugar to All Purpose Mix ; blend togeth r milk, ggs and vanilla • 11 i 
add to dry ingredients; m ix well; d r p fr m t bsp. on t gr a . d c okw 
sheet; bake 375 deg. for 10 to 12 minut s. a ri a ions- dd 1 .! l'.JI) ~•mi. 
sweet chocolate pieces or raisins or nut h pp ct d. l :. ··i Id . f, 
cookies.-Mrs. Harold C ok . 

Densmore & Fuller 

GARA "{ E - GE ERAL RE IR,' 

D al r. -

TIRY LER, PLYMO TH a11 l F 

TA OLL E and 
PHONE 229 . 11'1 ' IIELI. 
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e,ze 4 a 91teat 

~°"" ~ood ~eetpe/ 
~~t,reat/o't,de~ 

Robin Hood "Oat Bread" 

3 cups Robin Hood Oats 
4 cups boiling water 

¼ cup light molasses 
2 ½ teaspoons sa lt 

3 tablespoons soft shortening 
2 packages fast rising dry yeast 

or 2 cakes compressed yeast 
½ cup lukewarm water 

6 ½ cups sifted Robin Hood Flour 

METHOD 

POUR boiling water over Robin Hood Oats, add molasses, salt and 
shortening and allow to stand until lukewarm. 

DISSOLVE yeast in lukewarm water. If dry yeast is used, add 1 teaspoon 
sugar and let stand 10 minutes. 

WHEN Oats mixture has cooled sufficiently, add dissolved yeast. 
ADD flour and combine well. 
KNEAD lightly on a floured board until smooth. 
PLACE dough in greased bowl, cover with a damp cloth and leave in a 

warm place until doubled in bulk {1-1 ½ hours). 
PUNCH dough, then divide in three parts and shape into loaves. 
PLACE in greased loaf pans and let rise about 1 hour. 
BAKE in a hot oven, 400°F ., for 1 5 minutes. Then reduce heat to 37 5°F., 

and con tinue baking for 40 minutes. 
YIELD: 3 lo v s. 

* 
THE FLOUR USED BY 4 OUT OF 5 WINNERS 

Robin Hood Guaranteed 
All-Purpose Flour 

>-



1. I 1•pp •1., 1 1 n. C' th• han d , ith 1111 r. 

2. For taking th hin ofT 1 (he-.· ~I 011g • , ith ·in c• •,11 and r 

:3. Ink ta ins may b rc•mov cl from , r orl h.v a h in , h, 
xalic acid. 

4. T r mo 
5. T mak 

. tnins from furnitu, n!l , ith cam1 ho1: ti d r ii 
tenct r, rub bo h sir! s , ith ,·in• •ar. 

I h 

6. To bright n and cl an e-0pp r and brass, us 
1 cup in gar. 

up alt mi , rl 11 i h 

7. F r toothach u. 
to tooth. Thi 

8. To take ink out of lin n dip th spolt d part in ho ;11Jnw. h n 
wash out and the stain will disapp ar. 

9. Cure for boils.- Isaiah 38-21-Go thou and cto lik , is•. 

10. For falling hair-1 dram gum camphor, 1 ctr am ora. •. 
of Rosemary , 2 tbsp. antharid s, ~z pt. rns ,., ~ r. 
or 3 lemons. 

11. Hand Lotion-2 oz. glycerine, 2 oz. alcohol , 2 z z. 
tragacanth gum. Dissolve gum in soft vat r for s ,. •ral he tu 
Then add one pint of hot wat r. Wh n th or ughly di: 11I 
cool, add th othPr ingredi nts.-Mr .. .J . W. Walk r. 

MPLIME T 

GARAGE AND SERVICE STAT O 1 

Mitchell, Ontario 

HICKS HOUSE 

Mitchell Ontario 
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Parnell's Tire & Battery 
PHONE 220 - M.IT HEL 
- We arry a Compl t • tock of -

B. F. GOODRICH PA E GER - TRUCK A 'D 
FARM SER I E TIRE 

ee u no for comnlet Tir • • n 

B.F.Goodrieh 
FIRST IN RUBBER • 
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